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Tema gucepranii:

1. YmockoHaneHHs TeXHOJIOTIN M'SICHUX IIoCiueHnX HamiBpabpuKaTiB 3 BUKOPUCTAHHSIM POCTIVMHHOI CHPOBUHU

2. Improvement of the Technology of Meat Minced Half Products with the Use of Plant Raw Materials

Pedepar:

1. PoboTy npucBsiueHO po3pO0JIEHHIO TEXHOJIOTII M'ICHUX I10CiYeHUX HalliB(pabprKarTiB, 30arau€HUx JONUHOBUM
OOPOILIHOM Ta AMBOCUJIOM 3 METOI0 OTPUMAHHS MPOAYKILii 3 MiBUIIEHOIO 6iJIKOBOIO IPOTEIHOBOIO CKJIALIOBOIO 111
[I0/10J1aHHS 6i/IKOBOTO AedinnTy HaceaeHHs. Y po60Ti HAyKOBO OOI'PYHTOBAHO peLIeNTyPHUN CKJIaj Ta
BJIOCKOHAJIEHO TE€XHOJIOTiI0 M'SICHUX MoCciueHux HamiBhabpuKaTiB, 110 JO3BOJISE pallioOHATbHO BUKOPUCTATH
JIIONIMHOBE OOPOIIHO Ta AMBOCKUJI i CTBOPUTU KOMOIHOBAaHUI M'SICO-POCIUHHUM NPOAYKT 3 MiJIBUILIEHOIO 6iIKOBOIO
CKJIa[I0OBOIO, TOKCUKOJIOTIUYHY 6€3[eYHICTb SKOI'0 NOBELEHO B YMOBaX in vivo. HaykoBO OOGI'PyHTOBAaHO 1
€KCIIEPMMEHTAJIbHO MiATBEePIKeHO MO>KJIMBICTh BUKOPUCTAHHS JIIOIIMHOBOTO OOPOIIHA Ta TUBOCUIY B TEXHOJIOTIi
MSICHUX MociueHux HaniBhaOpUKaTiB; MpOBeIeHO MOEJIIOBaHHS 32 aMiHOKUCJIOTHUM CKJIaZJlOM Ta pO3POoOJIeHO
PeLenTypU M'ICHUX NIOCiY€HUX HaniBpaObpUKaTiB i3 BUKOPHUCTAHHSIM JIIONIMHOBOrO 60POLIHA Ta AUBOCUILY;
OTPMMAaHO HOBI BiJOMOCTi 110/10 BIIJIMBY KOMOiHYBaHHS TBAPUHHOI i 5-, 10- Ta 15-BiICOTKOBOI pOCIMHHOI CUPOBUHU

Ha MOJKJIMBICTb MiTBUIIEHHS Xap4YOBOi Ta 6i0JI0TiYHOI I[IHHOCTI, 6€3MEeYHOCTi Ta SIKOCTi M'ICHUX ITOCiYeHUX



HaniBpabpuKaTiB; BCTAHOBJIEHO, 11O /1711 OTPMMAHHS ONITUMAJIbHUX (PYHKI[IOHAJIbHO-TEXHOJIOTIYHUX, CEHCOPHUX
XapaKTePUCTHUK AOLiJIbHO BUKOPUCTOBYBATHU TiipaToBaHe JIONMHOBE 60POIIHO i3 3amiHO0 10 % sy10BUYOro M'sica Ta
IVBOCHUITY i3 3aMiHOI0 50 % mep1io YopHOro. Po3po6ieHO i 3aTBEpI)KEHO HOPMATHBHY JOKYMEHTAlll0 Ha KOTJIETU 3
POCJIMHHOIO CMPOBHHOIO. 34ilICHEHO BIIPOBAIKEHHS YIOCKOHAJIEHOI TEXHOJIOTII Y MiANPUEMCTBA PECTOPAHHOTO
rOCII0fapCTBa: pecropany npu roresi «Hora bene», mepexi pecropanis «Crazy Town», I'TI PRO100HUB Ta B
OCBiTHi npouec. CouiasbHO-€KOHOMIYHUY e(eKT Bif BIIPOBa )KEHHSI HAYKOBOI pO3pOOKU I0JIsirae y 36i1bleHH]
IOCTYITHOCTi M'ICHUX IIOCiY€HUX HaniBQaObpHUKaTiB 1J1s1 CIIOKMBAYiB Ta 3MEHIIEHHI BiiNyCKHOI LliHU Ha KOTJIETU
«OcobmuBi» Ha 3,3 %, «HixHi» — 6,9 %, «Jlto6uTenbebKi» — 10,2 %.

2. The work is dedicated to the use of Lupine flour and Inula dry extract in the technology of meat minced half
products with the purpose to enrich the final products with proteins and to widen the range of product
assortment in treatment and preventive nutrition. The acquirer grounded and thereinafter designed the improved
technology of meat minced half products with the use of Lupine flour and Inula dry extract which could promote
the formation of functional and technological properties of the minced meat, the increase of the consumer indices
and the nutritional value of the new sorts of half products. The main tasks to achieve this goal were the following:
the possibility of using the Lupine flour and Inula dry extract in the technology of meat minced products was
scientifically proved and experimentally confirmed; the modeling of meat minced half products with Lupine flour
and Inula dry extract by the amino acid content was conducted; the recipes of the mentioned products were
designed; the new data concerning the impact of the compounds of the animal and 5-, 10-, and 15-percent plant
raw materials on the possibility to increase the nutritional and biological value, safety and quality of meat minced
half products. There was also confirmed the expedience of using the hydrated Lupine flour and Inula dry extract
for replacement of 10 percents of beef, in order to obtain the optimal functional, technological, and sensory
characteristics. The normative documentation for cutlets enriched with Lupine flour and Inula dry extract was
elaborated and thenceforth confirmed. The improved technology was implemented in the following restaurants:
restaurant at «Nota Bene» hotel; restaurant network «Crazy Town»; «PROI00HUB» hotel, and also into the
educational process. The social-and-economical effect from implementation of the project elaborated resulted in
the increase of availability of meat minced half products to the consumer, and in the decrease of the selling price
for «Osoblyvi» cutlets on 3.3 percents, for «Nizhni» cutlets on 6.9 percent, and for «Lyubytelski» on 10.2 percents.
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