O0Js1ikoBa KapTKa aucepTaii

I. 3arasbHi BimOMOCTI
Jep>kaBHHH 00J1iIKOBHI HOMep: 0421U100985
Oco06J1uBi TO3HAYKH: BinKkpura

JaTa peectpamuii: 19-04-2021

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. XKenynenxko O0mig BonogumupisHa

2. Zheludenko Yuliia Volodymyrivna

KBasmigikamis:

InenTudikarop ORCHID ID: He sactocosyerbcs

Bup, pucepranii: kanguuaar Hayk

IIIu¢p HayKOBOi cHeniaIbHOCTI: 05.18.04

HasBa HayKOBoi cneuiaJIbHOCTi: TexHoJI0TisI M ICHUX, MOJIOYHUX ITPOAYKTIB i IPOIYKTIB 3 TiipO6GiOHTIB
Tany3sb / rasysi 3HaHb: He 3acTocoByeTbcs

OcBiTHBO-HayKOBa IMporpama 3i creniaJbHOCTI: He 3acTocoByeThCH

Jdara 3axucCTy: 15-04-2021

CrneniaJbHICTh 3a OCBITOIO: TexHOJIOTiS 6POIUILHUX BUPOGHHUIITB | BUHOPOGCTBA
Micue po6oTu 3m00yBaya: HauioHasbHuil yHIBEPCUTET XapPYOBUX TEXHOJIOTI
Kopg 3a €IPIIOY: 02070938

MicueSHaxo,T.pKeHHﬂ: ByJI. Bonmogumupceka, 6ya. 68, m. Kuis, 01601, Ykpaina
dopma By1acHoOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH i HAayKu YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

CeKTop HayKH: He 3aCTOCOBYETHCS



I11. BizomMocTi mIpo aucepraiiiro

Iudp cnenianizoBaHOi BYEHOI pagH (pa30Boi CleNiai30BaHOi BY€HOI pagH): [ 26.058.03
IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI 0COOM: HauioHanbHMIl yHIBEPCUTET XapYOBMX TEXHOJIOTIH
Kopg 3a €IPIIOY: 02070938

Micuesnaxo;perHﬂ: ByJI. Bomogumupceka, 6ya. 68, m. Kuis, 01601, Ykpaina

dopma ByracHoCTI:

Cdepa ynpaBiriHHS: MiHicTepCTBO OCBITH i HayKK YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

CeKTop HayKH: He 3aCTOCOBYETHCS

IV. BizomocTi ripo miznpueMcTBO, yCTaHOBY, OpraHisalliio, B sIKii 0yJ10
BHKOHAHO JHCEPTaIlilo

IloBHe HaliMEeHYBaHHS IOPHUAHUYHOI 0COOM: HauioHanbHUIl YHIBEPCUTET XapPYOBUX TEXHOJIOTIH
Kopg 3a €IPIIOY: 02070938

MicueSHaxo,q)KeHHﬂ: ByJI. Bosopumupceka, 6ya. 68, m. Kuis, 01601, Ykpaina

dopma ByracHoCTI:

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTH 1 HayKH YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

CeKTOop HayKH: He 3aCTOCOBYETHCS

V. BimomocTi npo guceprariio

Mosga aguceprarii:

Koau TemMaTHYHHUX PYOPHK: 65.59.31

Tema gucepranii:

1. YonockoHasleHHsI TeXHOJIOTii BUpOOHUITBA i 30epiraHHsl COCCOK BapeHUX

2. Cooked sausages production and storage technology improvement

Pedepar:

1. Y puceprauiiiniil po60Ti MiATBEPAKEHO, 110 BUKOPUCTAHHS 0JI€0PE3UHIB MyCKAaTHOTO LIBITY Ta YOPHOTO MEPLI0
17151 BAPOOHUIITBA M'SICHUX Ta M'SICOMICTKHAX COCHCOK BapEHUX 3HAYHO MPUTHiYye po3BUTOK MADAHM, miticHABUX
rpu6iB Ta OpDKIXKIB B AuHaMili 306epiranHs. BcTaHOBIIEHO, 10 AaHi 3pa3ky 36epirann Mikpob6iosoriuHy cTabibHICTh
npoTsrom 7 1i6. B To ske yac BUKOPUCTAaHHS 0JIEOPE3UHY KOpiaHAPY He Mae 3HAaYHUX 6aKTepULIUIHUX
BJIACTUBOCTEMN 11711 COCUCOK BapeHUX. JJOBEIeHO, 110 BUKOPUCTAHHS 0JIEOPE3UHY YOPHOTO NIEPLI0 Ma€ MiHIMaIbHUAN
BILJIMB Ha OPraHOJIETITUYH] IOKa3HUKYU M'SICHUX Ta M'ICOMiCTKMX COCHCOK B IIpOLieci 36epiraHHs. BcTaHOBIEHO, 110
3MEHIIEHHs KOHLEHTpaLlil KUCHIO Bil0yBAa€ThCS MIBUIIIE Y MEHIIOMY 00’€Mi 3al1aKOBaHUX calle-TIaKeTiB Ta IIpu
poarepmeTur3allii i MOBTOPHI JBOKPAaTHIl repMeTu3aliii 3aTHICTh 10 BiHOBIEHHS MOIU(IKOBaHOTO Ta30BOTO

CepeloBHUIIA CTIPALbOBYE TiJIbKU IIPU OGHOPA30BOMY BiIKPUTTI IaKETiB MOIVIMHAYIB KUCHIO. BU3Ha4YeHo, o



MIKPOCTPYKTYPHi 3MiHM 3pa3KiB MOIVIMHAYIB KUCHIO BiTYM3HSIHOTO i 3aKOPLOHHOTO BUPOOGHULTBA MiCJIsl TOBHOI
BTpATU 3AATHOCTI /10 MOTJIMHAHHS KMCHIO MAIOTh MO/Ii6HI XapaKTEePUCTUKU. BCTaHOB/IEHO, 110 Ha PiBEHb MiKPOGHOTO
3a6pyIHEHHS COCHUCOK, SIKi 30€piraaucs 3 BUKOPMCTaHHSIM €JIEMEHTIB aKTMBHOTO [TaKyBaHHS1, HalOiIb I BIIJIMB
MaJIo BUKOPMCTAaHHA IOIJIMHAYa KMCHIO Ta IOIJIMHAYa KUCHIO CIIJIbHO 3 BUIIApIOBAa4eM €TaHOJIy. BCTaHOBJIEHO, 1110
3HaueHHs1 MAOAHM n1714 3pa3Ky 3 BUKOPUCTAHHSIM MIOTJIMHAYA KMCHIO OyJI0 3HAYHO HUKYMM TOPIBHSIHO 3
KOHTpoJieM Ha 13-Ty no0y 36epiranHsi. B Toil ke yac BUKOPUCTaHHSI [10TJIMHAYIB KMCHIO IIPUTHIUy€e 3pOCTaHHS
KiJIBKOCTI IJIiICHSIBUX I'PUOIB i He Mae BIIJIMBY HAa PO3BUTOK IPDKIXKIB, IO CBIIYUTb [IPO T€, 11J0 BUKOPUCTAHHS

MIOTJIMHAYiB KMCHIO 711 COCUCOK Bape€HUX JIMIIE YaCTKOBO MPUTHIYY€E PO3BUTOK MiKpOQIIOpH.

2. It has been established that the samples with spice oleoresins aw value varies within the range of 0,972...0,980
and practically did not differ during storage. These values are typical for this products, and indicates that there
was no significant affect on meat and meat containing sausages composition. It was investigated that coriander
oleoresin samples showed increased microbial contamination throughout the storage period, which suggests that
oleoresin coriander use does not have significant bactericidal properties for cooked sausage. It has been confirmed
that the mace and black pepper oleoresins use in meat and meat containing cooked sausage significantly inhibits
the development of QMAFAnM, as well as molds and yeasts, which are indicators of microbial spoilage, in the
storage dynamics. It was found that these samples kept microbiological stability for 7 days. It was proved that the
coriander oleoresin use significantly affect the meat containing sausage organoleptic characteristics. Already in 3
days of storage, there is off odour and taste that increase over time and degradation of product appearance in the
cut and consistency at the storage end. It was found that organoleptic characteristics change in samples
containing mace oleoresin was much slower, only at the storage end there was off odour and a consistency
deterioration in part of the samples, whereas samples containing black pepper oleoresin were not detected
significant deviations in all organoleptic characteristics at all control points. It has been established that in the
ethanol emitter sachet packed sample storage after 100-150 minutes, the unit of products is transferred to the
equilibrium state of ethanol vapor content, which allows to effectively regulate the conditions of the packaged
products modified atmosphere packaging during storage. According to the study results of oxygen concentration
reduction kinetics in various volumes (0,001m3 and 0,002m3), it was established that concentration reduction
occurs faster in a smaller volume of packaged sachet packets. It has been determined that domestic and foreign
oxygen scavengers microstructural changes after complete oxygen absorption ability loss have similar
characteristics. It was established that the oxygen scavenger and oxygen scavenger together with ethanol emitter
had the major impact on the microbial contamination of cooked sausages which were stored using different active
packaging elements. The study results show that QMAFAnM for cooked sausages with domestic and foreign
oxygen scavengers on the 13th storage day was lower compared to control. At the same time, the oxygen
scavengers use inhibits the growth of molds and has no effect on yeast development, which indicates that the
oxygen scavengers use for cooked sausages only partially inhibits the microflora development. On the conducted
researches basis the comparative estimation of spices and oleoresins (black pepper, coriander and mace) effect on
microbiological stability cooked sausages is given for the first time. It was determined that the 0,1 - 0,2% black
pepper oleoresin use in the sausages formulation more effectively inhibits the microflora development in cooked
sausages compared to coriander and mace oleoresins and allows to set the 7 days shelf life. It was established that
meat and meat containing cooked sausages storage capacity depend primarily on the microbiological parameters
stability and purity of spices and oleoresins, and not on proportion of non-meat raw materials in cooked sausage
recipes. For the first time, the oxygen scavengers effect on the cooked sausages shelf life prolongation possibility
was scientifically substantiated and oxygen scavengers inhibitory effect on the microflora and moulds
development was confirmed.

Jep>kaBHHHM peecTpaniiiHuii Homep [JiP:
IIpiopuTeTHHI HaNIpSIM PO3BUTKY HayKH i TEXHIKH:

CrpareriyHu# NpiopHTETHHUI HAIIPSIM iHHOBaLLiHHOI AiSJILHOCTI:



ITizcyMKH JOCTiI>KEeHHS:

Iyo6sikarii:

HaykoBa (HayKOBO-TE€XHiYHa) IPOAYKILis:
ConiasIbHO-€KOHOMIYHA CIIPSIMOBAHICTh:

OxoponHi gokymeHTH Ha OIIIB:

BrnpoBaa>keHHs pe3yJIbTaTiB AHcepTalii:

3B'130K 3 HAYKOBHMH TEMaMH:

VI. BizomocCTi Ipo HayKOBOr0 KePiBHHKA /KEPiBHUKIB (KOHCYJIbTaHTA)

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. [Taciyuun Bacunp MukomaiioBu4

2. Pasichny Vasiliy

KBasidikamis: 05.18.04

InenTudikarop ORCHID ID: He sactocosyerbcs
JoparkoBa iHdpopmamnist:

IloBHEe HaHMEHYBaHHS IOPHIHYHOI 0COOH:
Kopg 3a €IPIIOY:

Micue3HaxoAKeHHSI:

dopma BiracHoCTI:

Cdepa ynpasiiHHSL:

InenTudikarop ROR: He zacrocosyerscs

CeKTOop HayKH: He 3aCTOCOBYETHCS

VII. BigomocTi npo odinilfiHuX ONOHEHTIB Ta PELeH3€HTIiB
OdiuiiiHi OIOHEHTH
BiacHe IIpi3Buie Im'a ITo-6aTbKOBI:

1. Omwunok Irop Mukosanosuy

2. Oshchipok Thor Mykolaiovych

KBasigikamis: 05.18.12

InenTudirkarop ORCHID ID: He 3actocoyerscs
HoparkoBa indopmamist:

IToBHe HaliMeHYBaHHS IOPHIHNYHOI 0COOH:

Kopg 3a €IPIIOY:



Micue3HaxoaKeHHS:

dopma ByracHoCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

CeKTop HayKH: He 3aCTOCOBYETHCS

BiacHe IlIpizBuie Im'sa I1o-0aTbKOBI:
1. banp-TIpununko Jlapuca BauasiBHa

2. Bal-Prylypko Larysa Vatslavivna

KBasigikamis: 03.00.20

InenTudikarop ORCHID ID: He sactocoByerbcs
JoparkoBa iHdpopmamnist:

IloBHe HaiMEeHYBaHHS IOPHIHYHOI 0COOH:
Kopg 3a €1PIIOY:

Micue3Haxoa KeHHSI:

dopma Bi1acHoCTI:

Cdepa ynpasiiHHS:

Inentudikarop ROR: He zacrocosyerscs

CeKTop HayKH: He 3aCTOCOBYETHCS

PeuenseHTu

BaacHe IlpizBume Im's I10-6aTbKOBI:
1. INonimyk 'annna €BrexiiBHa

2. Polishchuk Halyna Yevheniivna

KBasigikamis: 05.18.04

InenTudikarop ORCHID ID: He sactocoyerbcs
JoparkoBa iHdpopmamnist:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kopg 3a €1PIIOY:

Micue3Haxoa KeHHSI:

dopma By1acHoCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

CeKTOop HayKH: He 3aCTOCOBYETHCS



Baacwue IlpizBumie Im's Ilo-6aTbKOBI:

1. 3mieBchkui IOpiit ['puroposuy

2. Zmiievskyi Yurii Hryhorovych

KBasigikamis: 05.18.12

Inentudikarop ORCHID ID: He zactocosyetbcs
JoparkoBa iHdopmamist:

IloBHe HaliMeHYBaHHSI IOPUAHUYHOI OCOOH:
Kopg 3a €IPIIOY:

Micue3Haxoa KeHHS:

dopma ByTacHOCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

CeKTop HayKH: He 3aCTOCOBYETHCS

Baacue IlpizBuuie Im's Ilo-6aTbKOBI:
1. FOmenko HaTtanig MuxainiBHa

2. Yushchenko Nataliia Mykhailivna

KBasiikamis: 05.18.04

Imentudikarop ORCHID ID: He zacrocosyerscs
JoparkoBa iHdpopmamist:

IloBHe HaliMeHYBaHHS IOPHIHYHOI 0COOH:
Kopg 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHoOCTI:

Cdepa ynpasiriHHS:

InenTudgikarop ROR: He zacrocosyerscs

CeKTop HayKH: He 3aCTOCOBYETHCS

BiacHe IIpizBuie Im'sa ITo-6aTbKOBI:
1. lleBuenko IpyHa IBaHiBHA

2. Shevchenko Iryna Ivanivna

KBasigikamis: 05.18.04

InenTudirkarop ORCHID ID: He 3actocoyerscs
HoparkoBa indopmamist:

IToBHe HaliMeHYBaHHS IOPHIHYHOI 0COOH:

Kopg 3a €IPIIOY:



Micue3HaxoaKeHHS:

dopma ByracHoCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

CeKTop HayKH: He 3aCTOCOBYETHCS

VIII. 3aKkJIl04Hi BiZOMOCTi

ByacHe IlpizBumie Im's ITo-6aTbKOBI

TOJIOBH pajgu

BiiacHe IIpi3Buine Im'sa ITo-6aTbKOBI

rOJIOBYIOYOTO Ha 3aciJaHHi

BignoBigasibHuUI 3a MiATOTOBKY

00JIIKOBHX JOKYMEHTIB

Peectparop

KepiBHuk Bigginy YKpIHTEI, mo €
BiZIOBiZasIbHUM 32 peecTpallilo HayKOBOi

OisIIBHOCTI

[Tupor Tetsina I1aBniBHA

[Mupor Terana [1aBniBHa

IOpuenko T.A.



