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Pedepar:

1. B nepmomy po3snini guceprauii «CTaH i N€pCNeKTUBY BUPOOHUITBA BAPEHUX KOBOACHUX NPOJYKTIB 030,0POBYOTO
[IpU3HAYEHHI» [IPOBEAEHUI aHai3 JiTepaTypy 3 MUTaHb OPraHisalii 3,0pOBOTo Xap4yBaHH:, 3 OCHOBHUX
TI0JIO>KEHb SIKOTO CJIilye HACTYIIHE: OCHOBHMM ITMTaHHSIM BUKMBAHHS B Cy4aCHUX YMOBAX € BUPIIIE€HHS IPO6ieMu
3a0€e31e4eHHs JOCTaTHIMM KiJIbKOCTSIMU XapuOBUX ITPOAYKTIB. 3 MepeXo/loM Ha iHJIyCTpiajibHi METOIU
BUPOIILYBaHHS CiJIbCLKOTOCIIOLAPCHKOI CUPOBUHU ITUTAHHS YCKIIAIHIOETHCS ii HEBIMIOBILHICTIO BUMOTaM 34,0POBOTO
Xap4yyBaHHS 4epe3 3pOCTaHHS B paLlioHi YaCTKM MOHOKYJIbTYP, iX 3a0pyJHEHHS peYOBMHAMU HEBiAIOBIZHUMU
¢disiosorivHUM notrpedam OpraHismy, MOriplIeHHSIM CTaHy JAOBKius Towo. LlboMy 3anobiraloTe 36arayeHHsIM
pauiony ¢yHKIiOHaJIbHUMU [IPOAYKTAMU — PEYOBMHAMY, IOKJIMKAHMMU BiTHOBUTH Y BXXMBAHUX [IPOAYKTaX OajlaHC
aMiHOKMCIIOT, BiTaMiHiB, MiHepasIbHUX pedyoBUH. bazoBuMH IisimMu y 3a6€311e4eHHi 310pPOBOT0 CIIOCO6Y SKUTTS B LIUX

yMOBax BU3HAHO IOJEHHE BXXUBAaHHS He MeHIl, HDK 400 rpamiB oBoueM Ta QPYKTiB, MiHiMi3allis KiJIbKOCTI



CIIOKMTOTO LIKPY, OOMEXKEHHSI B PalliOHi BMICTY )XUPY, €HEPreTUYHUI BHECOK SIKOTO B PAl[iOH HE IOBUHEH
nepesuiyBaty 30 BiICOTKIB, 3MEHILEHHS MIOJIEHHOI KiJIbKOCTi BXXUTOI KYXOHHOI COJIi 5 rpaMaMu Ha JieHb,
301/IbLIIEHHS 110 MOKJIMBOCT] YaCTKU CIIO>KUTOrO KaJjilo 1o (i3iosoriyHo BUNPaBAaHOro piBHA y 3,5 rpaMu.
KomneHcauis xapakrepHoro nj1s yciei reputopii Ykpainu nediuuty iofy BBELEHHSIM B PallioOH 6araTUMN HUM
IIPOJYKTaMu, HalIPUKJIAJ, MOPCBKOIO CiJIIIO Ta,/a60 MOPCLKUMU BOAOPOCTSIMU. [Ipy BUOGOPi HAl6iIb1I IPUIHSITHOI 3
TOYKHU 30py (Pi3iosoriyHOi NOBHOLIHHOCTI M SICHOI CHUPOBMHU [0 yBaru 0yB B3ITUI BMIiCT B HAl0iIbIll BXKUBAHUX
BUZAX M sica — SIZIOBUYMHM, CBUHMHU Ta KYPSITUHU — CKJIafoBUX 6iskiB (18,9 %, 16,4 % Ta 20,3 %, BiAnosinHo) Ta
xupis (12,4 %, 27,8 % Ta 13,1 %, BinnosinHo). [TokazaHa nnepeBara KypsITUHU SIK 00 €KTa MOAAJbIINX JOCIiIXKEHD SIK
HaMGibII 6;1M3bKOI 32 IUMU TTapaMeTPaMH 110 ToCcTpoiedilnTHOL B pallioHi ssioBuyuHuU. IIpoTe yepes BimHOCHO
MEHIIMN BMICT y Hill MaKpo- Ta MiKpOeJIeMEHTIB [IpeJIMETOM OAAJIbLIOrO BUBYEHHS CTaB MOIIYK J06aBOK, SIKi
IO3BOJIUIIN 6 KOMIIEHCYBATU L€l HEJOJIiK KYPSITUHU 3 yPaxyBaHHSM TOTO, IO TPUBAIOYe 3MEHILIEHHS IPOINO3ULLii
M'SICHOI CHPOBMHHM BUMarae IMONOBHEHHS HeCTadi 6i/Ika BAKOPUCTAHHSAM 6araTux HUMU iHTPeJieHTiB POCIMHHOTO
noxoikeHHs1. [1py BUO6Opi pOCIMHHOI 0J1if peKOMEH,0BaHOi 10 BUKOPUCTaHHS Y COCUCKOBOMY dapiii 6ysio
3/1ifICHEHO MOPIiBHSIHHS BiTAMIHHOIO Ta )XUPHOKUCJIOTHOTO CKJIaJly OCHOBHMX BUKOPHCTOBYBaHUX B MOAiOHUX
[IPOAYKTAaX COHALIHMKOBIN Ta OJIMBKOBI oJ1ii. [ToKa3aHo, 10 COHALIHMKOBA OJlig XapaKTepHa HaAMIPHUM BMiCTOM
BiTaminy E (44,0 mr B 100 rpamax, mo craHoButsb 295 % 10o060Boi NoTpebu y LboMy BiTamiHi). Kpim Toro nmpu
65113bKOMY 710 1:1 peKOMEHJ0BaHOMY CIIiBBiHOIIEHHI JIiHOJIEHOBOI (oMera-3) Ta JliHoJIeBOi (oMera-6) >KUpHUX
KUCJIOT BiiIIOBijHA XapaKTepPHUCTHUKA COHSIIHUKOBOI 0J1ii gopiBHIOe 1:128, a 17151 OJIMBKOBOI € BCE X 6isblLI 6JIM3bKOI0
10 PEKOMEH,0BAHO] i cTaHOBUTSD 1:14. 3 ypaxyBaHHSIM LUX (PaKTOPiB, HAMU OyJI0 PEKOMEHIOBAHO NPU PO3POO6JIE€HHI
IIPOJYKTY 3 03J0POBYKMMHU BJIACTUBOCTSIMU BUKOPMCTOBYBAaTH CaMe OJIMBKOBY 0J1i10. Ha OCHOBi BUKOHaHOTO
IIOPiBHSIHHS Ta 3 yPaxXyBaHHSM BilOMOCTE, OTPMMaHUX [IPY BUBYEHHI JIiT€pPaTypHUX JKEPEJI, IJ1s1 pO3pPO0JIEHHS
peLenTypu KOMG6iHOBaHOTO (PYHKLIOHAJIBHOTO TPOJYKTY 3p00JIeHUI BUGip Npy po3po6Li ckiany ¢gapuieBoro
IIPOJYKTY, PEKOMEH/IOBAHOIO [JI51 BUKOPUCTAHHS B COCUCKAX XapaKTEPHOTO 03[I0POBYMMU BJIACTUBOCTSIMU
KOMOIHOBAHOIO CKJIaJly Ha KOPUCTb KypSITUHH, OOPOIIHA AUKOPOCJIO] NIIEHNUIi CIIeJIbTU Ta MOPCBhKOI COJIi, a
PEKOMEH0BaHU 10 BUBYEHHS ckiaf ¢papuy (r/100 r ¢apiry) B IKOCTi OCHOBHUX iHIPEIi€eHTiB MiCTUB: Kypsi40ro
dine 50,5; onii onmuBKOBOi 28,5; ikpu rop6yi 7,0; MOJIOKa KOPOB T40ro cyxoro 5,0; rifpaToBaHOro GOPOIIHA IEJIbTH
7,0; neyepunp cymeHnux 2,0. B yeTsepTomMy po3zini aucepTauiiinoi po6oTu «Po3pobyieHHs TeXHOIOrii BapeHux
COCHCOK KOMOIHOBaHOI'O CKJIaZly» OOI'PYHTOBaHa paljioHa/IbHA CXeMa BUPOOHUIITBA BAPEHUX COCUCOK
KOMOIHOBAHOTO CKJIa[ly TOYMHAIOYU 3 IPUIMAHHS M SICHOI CUPOBUMHU i 10 3aBEPIIEHHS ONepalliil 3 BUpOOJIeHHS
rOTOBUX IPOJYKTIiB, KOHTPOJIIO iX SIKOCTi Ta IIOAA/IbLIOrO 30epiraHHs Ha minnpreMcTsi. Po3pobiieHa npuHIMIoOBa
TEXHOJIOTIYHA CxeMa Ta anapatypHe opopMJIeHHs! BUPOOHULTBA. JJocimkeHi (pi3uKo-xiMiuHi Ta CTPYKTYpPHO-
MEXaHi4Hi BJIaCTUBOCTi Ta BUKOHAHA OPraHOJIENTUYHA OLiHKA SIKOCTi 3aBE€PILIEHUX BUPOOHULTBOM COCUCOK.
[TokazaHo, 1110 BJIaCTUBOCTi COCHCOK 3alIPOIIOHOBAHOTO CKJIANy (30BHIIIHIN BUTJISAT, KOHCUCTEHLiS, BUJ, HA PO3pi3i,
3arax Ta CMak) € Kpalli 3a BifITIOBiIHI XapaKTePHCTHUKU B3SITOI 32 KOHTPOJIb [IPOOU: BU3HAYEHA 3a II ITUOAJIbHOIO
IIKaJIOIO iHTerpajbHa OL[iHKA SIKOCTi B34TOr0 10 II0[1aJIbII0i pO3POOKU NPOAYKTY i3 BMicTOM 7,0 % GOpOIIHA CIIEeNIbTH
ta 2,0 % noapibHeHUx rpubiB eyepulb CTAaHOBUTD 4,7 6ajia IPU BiATIOBIAHOMY MOKAa3HUKY 1711 KOHTPOJIIO Y 4,46
6asa, a Mikpo6ioJIOTiqHi TOKa3HMKY O6€3MeYHOCT] IPOAYKTY B pO3pOOLIi 3HAXOATHCS B MEKaX BCTAHOBJIEHUX
CTaHJAPTOM HOPM IIPOTSTOM BCTaHOBJIEHOTO TepMiHy 36epiraHHs y 10 1i6. BukoHaHe ¢izukomaTeMaTuyHe

MOJIeJII0BaHHS IIPOLiecy BUPOOHMIITBA BAPEHUX COCHCOK KOMOGIHOBAHOTO CKIIaTy.

2. The main issue of survival in modern conditions is to solve the problem of providing sufficient quantities of food.
With the transition to industrial methods of growing agricultural raw materials, the issue is complicated by its
non-compliance with the requirements of a healthy diet due to an increase in the share of monocultures in the
diet, their contamination with substances that do not meet the physiological needs of the body, environmental
degradation, etc. This is prevented by enriching the diet with functional products - substances designed to restore
the balance of amino acids, vitamins, and minerals in the products consumed. The basic actions in ensuring a
healthy lifestyle in these conditions are the daily consumption of at least 400 grams of vegetables and fruits,
minimizing the amount of sugar consumed, limiting the fat content in the diet, the energy contribution of which to
the diet should not exceed 30 percent, reducing the daily amount of table salt consumed by 5 grams per day,



increasing, if possible, the proportion of potassium consumed to a physiologically justified level of 3.5 grams.
Compensating for iodine deficiency characteristic of the entire territory of Ukraine by introducing foods rich in
iodine into the diet, for example, sea salt and /or seaweed. When choosing the most acceptable meat raw materials
from the point of view of physiological value, the content of the most consumed types of meat - beef, pork and
chicken - constituent proteins (18.9%, 16.4% and 20.3%, respectively) and fats (12.4%, 27.8% and 13.1%, respectively)
was taken into account. The advantage of chicken meat as an object of further research is shown as the closest in
these parameters to beef that is acutely deficient in the diet. However, due to the relatively lower content of
macro- and microelements in it, the subject of further study was the search for additives that would compensate
for this lack of chicken, taking into account the fact that the continued decrease in the supply of raw meat requires
replenishment of the lack of protein by the use of ingredients of plant origin rich in them. When choosing the
vegetable oil recommended for use in minced sausage, a comparison of the vitamin and fatty acid composition of
the main ones used in similar products, sunflower and olive oil, was carried out. It has been shown that sunflower
oil is characterized by an excessive content of vitamin E (44.0 mg per 100 grams, which is 295% of the daily
requirement for this vitamin). In addition, with a close to 1:1 recommended ratio of linolenic (omega-3) and linoleic
(omega-6). The corresponding characteristic of sunflower oil for fatty acids is 1:128, and for olive oil it is still closer
to the recommended one and is 1:14. Taking into account these factors, we recommended the use of olive oil when
developing a product with healthpromoting properties. On the basis of the comparison and taking into account the
information obtained during the study of literary sources, for the development of the recipe of the combined
functional product, a choice was made in the development of the composition of the minced meat product,
recommended for use in sausages with the characteristic health properties of the combined composition in favor
of chicken, wild wheat flour, spelt and sea salt, and the composition of minced meat recommended for study
(2/100 g of minced meat) as the main ingredients contained: chicken fillet 50,5; olive oil 28,5; pink salmon caviar
7,0; powdered cow's milk 5,0; hydrated spelt flour 7,0; dried champignons 2,0. In the fourth section of the
dissertation "Development of the technology of boiled sausages of combined composition" a rational scheme for
the production of boiled sausages of combined composition from the acceptance of meat raw materials to the
completion of operations for the production of finished products, their quality control and subsequent storage at
the enterprise is substantiated. A schematic flow diagram and hardware design of production have been
developed. The physicochemical and structural-mechanical properties were investigated and the organoleptic
assessment of the quality of the completed sausages was performed. It is shown that the properties of sausages of
the proposed composition (appearance, consistency, appearance on the cut, smell and taste) are better than the
corresponding characteristics of the sample taken for control: determined on a five-point scale, the integral
assessment of the quality of the product taken for further development with a content of 7.0 % spelt flour and 2.0
% chopped champignon mushrooms is 4.7 points with the corresponding indicator for control of 4.46 points, And
the microbiological safety indicators of the product in development are within the standards established by the
standard during the established shelf life of 10 days. Physical and mathematical modeling of the production process
of boiled sausages of combined composition was performed.
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VIII. 3akr04Hi BimoMocTi

BiiacHe IIpi3Buie Im'sa I1o-6aTbKOBI ITanamapyyx Irop I1aBnoBuy
TOJIOBH pagu

ByiacHe IlpizBumie Im's I1o-6aThKOBI lanamapyyk Irop I1aBnoBuy
rOJIOBYIOYOTO Ha 3acCifiaHHi

BigmoBigasbHUH 32 MiATOTOBKY Boapuyk Cepriit Bacuibosuy

00JIIKOBHX JOKYMEHTIB

PeecTtpartop YkpIHTEI

KepiBHuk Bigginy YKpIHTEI, mpo €
BiZITIOBiZaJIbHUM 3a PEECTpalLilo HayKoBOi IOpuenko TeTsHa AHaToiiBHA

OisIJIbHOCTI




