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VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

BukopucraHHs pepMEHTATUBHUX METOIB [JIsl CTAJIOTO0 BUPOOHUIITBA POCIMHHO] 01ii

Ha3sBa po6oTH aHIJIilICbKOIO:

Enzymatic Approaches for Sustainable Vegetable Oil Processing

PedepaT ykpaiHCbKOIO:

3BiT npo HAP: 65 c., 10 ta6m., 9 puc., 53 mxepena, 1 nomarok POCJIMHHA OJIISI, HACIHHS, TAPEY3IB, KOHOIIJIIB,
JIbOHY, TTPOTEA3U, LIEJIIOJIA3Y, JKUPHI KUCJIOTH, CTEPOJIN. O6’eKT BOCHiIKEHHS — TE€XHOJIOTis IepepoodKu
0JIIIHOI CUPOBUHHU Ta CIIOCOOU ii MiZITOTOBKM [10 BUJIy4€HHS OJlii 3 BAKOPUCTaHHSAM (PEPMEHTATUBHUX METOMiB. MeTa
PO6OTH — yIOCKOHAJIEHHS TEXHOJIOTii POCJIMHHUX OJIill i3 BUKOPUCTaHHSIM (PEPMEHTHUX NIpenaparis. Metonu
IoCimKeHHsT — (i3UKO-XiMiuHi BIJACTUBOCTI OJIiIHOTO HACIHHS Ta POCJIMHHUX OJIil BU3HAYA/IM CTaHIAPTHUMU
METOJAMU, aHTHOKUCHIOBAJIbHY 3[IaTHICTD — 3a KIHETHUKOIO peaKlii raciHHs BinbHUX pagukainis DPPH, po3paxyHku
CTaTMCTUYHOTO aHaJli3y 3AilCHIOBAM 3a fornomorolo nporpamu Microsoft Office Excel 2010. PE3YJIbTATHU 3a
3BiTHUU I1€Piof, OfEePKaHO IaHi o0 BIIUBY [VIIKO3MIHUX TiIpoJia3 Ta MpOoTeas Ha LiJliCHICTh KJIITUH OJIIHHOTO
HacinHs. [l 06poOKU HaCiHHS BUKOPMCTOBYBaIX (DEPMEHTHI IIpenapaTy - NelcuH, namnaid, Bickozum, Llemtomnasa,
[TexTnHa3a. BctaHOB/IEHO, 110 BUKOPUCTAHHS KOMILJIEKCY GepMEHTHUX IIPENapaTiB 111101030 IiTUYHOI Ta
IIPOTEOJIITUYHOI Aii 171 NonepesHbOi 00POOKU M'ITKU HACIHHS IPU3BOAUTD [0 30iIbIIEHHS CTYIIEHIO PyHYBaHHS
Li/1iCHOCTI KJIiTH rap6y30Boi M'SITKU Ha 13,5 %, KOHOILJISIHOI — Ha 8 % y MOPiBHSHHI i3 KOHTPOJIEM. BcTaHOB/IEHO
PYVHYBaHHS KJIITUHHUX CTiHOK Ta BHYTPIIIHPOKIITUHHUX MEeMOPaH IIif ielo JOCaimKeHnX GepMeHTHUX
npenapariB. O6po6ka HaciHHA rapOy3a 3BU4aiiHOro GepMeHTHUMU IIpenapaTami i3 MIPOTEOiTUYHOIO Ta
KCHUJIOJIITUYHOIO aKTUBHICTIO CIIPUSI€E MiIBUILIEHHIO €()eKTUBHOCTI BUJIyUYE€HHS 3 HbOTO OJIii IPECOBUM CITIOCOOOM.
Januii crioci6 06po6KY N03BOIMUB 36iNbMINTY KiJIbKICHUI BUXi[ IpecoBoi rap6y30Boi oii Ha 10,7 % nopiBHsHO i3
KOHTpoJieM. JJoCIiiKeHO TaKoX BIUIUB I10IlepeiHbOi GPepMEHTATUBHOI 0OPOOKU Ha ITOKA3HUKY CKJIAJY Ta SIKOCTI
IIpecoBoi oJ1ii. BCTaHOB/IEHO CKJIAJL )KUPHUX KMCJIOT Ta CTEPOJIOBOI (Pppakiiii rapOy30B0i 01ii METOLOM ra3oBoi
xpomarorpadii. BcTaHoBI€HO MiABUILIEHHS AHTUOKCUIAHTHOI aKTUBHOCTI rap6y30B0i 01ii, BUITy4€HO] mics

norepegHb0i GpepMeHTaTUBHOI OGPOOKH.

Pedepar aHr1ilicbKOIO:

Scientific report: 65 pages, 10 tables, 9 figures, 53 sources, 1 appendix VEGETABLE OIL, SEEDS, PUMPKINS, HEMP,
FLAX, PROTEASE, CELLULASE, FATTY ACIDS, STEROLS. The object of research is the technology of processing oil
raw materials and methods of its preparation for oil extraction using enzymatic methods. The purpose of the work
is to improve the technology of vegetable oils by using of enzyme preparations. Research methods -
physicochemical properties of oil seeds and vegetable oils were determined by standard methods, antioxidant
capacity - by the kinetics of the DPPH free radical quenching reaction, statistical analysis was performed using
Microsoft Office Excel 2010. RESULTS Data for the effect of glycosidic hydrolases and proteases on the integrity of
oilseed cells were obtained during the reporting period. Enzyme preparations - pepsin, papain, Viscozyme,
Cellulase, Pectinase - were used for seed treatment. It was found that the use of a complex of cellulolytic and
proteolytic enzyme preparations for pre-treatment of milled seeds leads to an increase in the degree of
destruction of the integrity of pumpkin seed cells by 13.5%, hemp - by 8% compared to control. The destruction of
cell walls and intracellular membranes under the action of the studied enzyme preparations was established.
Treatment of pumpkin seeds with enzymatic preparations with proteolytic and cellulolytic activity helps to
increase the efficiency of oil pressing. This method of processing allowed to increase the quantitative yield of
pumpkin oil by 10.7% compared to the control. The influence of enzymatic treatment on the composition and
quality of pressed oil was also studied. The composition of fatty acids and sterol fraction of pumpkin oil was
determined by gas chromatography. An increase in the antioxidant activity of pumpkin oil extracted after



enzymatic treatment was found.
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