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2. The technologies of semi-finished product of freshwater mussel and culinary products with its use

Pedepar:

1. Y nuceprauiiiziii po60Ti PO3IJISHYTO TEHEHLIIO0 IIONNUTY Ta CIIO>KUBAaHHS rinpo6ioHTiB B YKpaiHi. [IpoaHanizoBaHo
IIepPCIIEKTUBY PO3BUTKY YKPaiHChKOTO PMHKY Tifpo6ioHTiB. JJocaimkeHo (i3uKo-xiMiuHi, CTPYKTYpHO-MEXaHiuHi,
OpPraHOJIENTUYHI Ta MiKPOOiOJIOTiUHi MIOKa3HMKU M'SKOTO Tijla IPiCHOBOJAHUX MOJIIOCKIB. PO3p06sIeHO Ta HAYKOBO
OOI'PYHTOBAHO TEXHOJIOTIi HaMiB()abpUKaTy 3 MOJIIOCKA IIPiICHOBOJHOTO Ta KyJliHAPHUX BUPOGIB 3 1OTO
BHUKOPHUCTaHHIM. JJoCiIKeHO ix Xxap4oBy Ta 6i0JIOTiYHY LiHHICTb, MiKPO06i0JIOTiuHi IOKa3HMUKU Ta IOKa3HUKHU
6€3I1eYHOCTi, BCTAHOBJIEHO YMOBHU i TEPMiHM 36epiranHs. Po3po6ieHO Ta 3aTBEPI)KEHO HOPMATUBHY Ta
TEXHOJIOTIYHY JOKYMEHTALIi0, 31iICHEHO BIIPOBAPKEHHSI HOBUX TEXHOJIOTIN y 3aK/Ia[jax PECTOPAHHOTO
roCroflapCTBa Ta Ha MiANPUEMCTBAX Xapu0OBOi IPOMUCIJIOBOCTI. BCTAHOBIEHO CTYIiHb 3aCBOIOBAHOCTI
HaniBpabpuKarty 3 MOJIOCKa IIPICHOBOJIHOTO Ta MOro BIUVIMB Ha MEeIUKO-06i0JI0TiUHI TOKa3HUKM 6i0JI0TiYHUX 00 EKTIB.
31iiCHEHO OLIiHKY COLiaJIbHO-€KOHOMIUHOr0 €(EeKTY Bifl pO3pOOKHU Ta BIPOBAIKEHHS B 3aKJI1a[1ax PECTOPAHHOTO
rOCIOJIapCTBa TEXHOJIOTI HaniB(pabpuKaTy 3 MOJIIOCKA MPiICHOBOJHOrO Ta KyJIiHapHOI IPOAyKILii 3 fioro

BUKOPUCTaHHSM.



2. In the dissertation, trends in the demand and consumption of hydrobionts in Ukraine are considered. Analyzed
the prospects for the development of the Ukrainian market of hydrobionts. Physico-chemical, structural-
mechanical, organoleptic and microbiological indicators of the soft body of freshwater mollusks were studied. The
technology of semi-finished freshwater mussel and culinary products with its use has been developed and
scientifically substantiated. Their nutritional and biological value, microbiological indicators and safety indicators
were investigated, storage conditions and terms were established. The regulatory and technological
documentation was developed and approved, the introduction of new technologies in the enterprises of the
restaurant industry and the food industry was carried out. The degree of digestibility of the semifinished product
from freshwater mussel and its influence on the medical and biological indicators of biological objects are
established. An assessment of the socio-economic effect of the development and introduction of semi-finished
freshwater and culinary products in the restaurant industry enterprises has been carried out.
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