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AHOTAIIIA
Yenypnuii B.B. AHAJII3 TA YJOCKOHAJIEHHA TEXHOJIOTTI
BAPEHHUX KOBBAC

Metoto pobOoTH Oyj0 YAOCKOHAJIMTH PEHENnTypy BapeHoi KoBOacu
«Jlikapchbkay MUISIXOM 3aCTOCYBAaHHS CyXOi MOJIOYHOI CHPOBAaTKH Ta KYPSITUHHU.

Y poOoTi OOrpyHTOBAHO aKTYaJbHICTh TEMH, CPOPMYIHOBAHO METY Ta
3aBlaHHSl JOCHI/KEHb, BU3HAHO HAYKOBY HOBHM3HY Ta NpPAKTHYHE 3HAYCHHS
OTpUMaHHUX pe3ynbTaTiB. [IpoBeneHO aHami3 JiTEpaTypHUX JKEpeNl II0JI0
yIIOCKOHAJICHHS KOBOAC BapeHOI IpyIy Ta MEPCIeKTUBH BUKOPUCTAHHS y 1X CKIIaai
NPOAYKTIB TMEpPepOOKHM MOJOYHOI Taly3i Ta KypsATHHH, HaBEIEHO CXEeMY
IPOBEJACHHS JOCITIKCHb Ta METOJIMKH JIJIi BA3HAYCHHS OCHOBHUX XapaKTEPUCTUK
npoaykry. llpeacraBmeHi  pe3ynbTaTH  MPOBEACHUX  EKCIIEPUMEHTAIBHUX
JOCIIHKeHB 1010 YIOCKOHAICHHS pElEeNTypyu BapeHUX KOoBOAC 3 BUKOPUCTAHHAM
KypSITHHH Ta MOJIOYHOI CHPOBATKU, PE3YJIbTaTH OPraHOJENTUYHOI OI[IHKH
(G yHKITIOHAJIPHO-TEXHOJIOT1YH1 TTOKa3HUKH BapeHuX KoBOac. HapemeHi 3aranpHi
NUTaHHS 100 KOHTPOJIO OE3MEeYHOCTI Ta SKOCTI MPOAYKTY Ta MpPEACTaBIIEHI
PO3paxyHKH €KOHOMIYHOT €()eKTUBHOCTI.

3po0ieHO BUCHOBOK, 11O 3aCTOCYBaHHSI KYypATHHHU, MOJIOYHOI CUPOBAaTKH Ta
CyXoro He30MpaHOTO MOJIOKA [O03BOJISIE OTPUMATH TMPOAYKTH 3 BHUCOKUMH
(GYHKITIOHATBHO-TEXHOJIOTTYHUMH XapaKTEPUCTUKAMU Ta 30UTbIICHHS TPUOYTKY
BiJl 11 BUpOOHUIITBA (HaWBHUIIUN —3 a BUKopucTanus 48 % kypsartunu ta 4 % cyxoi
MOJIOYHOI CUPOBATKHU.

Kgamidikamiitna po6orta marictpa MictuTh 49 crtopiHok, 14 Ttabnwuip, 1
PUCYHOK, CITUCOK BUKOPUCTAHUX JKepedn 13 52 HaiiMeHyBaHb, 0 10aTKIB.

KirouoBi cjioBa: BapeHi koBOacu, KypATHHa, CHpOBaTKa MOJOYHA CyXa,

MOJIOKO CyX€.



ANNOTATION

Chepurnyy V.V. ANALYSIS AND IMPROVEMENT OF COOKED
SAUSAGE TECHNOLOGY

The aim of the work was to improve the recipe of cooked sausage
"Likarska" by using dry whey and chicken.

The paper substantiates the relevance of the topic, formulates the goal and
task of the research, recognizes the scientific novelty and practical significance of
the obtained results. An analysis of literary sources on the improvement of
sausages of the cooked group and the prospects of using dairy and chicken
processing products in their composition is carried out, a scheme of research and
methods for determining the main characteristics of the product is given. The
results of experimental studies on the improvement of the recipe of cooked
sausages using chicken and milk whey, the results of organoleptic evaluation of
the functional and technological indicators of cooked sausages are presented.
General issues regarding product safety and quality control are presented, and
economic efficiency calculations are presented.

It was concluded that the use of chicken, milk whey and dry whole milk
makes it possible to obtain products with high functional and technological
characteristics and increase the profit from its production (the highest was in the
recipe with the use of 48% chicken and 4% dry milk whey.

Master's thesis contains 49 pages, 14 tables, 1 drawing, list of used sources
from 52 names, 0 annexes.

Key words: cooked sausages, chicken, whey powder, milk powder.
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