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Pedepar:

1. MeTo10 JOCiIKEeHHS € HayKOBE OOI'PYHTYBAaHHS Ta PO3POOKA TEXHOJIOTIi BApEHNX KOBOACHMX BUPOOIB 3
BUKOPUCTaHHSIM 0i0TEXHOJIOTIYHUX MPUMOMIB. ¥V AucepTaliiHOMy IOCiIKEHHI, Ha MiICTaBi aHAJIITUYHOTO OISy
cIlelliayli3oBaHUX JliTepaTypHUX JKepeil, cOOPMYJIbOBAHO Ta JOBEIEHO POJib IOKMBHUX PEYOBUH Y MIPOLeci
SKUTTETiSIZIBHOCTI Ta OXapaKTepU30BaHi NPUHUMIY QYHKIiOHAJIBHOTO XapuyBaHHS, HallpaBJleHi Ha opraHisallilo
BUITyCKY XapYOBUX ITPOJYKTIB JIiIKyBaJIbHO-03[40POBYOrO CIPsIMyBaHHS. Bu3Ha4yeHi (pakTOpH BIUIMBY CTYIIEHIO Ta
KiJIBKICHOTO CKJIaZly 6aKTepiajibHOTO 3a0pyJHEHHS Ha Oe3IeYHiCTh M'SICHOI cupOBMHU. OXapaKTepu30BaHi
OpraHoJIENITUYHI O3HAKU BIIJIUBY a€pOOHUX Ta aHA€POOHUX MIKPOOPraHi3miB Ha CTYIIiHb Ta MBUIKICTb OTipPLIIEHHS
SKOCTi M'gca. BcTaHOBIEHO HEOOXiAHICTh BUKOPUCTAHHS CTAPTOBUX OaKTepiaJbHUX KYJIbTYP Ta AEHITPUQIKyIOUNX
OpraHi3MiB y CTBOPEHHi (PyHKIIOHATIBHOTO IPOAYKTY, XapaKT€PHOTO MiIBULIEHUM piBHEM 6€3M1€KU [JIs1 OpraHizamy

Ta MOKPaleHNMU OpPraHOJIEITUYHUMU BJIACTUBOCTAMU. [IpoaHasizoBaHO CKJa, Ta OBeAeHa pPOJib MiHEepaIbHUX



CKJIQIOBUX M'SICHMX BUPOOIB y 3MEHIIIEHH]I HEraTUBHOTO BILJIMBY BiJ] HAJIXO/KEHHS B OPTraHi3M 3 XapuoBUMU
MPOAYKTaMU HAJJIMIIKY HATpito. [I[ponoHOBaHMU CKJIAJ, TOCOJIOYHUX COJIbOBUX CYMillIeH i3 3MEHIIEHUM BMiCTOM
KaTiOHY HaTPilo IIpM iX OAHOYACHOMY 30aradyeHHIO0 KOPUCHUMU MiHEpaJlbHUMU MaKpo- Ta MikpoesjemMeHTamu. Ha
OCHOBIi KpUTepiiB onTuMisalii ckiany PpyHKLUiOHAIbHUX IHIPEAi€eHTIB po3pobieHa peLenTtypa (papury COCUCOK
«O310pOBYi» i3 BKJIIOYEHHSIM JI0 HBOTO 6ifKa 1y1a3mMu KpoBi — 1,0 %, XxapuoBUX LUTPYCOBUX BOJIOKOH — 0,5 % i
€KCTPaKT po3mapuny - 15 r/100 Kr cupoBUHU. BuaHayeHuUi1 pexxuM I0CoJly 31ifICHIOBaHUI IIPU KiMHATHI
TeMIIepaTypi y pexkxumi nepemimysanHs npotsirom 10 xBunuH. HaykoBo 06rpyHTOBAHO i IiATBEPAKEHO
KyMyJISTUBHUN e(eKT Iii J06aBOK NPUPOJHOrO IOXOAKEHHS Y 3HIDKEHHI 103yBaHHS HITPUTY HATPIlO0 y TEXHOJIOTI]
COCHCOK, III0 J03BOJISIE CYTTEBO MiBULIUTY PiBeHb 6€3[1eYHOCTi FOTOBOI TPOAYKIii; 1OBEIeHO MOXJINBICTD
3MEHIIEHHS J03yBaHHs y (paplll KaTioHy HaTpilo 3aMiHO0 3BUYaiHOI KYXOHHOI Ha MOPCBKY Cijlb; 30arayeHHs (papury
MiHEpaJIbLHUMM PEYOBMHAMU — N0OABKOIO CIIOJIYK FOCTPOAE(DILIUTHOrO Hoay. 3a pe3yabTaTaMu MAaTEMAaTUYHOTO
MOJIEJIIOBAaHHS NIPOBEIEHO ONTUMI3aLlilo IpoLecy NnepemimyBaHHs ¢aplly B TEXHOJIOTi COCUCOK «O310POBYi», OJ1s1

CKOPOYEHHS TPUBAJIOCTI TEXHOJIOTIYHOI onepaliii, SMeHIIEHHS] eHepPreTUYHUX Ta CHUPOBUHHUX BUTpAT.

2. The purpose of the research is the scientific justification and development of the technology of cooked sausage
products using biotechnological methods. The dissertation study, based on an analytical review of specialized
literary sources, formulated and proved the role of nutrients in the process of vital activity and characterized the
principles of functional nutrition aimed at the organization of the production of medical and health food products.
Factors affecting the degree and quantitative composition of bacterial contamination on the safety of meat raw
materials have been determined. The organoleptic signs of the influence of aerobic and anaerobic microorganisms
on the degree and speed of deterioration of meat quality are characterized. The necessity of using starter bacterial
cultures and denitrifying organisms in the creation of a functional product characterized by an increased level of
safety for the organism and improved organoleptic properties has been established. The composition and proven
role of mineral components of meat products in reducing the negative impact of excess sodium entering the body
with food products was analyzed. The proposed composition of salty salt mixtures with a reduced sodium cation
content with their simultaneous enrichment with useful mineral macro- and microelements. Based on the criteria
for optimizing the composition of functional ingredients, a recipe for «Ozdrovchi» sausage mince was developed
with the inclusion of blood plasma protein - 1.0 %, dietary citrus fibers - 0,5 %, and rosemary extract - 15 g /100 kg
of raw material. The specified salt regime is carried out at room temperature in the stirring mode for 10 minutes.
The cumulative effect of additives of natural origin in reducing the dosage of sodium nitrite in sausage technology
has been scientifically substantiated and confirmed, which allows to significantly increase the level of safety of
finished products; the possibility of reducing the dosage of sodium cation in minced meat by replacing ordinary
kitchen salt with sea salt has been proven; enrichment of mincemeat with mineral substances - addition of acutely
deficient iodine compounds. According to the results of mathematical modeling, the process of mixing minced
meat in the technology of «Ozdorovchi» sausages was optimized in order to reduce the duration of the
technological operation, reduce energy and raw material costs.
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