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Ha3sBa po6oTH yKpaiHCBHKOIO:

O6rpyHTyBaHHS pecypco36epiraloyux TEXHOJIOTiH epepoOKy CilbCbKOrOCIOaPChKOi CHPOBUHU

Ha3sBa po6oTH aHIJIilICbKOIO:

Substantiation of resource-saving techniques for food processing

PedepaT ykpaiHCbKOIO:

BussneHo npo6ieMaTuKy BTpaT CijlbCbKOTOCMOJAPChKOi CUPOBUHHU B3[0BX XapuOBOrO JIAHIIIOTA i BCTAHOBJIEHO
Criocobu ix 3HMKEHHSI Ha Pi3HUX eTarax JKUTTEBOTO LMKIIY CiJIbCbKOIOCIIONAPCHKOI i Xap4oBoi npoxayKuii. loBeneHo,
1110 BUKOPUCTAHHS iIHHOBALiIMHUX METOIiB 0OpOOKY CUPOBUHU [03BOJISIE JOCSITTU 3HAYHOTO CKOPOYEHHSI TPUBAJIOCTi
BMPOOHMYMX IIPOLIECIB Ta 3HWKEHHS €HEPreTUUHUX, MaTepiaJlbHUX BUTPAT 32 YMOBU BUPOOHULITBA XapYOBUX
IIPOIYKTIiB BUCOKOI SIKOCTi. BUsiBJIEHO 0COGIMBOCTI €(PEKTUBHOI IepepoOKM HACiHHS KOpiaHIpy, PO3p0o6IeHO
nudepeH1ifioBaHi TEXHOJIOTIi OTPUMaHHS KOPiaHAPOBOi 0J1ii pi3HOi SAKOCTI, 30KpeMa, ofiep>kaHO MePCIEKTUBHI
XapyoBi MPOAYKTH, 36arayeHi reTpasesiiHoBOI0 KUCJIOTOI0. BusiBlIeHO NepCleKTUBHI LISIXY PO3BUTKY
pecypco36epeXyBaIbHUX TEXHOJIOTIN NepepoOKU HaCiHHS KOHOIIEb. BCTaHOBIEHO, 110 TUCIIEpryBaHHS 3€PHOBOI
CHPOBUHU NTOTPebye OKpEeMUX BUMOT LIOJI0 MilrOTOBKY BXiZHOTO MTPOAYKTY, IO Ma€ 3abe3rnevyBaTy HeoOXinHui
piBeHb MiKp06ioJIOriyHOi 6€311eYHOCTI BUXiTHOTO NPOAYKTY. PO3pobiieHo 1abopaTopHuUil JuciepraTop AJisi 00pooKu
3€pHOBOi CHPOBUHU. OOGIrPYHTOBAHO PELENTYPU XJIIOHUX BUPOOIB 3 AMCIIEPrOBaHOrO 3€pHA MIIEHUIL|, CIIeJIbTH i
KyKypyZ3u, 60poIIHa 3i 3HEXXUPEHOT0 HACiHHS rap6ysa [py BUKOPUCTaHHI 06p06sIeHo] 171a3M010 BOAM. BusisieHo
0COOJIMBOCTI OTPUMAaHHS [IOII-COPTro 32 YMOBU 3HM)XEHHS BTPAT CiJIbCbKOI'OCIIONAPChKOI CUPOBUHU. OBrpyHTOBAHO
TEXHOJIOTIYHI IiAX0I1 pecypco3bepesKyBajbHOI IEPEPOOKHU CiTbCbKOTOCIIOAAPChKOI CUPOBUHU [17151 BAPOOHULITBA
Xap4YOBUX MPOLYKTIB BUCOKOI IKOCTi. BUSIBJIEHO 0COG/IMBOCTI IEPEPOOKU MTOOGIYHUX NIPOLYKTIiB TBAPUHHOTO
IIOXO/IKEHHSI 3 KICTKOBO-XPSIIIOBUX TKAaHUH [JISI OTPUMaHHS 6iJIKOBO- MiHEpasIbHOI 1OOABKYU 3 BUCOKAM BMiCTOM
6iooCTyIHOTO Kasbliio. PO3p0671€HO TEXHOJIOr 0 BUPOOHULITBA 3[J00HOT0 IiCOYHO-Bi[ICalHOr0 I1€41Ba,
30aray€Horo eCeHIiaJIbHIMU HyTPieHTaMU 3 BUCOKMMU CIIOXKMBUYUMMU SIKOCTSIMU 32 YMOBU BUKOPUCTAaHHS

peCcypco36epeXyBalbHUX TEXHOIOTIYHUX MiAXOMIB.

Pedepar aHIJIiHCBKOIO:

The problem of losses of agricultural resources along the food chain is identified and ways to reduce them at
different stages of the life cycle of agricultural and food products are identified. It is proved that the use of
innovative methods of food processing allows to achieve a significant reduction in the duration of production
processes and reduce energy and material costs in the production of high quality food products. Peculiarities of
efficient processing of coriander seeds have been revealed, different technologies for obtaining coriander oil of
high quality have been developed, in particular, promising food products enriched with petrazelin acid have been
obtained. Promising ways of development of resource-saving technologies of hemp seed processing are revealed.
Desintegration of bioactivated grain requires certain requirements for the preparation of the starting product,
which should ensure the required level of microbiological safety. A laboratory desintegrator for grain processing
has been constructed. Formulations of bakery products from disintegrated bioactivated grain of wheat, spelt, and
corn, defatted pumpkin seed flour when using plasma-chemically activated water are substantiated. Peculiarities
of obtaining pop-sorghum under conditions of food losses reduction are revealed. Technological approaches of
resource-saving processing of agricultural raw materials for the production of high quality food products are
substantiated. The peculiarities of processing of animal by-products to obtain a protein-mineral supplement with
a high content of bioavailable calcium have been revealed. The technology of production of buttery shortbread
cookies enriched with essential nutrients with high consumer qualities under the condition of resource-saving
technological approaches has been developed.
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BCTAHOBJIEHO CIIOCOOU X 3HM)KEHHS Ha Pi3HUX €Tamax >XUTTEBOTO LIMKIIy CiJIbCbKOTOCIIOAAPChKOI i XapuoBoi
npoaykuii. loBeieHo, 0 BUKOPUCTAHHS iHHOBALIHAX METOIiB OOPOOKYM CMPOBUHMU [103BOJISE NOCATTU 3HAYHOTO
CKOPOYEHHS TPMBAJIOCTi BUPOOHMYMX MTPOLIECIB Ta 3HWKEHHS €HePreTUYHMX, MaTePiaJibHUX BUTPAT 32 YMOBU
BUPOOHHUIITBA Xap4YOBUX IIPOAYKTIB BUCOKO] SIKOCTi. BusiB/IeHO 0c061MBOCTi e(peKTUBHOI [1epepoOKy HaciHHS
Kopianzapy, po3pobsieHo TuQepeHLifioBaHi TEXHOJIOTIi OTprMaHHs KOPiaHApOBOi 0J1ii Pi3HO] SKOCTi, 30KpeMa,
OJIEP>KAaHO NEPCIEKTUBHI Xap4yOBi MPOAYKTH, 30aradeHi eTpasesliHoBOIO KUCIOTOI0. BUsIBIEHO EepCNEKTUBHI
IIJISIXU PO3BUTKY PeCYPCO30epeskyBajibHUX TEXHOJIOTIH [1epepoOKy HAaCiHHS KOHOTIEeJIb. BCTaHOBJIEHO, 1110
IVCIIEpryBaHHS 3€PHOBOI CUPOBHHHU NOTPeOye OKPEMUX BUMOT LIOI0 MiAITOTOBKY BXiTHOTO IIPOAYKTY, 110 Mae
3abe3nevyyBaTy HEOOXiTHMI PiBEHb MiKPOOiOJIOTiYHOI 6€3€4YHOCTI BUXiZHOTO NPOAYKTY. Po3pobieHo
J1260PaTOPHUI JUCIEPraTop AJis 06pOOKU 3epHOBOi cpOBUHU. OOGrPYHTOBAHO PELENTYpHU XIi6HUX BUPOOIB 3
IVICIIEpProBaHOro 3epHa MIIEeHNUL, CIIeJIbTY i KyKypy[3U, O0poLIHa 3i 3HEeXXMPEHOro HaciHHs rapbysa npu
BHMKOPHUCTaHHi 06p061€HOi [171a3M010 BOAY. BHsBI€HO 0COOIMBOCTI OTPMMAHHS [1OII-COPTo 32 YMOBU 3HUKEHHS
BTPaT CiJIbCbKOTOCNOJAPChKOi CUpOBUHU. OGIPYHTOBAHO TEXHOJIOTIYHI MiX0AYU PeCypCco36epesKyBalbHOI
nepepobOKU CiyIbCbKOIOCIIOAPChKOI CUPOBUHM [1J11 BUPOOHUIITBA Xap4YOBUX IPOAYKTIB BUCOKO] SKOCTi. BusiBieHO
0COO6JIMBOCTI ITepepOoOKy OOGIYHMX ITPOAYKTIB TBAPMHHOTIO IIOXOIKEHHS 3 KiCTKOBO-XPSILIOBUX TKAaHUH 17151
OTPUMaHHS 6iJIKOBO- MiHEPaJIbHOI I06AaBKU 3 BUCOKMM BMiCTOM 6i0[IOCTYIIHOrO Kasbliilo. PO3p061eHO TEXHOJIOTiI0
BUPOOHULITBA 3[00HOTO MiICOYHO-BiICAIHOTO NIeYKBA, 30ara4eHOr0 €CeHLiaIbHUMU HyTPiEHTaMU 3 BUCOKUMU

CIIO)XMBYMMU SIKOCTSIMU 32 YMOBU BUKOPUCTAHHS pecypco36epesKyBajlbHUX TeXHOJIOTIYHUX ITiTXOiB.
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