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Pedepar:

1. Incepraniiina po60Ta IpUCBIYEHA aKTyaJbHIN IPo6sieMi — PO3po61i TEXHOJIOTII BApeHUX KOBOACHUX BUPOOHIB,
HalpapJleHa Ha PO3IIMPEHHS aCOPTUMEHTY 33 PaXyHOK BUKOPMCTaHHS Msica IITUL Ta BTOPUHHUX ITPOJIYKTiB
IepepoOKU M'sICONIEpEepOOHOI Ta MOJIOYHOI rajy3eil y peLentypax. B quceprauiiiziil poboTi cCTeMaTU30BaHUN
mMarepiaJj 110 Cy4YaCHUM HaIlpsSIMKaM Ta NePCIeKTBAaM BUKOPUCTAHHS OiJIKOBUX IIperNapaTiB TBAPUHHOTO
[IOXO/I)KEHHSI Y BUPOOHUIITBI M'SICOIIPOAYKTIB, PO3IJISIHYTI IMTAaHHS MOB's13aHi 3 BUKOPUCTAHHSIM XiTO3aHY SIK
KOMIIJIEKCOYTBOPIOIOYOTO KOMIIOHEHTY B TEXHOJIOTiI BApeHMX KOBOACHUX BUPOOiB. [TpoaHanisoBaHO BUKOPUCTAHHS
Xap4yoBUX 106aBOK B KOBOACHOMY BUPOOHUIITBI; BIACTUBOCTI GiJIKiB Ta rojricaxapuziB B M'ICHUX CUCTEMAaXx; TeOPis,
IOCBiZ, i MepCIeKTUBY CTBOPEHHS KOMIIJIEKCHUX [100aBOK JJIs1 BApEHNX KOBOACHMX BUPOOIB. Briepiie HaykoBo
OOI'PYHTOBAHO JIOLiIbHICTh KOMIIJIEKCHOTO BUKOPUCTAHHS KOJIar€HOBOTrO TBApUHHOTIO 6isika «PreGel95»,
KOHIIEHTPAaTy cupoBaTkoBoro 6iska KCB Y®-65 3 XxiTo3aHOM i XJIOPUCTUM KaslbliieM. Briepiie HayKoBO
OBIPYHTOBAHO i €KCIIEPUMEHTAJIBHO MiATBEPIKEeHO IIEPCIIEKTUBHICTD i AOLIIbHICTh BUKOPUCTAHHS 6i7TOKBMICHO]

CUPOBUHU B KOMILJIEKCI 3 XiTO3aHOM i XJIOPUCTHM KaJbI[iEM B TEXHOJIOTISIX BApEHUX KOBOACHUX BUPOODIB, 10



IO3BOJIMTH 3aMiHUTY JOPOTrOBaPTICHY M'SICHY CUPOBHHY, PO3IIMPUTH ACOPTUMEHT i 361/1bUTH 06CITY BUPOGHULITBA
nponykuii. [TpoBeeHHSM KIIiHIYHOI anpobatii joBeeHo e(peKTUBHICTb BUKOPUCTAHHS KOMIIJIEKCHOI 6i/IKOBO-

BYIJIEBOJIHO-MiH€pasbHOI J0OABKU [1pY PO3pO6Li IPOAYKTIB CleliabHOro NpU3HAUYEeHHS.

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.
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