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Ha3sBa opranizanii: Ofecbka Hal[iOHAIbHA aKaJIeMisl XapYOBUX TEXHOJIOTII
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KIIKBK:



Hampsm ¢inancyBaHHS: 2.2 - IPUKJIATHI JOCIiAKEHHS i pO3po6KU

J>kepesia piHaHCYBaHHS
5. HaykoBo-TexHi4Ha poooTa

HasBa po6oTH (YKp)

Po3po6ka HOBUX MiAXOZiB TEXHOJIOTIYHOI OOGPOOKM M'SICHUX IMPOAYKTIB BUCOKOI Xap4OBOi I[iHHOCTi 3 MOJOBXEHUM TEPMiHOM

36epiraHHs

HasBa po6oTH (aHrJ1)

Development of new approaches to the technological processing of high nutritional meat with an extended shelf-life

Pedepar (yxp)

B HaykoBO-HoOCIifHIN po6OTi po3p0o6IEHO Croci6 06pobseHHs ¢ine m'sca KypsITUHM O30HOBOIO BOJOIO Il€pe[ NPUTOTYBaHHSIM
ioro 3a TexHoJorieo Sous Vide, sika € CyyaCHUM METOLOM TEXHOJIOTIYHOI 06pOOKY 17151 30€peKEHHs Xap4yoBOi LIIHHOCTI M'SICHOI
CAPOBUHU 1 IIOKpAlleHHS OPraHOJIENITUYHUX BJIACTUBOCTEN TOTOBOTO KYJIIHAPHOIO MPOAYKTy. OOIPYHTOBAHO pEKUMU
00pOGJIEHHS O30HOBOIO BOJIOI0 M'SICHOI CHPOBUHM, PO3POOJIEHO HAyKOBO OOIPYHTOBAaHY TEXHOJIOTIYHY CXEMY BHPOOHMIITBA
KyJIiIHApHOTO BUPOOY 3 M'sica KypsSTUHU 32 Sous Vide TE€XHOJIOri€l0, BCTAHOBJIEHO MOXUJIMBICTb MTOJIOBXKEHHS TEPMiHY 36epiraHHs
KyJliHapHUX BHUPOGiB 3a Sous Vide TexHoJOTi€0 3 M'aca KypSATHHY Y TIOPIBHSIHHI 10 TpasuLiiiHOi TexHosorii 1o 14 ni6. Po3pobieHo
epeKTUBHUI CKJaJ, KOMIUIEKCHOTO iCTIBHOTO IUIiIBKOYTBOPIOBAJILHOTO IOKPHUTTS [JIsl HATYPaJbHUX OXOJIO[KEHUX M'SIKYIIEBUX
HaniBpabpukaTiB 3 M’sica CBUHMHM 3 AojaBaHHsIM CO2-ekcTpakTy netpymku abo CO2-ekcTpakTy iMOUpY, 3aCTOCYBaHHS SKOTO
JIO3BOJISIE TIOLOBXHUTU TepMiH 30epiraHHs y IMOPIiBHAHHI [0 TpajguuiiiHOi TexHosorii Ha 2 no6u. Po3po6seHo icTiBHE
IJ7TiBKOYTBOPIOBAJIbHE MIOKPUTTSI 3 6ap'€PHUMM BIACTUBOCTSIMU [171s1 3a6€3I1eYeHHSs SIKOCTI y TEXHOJIOTi 36epiraHHs 3aMOPOKEHUX
HaTypaJibHUX HamiBQabpuKkaTiB 3 Msca KypsATHMHH, IO MAa€ y CBOEMY CKJani CHpPOBATKY JIi30LUMY OiNKy Kypsdyoro siius i
KOHIIEHTPaT OypsSKOBOTO COKy, $5Ke € e(eKTMBHUM 3aCOO00M aHTHUOKHUCIIIOBJIBHOTO 3aXUCTy MSICHUX HATypaJIbHUX

HaniB(aOpuKarTiB i cripysie MpoJsoHralii TepMiHy 36epiraHHs BUpo6iB 11oHag, 132 nobu.
Pedepar (aHrI)

The research developed a mode of treating chicken fillets with ozone water before cooking it using Sous Vide technology, which
is a modern method of technological processing to preserve the nutritional value of raw meat and improve the organoleptic
properties of the finished culinary product. The mode of ozone water treatment of raw meat are substantiated, the scientifically
substantiated technological scheme of production of a culinary product from chicken meat on Sous Vide technology is
developed, the possibility of prolongation of term of storage of culinary products on Sous Vide technology from chicken meat in
comparison with traditional techniques to 14 days. An effective component of a complex edible film-forming coating for natural
chilled pork semi-finished products with the addition of CO2-extract of parsley or CO2-extract of ginger has been developed,
the use of which allows extending the shelf life compared to traditional technology by 2 days. An edible film-forming coating
with barrier properties has been developed to ensure quality in the technology of storage of frozen natural semi-finished
products from chicken meat, which contains chicken egg lysozyme whey and beet juice concentrate, which is an effective means
of antioxidant protection of natural meat. and contributes to the extension of the shelf life of products over 132 days.

Inpexc YIK: 637.5.002.8; 637.5:658.567, 637.5.03:[664:621.798]:631.77
Kozu temarnunux py6puk HTI: 65.59.91

6. HaykoBo-TexHiyHa nponyKkuis (HTII)

HTII 1

Hassa npoaykuii (ykp): Crioci6 noioBXXeHHsI TepMiHy 36epiraHHs HaTypaJIbHUX M'SICHUX IIPOJYKTIiB

Hassa npoaykuii (aurJi): The method of extending the shelf life of natural meat products



OuikyBaHi pe3yJsbTaTa: TexHosorii
T'amyss 3acrocyBanHs: C.10.1 Bupo6HMIITBO M'sca Ta M'SCHUX IPOIYKTiB

Omuc npozykuii (ykp): Po3po6sieHo crnioci6 06po6ienHs ¢ine M'sica KypsITUHU 030HOBOIO BOZOIO Mepe] IPUTOTyBaHHSIM OTo 3a
TexHosorieto Sous Vide. Po3pobiieHo epeKTHBHUI CKIIaj, KOMIIJIEKCHOTO ICTiBHOTO IITiBKOYTBOPIOBAJILHOTO MTOKPUTTS AJIs1
HaTypaJIbHUX OXOJIOIPKEHNX M'SIKyIIEeBUX HamiBpabpuKaTiB 3 M'sica CBUHUHM 3 fojaBaHHsIM CO2-ekcTpakry netpymku abo CO2-
€KCTpakTy iM6upy. Po3pobsieHo icTiBHE MIiBKOYTBOPIOBAJIbHE MOKPUTTS 3 6ap'€pHUMH BIIACTUBOCTSIMU [171s 3a6€3I1e4eHHS SIKOCTi
y TEXHOJIOTii 36epiraHHsI 3aMOPOXEHNX HAaTypalbHUX HaliB(padpuKariB 3 M'sica KypsSTHHHY, [0 Ma€ Y CBOEMY CKJIa/li CHPOBATKY

J30IMMY 6iJIKY KypsI4OTO SIUIS | KOHIIEHTPAT GYPSKOBOTO COKY.
ConianbHO-eKOHOMI4YHa cipsimoBaHicTb HTII: 36ib1eHHs 06CSTiB BUPOOHUILITBA
Cragis 3aBepmenocri HTII: 3git o HIJKP

Bnposazyxkennsa HTII: He BipoBamkeHO

Crpoxku BrnpoBagykeHHs: 07.201812.2020

BHpPOGHHUK NPOAYKIii: M'SICONIEPOOHI MigIprEMCTBa
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