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BCeyKpaiHCbKOI
Of KOHGbepeHUiT

O/HOK yHacCTHO
Poky, M. Jibeie)
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PeneHnsenrTn:
JIOKTOP EKOHOMIUHUX HayK, podecop

Poman ITEPCTIOK
(Teproninvcokuii HayioHanvHuti mexHiunui yueepcumem imeri leana Iynioa, m. Teproning)

JIOKTOP €KOHOMIYHUX HayK, TIpodecop
Haramis TABJEHUYHUK

(Jlbsiecoruii deparcasnuii yHisepcumem gizuunoi kynomypu imeni leana Eobepcvrozo, m. Jlvsis)

JIOKTOP TEXHIYHKMX HayK, 1podecop
Bacmwm TACTYHHAA

(Hayionanvnuii ynisepcumem xapuosux mexnonoeziii, M. Kuig)

Pexomendyeana 0o opyky euena paoa
Jlvsiscvrozo depoicasnozo yisepcumemy @izuunoi kynemypu imeni leana bobepcvkoeo
(npomoron Ne 9 6i0 19 uepens 2025 p.)

166 InHoBaIlii, rocTHHHICTD, TYPH3M: HAayKa, OCBiTa, MpaKTHKa @ 30. T€3 JOIL
V Beeykp. Hayk.-[[PakT. KOH(}. MOTOMX YYCHHUX 3 MDKHAPOAHOIO y4acTio (15-
16 TpaBHs 2025 poky, M. JIbBiB). — JIbBiB : JI[YOK im. IBana BoGepepkoro,
2025. - 574 c.

V Te3ax gomoBinelt V BeeykpalHChbKol HAYKOBO-IIPAKTHIHOT KOH(EPEHINiT MOJTOAUX YISHHX
3 MDKHAPOJHOK YYAacTIO BHCBITICHO PE3YJIBTATH JIOCHIPKCHL HPIOPUTETIB 1 Hep CIICKTUB
POZBUTKY MiANPUEMCTB T'OTEILHO-PECTOPAHHOrO Oi3HeCy; CydYacHi TeHASHINNI Ta perioHajbHi
MPIOPUTETH PO3BUTKY TYPH3MY B YMOBaxX IioGajizalii, COIiaIbHO-SKOHOMIUHI 3acaju
MCHE/KMCHTY Ta MAapKeTHHIY IHIYCTpii TOCTHHHOCTI, aKTyaJbHi HpOGJIeMH MOJepHi3aliii
TOTeIBHO-PECTOPAaHHOTO I'OCHOJApPCTBA; iHHOBAIN XapIOBHX Ta KpadTOBHX TEXHOJIOTIH JULT
HoReCa.

Marepiain GyyTh KOPHCHHUMHM JUIS CTYJCHTIB, BHUKJIAJadiB, HAYKOBI[B i HpalliBHHUKIB
iHTYCTPil TOCTUHHOCTI.
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OCHOBHI HAITPAAMKMU, SAKI BINIMBAIOTb HA PO3BUTOK
TEXHOJOTI'TA TTPUTOTYBAHHA CTPAB I3 ITTULIL

Haranis [erpumun, Tersina lomuak
TEXHOJIOT'TA JIMCTOBOT'O TICTA I3 3BAJJAHCOBAHUM
HYTPIEHTHUM CKJIAIOM

Harauisa Herpuwmn, Hazap 3anyra .
OCHOBH HAYKOBUX JOCJIJIXKEHb TEXHOJIOI'TT CIMEHUX
M’ ACHUX CTPAB
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Harauisa Ierpuwmn, Map’sina Hazap

IMEPCITEKTHMBHY BUKOPUCTAHHSA
IBOMAJIbTOOJIT'OCAXAPUAIB JJIA BUPOBHULITBA
CITOPTUBHOI'O XAPYYBAHHAA

Haransi Posany, Map’ssna Xpomosa
KOHTPOJIb AKOCTI I'PEUKU 1A 3AKJIAAIB I'OTEJIBHO-
PECTOPAHHOI CITPABHU

Haranisi llerpumnn, Ipuna Hlenson
HOBITHI TEXHOJIOI'TI JECEPTHUX CTPAB 3I'TAHO I3
35AJTAHCOBAHHWM PALIIOHOM

Anna Camuyk, Hatanis llerpuinun .
OCHOBHU HAYKOBHUX NOCJI/DKEHb IHHOBAIIMHWUX
TEXHOJIOI'TM CTPAB I KYJIIHAPHUX BUPOBIB 3 OBOYIB

Biraniii Ctpycn, Oabra Tecns
CYYACHI TEXHOJIOTTI CTPAB I3 M’ SICA TIEPHATOI JUYMHU

Amnacracia Cigensuuk, Haranis Ilerpummn
THHOBALIIMHI HATIPSIMU B TEXHOJIOT'Ii BUPOEIB 13
BOPOIIIHA 3 BUKOPUCTAHHSAM HETPAJIULIIMHOI
CHUPOBHHU

Xpucruna TaGaka, Opucsa IxxeBcbka .
POJIb I'OPIXOIUIAHUX JJIA ITTABUILIEHHA XAPYOBOI
HIHHOCTI CTPAB

Bacuans Tumenxko, Haramia Boxko
BUKOPUCTAHHA PHKIEBOI'O BOPOIIIHA B PELIEITTYPAX
KPA®TOBUX BAPEHUX KOBBAC

Ounexcanap Tpoxumuyk, Opucs IxxeBcbka
TEXHIKA STIR-FRYING U 3BBEPEXKEHH S CTIOXKMBHUX
AKOCTEU I'OTOBUX CTPAB

ApteM YanoBcbKHi
BUKOPUCTAHHA KPA®TOBUX [ JIOKAJIBHUX ITPOAYKTIB V
3AKJIAJAX PECTOPAHHOT'O I'OCITOJAPCTBA

Boraan ®uk, Mapis [lacka
CYYACHMM JIbBIB HA TAPUILL: BIJI KJIACUKH 10
I'ACTPOHOMIYHUX IHHOBALIIN
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B’auecnas Unpka, Mapis Ilacka, Oabra Tecns
PO3POBKA PELIEIITYP M’ ACHUX HAITIBOABPHUKATIB I3
HOBUMMU CITOKMBYUUMHA BJIACTUBOCT AMM

Ipuna Mycrak, Onbra Tecias .
CYYACHI HAITPAMU B TEXHOJIOI'T XOJIOAHUX
COJIOAKHX CTPAB V 3AKJIAAI MCDONALD’S

Codgist FOnxo, Opucsa IxxeBcbka
MAPKYBAHHA CTPAB YV MEHIO fK 3ACIB ITIABUIIIEHHA
BUBOPY 3J0POBOI'O XAPUYBAHHA

KOunis Tpodimens, Bikropis Jlynenko, Oxcana Tkauyk
OBPSIIOBA DKA SIK IHCTPYMEHT KYJILTY PHOI
PEIHTEPITPETALIIl B IHHOBAILIMHOMY CEPEJIOBMIIII
HORECA

III cexuist
AKTYAJBHI ITPOBJIEMHA EKOHOMIKH TA
MEHEJIKXMEHTY B CYUHACHHUX YMOBAX

Kocraurun banymescokuii, Jlrogmuaa Manrorta
CYYACHI ITPIOPUTETHU JIOT'ICTUYHOI O YITPABJIIHHA
BITYM3HAHUX TIIATIPUEMCTB

Oxcana lasunosa, Karepuna llupuns
ETAITM OLIIHKU IMPOEKTY: OCHOBHI IMTPUHLUIIN TA
IHCTPYMEHTH

Xpucruna llersik, Haranis [laBnenunk
PU3UK-MEHEJUCKMEHT B EOEKTUBHOMY VIIPABJIIHHI
CYYACHUM ITIATNTPUEMCTBOM

Haranis Auapeiiuyk, Ynsna I'yzap
POJIb ITEPCOHAJLY B 3ABE3ITEYEHHI AKOCTI

OBCJIYTOBYBAHHSA I'OCTEIN V 3AKJIAJJAX PECTOPAHHOTI'O

BIBHECY

Ouner Kannuk, Mapis Ilacka, Haranisa Ilerpummn
IHTET'PALILA CUCTEMMU 5S 3 METOJOJIOTTAMU HACCP TA

ISO 1A TTOKPALIIEHHA AKOCTI B PECTOPAHHOMY BISHECI

13

400

404

408

411

415

416

420

424

428

431



KOunist bepesrok, Yasina I'yzap

MOTUBALIIA TIEPCOHAJIY SK UYMHHMK VYCIIIIHOTIO
OYHKUIOHYBAHHSA 3AKJTAAIB TOTEJIBHO-PECTOPAHHOT' O
BIBHECY

Mapis-Anacracia Kpaeeub, Anaroniii IlaBienunk
EKOHOMIKO-TEOPETUYHI OCHOBH 3ACTOCYBAHHA
IHCTPYMEHTAPIKO CUCTEMU LEAN-MEHE/DKMEHTY B
OPT'AHI3ALIISIX BHYTPI- TA 30BHIIIHLOEKOHOMIYHOI
AAJIBHOCTI

Ynsauna I'yzap , Yasua [imnHcbka

IHBEC THLIIMHA MPUBABJIMBICTH MIJIIPUEMCTB
I'OTEJIBHO-PECTOPAHHOI'O BIBHECY B YMOBAX
ChOI'OAEHHA

Anna Mauunypa, Ipuna Masypkesna
OCOBJIMBOCTI IIITPUEMHHULIBKOI AIAJIBHOCTI Y COEPI
I'OCTUHHOCTI

Poman Kiioc, Yasina I'yzap
BIUIMB CYYACHUX KPU3 HA JISJIBHICTD 3AKJIA/IIB
IHAYCTPII TOCTUHHOCTI B YKPAIHI

Amnacracis Mauskou4, IBan Kopkyna .
LHIHOBA EJACTHUYHICTH TIOIIATY TA HMOI'O POJIb VY
HIHOYTBOPEHHI B I'OTEJIbLHO-PECTOPAHHOMY BI3HECI

Ynsna I'yzap, Makcum THXOHOB CBKHIH

POJIb EMOLIIMHOI'O MAPKETHHI'Y V ®OPMYBAHHI
JIOSATBHOCTI TOCTEM 3AKJIAZIIB TOTEJIBHO-
PECTOPAHHOI'O BIBHECY

Poman Caxan, Ipuna MasypkeBuyu
3HAYEHHA PO3BUTKY I'OTEJIBHO-PECTOPAHHOI'O
BISHECY JJIS1 EKOHOMIKH KPAITHU

Amnacracis Jlem’sinayk, Ynsina I'ysap
POJIb TAMMMEHE]DKMEHTY B JAIAJIBHOCTI 3AKJIAAIB
HAYCTPII TOCTUHHOCTI

Amnna 3y0enko, Yasina I'yzap i}
CYYACHI MAPKETHMHI'OBI TEXHOJIOI'T B AIAJBHOCTI
3AKJIAJIB IHAY CTPII TOCTUHHOCTI

14

433

437

441

444

4438

450

456

460

465

468



Maxkcum Cenuk, Bikropis 'yiynsk

KOPITOPATMBHA KVJIBTYPA AK IHCTPYMEHT ®OPMY BAHHA
IMIJDKY TA MIABUILIEHHS YITPABJIIHCbKOI EO EKTUBHOCTI
B I'OTEJIbBHOMY CEKTOPI

Jlipisa uab, Yaaua [yzap
CYYACHI ®AKTOPH BIUIMBY HA PO3BHUTOK KAIPOBOI'O
IMOTEHUIAJTY IIATTPUEMTB I'OTEJIBHOI'O T'OCITIOJAPCTBA

Terssna Cosiomuax

3ACTOCYBAHHA MITYYHOI'O IHTEJIEKTY B
ABTOMATM3ALIIl TIPOLIECIB T'OTEJIBHO-PECTOPAHHOIO
BIBHECY

Hapisa Tonouxo, IBan Kopkyna
HIHOBA ITOJITHUKA TITAITPUEMCTB I'OTEJIBHO-
PECTOPAHHOI'O BIBHECY

Lnng HleBuenko, Onbra Ayabka

OPAHYAM3HWHI 1 IILEH3YBAHHS SIK IHCTPYMEHTU
YITPABJIIHHA IHTEJEKTYAJIBHOIO BJIACHICTIO B
I'OTEJBHO-PECTOPAHHOMY BI3HECI

IV cexuis
THHOBAIIIHI TEHI[E-HI_[IT PO3BUTKY TYPU3MY B
YKPAIHI TA CBITI

Codisi-Isanna Croupka, Jiroamuna Mamora
CYYACHI IHHOBAUIMHI TEHAEHLIII PO3BUTKY TYPU3MY B
VYKPAIHI

HOnia Xmeasoscbka, Harasis Yopua
KOHKYPEHTOCITPOMOXHICTh TYPUCTUYHOI'O
MPOJAYKTY TA POJIb IKOCTI Y I 3ABE3IMEYEHHI

fAna boanap, Mupocaasa lannnesnu
BIUUIMB SPA & WELLNESS TYPUZMY HA TPAHC®OPMALIIIO
TYPUCTHUYHOI IHAY CTPII

SApocnas Bamuimmn .
TYPW3M Y HOPHOBUJIBCBKIN 30HI BIMUYKEHHA: ICTOPLAI
BUHUKHEHHSA TA CYYACHUU CTAH
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Codis Boek, Ceitnana Byriib

BIUIMB PO3BUTKY JIMCTAHLIMHOI TTPALIL HA
OOPMYBAHHA HOBHUX MOJEJIEN TYPUCTHUYHOI
MOBUIBHOCTI: ®§EHOMEH MU DKUTAJI-HOMA IM3MY

ITaBnuna I'opoxoscbka, Jlinis 3y6 .
CYYACHHMU PO3BUTOK EKOTYPU3MY B YKPAIHI

Mupocaaea danuiaesu4, Oubra Pomanuyk, Oxcana Hukura,

Poctucias KOBa.]'llL
ICTOPIA OJIIMITIMCBEKOI'O MY3EIO B JIO3ZAHHI

FOunist Kapna, ITaBao Ky4ep
TEHAEHLII PO3BUTKY EKOJIOI'TYHOI'O TYPU3MY B
3AKAPITATCBKIN OBJIACTI

Ounena Konomienp, Isan SApoumyx
TEHJAEHLII PO3BUTKY JIIKYBAJIbHO-O31J0POBYOTIO
TYPU3MY ¥V XMEJIbHULIBKIM OBJIACTI

AnHa KpaBunk, Oxcana Kpyna
AHAJII3 CYYACHOTI'O CTAHY TA IIEPCITEKTUB PO3BUTKY
MAJIOBIZIOMUX TYPUCTUYHUX HATIPSIMKIB B YKPAIHI

Kocrantun Jlabaprkasa, Banentuna Jlabaptkasa
CYBJIMOBAHE XAPUYBAHHA AK IHHOBALUWMHE PILIIEHHA
JJIA TYPUCTHUYHUX TIOXOIIB

Muxaiino Mauenrox, Mupociasa Jlanunesuny
CYYACHHMHM CTAH PO3BUTKY MEJIUYHOI'O TYPU3MY CBITI
TA YKPAIHI

Ouner OctpoBcebkuii, ['anmuna OcTpoBebka
KPEATUBHI TEXHOJIOT'II SIK IHCTPYMEHT
IHHOBALIIMHOI'O PO3BUTKY COEPU TYPU3IMY

Henuc lpockypus, Conomist Mopo3
[TPOBJIEMU TA INEPCTIEKTHBU PO3BUTKY TYPU3MY V
JIbBIBCBKIM OBJIACTI B YMOBAX BIMHU

Tersina Canamaxa, Biktopis Pegbko
HAITPSIMU PEAJI3ALIIL KOHLIEITLIII CTAJIOT'O PO3BUTKY
TYPU3MY B ICTTIAHII
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Jleonina Tkauyk, AHacracia Ceprienko
YAOCKOHAJEHHS MAPKETUHI OBOI ITOJITUKHU
TYPUCTUYHOT O IMIAITPUEMCTBA

Bosiogumup Xyno6a, Cosiomis KopoTorun

PEBITAJII3OBAHA IHY CTPIAJILHA CITAJIHMHA K
EJJEMEHT ®OPMYBAHHS TYPUCTUYHOI TIPUBABJIMBOCTI
MICTA JIbLBOBA

Miana llecbuin
TYPUCTHUYHI PECYPCHU TA KOHLIEIL{II TOCTUHHOCTI B
VKPAIHI

Bixrop Kona4, Kocrsintun Jlabapriasa, Banenruna JlaGaprkasa
CITIOPTUBHUU TYPU3M HA TEPUTOPII ITPUPOJTHO-
3ATIOBIJITHOI'O ®OHAY JIbBIBCHLKOI OBJIACTI
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MODERN MEAT ANALOGUES OF CUT SEMI-FINISHED

PRODUCTS

Introduction. A typical plant-based meat analogue contains, apart
from protein in textured and non-textured form, a significant amount of
water, flavourings, oil or fat, binding agents and colouring agents. However,
most of the ingredients used in those products are highly refined. That is the
reason that meat analogues face more and more criticism for being artificial
products.

The aim The use of less refined ingredients is a development that
gains traction in recent years. To maintain new innovation in meat
analogues, it is imperative to understand the role of each ingredient (refined
or not) and their interplay to find alternatives that are better appreciated by
consumers.

Results. Plant-based products resembling ground and bound animal-
based meat products, aim at recreating their distinct bite, chewiness,
succulence and firmness. Animal-based burgers, patties and nuggets, consist

mainly of proteins and fats and to a lesser extent of seasoning, salt and
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binders (such as wheat crumb, starches and fibres). Although in smaller
quantities, salt changes the structure of proteins and toughens the products,
while binders provide water and fat retention, and improve the texture and
appearance of the product [1]. Plant-based comminuted products follow
closely the recipes of the corresponding animal products. The majority of
the protein components is first transformed into a meat-like fibre structure
that resembles ground meat, known as textured vegetable protein (TVP), and
then mixed with the rest of the ingredients for the final formulation.

The protein is often texturized using low moisture extrusion cooking.
The most prevalent TVPs used in meat analogues are those based on soy,
wheat or pea protein and mixtures thereof. Nevertheless, there is an
increasing number of protein sources that can be texturized and have the
potential to be used for the development of new plant-based burger-type
products. Hydrated TVP as an ingredient gives a meaty and chewy texture
to the product and provides desirable juiciness in the final product
formulation. Research is focused on the structuring potential of new protein
sources and their ability to retain water during storage and to release it upon
heating and deformation. However, TVP alone, similarly to ground meat,
cannot form a coherent product, which makes the use of binders
unavoidable.

Egg protein and methylcellulose are the main candidates in
commercial products, while wheat gluten can also play this role as it creates
a network when hydrated and helps bind the TVP and other ingredients
together. The texture and mouthfeel of the products are further improved,
with the use of texturizers that present high water holding moisture and can
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make the burger softer and juicier [2]. For the latter ingredient requirements,
protein isolates, protein concentrates and polysaccharides can be used.

The mouthfeel of juiciness is also affected by the fat in the product,
which can be liquid or solid plant-based fat, emulsified or free. In many
cases, a combination of liquid (such as sunflower and canola oil) and solid
fats (like coconut or palm oils) is used to achieve the right balance.
Preferably the fats in the burger are solid at room temperature and turn liquid
when the product is heated. This gives the product a pleasant mouthfeel,
similar to corresponding meat products.

Moreover, “bleeding” vegetarian burgers attempt to create the feeling
of juiciness by using beetroot juice and at the same time giving the product
a characteristic meat colour. Research and development on plant-based
burgers are furthermore focused on achieving even better juiciness and
improving the appearance and taste of these products by developing new
colour changing compounds, flavourings and aroma precursors.

Keywords: plant protein, meat analogues, vegetarian burger.
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