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1. Y nuceprauii, Ha nifCTaBi aHaAJi3y Cy4YaCHUX TEXHOJIOTIN IEpepPOOKHU TrifpobiOHTIB, TEOPETUYHO OOI'PYHTOBAHO I
€KCIIEPMMEHTAJIBHO IiATBEPIKEHO AOLINbHICTb yIOCKOHAIIEHHS TEXHOJIOTi pUOHUX MMacT Ha OCHOBI M'sica
kiapieBoro coma - Clarias gariepinus, ¢opesni - Salmo trutta, mosiok rop6yi — Onkothynchus gorbuscha.
[TokaszaHo, 110 XxapuOBUI CTAaTyC YKPAiHIiB, SIK i y GifIbIIOCTI HACEJI€HHS iHIINX KpaiH, He BiflIOBilae peKOMEeHAALisIM
010 alEKBATHOT'O PiBHA CIIOKMBAaHHS OCHOBHYX Ta MiHOPHUX IHrpelieHTiB. ToMy, B OCTaHHIN 4acC NPULIIAETbCA
3Ha4yHa yBara TEXHOJIOTiISIM CTBOPEHHS MOJIIKOMIIOHEHTHUX IPOAYKTIB MiBUINEHOI Xap40BOi L[iHHOCTI 32 PaxyHOK
BHUKOPHUCTaHHS 6i0JI0TiYHO aKTUBHUX NIOOABOK, SIKi MiCTSTh Y CBOEMY CKJIaJli IIOJliHEHACUYEH] XXUPHI KUCJI0TU

ponvHu 03. AQpUKaHCHKUHN KJIapieBUI COM € OOHUM i3 6araTOYMCIEHHUX 00’€KTIB CIelialbHOTO TOBAPHOTO PUOHOTO
rocrnojapcTsa YKpainu. JJoCcaiiKeHo OpraHoIenTUyYHi ITOKa3HUKHY, [Ki II0Ka3au BiANOBiIHICTb yCiX XapaKTEPUCTUK

BMMOIaM CTaHJAPTy Ha CBDKy puly. 3a XiMIYHMM CKJIQZIOM COM BiZJHOCUTBCS O cepenHbobinkoBux pub (16,80+0,35



%), 32 BMiCTOM XXUPY — cepelHboi XUpHOCTi (6,50+0,21 %). Biztok MiCTUTB yci He3aMiHHI aMiHOKUCJIOTH, CyMapHa
KiJIBKICTB SIKUX BUIIA HIX y ifeanpbHOMY 6inky Ha 74,72 % (48,40 potu 27,7 v /100r 6inKy). CKOp yCix He3aMiHHUX
amiHokucsot nepesuutye 100 %, 110 XapakTepusye BUCOKY 06i0J10TiUHy LiHHICTb 6iIKy M'sca coma. BuznaueHo
BHCOKUI BMICT TaKMX aMiHOKHUCJIOT, SIK JIi3WH, METIOHIH 3 IMCTUHOM, (peHinanaHiH 3 TUPO3UHOM. JloCiIKeHHS
SKUPHO-KUCJIOTHOTO CKJIaNy JIMifliB BUBHAYMIIO HEeBinnoBigHicTs pekomeHpanism GAO /BOO3 3a ycima
[IOKa3HUKaMU. 32 CIIiBBiTHOIEHHSM KUPHUX KUCJIOT POIVH 06 /03 Jininy KyapieBoro coma BiTHOCSTHCS 1O
6i0JI0TiYHO LiHHUX 3aBASKY BUCOKIN KiJIbKOCTI XUPHUX KucaoT poaunu o3 (1,85:1 mpotu pekomenosaHoi 10:5).
dopesb TaKOX € NOMKUPEHUM 00'€KTOM TOBAaPHOrO pUOHUIITBA B YKpAiHi. 32 OpraHOeNTUYHUMY TOKa3HUKAMU LIS
puba BifIoBizae BUMOram CTaHAApTy, 3a BMicToM 6inKy (18,50+2,31 %) BifHOCHUTBCS O BUCOKOOINKOBOI pubH, KUPY
(4,36+0,91 %) - no cepenHbOI XKUPHOCTI. BiojyioriuHa LiHHICTb 6i/IKy BU3HAYA€THCS IPUCYTHICTIO yCiX HE3aMiHHUX
aMiHOKMCIIOT, KiJIbKiCTh SIKMX IEPEBULIYE LI NIOKA3HUK Y iZlealbHOMY 6i/IKy. BUCOKMIA BMICT riCTUAMHY, JIi3UHY,
TPEOHiHY, (peHinanaHiny+Tupo3nHy, BasiHy. JKUPDHO-KUCIOTHU CKJIa JiMifliB XapaKTePU3y€eThCs IIEPEBAXKAHHIM
MOHOHEHAaCUYEHUX KUPHUX KUCJIOT (32,39 %), nasi 3a BMicTOM ifyTh nosiHeHacuyeHi (26,32 %) Ta HacuueHi (23,88
%). BiosioriuHa niHHiCTS J1iniAiB M'sica Gopesli BU3HAYA€EThCS BEJIMKOIO KiJIbKICTIO JliHOJIeBOi KucioTu 18:2 6 (13,14 %),
Ioko3arekcaeHoBoi 22:6 03 (11,17 %) i cniBBinHOMmEHHAM >XUPHUX KucoT 06 /03 1:1,03. HaykoBo 06IpyHTOBaHO criocobu
BUpilleHHs 6e311e4HOCTi pubHOI CUPOBUHY, SIKi 32CHOBaHI Ha COJIiHHI M'SI30BO1 TKAHUHU prUb CYXUM CIIOCOOOM,
MOJIOK ropOyILi Ty37Iy4HUM 33 BUKOPUCTaHHS 5 % KyXOHHOI COJli IPOTSIrom 24 ronuH 3a remneparypu +18 °C i3
IIOCJIiZIOBHOIO TEPMIUHOI0 06POOKOIO COJIeHOro HamiBdadbpukary 3a 75 °C npotsrom 60 XBUIMH. BCTaHOBIEHO
3aKOHOMIPHOCTI BIIJIMBY NapaMeTpiB MOJPiOHEHHS COJIEHOr0 HaliB()abpUKATy 3 COJIEHOTO M'aca pub, MOJIOK
rop6yuli Ha QyHKIiOHaJIbHO-TEXHOJIOTIYHi NIOKa3HUKU. Halikpala BofoyTpuMyio4a, BOJIOT03B's13yl04a 3[1aTHICTh
BM3HaU€Ha 32 TPUBAIOCTI NOAPiOHEHHS M'sica coma Ta MOJIOK ropOy1i micys 6 xB, m'sica ¢poperi i Kkoporny - micis 9
xB. OpraHoJyienTuYHi TOCiIKeHHs] BUBHAYMIIM CYyMiCcHiCTh HamiBdabpukaTy i3 cosieHoro m'sica comy, ¢popesti, MoJIOK
rop6yuii, 116y, MOPKBH, TOMATHOI IIACTH, OJIii COHSAMHUKOBOI, KUCJIOTY OLITOBOI, MIEepLI0, KyXOHHOI COJIi y IeBHUX
CIIiBBiJHOLIIEHHAX y PeLeNTypPHOMY Cckjlafi pubHux nact. HaiiBumuii 6an orpumarna penentypa 3 30 % cosieHoro
m’aca comy, 15 % ¢openi, 20 % Mmook ropoy1i, 110 5 % MOpKBU Ta 1Moy, 10 % TomarHoi nacTy, 12,7 % osii
COHSIIHUKOBOI, Ta J06aBOK coJii KyXOHHOI (1,5%), nykpy (0,5%), kucsnoTtu o1roBoi 9% (0,2 %), nepijo YoOpHOro
MmesieHoro (0,05 %), nepuo gyxmsiHoro meseHoro (0,02 %), kopiangpy (0,03 %). 3a ximiuHuM peuentypa N2 3
BiIpi3HsIaCh Bif iHIIMX BUCOKUM BMicTOM JinifiB (34,13 npotu 22,38 % y koHTpoJi i 32,12 Ta 33,11 % y peuentypi N2
1i N2 2), mo 06yMOBUJIO HAlBUILYy €HEPreTUYHY LiHHICTb Liei peuentypu (365,77 npotu 253,64 y KOHTPOI i
347,8-353,11 % B iHmuX peLenTypax). BusHaueHo BUCOKy 6ioJoriyHa IiHHICTb 6iJIKy 32 paXyHOK BMICTY YCiX
He3aMiHHUX aMiHOKHUCJIOT, PiBEHb SIKMX BiflIOBiflae UM NepeBulllye Liel I0Ka3HUK Y ifeasbHOMY 0isIKy. BinMiHHA
0COOJIMBICTD pelenTypu nactu N2 3 NposBIaCh Y BEIMKOMY BMiCTI HE3aMiHHUX JXUPHUX KUCJIOT poguHu 03 — EINK
ta ATK BignosinHo 12,03 Ta 15,51 %. JocmimkeHo 3MiHM ITOKa3HUKIB SIKOCTi Ta 6€31eKy pUOHUX I1aCT MIPOTITOM
TepMiHy 36epiraHHs y pisHux ymoBax. BuzHaueHo, mo 3a +18-20 °C TepMiH 36epiraHHs pubHUX MaCT CJlifl OOMEXUTU
1o 75 XB, 3a TemnepaTtypu +4-8 °C - o 6 zi6, 110 NifTBEPIKYIOTh KOMILJIEKC OPTaHOJIENTUYHUX, XIMIYHUX

(xucnoTHe, nepekupHe Ta 4ncyao Hecsepa) i Mikpo6ioIoriYyHMX OKa3HUKIB.

2. The dissertation, based on the analysis of modern technologies for processing aquatic organisms, theoretically
substantiates and experimentally confirms the feasibility of improving the technology of fish pastes based on the
meat of Clarias gariepinus, trout Salmo trutta, and pink salmon milk Onkothynchus gorbuscha. It is shown that the
nutritional status of Ukrainians, as well as the majority of the population of other countries, does not meet the
recommendations for an adequate level of consumption of major and minor ingredients. Therefore, in recent
years, considerable attention has been paid to the technologies of creating multicomponent products of increased
nutritional value through the use of biologically active additives containing polyunsaturated fatty acids of the o3
family. African catfish is one of the numerous objects of special commercial fisheries in Ukraine. Organoleptic
parameters were studied, which showed that all characteristics met the requirements of the standard for fresh
fish. In terms of chemical composition, catfish belongs to medium-protein fish (16.80+0.35%), and in terms of fat
content, it is of medium fat content (6.50+0.21%). Protein contains all essential amino acids, the total amount of
which is 74.72% higher than in ideal protein (48.40 vs. 27.7 g /100g of protein). The ratio of all essential amino acids



exceeds 100 %, which characterizes the high biological value of catfish meat protein. A high content of such amino
acids as lysine, methionine with cystine, phenylalanine with tyrosine. The study of the fatty acid composition of
lipids revealed a discrepancy with FAO /WHO recommendations in all respects. In terms of the ratio of fatty acids
of the 06 /n3 families, the lipids of the catfish are biologically valuable due to the high amount of o3 fatty acids (1.85:1
against the recommended 10:5). Trout is also a common object of commercial fish farming in Ukraine. In terms of
organoleptic characteristics, this fish meets the requirements of the standard, with protein content (18.50+2.31%)
being classified as high-protein fish and fat (4.36+0.91%) as medium fat. The biological value of protein is
determined by the presence of all essential amino acids, the amount of which exceeds that of ideal protein. The
high content of histidine, lysine, threonine, phenylalanine + tyrosine. The fatty acid composition of lipids is
characterized by a predominance of monounsaturated fatty acids (32.39%), followed by polyunsaturated (26.32%)
and saturated (23.88%). The biological value of trout meat lipids is determined by the large amount of linoleic acid
18:2 06 (13.14%), docosahexaenoic acid 22:6 o3 (11.17%) and the ratio of fatty acids o6 /o3 1:1.03. The methods of solving
the safety of fish raw materials based on dry salting of fish muscle tissue and pink salmon milk using 5% table salt
for 24 hours at a temperature of +18°C with subsequent heat treatment of the salted semi-finished product at 75°C
for 60 minutes are scientifically substantiated. The regularities of the influence of grinding parameters of salted
semi-finished product from salted fish meat and pink salmon milk on functional and technological parameters
were established. The best water-holding and moisture-binding capacity was determined for the duration of
grinding of catfish meat and pink salmon milk after 6 min, trout and carp meat - after 9 min. Organoleptic studies
have determined the compatibility of a semi-finished product made from salted catfish meat, trout, pink salmon
milk, onions, carrots, tomato paste, sunflower oil, acetic acid, pepper, and table salt in certain proportions in the
formulation of fish pastes. The highest score was given to the recipe with 30% salted catfish meat, 15% trout, 20%
pink salmon milk, 5% carrots and onions, 10% tomato paste, 12.7% sunflower oil, and additives: table salt (1.5%),
sugar (0.5%), acetic acid 9% (0.2%), ground black pepper (0.05%), allspice (0.02%), coriander (0.03%). Chemical
formulation No. 3 differed from the others in its high lipid content (34.13% compared to 22.38% in the control and
32.12% and 33.11% in formulations No. 1 and No. 2), which determined the highest energy value of this formulation
(365.77 vs. 253.64 in the control and 347.8-353.11% in other formulations). The high biological value of the protein
was determined by the content of all essential amino acids, the level of which corresponds to or exceeds that of
the ideal protein. A distinctive feature of the formulation of paste No. 3 was manifested in the high content of
essential fatty acids of the o3 family - EPA and DHA, respectively, 12.03 and 15.51 %. Changes in the quality and
safety of fish pastes during storage under different conditions were investigated. It has been determined that at
+18-20°C the shelf life of fish pastes should be limited to 75 min, at +4-8°C - up to 6 days, which is confirmed by a
set of organoleptic, chemical (acid, tumble and Nesler's number) and microbiological indicators.
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