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Pedepar:

1. Inceprarifina po60Ta IPUCBIY€HA BOCKOHAJIEHHIO IIPOMUCIIOBUX TEXHOJIOTi BUPOOHMLITBA L[iTBHOM SI30BUX
BUPOGIB 3i CBUHUHU Ta pOo3pO6JIEHHIO TEXHOJIOTi TacTepU30BaHUX HAMiBKOHCEPBIB 3 M'sica MTHUIII HA OCHOBI
HayKOBOTO OOI'PYHTYBaHHSI Ta €KCIIEPMMEHTAJIBHUX IOCIiI)KEHb BUKOPUCTAHHS HU3bKOTEMIIEPATYPHUX PEXUMIB
TeMIIEpaTypHOro 06po6JIeHHS. AKTyallbHUM MMUTAHHIM € BUPOOHUITBO 6€3[1eYHNXK M'SICHUX ITPOJIYKTiB, SIKi MalOTh
BHUCOKI SIKiCHI XapaKT€pUCTUKU Ta 36€piraroTh ix MPOTIroM sikoMmora 6isbioro Tepminy. TemepaTypHe 06po6ieHHSs
€ OJIHi€IO i3 KJII0UOBUX CTaJill TEXHOJIOTIYHOTO MIPOLeCy BUPOOHUIITBA OifIbIIOCTi M'SCHUX IIPOIYKTiB. 3MiHU
CKJIa[IOBUX YaCTUH M'SICA i BJIACTUBOCTEM TOTOBUX MPOAYKTIB iCTOTHO BifPi3HSIIOTBCS 1 3aJ1€5KaTh Bif, YMOB IIPOLIECY
Ta KiHI€BOI TeMIiepaTypu HarpiBaHHs. Ha chOropHimHiN geHb MK TUTaHHSMMU SIKOCTi Ta 6€31€YHOCTi IIPOLYKTY
icHye KOH(JIIKT, OCKiJIbKY, ITPU )KOPCTKUX TEMIIEPATYPHUX YMOBAX 3a0€3I1e4yeThCsl iHaKTUBAllisl MiKpo6ioTH Ta
IOCSITHEHHS 0€3I1€YHOCTI, OJIHAK IIPY LIbOMY SIKiCTb IIPOJYKTY 3HAYHO NoripmyeTbest. [Ipomuciose nepepobaeHHs
Mm'sica ITUL OOMesKeHe CKIIAHICTIO BUijIeHHSI M'I30B0Oi TKaHUHU. 15 TeXHOJIOTiuHA oTlepaliisi CTpUMye

BHMKOPHUCTaHHS 6iIbIIOCTI YaCTHH TYIIKU ITHULi 260 3MYIIye 3aCTOCOBYBATH MEXaHiyHi crioco6u 06Balt0BaHHS, 1110



HETraTMBHO [MO3HAYAIOThCS Ha IKOCTI M'sica. OCOOJIMBO aKTyaIbHUM € BUKOPUCTAHHS BiIHOCHO He JOPOTUX, IPOTe
MOp(]OJIOTiYHO CKIATHUX IJ1s1 IPOMUCIIOBOI IEPEePOOKY YaCTUH TYLIKH IITULL, 1O SIKUX BiTHOCSITbCS CTErHa Ta
roMinku ToMy MeTOI0 IHUCEPTalLiiiHOi pO60TH € PO3PO6IEHHS IPOMUCIIOBO] TEXHOJIOTII M'SICHUX ITPOIYKTIB
MiABUILEHOI SIKOCTi Ta Xap4oBOi LiIHHOCTi HA OCHOBi HAYKOBOTO OOI'PYHTYBAHHS PEXXMMIB HU3bKOTEMIIEPATYPHOTO
06pO6JIEHHS M'SICHOI CUPOBUHMU. Y OUCEPTaLiliHill po6OTi LOCIIKEHO BIIUB HU3bKOTEMIIEPATYPHOTO TPUBAJIOTO
00pOO6JIEHHS Ha SIKiCTb, CTPYKTYPHO-MEXaHiuHi, OpraHoJIeNTUYHi BJIaCTUBOCTI Ta 6e3I1eKy M’sica CBUHUHMU, KauKH,
iHOWYKY Ta Kyp4yaT-6poiiyepiB. BIOCKOHanIeHO MPOMUCIIOBI TEXHOJIOTi BUPOOHUIITBA BAPEHOTO Ta KOMYEHO-
BapPEHOT0 CBUHSYOr0 6a/IMKy, IISIXOM BCTAHOBJIEHHS PalliOHaJIbHUX PEXUMIB TEMIIEPATYPHOTO 0OPOOIEHHS Ta
BHUKOPHCTaHHS pO3p0o06JIeHUX PEXKUMIB [TOCT-TIacTepu3aliii AJ1s1 IOJOBXKEeHHS TepMiHy IpuaaTHocTi. Po3pobieHo
HOBY IIPOMUCJIOBY TE€XHOJIOTIIO [1aCTEPU30BaHUX HAIliBKOHCEPBIB 3 M'sica IITULi 3 iHIUBiNyaJbHUM Mi60pOM

TeMIIEPaTypPHO-4aCOBUX [IapaMeTPiB riipOTePMIYHOrO 06pO6IEHHS BPaXOBYIOUHM BUI, M'sICa.

2. The thesis paper is devoted to the improvement of industrial technologies for the manufacture of whole muscle
pork products and development of the technology for pasteurized canned poultry meat on the basis of scientific
substantiation and experimental research with the use of low-temperature thermal heat treatment conditions. The
topical issue is the manufacture of safe meat products that have high quality characteristics and keeping them for
as long as possible. Heat treatment is one of the key stages in the process flow for the production of the most meat
products. The change in the meat components and the properties of the finished products differ significantly and
depend on the process conditions and final heating temperature. To date, there is a conflict between the quality
and safety of the product, since under severe temperature conditions the microbiota is inactivated and safety is
achieved, but the quality of the product deteriorates significantly. Therefore, the aim of the thesis paper is to
develop industrial technology of meat products of high quality and nutritional value on the basis of scientific
substantiation of low-temperature processing of the raw meat. The thesis paper investigates the influence of low-
temperature long-term processing on the quality, structural and mechanical, organoleptic properties and safety of
pork, duck, turkey and chicken broilers. The industrial technologies for the production of boiled and smoked-
boiled pork loin have been improved by establishing rational heat treatment conditions and applying the developed
post-pasteurization regimes to extend the shelf life. A new industrial technology of pasteurized cannedpoultry
meat with individual selection of temperature and time parameters of the hydrothermal treatment with due regard
for the type of meat has been developed.
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