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Moga guceprariii:
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Tema guceprauii:
1. DopMyBaHHS CIIOXUBHUX BJIACTUBOCTEN 3aMOPOKEHUXK 3a/IMBHUX IIPOIYKTIB i3 IIPiCHOBOHOI prbu

2. Formation of nutritious properties of the frozen jellied foods made of freshwater fish

Pedepar:

1. lncepraliito IpUCBSIYEHO HAYKOBOMY OOI'PYHTYBaHHIO (POPMYBAHHS CIIO>KABHUX BJIACTUBOCTEN 3aMOPOXKEHUX
3QJIMBHUX IIPOJYKTIB i3 IPiCHOBOIHOI P16y 3 10aBaHHSIM POCIMHHOI CUPOBMHU, MOPCBKUX BOJOPOCTE Ta
cTabinizaTopiB KOHCUCTEHIIii POCIMHHOTO MOXO0/I’KeHHsL. TeOpeTUYHO Ta eKCIIEPUMEHTAIbHO MiATBEPIsKEHO
[IePCIEKTUBHICTb 3aCTOCYBaHHS IPiICHOBOJHOI prbY, )XypaBJIUHU, MOPKBH, OYypsiKa, LUOYJIi 3es1eHO]i Ta pirnyacToi
HaMiBrocTpoi, KpoIly, NETPYIIKY, JIaMiHapii Ta rigpoKoJIOiAiB AJ1s1 BUPOOHMLTBA 3aMOPO>KEHUX 3aJIMBHUX IIPOAYKTIB.
Po3pob6sieHo xapuoBy cTabisnizaliiiHy CyMill i3 ripoKosIoiniB - KeJI0040ro KOMIIOHEHTA 3aJIMBHOI pubu. Ha ocHOBI
METO/IiB CEHCOPHOTr'0 aHaJli3y Ta MaTEMaTUYHOIO MOZEJIOBAHHS PO3PO0JIEHO PELIENTYPY 3aMOPOKEHUX 3aJIMBHUX
IIPOAYKTIB i3 MpicHOBOJHOI prbu. Po3po6seHo 5-6a10By LIKaly OPraHoJIENTUYHOI OLiHKY CTabili3aliliHuX CUCTEM
Ta 3aJIMBHOI pu6u. [TinTBEpAXKEHO MiKPO6IOJIOTiYHY Ta TOKCUKOJIOTIYHY 6€3Me4HiCTh, BUCOKY Xap4yOBY Ta 6i0JIOrivyHy

L[iHHICTh HOBOI IIpoAYyKLii. BinMiueHO BUCOKHUI CTYIIiHb 30€pEe>XKEHOCTi Xap4y0oBOi LIIHHOCTI 3aJIMBHOI pyOH I1if, yac



HU3BKOTEMIIepaTypHOro 36epiraHHsa.HaykoBo 06IpyHTOBAHO TepMiHU 36epiraHHs 3aMOPO>KEHUX 3aJIMBHUX
IIPOAYKTIB i3 piCHOBOHOI prbH, pO3paXx0BaHO KOHKYPEHTOCIIPOMO>KHICTb Ta BU3HAYEHO COLiaIbHO-€KOHOMIUHY

ePeKTUBHICTb BiJl BUPOOHUIITBA Ta peasidallii.

2. The thesis is devoted to the scientific substantiation of the formation of nutritious properties of the frozen
jellied foods made of freshwater fish with the addition of vegetable additives, sea weeds and hydrocolloids.There
was confirmed the perspective of the efficiency of freshwater fish, cranberry, carrot, beet, green onion, dill,
parsley, laminaria and hydrocolloids for the production of the frozen jellied foods. There have been developed food
stabilizing mixture from hydrocolloids - jelly component of the frozen jellied fish.On the basic of methods of
sensory analysis and mathematical modeling there were elaborated recipes of the frozen jellied foods made of
freshwater fish. There have been developed 5-point scales of evaluation of organoleptic indices for stabilizing
systems and for jellied fish. With the experimental research there was proved the microbiological and toxicological
safety of the new products, high nutritional and biological value.There has been high degree of preservation of
nutritional and biological value of frozen jellied fish during low temperature storage.There was also scientifically
grounded time of storage of the frozen jellied products from freshwater fish, there has been calculated
competitiveness, determined social and economic effect of their production and selling.
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