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AHOTAIIA
®enopyk Harasnis MukoJsiaiBHa
«AHaJII3 Ta yI0CKOHAJIEHHS TEXHOJIOTII CHPOKONYEeHNX KoBOac i3
3aCTOCYBAHHSAM PI3HMX BH/IIB CHPOBUHHU B YMOBaxX « KMIBCHKOTO
M’sicokoMOiHaTy» KuiBcbKOI 00J1acTi»

Metoro gaHOi  Marictepchbkoi  poOOTHM €  PO3UIUPEHHS  ACOPTUMEHTY
CHUPOKOITYEHUX KOBOAC 3 BUKOPUCTAHHSM CTAPTOBUX KYJIBTYp HMIBUIKOI (hepMEHTAITi].

OO0'eKT MOCHIJKEHHS] — TEXHOJIOTiS BHUPOOHHUIITBA CHPOKOMYEHUX KOBOac 3
BUKOPUCTAHHSAM CTapTOBHUX KYJbTYp MIBUAKOI (pepMEHTAallli Ta KOJIbOPOYTBOPIOIOUUX
cTal1113aTopiB.

[Ipeamer nocmipkeHb — CTapTOBI  KyJNbTYPH, CHPOKOITYEHI KOBOacw,
KOJIbOPOYTBOPIOIOY1 CTAOLII3aTOPH.

MeTtonu AOCHIAKEHb - MOCTaBJICH] 3aBAaHHS BUPIIIYBAIUCS 3 BUKOPUCTAHHAM
CYy4YaCHUX OPTaHOJICNITUYHUX, (I3UKO-XIMIYHUX, (PYHKIIOHAIBHO-TEXHOJOTIYHUX,
CTPYKTYPHO-MEXaHIYHUX Ta MIKPOO10JIOTTYHUX METO/IIB TOCIIIKEHb.

3a pesynbTaTaMu J1aOOPATOPHUX MOCHIKEHb 1 MPOBEJACHUX JerycTaiii Oyiau
YAOCKOHAJIEHI PEENTYPH CHPOKOITYECHUX KOBOACHUX BUPOOIB

Kio4oBi ci1oBa: TEXHOJOTIS, CUPOKOMYEHI KOBOACHI BHUpPOOH, SUIOBHUYMHA,

CBHMHWHA HaIiBXHUPHA, M'SICO NITHII, pELIENITYPHHI CKJIa/1, CTapTOBa KyJIbTypa.



ANNOTATION
Nataliya Mykolayivna Fedoruk
"Analysis and improvement of the technology of raw smoked sausages
using different types of raw materials in the conditions of the ""Kyiv meat
processing plant™ of the Kyiv region*
The purpose of the master's work is to expand the range smoked sausages
with starter cultures rapid fermentation.
Object of research technology of smoked sausages with starter cultures rapid
fermentation.
The subject of research — starter culture, smoked sausage.
Research Methods - tasks solved using modern physicochemical, functional
and technological, structural, mechanical and microbiological research techniques.
According to the results of laboratory tests and conducted tastings were
selected optimal recipe smoked sausage and filed a patent application.
Keywords: technology, smoked sausage, beef, pork bold, recipe, starting

culture.
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