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AHoOTALA
«AHaJIi3 Ta yI0CKOHAJIEHHS] TEXHOJIOTii CHPOKOMYEeHUX KOBOAC»
Tapanenko IMUTpo AHATOJIiHOBHY

KBamidikariitna po6ota Ha 3700yTTS CTyNEHS MaricTpa 3a CIEeHialbHICTIO
181 «XapuoBi TexHosorii». Pobora, npeacrabiieHa Ha 59 cTOpiHKaxX JPYKOBAHOTO
TEKCTY, MICTUTb 15 Tabnuib, 3 pucyHKH Ta 27 JHKEpel JiTepaTypH.

M’sicHa TIPOMHUCIIOBICTh TMOBHHHA 3a0€3MeYyBaTH OPraHi3M JIIOJUHH IIHPOKUM
ACOPTUMEHTOM MPOJIYKTIB, SIKI MICTATH ONTUMAJILHO 30aJIaHCOBAHI KOMIIOHEHTU:
OUTKM SIK POCIMHHOTO, TaK 1 TBAPUHHOI'O MOXOJPKEHHS, KUPH, BYTJIIEBOJM, BITAMIHU
Ta MIKPOEIEMEHTH, HEOOXIAHI JUIsl MIATPUMKH SKUTTETISUIBHOCTI. 3 IIEI0 METOIO
HEOOXIJTHO aKTHBHO PO3POOJISITH HOBI PELENTYpH M’ SICHUX TPOAYKTIB 13 3aJaHUM
XIMIYHUM CKJIQJIOM, 1110 OyIyTh 30aJIaHCOBaH1 3a BMICTOM OLIKIB, KUPIB, BYTJIEBO/IIB,
BOJIM, MIHEpAJIbHUX PEYOBHH Ta BiTaMiHIB. Takui MiaXiJl JO3BOJUTH CTBOPUTH M’SCHI
BUPOOH, SIKI BiJIMOBIIAIOTH CYYaCHUM BUMOTaM Xap4oBOi O€3MEeKH 1 337J0BOJIbHSIOThH
NOTPeOH JIFOIMHY Y BAKIIMBHX TOKHUBHUX PEYOBHHAX

BrpoBamxeHHss HOBUX pelEnTyp CHPOKOMYEHUX KOBOAC JT03BOJISIE JOCSTTH
3HAYHOTO MIABUIIEHHS SIKOCTI MPOAYKIII Ta €KOHOMI4HOi edekTuBHOCTI. Lle
3a0e3MeunTh  3pPOCTAaHHA  TOMUTY HAa  HOBI  TPOJAYKTH,  MIJABUIICHHS
KOHKYPEHTOCTIPOMOKHOCTI TMIANPUEMCTBA, a TaKOX TMOKpaIleHHs (HIHAHCOBUX
pE3yNbTATIB.

3HIKEHHST CO0IBapTOCTI Ta TMiJIBUIIEHHS PEHTA0EIbHOCTI CBIIYATh IIPO
€KOHOMIYHY JOIIBHICTH PO3POOJICHUX PEUEenTyp 1 TEXHOJOrii, MO0 pOOUTH iX
MEPCTICKTUBHUMH JIJIT MACOBOTO BUPOOHHUIITBA.

Knwuogi cnosa: MscHa CHpOBHHA, KK, TEXHOJIOTS CHPOKOITUCHUX KOBOACc,

dbepmenTyBaHHs (apliry, IKICTb BUPOOIB.



Annotation
""Analysis and improvement of raw smoked sausage technology"
Dmytro Anatoliyovych Taranenko

Qualification work for obtaining a master's degree in specialty 181 "Food
technologies™. The work, presented on 59 pages of printed text, contains 15 tables,
3 figures and 27 literature sources.

The meat industry must provide the human body with a wide range of
products that contain optimally balanced components: proteins of both plant and
animal origin, fats, carbohydrates, vitamins and trace elements necessary for
maintaining vital activity. For this purpose, it is necessary to actively develop new
recipes of meat products with a given chemical composition, which will be
balanced in terms of the content of proteins, fats, carbohydrates, water, minerals
and vitamins. This approach will make it possible to create meat products that meet
modern food safety requirements and satisfy human needs for important nutrients

The introduction of new recipes of raw-smoked sausages makes it possible to
achieve a significant increase in product quality and economic efficiency. This will
ensure the growth of demand for new products, increase the competitiveness of the
enterprise, as well as improve financial results.

The decrease in cost and increase in profitability indicate the economic
feasibility of the developed recipes and technology, which makes them promising
for mass production.

Key words: raw meat, lard, technology of raw smoked sausages, fermentation

of minced meat, product quality.
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