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5. HaykoBo-TexHiYHa po6oTa

Hasga po6oTH (YKp)

Po3pobka cy4acHUX GiOTEXHOJIOTIH SIKICHUX Ta Oe3NeYHUX M'SICHUX, PUOHMX i MOJIOYHUX NPOAYKTIB MOJOBXKEHOTO TEpPMiHy

36epiraHHs

Ha3zBa po6oTH (aHTJI)

Development of present-day biotechnologies of qualitative and safe meat, fish and marine products with extended storage
period

Pedepar (ykp)

O6'eKT IOCHIIPKEHHS - TEXHOJIOTiS M'SICHUX, pUOHUX Ta MOJIOYHUX BUPOOIB Pi3HUX aCOPTUMEHTHHUX TPYI MOAOBXEHOTO TEPMiHY
36epiraHHs. MeTa - OTpMMaHHS XapyOBUX MPOAYKTIB (M'SICHUX, PUOHUX Ta MOJIOYHHUX) Pi3HUX AaCOPTUMEHTHUX IPYII IOJOBXEHOTO
TepMiHy 30epiraHHs. MeTonu HOcCHigXeHHsl - OopraHojenTuyHi, ¢isnyHi, $isuko-XimiyHi, MiKpO6iOIOriuHi, METOOM IJIAHYBAHHS
€KCIIEpUMEHTy i CTaTUCTUYHO-MaTeMaTU4YHOi OOGPOOKM [aHMX Ha OCHOBi KOMII'IOTEPHMX TEXHOJIOTi. 3a pesyiabTaTaMu
JOCTIiIKeHb po3p06IeHO KOHIIEMII{I0 CTBOPEHHS 6i0TEXHOJIOTIH SIKiICHUX Ta 6e3MeYHUX M'SCHUX, pUOHUX Ta MOJIOYHUX MTPOAYKTIB
MOIOB’KEHOTO TepMiHy 36epiraHHs; po3po6sieHi Ta ampoboBaHi cydacHi 6iOTeXHOJIOTl ofep>kaHHS SKICHUX Ta O6e3NevyHux
Xap4yOBUX MPOJYKTIB (M'SICHUX, pUOHMX Ta MOJIOYHMX) PI3HUX aCOPTUMEHTHUX I'PYII IOJOBXEHOTO TEPMiHY 30epiraHHs. ABTopaMu
MIPOEKTY KiacuQiKoBaHi AaHi PO BUKOPUCTAHHS Pi3HUX Xap4yOBUX J0OABOK Y BUPOOHUITBI M'SICHUX KOHCEPBIB; CUCTEMAaTU30BaHi
JaHi mpo: BioMi croco6u BUKOPUCTaHHSI TBapuHHOro 6inky Scan Gel DI-91, KOHLEHTpaTy JIAKTyJ03U Ta HMOAOBMICHOTO
Ipenapary esaminy y BUpOOHUITBI M'SCHUX KOHCEPBIB (QYHKI[IOHAJIbHOTO IPU3HAYEHHS; BUKOPUCTAHHS (PEPMEHTHHUX IIpernaparis
i po3cosiB y BUPOOHUITBI M'SCHUX LIMHKOBUX KOHCEPBIB; CIIOCOOM BUKOPUCTAHHS KaTOJITy y BUPOOHUITBI M'SCHUX HMIMHKOBUX
KOHCepBiB. PO3p06yIeHO TeXHOJIOTI] M'SICHUX KOHCEPBiB IrepOoJieTUYHOrO IIPU3HAYEHHS 3 BUKOPUCTAHHSIM €KCTPAKTiB POCIMHHUX
crietiii (po3mapuHy, KpoIy, KOpiaHIpy, MyCKaTHOTO ropixa); CyOIpOoyKTOBUX MAIITETHUX KOHCEPBIB; YAOCKOHAJIEHO TEXHOJIOTII0
(yHKIIOHANMBHYX MAIITETiB 3 BUKOPUCTAHHSIM Xap4yOBUX BOJIOKOH (MIIE€HWYHOI KJIITKOBUHU) Ta iKYy IJIa3MU KPOBi; pO3PO6JIEHO
TEXHOJIOTII0 MOJIOYHHUX MpoAyKTiB (KoHCepBu MosouHi "Macyio BEpIIKOBe CTepuiizoBaHe 30arayeHe HomoM" y MeTasesiil Tapi),
pUOHUX NPOAYKTIB (IpecepBU Ta MamTeTd PUOHi, 3 JOJABAaHHSIM POCJIVHHOI CUPOBHHM) IOJOBXKEHOTO TEPMiHy 30epiraHHs.
3anponoHoBaHi TEXHOJIOTl AO3BOJISIOTh OTPUMATH BHCOKOSIKICHI NMPOAYKTH XapuyyBaHHS (PYHKI[IOHAJIBHOTO CIIPSIMYBaHHS 3
MifBAIIEHOI0 6i0JIOTIYHOI0 Ta €HEePreTUYHOIO LIHHICTIO, IO JACTh MOMKJIMBICTh BUPIMIUTH NPOOGJEMU XapuyBaHHS JIOMEH, SIKi
nepebyBaloTh y HaJ3BUYAMHUX CUTYallisX, BillCbKOBOCJYXOOBILB IIiJj, YyaC BMKOHAHHS BilICbKOBHMX [Iill, 110 Ma€ 6a3yBaTHCsl Ha
BUKOPHUCTaHHi ITPOJYKTiB BUCOKOTIO CTyIEHSI TOTOBHOCTI [10 TPOMHUCJIOBOTO BUPOOHHUIITBA 3 TAPAHTOBAHMMMU [TOKa3HUKAMU SIKOCT] i
6e3nedHocCTi. ['amy3b 3aCTOCYBaHHs - Ha MiAIIPUEMCTBAX Xap4yoBOi Ta mepepobHoi ramyseit AIIK; HopmaTuBHA i METOLOJIOTIYHA
IOKYMEHTallii MOXyTb OyTH nepezaHi ycTaHoBaM MiHicTepcTBa 060pOoHM YKpaiHM Ta MiHicTepCTBA OXOPOHM 370POB'St YKpaiHuy,
Jlep>kaBHOI caHiTapHO-€MifZeMiooriyHoi CiykK6u YKpaiHu 17151 BUKOPUCTAaHHS y mpouecax (GOpMyBaHHS IMPOTrpaM, 3axOniB 3
ONTHMI3allii XapuyyBaHHsSl BiliCbKOBOCJYXOOBLiB 30poiiHMX Cui, IiHIMX BiliCPKOBUX (OpPMyBaHb Ta OCi6 PSIOBOTO,
HavyaJbHUIBKOTO CKJIQAy OPraHiB i Migpo3fisiB LMBIBHOrO 3aXUCTy Ta JepsKaBHOI CJIYy>KOM CIELiabHOTO 3B'S3Ky Ta 3aXUCTY
indopmauii, BAKOHaHHS PUHKOBOTO HArJsiAy 3a SIKICTIO i O€3MEeYHICTIO XapuOBUX IPOLYKTIB; Pe3yJbTaTU KOMIUIEKCHUX OYIyThb

BUKOPHCTOBYBATHCS Y HaBYaJIbHOMY npoueci BH3Ykpainu. MinicTrepcTBa OCBITH i HayKK YKpaiHU.
Pedepar (aHrI)

The object of research is the technology of meat, fish and dairy products of various assortment groups of extended shelf life. The
goal is to obtain food products (meat, fish and dairy) from various assortment groups of extended shelf life. Methods of
investigation are organoleptic, physical, physico-chemical, microbiological, methods of experiment planning and statistical
mathematical processing of data on the basis of computer technologies. Based on the research results, the concept of creating
biotechnologies for high-quality and safe meat, fish and dairy products for a long shelf life has been developed; modern
biotechnologies for obtaining high-quality and safe food products (meat, fish and dairy) from various assortment groups of
extended shelf life have been developed and tested. The authors of the project have classified data on the use of various food
additives in the production of canned meat; cytematized data for: known uses of the animal protein Scan Gel DI-9], lactulose



concentrate and iodine-containing elamine preparations in the production of canned meat for functional purposes; use of
enzyme preparations and brines in the production of meat canned hams; ways of using catholyte in the production of meat
canned hams. Technologies of meat canned food of gerodetic purpose with the use of extracts of vegetable spices (rosemary,
dill, coriander, nutmeg) by-products of pate canned food have been developed; the technology of functional pates with the use
of dietary fiber (wheat fiber) and plasma protein has been improved, the technology of dairy products has been developed
(Canned milk "Creamy, sterilized iodine-enriched butter" in metal containers), fish products (preserves and pates of fish, with
the addition of plant raw materials) shelf life. The proposed technologies make it possible to obtain high-quality food products of
a functional direction with increased biological and energy value, which will solve the problems of feeding people who are in
emergency situations, servicemen in the performance of hostilities, should be based on the use of products of high degree of
readiness for industrial production with guaranteed quality indicators and security. The field of application is in the food and
processing industries of the agro-industrial complex; normative and methodological documentation can be transferred to the
institutions of the Ministry of Defense of Ukraine and the Ministry of Health of Ukraine, the State Sanitary and Epidemiological
Service of Ukraine for use in the processes of program formation, measures to optimize the nutrition of servicemen of the
Armed Forces, other military formations and individuals, commanding officers of civilian bodies and divisions protection and the
State Service for Special Communications and Information Protection, market surveillance for quality and safety of food
products; the results of complex studies will be used in the educational process of Ukrainian universities of the Ministry of
Education and Science of Ukraine.5481

Inpexc YIK: 613.26, 613.26 /29.006.83

Kopgu TemarnuyHux pyopuk HTI: 76.33.35.09
6. HaykoBo-TexHiyHa npoayKkuis (HTII)

HTII 1

HasBa npoaykii (yKp): 36ipHIK peLIeNTyp Cy4YaCHMUX TEXHOJIOTIN XapyOBUX IIPOAYKTIB IIOJIOBKEHOTO TEPMiHY 30epiraHHs.

MeTonuuHi pekomeHparii

HasBa npoaykuii (aur): Collection of recipes for innovative food technology products for a long shelf life. Guidelines
OuikyBaHi pe3yJIbTaTH: METOJIYHA JOKyMEHTAIlis

T'amyss 3acTocyBaHHS: Xap4yoBa IPOMUCJIOBICTh

Onuc npogykuii (ykp): KnacudikopaHi jaHi mpo BUKOPUCTaHHSI Pi3HUX XapuOBUX J00aBOK Y BUDOOHUIITBI M'SICHUX KOHCEPBIB;
CHCTEMAaTM30BaHi JaHi Npo: BiloMi cr1oco6u BUKOPUCTAHHS TBAPUHHOTO 6isKy Scan Gel DI-91, KoHLIEHTpaTy JIaKTyJI034 Ta
0IOBMICHOTO TIpenaparty ejaMiHy y BUPOOHULITBI M'SICHUX KOHCEPBIB (PYHKIIOHAJIbLHOTO MTPU3HAYEHHS]; BAKOPUCTAHHS
(pepMEHTHUX IIPENApPATiB i pO3COJiB Y BUPOOHUIITBI M'SICHMX LIMHKOBUX KOHCEPBIB; CIOCOOM BUKOPUCTAHHS KaTOJITY Y
BMPOOHULITBI M'SICHUX HMIMHKOBUX KOHCEPBIB. PO3p0671€HO TEXHOJIOTI M'SICHUX KOHCEPBIB T€pOiETUMHOTO IIPU3HAYEHHS 3
BMKOPHUCTAHHSIM €KCTPaKTiB POCIMHHUX CIIELiil (PO3MapuHY, KPOIly, KOpPiaHIpy, MyCKaTHOTO ropixa); CyOrpoyKTOBUX
NAIITETHUX KOHCEPBIB; yIOCKOHAJIEHO TEXHOJIOTiI0 (PYHKIIOHAJIbHUX MAIITETIB 3 BAKOPUCTAHHSIM XapYOBUX BOJIOKOH (MIIEHWYHOI
KJIITKOBMHMU) Ta GiJIKy I171a3MU KPOBi; po3p067I€HO TEXHOJIOTiI0 MOJIOYHMX NIPOAYKTiB (KoHCepBU MOJIO4HI "Macio BepuKoBe
CTepuJli3oBaHe 36arayeHe 1ogoM" y MeTaseBiil Tapi), pu6HMX NMPOAYKTIB (IpecepBy Ta NallTeTd PUOHI, 3 JOJABaHHSIM POCIMHHOI

CHUPOBUHMU) IIOJJOBKEHOTO TEPMiHY 30€piraHHs.

ConianpHO-eKOHOMIYHA cnipsimoBaHicTy HTII:

Cragis 3aBepmenocti HTII: 3sit no HIIJIKP

Bruposamskenus HTII: BnposamxeHo

Crpoku BrpoBagskeHHs: 2017

Bupo6HuK npoaykuii: HallioHanpHUI yHIBEpCUTET 6iopecypciB i IPUPOLOKOPUCTYBAaHHS YKpaiHu
Cno>kuBavi npoayKuii: BiTunsHsHi nianpueMcTsa xapyoBoi IPOMUCIIOBOCTI

IlepcneKTHBHI pHHKH: YKpaiHU

IIpaBa iHTeIeKTyasIbHOI BJIACHOCTI: 3a JOrOBOpaMu

®opmu Ta ymoBH nepegaui npogykuii: CriinipHi HIJJKP



7. Biosriorpagiunuii onuc

8. 3BiTHa JOKyMEeHTaIis

KinpKicThb cTOpiHOK B 3BiTi: 175
Moga 3BiTy: YKpaiHCbKa

KinpkicTs daitmis y 3BiTi: 1
9. 3aKJII0YHI BiLOMOCTi

IlepeJiik 0ci6O-BHKOHABIIiB
Kamnapos Banepiit OnekcangpoBuy
Kpwxosa I0mis IlerpiBHa
Cno6opgaHiok Harasnig MuxaiiiiBHa

Crapkosa EnbBina PemariBHa

KepiBHHK opraHisamii:
Hikonaenko Cranicnas Mukonaiosud
KepiBHHKH po6OTH:

Banp-Tlpununko Jlapuca BauasiBHa

KepiBHUK Bigainy peectpanii HayKoBoi AisgibHOCTi i e
YxpIHTEI AL R IOpuenko T.A.
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