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1. P03p061<a TEeXHOJIOTii IIPUTOTYBAHHA m'aca KaJIbMapiB 3 HOBMMMU CITIOJKMBYMMU BJIACTUBOCTIMU

2. Development of technology of squid meat preparation with new consumer properties

Pedepar:

1. bazyrounch Ha HAYKOBUX TEOPETUYHUX Ta €KCIIEPUMEHTAIbHUX JOCIIIPKEHHSIX, IUCEPTAaLlisl IPUCBSIYEHA
BIOCKOHAJIEHHIO IIPOMMCJIOBOi TEXHOJIOTIi BUPpOOHUIITBA TPOAYKIIii 3 KajibMapiB, a TaKOXX PO3pob1ii Ta
3aCTOCYBaHHIO TEXHOJIOTI] X0/I01HOI cTepuilidalii cuHiM cBiTIoM (Blu-ray) 3 BUKOpHUCTaHHSM BaKyyMy Ta
HU3bKOTEMIIEPATYPHOI CUHEPTiYHOI TepMi4HOI 06POOKU. 3 MOKPALIEHHSIM €KOHOMIYHOTO PO3BUTKY Ta 3MiHOIO
KOHLIeNii fAieTu jiofelt IpoLyKTY 3 BOGHUX 6iopecypciB 3 BUCOKUM BMiCTOM 0iJIKa Ta HU3bKUM BMiCTOM >KUPY
CTaIOTh BCE OiJIbLI [IOMYJIIPHUMU cepe], itofieil. KasbMapy eBHOI0 MipOI0 MOXKYTb 33/J0BOJIbHUTH 1€ TIOTIUT
crio>kuBadviB. PiuHni BUIoB KasibMapiB y Kurai 3pocTtae, BusoB MOJOCKiB y 2019 poui ckias 16324799,7 TOHHHU (KuBa
Bara) (FAO). Mikpo6iosioriyHe IICyBaHHSI CUPOBUHM i Xap4OBUX [IPOAYKTIB 3 riipo6ioHTIB Mpu 36epiraHHi cepiio3HO
3arpo>xye 6e3MeYHOCTi XapuoBUX IIPOIYKTIB i 3M0pOB’10 JoAauHu. KpiM TOro, BUKOpHCTaHHS aHTUGIOTUKIB JJ1s1
IIOJIOBKEHHSI TEPMiHy 30€piraHHs CIpusie NOsIBi CTIMKUX [0 JIiKiB 6aKTePil i HaBiTh MyJIBTUPE3UCTEHTHUX OaKTePil,
1I0 CTBOPIOE CE€PIO3Hi MPO6IeMHU 7151 KOHTPOJIIO 6€3ME€KU XapuOBUX NPOAYKTIB. 3 MiBUILIEHHSIM PiBHS XKUTTS

JII0Jei, TIOKPalLleHHSIM YMOB JIOTICTUKY Ta TPAHCIIOPTYBaHHSI CIIOKMBYM IIONUT JIIO/IeN HA MOPENPOIYKTH



IIEMOHCTPYE TeHIEHIIiI0 10 3pDOCTaHHS. BaxkiMBoI0 Mpo6J1eMoI0 Xapu0oBOi IPOMajiCbKOi OXOPOHU 3[I0POB’S €
3abe3nedyeHHs 6e3[1e4YHOCTI XapyoBUX IPOIYKTiB. TakMM YMHOM, aKTyaJbHUM € BUPOOHUITBO OE3I1eYHOI IPOAYKLII 3
KaJbMapiB 3 SIKiCHUMU BJIACTUBOCTSIMU Ta MOJIOBKEHUM TepMiHOM 36epiraHHs. JIIoi1 3aX0III0I0ThCS 3eJIeHOI0,
HaTypajbHOIO, 3J0POBOIO DKEIO, CIIO/IiBalOUUCH, 1110 CaMe TaKUIl CErMEHT Xap4yoBOi MPOAYKLii 37aTeH 3a0e3NneynuTn

OPUTiHAJIbHUI CMaK, TEKCTYPY IPOAYKTY Ta MOT0O MOXKUBHICTb.

2. Based on scientific demonstration and experimental research, this thesis is devoted to improving the industrial
technology to produce squid products and developing and applying the blue light (Blu-ray) cold sterilization
technology using the vacuum and lowtemperature synergistic heat treatment. With the improvement of economic
development and the change of the people's diet concept, aquatic products with high protein and low fat are more
and more popular among the people. Squid can meet this demand of consumers to a certain extent. The annual
catch of squid in China is on the rise, and the catch of Molluscs in 2019 was 16324799.7 tons (live weight) (FAO).
However, foodborne pathogenic bacteria contamination seriously threatens food safety and human health. In
addition, the use of antibiotics promotes the emergence of drug-resistant bacteria and even multidrug-resistant
bacteria, which brings severe challenges to food safety control. In particular, with the improvement of people's
living standards and the improvement of logistics and transportation conditions, people's consumption demand for
seafood is showing an increasing trend. Reducing the threat of food safety is still an issue in food public health
today. one of the significant challenges. Thus, the hot issue is producing safe squid products with high-quality
properties and preserving them for as long as possible. People admire green, natural, healthy food, hoping that
casual food usually tastes the original flavor and texture of the product and its nutrition.

Jdep>kaBHHHM peecTpaniiiHuii Homep JiP:

IIpiopuTeTHHH HaNIpSIM PO3BHTKY HayKH i TEXHIKHM: OyHaMeHTasbHI HAyKOBI HOCIIIIPKEHHS 3 HAGLIbII
Ba)KJIMBUX MPOGJIEM PO3BUTKY HayKOBO-TEXHIYHOTI0, COLiaJIbHO-€KOHOMIYHOTI'0, CyCIIiJIbHO-TIOJIITUYHOTO,
JIIOACBHKOTO MOTEHLiaNy 1J1s1 3a6e3Me4yeHHs] KOHKYPEHTOCIIPOMOKHOCTI YKpaiHu y CBITi Ta CTAJIOr0 PO3BUTKY

CyCIIiJIbCTBA i Aep>KaBy

CrpareriyHuii NpiOpUTETHUH HAaNPSIM iHHOBALiMHOI Ais1IJIBHOCTI: OCBOEHHS HOBMX TEXHOJIOTIH
TPaHCIIOPTYBAaHHS €HEPTii, BIPOBAIKEHHS €HEProe(PEKTUBHUX, PECYPCO30€Piralourx TeXHOJIOTIN, OCBOEHHS

aJIbTePHATHBHUX JIKEPEJI €Heprii
I'[i,ucyMKH IOCJIiA>KEHHS: HoBuii HANpAMOK y Hayli i TexHii
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