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Tema gucepranii:
1. TexnoJiorist HaniB(abpUKaTiB M'SICHUX NIOCIYEHNX 3aMOPOXKEHUX 3 BUKOPUCTAHHIM €MYJIbCITHUX CUCTEM.

2. Technology of meat chopped frozen semi-finished products with the use of emulsion system.

Pedepar:

1. Y nuceprauii HayKoBO OOGI'PYHTOBAHO Ta PO3POO6JIEHO TEXHOJIOTIIO HaiBpabpuKaTiB M'SICHUX MTOCIYeHUX
3aMOPO’KEHHUX 3 BUKOPUCTaHHSIM €MyJIbCiliHuX cucTeM. Ha nifcTasi TeOpeTHYHMX Ta €eKCIIepUMEHTAIbHUX
IOCTiIKeHb BU3HAUYEHO palioOHa/IbHI IapaMeTpy OJlep’KaHHS €eMyJIbCiITHUX CUCTEM Ha OCHOBI 0iJIKka TBAPMHHOTO,
CTiMKHUX Iif, YaC 3aMOPOXKyBaHHSI-PO3MOPOKYBaHHS. YCTAHOBJIEHO 3aKOHOMIPHOCTI 3MiHM TeIIO(i3NYHUX,
(dYHKIIOHATIbHO-TEXHOJIOTIYHUX, CTPYKTYPHO-MEXaHIYHUX MTOKAa3HUKIB Ta MIKDOCTPYKTYpPY CUCTEM Ha OCHOBI
[IO/IPIOGHEHOTO M'sICa SITTOBUYMHU 3 BUKOPUCTaHHSIM €MYJIbCITHMX CUCTEM I1if] BIVINBOM TE€XHOJIOTIYHUX YMHHUKIB.
TeopeTUYHO Ta eKCIEPMMEHTANIBHO JOBEAEHO, 0 BUKOPUCTAHHS €MYJIbCIHUX CUCTEM Ha OCHOBI 6iKa
TBAapMHHOTI'O 32 PaXyHOK 3HIDKEHHSI PyXJIMBOCTI BOGHOI a3y, MifBuIlleHHs B'SI3KOCTi Ta POPMYBaHHS IpiObHUX
KPUCTAJIiB JIbOLy J,O3BOJIsIE 3a0€3I1eUNTH iX KOJIOIAHY CTiMKICTb IIifl Yac 3aMOPO>KYyBaHHSI-PO3MOPOKYBaHHS Ta
HU3bKOTEMIIEPATYPHOro 30epiraHHs. HayKoBO OOI'PYHTOBAHO i pO3PO6JIEHO TEXHOJIOTIYHY CXEMY BUPOOHHUIITBA Ta
peLenTypHUi ckiaz HamiBPpabprKaTiB M'ICHUX IIOCIY€HUX 3aMOPOKEHUX 3 BUKOPUCTAHHSM €MYJIbCIiHUX CUCTEM.

KomrmsiekcHO gocimKeHo ix Qpi3nko-XiMigHi, OpraHosienTu4Hi, MiKpo6ioIoTiyHi Ta TOKCUKOJIOTiYHi MTOKAa3HUKY,



BM3HAY€HO XapUyOBY Ta 6i0JIOTiYHY 1iHHICTb, yCTAHOBJIEHO 3aKOHOMIPHOCTI iX 3MiHU Mif], BIJIMBOM T€XHOJIOTIYHUX
YUHHUKIB. PO3p06JieHO Ta 3aTBEPI)KEHO HOPMATHBHY Ta TEXHOJIOTTYHY JOKYMEHTALil0, 3iiCHEHO BIIPOBAI)KEHHS

HOBUX T€XHOJIOTIH y NiATIpUeMCTBax rajuysi, po3paxoBaHO €KOHOMIYHUI e(eKT Bifl BIIPOBAIKEHHSI.

2. The dissertation is devoted to scientific substantiation and development of technology semi-finished meat
frozen split with the using of emulsion systems. Based on theoretical and experimental studies rational parameters
of receipt of emulsion systems based on animal protein resistant while freezing and defrost. It was approved the
patterns of change of thermophysical, functional and technological, structural and mechanical properties and
microstructure of systems based on minced beef using emulsion systems under the influence of technological
factors. The theoretical and experimental researches approve that the usage of emulsion systems based on animal
protein by reducing the mobility of the aqueous phase, increasing the viscosity and forming small ice crystals
provides their colloidal stability during freezing and defrost and cold storage. It was scientifically substantiated
and developed technological scheme of production and composition of prescription of semi frozen meat split with
the using of emulsion systems. It was comprehensively studied their physico-chemical, organoleptic,
microbiological and toxicological indicators, defined nutritional and biological value, established patterns of
changes due to technological factors. Normative and technical documentation is worked out and approved; new
technologies are introduced to the branch enterprises, economic effect of which is calculated.
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