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1. y,ILOCKOHa]IeHHSl TEXHOJIOTii HaIliBKOITYEHHX KOBOAC 3 BUKOPUCTAHHAM HpO,ZLYKTiB nepepo61<1/1 MOJIOKa

2. Improvement of semi-smoked sausage technology using milk processing products

Pedepar:

1. Pyzniok B.I1. YiockoHasieHHs! TEXHOJIOTi HaliBKOITYeHNX KOBOAC 3 BUKOPHCTAHHIM IIPOIYKTiB IepepOOKU MOJIOKA
— kBasigikaliliHa HaykoBa po6oTa 3 [IpaBOM pyKonucy. Jluceprallist Ha 31,00yTTs HAyKOBOI'O CTYIIE€HSI IOKTOPa
(dinocodii 3a cnenianpHicTIO 181 «Xap4osi TexHOOrI» — HallioHanbHMI YHIBEPCUTET Xap4yOBUX TEXHOJIOTIH, KuiB,
2023 p. MeTo1o gucepralii € BIOCKOHAJIEHHSI TEXHOJIOTII HamiBKOITYeHNX KOBOAC IJISIXOM 306araueHHsI TOTOBUX
BUPOOIB IPOJyKTaMU [1IepepobKy MoJIOKa. Y IepuioMy po3fiji gucepraliii IpoBeleHO aHaJli3 JiTepaTypHUX JIKepeJt
BiIIIOBiHO [10 0O6paHoi TeMu. [IpoBeieHO aHasli3 pUHKY KOBOACHUX BUPOOIB Ta PUHKY M'sca Ta M'SCONPOLYKTiB. Ha
IaHUH Yyac, BpaxoBYIO4YM NPOOIEMU, CTBOPEHI BHACIITOK NOJITUYHOI Ta EKOHOMIYHOI cUTYyallii B YKpaiHi Ta CBiTi,
BEJ,EThCS MOIIYK PillleHb, 4Ki JO3BOJISITh BUPOOISTU M'ICOIPOLYKTH KOMOIHOBAHOTO CKJIaAy, SIKi MATUMYTh BUCOKI
IIOKa3HMKY Xap4oBoi Ta 6i0JI0riYHOI IIiHHOCTI. TEpMiHOBUIL. Y IpyromMy po3zii aucepTrauii o6rpyHTOBaHO METOAU
aHaJli3y CUPOBMHU Ta TOTOBOI NPOAYKLii. I[HCTpyMeHTanbHMMU Ta Pi3UKO-XiMIYHMMHU METOLAMHU BU3HAUYEHO
(yHKIiOHaJIbHI Ta TEXHOJIOTIUHI XapaKTePUCTUKY FOTOBOI NpoAyKuii Ta cupoBUHU. CIIEKTPOMETPUYHUMU

MEeTOJaMH BM3HAYaIM BMICT 6i/IKOBUX (paKLiil Y IPOLYKTi. 17151 OLiHKY [TI0Ka3HUKIB 06€3[1€KU FOTOBOI MPOAYKIIii



BUKOPUCTOBYBAJIM MIiKpO6iosoriuHi MeToau. Y npoueci JOCIiIpKeHHs! 6yJI0 BCTAHOBJIEHO KiJIbKiCTb TIATOT€HHUX
MiKpOOPTraHi3MiB, IJIiICHSBH, IPIKIPKIB, a TAKOXK 6aKTePiil rpynu KUIIKOBOI aINYKK. 3a peoJoriYHuMuU
[IOKa3HMKaMU OLiHIOBAJIM KOHCUCTEHLiI0 daply, XapuoBUX J00aBOK MOJIOYHUX OiJIKiB Ta 6i7IKOBO-KMPOBUX
HaMoBHIOBAYiB. OLiHKY OPraHOJIENITUYHUX BJIACTUBOCTEN TOTOBOI IPOYKLii IPOBOAUIM 32 LOIMOMOIOI0 CEHCOPHOTO
aHasizy 3a 5-6aJbHOIO MIKAJIOK OLiHOK. PO3p06sieHo 3arasbHUN IJIaH JOCTiIKeHHs. Y TpeTbOMY PO3Zii nucepTranii
PO3p0o06JIeHO HalliBKOIYEHi KOBOACH 3 BUKOPUCTAHHSM Yy CKJIaJli pellenTyp NPOAYKTiB nepepodku Mosoka. Ha
IepHIOMY eTalli JOCJIiPDKEHO OCHOBHY Ta JONIOMXHY CUPOBUHY (MOJIOUHI 6i/IKM, CUPHY, CUPHI IPOAYKTH) 17151
BUPOOHULITBA HAlliBKOITYEHUX KOBOAC 3 BUKOPUCTAHHSM Y CKJali IPOAYKTiB IEPEPOOKU MOJIOKA. [JoBeIeHO, 10
BUKOPMCTAHHS Ka3eiHy Ta KazeiHaTy HaTPilo y KiJIbKOCTI 2 % 3Ha4YHO MOKPalllye€ CTPYKTYPHO-MEXaHIuHi Ta CMOXXUBY]
BJIACTMBOCTI HamiBKOIMYeHUX KOBOAC. B>kuBaHHS J00aBOK Ha OCHOBI MOJIOYHHUX 0OiJIKiB IMO3UTHBHO BILJIMBAE Ha
NiABUILEHUH i 3HUKEHUN apTepiabHUN TUCK. BCTaHOBIIEHO, 0 ITpU 30€piraHHi BUKOPUCTAHHS 6iIKOBUX 100ABOK
IIO CKJIa/ly HaIliBKOITYEHNX KOBOAC [TO3BOJISIE 3HAUYHO 3YyIIMHUTHU IIPOLieC BTPATH BOJIOTH Ta 3HM3UTH ii 10 0,15% Ha
100y. Po3pobiieHo pelenTypy HaliBKOITYeHUX KOBOAC 3 BUKOPHUCTAHHSIM SIK HAllOBHIOBaYiB CUYY)KHUX CUPIB K
IIPOJYKTiB NepepoOKu MoJIOKa. BCTaHOBJIEHO, 110 JOaBaHHS 10 PELENTYP CUYY>KHUX CUPIB MO3UTHUBHO BILJIMBAE HA
OPraHOJIENTUYHI TOKA3HUKU KOBOACHUX BUPOOIB. Y 4€TBEPTOMY PO3/iji AUCEPTaLlii TPOBEIEHO KOMILJIEKCHE
IOCJIiIKeHHS XapyOBUX KOMIIOHEHTIB-CTabii3aTOpiB KOHCUCTEHIIii. 3a pe3ysbTaTaMy pPeoJIOTiYHUX NOCTiIKeHb
CTPYKTYpPOYTBOPIOIOUUX N06aBOK. Ha OCHOBI OTpMMaHUX pe3yJbTaTiB po3po6JeHo CTabisizylouy KOMIIO3ULLiI0, sIKa
Mae BUCOKIi [TOKa3HUKU rifgparatii, 1o6py eMyJIbryiIouy Ta BOJIOTOYTPUMYIOUY 3LATHICTb, HAla€ CTPYKTYPHUX
BJIACTMBOCTE! MTPOAYKTaM 3 ii BUKOpucTaHHIM. HacTynmHUM eTaroM AocaimKeHb 6yJ10 BU3HAYEHHS OITUMAaJIbHO]
KiJIbKOCTi 6€e36i7K0oBOro cTabisizaropa CTPyKTyPHO-MeXaHiYHUX [TOKA3HUKIB [J151 BAPOOHUITBA MOJIOYHO-0iJIKOBO-
SKMPOBUX HAIlOBHIOBAYiB, sIKi BAKOPUCTOBYBAaTUMYThHCSI B PELIENITypax HaliBKOIMYEHUX KOBOAc. 3MOEIbOBaHO Ta
IOCJIiIKeHO 6iKOBO-KMPOBi HAITOBHIOBAYi, BCTAHOBJIEHO, 1[0 BBEAEHHS Ka3eiHaTy HATPilo B KinbkocTi 25 % ta KCB
5 %, 3MXX 10 % 1o3BoJIsiE OTPUMATU CUCTEMY 3i 3HAYHUM IIOKA3HUKOM TBEPHOCTI. YV I'ITOMY PO3[ijli OIMCaHO
YIOCKOHaJIEHY TEXHOJIOTIYHY CXeMYy BUPOOHMIITBA HalliBKOITYEHNX KOBOAC 3 BUKOPUCTAHHSM IIPOAYKTIB 1IepepooKy
MOJIOKA. YIOCKOHAJIEHA TEXHOJIOT IS IPOMIILIAa IPOMUCIIOB] BUIIPOOYBAaHHS Ha MiJIIPUEMCTBAX M'sICONepepoOHOi
IIPOMHUCJIOBOCTI. [IpoBeieHO PO3paxyHOK €KOHOMIYHOI €()eKTUBHOCTI PeLeNTyp HaMiBKOIMYEHNX KOBOAC 3
BUKOPUCTaHHSIM Y CKJa/li IPOLYKTiB IepepoOKYu MOJIOKa. 3a pe3ysbTaTaMU pPO3paxyHKIB MifTBEPI)KEHO NOLiIbHICTh

i IepCIeKTUBHICTb BIIPOBAIPKEHHS PO3POOJIEHUX PELENTYP i TEXHOJIOTIYHUX PEXXUMIB BUPOOHUIITBA.

2. Rudyuk V.P. Improving the technology of semi-smoked sausages using milk processing products — a qualifying
scientific work with the right to write a manuscript. Dissertation for the Doctor of Philosophy degree in specialty
181 "Food Technologies" — National University of Food Technologies, Kyiv, 2023. The aim of the dissertation is to
improve the technology of semi-smoked sausages by enriching the finished products with milk processing
products. In the first chapter of the dissertation, an analysis of literary sources was carried out in accordance with
the chosen topic. An analysis of the market of sausage products and the market of meat and meat products was
carried out. Currently, taking into account the problems created by the political and economic situation in Ukraine
and the world, solutions are being sought that will allow the production of meat products of a combined
composition, which will have high indicators of nutritional and biological value. urgent. The second chapter of the
dissertation substantiates the methods of analysis of raw materials and finished products. Functional and
technological characteristics of finished products and raw materials are determined by instrumental and physico-
chemical methods. The content of protein fractions in the product was determined by spectrometric methods.
Microbiological methods were used to assess the safety indicators of finished products. In the course of the
research, the number of pathogenic microorganisms, mold, yeast, as well as bacteria of the Escherichia coli group
was determined. The consistency of minced meat, food additives of milk proteins and protein-fat fillers was
evaluated by rheological indicators. The evaluation of the organoleptic properties of finished products was carried
out using a sensory analysis on a 5-point rating scale. A general research plan has been developed. In the third
chapter of the dissertation, semi-smoked sausages are developed using milk processing products as part of the
recipes. At the first stage, the main and auxiliary raw materials (milk proteins, cheeses, cheese products) for the
production of semi-smoked sausages with the use of milk processing products were investigated. It has been



proven that the use of casein and sodium caseinate in the amount of 2% significantly improves the structural-
mechanical and consumer properties of semi-smoked sausages. The use of supplements based on milk proteins
has a positive effect on high and low blood pressure. It was established that during storage, the use of protein
additives in the composition of semi-smoked sausages significantly stops the process of moisture loss and reduces
it to 0.15% per day. Recipes of semi-smoked sausages have been developed using rennet cheeses as milk
processing products as fillers. It has been established that the addition of rennet cheeses to recipes has a positive
effect on the organoleptic parameters of sausage products. In the fourth chapter of the dissertation, a
comprehensive study of food components-consistency stabilizers was conducted. According to the results of
rheological studies of structure-forming additives. Based on the obtained results, a stabilizing composition was
developed, which has high hydration indicators, good emulsifying and moisture-retaining ability, and gives
structural properties to products using it. The next stage of research was to determine the optimal amount of a
protein-free stabilizer of structural and mechanical parameters for the production of milk-protein-fat fillers,
which will be used in the recipes of semi-smoked sausages. Protein-fat fillers were modeled and studied, and it
was established that the introduction of sodium caseinate in the amount of 25% and KSB 5%, PMJK 10% allows to
obtain a system with a significant hardness index. The fifth chapter describes an improved technological scheme
for the production of semi-smoked sausages using milk processing products. The improved technology has passed
industrial tests at enterprises of the meat processing industry. The calculation of the economic efficiency of
recipes of semi-smoked sausages with the use of milk processing products in the composition was carried out.
According to the results of the calculations, the feasibility and perspective of the implementation of the developed
formulations and technological modes of production have been confirmed.
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