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Pedepar:

1. Incepraliiio NpUCBsIYEHO HAYKOBOMY OOI'DYHTYBAHHIO Ta PO3PO06JIEHHIO PECYPCO30€piralounx TeXHOJIOTIN
pUOOPOCIMHHUX HaniB(pabpUKaTiB /1Jis1 IIMPOKOT0 CIIEKTPY KyJIiHApHOI MPOAYKIii, 60pOIHSIHNX KOHIUTEPChKUX
BHpOO6iB. HaykoBO 0OIpyHTOBAHO CUCTEMHUM MiXin 1o MajsioBinxonHoro nudepeH1ifioBaHoro nepepobaieHHs
Ipi6Hoi prubu pogunu Gobiidae (OkpeMo prOHUX TOJIB i TYLIOK) Y KOMILJIEKC] 3 POCJIMHHOIO KJIiITKOBUHOIO Ha
pUOOpOCINHHI HaniBpadpUKaTH, IO N03BOJIIE OTPMMATH IIOPOUIKONOAiOHI IPOAYKTH i3 3aJaHUMU CEHCOPHUMU,
(YHKIIOHATBHO-TEXHOJIOTIYHUMU BIIACTUBOCTSIMY, MiHIMi3yBaTy BTPATU HYTPIEHTIB Ta BUTPAT eHeprii Ha
IiATOTOBKY i CYIIiHHS MaTepiasiB, BU3HauYae 6araToOBEKTOPHICTb pecypco3abesneyeHHs BUpOOHULTBA. JloBeieHO
e(EeKTUBHICTb Ta OOTPYHTOBAHO pallioHaJIbHI PEXXMMHU i IapaMeTpU NONepPeHbOI IriIpOroTepMiuHOi 0OpOOKYM pUOHO]
CHMPOBUHU Nlepe], CYLIiHHAM 17151 POPMYBaHHS 33JJaHMX ITOKA3HUKIB SIKOCTi CyxUX puOOPOCIMHHUX HaniB(pabpUKarTis,

inTeHcudikauii npouecy ix 3HeBogHeHHs. [I0Ka3aHo AOLiNbHICTP BUKOPUCTAHHS BUCIBOK IIIEHUYHUX Y



pubopoCIMHHNX HaniB(pabpuKaTax Ha OCHOBI 6JIaHIIOBAHOI pyOH (TYyLIKA), BUCIBOK MIIEHNYHUX Ta 3HEXKUPEHO]
MOJIOYHOI CMPOBAaTKU — y HaniBgabpukaTax 3 rifposizoBaHUX pUOHUX I'OJIiB [1J1s1 BHM)KEHHS iHTEHCUBHOCTI PUOHOTO
3anaxy. HaykoBo oO0I'pyHTOBaHO NapaMeTpU i pe>KUMU ITiIrOTOBKU pUGOPOCINHHUX (apIliB 10 CYIIiHHS.
JocnimKeHo KiHETHKY TelJIOMacOOOMIHHUX MIPOLECIB MiJl 4ac CyLIiHHSA pubOpOCINHHUX (aplliB Ta po3pobIieHi
eHeproe(eKTUBHI CTyNEeHEeBI pesKUMHU ix cymiHHA. KOMIIJIEKCOM MOKa3HUKIB MiITBEPIPKEHO IOBHY 6€3MEYHICTb
po3pobeHux HaniBPabpuKaTiB, OGI'PYHTOBAHO PEKMMU Ta TEPMiHM 30epiraHHsl, po3pobJeHO iepapxiuHi CTpyKTypu
IIOKA3HUKIB SIKOCTI Ta 37IiliCHEHO iX KOMIIJIEKCHY OLIiHKY. BCTaHOBJIEHO Ta TEOPETUYHO OOI'PYHTOBAHO BILJIMB
TEXHOJIOTIYHUX (PAKTOPIB (TeMIepaTypH, BULY PiIKOrO cepeloBULIA, TiAPOMOIYJIIO i TPUBAJIOCTI BilHOBJIEHHS) Ha
(YHKIIOHATIbHO-TEXHOJIOTIYHI BJIACTUBOCTI prGOPOCIMHHUX HaniBPabprKaTiB, BUBHAYEHO HAIIPSIMU iX
BHMKOPHUCTaHHS Y BUPOOHUIITBI PUOHUX CiY€HHUX i MalITETHUX Mac, COYyCiB, CYyIiB-NI0pe, BUPOOiB 3 60POLIHSIHA.
3anponoHOBaHO HOBI 1 YIOCKOHAJIEHO iCHYIOUi TEXHOJIOTI KyJIiHapHOI IPOAYKLii i GOPOLIHSHAX KOHIUTEPChKUX
BUPOOIB MiJIBUIIEHOI Xap4OBOi LIiHHOCTi 3 BUKOPUCTAHHSIM PO3p0o06JIeHUX HaniBpabpukariB. Po3pobieHo ta
3aTBEP/I’)KEHO B YCTAHOBJIEHOMY NOPSIKY HOPMATHMBHY JOKYMEHTALIiI0 HAa HOBi BUIY IIPOAYKLi, 3TiICHEHO iX
IIPOMHUCJIOBE BIIPOBA/IKEHHSI.

2. The dissertation is devoted to scientific substantiation and development of resource-saving technologies of fish
and plant minced semi-products for creation of a wide spectrum of culinary products and flour confectionery
products. The systematic approach to the small-scale differentiated processing of small fish Gobiidae (fish heads
and carcasses) in a complex with plant fiber on dry fish and plant minced semi-products and their use in
technologies of culinary products and flour confectionery products is scientifically substantiated, which will allow
to expand the assortment of protein-rich food products with improved nutrient composition, to ensure the
rational use of the domestic fish raw material base. Scientifically grounded and developed models of technological
processes and criteria for developing dry fish and plant semi-products. The rational modes and parameters of
blanching of fish carcasses and hydrothermal hydrolysis of fish head that provide the best sensory characteristics,
the preservation of the amino acid complex are scientifically substantiated. The expediency of use of plant fiber in
fish minced semi-products on the basis of blanched carcasses of fish, wheat bran and skim milk whey - in semi-
finished products from hydrolyzed fish heads to reduce the intensity of fish odor. It was established that reduction
of the intensity of fish odor of semi-finished products on the basis of blanched carcasses of fish is possible
provided that wheat bran is used at a concentration of 10%, correlation between the content of wheat contents
and accumulation of volatile bases (ALO) and trimethylamine (TMA) in dry fish and plant minced semi-products.
The effectiveness of complex use of wheat and skimmed whey wheat bran has been confirmed for leveling a
specific fish smell in dry fish and plant semi-products from hydrolyzed fish heads. The kinetics of heat and mass
exchange processes during drying of fish minced products on the basis of blanched carcasses of fish and
hydrolyzed fish heads was investigated. It has been established that drying at a temperature of 80 °C leads to an
acceleration of the drying time of fish and plant minced semi-products by 42.9 ... 40.1% compared with the mode
of 60 ° C, but the processes of lipid oxidation are accelerated in 2.4 ... 3.7 times. The optimal parameters of energy-
efficient step-drying modes: fish and plant minced semi-products, the use of which provides favorable conditions
for protection against destruction of thermolabsent nutrients and deep denaturation changes of protein products,
reduction of the process length by 18-19%, reduction of specific energy consumption by an average of 10% is
determined by the method of multivariate experiment (compared with drying at t = 60 °C), promotes formation of
high consumer properties of dry fish and plant semi-products. Scientifically substantiated resource-saving
technology of dry fish and plant minced semi-products, which provides increased use of food potential of small
fish raw materials (waste does not exceed 15%) and allows to obtain safe and high quality dry dispersed products
with a weakly developed fish taste and smell, high hydration properties, the possibility of prolonged storage. It is
proved that dry fish-breeding semi-finished products are characterized by high content of proteins (51 ... 62%),
mineral substances (11,2 ... 13,6%), in particular bioavailable Calcium. Experimental methods have established the
influence of the recipe components on the physicochemical and functional-technological properties of the model
systems of fish cut products, pastes and pastes of fish, sauces, soup-puree, and flour dough weights with the use of
dry fish and plant semi-products. New technologies of culinary products and flour confectionery products (sauces



and soup-puree, molded culinary products from the chopped fish mass, fish pates and pastes, instant preparation
soup concentrates; flour confectionery and snacks) of the raised nutritional value with the use of dry fish and plant
semi-finished products are developed. They are characterized by high consumer properties, improved nutrient
composition. The recipes and technologies have been worked out, recommendations on their use in restaurants
are being developed. Fish and plant semi-finished products (TU U and TI 10.2-40220843-003: 2016 «Fish, products
from fish meat, fish semi-finished dry products»), culinary products and flour confectionery products with their
use (6 types of TU U) for the developed and approved normative documentation, introduced in the production of
private limited company and restaurant facilities.
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