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Pedepar:

1. Kopeup JL.I. YockoHaseHHs TEXHOJIOri BapeHUX KOBOAC 3 pOCIMHHUMU flob6aBkamu. KeasigikauiliHa HaykoBa
Ipaisl Ha IpaBax pykonucy. Jlucepratlisi Ha 3000y TTs1 HAYKOBOT'O CTYII€HS KaHAUATA TEXHIYHMX HayK 32
crnenianbHicTIO 05.18.04 — TEXHOJIOTISI M'SICHUX, MOJIOYHUX IIPOAYKTIB i MPOIYKTIB 3 rifpo6ioHTiB — HauioHanbsHUi
yHiBepcuTeT xapuoBux TexHosoriit MOH Ykpainu, Kui, 2021. lucepraliio nprucBsiieHO HAyKOBOMY OOI'PYHTYBaHHIO
Ta pO3pOoO1Lli TEXHOJIOTII BApEHUX KOBOAC 3 POCJIMHHUMU J00aBKaMU. 3a pe3yJibTaTaMi KOMIIJIEKCHUX [OCIIiI)KEHb
OTPUMAaHO HOBI [1aHi 010 MOXKJINBOCTI PETYJIIOBAHHS KOMILIEKCY ITOKA3HUKIB SIKOCTi BAPEHUX KOBOAC 3 POCIUHHOIO
I00aBKOIO MIIEHUYHOI KJIITKOBMHY 3 TEKTUHOM rap6y3a; BUBHAUE€HO TE€XHOJIOTIUHI pe>KMHU MoIlepeHbOl
IiATOTOBKU POCJIMHHOI J00aBKY, a came NofpioHeHHs 1o po3mipy 500...600 MkMm, rigpatariis 3a rinpomonyss 1:3 ta
crioco6u ii BBeIeHHSI 10 CKJIaNly BapeHUx KoBoac. HaykoBO 0OI'PYHTOBAHO Ta €KCIIEPUMEHTAJIbHO MigTBEPIPKEHO
MO>KJIMBICTb 30araue€HHs BApEHUX KOBOAC 6i0J10rYHO-aKTUBHUMU PEYOBUHAMU POCJIMHHOI JOOGABKU MIIEHUYHO]

KJIITKOBMHU 3 IIEKTUHOM rap06y3a 3 MEeTOIO IIiIBUILIeHHSI iX Xap4oBoi Ta 6i0sI0riyHoi L[iHHOCTI, Ta BiATIOBITHO 110



Cy4aCHHUX BUMOT HyTPHULIOJIOTii Ta aleKBaTHUX NOTPeO JIIONVHU. Biepie HayKOBO NOBeNEeHO e(PEeKTUBHICTD
BHUKOPHUCTaHHS 6i0JI0TiYHO-aKTUBHOI 1O6ABKYU MIIEHUYHOI KJIITKOBUHY 3 IEKTUHOM rapOysa sSIK TEXHOJIOTIYHOr0
YMHHUKA BIIJIMBY Ha QYHKIiOHAJIbHO-TEXHOJIOTIUHI Ta CTPYKTYPHO-MEXaHiuHi BJIaCTUBOCTI MOJ€JIbHUX M'SICHUX
(papiieBux cUCTEM BapEHUX KOBOACHUX BUPOOiB. BCTaHOBIEHO 3aKOHOMIPHICTb 3MiHU CTa6iIbHOCTI
(PYHKIiOHAIbHO-TEXHOJIOTIYHUX BJIACTUBOCTEN MOJEIbHUX M'SICHUX (PAPIIEBUX CUCTEM 3aJI€XKHO BiJl KiJIbKOCTI
BHECEHO]I J00aBKU MIIEeHNYHOI KIITKOBUHMU 3 IEKTUHOM rapfysa Ta criocooty ii BBeieHHs1. Briepiie BCTaHOBJIEHO
[IO3UTUBHUI BIIUB POCJIMHHOI J0OABKU IIIE€HWYHOI KJIITKOBUHU 3 IEKTMHOM rap0y3a Ha aMiHOKUCJIOTHUI CKJIA[,
6i0JI0TIYHY LIiHHICTb, IOKA3HUK [I€PETPABJIIOBAHOCTI 6iJIKiB BADEHMX KOBOAC TPaBHUMHU (DEPMEHTAMU B CUCTEMI «in
vitro». Ha migrpyHTi KOMIIJIEKCHOT'O LOCJII)KEHHs] BApEHNX KOBOAC 3 POCJIMHHOIO LOOGABKOIO TOBEIEHO ii
[IO3UTHUBHUI BIUIUB Ha XapyoBy i 6i0JI0TiYHY LIiHHICTh, OPraHOJIENITUYHI IOKAa3HUKY, CTPYKTYPY Ta TEXHOJIOTIUHI
BJIACTMBOCTI rOTOBOI NpoAyKuii. [linTBepakeHHsIM BUCOKOI 610JI0TiUHOI LiHHOCTi KOBOACHUX BUPOOIB € IPOBEIEHi
TOCJIZIPKEHHS B YMOBAX «in vitro». JJocimkeHo MiKpo6ioJioriuHi Ta Qpi3nko-xiMiyHi TOKa3HMKY BapeHOi KOBOACH 3
POCJIMHHOIO 106aBKOIO MpU 36epiraHHi, BCTAHOBJIEHO TEPMiH IPUIATHOCTI 40 CIIOKUBAHHS IIPU 30epiraHHi 3a
temnepatypu 0...6 °C y nosiaMmigHiil 06051011, siknit ctaHoBUTh 10 1i6. Po3po61€H0 HOpMATUBHY OKyMEHTALLIO Ha
BMPOOHHULITBO BAPEHMX KOBOAC MiJBUIIEHOI Xap4OBOi LiIHHOCTI i3 ypaxyBaHHSIM IIPYMHLUIIB 320€311€4eHHS
aZIeKBaTHUX MOTPEO JIIOAMHY y HE3aMiHHUX (PAKTOPaX Xap4yyBaHHS METOLOM KOMOIHYBaHHSI CUDOBMHYM TBAPMHHOTO
Ta POCJIMHHOTO NOXO/KeHHs1. [IpoBeieHo TPOMUCIIOBY apobaliilo, sika MifTBepnia AOLiIbHICTh BUPOOHUILITBA
BapEeHOi KOBOACHU 3 POCJIMHHOIO J0OABKOIO MIIEHUYHOI KJIITKOBUHU 3 IEKTUHOM rapoysa. Kito4dosi ciosa:
KJIITKOBMHA, NEKTUH, (papil, PyHKIiOHAJIbHI BIACTUBOCTI, 6i0J10TiYHa LiHHICTb, CTPYKTYPOYTBOPEHHS, MOJI€JIbHI

CHUCTEeMU, TeXHOJIOTis, BapeHa KoBbaca.

2. Korets L. Improving the technology of cooked sausages with herbal additives. Qualification scientific work on
the basis of the manuscript. The dissertation for obtaining a scientific degree of a candidate of technical sciences
in specialty 05.18.16 - technology of meat, dairy and aquatic products - National University of Food Technologies,
Ministry of Education and Science of Ukraine, Kyiv, 2021. The dissertation is devoted to the scientific
substantiation and development of the technology of cooked sausages with herbal additives. Based on the results
of complex studies, new data were obtained on the possibility of regulating the complex of quality indicators of
cooked sausages with a vegetable supplement of wheat fiber with pumpkin pectin; the technological modes of
preliminary preparation of the vegetable additive have been determined, namely grinding to a size of 500...600
microns, hydration according to the hydromodule 1: 3 and methods of its introduction into the composition of
cooked sausages. For the first time, the effectiveness of using a dietary supplement of wheat fiber with pumpkin
pectin as a technological factor of influence on the functional, technological and structural and mechanical
properties of model minced meat systems of sausages has been scientifically proven. The regularity of the change
in the stability of the functional and technological properties of model minced meat systems has been established
depending on the amount of added wheat fiber with pumpkin pectin and the method of its introduction. The effect
of a plant supplement of wheat fiber with pumpkin pectin on the physicochemical, functional, technological and
structural-mechanical indicators of model minced meat of cooked sausages and organoleptic indicators of finished
products has been studied. The studies conducted allow us to assert that the introduction of a plant additive in the
amount of 5.0% as a functional ingredient in model minced meat of cooked sausages increases their water-holding
capacity - by 5.14 ... 14.7% and fat-holding capacity - by 5.8 ... 5,9%, which will improve the structure of model
samples of cooked sausages. The research results indicate an increase in the stability of minced meat systems of
prototypes of cooked sausages by 5.8 ...10.5% in comparison with the control sample. It has been proven that the
introduction of the plant additive wheat fiber with pumpkin pectin in the amount of 5% into the composition of
cooked sausages formulations makes it possible to reduce weight loss during heat treatment by 2.08 ... 4.10%,
respectively. The possibility of enriching cooked sausages with biologically active substances of a plant supplement
of wheat fiber with pumpkin pectin in order to increase their nutritional and biological value, and in accordance
with modern nutritional requirements and adequate human needs has been scientifically substantiated and
experimentally confirmed. For the first time, the positive effect of a plant supplement of wheat fiber with pumpkin
pectin on the amino acid composition and biological value of cooked sausages was established. The calculation of



indicators of utility and comparative redundancy testifies to a better balance of essential amino acids in the
composition of prototypes of cooked sausages in comparison with the control and more rational use of them by
the body and, in accordance with the established requirements of the indicators of utility, it approaches 1, the
excess indicator is up to 0. The high biological value of the developed sausages is confirmed by the conducted
studies in vitro. It was found that, according to the intensity of protein digestion by proteases of the
gastrointestinal tract under the action of enzymes, the digestion of cooked sausages samples with a plant
supplement of wheat fiber with pumpkin pectin is more accelerated. This is due to the fact that the proteins of the
plant supplement of wheat fiber with pumpkin pectin are easily soluble in water and solutions of neutral salts,
contributing to their faster digestion by the human body. The microbiological and physicochemical characteristics
of cooked sausages with a herbal additive during storage have been investigated, the shelf life for storage at a
temperature of O ... 6 ° C in a polyamide casing has been established, is 10 days. Regulatory documentation has
been developed for the production of cooked sausages of increased nutritional value, taking into account the
principles of ensuring adequate human needs for irreplaceable nutritional factors by combining raw materials of
animal and vegetable origin. Industrial testing was carried out, which confirmed the feasibility of producing boiled
sausages of increased nutritional and biological value with a vegetable supplement of wheat fiber with pumpkin
pectin. Key words: fiber, pectin, minced meat, functional properties, biological value, technology, cooked sausage.
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