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Pedepar:

1. Y puceprauiiiziil pob0Ti BUKJIa[€HO PE3YJIbTAaTU AOCJIIPKEHD 1010 YAOCKOHATIEHHS TEXHOJIOTIHM M'SICHUX BUPOOiB
3 BUKOPUCTAHHSM M'Sca NlepemnesiB. Yeplie TOCaAiIKeHO riCTOJOriYHi Ta aHaTOMIUHi TOKa3HUKY 6i10T0 i
YEPBOHOT0 M'sica MEPENEiB, IAPHOT0, OXOJIOKEHOT0, 3aMOPO>KEHOTO, ITPU BiIrOMiBJIi CaMIIiB SITOHCBHKOI IOPOIH
110 42 neHHoro BiKy. JIOCiIpKeHO BIIJINB 3aMOPOKYBaHHS Ha MIKPOCTPYKTYPHI 3MiHU B M'dCi iepenesis. B nmpoueci
3aMOPO>KYBaHHS B M'SICi CITOCTepirasiocst SMeHIIEeHHS JiiaMeTpa M'sI30BUX BOJIOKOH B 06J1acTi rpyaku Ha 15,6-29,2 % i
crerna - Ha 13,9-27,1 %, a TakoX ix KisibKOCTi Ha 14,2-20,3 % i 4,8-19,1 % BifnosinHO. BHACiIOK 4Oro 3MEHIYIOThCS
PO3MipH CTPYKTYPHUX €JIEMEHTIB — M'SI30BUX ITy4KiB 1 nopsaaky. HalimeHIIi 3MiHU B CTPYKTYPi CKEJIETHOI M'SI30BO]
TKaHWHM BiJI3HaU€Hi y IIapHOTO i OXOJIOAKEHOr0 M'sica [lepenesiiB, Halbiblli — IPU 3aMOPO>XKyBaHHI OCTUIJIOTO

M'sica. YOOCKOHAJIEHO TEXHOJIOTIIO MiATOTOBKY M'sica IEPEIeJliB AJ14 iX IPOMUCIIOBOrO BUKOpUCTaHHsL. [lifibpaHi i



3MOJI€JIbOBaHI ONITUMAJIbHI BapiaHTU PO3COJIIB CUCTEM JJIS TiJIBUILIEHHS TEXHOJIOTTYHUX XapPAKTEPUCTHUK M'SCa
neperiesiiB Mpu nocoJi. Po3po6seHo pelenTypHi ckiaayu po3coJiiB 3 TBApUHAME | KOMOIHOBaHUMMU GinKamu.
BuBueHO ix BIJIMB Ha QYHKIiOHAJIbBHO-TEXHOJIOTIYHi BJIaCTUBOCTi TOTOBUX BUPOOIB. JlOCIiI>KEHO MOXJINBOCTI
KOMOiIHyBaHHS M'sca IEPENeJliB 3 XapuOBUMU iHIPellieHTaMU — COyCOM 6ajib3aMiK, pUCOM, MOPKBOIO, LIUOYJIEIO,
NepeneaIuHUMY i KypPSIYUMU SIALSMU IJ18 MiIBULLEHHS TEXHOJIOTIYHUX XapaKTePUCTUK FOTOBUX BUPOOGiB. BuBueHO
BILJIMB TEIJI0OBOi OOPOOKYU Ha TEXHOJIOTIYHI i CTPYKTYPHO-TEXHOJIOTIYHI XapaKTepUCTUKHU M'sica IepenesiB. Y rnpoueci
BapiHHS BUPOGiB Ipu TemrepaTypi 75° C xapaKTepuCTHUKY FOTOBOTO MPOAYKTY Oysu Kpaie, HiX npu 85° C, 1m0
CBIYMTH PO [NO3MTHUBHUM BIJIUB JaHOI TEMIIEpATypU BapiHHA Ha AKiCHI BIaCTUBOCTI TOTOBOTO IIPOLYKTY.
BiocKoHaIeHO TeXHOJIOTIO MiIrOTOBKYU M'sica TIepenertiB AJ1s1 iX IPOMUCIJIOBOTO BUKOPUCTaHHS. Po3pobieHo
palioHaIbHI peLenTypy KO4eHO-BapeHuX, 3alleYeHUX BUPOOIB i KOHCEPBIB 3 M'sica NeperesiB, 30aJJaHCOBAaHUX 3a
aMiHOKHCJIOTHUM CKJIa[IOM. YJOCKOHaJIEHO TEXHOJIOTIi, TEXHOJIOTiYHi CX€MU BUPOOHUIITBA KOITYEHO-BAPEHUX,
3aleyeHux IPOAYKTIiB Ta KOHCEPBIB 3 M'sca neperneJis. Kio4oBi cioBa: nepernesny, seyHa Ta M'sicHa

IIPOYKTUBHICTb, PELENTypa, 10COJI, COyC Oanb3amik, KOMOiHOBaHI 6iIKH1, TEXHOJIOTIS.

2. In dissertation work the results of researches on improvement of technologies of meat products with use of
quail meat are presented. On the basis of analysis of poultry raw materials, rational directions of quail meat usage
in technologies of food products are justified, technologies of baked, smoked and boiled, and sterilized meat
products with the usage of quail meat are improved and scientifically based. The technologies could be used in
meat processing industry of Ukraine and Iraq. The results show the practical meaning for expanding of the
assortment of the products, based on quail meat with long and short selling period, increase efficiency of the usage
of this raw material for provision of the population with a high-quality frozen quail meat and food products of quail
meat. For the first time histological and anatomical indices of white and red quail meat, paired, chilled, frozen, with
fattening males of the Japanese breed up to 42 days of age were investigated. The effect of freezing on
microstructural changes in quail meat is investigated. In the process of freezing in meat, there was a decrease in
the diameter of muscle fibers in the breast region by 15.6-29,2 % and the thighs - by 13,9-27,1 %, as well as their
number by 14,2-20,3 % and 4,8-19,1 % respectively. As a result, the size of structural elements - muscle beams of 1
order decreases. The slightest changes in the structure of skeletal muscle tissue are noted in paired and chilled
quail meat, the largest - when frozen meat. The technology of preparation of quail meat for their industrial use is
improved. Selected and simulated optimal variants of brine systems for improving the technological characteristics
of quail meat with salt. Recipe formulations of brines with animals and combined proteins have been developed.
Their influence on functional and technological properties of finished products is studied. Comparative
characteristics of the influence of syringe pickle of combined composition with the usage of animal and vegetable
proteins and cellulose on technological indicators of broiler meat and quail meat of Japanese breed “Pharaoh” is
given, which allowed to reveal the effects of synergistic use of ingredients, as part of brines, for promotion of
functional and technological indicators of smoked-cooked products of the quail meat. The possibilities of
combining quail meat with food ingredients - balsamic, rice, carrots, onions, quail and chicken eggs for improving
the technological characteristics of finished products have been explored. The effectiveness of applying the
developed balsamic sauce with spices in the amount of 1-4% of the mass of meat for improving sensory indicators
of baked quail was confirmed. Developed technologies of getting the balsamic sauce and its appliance for quail
meat baking are protected with utility patent. A new data on the influence of combining animal and vegetable
proteins in raw meat for technologies of baked, smoked-cooked and sterilized meat products with the usage of
quail meat on the possibility of their biological and food value increasing and regulating functional and
technological, and structural and mechanical indicators during optimization modeling of heat treatment modes
was received. The influence of heat treatment on technological and structural-technological characteristics of
quail meat was studied. In the process of cooking products at a temperature of 75 ° C the characteristics of the
finished product were better than at 85 ° C, which indicates the positive effect of this cooking temperature on the
qualitative properties of the finished product. It is scientifically justified that for getting an optimal structural and
mechanical, and sensory characteristics of the sterilized quail meat of the 42nd fattening day, sterilization of the
canned goods with net mass 480g should be conducted with the temperature of 115°C not less than 5400 seconds.



The technology of preparation of quail meat for their industrial use is improved. The rational formulations of
smoked-boiled, baked products and canned meat from quail, balanced on the amino acid prescriptions were
developed. Technologies, technological schemes of manufacture of smoked-boiled, baked products and canned
meat from quail are improved. Key words: quail, egg and meat productivity, compounding, ambassador, balsamic,
combined proteins, technology.
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