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1. Incepraniiina po60Ta IPUCBIYEHA YIOCKOHAJIEHHIO TEXHOJIOTIi BApEHNX KOBOAC 3 BUKOPUCTAHHSIM TiIpOKOJIOiTiB
i TpaHcrmoTaminasy - KBasnidikaliiiHa HayKoBa Ipalls Ha [paBax pyKomnucy. B nepuomy posaisni nogaHo orisp,
HAyKOBUX Iy6J1iKalill Ta O6IPYHTYBaHHS IEPCIEKTUBHUX TEXHOJIOTIN 17151 3a0€311e4eHHS CIIOKMBAHHS KOBOACHUX
BUPOOiIB Ta BU3HAYEHO HAIIPSIMOK yJIOCKOHAJIEHHSI TEXHOJIOTiN KOBOACHUX BUPOO6iB BapeHoi rpymnu. JIaHO OLiHKY
[OKa3HUKaM SIKOCTi M'SICHOi CUDOBMHU Ta MOKJIMBOCTI BUKOPUCTaHHA M'sca 3 nopokamu PSE i DFD B TexHosorii
KOBOACHUX BMPOOiB BapeHOi rpynu. Bu3HaueHO 0COOIMBOCTI BUPOOHULITBA BAPEHUX KOBOACHUX BUPOOIB Ta
MOXJIMBOCTi BUKOPHCTAHHS TiIPOKOJIOIiB i (pepMEHTHUX Mpenaparis A cTabinmizanii ix skocti. B Hacmigok
IIPOBEIEHOr0 aHaJli3y BUBHAYEHO IIEPCIIeKTUBHI BUAY 6iIOKBMiICHOI CUPOBUHM [1JIS1 CITIJIbHOTO BUKOPUCTAHHS B
CKJIaJli KOMIIO3ULIHUX CyMilllell 3 BUKOPMCTaHHSM TPaHCIVIIOTaMiHa3u. B gpyromy posaisi po60oTy 06 pyHTOBaHO
[IPUHIUIIOBY TEXHOJIOTIYHY CXEMY BUPDOOHMIITBA BAPEHUX KOBOACHMX BMPOOIB Ta CPOPMOBaHi eTany nporpamu
IVCePTaLiiHOTO JOCJiIPKEHHS. B TpPeTbOMY pO311isli IpeICTaBIeHO Pe3yJIbTaTU i 06paXyHKN MapKETUHIOBUX

IOCJIiIKeHb IPUBAGJINBOCTI [1J1s CIIOXUBAYiB Pi3HUX BUJIiB KOBOACHUX BUPOOIB Ta OOIPYHTOBAHO ITPUBAOJINBICTD



BJIACHE PO3BUTKY i YAOCKOHAJIEHHS TEXHOJIOTil KOBOGACHUX BUPO6iB. MapKETHHIOBI TOCIiI>KEHHS 103BOJINIIN IATU
CHCTEMHY OLIiHKY [1epCIIeKTHUB BIIPOBAPKEHHS iIHHOBALiIHMX TE€XHOJIOT11 BUPOOHUIITBA KOBOACHUX BUPOOIB. B
PO37iJi TPOBeJIeHO aHai3 TeXHOJIOTIYHUX XapaKTEePUCTUK M'SICHOI CUPOBUHU 11 BUPOOHUIITBA KOBOACHUX BUPOOIB
3 MOKJIMBMM BiIXMJIEHHSM IIOKa3HUKIB SIKOCTI Ta BILIMBY BapialliiiHOTO KOJIMBaHHSA 3Ha4eHb PH Ha CcTymiHb
PO3BapIOBaHHS KOJIareHy, 10 € BAXKJIMBUM €TallOM BCTAHOBJIEHHS SIKOCTI M'sICa € BU3HAY€HHS MOTo epe3abiiiHux
XapakTepucTuk. [IpencraBieHo B IOPiBHSIHHI 110 BiTHOLIEHHIO 10 M'sica KypuyaT-0poiiiepiB, BIVIUB BiXUJI€HHS
SKOCTi CBUHMHU 3a II0Ka3HMKOM pH Ha BOJIOr03B's13y104y 3[0aTHICTb, IIJIACTUYHICTb, BMICT BOJIOTY Ta BUXiJ M'sca IIpU
IIPOBEEHHI TEIJI0OBOro 06pOGIEHHS 32 TEMIIEPATyP BapiHHS, XapaKTePHOT'O /11 BUPOOHUIITBA BApEHUX KOBOACHUX
BHpOOiB. BusHaueHo, 1o 171 M'sica MTUL, 3 ypaxyBaHHSIM iHT€HCHUBHOI BirOfIiBjIi i KOPOTKOTO Yacy BiAromiBiIi o
3206010, TEXHOJIOTiYHi IapaMeTpU 00 BifXxUIeHHs 3HauYeHb pH € MeHI BapiaTUBHUMU. Bu3HavyeHo, 110
BUPOOHULITBA BAPEHUX KOBOACHUX BUPOOIB Gislblll TEPCIEKTUBHUM € BUKOPUCTAHHS B IKOCTi M'SICHOI CUDOBUHU, J1J1s1
OCHOBHU (apIeBux eMyJIbCiil, M'sca ITULY, IK CHPOBUHU 3 BincyTHicTio nopoky PSE i DFD. BignosinHnMu
IOCJiI)KeHHSIMU BIUIMBY GEepMEHTY TPaHCIIyTaMiHa3| Ha BJIACTUBOCTI rilpaToBaHUX OifIKiB TBAPUHHOTO i
POCIIMHHOTO NOXOPKEHHS BU3HAUEHO, 1110 BHECEHHS (PEPMEHTY TPaHCIVIyTaMiHa3M Ha TiipaToBaHi pOCINHHI 6inKU
I03BOJIsIE €(PEeKTUBHO MiJBUIITYBATU PiBEHb TBEPIOCTI rijpaToBaHOi cucteMu. [1py 11bOMy BiiOyBaeThCS 3HAYHA
3MiHa TBEPHOCTI ripaToBaHOTO POCJIMHHOrO 6ijika B fianasoHi remnepatyp 45 + 2°C npotsarom 1 ronunu. [pu
IJbOMY MO>KJIMBE OCSITAHHS TUX >Ke e(PeKTiB IIPU NPOJIOHTOBaHil 1iii TpaHcriyTaminasu 1o 12 ronyux npu
Temnepatypi 6 + 2°C. BusHaueHo, 10 pallioOHaJIbHUM € BUKOPUCTaHHS (PepMEHTY TPAHCIJIyTaMiHa3U B KOHLEHTpallil
0,05...0,1%. Ha 6a3i oTpuMaHuX pe3yJbTaTiB, 3 BAKOPUCTAHHSIM IJIaHy OBHOTO (PaKTOPHOTO €KCIIEPUMEHTY
IlapaMeTpOBaHi 3aJ1eXKHOCT] Jj1s1 IPOrHO3YBaHHS e(eKTUBHOCTI BUKOPUCTAHHSI CyMilllei] 3 TpaHCIIIOTaMiHa3010 Ha
PE€O0JIOTIYHI IIOKa3HMKU Xap4OBUX CUCTEM, 3 YPaxyBaHHSIM YMOB IIPOBEIEHHS TifpaTallii B 4yaci rigpararnii Ta
KOHILIEHTpALlii B PO34YMHI TiAPOKOIOiLiB. Y 4€TBEPTOMY PO31iji IPEACTABIEHO NOCIIKEHHS BIIJIMBY KOMITO3ULIHOI
CyMillli 3 TPAHCIIyTaMiHa3010 Ha MOJesIbHi (papiieBi cucTeMy BapeHUX KOBOACHUX BUPOOiB HAa OCHOBI M'sca KypyaT-
OpoiinepiB, pOCIMHHUX i TBAPMHHUX HallOBHIOBAUiB. BU3HAU€HO BILJIMB PEeLENTypPHOro KOMOIHyBaHHS Ha
TEXHOJIOTIYHI i CTPYKTypHO-M€eXaHiuHi IOKa3HMKY (aplliB i rOTOBMX KOBOACHUX BUPOOiB. [IpoBeneHi HoCiIKeHHs
IIO3BOJIWJIM TIapaMETPYBaTH BIUIMBY KOMIIO3ULIIMHOI CyMillli 3 TPAHCIJIyTaMiHa3010 Ha PEOJIOTiYHi i TEXHOJIOTIYHI
[TOKa3HUKY BapeHUX KOBOACHUX BHUPOOIB 3 [IepeBaKHMM BUKOPHCTAaHHSIM M'sica IITUL B peLieITypax. BusnaueHo
MOXJIMBICTb 3MEHILIEHHS BTPAT MACH MiCJISI TEPMiYHOrO 00pO6JIeHHSs paplleBUX €MYJIbCill IPU BUKOPUCTAHHI
cyMilli 3 TpaHrIoTaMiHa3o10 B KiibKOCTi 0,75-1 % 103B0JIsI€ HAM61/IBII iIHTEHCUBHO 3HMKYBATU BTPATH MAaCH
KOBOACHUX BUPOOIB, 3a6€31e4yi0ur YTBOPEHHS 6iJIKOBO-TeJIeBOi MaTPULli, SIKa yTPUMYE BOJIOTY Ta 3MEHIIy€e BTPaTH
npoaykuii nmiz yac TensoBoro o6po6isieHHs. B po3zini HayKoBO-06IPYHTOBAHO yIOCKOHAJIEHY TEXHOJIOTIYHY CXEMY
BapEHOro KOBOACHOTO BUPOOY 3 BUKOPMCTAHHSIM KOMILIEKCHOI (PYHKIIOHAIBHOI I06AaBKU 3 TPAHCIJIyTaMiHa3010 Ta
BM3HAYEHO [TOKa3HUKU SIKOCTI i 6e31eyHOoCTi po3pobiieHoi BapeHoi KoB6acH B TepMiHax 36epiraHHs 1o 24 ni6. 3a
YIOCKOHAJIEHOIO TEXHOJIOTIE0 IIPOBEIEHO arpoballilo oflep>KaHWX pe3ysbTaTiB B IPOMUCJIOBUX YMOBAX Ta
PO3p06I€HO HOPMAaTUBHY AoKyMeHTaljito: TY V 15.8-02070938-346:2025, TY ¥ 10.1-02070938-347:2025 Takox

pe3yJIbTaTu JOCJiIPKeHb IIPOMIIIM IPOMUCIIOBY alpoballilo B yMOBax BITYM3HSIHUX BUPOOHUIITB.

2. The dissertation is devoted to the improvement of cooked sausage technology through the use of hydrocolloids
and transglutaminase (TG) and is presented as a qualifying scientific work submitted as a manuscript. The first
chapter provides a review of scientific publications and substantiates promising technological approaches aimed at
meeting consumer demand for sausage products. Based on the literature analysis, directions for improving cooked
sausage technology were identified. The quality characteristics of meat raw materials and the possibility of using
meat with PSE and DFD defects in cooked sausage production were evaluated. The technological features of
cooked sausage manufacturing and the potential application of hydrocolloids and enzyme preparations for quality
stabilization were determined. As a result of the analysis, promising protein-containing raw materials suitable for
incorporation into composite mixtures with TG were identified. The second chapter substantiates the general
technological scheme for cooked sausage production and outlines the stages of the dissertation research program.
The third chapter presents the results of marketing studies evaluating consumer preferences for sausage products
and substantiates the prospects for further development of sausage technologies. The research provided a



systematic assessment of the potential for implementing innovative technologies. The chapter also includes an
analysis of the technological characteristics of meat raw materials intended for sausage production, taking into
account quality deviations and the influence of pH variation on collagen thermal degradation. The determination
of pre-slaughter characteristics was identified as an important stage in assessing meat quality. A comparative
analysis evaluated the effect of pH-related quality deviations in pork, relative to broiler chicken meat, on water-
holding capacity, plasticity, moisture content, and cooking yield. Poultry meat, due to intensive feeding practices
and shorter growing periods, exhibited less variation in technological characteristics associated with pH
deviations. The study demonstrated that poultry meat is a more promising raw material for cooked sausages and
meat emulsions owing to the absence of PSE and DFD defects. Studies investigating the influence of TG on
hydrated proteins of animal and plant origin showed that its addition effectively increased the hardness of
hydrated plant proteins. Significant changes were observed after treatment at 45 + 2°C for one hour, while similar
effects were achieved after 12 hours at 6 + 2°C. The rational TG concentration was determined to be 0.05-0.10%.
Based on the obtained results and a full factorial experimental design, predictive models were developed to
evaluate the effectiveness of TG-containing mixtures on the rheological properties of food systems, taking into
account hydration time and hydrocolloid concentration. The fourth chapter presents the influence of composite
mixtures containing TG on model minced systems of cooked sausages formulated with broiler chicken meat and
plant and animal proteins. The influence of formulation composition on the technological and structural-
mechanical properties of minced systems and finished products was determined. The studies made it possible to
parameterize the effect of TG-containing mixtures on the rheological and technological properties of cooked
sausages produced primarily from poultry meat. It was established that the use of TG-containing mixtures at levels
of 0.75-1.0% significantly reduced mass losses during thermal processing by forming a protein-gel matrix capable
of retaining moisture. The chapter scientifically substantiates an improved technological scheme for cooked
sausage production using a complex functional additive containing TG and determines the quality and safety
characteristics of the developed product during storage for up to 24 days. The obtained results were validated
under industrial conditions, and the following regulatory documents were developed: TU U 15.8-02070938-
346:2025 and TU U 10.1-02070938-347:2025. The developed technologies and research results were successfully
validated under industrial conditions at domestic meat-processing enterprises.

Jep>kaBHH#M peectpanifiHuii Homep JiP: 0123U102059, 0124U000964

IIpiopuTeTHHH HanpsSIM PO3BHTKY HayKH i TEXHIKHM: OyHnamMeHTasbHI HAYKOBI HOCIIIPKEHHS 3 HANGLIbII
BXJIMBUX IPOOJIEM PO3BUTKY HAYKOBO-TEXHIYHOIO, COLiaJIbHO-€KOHOMIUHOI 0, CyCIiIbHO-TIOJiTUYHOTO,
JIIOJICBKOTO MIOTEHLiaNy 1151 3a0€e3Me4eHHsI KOHKYPEHTOCIIPOMOXKHOCTI YKpAiHU y CBiTi Ta CTAJIOrO PO3BUTKY

CYyCIIiIbCTBA i Jep>kaBu
CrpareriyHui NpiopUTETHUI HANIPSIM iHHOBaILiHHOI JiSIJIBHOCTI: He 3aCTOCOBYETHCS
ITiZCyMKH ZOCIIiZ>KEHHS: HoBe BUpIlIEHHS aKTyabHOTO HAYKOBOTO 3aBIAHHS

Iyo6sikarrii:

o ®ypcik, O., CrpamuHchkui, L., ['punait, M., €nimkiy, C., & I[Teprat, O. (2022). OcobarBOCTI Micas13a6iiiHUX
6ioximMiuHuX npoueciB y M'sicHill cupoBuHi Ha TOB «TepHomninbcbkuil M'sicokoMmbinaT». Haykosuiil BicHuk JIHY
BeTepUHAPHOI MeIMLIMHU Ta 6ioTexHosorii. Cepis: Xap4oBsi TexHoIorii , 24 (97), 34-40.
https:/ /doi.org/10.32718 /nvlvet-f9706.

o CrpamuHcbkuii M., €nimkin C.C. [JocigykeHHs BIIMBY (PePMEHTY TPaHCIJIyTaMiHa3u Ha BJIaCTUBOCTI
rizpaToBaHux 6i/IKiB TBAPMHHOTIO i pOCIAMHHOTO noxomkeHHs Bicuuk JITEY. - JIbBis : Bunasuuurso JITEY,
2024. - Bum. 40. - 76 c. - (Texniuni Hayku). No 40, ¢.51-58. https: / /doi.org /10.32782 /2522-1221-2024-40-08

¢ Pasichnyi, V., Marynin, A., Iepishkin, S., Shubina, Y., & Moroz, O. (2026). Justification of the use of a
technological food additive with transglutaminase for stabilization of mince systems of cooked sausage
products. Technology Audit and Production Reserves, 2(3(88), 38-43. https://doi.org /10.15587 /2706~



5448.2026.357682

[Maciyuuit, B. M., & €nimkiH, C. C. (2026). Po3pobsieHHs pelenTypu TeKCTypodOpMyI0u0i XapuoBoi KOMIIO3HILIiI
3 BUKOPUCTaHHSIM TPaHCIJIIOTaMiHa3U JJ1s BApEHUX KoBOacHUX BUPO6iB. BicHuk JITEY. TexHiuni Hayky, (45),
56-62. https://doi.org/10.32782 /2522-1221-2026-45-07

€niwkin C.C., CrpamuHcbkuii M., CtpammHceKa JI.B. AHasi3 KOHKYPEHTOCIIPOMOKHOCTI ITPOAYKLii Ha PUHKY
KOBOACHUMX BHUPOOIB 3 OIJISIAY Ha CIIOXMBYI IIPiIOpUTETH Ta Brlogob6aHHs. Science and education: innovations
and prospects : collective monograph / Compiled by V. Shpak; Chairman of the Editorial Board S.
Tabachnikov. Sherman Oaks, California : GS Publishing Services, 2026. 191 p., c. 16-25 Available at: DOI:
10.51587/9798-9917-51995-2026-027.

CrpamuHcbkuii I. M., [Taciuauit B. M., €nimkin C. C., flinkos B. O. BukopucranHs pepMeHTHUX ITpenapaTiB 17is
nizBuIIeHHs PyHKIiOHAIbHO-TEXHOJIOTIYHUX BJIACTUBOCTEN M'sICHOI cupoBUHU. Current aspects of the
development of science and technology : ccollective monograph / Compiled by V. Shpak; Chairman of the
Editorial Board S. Tabachnikov. Sherman Oaks, California : GS Publishing Services, 2022. 264 p. 113-119. DOI:
10.51587 /9798-9866-95914-2022-010-113-118

CrpamuHcbkuit M., Tlaciunuit B.M., @ypcik O.I1. €nimkin C.C., [1gpokosoigy siK CTpyKTypOyTBOPIOOYi
KOMIIOHEHTH BapeHUuX KoBbac, [HHOBaLiliHi TeXHOJIOTil Ta IepCIIeKTUBY PO3BUTKY M'sICOIIepepOOHOi rasysi :
[Tporpama Ta Te3u marepianis III MixkHapogHOi HayKOBO-IpakTM4HOI KOHpepeHii, 18 xxoBTHs 2022 p., M. KuiB.
- K:HYXT, 2022p. - 169c., C. 54.

I. M. CrpammHcekuit, B. M. Tlaciunuit, O. I1.Qypcik, C. C. €nimkin BukopucTaHHs KapareHaHiB B TEXHOJIOTI]
BapeHUx Kosbac HaykoBi mpo6eMy XapuoBUX TEXHOJIOTI Ta IPOMHUCIIOBOI 6i0TE€XHOJIOTi BKOHTEKCTI
eBpoinTerpati : 8 [Iporpama ta Te3u marepianis XI MibkHapogHOi HayKOBO-TeXHIYHOI KOHpepeHLii, 8
nucromnagna 2022 p., M. Kuis. - K.: HYXT, 2022p. - 347 c., C.153-155

C. C. €niukin, I. M. CtpamuHcbkuii // Cy4yacHi TpeHaU i IepcrneKTUBU B ranysi nepepooku m'sica i Mosioka : IV
MixHaponHa HayKOBO-TIpaKTUYHA KOH(EPEHLis : Tporpama Ta Te3u matepiaiis, 21 Bepechst 2023 p., m. KuiB. -
Kuis: HYXT, 2023. - C. 106-107.

S. Yepishkin, I. Strashynskyi, V. Pasichnyi, N. Safonik. Application of transglutaminase in meat systems with
different protein sources / // HaykoBi npo6semu xapuoBUX TEXHOJIOTIH Ta IPOMUCIIOBO]I 6i0TEXHOJIOTIi B
KOHTEKCTi eBpoiHTerpallii : nporpama Ta teau marepiasnis XI MixkHapoiHOi HayKOBO-TEXHIYHOI KOHpepeHLii, 7
sucronaga 2023 p., M. Kuis. - Kuis : HYXT, 2023. - C. 181-183

https://dspace.nuft.edu.ua/handle /123456789 /41798

Sergey Yepishkin, Igor Strashynskyi, Vasyl Pasichnyi Application of the TGM enzyme for protein modification
in meat products technology Marepianu 90 MixkHapogHOi HayKOBOi KOH(epeHIlii MOJIOIUX YIEHHX,
acmipaHTiB i cTyeHTiB "HayKoBi 3000yTKU MOJIOZ] — BUPILIEHHIO ITPO6JIEM XapuyyBaHHS JIIOACTBA Y XXI
croitti", 11-12 kBiTHS 2024 p. - K.: HYXT, 2024 p. - 4.1. - 439 c. c. 268.

Sergey YEPISHKIN, Igor STRASHYNSKY TRANSGLUTAMINASES IN THE MEAT INDUSTRY IIpomMucinosicThb Ta
kpadt nys HoReCa B Typuami: mocsiz, mpobiaemu, inHoBauii: [Iporpama ta matepianu II-roi MixkuapogHoi
HAyKOBO-TIPaKTU4YHOI KOHepeH1iii, 23-24 TpaBHs 2024 p., M. Kuis. - K.: HVYXT, 2024p. -248c. - C. 191-193.
Yepishkin S.,Strashynskyi I., Pasichnyi V., Shtepa R.The use of resistant starch in the technology of cooked
sausages.Cy4acHi TpeHIM i NEPCIIEKTUBY B rajysi nepepobku msica i MoJioka : [Iporpama ta Teau marepiasis V
MixxHapogHoi HayKoBO-IpakTU4yHOi KOHPepeHLii, C.38, 18 BepecHs 2024 p., m. Kuis. -K.: HYXT, 2024p. - 131 c.
C.18.

Cepriit €nimkin, Irop CrpamunHcbkuil Moaudikallis B1aCTUBOCTE rifpaToBaHUX 6i/IKiB TBAPMHHOTO i
POCIMHHOTO NOXOPKEHHS Mifl BINIMBOM (DEPMEHTY TPaHCIIyTaMiHasu. Marepianu 91-i MixkHapogHOi HayKOBOi
KoHQepeHLii Mosogux 9 y4eHux, aciipaHTis i cTyzneHTiB "HaykoBi 31[00yTKY MOJIOAi — BUPIIIEHHIO [IpobJieM
xapuyBaHH4 yogcTa y XXI cromitti', 7-11 kBiTHs 2025 p. — Kuis: HYXT, 2025. - Y.1. - 347 c. C. 228 ISBN 978-
966-612-358-2

Sergii Iepishkin, Igor Strashynskyi THE EFFECT OF HYDROCOLLOIDS ON THE GELATION OF MEAT
PROTEINS [HHOBaLii, FOCTUHHICTb, TYPU3M: HayKa, OCBiTa, IpaKkTUKa : 30. Te3 foIl. V Bceykp. HayK.-IIpakT.



KOH(. MOJIOJIMX YYE€HHUX 3 MDKHApPOHOIO y4acTio (15- 16 TpaBHs 2025 poky, M. JIbBiB). - JIbBiB : JIIYOK im.
IBana Bob6epcokoro, 2025. - 574 c., YIK 001.895:338.483.13:392.72(043) c. 264-268.

 Yepishkin S.,Strashynskyi I., Pasichnyi V., Oleksiiovets I. NUFT, Kyiv, Ukraine. Analysis assessment of textural
attributes in transglutaminase-reconstituted meat. Cy4acHi TpeH 1 i TepCrneKTUBY B ranysi nepepooku M sica
i mosioka : [Iporpama Ta Te3u marepianis V MibkHapoaHOI HAyKOBO-TIPAaKTU4HOI KOHpepeH1ii, 23 BepecHs 2025
p., M. Kuis. -K.: HYXT, 2025p. - C.15. https:/ /drive.google.com /file /d /1xuHXrnBONk3f90YHVqQE-eO2Em-
Zy-61/view

e Yepishkin S., Strashynskyi I., Pasichnyi V. Application oftransglutaminase modifications to improve fibrous
protein structures Haykosi mpo6sieMy Xap4oBUX TEXHOJIOTIH Ta IPOMHCIIOBO] 6iOTEXHOJIOTI] B KOHTEKCTI
eBpoinTerpatii : [Iporpama ta Te3u marepianis XIV MixkHapoHOI HAyKOBO-Te€XHIYHOI KOH(epeH1ii, 25
nucromnagna 2025 p., m. Kuis. — K.: HYXT, 2025 p. - 323 c.
https:/ /drive.google.com /file /d /1niZVYnh04dquelpo6MCQilbV7DRIpEFy /view C. 150-152

 Sergey IEPISHKIN, Igor STRASHYNSKYI MODIFICATION OF THE PROPERTIES OF MUSCLE AND VEGETABLE
PROTEINS BY TRANSGLUTAMINASE The monograph is recommended for publication by the Presidium of the
National Academy of Sciences of Higher Education of Ukraine Education and science: theory&praxis :
collective monograph / Compiled by V. Shpak; Chairman of the Editorial Board S. Tabachnikov. Sherman
Oaks, California : GS Publishing Services, 2025. 195 p. Crop. 186 - 195 DOI: 10.51587 /9798-9917-51919-2025-
022-186-195.

o Serhiy lepishkin, Igor Strashynskyi, Vasyl Pasichnyi. Use of k-carrageenan, egg albumin and microbial
transglutaminase to enhance the textural properties of soft systems National University of Food
Technologies, Kyiv, MaTtepianu 92-i MibkHapoHOI HayKoBOi KOH(pEPEHL1ii MOJIOAUX YUYE€HUX, aCIiPaHTIB i
cTyneHTiB "HaykoBi 3006yTKY MOJIOZ] — BUpPIlIEHHIO [Tpo6yieM xapuyBaHHs moacTsa y XXI cromitti”, 20-24
kBiTHS 2026 p. - Kuis: HYXT, 2026. - Y.1. - C.222.

o Bacusb ITaciuynuit, Aunpiit Mapusin, Cepriit €nimkis, €sreHis Ily6ina. Briive no1iKOMIIOHEHTHUX
CTabiizalifHAX CUCTEM Ha PEOJIOTivyHi IOKa3HUKU M'SICHUX (papliB 3 Mm'saca nruui. HanionanbHuil yHiBepcUTeT
Xap4yOBUX TE€XHOJIOTIH, KuiB, YKpaina, Marepianu 92-i MidkHapogHOi HayKOBOi KOH(epeHIlii MOJIOIUX YIEHHX,
acrnipaHTiB i cTyJeHTiB "HaykoBi 30,00yTKY M0OJIOfi — BUPiLlleHHIO TPo6jieM XapuyBaHHS o cTBa y XXI
cromitTi”, 20-24 kBiTHA 2026 p. - KuiB: HYXT, 2026. - Y.1. - C. 228.

HaykoBa (HayKOBO-TE€XHiYHa) IPOAYKILis: TexHOmOrii

Coria;ibHO-€KOHOMIYHA CIIPSIMOBAHICTb: 36i/1blIE€HHS 06CATIB BAPOGHUITBA; EKOHOMIsl EHEPTOPECYPCiB;

€KOHOMisl MarepiaiB

OxopoHHi gokymeHTH Ha OIIIB:

Bunaxopay, KOpUCHI MOJeJIi, MPOMUCIIOBI 3pa3Ku
Crpamuncbkuii .M. , Mapunin AL, €nimkin C.C., I[leprat O.A., I'puniait M.C,, llly6ina € A [1aTeHT Ha KOPUCHY
mogerb [Tatent 160690 UA, MITK A23B 4 /06 (2006.01) A23L 13 /60 (2016.01) A23L 13 /40 (2023.01) A23L 29 /00

Cnoci6 BUpOGHUIITBA M SICHUX 1 M ICOMICTKUX ITociyeHux HaniBdabpukaris 3aaBHUK HYXT. ony6s. 01.10.2025,
61071. N2 40.

BrnpoBazkeHHS pe3yJIbTaTiB AHCEPTalii: BiposamkeHo

3B's130K 3 HAYKOBUMH TeMaMH: 0123U102059, 0124U000964

VI. BizoMocCTi Ipo HayKOBOr0 KePiBHUKa /KePiBHUKIB (KOHCYJIbTAaHTA)

Baacue IlpizBuuie Im's I1o-6aTbKOBI:

1. CrpamnHceKkui Irop MupociaBosuy



2. Ihor M. Strashynskyi

KBasigikamis: . . 1., gou., 05.18.04

ImenTudikarop ORCID ID: 0009-0006-6834-6990

JoparkoBa iHdopmamist:

IloBHE HalIMEeHYBaHHS IOPUAHYHOL 0CO0H: HanioHanbHU# yHIBEPCUTET XapYOBUX TEXHOJIOTIi
Kopg 3a €IPIIOY: 02070938

MicueSHaxo,vieHHﬂ: ByJ1. Bonogumupceka, Kuis, 01601, Ykpaina

dopma BiracHOCTI: /lepxasHa

Cdepa ynpaBiriHHS: MiHicTepcTBo OCBiTH i HayKu YKpaiHu

InenTudikarop ROR:

Baacue IlpizBuuie Im's I1o-6aTbKOBI:
1. TTaciyuuii Bacuip MukoJ1aiioBu4

2. Vasyl M. Pasichnyi

KBasigikamis: 1. 1. u., npodecop, 05.18.04

InenTudikarop ORCID ID: 0000-0003-0138-5590

JopaTrkoBa indpopmanis:

IloBHe HaliIMeHYBaHHS IOPUAHYHOL 0CO0H: HarjioHanbHU# yHIBEPCUTET XapYOBUX TEXHOJIOTIi
Kopg 3a € IPIIOY: 02070938

Micue3Haxoa>KeHHSI: By/. Bosogumupcbka, Kuis, 01601, Ykpaina

dopma ByacHOCTI: [lepxkasna

Cdepa ynpaBiriHHS: MiHicTepCTBO OCBITH | HayKy YKpaiHu

InmenTudikarop ROR:

VII. BizomocTi npo odiniiHuX ONIOHEHTIB Ta PELeH3€HTiB
OdiuiiiHi OTIOHEHTH
Baacue IlpizBumie Im's I1o-6aTbKOBI:

1. SlnueBa MapuHa OJiekcaHapiBHA

2. Marina O. Yancheva

KBasigikamis: 1. 1. n., npodecop, 05.18.04

ImenTudikarop ORCID ID: 0000-0002-9608-0724

JoparkoBa indpopmamuist:

IloBHE HalIMEHYBaHHS IOPUAHYHOL 0CO0H: Jlep>kaBHMI 6i0TEXHOOTIYHMIA YHIBEPCUTET

Kopg 3a €IPIIOY: 44234755



Micue3HaxoaKeHHS: ByJ1. AT4eBChbKUX, XapKiB, XapKiBCbkuil p-H., 61002, Vkpaina
dopma BracHOCTI: JlepxaBHa
Cdepa ynpaBiriHHS: MiHicTepCTBO OCBITH i HayKy YKpaiHu

InenTudikarop ROR:

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. [Tacka Mapis 3iHoBiiBHa

2. Mariia Z. Paska

KBasidikanis: n. ser. u., npodecop, 03.00.13
InenTudikarop ORCID ID: 0000-0002-9208-1092
JoparkoBa iHdpopmamnist:

IloBHE HaliIMEHYBaHHS IOPUAHNYHOI 0COOH: JIbBIiBCHKMIL IEPKABHUI YHIBEPCUTET Bi3MYHOI KYJIbTYPH iM.

IBana bob6epcrekoro

Kopg 3a €IPIIOY: 34606048

Micue3HaxoaKeHHS: ByJI. KocTiomka, JIbBiB, 79007, YkpaiHa
dopma BracHOCTI: JlepxaBHa

Cdepa ynpaBiriHHS: MiHicTepCTBO MOJIOZ Ta CIOPTY YKpaiHu

InenTudikarop ROR:

PeuenseHTu

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Tanenko Osier OnekcaHnapoBuy

2. Oleh O. Halenko

KBasigikanis: k.r.u., nor,, 05.18.04

InenTudgikarop ORCID ID: 0000-0002-0350-3338

JoparkoBa iHdpopmamnist:

IloBHe HaliMeHYBaHHSI IOPHUAUYHOI 0COOM: HauioHanbHMil yHIBEDCUTET XapYOBUX TEXHOJIOT
Koz, 3a €JIPIIOY: 02070938

Micue3HaxoaKeHHS: By/. Bosogumupcbka, Kuis, 01601, Ykpaina

dopma BracHOCTI: JlepxasHa

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH | HAayKu YKpaiHu

InenTudikarop ROR:

Baacwue IlpizBume Im'a Ilo-6aTbKOBI:
1. Tomyizt OkcaHa AHaToJliiBHA

2. Oksana A. Topchii



KBasigikamis: . . u., gou., 05.18.04

InenTudikarop ORCID ID: 0000-0002-4832-2709

JoparkoBa iHdpopmamnist:

IloBHe HaliMEeHYBaHHSI IOPHUAHUYHOI 0COOM: HauioHanbHMIl yHIBEPCUTET XapYOBUX TEXHOJIOTIH
Kopg 3a €IPIIOY: 02070938

Micueanaxo;perHﬂ: ByJI. Bosmogumupceka, Kuis, 01601, Ykpaina

dopma BracHOCTI: JlepxaBHa

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH i HAayKu YKpaiHu

InenTudikarop ROR:

VIII. 3aKkJII04Hi BiZoMOCTi
BnacHe IlpizBume Im's I10-6aTbKOBI [llesyenko IpuHa IBanisHa

TOJIOBH pagu

BnacHe IlpizBuie Im's [10-6aTbKOBI [llesyenko Ipuna IsanisHa

rOJIOBYIOYOTO Ha 3acigaHHi

BigmoBigasbHUM 32 MiATOTOBKY Menbhuk Hartasmis
00JIIKOBHX JOKYMEHTIB

PeecTpartop FOpuenko TetsiHa AHaTOJTIiBHA

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZIOBiZaJIbHUM 3a peecTpallilo HayKOBOIi IOpuenko TeTsHa AHaToJiiBHA

OisIIBHOCTI




