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1. YnockoHasleHHs TOBapO3HABYMX BJIACTUBOCTEM MOCIYeHNX M'SICHUX HarliB()aOpUKaTiB 3 BUKOPUCTAaHHSIM
IIPOJYKTIB epepoOKyU 3€pHa AMAPAHTY

2. Improving the commodity properties of cut meat semi-finished products using amaranth grain processing
products

Pedepar:

1. Incepraliito NpUCBSYEHO aKTyaJIbHOMY IIUTAHHIO MiABUILEHHS 610JI0TiYHOI LIHHOCTI Ta 3a6€31€4eHHs SIKOCTi
nocivyeHux HaniB(pabpUKarTiB i3 BUKOPUCTaHHSIM IIPOAYKTIB IEPEPOOKU 3€pHA aMapaHTy, a TAKOXK JOCSTHEHHIO
[IEBHOI'O €KOHOMIYHOTO e(eKTy Bifl BIIPOBaJ)KeHHs HOBMX BUPOOIB y BUPOOHULITBO. B nuceprauifiHiil po6oTi
HayKOBO OOI'PYHTOBAHO HEOOXiAHICTb MOIIYKY i BAKOPUCTAHHS PEriOHAJIbHUX JPKepeJl 61IKOBOi CUPOBUHMU 151
MIOKpAIleHHS] TOBAPO3HABYMX BJIACTMBOCTE Ta PO3IMMPEHHS AaCOPTUMEHTY ITOCiYeHMX M'SICHUX HaniBpabpUKaTiB.
ExcriepuMeHTasIbHO 1OBEIeHO JOLiJIbHICTh BUKOPUCTAHHS [TPOAYKTIB [1epepoOKy 3epHa aMmapaHTy (60pomHa i
IIPOTY) SIK 3aMiHHMKA YaCTMHYU M'SICHOI CUDOBUHM IpY BUPOOHUIITBI IOCiue€HUX HaniBpabpukaTis. BcTaHOB/IEHO, 110
OOPOIIHO i POT aMapaHTy 3a Xap4OBOIO LIiHHICTIO HE IIOCTYIAE€ThCS M'ICHIM CUPOBHHI, 30KPEMA 32 BMiCTOM 6iJIKa,
Ta MalOTh BUCOKMIA BMICT BiTaMiHiB (6i0THHY i (0s1i€eBOI KUCIOTH), MiHEPAJIbHUX PEYOBUH, 30KpeMa KaJlilo, KablLilo i

marsio. [TpoBeieHO KOMIIJIEKCHY TOBaPO3HABYY OLIiHKY SIKOCTi IIOCIY€HUX M'SICHUX HaliB(abpuKarTiB i3 IpogyKTamu



nepepooKu 3epHa aMapaHTy. JloBeieHo, 110 BBELEHHS Y PeLeNnTypy nociueHnx HaniBpabpuKaTiB 60poIIHa i WPOTy
aMapaHTy [MO3UTUBHO BILJIMBA€E Ha iX 6i0JIOTiUHY i XapyOBY LiHHICTb, MifBUIIYE BMICT XapyOBUX BOJIOKOH,
MiHEepaJIbHUX PEYOBMH Ta BiTaMiHiB, [IOKpalllye OPraHOJIENITUYHI BJIACTUBOCTI. 31iiICHEHO KOMIJIEKCHE MEIUKO-
6ioJIoriyHe AOCIIIKEHHS TOCiueHnX HaliBpaOdpuKaTiB Ha 1ab0pPaTOPHUX TBapUHAX. JlOBEIE€HO BiflICYTHICTb y
IOCJIiIKYBaHMX BUPOOAX PEYOBUH, 110 3[1aTHI HAKOMMYYBATUCS I aKyMYJIIOBaTUCS Y BHYTPIIIHIX OpraHax
J1abopaTOPHUX TBAPUH, a iX CIIOXXMBAHHS [TO3UTHUBHO BIIJIMBa€e Ha isiosioriyHmii ctad mypis. [IpoeMOHCTPOBaHO
HU3bKY 00i3HaHICTh CIIO>KMBAYIB LI0JI0 IEPEBAr BUKOPUCTAHHS IPOJYKTIB [IEPEPOOKY aMapaHTy B IIPOJYKTax
Xap4yBaHHS, 30KpeMa y M'SICHUX BUPO06ax. 3alrpor1OHOBAHO NIPOMOLIiHI 3aX0[11 /111 CIIPOCTYBAHHS HETaTUBHOTO
CIIPUMAHSTTS CIIOKMBayaMy Xap4yoBUX J0OABOK i BU3HAYEHO CTpaTerii 1J1s 3abe3nedeHHs 3MilJHEHHSI KOHKYPEHTHUX
NO3MLIN AOCiI)KyBaHUX BUPOOiB. PO3p00JI€HHSIM Ta BIIPOBAI)KEHHSIM Y BUPOOHUILITBO ITOCIYEHUX M'SICHUX
HaniB(pabpHUKaTiB i3 NPOAYKTaMU [IepePOOKYU 3epHA aMapaHTy JOCSITHYTO BilMOBIHOTO COLiaJIbHOTO Ta

€KOHOMIYHOTO e(EeKTYy.

2. The dissertation is devoted to the topical issue of increasing the biological value and quality assurance of cut
semi-finished products using amaranth grain processing products, as well as to achieve a certain economic effect
from the introduction of new products into production. In the dissertation work the necessity of search and use of
regional sources of protein raw materials for the improvement of commodity properties and expansion of the
range of the cut meat semi-finished products is scientifically substantiated. The expediency of using amaranth
grain processing products (flour and meal) as a substitute for some raw meat in the production of cut semi-
finished products has been experimentally proved. It has been established that amaranth flour and meal are not
inferior to meat raw materials in terms of nutritional value, in particular, in terms of protein content and have a
high content of vitamins (biotin and folic acid) and minerals, in particular, potassium, calcium and magnesium. A
comprehensive commodity assessment of the quality of cut meat semi-finished products with amaranth grain
processing products was carried out. It is proved that the introduction into the recipe of chopped semi-finished
flour and amaranth meal has a positive effect on their biological and nutritional value, increases the content of
dietary fibre, minerals and vitamins, improves organoleptic properties. A comprehensive medical and biological
study of cut semi-finished products on laboratory animals. It is proved that there are no substances in the studied
products that can accumulate and accumulate in the internal organs of laboratory animals, and their consumption
has a positive effect on the physiological state of rats. Low consumer awareness of the benefits of using amaranth
processed products in food, in particular in meat products, has been demonstrated. Promotional measures to
refute the negative perception of food additives by consumers are proposed and strategies are identified to
strengthen the competitive position of the studied products. The development and implementation in the
production of cut meat semi-finished products with amaranth grain products has achieved a corresponding social
and economic effect.
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