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AHOTaNIisA
Hramnivenko Bitamniii OyiekcanapoBuyd
«AHAJI3 TAa YI0CKOHAJIEHHA TEXHOJIOTil HANNIBKOMMYEHUX KOBOAC)»

KBamidikauiitna poGota Ha 3100yTTS CTYNEHS MaricTpa 3a CIEUIaJbHICTIO
181 «XapuoBi TexHosorii». Pobora, mpeacTaBieHa Ha 53 CTOpiHKAaX JPYKOBAHOTO
TEKCTY, MICTUTh 13 TaGmuib, 4 pucyHku Ta 32 JKepen JiTepaTypH.

3a0e3nedeHHs] TMOBHOI[IHHOTO XapuyyBaHHS HAcelleHHd YKpaiHu Ta CBITY
3arajoM, BHUKOPUCTAHHS JIOAATKOBUX JKepen Oulka TMpud  BUPOOHMIITBI
HaIIBKOIMYEHUX KOBOAC € Ba)UIMBOIO TEHJCHINEIO, SIKa CIPUATUME MIJIBUILEHHIO
010JI0T1YHOT IIIHHOCTI KIHIIEBOT MPOAYKITII.

Mera Marictepcbkoi poOOTH TMOJSATa€ B yJAOCKOHAJICHHI TEXHOJOTl
BUPOOHUIITBA HAMIBKOMMYEHUX KOBOAC IIISIXOM BUKOPHUCTAHHS CUPHHUX MPOAYKTIB 1
MOJIOKOBMICHHUX 1HI'PEJII€HTIB.

byno  BCTaHOBIEHO  MOXJIMBICTh  TOKpAaIllleHHS  (PYHKI[IOHAJIBHO-
TEXHOJIOT1YHUX 1 (I3UKO-XIMIYHUX XapaKTePUCTUK HAIIBKOIMYEHUX KOBOAC
3aBASIKM  KOMOIHYBaHHIO M'ACHOI Ta MOJIOKOBMICHOI CHPOBHHH. Takox
MIATBEP/KEHO  MEPCHNEKTUBHICTh  BUKOPUCTAaHHS  CHUPHHMX  TPOAYKTIB Y

BJIOCKOHAJICHUX TEXHOJIOT1IX BUPOOHUIITBA KOBOAC.

Knrwouoei cnosa. HamiBkoImueHi KOBOACH, MOJIOKOBMICHI IHTPEIIEHTH, CHPHUM

MPOYKT, TEXHOJIOT1S KOBOACHUX BUPOOIB.



Annotation
Ptashnichenko Vitaliy Oleksandrovych
"Analysis and improvement of the technology of semi-smoked sausages'*

Qualification work for obtaining a master's degree in specialty 181 "Food
Technology". The work, presented on 53 pages of printed text, contains 13 tables,
4 figures and 32 sources of literature.

Ensuring full nutrition of the population of Ukraine and the world in general,
the use of additional protein sources in the production of semi-smoked sausages is
an important trend that will contribute to increasing the biological value of the final
product.

The purpose of the master's work is to improve the technology of producing
semi-smoked sausages by using cheese products and milk-containing ingredients.

The possibility of improving the functional-technological and physico-
chemical characteristics of semi-smoked sausages by combining meat and milk-
containing raw materials was established. The prospects for using cheese products

in improved sausage production technologies were also confirmed.

Keywords: semi-smoked sausages, milk-containing ingredients, cheese

product, sausage technology.
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