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Relevance of the chosen theme and its connection with scientific programs, 

plans, and topics. 

Scientific substantiation, development and improvement of healthy nutrition 

technology, as one of the main urgent problems of current time and civilization, is 

completely impossible without the creation of food products that should strengthen 

human health and prevent disease development. Along with this, this problem’s solution 

in modern conditions (economic, ecological, etc.) is connected with the high cost of 

natural (and especially animal) raw materials, the intensification of production, active 

introduction of innovations for a limited given direction, the involvement of a 

significant number of artificial ingredients. Under such conditions, the well-known 

principle «do no harm» seems to be special and eternal. 

Meat products, in particular sausages, whose nutritional value and popularity are 

high among the population, are characterized by a significant content of sodium 

chloride, which causes cardiovascular illnesses, and diseases of kidneys, liver, and bone 

tissue (due to calcium leaching). So, even the consumption of a group of cooked 

sausages up to 100 g per day provides more than half of the maximum recommended 

daily dose of salt, which is about 5 g.  

From this point of view, the topic chosen by the author, and dedicated to finding 

ways to develop and improve technologies of reduced-salt pork sausages with the 

addition of soy protein isolate is extremely relevant and timely. At the same time, based 

on the analysis of the known data, the dissertation theoretically predicted and 

substantiated the expediency of research concerning the defined goal by processing 

combined meat-and-vegetable minced meat by high pressure, which effectively changes 

the structure of proteins, technological and functional properties, and also depends on 

the level, time and temperature. This, in its turn, proves the relevance of determining the 

conditions of high-pressure processing. 

The dissertation work was carried out in accordance with the main directions of 

scientific research of Sumy National Agrarian University, Poltava State Agrarian 

University, School of Food Sciences of Henan Institute of Science and Technology 

(People's Republic of China). The author of the work is a co-executor of the topics: 

«Innovative and resource-saving technologies of food production» (№ГР0115U006745, 

PSAU); China Postdoctoral Science Foundation «The influence of high pressure on the 

properties of pork myofibrillar protein gel and addition of soy protein isolate» 

(№2016M602237, SNAU); «Modification of chicken myofibrillar protein with sodium 
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bicarbonate and gel formation mechanism» (№212300410344, Natural Science 

Foundation of Henan Province). 

The degree of scientific statements’ validity, conclusions and 

recommendations formulated in the dissertation, and their reliability.  

The results of experimental research confirm the required degree of validity of 

scientific propositions put forward by the author. The conclusions and recommendations 

formulated in the dissertation are sufficiently substantiated both from the point of view 

of modern scientific and theoretical statements of food science and from the point of 

view of the possibility to be practically implemented in production. 

The degree of scientific statements’ validity is beyond doubt and is confirmed by 

the use of traditional standard and modern physical, physicochemical, microbiological, 

organoleptic and other contemporary methods of research, application of methods of 

experiment planning, mathematical-and-statistical processing of the obtained data. The 

nuclear magnetic resonance method, spectroscopic and rheological research used by the 

author deserve special attention, which made it possible to convincingly prove the 

results obtained on establishing the mechanism of salt content reduction using the 

technology of combining the introduction of soy protein isolate into minced meat and 

high-pressure processing.  

The obtained results correlate with the known data of profile studies. 

New scientific results are confirmed by testing conclusions and recommendations 

at scientific and practical conferences and in industrial conditions. The main provisions 

of the dissertation were published in specialized scientific publications of Ukraine and 

periodical scientific publications indexed in the Web of Science Core Collection and 

Scopus databases. 

The scientific novelty of the obtained results. 

The dissertation’s new scientific result is the substantiation for improving the 

technology of minced pork as a semi-finished product for sausages and other minced 

meat products with reduced salt content, with the use of soy protein isolate and high-

pressure processing, which ensures the formation of high-consumption properties of the 

finished products and creates prerequisites for strengthening human health and disease 

prevention. 

Several new regularities of the influence of adding soy protein isolate to minced 

pork and processing with high pressure of different levels, duration and temperature 

were obtained, which lie in slowing down denaturation changes, reducing water 

mobility, reducing mass losses during heat treatment and, accordingly, increasing yield, 

improving organoleptic and microbiological indicators of the finished products.       

The personal contribution of the doctoral candidate consists of the analysis of 

the scientific problem and the formulation of the goal and tasks of the research, the 

development of the research program and methodology, the planning, organization and 

conduct of experimental work, the analysis, processing and generalization of the 

obtained data, formulation of the conclusions and preparation of the materials for 

publication, approval of the scientific research at scientific and practical conferences 

and tasting meetings, in the implementation of research results in production at the 

enterprises of the People’s Republic of China and the educational process.  
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The doctoral candidate's specific personal contribution to scientific works 

published with co-authors is indicated in the list of published works by the topic of the 

dissertation. 

Completion of the defined scientific task and mastery of the methodology of 

scientific activity by the doctoral candidate is demonstrated at a sufficient level. 

Practical significance of the obtained results. 

The technology of minced pork as a semi-finished product for sausages and other 

minced meat products with the reduced salt content, using soy protein isolate and high-

pressure processing, has been developed. 

Based on the obtained results, general recommendations were given regarding the 

involvement of the proposed technical and technological solutions in the production of 

sausages and other meat products of various groups. 

On the basis of the developed technology, mass production of emulsion meat 

products (meatballs, Taiwanese sausage and breakfast sausage) with reduced salt 

content (mass fraction of sodium chloride 1,0%) was carried out at three factories in the 

People’s Republic of China. 

The economic efficiency of the innovation has been proven. 

The results of the dissertation are implemented in the educational process. 

The completeness of the presentation of the scientific provisions of the 

dissertation in published works. 

A sufficient number of the dissertation materials are published. 

They were published in 21 scientific works, including 8 articles, 7 of which are in 

scientific publications included in the scientometric databases Scopus and Web of 

Science Core Collection (including 3 articles in Ukrainian publications included to the 

list of category A), 1 article – In a scientific specialist publication of Ukraine, which is 

included in the list of category B; 14 theses and materials of reports at scientific and 

practical conferences. 

Academic integrity. No violations of academic integrity (academic plagiarism, 

fabrication, falsification) in the dissertation and scientific publications, which highlight 

the main scientific results of the dissertation research of Li Yanping, were detected. 

The work does not contain incorrect borrowings. The use of ideas, results and 

texts of other authors are linked to the appropriate source. 

The design of the work corresponds to the «Requirements for the design of the 

dissertation», approved by the Order of the Ministry of Education and Science of 

Ukraine dated January 12, 2017 №40. 

Remarks on the dissertation work. 

1. The title of the work focuses on the technology of reduced-salt sausages using 

pork, soy isolate and pressure, however, the group of products is not specified by either 

the thermal processing method or by the minced meat structure. In addition, the work 

itself contains information about the production of meatballs. 

2. The use of the term «cold storage» in the text of the work should have been 

avoided by specifying its conditions. 

3. It would be better to demonstrate the improvement of the characteristics of 

organoleptic indicators of reduced-salt sausages, emphasized by the author in the 

analysis of the results, more thoroughly. After all, the peculiar taste of sausage products, 
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a component of which is a salty taste, similar to the taste of the table salt solution, was 

formed a long time ago. In this regard, it is not entirely clear whether this product 

belongs to mass consumption or not. And won’t it affect competitiveness, despite high 

social efficiency? 

4. According to the formulation of experimental studies (chapter 2), the author 

chose polyamide as casings for sausages. At the same time, the well-known high 

protective properties of food-grade polyamides (even single-layer ones) practically 

exclude losses during production and storage. In my opinion, the research on the 

example of cellulose, protein and natural shells would be more clear and more effective, 

since their permeability is significantly higher than polyamide analogues. 

5. In sub-section 3.1, the author assumes the ascertainment and analysis of 

generally known literary data. Thus, for example, it is indicated that «High pressure is a 

non-thermal technology...», «Soy protein isolate is a vegetable protein widely used in 

the meat industry» etc. (its volume is about one page). At the same time, this is again 

discussed in subsection 5.1. 

From the material provided, the selection of the range of the proportion of the 

introduction of the isolate (from 0 to 4,0%) is not clear.  

6. It is necessary to explain in detail what causes the increase in texture density at 

isolate concentrations from 0% to 2,0% and its subsequent decrease when adding 4,0% 

isolate (Table 3.1). 

7. The work is divided into six sections, with 5 and 6 being laid out on 10-12 

pages each. They should have been combined by generalizing the name. 

8. The yield of the finished product is defined as a fraction of the remaining mass. 

Along with this, in technological practice, since the recipe contains water, it is 

customary to calculate the yield of finished products in % of the mass of unsalted raw 

materials and indicate the amount of added water. 

9. As a wish. Considering the novelty of the obtained technical and technological 

solutions, it would be expedient to obtain a corresponding protection document for an 

object of intellectual property (a patent for an invention). 

These remarks do not reduce the overall positive assessment of the work. 

Conclusion on the dissertation work. 

Based on the analysis of the work, I believe that Li Yanping's dissertation on the 

topic «Technology of reduced-salt pork batters using soy protein isolate and high-

pressure processing» is a qualifying, completed, self-made scientific work that contains 

new scientifically substantiated results of the research conducted by the applicant. They 

perform a specific scientific task to justify the improvement of the technology of 

minced pork as a semi-finished product for sausages and other minced meat products 

with reduced salt content, using soy protein isolate and high-pressure processing, which 

ensures the formation of high-consumption properties of finished products and creates 

prerequisites for promoting human health strengthening and the prevention from the 

diseases’ development, which is of significant importance for food technology. 
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