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Pedepar:

1. Inceprarist npucBsYeHa O6IPYHTOBAHHIO TEOPii BapialitHOro MOAEI0OBAHHS SIKOCTi M'SICHUX Ta M'SICOMICTKUX
IIPOAYKTIB Ta MOKJIMBUM Hamnpsmam ii peasnizauii. JloBeieHO 3a/1€XXKHICTb MK O6y(depHOI0 EMHICTIO, TEXHOJIOTIYHUMU
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2. The dissertation is devoted to the grounding and development of ttheory of variational modeling the quality of
meat and meat containing products and possible ways of its realization has been suggested. Interdependence
between buffer capacity, technological and rheological characteristics of raw materials, solutions of hydrocolloids,
forcemeats and pastes has been proved. Specific technological mixes and methods of technological influence on
stabilization of product quality have been developed; stabilizers containing protein, protein-fatty emulsions, and



beet dye have been developed and tested under the conditions of the moderate and high-temperature heating.
Technologies of the combined meat products, meat and meat-vegetative canned food, and also products for
schoolchildren nutrition have been developed and clinically tested.
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