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I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

Iudp cnenianizoBaHoi BYU€HOI pagH (pa30Boi creniaai30BaHOi BYEHOI paju). K 11.055.02
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IV. BimomocTi Ipo niznpueMcTBO, YCTaHOBY, OpraHi3alliio, B sIKi# 0yJ10

BHKOHAHO JHCEPTaIlilo

IIoBHe HaﬁMeHyBaHHﬂ lOpI/I,ZLH‘IHO'l' 0COOM: JloHeNbKuUi Hal[iOHATbHUI YHIBEPCUTET €KOHOMIKHU i TOPriBiIi

iMeni Muxaiisna Tyran-bapaHoBCbKOTO

Kopg 3a €IPIIOY: 01566057

Micue3Haxoa>KeHHs: 50005, JHinponeTposcbka 061, M. Kpusuit Pir, Bys. OcTpoBcbkoro, 16
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V. BimomocTi npo guceprauiio
Mosga guceprarii:
Koau TemaTHYHHUX PYOPHK: 65.59.45

Tema gucepranii:
1. ®opmyBaHHS CIOXUBHUX BJIACTUBOCTEN BApEHUX KOBOACHUX BUPOOIB 3 BUKOPUCTAHHIM 3€pHOO060BOI CUPOBUHU

2. Formation of consumer properties of boiled sausage products at the usage of leguminous raw materials

Pedepar:

1. O6'exT: KOoBOGaca BapeHa (KB) i3 4acTKOBOIO 3aMiHOIO IIIKKY [1aCTOIO 3 HYTY. MeTa: HayKoBe OOI'PYHTYBaHHS i
PO3p0oOKa peLenTypyu BapeHux KoBb6acHUX BUP0OiB (BKB) 3 BUKOPUCTAHHSAM HYTY, 110 3abe31edye MiIBUILIEHHS iX
CIIO)XKMBHUX BJIACTUBOCTEN i SIKOCTi Ta MpOBeieHHs KOMILJIEKCHOI TOBapO3HaB4Oi OLiHKM po3pobieHoi KB 3
BHUKOPHCTaHHSIM I1aCTH 3 HyTy. MeTonu: opraHoyienTuyHi, Ppisnko-ximMiuHi, Mikpob6iosoriuHi, 6ioximMiuHi, peosoriyHi,
€KCIIEPTHi. 3anporo—~HOBAHO: NIACTy 3 HYTY SIK IPUAATHY CUPOBUHY NIpY BUpoOHULITBI BKB, KoMIiekcHy
TOBapO3HAaBYY OIiHKY SIKOCTi KB i3 4aCTKOBOIO 3aMiHOIO MINUKY ACTOIO 3 HYTY, ONITUMAaJbHY penentypy KB 3
[aCTOIO 3 HYTY METOJMYHI MiAXO0AM O OLiHKY 3aKOHOMIPHOCTEN 3MiH KOMIJIEKCHOTO ITOKa3HUKA SIKOCTI
BUTOTOBJIEHNX BKB y 3a71€3KHOCTI Bifj pELENITYPHOTO CKJIAly; METOJUKY OPTaHOJIENITUYHOI OL[iHKU BKB;
TEXHOJIOTI4HI Iigxonu 1o po3pobku petentypu BKB 3 BukopuctaHHSIM 3epH06060B0i cuposunu. Chepa
BUKOPUCTAHH: MIJNPUEMCTBA Xap—4yBaHHS, HAYKOBO-JOCJIiAHI i TPOEKTHO-KOHCTPYKTOPCHKI YCTAHOBH, OCBITHI

YCTQHOBH.



2. The Object: sausage boiled (SB) with partial change the secret agent by chickpea paste. The Purpose: scientific
motivation and development compounding boiled sausage products (BSP) with use chickpea, which provides
increasing their consumer characteristic and quality, and undertaking complex estimations by merchandiser
designed by SB with use the chickpea paste. The Methods: organoleptic , physic-chemical, microbiological,
biochemical, rheological, expert. It Is Offered: chickpea paste as suitable raw material at production BSP, complex
by merchandiser estimation quality SB with partial change the secret agent by chickpea paste, optimum
compounding of the SB with chickpea paste, methodical approaches to estimation of the regularities of the change
the complex factor quality made BSP depending on compounding of the composition; the methods organoleptic
estimations BSP; the technological approaches to development compounding of the BSP with use grainbob cheese.
The Sphere of the use: catering enterprises, research and design institutions, educational institutions.
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