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Pedepar:

1. ¥ nuceprauiiiHiit po60Ti 06IPYHTOBAHO YAOCKOHAJIEHHS TEXHOJIOTII BApEHUX KOBOACHUX BUPOOIB MIJISIXOM
BHUKOPHCTaHHs po3pobJieHoi 6i710KBMiCcHOI PyHKLIOHAIbHOI KOMITO3U1lii 3i 30a1aHCOBaHUM aMiHOKUCIIOTHUM
cx1anoM. InsxoM IpPoBeAEHHS KOMIIJIEKCHUX JOCiIKEHb OCHOBHUX (PYHKIIOHaJIbHO-TEXHOJIOTIUHUX i
CTPYKTYPHO-MEXaHIUYHMX BIACTUBOCTEN 61JIKOBUX NPENapaTiB POCJUHHOTO (COEBI i307151TH) i TBAPMHHOTO
(koyareHoBMiCHi 61/IKOBI penapaTH) OXOIPKEHHS BUOpasy psif, 3pasKiB J1s1 po3pob6JieHHSs 6i7T0KBMiCHUX
(OYHKLiOHAJIBHUX KOMIIO3ULil. BUBUEHHSM BIJIMBY HAHOKOMIIO3UTY IIPOr€HHOI'O KPEMHE3EMY MapKU «A€pOCHII
A300» Ha 6i7KOBI Mpenapary POCJAUHHOTO i TBAPUHHOTO OXOAKEHHS NN TBEPIUIIN CUHEPridHi B3aeMOZii, o
obymoBioBany moaudikauiio ix BractuBocTe. [1yist po3pobiieHHs 6i10KBMiCHMX QYHKI[IOHATBHUX KOMIIO3ULIIN
peKoMeHJ0BaHe BUKOPUCTaHHs coeBux i3omsTiB GS 5000, Harbin Hi-Tech Ta konareHoBMmicHux 6inKoBUX
IIpernapariB OTPMMaHUX i3 sy10Br40i (Makcu I1po) Ta ceunsy4oi (Gitpro 20) mKypy, 10 NOB'SI3aHO i3
Halle(PEeKTUBHILIOKW B3aEMOII€I0 i3 HAHOKOMIIO3UTOM. HayKoBO OGI'PyHTYBaJIM IOLiIbHICTb CTBOPEHHS

6i710KBMiCHUX (PYHKLIOHAJIbBHUX KOMITO3UIIiM, 110 ITOENHYIOTh Y CBOEMY CKJa/li OiJIKM POCJMHHOTO i TBAPUHHOTO



MIOXOJPKEHHSI i3 CyMIIIIIIO rigpoKo0iziB. bepy4yn 1o yBaru BUCOKY 3ATHICTb TPOSIBJISTHU Tiipo@isnbHi i rinpodobHi
BJIACTMBOCTI, cTabinizyBaTu gBox(dasHi CuCTeMU BOJA->KUP, 3LATHICTb O resieyTBOPeHHs Ta 3adikcoBaHe sBulle
CHHEPri3My Mi>k KOMIIOHEHTaMHU Ta M0 BiJHOIIEHHIO O HAHOKOMIIO3UTY (30i7bIIYIOThCS (PYHKLIIOHAJbHI B
cepeHbOMY Ha 18 % Ta peoJIoriuHi BIaCTUBOCTI B cepelHboMy Ha 31 %), CIMpalodyuch Ha JaHi 10 ONTUMi3alii
BMICTY BCiX He3aMiHHUX aMiHOKHCJIOT y CKJIafii 6inkoBoi ¢ppakuii KOMIO3KLii BCTAHOBUIIN, IO 1JIs TIOaJIbIIOr0
BHUKOPHUCTaHHS B yJIOCKOHAJIEHHI TEXHOJIOTii BApeHUX KOBOACHUX BUPOOIB AOLIJIbBHO BUOPATU NOCIiIHUI 3pa3oK
6i710KBMiCHOI (PyHKILIiOHAJIbHOI KOMITO3ULii N23, SIKMi1 MiCTUTBb KOJIar€HOBMICHI Oi7IKM, COEBUH i30J14T, CyXy MOJIOYHY
CHPOBATKY, SIEUHUI a/IbOYMiH 3 KOMIIJIEKCOM TiIpoK0J10ifiB. [IpoBeeHO YI,O0CKOHAIEHHS TEXHOJIOTII BapeHUX
KOB0OAC i3 BUKOPUCTaHHSIM 0OpaHOTro 3pa3ka 6i710KkBMicHOI PyHKI[iOHANIbHOI KOMIIO3KLil. BU3HaueHO BIIMB [aHOi
KOMIIO3UlIii Ha MoJiesibHiI M'sicHI dapiii Ta roToBi BUpOOU. BCcTaHOBJIEHO, 1110 3aMiHa OCHOBHOI CUPDOBUHU
6i710KBMiCHOI0 (PYHKIIIOHaJILHOIO KOMIIO3ULI€I0 B KiIbKOCTi 30 % [,03BOJIsIE MOKPALIUTH i 30a71aHCYBaTH
aMiHOKMCJIOTHUI CKJIaJ] IPOAYKTY. 36a/1aHCyBaHHS BMICTY HE3aMiHHMX aMiHOKMCJIOT Ha PiBHI PEKOMEHL0BAaHUX
3HaYeHb JIJI51 CIIO>KUBaHHS 3a0e3redye HeoOXiiHUI piBeHb 3aCBOIOBAHOCTI aMiHOKUCJIOT OPraHi3MoM, IPo 110
CBiJTYMTh NIOKA3HUK CKOPEroBaHOi Ha aMiHOKHUCJIOTHUI CKJIaj 3aCBOIOBaHOCTI 6inkiB (PDCAAS). BctaHOBIEHO
nepeBaru po3po6yieHuX BapeHux Kosoac i3 BHeceHHIM 30 % rigpaToBaHoi 6iokBMicHOI PpyHKLIOHATBHOI

KOMIIO3UIIii, 10 MoJisirasa y NifgBUIIeHi JOCIiIP)KeHNX TOKA3HUKIB NIOPIBHSHO i3 iHMWMU peLenTypamu.

2. In the dissertation improvement the technology of cooked sausage products by use the developed functional
composition containing protein (FCP) with balanced amino acid composition is substantiated. By carrying out
complex studies of the basic functional-technological and structural-mechanical properties of plant (soy isolates)
and animal origin protein preparations (collagen-containing protein preparations), a number of samples were
selected for the development of protein-containing functional compositions. The study of the influence of
nanocomposite pyrogenic silica brand "Aerosil A300" on protein preparations of plant and animal origin confirmed
the synergistic interactions that led to the modification of their properties. For the development of functional
compositions containing protein, we recommend the use of soy isolates — GS 5000, Harbin Hi-Tech and collagen-
containing protein preparations from beef (Maksi Pro) and pig (Gitpro 20) skins, which are associated with the
most effective interaction with nanocomposites. The creation of functional compositions containing protein, that
combining proteins of plant and animal origin with a mixture of hydrocolloids, was scientifically substantiated.
Considering the high hydrophilic and hydrophobic properties, ability to stabilize two-phase water-fat systems,
ability to gel formation and the established phenomenon of synergism between components and towards
nanocomposites (increasing functional properties by an average of 18% and rheological properties by an average of
31%) the data on optimization of all essential amino acids content in the composition of the protein fraction of the
composition determined that for further use in improving the technology of cooked sausage products advisable to
choose a prototype of functional composition containing protein - No. 3, that containing collagen-containing
proteins, soy isolate, whey powder, egg albumin with a complex of hydrocolloids. Technology of cooked sausages
using the selected sample functional composition containing protein was improved. The influence of this
composition on model minced meat and finished products is determined. It is established that the replacement of
the main raw material with functional composition containing protein in the amount of 30% allows to improve and
balance the amino acid composition of the product. Balancing the content of essential amino acids at the level of
the recommended values for consumption provides the necessary level of absorption of amino acids by the body,
as evidenced by the indicator of the protein digestibility corrected for amino acid score (PDCAAS). The advantages
of the developed cooked sausages with the introduction of 30% hydrated functional composition containing
protein were established, which was an increase of the investigated parameters in comparison with other recipes.
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