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1. Incepranifina po60Ta IpUCBIYEHA YIOCKOHAJIEHHIO TEXHOJIOTII M'ICHUX HaliB(abpUKaTiB 3 BUKOPUCTAaHHSIM
CMaKOBUX KOMIIO3uLiil [IpoBeseHo oriisy JiTepaTypHUX JKepeJl Ta OO PyHTYBaHHSI [1€PCIEKTUBHOCTI
3aCTOCYBaHHS (Pi3N4YHUX i 6i0XIMIYHMX METOIIB J14 NifABUILIEHHS (QYHIIIOHAIbHO-TEXHOJIOTITYHUX ITIOKa3HUKIB
M’SICHOi CHPOBUHH, MOKJIMBOCTI BUKOPHCTAHHS YIbTPa3BYKOBOIO OGPOOGIEHHS 4J1s1 IPUCKOPEHHS IIPOLIECiB
dapmeHTalii M'sca, 3 BUKOPUCTAHHSIM CMaKOapOMaTUYHUX KOMIIO3UILil, JaHO aHasli3 TeHIeHIiSIM PO3BUTKY
TexHoJoTill B cermeHTi HoReCa 3 BuUKopucTaHHSIM TexHoJiorii “Sous vide”. BusHaueHo, 1110 OOHUM i3 TepCIIeKTUBHUX
HaMpsIMiB y TEXHOJIOTI Iepepo6Ku Msica NTULLi € TOeAHAHHS YJIbTPA3BYKOBOi 0OPOOKHU 3 TEXHOJIOTIEIO
HU3BKOTEMIIEpaTypHOro NpUroTyBaHHs Sous Vide. Y gpyromy po3zini HaBe[leHO XapaKTepUCTUKY J1abopaTOPHO-
TEXHOJIOTIYHOr0 06J1aiHaHHS, SIKe BUKOPUCTAHO B IIPOLECi IPOBEeAEHHS JOCHiIKeHb. OOIPYHTOBaHI METOOUKH [J1s1
aHaJli3y M'ICHOI CUpPOBMHHU, MapUHAiB, TEXHOJIOTIYHUX (PAabPUKATiB Ta HaliB(pabpUKaATiB Ha eTanax IPOBEAEHHS
TEIJI0BOr0 06pO6IeHHS. B TpeTbOMy PO3/isi Ha OCHOBI JOCIiIKEHHS M'sica KypuaT-0poiiepiB Ta Msica iHIU4Oro 3

BHMKOPHCTaHHSIM Ha eTari pepmeHTalii 06poOKU yIbTPa3BYKOM, B IIOPiBHSIHHI 3 TpagULiHHUMU CIIOCO6AMU



¢depmenTallii M'siCHUX HaniBPaObpUKaTiB MiATBEPIPKEHO NEPCIEKTUBHICTh BUKOPUCTAHHS IIONIEPEHbOTO
00pO06JIEHHS M'ICHOI CHPOBMHH YJIbTPa3ByKOM. BuzHaueHO BIiuB yMOB depMeHTallii i 06po6ieHHSs yIbTPa3ByKOM Ha
TEXHOJIOTIYHI TOKa3HUKY Ta 3HaueHHs OyPpepHOi eMHOCTi (pabpuKariB. BcTaHOBJIEHO, 1110 BUKOPUCTAHHS B SIKOCTI
CMaKOBOI KOMITIO3U1ii TKEMaJIEBOrO MapyHaly Ha OCHOBI KyKYPY35HOI 0J1ii Ta IONEePeIHbOrO YIbTPa3ByKOBOIO
06pOO6IEHHS O3BOJISE MiABUIUTY HACUYEHICTh M'sICa BOJIOTOIO, MiABUIINTY QYHKIIOHATBHO-TEXHOJIOTI4Hi
[IOKa3HUKY HaniBdabpuKaTiB 3 M'sica NTULi Ta IOKPALIUTH CEHCOPHi IOKa3HUKU OBEJEHUX [IO KyJIiHapHOi
rOTOBHOCTI (pabpuKartiB. JloBeJI€HO, 1110 BUKOPUCTAHHS 6araTOKOMIIOHEHTHUX MapUHA/IiB 3 BUKOPHCTaHHSIM
YJIbTPA3BYKY J03BOJISIIOTh PO3MMPUTHA ACOPTUMEHT MapUHOBAHUX HaliB(pabpuKaTiB 3 M'sica NTHULLi, 3 rapaHTOBAaHUMU
[OKa3HuKaMu 6e3reku B TepMiHax 30epiraHHs 1o 7 #i6, NiIBUIIUTY XapyoBYy Ta 6i0JI0TiYHY IIiHHICTb IPOAYKTIB Ta
MO3UTUBHO BILJINBATH Ha TE€XHOJIOTIYHI Ta OpraHOJIENTUYHI TOKa3HUKM HaMiBpabpukariB. BusHaueHo, 1110
BMKOPHMCTAHHS yJIbTPa3BYKOBOI 0OPOOKY B IIO€IHAHHI 3 TEMJIOBOIO OOPOOKOIO 3a TeXHOJIOTie Sous Vide 3ab6e3nedye
IOCSITHEHHS CTabiNIbHMX NTOKA3HUKIB SIKOCTi Ta MiKp0O06ioJIOriyHOI 6€3ME€YHOCTi B TEpMiHax 36epiraHHs 1o ceMu Aid
HaniBdabpuKaris 3 M'sica CyxOIyTHOI ITULI. B yeTBepTOMY pO31isi IPOBOAMIIOCH AOCII)KEHHS, HallpaBJjleHi Ha
YIOCKOHaJIEHHS TEXHOJIOTii HaniB(abpuKaTiB 3 TpaJULIIMHNAX BUJIIB M'sIca Ta M'ACa NITULI IIJIIXOM BUKOPUCTAHHS
1iTb0BOI pepMeHTallii, MAapHHA/iB, BUKOPUCTAHHS (i3UKO-XiMIYHUX i TeMIOQPi3MNYHUX METOIiB MiJBUIIEHHS
eeKTUBHOCTI TeXHOJIOTiH HaniBpabprKaTiB Ha OCHOBI M’sica Kyp4yaT-OpoiyiepiB, iIHINYATHHY Ta BEJIMKOIIMATKOBUX
HaniB(abpuKaris 3 S7I0BUYUHU. B posnini 5 6yiu napameTpoBaHi QyHKIiOHATbHO-TEXHOJIOTi4HI TOKa3HUKHU
HaniBpabpuKaTiB MApMHOBAHUX 3 M'sICA NITULli 3 BUKOPUCTAHHSIM YJIbTPA3BYKy 3 BKa3aHUM Jialla30HOM Yacy
npotsrom 10 xB Ta 15 xB 3a po6oyoi yactotu 35 KI'1j i3 BUKOPUCTaHHSM YJIbTPa3ByKOBOi BAHHU. 3a pe3ysbTaTaMu
IOCTiI)KeHb PO3Pax0BaHi perpecrBHi 3aJI€5KHOCTI, SIKi 32 XapaKTepOM IIOBEPXOHb BilIryKy QyHKIiOHaIbHO-
TEXHOJIOTIYHMX [TaPaMETPIB BiJl BIUIMB Yacy yJIbTPa3ByKOBOI 06POOKM Ta 06pOOKM 3a TexHoJIoriero Sous-Vide ¢ine
KypuaT-6poiepis Ta ¢ine inan4oro. BusHaueHo, mo HalBUILi 3HAYE€HHS BUXO[Y CIIOCTEPIraloThCsl 3a MEHII
iHTEHCUBHUX PEXUMIB TeIJI0BOI 06pOOKU, IPU LIboMY (isie iHIUUKY 3arajloM JeMOHCTPYE BUIlli ITOKa3HUKU BUXOIY
IIOPiBHSIHO 3 isie KypuaT-6poiinepis. B po3nisni npencrasieHo ygoCcKOHaIeHy TEXHOJIOTIUHY CXeMY BUPDOOHULITBA
HaniBpabpukaris. Kpim gociigKeHHs M'aca NITUL B PO3/iJli BUBYAJIaCh MOKJIMBICTh PO3POOJIEHHS iHHOBALiITHUX
pillleHb Moo NiJBUILEHHS PEHTA0€IbHOCTI BUPOOHUITBA M SICHUX HaNiBPaOpHKaTiB Ha OCHOBI BEJIMTKOLIMATKOBUX
HamniBhabpUKaTiB 3 ITTOBUYMHU. Bu3HaveHo, 1110 MpoMiskHe 06CMaskeHHs PpabpuKaTiB 32 o6oma criocobamu
HIoTrepeIHbOro 06CMaKeHHS! Jlae Ginbmnii eeKT IJ1s1 MUMHOI YACTUHU SJIOBUYMX BEJIMKOIMIMAaTKOBUX (pabpuKaTiB, y
NOPIiBHSIHHI 3 BUXOZ,0M M'SICONIPOAYKTIB 3 TA30CTETHOBOI YaCTUHU. TaKUM YMHOM J0Be[leHO €(EeKTUBHICTh
MoTepeHbOrO TEIJIOBOrO 06p0o6IeHHS HaniB(PabpUKAaTiB 3 SUIOBUYUHMU [1J1SI TIOZIAIBIIIO] 0OPOOKHU 32 TEXHOJIOTIE0
Sous vide. Po3po6JieHi i mpoBeeHi Ny1aHu MOBHOTO (PaKTOPHOT0 €KCIIEPUMEHTY JJ1s1 MOKJIMBOCTI ONTUMI3alliiiHOro
MO/IEeJIIOBAHHS BIVIMBY PeLENTYPHOro KOMOIHYBaHHSI i CIOCO6IB Pi3NYHOrO BIIJIMBY HAa MOKA3HUKU SIKOCTI
HaniBpabpuKaTiB 3 CMAKOAPOMATUYHUMU KOMIO3UIiSIMU HA Pi3HUX BUJIiB M'ICHOI CUDOBUHMU. B pe3ysbTari
BMKOHAaHHS IMCEPTaLiliHOro JOCHiIKeHHs po3po0JIeHO TeXHIUHi YMOBY i TEXHOJIOTiUHI iHCTPYKLii Ha po3pobieHui
aCOpPTUMMEHT HamiB(pabpukaris. [I[poMucioBy anpobalito po3podIeHNX TEXHOJIOTIH IPOBEIEHO Ha BiTUM3HAX
BUPOOHULITBAX. TeOopeTHyHi Ta eKCIIepUMEHTAJIbHI Pe3yJIbTaTU 4OCIiI)KeHb, HAYKOBI MOJIOXKEHHSI Ta BUCHOBKU
pOOOTH B JOCTATHIY Mipi BUCBIT/IEHO y 36 HAYKOBUX IIPALSIX, Y TOMY YMCJI 5 CTaTel Y HAyKOBUX (PaxOBUX BUAAHHSIX
Ykpainy, 1 po3gini monorpadii, onybsikoBaHoi 3akoppioHoM Ta 30 Te3 onoBinel B MaTepianax KOH(epeHLii

2. The dissertation is devoted to the improvement of the technology of meat semi-finished products using flavour
compositions. A review of the scientific literature was conducted to substantiate the prospects of applying physical
and biochemical methods to improve the functional and technological properties of meat raw materials. Particular
attention was paid to the potential of ultrasonic treatment for accelerating meat fermentation using flavouring
compositions. Current trends in HoReCa technologies employing Sous Vide cooking were also analysed. The study
demonstrated that one of the most promising approaches to poultry meat processing is the combination of
ultrasonic treatment with low-temperature Sous Vide technology. The second chapter describes the laboratory
and technological equipment used during the experimental studies. The methods employed for analysing meat raw
materials, marinades, intermediate products, and semi-finished products at different stages of thermal processing
are presented. The third chapter presents the results of studies on broiler chicken and turkey meat subjected to



ultrasonic treatment during fermentation. A comparison with conventional fermentation methods confirmed the
effectiveness of preliminary ultrasonic treatment of meat raw materials. The influence of fermentation conditions
and ultrasonic treatment on technological properties and the buffering capacity of meat products was
investigated. It was established that the use of a tkemali-based marinade prepared with corn oil in combination
with preliminary ultrasonic treatment increases the moisture retention capacity of meat, improves the functional
and technological properties of poultry semi-finished products, and enhances the sensory characteristics of the
finished products. The study proved that multicomponent marinades combined with ultrasonic treatment expand
the range of marinated poultry semi-finished products, ensure microbiological safety during storage for up to
seven days, increase the nutritional and biological value of the products, and improve their technological and
organoleptic characteristics. Combining ultrasonic treatment with Sous Vide thermal processing ensures stable
quality characteristics and microbiological safety of poultry semi-finished products during storage for up to seven
days. The fourth chapter focuses on improving the technology of semi-finished products manufactured from
traditional meat and poultry through targeted fermentation, marinades, and physicochemical and thermophysical
methods. These approaches increase the efficiency of producing semi-finished products based on broiler chicken,
turkey, and large-cut beef. The fifth chapter presents the optimisation of the functional and technological
characteristics of marinated poultry semi-finished products treated with ultrasound for 10 and 15 minutes at an
operating frequency of 35 kHz using an ultrasonic bath. Regression models describing the influence of ultrasonic
treatment duration and Sous Vide processing on the functional and technological properties of broiler chicken and
turkey fillets were developed. The results demonstrated that the highest product yield was achieved under less
intensive thermal treatment conditions, while turkey fillets generally exhibited higher yield values than broiler
chicken fillets. The chapter also presents an improved technological scheme for the production of semi-finished
products. The possibility of developing innovative technological solutions aimed at increasing the profitability of
producing large-cut beef semi-finished products was also investigated. The study showed that intermediate pan-
frying was more effective for beef neck cuts than for products obtained from the hip section, confirming the
efficiency of preliminary thermal treatment before subsequent Sous Vide processing. A full factorial experimental
design was developed to optimise recipe formulations and evaluate the effects of physical processing methods on
the quality characteristics of semi-finished products containing flavour compositions produced from different
types of meat raw materials. As a result of the dissertation research, technical specifications and technological
guidelines were developed for the proposed range of semi-finished products. The developed technologies were
successfully validated under industrial production conditions. The findings of the theoretical and experimental
research, scientific contributions, and conclusions of the dissertation have been presented in 36 scientific
publications, including five articles published in Ukrainian peer-reviewed scientific journals, one chapter in a
monograph published abroad, and 30 conference abstracts.
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