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VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

Metonu UisecrpssMOBaHOI 3MiHU BJIACTUBOCTEN Xap4OBUX MTPOLYKTIB 3 BAKOPUCTAaHHSIM HAaHOKOMIIO3UTIB

Ha3sBa po6oTH aHIJIilICbKOIO:

Metods of designing qualities of food products with utilization of nano composits

PedepaT ykpaiHCbKOIO:

CyuyacHa riobanizariisi XxapuoBUX BUPOOHUIITB i IOB'sI3aHe 3 LIUM PO3LIMPEHHS A)KEPeJl CHPOBUHHUX PECYPCiB
CTBOPIOE NMPOBGIIeMY HAJIEXKHOT'O KOHTPOJIIO i 3a6e31edeHHs SIKOCTi i 6e3[1eYHOCTI, SIK CHPOBUHY, TaK i rOTOBOI
npoaykuii. B 3B's13Ky 3 IUM, aKTyaJIbHUM € PO3pO0JIeHHS iHHOBALliMHUX METO/IiB 30€piraHHs XapuoBUX [IPOAYKTIB,
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IOCJIiIKeHb BUSBJIEHO MOXJIUBICTb TO3UTUBHOI MoaudiKalii i) BIIJIMBOM HAHOKOMIIO3UTIB CTPYKTYPHO-
MEXaH{YHUX i TEXHOJIOTIYHMX XapaKTePUCTUK MOJI€JIbHUX O1JIOKBMiCHUX i 6€301JIKOBUX JUCIIEPCHUX CUCTEM,
XJ1i000YJI0YHUX BUPOOIB 11715 TOJANbIIOTO BUKOPUCTAHHS B TEXHOJIOTISIX XapuOBUX MPOJYKTIB 3 KOMOIHOBAaHUM

CKJIaAOM CHPOBUHHU.

Pedepar aHI1iliCHKOIO:

Modern globalization of food production and the consequent expansion of sources of raw materials creates a
problem of proper quality assurance and safety, both raw materials and finished products. In this regard,
important is the development of innovative methods of food storage aimed at preserving food quality. The issue to
be decided by the use of technology solutions at the production of products using nanocomposites. The research
revealed the possibility of a positive modification under the influence of nanocomposites structural, mechanical
and technological characteristics of model bilokvmisnyh bezbilkovyh and disperse systems, bakery products for
use in food technology combined with the composition of raw materials.
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