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Kopg 3a €IPIIOY: 02070938

Micue3Haxoa>KeHHs: 01033, Kui-33, Bys.Bonogumupcnbka, 68

dopma ByracHOCTI:

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.59.31

Tema gucepranii:
1. YoockoHaseHHs TEXHOJIOTi] BApeHUX KOBOACHUX BUPOOIB IIJISIXOM IiIBULIEHHS (PYHKLIOHAIbHO-TEXHOJIOTIYHMX

BJIACTUBOCTEN CUPOBUHU.

2. Improving the technology of boiled sausages by a heightening function - processing characteristics in the
products.

Pedepar:

1. TIpoBeneHo pocaimkeHHs pocaTHUX TPenaparis, iMIIOPTOBAHUX B YKpaiHy, aHali3 JIiTepaTypHUX AKepesl WOoA0
nii Ha M'acHYy cucteMmy pocdaTHUX COJEN Ta 3 BpaxyBaHHIM (Pi3iosIoriyHuX i caHiTapHUX ACTIEKTiB BUKOPUCTAHHS
docdartiB npyu BUPpOOHULITBI M'SICONPOAYKTIB po3pobiieHo 12 excriepumeHTanbHUX pocdatHux cymimeit. Ha
nifCTaBi JOCiI)KEHHS BIJINBY PO3PO0JIEHUX CyMilllell Ha OCHOBHI (DyHKI[iOHAJIbHO-TE€XHOJIOTIYHI BJIaCTUBOCTI
MOJEJIbHUAX M'SICHMX (DapILIiB i OPraHoJIENTUYHI TOKa3HUKMA FOTOBUX BUPOOiB BU3HAYEHO HaNObibI e(eKTUBHE
noenHaHHs pocdatHux coseil. JoBeleHO AOLiIbHICTh BUKOPUCTAHHS po3pobieHoi pocdarHoi cymimi njis
nigsuieHHs ®TB m'sicHoi cuposunu 3 o3Hakamu PSE i DFD. Ha ocHoBi pocdaTtHoi cymili po3pobiieHo peuentypy
Xap4yoBOi KOMIIO3U1lii Ta TPOBELEHO LOCiI>)KEHHS BIUIUBY 3alIPOIIOHOBAHMX 100ABOK HA Xifl TEXHOJIOTiYHOTO
npolecy i KOMILJIEKC TTOKA3HUKIB SKOCTi BADEHUX KOBOAC MPOTITOM TepMiHy 36epiranHs. Kio4osi cyioBa:

TEXHOJIOTisl, CUPOBUHA, cyMill (pocdaTHa, xapuoBa KOMIIO3ullis, M'sCHi ¢apiii, BapeHi KoBd6acu, KOJIbOPOYTBOPEHHH,



OKUCHIOBAJIbHI IIPOLIECH, SIKICTb.

2. There are produced series of expertises of phosphatic drugs, which were imported in Ukraine, analysis of
literary sources, in which one immediately was carried on about operating at a meat system of phosphatic salts
and with allowance for physiological and sanitarian aspects of usage of phosphates by production meat products is
designed 12 experimental of phosphatic mixtures. On a foundation there is study of influencing process of
mixtures on the basic function - processing behaviour meat forcemeats and organoleptic index's of products were
definite the most effective combination of phosphatic salts. There is demonstrated effectiveness usage of a
phosphatic mixture for heightening FTV meat raw with signs PSE and DFD. During fabrication experimental -
industrial crews boiled sausages are improved results of experimental researches and correctness of a choice,
affirmed ingredients of the mud formulation of a phosphatic mixture and food composition. Key words:
technology, phosphatic mixture, food composition, meat raw, cooked sausages, colour and his (its) stability,
oxidizing processes, quality.
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