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Pedepar:

1. luceprarniiina po6oTa npucBsYeHa BIOCKOHAJEHHIO TPOMUCIOBUX TEXHOJIOTIN BUPOOHUIITBA 1[I TbHOM I30BUX
BUPOOIB 3i CBUHUHU Ta pO3POOJIEHHIO TEXHOJIOTi TaCTEPU30BaHUX HAMIBKOHCEPBIB 3 M'sica MTHULII HA OCHOBI
HAYKOBOT'O OOI'DYHTYBAHHS Ta €KCIIEPUMEHTAJIbHUX AOCiI)K€Hb BUKOPHUCTAaHHSI HUBbKOTEMIIEPATYPHUX PEXKUMIB
TEeMIIEPaTypHOro 00poOJIeHHS. AKTyaJlbHUM IMUTAHHSIM € BUPOOHULTBO O€3[1eYHUX M'SICHUX ITPOJIYKTIB, SIKi MalOTh
BHCOKI $SIKiCHI XapaKT€PUCTUKU Ta 36€piraroTh ix MPOTIroM sIKOMOra 6isbIIOro TepMiHy. TemnepaTypHe 00pOo06IeHHS
€ OJHi€e10 i3 KJII0YOBUX CTaAill TEXHOJIOTIYHOTO MPOLieCy BUPOOHUILTBA OiNbIIOCTI M'ICHUX IPOAYKTIB. 3MiHU
CKJIQIOBUX YaCTHH M'SICa i BJIaCTUBOCTEN FOTOBUX MPOJYKTIB iICTOTHO BiflPi3HSIOTHCS i 3a71€KaTh Bifl yMOB IIPOLIECY
Ta KiH1|€BOI TeMIlepaTypu HarpiBaHHs. Ha cbOropHimHiN AeHb MK IMTaHHSMMU SKOCTi Ta 6€311€4HOCTi IIPOJYKTY

icHye KOH(JIIKT, OCKiJIbKM, ITPY )KOPCTKMX TEMIIEPATYPHUX YMOBAX 3a0€3I1€4y€eThCsl iHaKTUBAllisl MiKpOOiOTH Ta



IOCSITHEHHS 0€3I1eYHOCTI, OJIHAK IIPY LIbOMY SIKiCTh IIPOJYKTY 3HA4YHO NOripmyeTbest. [IpoMuciose nepepooieHHs
Mm'sica ITUL OOMeKeHe CKIIQHICTIO BULiJIeHHSI M'30BOi TKaHUHU. 151 TeXHOJIOTiUHA ollepaliisi CTpUMye
BMKOPHUCTaHHS 6i1IbIIOCTI YACTHH TYIIKU NTHULi 260 3MYIIye 3aCTOCOBYBATH MEXaHiyHi ciocobu 06Bal0BaHHS, 1110
HEraTUBHO [103HAYAIOThCS HA SIKOCTi M'sica. OCOOJIMBO aKTyaJlbHAM € BUKOPUCTAHHS BiTHOCHO HE IOPOTHX, IPOTE
MOPQOJIOTiYHO CKIIAIHUX /17151 IPOMHUCIIOBOI IEPepPOOKM YaCTHH TYLIKU MTUL, 10 SKUX BiTHOCSTbCS CTE€THA Ta
roMinky ToMy MeTOI0 IHUCepTaliiiHOi po60TH € PO3PO6IEHHS IPOMUCIIOBO] TEXHOJIOTII M'SICHUX ITPOIYKTIB
IiABUILEHOI SIKOCTi Ta Xap4oBOi LIIHHOCTi HA OCHOBi HAYKOBOTO OOI'PYHTYBAHHS PEXXMMIB HU3bKOTEMIIEPATYPHOTO
06pO6JIEHHS M'ICHOI CUPOBUHMU. Y AUCePTaLiliHill po6OTi LOCTIIKEHO BIJIUB HU3bKOTEMIIEPATYPHOTO TPUBAJIOTO
00pOO6JIEHHS Ha SIKiCTb, CTPYKTYPHO-MEXaHi4Hi, OpraHoJIeNTUYHI BJIaCTUBOCTI Ta 6e3I1eKy M'sica CBUHUHMU, KauKH,
iHOWYKY Ta Kyp4yaT-6poiiyepiB. B1oCKOHaneHO IPOMUCIIOBI TEXHOJIOTI BUPOOHUIITBA BAPEHOTO Ta KOMYEHO-
BApPEHOT0 CBMHAUYOTO 6ajIMKy, UIJISXOM BCTAHOBJIEHHS PALliOHAJIBHUX PEXUMIB TEMIIEPATyPHOTrO OOPOOJIEHHS Ta
BUKOPUCTAHHS PO3PO06JIEHNX PEXUMIB IOCT-TIaCTEPU3aLllii 11 NOJOBXEHHS TEPMiHy TpuAaTHOCTI. Po3po6ieHo
HOBY IIPOMMUCJIOBY TE€XHOJIOTIIO [IaCTEPU30BaHUX HAIliBKOHCEPBIB 3 M'sica MITULi 3 iHIMBiNyaJbHUM MiZ60pOM

TeMIIEPaTypPHO-4aCOBUX IIapaMeTpiB riipoTepMIiYHOro 06po6IEHHS BPaxOBYIOUM BU, 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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