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1. Po3po6ka TexHoJ0rii BapeHnx KOBOACHUX BUPOOIB 3 KOMIIJIEKCOM TBAPMHHUX O1JIKiB i Xap4OBUX BOJIOKOH

2. Development of technology of cooked sausage products with a complex of animal proteins and food fibers

Pedepar:

1. Inceprauiiina po60Ta IpUCBIYEHA aKTyasbHIiN Ipo6sieMi — po3po01Ii TEXHOJIOTII BapeHUX KOBOACHUX BUPOOIB,
HaIpaBJieHa Ha PO3IIMPEHHS aCOPTMMEHTY 32 PaXyHOK BUKOPUCTAHHS M'sica NTHULli Ta BTOPUHHUX IIPOJAYKTiB
nepepob6Ku M'siconepepoOHOi Ta MOJIOYHOI rayy3eil y peLentypax. B nuceprauiiiHiii po6oTi cucTeMaTU30BaHuN
marepiaji 10 Cy4YaCHUM HallpsSIMKaM Ta IepPCIeKTUBaM BUKOPUCTAHHS OiJIKOBUX IIpenapaTiB TBApUHHOIO
MIOXOJPKEHHSI Y BUPOOHULITBI M'ICOITPOJIYKTIB, PO3IJISIHYTi IIUTAHHS MOB'SI3aHi 3 BUKOPUCTAHHSIM XiTO3aHY SIK
KOMILJIEKCOYTBOPIOIOUOTO KOMIIOHEHTY B TEXHOJIOTii BApeHUX KOBOACHUX BUPOOiB. [[poaHani3oBaHO BUKOPUCTAHHS
Xap4yoBUX 006ABOK B KOBOACHOMY BUPOOHUIITBI; BJIACTUBOCTI OiJIKiB Ta IosicaxapuziB B MSICHUX CUCTEMAX; TeoPis,
TOCBi]] i IEPCIeKTUBU CTBOPEHHS! KOMIIJIEKCHUX J00ABOK J1J151 BApEHUX KOBOACHUX BUPOGIB. Briepiie HayKoBO

OBI'PYHTOBAHO OLITbHICTh KOMILJIEKCHOTO BUKOPHUCTAHHS KOJIAar€HOBOTO TBAPUHHOTO 6isika «PreGel95»,



KOHLIEHTPATy cupoBaTkoBoro 6inka KCBb Y®-65 3 xiTo3aHOM i XJIOPUCTUM KaslbllieM. Briepiie HayKoBO
OOIPYHTOBAHO i eKCIIEPUMEHTAJIbHO MiATBEPAKEeHO IIePCIIEeKTUBHICTD i AOLiIbHICTh BUKOPUCTAHHS 6i7TOKBMICHO]
CUPOBUHU B KOMILJIEKCI 3 XiTO3aHOM i XJIOPUCTUM KaJbIiEM B TEXHOJIOTiSIX BApeHUX KOBOACHUX BUPOOIB, 1110
IO3BOJIMTh 3aMiHWUTHU JOPOTrOBAPTICHY M'SICHY CUDOBHHY, PO3IIMPUTH ACOPTUMEHT i 301/1bIINUTHA 0OCITY BUPOOHULITBA
npoxnykuii. [IpoBeeHHsAM KJIiHIYHOI anpobaliii 1oBeeHO ePeKTUBHICTb BUKOPUCTAHHS KOMILJIEKCHOI 6iZIKOBO-

BYIJIEBOJIHO-MiHepasbHOI J0OaBKU [1pY PO3pOOLIi IPOAYKTIB CrelialbHOrO PU3HAUYEHHSI.

2. The dissertation is dedicated to the topical problem of today - the development of technology of cooked
sausage products, aimed at expanding the range through the use of poultry meat recipes, secondary meat and
dairy processing products. In the dissertation, the materials on current trends and prospects for use of animal
protein preparations in production of meat products is systematized, issues related to the use of chitosan as
complexing component in the technology of cooked sausage products are considered. The insights into the use of
food additives in sausage production; properties of proteins and polysaccharides in meat systems; theory,
experience and prospects of creating complex additives for cooked sausages are given. For the first time, scientific
credence is given to complex use of animal collagen protein "PreGel95", whey protein concentrate WPC UF-65
with chitosan and calcium chloride. For the first time, scientifically substantiated and experimentally proved the
sustainability and expediency of using protein-containing raw materials in a complex with chitosan and calcium
chloride in the technologies of cooked sausage products, which will allow replacing expensive meat raw materials,
expand the range and increase production volumes. Clinical approbation proved the efficiency of using complex
protein-carbohydrate-mineral supplement in the development of special-purpose products.

Jdep>kaBHHHM peecTpaniiiHuii Homep JiP:

IIpiopuTeTHHH HANIpSIM PO3BHTKY HayKH i TEXHIKH:
CrpareriyHu# NpioOpHTETHHUI HAIIPSIM iHHOBaLLiMHOI Aig/ILHOCTI:
ITizcyMKH JOCTiI>KEeHHS:

Iyo6sikaii:

HaykoBa (HayKOBO-TE€XHiYHa) IPOAYKILis:
ConiasibHO-€KOHOMIYHA CIIPSIMOBAHICTh:

OxopoHHi gokymeHTH Ha OIIIB:

BrnpoBaakeHHS pe3yJIbTaTiB AHCEpPTalii:

3B's130K 3 HAYKOBUMH T€MaMH:

VI. BizomocTi Npo HayKOBOr0 KepiBHHKA /KEPiBHUKIB (KOHCYJIbTaHTA)

Baacwue IlpizBumie Im's Ilo-6aTbKOBI:
1. T[lemyk JlropMuna BacuiiBHa

2. Peshuk Lyudmyla V.

KBasigikamis: 06.02.01

Imentudikarop ORCHID ID: He zactocosyeTbcs
JonaTkoBa iHdopmarisi:

IloBHEe HaMEHYBaHHS IOPHIHYHOI 0COOH:



Kopg 3a €IPIIOY:
Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiiHHS:

Imentudikarop ROR: He zacrocoyerbcs

CeKTop HayKH: He 3aCTOCOBYETHCS

VII. BizomocTi npo odiliiHuX OTIOHEHTIB Ta pelleH3€eHTiB
OdiuiiiHi OTIOHEHTH
Baacue IlpizBume Im'a Ilo-6aTbKOBI:

1. {lnueBa MapuHa OJsiekcaHIpiBHA

2. Yancheva Marina O.

KBasidikamis: 05.18.04

InenTudikarop ORCHID ID: He sactocoyerbcs
JoparkoBa iHdpopmamnist:

IloBHEe HaHMEHYBaHHS IOPHIHYHOI 0COOH:
Kopg 3a €IPIIOY:

Micue3HaxoAKeHHSI:

dopma Bi1acHoCTI:

Cdepa ynpasiiHHSL:

InenTudikarop ROR: He zacrocosyerscs

CeKTOop HayKH: He 3aCTOCOBYETHCS

Baacwue IlpizBume Im'a Ilo-6aTbKOBI:
1. [loBapoBa HaTtang MukosnaiBHa

2. Povarova Natalia M.

KBasidikanis: 05.18.04

InenTudikarop ORCHID ID: He sactocosyerbcs
JoparkoBa iHpopmamist:

TloBHe HaliMEeHYBaHHS IOPHIHYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3Haxoa KeHHS:

dopma ByracHoOCTI:

Cdepa ynpasiriHHS:



InenTudikarop ROR: He zacrocosyerscs

CeKTop HayKH: He 3aCTOCOBYETHCS

Penensentu

VIII. 3aKkJII04Hi BiZOMOCTi
BsiacHe IIpi3Buie Im'sa ITo-6aTbKOBi

TOJIOBH pajgu

Baache IlpizBuiie Im's ITo-6aTbKOBI

rOJIOBYIOYOTO Ha 3acCiiaHHi

BignoBigasibHUIH 3a HiATOTOBKY

00JIiKOBUX JOKYMEHTIB

PeectpaTtop

KepiBHuk Bigginy YKpIHTEI, mpo €
BiZINIOBiZaJIbHUM 32 peECTpallil0o HAayKOBOIi

OisIJIBHOCTI

[Mupor TetrsaHa [1aBniBHa

[Tupor TetsHa [1aBniBHA

IOpuenko T.A.



