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Tema guceprauii:
1. Po3po6ka 6ioTexHosorii BapeHUK KOBOAC i3 3aCTOCYBAHHSIM MOJIOYHOKHUCIINX Ta JeHITPUDIKyI0OUnx
MIKpPOOpraHi3miB

2. Development of biotechnology of cooked sausages with application of lactic and denitrifying microorganisms

Pedepar:

1. Inceprariifina po60oTa IpucBsYeHa po3pobiii HAyKOBO OOI'PYHTOBAHOI 6i0TexHoJIOrii BapeHuX KoBbac i3
3aCTOCYBaHHSIM Cy4acHUX 6aKTepiajbHUX IIpernapaTiB Ta 6i0JI0riYHO aKTUBHUX XapuoBuUX iHrpesieHTiB. Ha ocHOBI
OOCIIiZHUX TAaHUX BU3HAYEHO MIEPCIEKTUBHICTh 3aCTOCYBAHHS €JIEKTPOXIMIUYHOI aKTHBALLil SIK A1€BOTO METOLY
BOJOMiATOTOBKU. Bu3Ha4YeHO, 1110 KaTOJIIT 3a6e3Meuye CIpUSTIUBi yMOBHU JJ151 PO3BUTKY 6i0Macy MOJIOYHOKHUCJIMX
6akrepiit Lactobacillus sakei. BctaHOBIEHO, 1110 MOJIOUHOKHUCIII 6aKTepii y IoeiHaHHi 3 KaToliToM i «EsamiHoM»
IIO3UTHBHO BIIJIMBAIOTh HA POPMYBaHHS (PYHKIIOHAJIbHO-TEXHOJIOTTYHUX Ta CMaKO-apOMaTUYHUX BJIACTUBOCTEN
M'SICHOI CUPOBHHY, @ TAaKOX MiJBUIIYIOTh PiBeHB ii MiKpo6ioJioriyHoi 6€3neYHocCTi nif yac nocomy. JJoegeHa
MO>KJIMBICTb BUKJIIOUEHHS 3 PELENTYPU KOBOACHUX BUPOOiB (pocdartis, i30aCKOpOiHATY HATPII0, BHIDKEHHS KiJIbKOCTI

BHECEHHS HITPUTY HATPIlO Ta MOKPAIlleHHs KOJIipHUX XapaKTepPUCTUK BapeHUX KOBOAC Ipy peasizallii po3pobieHoi



6ioTexHosorii. Ha OCHOBi OTpMaHUX €KCIIEPUMEHTAJILHUX JAHUX OOIPYHTOBAHA MOXK/IMBICTb 3HVDKEHHSI JO3YBAaHHS
HITPUTY HaTpilo, IPX OJJHOYACHOMY [IOZaBaHHI ONITHMIi30BaHOi KisIbKOCTi 6akTepiasbHOro npemnapaty Bactoferm CS-
300. 3pificHeHO [IPOMUCJIOBY anrpoballilo Ta BIPOBa/I’KEHHsI 6i0TexXHOJIOrii BApeHUX KOBOAC B YMOBAX BiTUM3HSIHUX
M’conepepodHuX MianpruemMcTB. Po3po6ieHi 3MiHM 0 TEXHOJIOTIYHOI JOKyMEHTAllil, IPOBEAEHO IaTEeHTHO-

JineHsifiHi po60TH, po3paxoBaHa €KOHOMiYHA €(PEKTUBHICTb.

2. The thesis is devoted to development of scientifically based biotechnology of cooked sausages with application
of modern bacterial preparations and bioactive food ingredients. On the basis of experimental data proved
promising application of electrochemical activation is an effective method of water treatment. It was determined
that the catholyte provides favorable conditions for the development of the biomass of lactic acid bacteria
Lactobacillus sakei. It is found that lactic acid bacteria in combination with the catholyte and "Elamin" positively
influence to the formation of functional and technological and flavoring properties of raw meatand also increase
the level of its microbiological safety during salting.Proved the possibility of exclusion from the recipes phosphate,
sodium erythorbate, with reducing the number of sodium nitrite and improve the color characteristics of cooked
sausages when implementing of developed biotechnology. Is carried out industrial approbation and
implementation biotechnology of cooked sausages in the conditions of national meat processing plants. Developed
changes to the technical documentation, organized licensing, calculated economic efficiency.
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