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V. BizomocTi npo gucepraniio
MoBga guceprariii:
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Tema gucepranii:
1. TexHoJIOris1 M'ICHUX NIOCIY€HUX BUPOOIB i3 BUKOPUCTAHHSIM 100aBKU 6i7IKOBO-MiHEPaJIbHOI.

2. Technology of minced meat products using protein-mineral additive.

Pedepar:

1. Inceprariiio prucBsi9eHO HAyKOBOMY OOI'PYHTYBaHHIO, pO3pO0LIi Ta MPaKTUYHIN peasnizanii TexHoorii fo6aBKu
6inkoBO-MiHepasbHOi (IBM) i M'sicCHUX NTOcideHuX BUPOOiB, 306aradyeHrxK 6i00praHiuyHUMMU CIIOJIYKaMU KaJlblio.
HaykoBO 00IpyHTOBaHO peLeNTypPHUI CKJIaf, Ta TEXHOJIOTIYHI pesxuMy BUpo6HunTBa JJBM. YeraHoBieHO cnioci6 Ta
pexXrUMM 06pOOKM CBUHSIYO] IIKipY, COPOLi iOHIB KaJblilo Ta MarHilo, Crocié yCyHeHHs! HaIJIMIIKY HE3B'SI3aHOTO 3
6iIKoM KaJbliito. Po3pob6ieno TexHosoriio IBM. BusHayeHo pallioHasnbHi peskuMu Ta TepmiHu 36epiranHs IBM:
Temreparypa - 15...25°C, BijHOCHa BOJIOTICTb MOBITPs - He BUlle 75%, TPUBAJIICTb - He Gisblie 6 MicsLiB.
YCTaHOBJIEHO 3arajbHUM XiMIYHUN Ta aMiHOKUCIOTHUM ckiag, JJBM. Ha mipcrasi npoBeneHuX gOCIIiI)KEHb HAYKOBO
OOIPYHTOBAHO Ta €KCIIEPHUMEHTAJIbHO MiATBEPIKEHO AOLINbHICTh BUKOpUCTaHHS JBM y TexHosorii M'scHux
rociyeHux BUPOOiB. PO3p06JieHO TeXHOJIOTiI0 BUPOOHUIITBA M'SICHUX TOCiueHUX BUPOGiB i3 JIBM. BusHaueHo, 1110
IIPOAYKLisl XapaKTePU3YEThCS MiABUILIEHUM BMiCTOM 06i0OpraHiuHUX CIIOJNYK Kasbliilo. [IpoBeneHo anpobariiio

roCII0ZlapCTBa Ta Xap4yoBoi IPOMUCIIOBOCTI YKpaiHu. BuzHaueHO eKOHOMIUHY e(pEeKTUBHICTb YIIPOBAI KEHHS



PO3POOOK.

2. Thesis is devoted to scientific grounding, elaboration and practical realization of technology of protein-mineral
additive (PMA) and minced meat products which are fortified with bioorganic compounds of calcium. Recipe
composition and technological conditions of production of PMA have been scientifically grounded. Methods and
modes of processing of pigskin, sorption of calcium and magnesium ions, way of elimination of excess calcium
which is unbound with protein, have been established.Technology of PMA has been developed. It has been
determined that rational conditions and storage terms of PMA are: not more than 6 months with the temperature
15...25°C and relative humidity of air - less than 75%. General chemical and amino-acid composition of PMA has
been determined. On the basis of the conducted investigations advisability of using of PMA in technology of
minced meet products has been experimentally approved. The technology of production of meat products with
PMA has been developed. It was determined that the products are characterized by uplevel content of bioorganic
compounds of calcium. Approbation of technology of PMA and minced meat products with its usage at the
catering industry enterprises and food industry of Ukraine was conducted. Economic effectiveness of
developments' implement was determined.
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