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1. VmockoHaneHHs TEXHOJIOTii BUPOOHUIITBA M'SICHUX BUPOOiB 3 BUKOPUCTAHHSIM 6i0OTE€XHOJIOTYHUX IPUHOMIB

2. Improvement of meat products production technologies with the use of biotechnological techniques

Pedepar:

1. lucepTariito npuCBSIYEHO BOOCKOHATIEHHIO TEXHOJIOTII M'SICHUX BUPOOIB 3 BUKOPHUCTAHHSAM 0i0OTEXHOJIOTIYHUX
IIPUIIOMIB 3 METOIO OTPUMAaHHS NPOAYKLi 3 MOKpaleHnMHU (isuKo-XiMiuHMMU, (PYHKIIOHATBHO-TEXHOJIOTIYHUMU
Ta CTPYKTYPHO-MEXaHIYHUMMU BJIACTUBOCTSIMMU. Y POOOTI HAYKOBO OGI'PYHTOBAHO PELENTYPHUI CKaf, i
BIOCKOHAJIEHO TEXHOJIOTiI0 M'ICHUX BUPOOiB (BapeHMX KOBOAC, LIiIbHOM S130BOi IMHKU), 1110 A€ 3MOTy pal[iOHAJILHO
BMKOPHMCTATHU NIIEHUYHUN OiJIOK IVIIOTEH i PEPMEHT TPAHCIJIIOTaMiHa3y Ta CTBOPUTYU KOMOIHOBaHi ITPOAYKTU 3
HiABUIEHOIO 6i0JI0TiYHOIO L[iHHICTIO, TOKCHUKOJIOTIYHY 0€3MeYHICTh SKUX JOBEeAEeHO B YMOBax in vivo Ha
J1a60PAaTOPHUX TBapMHAX — MUIIAX. EKClIepMMEHTaIbHAM IIJISIXOM JOCJIIZIPKEHO BIJIMB aKTUBOBAHUX BOJHUX
CepelOBHUII HA 3pOCTAl0Yy 3LAaTHICTD 6ijIKa YTBOPIOBATU TilpOMO/YJIb, BIVIMBATU HAa MiKpOOiOJIOTiYHE CepeloBUIIE
rOTOBOTO MPOJYKTY Ta MiICUIIIOBATH [il0 TpaHCIMoTaMiHazu. [TinTBepaKeHO 30aTHICTb (PepMEHTY BIUIMBATU HA

peoJIoriyHi TOKa3HUKY GapiIiB i TOTOBUX M'SICHUX BUPOOiB. JIoBeIeHO MOKPAIeHHS PEOJIOTIYHUX MMOKA3HUKIB,



CTPYKTypH, MiKpPO06iOJIOTiYHMX [TOKA3HUKIB M'ICHUX BUPOGiB 3aBASIKA BHECEHHIO OOPaHMX KOMIIOHEHTIiB. Ha 0CcHOBI
OTPUMAaHUX Pe3yJIbTaTiB PO3POOJIEHO YIOCKOHAIEHY TEXHOJIOTII0 COCUCOK i LIiTbHOM'SI30BOI LIMHKY 3
BUKOPUCTAHHSM IIIEHUYHOTO 6iJIKa ITII0TeHy Ta EPMEHTHOTO IPernapary TpaHCrITamiHasu. EQeKkTuBHiCcTh
3aIPOINIOHOBAHOI TEXHOJIOTII MifTBEPIPKEHO EKOHOMIYHMMU PO3paxyHKamu. Po3po6iieHo i 3aTBEPAKEHO
HOPMAaTHBHY JIOKyMEHTAllil0 Ha KOBOACH Bap€Hi 3 BUKOPUCTaHHSIM POCIMHHOI CUPOBUHU. 31iliCHEHO
BIIPOBA/>)KEHHS! YA,OCKOHAJIEHO] TeXHOJIOTii Ha M'saconepepobHomy minnpuemcTsi TOB «Tutan» Ta B OCBiTHIN
nporec.

2. The dissertation is devoted to the improvement of technologies of meat products using biotechnological
techniques in order to obtain products with improved physical and chemical, functional-technological and
structural and mechanical properties. Study scientifically substantiate recipe composition and improved
technology of meat products (boiled sausages, whole muscle ham), allowing rational usage of wheat gluten protein
and transglutaminase enzyme, and develop new combined products with high biological value, whose toxicological
safety is proved in conditions in vivo on laboratory animals - mice. Influence of activated aqueous media on
increasing protein ability to form a hydromodule, influencing the microbial environment of the finished product
and to enhance the transglutaminase action has been experimentally studied. The ability of the enzyme to
influence rheological indicators of minced and finished meat products has been confirmed. Improvement of
rheological indicators, structures, microbiological indicators of meat products has been proved due to the
introduction of selected components. Based on the results obtained, the improved technology of sausages and
whole muscle ham with the use of a wheat gluten protein and an enzyme preparation - transglutaminase, has been
developed. The efficiency of the proposed technology is confirmed by economical calculations. Normative
documentation for boiled sausages using vegetable raw materials has been developed and approved. Improved
technology has been implemented on the meat processing enterprise LLC «Tytan», and introduced into the
educational process.
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