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2. Tecnology of dry meat intermediate product for culinary products

Pedepar:

1. Inceprariiio prucBsi9eHO HAyKOBOMY OOTPYHTYBAHHIO Ta pO3pO01L1i TEXHOJIOTIi CyIIeHOro M'sICHOTO
HaniB(abpuKary 3 sJIOBUYMHU [1J1s KyJliHApHOI IPOAYKLii. YCTaHOBJIEHO BIJIUB TEXHOJIOTIYHUX YMHHUKIB Ta
PELENTYPHOrO CKJIaly Ha OPraHOJIENTUYHI, (Pi3MKO-XiMiuHi, CTPYKTypHO-Me€XaHiuHi Ta (PyHKILiOHAIbHO-
TEXHOJIOTi4HI IOKa3HUKM KyJliHapHOI NPOAYKIii 3 BUKOPMCTaHHSIM CYIIEHOTO M'ICHOrO HamiBdabpukary. Ha
nificTaBi BUBYEHHSI OCHOBHUX [10Ka3HUKIB SIKOCTI 10BEI€HO JOLiJIbHICTh BUKOPUCTAHHS Ta OOGTPYHTOBAHO BMiCT
CyLIEHOT'0 M'SICHOTO HaniBgabpukaTy y ckiaai KyjiHapHoi nponykuii. BctaHoBIeHO Xap4oBy Ta 6i0JI0TiYHY LIiHHICTB,
MOKa3HMUKM O6€3MEeYHOCTi CyLIEHOT0 M'SICHOTO HaniB(pabpuKaTy, 0OrpyHTOBaHO TPUBAJICTb OT0 30€piraHHsl.
Po3po6s1eH0 acCOPTUMEHT HOBOI KyJIiHapHOI IPOyKIii 3 BUKOPHUCTAHHSIM CYIIEHOI'0 M'SCHOro HariBpabpukary.
3IifiCHEHO 3aX01 3 BIIPOBAIPKEHHSI HOBOI TEXHOJIOTII B 3aKJIaJlaX PECTOPAaHHOTO IrOCIIOAPCTBA Ta HA
M'siIcOnepepoOHUX MiAIIPUEMCTBAX. BUBYEHO €KOHOMIYHY €(DEKTHBHICTD Bifl BIPOBAI)KEHHS IIPOILYKTY Y

BUPOOHULITBO.



2. The thesis is devoted to the scientific ground and development of technology of the dried meat intermediate
product from meat of beef for culinary products. The influence of technological factors and compounding
composition is set on the organoleptic,physical and chemical, structural and mechanical and functionally-
technological indices of culinary products with the use of the dried meat intermediate product. On the basis of
study of basic indexes of quality of the dried meat intermediate product expediency of the use is well-proven and
maintenance of him is reasonable in composition culinary products. A food and biological value, indexes of safety
of the dried meat intermediate product, is set, his expiration dates are reasonable. The assortment of new culinary
products is worked out with the use of the dried meat intermediate product. Measures are carried out in relation
to introduction of new technology in establishments of restaurant economy and dairy production enterprises were
made. The economic efficiveness is well-proven from applying of product in industry.
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