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Pedepar:

1. IHHOBaLiliHI MiTX0K 10 PO3POOKY peLenTyp BapeHNUK KOBOAC, 30KpeMa i3 BUKOPUCTAHHIM (PYHKIiOHATIbHUX
iHrpepieHTiB, 6i0JI0rYHO aKTUBHUX AO0ABOK Ta TEXHOJIOTIH 3HMXEHHS BMICTY HIKiJJIMBUX KOMIIOHEHTIB (HACUYEHUX
SKUPIB, COJIi, INTYYHUX N0OO6ABOK), BiTKPUBAIOTh HOBi MOXKJIMBOCTI [1J1S1 CTBOPEHHS IPOAYKLi 3 OKpalleHUMHU
03HaKaMu 6e3MeYHOCTi Ta KOPUCTI /J1sI 3IOPOB’sL. ¥ 3B'13KY 3 IJUM 3POCTA€E iHTEpecC 10 BUKOPUCTaHHS
HETPaAMLiNHKX IHTPELIi€HTIB POCIMHHOIO Ta MOPCHKOTO MOXOIKEHHS Y TEXHOJIOTISIX BUTOTOBJIEHHS TPAOULIHOI

M’sicHOI mpoyKuii. Mopchki BomopocTi, 30kpema Chlorella, e pxepesom 6iskiB, He3aMiHHUX aMiHOKHUCIIOT,



BiTamiHiB, MiHepaJliB, XapUOBUX BOJIOKOH Ta 6i0JIOT{YHO aKTUBHUX CIOJYK 3 aHTUOKCUJAHTHUMU i
IeTOKCUKAL[ITHUMU BJIACTMBOCTSIMU, 1[0 OOYMOBJIIOE OLIbHICTD iX 3aCTOCYBaHHS SIK QYHKIIOHATILHOTO
KOMIIOHEHTa. 36arayeHHs peLenTypu BapeHux KoBdac mopcbkumu BogopocTsmu (Chlorella) y noenHaHHi 3
POCIIMHHUMM OJIiSIMU (JUISIHA) MO>K€ CYTTEBO MOKPALMTH XapuOBY Ta 6i0JIOTiYHY LiHHICTh TOTOBOTO MPOLYKTY,
36a/1aHCyBaTH >KUPHOKUCJIOTHUI CKJIa/ i HagaT oMy (PyHKI[iOHAJIbHUX BJIaCTUBOCTEN. Ha OCHOBI pe3ysbTaTiB
IIPOBEJIEHNX aHAITUYHUX JOCIIiIKEHDb 6YJI0 OOI'PYHTOBAHO BMOGIp CBUHUHU SIK OCHOBHOTO BUJYy M'SICHOi CUDOBUHU
IIJIs1 BUTOTOBJIEHHSI BApEHUX KOBOAc. Y paMKax JOCJiIKeHHS IPOBeeHO BcebiyHe OliHIOBaHHS (Pi3nKo-XiMiuHUX,
MiKpOOiOJIOTIYHUX i OPraHOJIENITUYHUX XapaKTePUCTUK CBUMHMHN. OTPUMMAaHi pe3yJIbTaTy CBi4aTh, 10 CBUHMHA
XapaKTepU3y€eThCsl BUCOKUM BMiCTOM 6i0JIONYHO MTOBHOLIHHUX Oi/IKiB, SIKi MICTSTh yCi He3aMiHHI aMiHOKMCIIOTH,
HeOOXiJIHi 1711 HOPMaJIbHOTO (PYHKIIOHYBaHHSI OpraHismy JiofuHU. KpiM Toro, y ckiani CBUHUHY BUSIBJIEHO 3HAYHY
KiJIbKiCTb MaKpO- i MiKPO€JIEMEHTIB, 110 MAIOTh BAKJIMBE 3HAUYEHHS [1JIs MiATPUMaHHs OOMiHy PEYOBYH i 3arajlbHOro
CTaHy 310pOB’sl. fIK o#aTKoBy cupoBuHY BUKopuctaHo Chlorella, 3 BMicTom 6iskiB (60 %), kupiB (5 %), ByrjeBoiB
(20 %), minepanbHuX pedoBuH (15 %) Ta JIISHY 0J1i10, 110 XapaKTepU3yeThCsl BUCOKMM BMiCTOM He3aMiHHOi omera-3
SKMPHOI KUCJIOTH (J1iHOosIeHoBoi - 53 r/100 r), nomipHuM BMicTOM oMera-6 (i1iHosesa - 13 r /100 r) Ta MeHIIO0
KiJIPKiCTIO MOHOHEHACHYEHUX XUPiB (oseiHoBa - 21 /100 r). EkcriepyMeHTasIbHO OOI'PYHTOBAHO Y OCKOHAJIEHHS
peLenTypu BapeHux Kosbac 3 Bukopuctanusam Chlorella ta ssHoi onii. [JoBeeHO BUCOKI OpraHoJeNnTUYHi
BJIACTMBOCTI, 36a71aHCOBaHMH (i3MKO-XiMiUHMY CKJIa[] Ta Xap4yOBY LiHHICTb TOTOBOTI'O ITPOAYKTY. BCTaHOBIEHO,
NOKpalleHUN XUPHOKUCJIOTHAN CKJIaJl BAPEHMX KOBOAC: BMICT HACMYEHUX XUPHUX KUCIIOT — 27,59 %, BMiCT
HEHACUYEHUX XUPHUX KUCIOT — 72,41 %, BinHOMEHHS oMmera-6 1o omera-3 — 7,14 %. 3a pesyabraramu
Mmikpo6iosioriynux pocaimkens (BI'KII, KMA®AHM, S. aureus, Salmonella, E. coli, apixka:xiB), BU3HaUeHHs
KUCJIOTHOTO Ta IEPOKCUAHOTO YK CJIa, aBTOPOM BCTaHOBJIEHO TEPMiH 36epiraHHs BapeHux kosodac — 1o 10 mib.
HaykoBa HOBU3HA OTPUMAaHUX PE3YJIbTATIB 10JIAra€e Y TEOPETUYHO-EKCIIEPUMEHTAIBHOMY OO DYHTOBaHi
yIOCKOHAJIEHHS TEXHOJIOTii BapeHNX KOBOAC LIISIXOM oJaBaHHs Mopcbkux Bogopocteii (Chlorella) Ta pocinaaMx
0J1i# (JI1s1HA) 3377151 IIOKPALleHHS [TOXXUBHUX BaactuBocTted (209,5 kkan Ha 100 r) ta 6ios10riyHoi IIiHHOCTI
(HenacuyeHi XupHi kucaotu He MeHe 70 %, Hacu4eHi XKUpHi kucaotu He 6inbie 30 %) roTOBOro NPOAYKTY.
Briepiie o6rpyHTOBaHO Ta 4OBeEHO AoLinbHiCTh BUkopucTaHHs Chlorella Ta nsHoi oii, y BUpOOHULITBI BApeHUX
KOB0Oac, 3 METOI0 OTPUMAaHHS BUCOKOSIKICHOT'O TOTOBOTO ITPOAYKTY (BMICT 6isika 17,50 %) 3 HU3bKUM BMICTOM KUPY
(19,28 %), noinieHM CKJIaIOM XKUPHUX KACJIOT (CyMa HACUYEHUX XXMPHUX KUCJIOT Ha piBHi 27,59 % Ta
HEHACUYEHUX KUPHUX KUCJIOT Ha PiBHi 72,41 %), IOBHOIO 3aMiHOIO HITPUTY HATPil0 HA ACKOPOiHOBY KUCJIOTY,

HOPMOBAHUM BMicToM coJli (1,4 %) Ta 3a80BiIbHUMY (PYHKLIIOHATIBHO-TEXHOJIOTTYHMMH XapaKTePUCTUKAMHU.

2. Innovative approaches to the development of boiled sausage recipes, including the use of functional ingredients,
biologically active additives and technologies to reduce the content of harmful components (saturated fat, salt,
artificial additives), open up new opportunities for creating products with improved safety and health benefits. In
this regard, there is a growing interest in the use of non-traditional ingredients of plant and marine origin in the
production of traditional meat products. Seaweed, in particular Chlorella, is a source of proteins, essential amino
acids, vitamins, minerals, dietary fibres and biologically active compounds with antioxidant and detoxifying
properties, which makes it advisable to use them as a functional component. Enriching the recipe of boiled
sausages with seaweed (Chlorella) in combination with vegetable oils (linseed) can significantly improve the
nutritional and biological value of the finished product, balance the fatty acid composition and give it functional
properties. Based on the results of the analytical studies, the choice of pork as the main type of meat raw material
for the production of boiled sausages was substantiated. A comprehensive assessment of the physicochemical,
microbiological and organoleptic characteristics of pork was carried out as part of the study. The results show that
pork is characterised by a high content of biologically complete proteins that contain all the essential amino acids
necessary for the normal functioning of the human body. In addition, pork contains a significant amount of macro-
and microelements that are important for maintaining metabolism and overall health. As an additional raw
material, Chlorella was used, which contains proteins (60 %), fats (5 %), carbohydrates (20 %), minerals (15 %) and
flaxseed oil, characterised by a high content of essential omega-3 fatty acid (linolenic - 53 g /100 g), a moderate
content of omega-6 (linoleic - 13 g /100 g) and a lower amount of monounsaturated fat (oleic - 21 g /100 g). The



improvement of boiled sausage formulations using Chlorella and linseed oil has been experimentally substantiated.
The high organoleptic properties, balanced physicochemical composition and nutritional value of the finished
product have been proved. The fatty acid composition of the boiled sausages was found to be improved: the
content of saturated fatty acids was 27.59 %, the content of unsaturated fatty acids was 72.41 %, and the ratio of
omega-6 to omega-3 was 7.14 %. Based on the results of microbiological studies (BCCP, KMAFanM, S. aureus,
Salmonella, E. coli, yeast), determination of the acid and peroxide numbers, the author established the shelf life of
boiled sausages - up to 10 days. The scientific novelty of the obtained results lies in the theoretical and
experimental substantiation of the improvement of the technology of boiled sausages by adding seaweed
(Chlorella) and vegetable oils (linseed) to improve the nutritional properties (209.5 kcal per 100 g) and biological
value (unsaturated fatty acids not less than 70 %, saturated fatty acids not more than 30 %) of the cooked product.
For the first time, the expediency of using Chlorella and linseed oil in the production of boiled sausages was
substantiated and proved to be feasible in order to obtain a high-quality finished product (protein content 17.50 %)
with low fat content (19.28 %), improved fatty acid composition (the sum of saturated fatty acids at 27.59 % and
unsaturated fatty acids at 72.41 %), complete replacement of sodium nitrite with ascorbic acid, normalised salt
content (1.4 %) and satisfactory functional and technological characteristics.
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