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V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.59.19

Tema gucepranii:
1. TexnoJiorist HaniB(abpUKaTiB M'SICHUX NIOCIYEHUX 3aMOPOXKEHUX 3 BUKOPUCTAHHSIM CyMilllell KPiONIPOTEKTOPHOI
Iii.

2. Technology of shred frozen meat semi-finished products using the mixtures of cryoprotective action.

Pedepar:

1. Ha migcTaBi TEOPETUYHUX Ta €KCIIEPMMEHTAIbHUX JOCIIiIPKEHb HAyKOBO OOI'PYHTOBAHO Ta PO3PO6JIEHO
TEXHOJIOTiI0 HaniB(aOpUKaTiB M'SICHUAX MTOCIY€HMX 3aMOPO’KEHUX 3 BUKOPUCTAHHSIM CyMilllell KpiOIPOTEKTOPHOI [ji.
Ha 0CHOBiI KOMIIZIEKCHOTO LOCJIIPKEHHS BILJIMBY 3aMOPO>KYBaHHSI-PO3MOPOXKYyBaHHS Ha (i3MKO-XiMivHi Ta
(YHKIiOHATIbHO-TEXHOJIOTIYHI TOKAa3HUKY PO3YMHIB Ta JUCIEPCili XapuoBUX iHTpeJieHTiB KPioTPOTEKTOPHOI Aii,
BM3HAUEHHS 3aKOHOMIPHOCTE KiHeTUKU NIPOLIECiB PO3YMHEHHS Ta HAOpsKaHHS Xap4yOBUX iHIPEMlieHTiB
KPIOIIPOTEKTOPHOI il 3a BIIJIMBY TEXHOJIOTTYHMX YMHHUKIB JOBELEHO NOLIIbHICT IX BAKOPUCTAHHS SIK PEYOBUH
KpiOIPOTEKTOPHOI il y CKJIai cyMimeil KpionmpOTEeKTOPHOI il 11711 BUKOPUCTAHHS y TEXHOJIOTISIX BUPOOHMIITBA
HaniBpabpuKaTiB M'SCHUX [TOCiYEHMX 3aMOPOKEHUX. TEOPETUYHO Ta EKCIIEPUMEHTANILHO JIOBEEHO, 110
BMKOPHMCTaHHS CyMilllell KpiolpOTEeKTOPHOI il y ckiafi HaniBpadpuKaTiB M'sICHUX TOCIYEHUX 3aMOPOXKEHUX 32
PaxyHOK IiIBULILEHHS B'SI3KOCTI, 3HW>KEHHSI PYXJIMBOCTI BOJHOI (pa3u Ta GpOpMyBaHHS IPiOGHUX KPUCTAIB JIbOLY

II03BOJIsIE€ 326€3T€YUTH iX CTIMKICTB I1if, Yyac HU3bKOTEMIIepaTypHOTro 30epiranHs. BusHaueHo 3aKOHOMIpHOCTI



BIUJIMBY CyMillle}l KPiONIPOTEKTOPHOI Aii Ha PYHKLIOHAJIbHO-TEXHOJIOTIYHi, CTPYKTYPHO-MEXaHi4Hi Ta
OpraHoOJIENITUYHI BJIACTUBOCTI HaniBPabpUKaTiB M'ICHUX IIOCIY€HUX 3aMOPOKeHUX. HayKoBO OOIpyHTOBaHO Ta
PO3p06JIEHO TEXHOJIOT{I0 HalliB(pabpUKaTiB M'SICHUX II0CIYEHNUX 3aMOPOXKEHHUX 3 BUKOPUCTAHHSIM CyMillei
KPiONPOTEKTOPHOI [Iii, ZOCHIIKEHO ii PYHKLIOHYBaHHS SIK TEXHOJIOTIYHOI CUCTEMH, BU3HAYEHO OPraHOJIENITUYHI,
(isuKo-ximiuHi, MiKp0o6i0JIOTiuHi Ta TOKCUKOJIOTIYHI TOKA3HUKY 11 Xap4OBY LIiHHICTb HOBOI IPOAYKLii, B TOMY UMCIIi
iz yac 36epiranHs. Po3po6sieHo Ta 3aTBEPA’KEHO HOPMATUBHY Ta TEXHOJIOTIYHY IOKyMEHTallilo, 3[1iiCHeHO
BIIPOBAP)KEHHSI HOBUX TEXHOJIOTIH y IiANpUEMCTBAX rajnysi, po3paxoBaHO COLiaIbHO-€KOHOMIYHNI e(EeKT Bif

BIIPOBA/I>)KEHHS.

2. Based on theoretical and experimental studies the technology of chopped frozen meat semi-finished products
using mixtures of cryoprotectant action was scientifically founded and developed. Based on comprehensive study
of the effect of freezing and defrosting on the physicochemical and functional and technological parameters of
solutions and dispersions of food ingredients of cryoprotectant action, definitions of kinetics regularities of
dissolution processes and swelling of the food ingredients of cryoprotectant action with the influence of
technological factors, the expediency of their use as agents of cryoprotectant action as part of mixtures of
cryoprotectant action for the use in production technologies of chopped frozen meat semi-finished products was
proved. It was proved theoretically and experimentally that using mixtures of cryoprotectant action as part of
chopped frozen meat semi-finished products by means of increasing the viscosity, reduced mobility of the water
phase and the formation of small ice crystals ensures their stability during low temperature storage. The
regularities of the impact of mixtures of cryoprotectant action on functional and technological, structural,
mechanical and organoleptic properties of chopped frozen meat semi-finished products were defined. The
technology of chopped frozen meat semi-finished products using mixtures of cryoprotectant action was
scientifically founded and developed, as well as its functioning as technological system; organoleptic, physical,
chemical, microbiological and toxicological indicators and nutritional value of new products, including at the time
of storage were defined. Regulatory and technological documentation was developed and approved, the
introduction of new technologies in the industry was made, socio-economic impact of the introduction was
calculated.
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