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1. Kopeup JLI. YIOCKOHaIeHHS TEXHOJIOTI BapEHUX KOBOAC 3 POCIMHHUMU Jo6aBkamu. KeasigikaniiHa HayKoBa
Ipals Ha paBax pykonucy. Jucepralis Ha 300yTTS HAYKOBOTO CTYIEHS] KaHAM1AaTa TEXHIYHUX HAyK 32
crieniasipHicTio 05.18.04 — TexHOJIOrisE M'ICHUX, MOJIOYHHUX ITPOAYKTIB i MPOJYKTIB 3 rifpo6ioHTiB — HanioHanpHu
yHiBEpCUTET XapuoBux TexHosoriit MOH Ykpainu, Kuis, 2021. lucepraiio NpuCcBsIYEHO HAyKOBOMY OOI'PYHTYBAaHHIO
Ta po3pOo6IIi TeXHOJIOTII BApeHUX KOBOAC 3 POCIMHHUMU 406aBKaMU. 3a pe3yJIbTaTaMy KOMIIJIEKCHUX JOCIiIKEeHb
OTPUMAaHO HOBI [1aHi I[0/10 MOXKJINBOCTI PETyJII0BaHHS KOMILJIEKCY ITOKa3HUKIB SIKOCTi BApEHUX KOBOAC 3 POCIUHHOIO
I00ABKOIO MIIEHUYHOI KJIITKOBMHU 3 IEKTUHOM rap0y3a; BUBHAU€HO TEXHOJIOTIUHI pe>XKUMU NoIIepeHbOI

MiATOTOBKY POCJIMHHOI 06aBKH, a came nopibHeHHs 1o po3mipy 500...600 MkM, rigpaTanis 3a rinpomonys 1:3 ta



crioco6u ii BB€JJeHHS [0 CKJIaly BapeHuX KoBoac. HaykoBO OGI'PYHTOBAHO Ta €KCIIEPUMEHTAJIbHO MiITBEPAKEHO
MOSKJIUBICTh 30aradyeHHs BApEHUX KOBOAC 6i0JI0TiYHO-aKTUBHUMHU PEYOBUHAMU POCIIMHHOI OO6ABKY MIIEHUYHO1
KJIITKOBMHU 3 IEKTUHOM rap6y3a 3 METOIO IIiIBUILIEHHSI iX Xap4yoBoi Ta 6i0s10riyHOi L[iHHOCTI, Ta BiATIOBITHO 10
Cy4aCHHUX BUMOT HyTPULIOJIOTii Ta aleKBaTHUX NOTPe6 JII0NMHY. Biepie HayKOBO N0OBEEeHO e(PEeKTUBHICTD
BHMKOPHUCTaHHS 6i0JI0Ti9YHO-aKTUBHOI OO6ABKY MIIEHNYHOI KJIITKOBUHY 3 IEKTUHOM rap6y3a sSIK TEXHOJIOTIYHOTrO
YUHHYKA BIIJIMBY Ha QYHKIiOHAJIbHO-TEXHOJIOTIUHI Ta CTPYKTYPHO-MEXaHiuHi BJIaCTUBOCTI MOJ€JIbHUX M'SICHUX
(apiieBux cucTeM BapeHUX KOBOACHUX BUPOOGiB. BCTaHOBIEHO 3aKOHOMIPHICTh 3MiHU CTa6ibHOCTI
(PyHKIiOHAIbHO-TEXHOJIOTIYHUX BJIACTUBOCTEN MOJEIbHUX M'ICHUX (PAPIIEBUX CUCTEM 3aJI€XKHO Bifl KiJIbKOCTI
BHeCEeHOI 0OaBKMY MIIEeHNYHOI KIITKOBUHMU 3 IIEKTHHOM rapfysa Ta criocooty ii BBeneHHs. Briepiie BCTaHOBIEHO
NIO3UTUBHUH BIIJIMB POCJIMHHOI J06aBKY MIIEHUYHO]I KJIITKOBUHH 3 TIEKTUHOM rapy3a Ha aMiHOKUCJIOTHUI CKJIaf,
6i0JI0TIYHY LIiHHICTb, IOKA3HUK [I€PETPABJIIOBAHOCTI 6iJIKiB BApEHMX KOBOAC TPaBHUMHU (DEPMEHTAMMU B CUCTEMI «in
vitro». Ha migrpyHTi KOMIIZIEKCHOTO LOCJII)KEHHs] BAPEHNX KOBOAC 3 POCJIMHHOIO LO6GABKOIO TOBEIEHO ii
[IO3UTHUBHUI BIVIUB Ha XapyoBy i 6i0JI0TiYHY LIiHHICTh, OPraHOJIENITUYHI IOKA3HUKY, CTPYKTYPY Ta TEXHOJIOTIYHi
BJIACTMBOCTI rOTOBOI poAyKii. [linTBepaskeHHsIM BUCOKO]I 610JI0T{UHOI LIiIHHOCTi KOBOACHUX BUPOOIB € IPOBEIEH]
IOCJIiZIPKEHHS B YMOBaxX «in vitro». JJocimkeHo MiKpo6iosioriuHi Ta Qpi3nko-xiMiyHi TOKa3HMKY BapeHOi KOBOACH 3
POCJIMHHOIO 106ABKOIO MU 36epiraHHi, BCTAHOBJIEHO TEPMiH TPUIATHOCTI 40 CIIOKUBAHHS IIPU 30epira”Hi 3a
temnepatypu 0...6 °C y nosiaMmigHii 06051011, sikuit ctaHoBUTh 10 1i6. Po3po6s1eH0 HOpMATUBHY LOKyMEHTALLI0 Ha
BMPOOHULITBO BAPEHUX KOBOAC MiJBUIIEHOI Xap4OBOi LiIHHOCTI i3 ypaxyBaHHSIM [IPHUHLUIIB 3a6€31€4eHHS
aJIeKBaTHUX MOTPEO JIIOAMHY y He3aMiHHUX (PAKTOPaX Xap4yyBaHHS METOLOM KOMOIHYBaHHSI CUPOBMHU TBAPMHHOTO
Ta POCJIMHHOTO NIOXO/KeHHs1. [IpoBeieHo TPOMUCIIOBY apoballiio, siKa MifTBepnia AOLiIbHICTh BUPOOHUILITBA
BapeHOi KOBOACHU 3 POCJIMHHOIO J0OABKOIO MIIEHUYHO] KJIITKOBUHU 3 IEKTUHOM rapoysa. Kito4osi ciosa:
KJIITKOBMHA, EKTUH, (papil, PyHKIiOHAJIbHI BIACTUBOCTI, 6i0JI0TiYHa 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 0 ... 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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