IHHOBALLIUHI TEXHOAOTII TA PEAAI3ALLIA
KOHLLEMNLLIl ZERO-WASTE Y XAPYOBUX
TEXHOAOTIAX | CPEPI PECTOPAHHOTO,
FTOTEAbHOIO TA TYPUCTUYHOTO BISHECY

MATEPIAAU
MiKHQPOAHOT HOYKOBO-MPAKTUYHOI
IHTEPHET-KOHdoEepEeHLLT

(M. MoaTasa, 4-5 rpyaHs 2023 poky)

MoATaBa
2024



MOJITABCbKWUI YHIBEPCUTET EKOHOMIKH I TOPTIBJII (IYET)

IHHOBAUIAHI TEXHOAOTII
TA PEAMI3AUIS KOHUENUII
ZERO-WASTE Y XAPUOBNX
TEXHOMOTISIX 1 CPEPI
PECTOPAHHOIO, FOTEMNbHOIO
TA TYPNCTNUHOIO BISHECY

MATEPIAJIN
Mi>kHapoJHOI HAaYKOBO-IIPAKTUYHOI
iHTepHeT-KOHepeH1ii

(4-5 epydHsa 2023 poky, m. [loamasa)

IToaTaBa
IIYET
2024



VIIK 330.341.1:502.174]:[641+640.4+338.48] (082)
1-66

Penakniiina xoJerisi:

I. Il. Xomuu, 1-p TexH. Hayk, npodecop, 3aBimyBay Kadeapu TEXHOJOTIH
XapuOBHX BUPOOHHIITB 1 peCTOPAHHOTO rocrnogapcTsa [1oaTaBCEKOro yHIBEpCHTETY
€KOHOMIKH 1 TOpTiBIIi;

10.T. Hakoneuna, Xauj. TeXH. HAyK, JOLUEHT KadeapH TEXHOJOTIH XapYOBHX
BUPOOHUIITB 1 pecTOpaHHOTO rocrnonapcTsa [lonTaBCchKOro YHIBEpCUTETY €KOHOMIKH
1 TOpriBii;

0. M. I'opodeys, xanp. TEXH. HAyK, OOLUEHT KadeApH TEXHOJOTIH XapuoBHX
BUPOOHHUITB 1 PECTOPaHHOTO rocronapcTsa [101TaBCEKOr0 YHIBEPCHTETY EKOHOMIKA
i TopriBi,

I C. Twpikosa, n-p TexH.Hayk, npodecop Kaeapu TEXHOJOTIH Xap4oBUX
BUPOOHUIITB 1 peCTOpaHHOTO TocrnonapcTa [10ATaBCHKOTO YHIBEpCHTETY EKOHOMIKH
1 TOpriBIi;

A. M. I'epeuyk, KaHJ. TEXH. HayK, JOLEHT KadeApH TEXHOJOTIH Xap4oBHX
BHUPOOHUIITB 1 PECTOPaHHOTO rocnoaapcTsa [10ATaBCEKOr0 YHIBEPCUTETY EKOHOMIKH
i TopriBii,

A. b. Bopoodait, kaH. BEeT. HayK, JOLEHT KadeIpu TEXHONIOTii Xap4oBUX BUPOO-
HUITB 1 PECTOpaHHOro rocmogapcTBa [loNTaBCBKOTO YHIBEPCHUTETY EKOHOMIKH 1
TOPTIBII.

InHoBaniiiHi TexHOJIOTIT Ta peanizauis KoHUeNLii Zero-waste y
[-66 XapuOBHX TEXHOJIOTIAX i cepi pecTOPAaHHOTO, TOTEIBHOTO Ta TypHUC-
THYHOTO Oi3Hecy : marepiany MiKHaApOAHOT HAYKOBO-TIPAKTUYHOT
inTepHeT-KOH(pepermii (4-5 rpymuas 2023 poky, ™. I[lonraBa). —
MMonrara : ITYET, 2024. — 303 c. — 1 enexrpow. omT. auck (CD-R). —

Tekcr ykp., aHIJ1. MOBaMU.

ISBN 978-966-184-458-1

VY 30ipHUKY IpencTaBIeHO TEe3W JONOBiNeil MiXKHAPOAHOI HayKOBO-TIPAKTHYHOI
iHTepHeT-KOHpepeHii «[HHOBalilHI TeXHOJIOTIT Ta peanizalis KoHuenuii Zero-waste
Yy Xap4oBHX TEXHOJOTISX i cdepi pecTOpaHHOTO, TOTENBHOTO Ta TYPHCTUYHOTO
Oi3Hecy», sika BimOymacs y IlonTaBcbKOMY YHIBEpCHTETI €KOHOMIKH 1 TOpTiBIi
4-5 rpynus 2023 poxy. Matepiaian OXOIUTIOIOTE OOTOBOPEHHS Pe3yJIbTaTiB HAYKOBHX
JIOCIII/KEHB Y Tally3i IHHOBaLliHUX TEXHOJIOTIH Ta peani3auii KoHuenii Zero-waste y
XapuOBHX TEXHOJOTISX i cdepi pecTOpaHHOTO, TOTENBHOTO Ta TYPUCTUYHOTO Oi3Hecy,
CIpPSIMOBAHOI HA MiHIMIi3alil0 BiXOMAiB TOCHOAAPCHKOI IIsTTBHOCTI Ta 30€peKeHHs
HaBKOJIMIIHBOTO CEPEIOBHIIA 1 PECYPCIB IIIAHETH.

V]IK 330.341.1:502.174]:[641+640.4+338.48](082)
Mamepianu OpyKyromocs 6 a8MopcobKitl pedakyii MO8aMU OPULIHATIG.
3a euxnao, smicm i docmosipnicmv Mamepianié i0n0GIOaNLHI agMopu.

Po3noeciodacenns ma mupasxcysanis 6e3 oQiyitino2o 003601y
ITonmascwroeo ynigepcumenty eKOHOMIKU i MOP2i6i 3a00pOHEHO.

© INonTaBchKMii yHIBEpCUTET
ISBN 978-966-184-458-1 SKOHOMIKH 1 Toprismi, 2024



Kpim Toro, Oinku miABHIIYIOTH B’ SI3KICTh CyMillleld MOPO3HBa, 1110
MO3UTUBHO BIUIMBAaE€ HA KOHCHUCTEHII0 TOTOBOTO MPOAYKTY. Bwmict
O1nKiB y cymilax nmoBuHeH OyTH y mexax 3,0-6,5 %.

3acTocyBaHHSI POCIUHHUX 1HIPEAI€HTIB, Y TOMY YHCIi MOPOLIKY
SONyYHNX BHYABOK OAacCTh 3MOTY 3a0€3MEUUTH BMICT MODPO3UBA
CKIaJHUMHU BYIJEBOAAMH, OIOJOIIYHO AaKTHBHHUMH PEYOBHHAMH,
TIOKPAIUTH HOTO CIOXHBYI Ta (PYHKIIOHATBHO-TEXHOIOTIIHI
BJIACTUBOCTI.

BurortoBieHHs1 MOpO31Ba KOMOIHYBaHHSIM BTOPUHHOT CHPOBUHH 3
MOJIOYHOIO OCHOBOIO JIa€ MOJXJIMBICTH CYTTEBO 3a0INQKYBaTH pe-
cypcu AedinuTHOT TBapUHHOI CHPOBMHH Ta 30aradyBar ii Oioio-
TiYHO I[IHHMMHU KoMIoHeHTamHu. Lle miarBepmxye ¢akt, 110 Ha ChO-
TOAHIIIHIA JeHb aKTyaJbHHM 3aJHINA€ThCS MHUTAHHS PO3POOIICHHS
TEXHOJIOTH HOBMX BUIB IOBHOLIHHUX 34 CKJIAJ0M MOJIOYHHUX Je-
CEpTIB 3 MiABUIIECHOIO O10JO0TIYHOIO IIIHHICTIO HA OCHOBI HAaTypallb-
HOI CHpOBHHH.
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Amid the economic and environmental crisis, Ukraine’s food
industry is faced with the task of not only increasing the production
of traditional food products available to the general public but also
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providing consumers with biologically complete and environmen-
tally safe food products based on natural raw materials. It is impor-
tant to apply an innovative approach to the creation of fundamentally
new and improvement of existing technologies, which includes the
implementation of energy and resource-saving principles, intensifi-
cation and environmentalization of technological processes, etc. At
the same time, deep complex processing of agricultural raw
materials will not only increase the production of nutritious food
products but also reduce the negative impact of production
complexes on the environment.

The deterioration of the environmental situation observed in
recent years both in our country and around the world has led to an
increase in the number of people getting sick. There is a constant
trend towards an accelerated rhythm of life, which leads to a viola-
tion of the diet and quality of nutrition of the average Ukrainian.
Therefore, there is a need to improve the existing technologies of
meat products by improving their quality, expanding the range and
increasing the efficiency of raw material use.

A promising area of research to realize the above conditions is
the enrichment of meat raw materials with vitamins, minerals, and
other substances that are lacking for a balanced diet, which is
possible through the targeted selection of appropriate functional
ingredients. The use of plant-based fortifiers and products enriched
with them in the daily diet makes it possible to eliminate macro- and
micronutrient deficiencies easily and quickly, without increasing the
caloric content of the diet [1]. It is known that herbal enrichments
directly contribute to the increase of non-specific resistance of the
body. This is one of the important factors for preventive nutrition at
the stage of adaptation when there is a decrease in the body’s
resistance to adverse environmental factors and the development of
immunodeficiencies. One of the main areas of selection of enrichers
and ingredients for pates included in their formulations is the use of
substances of plant origin, which affect not only the functional and
technological properties of raw materials but also have high
biological and physiological activity.

The use of non-traditional plant crops (pumpkin, amaranth,
eggplant, beets, tomatoes, carrots, etc.) in the production of meat
products makes it possible to create biologically active amino acid
complexes that ensure physiological fullness and high digestibility
of products [2].

- © NYET - 161



A promising source of a whole range of biologically active
substances is pumpkin seeds, which are obtained as secondary
products of canning and meal, which is formed in the production of
pumpkin oil. Defatted pumpkin meal is not widely used in the food
industry. However, compared to meals from other oilseeds, pumpkin
seed meal contains a high amount of protein. We used seed meal
from naked pumpkin seeds. The naked-seeded pumpkin is a unique
variety that forms seeds without husks. It is this pumpkin variety that
produces top-quality oil. The seeds are dark in color due to their high
chlorophyll content. In addition, pumpkin seeds contain many useful
components: dietary fiber, potassium, magnesium, phosphorus, iron,
manganese, copper and zinc, antioxidants, and unsaturated fatty
acids. This makes it good for the heart, metabolism, nervous system,
bones and teeth, hair and nails. Pumpkin meal is obtained after the
oil is extracted from the seeds by cold pressing. Due to their valuable
chemical composition, pumpkin seeds are a promising raw material
for the production of biologically active food additives, as well as
health, specialty, and children’s food products.

We have developed a recipe for pate based on turkey meat and
pumpkin meal additive in the amount of 5-30 %. According to the
results of the research, it was found that the optimal content of
pumpkin meal in the recipe of meat pates is 15 % (degree of
hydration (1:4), since an increase in the amount of the additive
leads to a deterioration in organoleptic characteristics, in particular
the consistency of the finished product. The results of the study
showed that the pate developed on the basis of turkey meat with the
addition of vegetable enrichments of pumpkin seed meal can be used
for healthy nutrition.
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