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Pedepar:

1. luceprariis mpucBs4YeHa MOCHiIKEeHHIO 6i0JIOTIYHNX BIACTUBOCTEN aKTUBHUX IITaMiB 6aKTepill, 3MaTHUX 110
(depMeHTYBaHHS M'SICHOI CHPOBMHU Ta BU3HAYEHHIO €(DEKTHBHOCTI 3aCTOCYBaHHS CTBOPEHOTO Ha iX OCHOBI
Ipernapary y BAPOOHULTBI CUPOB'sIJIEHMX TPOAYKTIB. JloCiiskeHo ckiag MiKpogpiopy BiTYN3HSIHUX
(bepMEHTOBAHUX M'SICHUX NIPOAYKTiB HEITPOMUCJIOBOTO BUPOOHULITBA. 3a LiHHUMU /1711 PEpMEHTYBAaHHS M'ca
BJIACTUBOCTSMU: COJIECTINKICTh, TPOTEOJIITUYHA, KaTajJla3Ha Ta HITPUTPEAYKyBaJlbHa aKTUBHOCTI, IONYJISILIIHA
CTabiJIbHICTBD, @ TAKOK HE3[ATHICTh 10 TOKCUHOYTBOPEHHS Ta BiJICYTHICTb CTiMIKOCTi 0 aHTUOIOTHUKIB,
AQHTaroHiCTUYHA aKTUBHICTb 10 YMOBHO-TIATOT€HHMX Ta NATOT€HHUX MiKPOOPraHi3MiB, BifliopaHO MepClEeKTHBHI
IITaMy, 1o HajexaTs 1o poxis Staphylococcus ta Lactobacillus. BusnaueHo Tun B3a€MOBITHOCHH MK
NEPCHEKTUBHUM IITaMaMU KOAryJla30HEraTUBHUX CTadilIoKOKiB Ta sakTob6anul. [lokasaHo, 0 noegHaHHs
3aKBallyBalbHUX KysbTyp L. plantarum IMBB 3200, L. casei subsp. rhamnosus IMBB 3303, S. simulans IMBB 5300 y
KOMIIO3U1Iiil aKTUBI3y€e IXHIO JKUTTE3MATHICTD. JJOCIIIKEHO 3aKOHOMIPHOCTI PO3BUTKY 3a3HAYEHMX LITAMIB;

BM3HAYE€HO ONTUMAJIbHI yMOBU HaKONUYEHHS iXHbOI 6iomMacu Ta 36€pe’KeHHs JKUTTe3aTHOCTi. CTBOPEHO HOBUM



6aKTepiasbHMI Npenapar A GepMeHTyBaHHS M'scHOi cupoBruHM "MKC"; y 1T IKOTro MicTUTBCSI HE MeHIIe Hix 1010
KYO nakrobakrepiii Ta 108 KYO KoarynazoHeraTuBHUX cTadiloKOKKiB. BcTaHOBJIEHO, 1110 3aCTOCYBaHHS IIpenapary
"MKC" y BUpOOGHULITBI CUPOB'sJIEeHUX OAJIMKIB 3 SIJIOBUYMHU Ta CBUHUHM, CKOPOUY€E TPUBAJIICTh TEXHOJIOTIYHOTO
LMKJy Ha 3-4 106, 3a6e31e4ye BUCOKUI CTYIIiHb CaHITapHO-€eMifeMidHOi 6€311eKY FOTOBOrO MPOAYKTY: BiZICYTHICTh
YMOBHO-TIATOT€HHUX, IATOT€HHUX MiKPOOPraHi3MiB Ta HU3bKUI BMICT 3a/IMIIKOBUX HITPUTIB, rapaHTye HAaOyTTs
BilMiHHUX OPTraHOJIENTUYHUX XapaKTEPUCTHK.

2. The thesis deals with the study of biological properties of active meat fermenting bacterial strains and
estimating efficiency of the preparation elaborated on their basis in dry-cured products manufacturing. The
microflora composition of artisanal fermented meat products is investigated. Some strains belonging to the genera
Staphylococcus and Lactobacillus were recognized as promising from the point of view of their meat fermenting
properties, such as salt resistance, proteolytic, catalase and nitritreductase activities, antagonistic activity against
pathogenic microorganisms, inability to toxinproduction, absence of resistance of antibiotics. Relationship
between promising strains of coagulase-negative staphylococci and lactobacilli is defined. It is shown that
combination in composition such starter cultures as L. plantarum IMBB 3200, L. casei subsp. rhamnosus IMBB
3303, S. simulans IMBB 5300 increases their viability. Mechanisms of development of the strains are investigated.
Optimal conditions for their biomass accumulation and their viability preservation are processed. A new meat
starter bacterial preparation named "MKC" is elaborated. It contains not less than 1010 CFU lactobacilli and 108
CFU staphylococci per 1 g of the substance. It's found that applying "MKC" preparation in manufacturing of dry-
cured ham and beef reduces the work cycle time for 3-4 days. It guarantees excellent organoleptic characteristics
and provides a high level of safety of the product: absence of pathogenic microorganisms, low levels of residual
nitrites.

Jep>kaBHU peecTpaniiinuii Homep JiP:

IIpiopuTeTHHI HanIpsIM PO3BUTKY HayKH i TEXHIKH:
CrpareriyHui NpiopUTETHHUI HAIIPSIM iHHOBaLiHHOI AiSJIBHOCTI:
ITiZCyMKH JOCiI>KEeHHS:

Iyosikarrii:

HaykoBa (HayKOBO-TE€XHiYHa) IPOAYKILis:
Conia;ibHO-€KOHOMIYHA CIIPSIMOBaHiCTh:

OxopoHHi gokymeHTH Ha OIIIB:

BrnpoBaakeHHs pe3yJIbTaTiB AHCepTalii:

3B'SI30K 3 HAYKOBHMH TEMaMH:

VI. BizomocCTi Ipo HayKOBOr0 KEPiBHHKA /KEPiBHHUKIB (KOHCYJIbTAHTA)

BaacHe IlpizBume Im's I10-6aTbKOBI:
1. Kiresnip Hatansa ®enopiBHa

2. Kigel Natalia Fedorivna
KBasigikamis: n.1.1., 03.00.20
InenTudikarop ORCID ID: He 3acrocosyetbes

JoparkoBa indpopmamnist:



TloBHe HaliMeHYBaHHS IOPHIHNYHOI 0COOH:
Kopg 3a €IPIIOY:

Micue3Haxoa KeHHS:

dopma ByracHOCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BizomocTi npo odiliiHuX OTIOHEHTIB Ta pelleH3€eHTiB
OdiuiiiHi OTIOHEHTH
Baacue IlpizBume Im'a Ilo-6aTbKOBI:

1. KoBanenko Hagist KocTgaHTHHIBHA

2. KoBanenko Hagisg KoctaHuTuHiBHA

KBasigikanis: 1.6.1., 03.00.07
InenTudikarop ORCID ID: He 3acrocosyerncs
JoparkoBa iHdpopmamnist:

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

Micue3HaxoAKeHHSI:

dopma Bi1acHoCTI:

Cdepa ynpasiiHHSL:

InenTudikarop ROR: He zacrocosyerscs

Baacwue IlpizBumie Im's Ilo-6aTbKOBI:
1. ®dypzikosa TeTssHa MuxaiiaiBHa

2. OypaikoBa TeTssHa MuxaiiBHa

KBasigikamis: x.6.4., 03.00.07
ImenTudikarop ORCID ID: He zactocoyerbes
JonaTkoBa iHdopmalist:

TloBHe HaliMeHYBaHHS IOPHIHNYHOI 0COOH:
Kopg 3a €IPIIOY:

Micue3Haxoa KeHHS:

dopma ByracHOCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs



PeuenseHTu

VIII. 3akir04Hi BimoMocTi
BiiacHe IIpizBuie Im'sa ITo-6aTbKOBI
rOJIOBH pagu

BiiacHe IIpi3Buie Im'sa ITo-6aTbKOBi
rOJIOBYIOYOTO Ha 3acCifiaHHi
BigmoBigasbHUH 32 MiATOTOBKY

00JIIKOBHX JOKYMEHTIB

PeecTpartop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZITIOBiJaJIbHUM 32 PEECTpalLio HayKoBoOi

IisIJIbHOCTI

Iyruncoka I'annna OnekcanapiBHa

Iyruncpka I'anmua OsekcaHgpiBHa

FOpuenko T.A.



