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Pedepar:

1. Incepraris npucBsyeHa po3pooiii M'sICONIPOLYKTiB JIiKyBaJbHO-TIPO(INIaKTUYHOTO IPU3HAYEHHS 3
BHUKOPHCTaHHSIM I'PUOHOI CUDOBUHM Ta (PITOKOMILJIEKCY IPOPOIEHUX 3epeH 371akoBUX KysbTyp «CHOICE». HaykoBo
OOI'PYHTOBAHO Ta €KCIIEPHUMEHTAJIBHO MiATBEPAKEHO AOLIIbHICT BUKOPUCTAHHS TPUOHOI CUPOBUHM i
(iTOKOMILTIEKCY 3/IaKOBUX KYJbTYyp 17151 popTrdikallii BiTaMiHHOrO Ta MiHEpaJIbHOTO CKJIAZY, IO B PEe3YyJbTaTi
IIpuBe[ie 1o MifBuilleHHs QyHKIiOHANbHUX BJIaCTUBOCTEN M'SICHUX MTPOAYKTIB JIiKyBalbHO-TIPOQiNaKTUYHOTO
npu3HayeHHs. [IpoBeleHo JOCIiIKEHHS IKOCTi Ta 6€3M1eYHOCTI, XIM{YHOrO CKJIafy Ta IPOTEKTOPHUX BIACTUBOCTEN
rpu6HOi CUPOBUHU. PO3p0O06JIEHO METOOMKN KOMITJIEKCHOTO ii Iepepo0IeHHS Ta YAOCKOHAJIIEHO TeXHOJIOTIUHi
napameTpy o6poOKY nepe]; BUKOPUCTAHHSIM Y BUPOOHUITBI M'SICHUX NPOAYKTIB. JJoCmimkeHo PyHKIiOHATIBbHO-
TEXHOJIOTI4HI BJIaCTUBOCTI r'pubHOi cupoBuHY i piTokommiekcy «CHOICE», ix cyMiCHOCTI i3 M'SICHOI0O CUPOBHHOIO Ta
BILJIMB Ha NIPOLECU CTPYKTYPOYTBOPEHHS! Y MOJIE€JIbHUX (paplIeBUX CUCTEMaX. PO3p0o6JIeHO peLenTypy NalTeTiB i3
3aMiHOIO M'SICHOI CUPOBMHY Ha 'py0U IJIMBU B KiIbKOCTI 15 % — namreT «['pubHUIiT», KyJIbTUBOBAHYy 6iomacy IJ1MBU

Pleurotus ostreatus - 3 %, — namret «OcobnuBuii» i namret 3 ¢pitokomriekcom «CHOICE» - 15 %, nmocmimkeHo ix



Xap4oBY i 6i0JIOTiYHY LiHHICTb Ta JKUPOKUCJIOTHUI CKJIaZ,. 3a pe3ysibTaTaMU AOCiIPKEHHS BMiCTy MaKpo- i
MiKpO€JIEeMEHTIB B MalITeTax BCTAHOBJIEHO 301/IbIIEHHS MaCOBOI YaCTKX MiHEpaJIbHOTO 3aJIUIIKY, 110 € IIiJIKOM
3aKOHOMipHUM. Y namTeTi «['pubHuii» BmicT Mizi ckias 0,24 mr/100r, a B mamTeTi 3 pitokommekcom «CHOICE»
BMiCT MarHito - 5,5 mr/100r, o 6ye 104aTKOBUM JKepesIoM 4060BOi MOTpe6U OpraHi3amy B LIUX MiKpOeJIeMeHTax.
Biosioriyna uiHHicTh 6isKiB namrety 3 gpitokomriekcom «CHOICE» Ha 8,8 %, a «I'pubHoro» — Ha 5,4 % 6inpma y
MOPIiBHSIHHI 3 KOHTPOJIbHUM 3pa3koM. HaitHusk4e 3HaueHHs KoedillieHTa 3icTaBlIeHO0i HaAJIUIIKOBOCTI
aMiHOKUCJIOTHOTO cKjagy 6iskiB namrety 3 pitokomiiekcom «CHOICE» - 4,8, mo xapakTepusye NPOAyKT 3
Kpallo1o 36a/1aHCOBAHICTIO HE3aMiHHUAX aMiHOKUCJIOT. 32 XiMiYHMM CKJIa[IOM Ta 6i0JI0TiYHOIO0 LiHHICTIO pO3PO6JIeHi
[AIITeTH BiATIOBINAIOTh Cy4acHUM I0JI0KeHHIM isiosorii xapuyBaHHs. BcTaHOBJIEHO, 32 CTyIIeHEM
IIepeTpaBJIlOBaHOCTI B CepefoBUIIAX in vitro (Ha TecT-opraHiamax Tetrachymena pyriformis), mo namrer
«['pubHuit» Ha 3,5 %, a naumret 3 ¢pirokomnnekcom «CHOICE» Ha 2,1 % MaloTb 6isbllly BifHOCHY 6i0JIOTi4HY 1iHHICTb
y IOPIBHAHHI 3 KOHTPOJILHUM 3Pa3KOM. Pe3ysibTaTty IpOBEAEHUX NOCHIIKEHD y [IY «IHCTUTYT repOHTOJIOTI] iM.
I.®.YebotaproBa HAMH Ykpainu» rokasanu, o po3po6JieHi namreTy 3 Fpru6HOI0 CUPOBUHOIO MOXYTb OyTH
BMKOPHCTaHI /1151 KOpeKIlii MeTaboJIiuYHUX po3JafiB, JilliJHOro oOMiHy Ta XapuoBoi Npo@dinakTuku nedinuty
BiTamiHy B12. 3a yac 06CTeKE€HHS BCTAaHOBJIEHO, 110 BXUBAHHSI MAMITET, CIPUSATUME 104ATKOBOMY HAJIXO/IKEHHIO
BiTamiHy B12 Ta nifBuieHHIO 10ro BMiCTy B KpOBi Ha 8 — 22% Ta MOKpalleHHIO JilifHoro ooMiny. JloBeieHo
coljjajlbHy 3HaYMMICTh HayKOBOi PO3POOKH, 5K N10JISIra€ y CTBOPEHHI M'SICHUX IIPOAYKTIB JIiKyBaJIbHO-

poiNakTUYHOTO TPU3HAYEHHS.

2. The dissertation is devoted to the development of medicinal and prophylactic meat products using mushroom
raw materials and the phytocomplex of germinated grains of cereals “CHOICE”. It was scientifically substantiated
and experimentally confirmed the expediency of using mushrooms (wild plants, industrial cultivation, cultivated
biomass of ordinary oyster mushroom Pleurotus ostreatus) and phyto-complex of cereal crops “CHOICE” in the
technologies of meat products of medical and prophylactic purposes. The study of quality and safety, chemical
composition and protective properties of mushroom raw materials has conducted. The methods of its complex
processing have been developed and the technological parameters of processing before use in the production of
meat products have been improved. The functional and technological properties of mushroom raw materials and
phyto-complex “CHOICE”, their compatibility with meat raw material and influence on processes of structure
formation in model farshell systems have investigated. Formulations of pate were developed with the replacement
of raw meat for oyster mushrooms in the amount of 15 % - “Hrybnyi” pate, of cultivated oyster mushroom biomass
Pleurotus ostreatus - 3 % “Osoblyvyi” pate and pate with phyto-complex “CHOICE” - 15 %, their nutritional and
biological value, their fatty acid composition have investigated. According to the results of the study of the content
of macro-and microelements in the pate, an increase in the mass fraction of the mineral residue is quite natural.
On the “Mushroom” pate the copper content was 0.24 mg / 100 g, and on pate with phyto-complex “CHOICE” the
content of magnesium - 5,5 mg / 100 g, which will be an additional source of daily body needs in these
microelements. The biological value of the protein of the pate with the phyto-complex “CHOICE” is 8,8 % higher
than that of the “Osoblyvyi” pate and - 5,4 % of the pate “Hrybnyi”. The low value of the ratio of the associated
redundancy in the amino acid composition of proteins of the pate from the phyto-complex “CHOICE” is 4.8, which
characterizes the product with the best balance of essential amino acids. According to the chemical composition
and biological value of the developed pates correspond to the current position of physiology nutrition. It was
established, according to the degree of digestibility in vitro medium (on test organisms Tetrachymena pyriformis),
that the “Mushroom” pate is 3.5 %, and pate with phyto-complex “CHOICE” have a higher relative biological value
compared to control sample. The results of the research carried out at the D.F.Chebotarev State Institute of
Gerontology NAMS of Ukraine showed that the developed mushroom raw pates can be used for correction of
metabolic disorders, lipid metabolism and food prevention of vitamin B12 deficiency. During the time of the survey
it was found that the use of the pate will contribute to the additional intake of vitamin B12 and an increase in its
content in the blood by 8 - 22 % and the improvement of lipid metabolism. It was proved the importance of
scientific development, which is the creation of meat products for therapeutic and prophylactic purposes.
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