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2. The improvement of technology of fish minced products by addition protein additive from the collagen-
contained raw material

Pedepar:

1. Inceprarniio NpUCBSIYEHO yIOCKOHAJIIEHHIO Ta HAYKOBOMY OOI'PYHTYBAaHHIO T€XHOJIOTIi 61IKOBOi 106aBKU 3 pUOHO]
KOJIar€eHOBMiCHOI CUDOBMHU Ta PUOHUX CiY€HUX BUPOOIB 3 ii BUKOPUCTaHHSIM. BU3Ha4eHO NepCcreKTuBu
BHUKOPHUCTaHHS KOJIalr€ HOBMICHUX BifIX0/1iB pUOHOI CUPOBUHM SIK JiKepesia PyHKLiOHaIbHUX 6i/IKOBUX KOMIIOHEHTIB.
OO6rpyHTOBAHO OLiIbHICTh BUKOPUCTAHHS (PEPMEHTHUX IIPENapaTiB KojlareHas3u Ta 6poMertiny i
KOHTPOJIbOBaHOI MoudiKallii TOBapO3HaBYO-TEXHOJIOTIYHUX BJIACTUBOCTEN KOJIAar€ HOBMiCHUX BilXO[IiB.
JocinKeHo BIJIMB IIPOTEO0JIi3y KOJIareHa3010 Ha HAaKOMMWYeHHS BOJOPO3YNHHUX PEYOBUH 3 PUOHOI
KOJIar€HOBMICHOI CUPOBMHM 32 Pi3HUX TEXHOJIOTIYHUX I1apaMETPiB IIPOLIECY - TEMIIEPATYPHU, KOHLEHTPALLil
(epMeHTHUX Npenaparis, TpuBanocTi Ta pH cepenosuiia. OTpuMaHoO KOMIIEKC (Pi3UKO-XiMiUYHUX,
OpPraHOJIENTUYHUX Ta QYHKIIOHATBHO-TEXHOJIOTIYHUX [T0Ka3HUKIB OiJIKOBOi J06aBKY 3 METOI BUKOPUCTAHHS il mif

yac BUPOOHUITBA pUOHUX ciueHuX BUPO6iB. OGIPYHTOBAHO Ta PO3POOJIEHO TEXHOJIOr IO 6iTKOBOI 06aBKY Ta



yIOCKOHAJIEHUX PUOHUX Ciu€HUX BUPOOIB 3 ii BUKOpUCTaHHSIM. PO3p06sIeHO pallioHa/lIbHi peLenTypyu puoHUX
ciueHux BUPOOIB 3 BUKOPUCTAHHSM 06iJIKOBOI j06aBKU. JlOCiIKeHO Xap4oBy, 6i0JIoriYHy LiHHICTh Ta 6€3I1eYHICTh
PO3p0o6JIeHUX pUOHUX CiueHUX BUPOOIB Ta ix 3MiHY Mif, BIJIMBOM TEXHOJIOTIYHUX IapameTpiB. Po3pobsieHo npoekT
HOPMAaTHUBHOI JOKyMEHTallii Ha 6i7KOBY 06aBKy Ta PUOHI CiueHi BUpo6u 3 ii BUKOpUCTaHHSIM. BusHaueHO
€KOHOMiYHY e(peKTHBHICTb HAYKOBUX PO3pO6OK. [IpoBeleHO KOMILJIEKC 3aXOZiB i3 BIPOBAI)KEHHS PE3YyJIbTaTiB

IOCJiJI)K€HHS B IPaKTHUKY.

2. The thesis is devoted to the improvement and scientific substantiation of technology of protein additive from
the fish collagen-contained raw material and fish minced products with its use. Prospects of the fish collagen-
contained raw material use as functional protein components source were determined. The expediency of the
enzymes use for controlled modification of technological properties of collagen-contained wastes was
substantiated. The effect of proteolysis on the accumulation of water-soluble substances from the fish collagen-
contained raw material for various manufacturing process parameters - temperature, concentration of enzymes,
duration and pH were investigated. The complex of the physico-chemical, organoleptic, functional and
technological parameters of protein additive were obtained in order to use it in the production of the fish minced
products. The technologies of protein additive and improved fish minced products with its use were worked out
and grounded. Rational fish minced products recipes with protein additive use were worked out. The nutritional,
biological value and safety of developed fish minced products and their changes under the influence of process
parameters were investigated. A project of regulatory documents for protein additive and fish minced products
with its use was developed. The cost-effectiveness of development was determined. A range of measures to
implement the results of research into practice was carried out.
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