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Pedepar:

1. MeTor muceprauiiHOi po6OTH € pO3pO06JIEHHS PELENTyp KOBOACHUX BUPOOIB 30arayeHrx reMOBUM 3aJ1i30M Ta
IIO/IOBKEHHS iX TEpMiHY 30epiraHHs 32 paXyHOK nactepusaliii. Y nepuomy posfiii gucepraliiiHoi poboTu
IIPOBEIEHO aHaJli3 JIiTePaTYpPHUX IKepel, 32 06paHO0 TEMATUKOI0. [IpoBeieHO aHali3 puHKY KOBOACHUX BUPOOIB Ta
PMHKY M'sica i M'SCHUX ITPOJYKTiB. Y Ipyromy po3zisii po60Tr 06IPyHTOBAHO METOAUKU JOCJIiIPKEHb CUPOBUHM i
rOTOBOI IPOYKLii, pO3p06JI€HO 3arajbHUM IJIaH AOCiIKeHb. Y TPeTbOMY PO3TiNu fucepTaliiiHoi po6oTu
PO3p06JIEHO MOZIEJIbHI PELENTypU BapeHUX KOBOACHUX BUPOOIB, 3 Pi3HMMU TUIIAMU TEIJIOBOro 06pobseHHs. Ha
[epHIOMY €eTalli JOCJIiIPKyBalud OCHOBHY Ta IONOMDKHY CUPOBUHY [71S1 BAPOOHUIITBA COCMCOK BapEHUX,
[IaCTepU30BAHUX Ta CTEPUIi30BaHUX. BifIOBIIHO 10 MeTH AOCTiIKeHb 6YJI0 pO3pO0JIEHO PEeLeNnTypy COCUCOK Ha
OCHOBi M’ica KypuaT 6poiijiepiB 3 BUKOPHUCTAHHIM CYXOi MOJIOYHOI CUPOBATKH, KOJIar€HOBMiCHOTO IIperapary Ha
OCHOBI 1IKypu cBUHEN CKaH [Ipo i MIKpOHI30BaHOI Xap4yoBOi 11€J110J1031 3 BU3BHAYEHUM PiBHEM rigparatlii, )Kuposa
€MyJIbCisl Ha OCHOBI Kyps140i KYPH i KoslareHoBMicHoro npemnapary Ckal [1po Ta xap4oBoi KpoBi (cBuHeHN). Byso

IOCJIiIKEHO OCHOBHI XiMiKO-TEXHOJIOTIYHI ITOKa3HNKY I'OTOBUX COCHUCOK, TOCIIIKEHO aMiHOKICJIOTHUM CKaf,



COCHCOK JI0 Ta IiCJIsl IOBTOPHOTO TEIJIOBOrO 0OPOGJIEHHS], OLiHEHO OPraHOJIENITUYHI SIKOCTi IPOAYKTY. 32 paXyHOK
3aMiHM M'SICHOI CUPOBMHM MiKPOHI30BaHOIO 11€JII0JI03010 COCHCKYU MaJH HellliIbHy KOHCUCTEHLIIIO, 110 IIOTipUIyBajo
3araJibHi NOKa3HUKHU, TOXK B [10AJIbIIOMY MIKPOHI30BaHy LIEJII0JI03y BUKJIIOYWIIY 3 PELENTYP, 3aMiHMBIIH i Ha
M’ICHY CUPOBUHY. JJOC/IiIKEHHS aMiHOKHACJIOTHOTO CKJIay Jajlo 3MOTY BUSIBUTH, 1O MiCJIg NAacTepU3allii COCUCKU
MaloTb JOCTaTHBO BUCOKUII PiBEHb 30271aHCOBAHOCTi aMiHOKHUCJIOT, ajie B [TOJAJIbIINX AOCTIIPKEHHSX IPUIHSITO
pillIeHHS] BUKOPUCTOBYBATH HIDKUY TeMIlepaTypy nacTepusaliii, 11 3HDKEHHS BTpaT 06ijika, 3a6e3MeynTu
IOCTaTHbOTO PiBHS 30a/71aHCOBAHOCTI aMiHOKUCJIOTHOTO ckilaay. HacTyiHUM eTanom JOoCii>KeHHs! 6yJ10
PO3pOO6JIEHHS PEeLenTypH 3 Pi3HUMHU BUIAMU M'sica, 6e3 ToAaBaHHs MIKpOHI30BaHOI Le10103U. Y JOCTiIKEHHSIX
IIPOBEJIEHO OLiHIOBaHHS 4 BUIIB BApDEHUX KOBOAC. B IKOCTi OCHOBHOI M'SICHOI CPDOBHHY B CKJIaJi peLlenTyp
BHMKOPHCTOBYBaJIY SIJIOBUYMHY, CBUHMHY HalliBXXUPHY Ta YePBOHE M'sICO KypuaT 6poiiyiepiB. BapitoBaHHs B ckilai
PeLEeNnTyp COCUCOK YaCTKU Xap4yOBOi KPOBi, CyXOro 3HEXXUPEHOT'O MOJIOKA Ta CYX0i MOJIOYHOI CUPOBAaTKU IIPOBOJUIIN
LJISIXOM 3aMiHU SIJIOBUYMHU [IEPLIOTO COPTY. BCTaHOBJIEHO ONTUMAJIBHUN 4YaC AJ1s nacrepusauii 120 xB, 3a
temnepatypu 90°C. [IpoBesieHO JOCiIKEHHS aMiHOKUCJIOTHOTO CKJIaly TOTOBUX KOBOACHUX BUPOOIB, PeLeNTypu €
30a71aHCOBAaHMMM 32 AaMiHOKUCJIOTHUM Ta >XUPHO-KUCJIOTHUM CKJIaloM. BuaHaveHi xiMiKO-TeXHOJIOTi4Hi TOKa3HUKHU
3HAXOJSTHCS B MEKaxX HOPMHU, JaHi BUAY KOBOACHUX BUPOOiB 32 pO3PO6IEHNMI peLleNITypaMy Majlid BUCOKI
OpraHoJIENITUYHI TOKa3HUKU. [JOCTiIKEeHO MOKIIMBOCTI pO3pOOKU CTabili30BaHUX €MYJIbCIHHUX COYCiB, BUBHAYEHO
[TIOKA3HMKYM €MYJIbI'YIOUOi 3IaTHOCTI COYCiB Ta ii MiIBUIIEHHS, [IPY BUKOPUCTAHHI IIiPOr€HHOTO KPEMHE3EMY.
BusHaueHO CTabilbHICTh €MYJIBCI 10 BIVIMBY NACTEPU3ALIMHUX €(EKTIB. Y IKOCTi COYCiB J1s1 IOKPAILEHHS
CMaKOBHX XapaKT€PUCTHK KOBOACHUX BUPOOIB BUKOPMCTOBYBA/IA €MYJIbCIiIHI COyCH Ha CAMBOBIl OCHOBI. [Ticys
IIPOBEJEHHS NOCiIKeHb 0yJI0 0OpaHO peLenTypy eMyJbCiliHOro coycy, sika Majla BUILMIL piBeHb CTabiIbHOCTI
eMyJIbCii micsist HarpiBaHHS. Y 4eTBETOMY PO3[iji JOCiIKeHO MiKpo6ioJIoTiuHi TOKa3HUKU F'OTOBOTO IIPOJYKTY B
npoueci 36epiranHs 14 1i6 ta 45 11i6 3anakoOBaHUX BAPEHUX COCHUCOK, B CKJISIHY a60 MJIaCTUKOBY Tapy Ta
nactepru3oBaHuX. [JoBeIeHo, 1o TepMiH 30epiraHHsl BapeHHX KOBOACHUX BHUPOOIB, 32 PaXyHOK BUKOPUCTaHHS
nacrepusaliii 36ib11yeThCs 1J151 HOBUX PO3pO0JIEHUX BUIB COCUCOK. Y JOCHIIHUX i KOHTPOJIbHUX 3pa3Kax
KOBOACHMX BMPOOIB BCiX BU/IIB 3aJIMIIKOBA MiKpO(JIOpa BiANoBifana caHiTapHUM BUMOram NpoTsarom 14 ta 45 nib.
HaBegneHo Ta 7aHO ONKUC Y OCKOHAJIEHOI TEXHOJIOTIYHOI CXeMU BUPOOHUITBA BAPEHMX KOBOACHUX BUPOOIB
30arayeHux reMOBUM 3aJ1i30M. [IpoBeieHO IPOMUCIIOBY anpooballilo Ha MigIIPUEMCTBI Ta Mg TBEPIPKEHO
pe3yJbTaTaMu JOCJiIPKEeHb, PO3PO0JIEHO B YMOBax BUPOOHUIITBA yIOCKOHAJIEHOI TEXHOJIOTII peanisalii Ha npukiagi
COCHUCOK IacTEpU30BaHUX. [IpoBeieHO PO3paxyHOK eKOHOMIYHOI €(PEKTUBHOCTI PELENITYP COCUCOK
MaCTEPU30BAHUX, 32 PE3YJIbTATAMU SKUX MiITBEPIKEHO NOLIMbHICTD i IE€PCIEKTUBHICTD BIPOBAIKEHHS BAPEHUX
KOBOACHUX BUPOOIB 3 MifBUIIEeHUM BMiCTOM reMOBOro 3aii3a. Kito4oBi cyioBa: BapeHi KoB6acHi BUpo6u, KPOB

Xap40Ba, reMOBE 3a71i30, HaCTepI/ISHU,iH.

2. The purpose of the dissertation is to develop recipes for sausages enriched with heme iron and extend their
shelf life through pasteurization. In the first section of the dissertation the analysis of literary sources on the
chosen subject is carried out. The analysis of the market of sausages and the market of meat and meat products
was carried out. In the second section of the work the methods of research of raw materials and finished products
are substantiated, the general plan of researches is developed. In the third section of the dissertation model
formulations of cooked sausages with different types of heat treatment are developed. At the first stage, the main
and auxiliary raw materials for the production of boiled, pasteurized and sterilized sausages were studied.
According to the purpose of the research, recipes for sausages based on broiler chicken meat using dry whey,
collagen-containing preparation based on Scan Pro pig skin and micronized food cellulose with a certain level of
hydration, fat emulsion based on chicken skin and collagen-containing preparation C were developed. food blood
(pigs). The main chemical and technological parameters of ready-made sausages were studied, the amino acid
composition of sausages before and after repeated heat treatment was studied, and the organoleptic qualities of
the product were evaluated. Due to the replacement of raw meat with micronized cellulose, sausages had a loose
consistency, which worsened the overall performance, so in the future micronized cellulose was excluded from the
recipes, replacing it with raw meat. The study of amino acid composition revealed that after pasteurization
sausages have a high level of amino acid balance, but in further studies it was decided to use a lower pasteurization



temperature to reduce protein loss, to ensure a sufficient level of amino acid balance. The next step in the study
was to develop a recipe with different types of meat, without the addition of micronized cellulose. The research
evaluated 4 types of cooked sausages. Beef, semi-fat pork and red meat of broiler chickens were used as the main
meat raw materials in the recipes. Variations in the composition of sausage formulations of edible blood, skimmed
milk powder and whey powder were performed by replacing the first grade beef. The optimal time for
pasteurization is 120 minutes at a temperature of 90 ° C. A study of the amino acid composition of finished
sausages, recipes are balanced in amino acid and fatty acid composition. Certain chemical-technological indicators
are within the norm, these types of sausages according to the developed recipes had high organoleptic
characteristics. Possibilities of development of stabilized emulsion sauces are investigated, indicators of
emulsifying ability of sauces and its increase at use of pyrogenic silica are defined. The stability of the emulsion to
the effects of pasteurization effects is determined. Plum-based emulsion sauces were used as sauces to improve
the taste characteristics of sausages. After research, an emulsion sauce formulation was selected that had a higher
level of emulsion stability after heating. The fourth section examines the microbiological parameters of the
finished product during storage of 14 days and 45 days of packaged cooked sausages, in glass or plastic containers
and pasteurized. It is proved that the shelf life of cooked sausages, due to the use of pasteurization increases for
newly developed types of sausages. In the experimental and control samples of sausages of all kinds, the residual
microflora met the sanitary requirements for 14 and 45 days. The description of the improved technological
scheme of production of cooked sausages enriched with heme iron is given and given. The industrial approbation
was carried out at the enterprise and confirmed by the results of researches, developed in the conditions of
production of the improved technology of realization on the example of pasteurized sausages. The calculation of
the economic efficiency of pasteurized sausage recipes was carried out, based on the results of which the
expediency and prospects of introduction of cooked sausages with high heme iron content were confirmed. Key
words: cooked sausages, food blood, heme iron, pasteurization.
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