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VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

Po3po6s1eHHS TeXHOJIOTiN KOMIIJIEKCHOI IepepOoOKU POCIIMHHOI CUPOBUHU Ha Xap4oBi IPOLYKTU

Ha3sBa po6oTH aHIJIilICbKOIO:

Development of technologies for complex processing of plant raw materials into food products

PedepaT ykpaiHCbKOIO:

OG6’eKT HOCiIKEHHS — TEXHOJIOTI KOMILJIEKCHOI IepepOOKHU STif Ta KOPEHeIUliJHIUX OBOUYiB. MeTa po60oTH —
PO3PO6JIEHHS TEXHOJIOTIN PalliOHAIbHOI IEPEPOOKU Ta BUKOPUCTAHHS POCJIMH i IOXiJHUX NIPOAYKTiB POCTMHHOTO
[IOXOJI)KEHHSI 3 METOIO BUpIillIeHHs IpobyieMu AedilluTy KOPUCHUX HYTPIEHTIB y XapyOBOMY pallioHi HaceseHHs Ta
3MEHIIEHHS] HAaBAaHTAXEHHS Ha HAaBKOJIMIIHE cepenoBulle. LIiHHICTh O4iKyBaHMX pe3yJIbTaTiB [10JISATa€
PO3pO6JIEHHI TEXHOJIOTIH 6€3BiIX0nHOI IepepoOKU OBOYIB, MJIOMIB IUKOPOCINUX POCINH, HAAHHS TPAKTUYHUX
PEeKOMeHalil o010 BUKOPUCTAHHS MOXIIHUX Bifl X IepepoOKy y CKJIa/i Xap4yoBoi Ta KyJliHapHOI MPOAYKILi.
BuKkopurcTaHHs TeXHOJIOTIN paljioHa/IbHOI IepepO6KY POCIUHHOI CHPOBUHY, 3 YTBOPEHHSIM MiHiMaIbHOI KiJIbKOCTI
IIPOMUCJIOBUX BiXOJiB, CHPUSATHME MTOKPAILEHHIO €KOJIOTiYHOI CUTYallii B lep>kaBi Ta cTabinizalii eKoJoriyHoi
piBHOBaru. [lepepo6Ka NOXifHUX NPOAYKTIB POCIMHHOTO OXOIPKEHHS y XapuoBi J006aBKU 3 (PYHKLIOHATTBHUMU
BJIACTMBOCTSIMU JI03BOJIUTh BUPILIUTU NPo6eMy fediljuTy KOPUCHUX HYTPIi€EHTIB y XapyoBOMY pallioHi HacesleHHd,
3a PaxyHOK CTBOPEHHSI XapuOBUX IIPOJIYKTiB 3 BUCOKOIO Xap4yOBOIO Ta 0i0JIOTYHOIO LiHHICTh. BrIpoBapKeHHS
PO3PO6JIEHUX TEXHOJIOTIN Y BUPOOHULITBO, JO3BOJIMTh PO3IIMPUTU iCHYIOUNII aCOPTUMEHT NPOAYKTIB 3
dYHKIIOHATIBHUMU BJIACTUBOCTSIMU. [Ipy BUKOPUCTAHHI pO3p06JIeHUX TEXHOJIOTi 3HKYBATUMEThCSI CO0iBapTICTh
Xap4yOBUX MPOJYKTIB 32 PaXyHOK BUKOPUCTAHHS JIel1€BOi CUPOBUHY, IIPU LIbOMY SIKiCTb Ta 6€3I1€4HICTh HOBUX
MIPOJYKTIB BifllIOBigaTUMe BUMOraMm aio4oro 3akoHogasctsa. KOPEHEIUIIIHI OBOYI, IVIOY AJVKOPOCIINX
POCJIVIH, LIYKATU, CUPOII, TTIOXIJIHI TIEPEPOBKY AT1]], POCJIMHHI TTOPOIIKHU, BE3BIJIXO/IHI TEXHOJIOTI,
BITAMIHU, XJIIB, LIYKOP BITAMIHI3OBAHUM, MAKAPOHHI BUPOBU, LIVKOP, CYXI CHIJAHKU, XIMIYHU
CKJIALL, XAPUOBI BOJIOKHA.

Pedepar aHIJIiHCBKOIO:

The object of research is technologies of complex processing of berries and root vegetables. The purpose of the
work is to develop technologies for the rational processing and use of plants and derived products of plant origin
in order to solve the problem of the shortage of useful nutrients in the diet of the population and reduce the
burden on the environment. The value of the expected results lies in the development of technologies for waste-
free processing of vegetables and fruits of wild plants, providing practical recommendations for the use of
derivatives from their processing in food and culinary products. The use of technologies for the rational processing
of plant raw materials, with the formation of a minimum amount of industrial waste, will contribute to the
improvement of the ecological situation in the state and the stabilization of the ecological balance. The processing
of derived products of plant origin into food additives with functional properties will solve the problem of the
shortage of useful nutrients in the diet of the population, due to the creation of food products with high nutritional
and biological value. The introduction of developed technologies into production will allow to expand the existing
range of products with functional properties. When using the developed technologies, the cost of food products
will be reduced due to the use of cheap raw materials, while the quality and safety of new products will meet the
requirements of current legislation. ROOT VEGETABLES, FRUITS OF WILD PLANTS, CANDIDATES, SYRUP,
DERIVATIVE PROCESSING OF BERRIES, PLANT POWDER, NO-WAST TECHNOLOGIES, VITAMINS, BREAD,
VITAMINIZED SUGAR, PASTA PRODUCTS, SUGAR, BREAKFAST DRY, CHEMICAL COMPOSITION, DIETARY FIBERS.
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VIII. HaykoBa (HayKoBo-TexHiuHa) npoaykuist (HTII)
Hazsa HTII yKpaiHCBKOIO: TexHOOTii pauioHaIbHOI EPEPOOKY Ta BUKOPUCTAHHS MOXiIHNX IPOAYKTIB
POCJIMHHOTO MOXO/KEHHS Y BUPOGHHUIITBI XJ1i6a 3 OIOBXKEHNM TEPMIHOM MPUAATHOCTI, MAKAPOHHUX BUPOGIB 3

MiJBUILIEHUM BMiCTOM XapYOBUX BOJIOKOH, BiTaMiHi30BaHOTO ITPECOBAHOTO LIyKPY, CYXUX CHiIaHKIB 3 MiJJBULIEHOIO

6i0JIOTiYHOIO LIiHHICTIO

Hazpa HTII aHrsi#cbKoI0: Technologies of rational processing and use of derived products of plant origin in
the production of bread with an extended shelf life, pasta products with an increased content of dietary fiber,
vitaminized pressed sugar, breakfast cereals with increased biological value

HTII, sixy nepezn6a4asiocsi CTBOPUTH:

Ipuyunu, yepes siki HTII we 0yJi0 cTBOpeHo:
OTpumaHi pe3ysIbTaTH: TexHosorii, HopMaTuBHi JOKyMeHTH
l'as1y3p 3aCTOCYBaHHS: Xap4yoBa IPOMHCIIOBICTD
PeecTpariifiHuil HOMep KapTKH Te€XHOJIOT1i:

Omnuc HTII: Pospo6iena TexHosioris xs1i6a 3 MogoBKeHUM TEPMIHOM IPUAATHOCTI (Bizg 9 10 21 [o6u 3a/1E5KHO Bif
BUJy 60pOIIHa Ta Cllocoby BUPOOHULITBA XJ1iba) 6€3 BUKOPUCTaHHS IITYYHUX KOHCEPBAHTIB. [I71s1 i BAIIEHHS
BMICTy Xap4OBHUX BOJIOKOH Y MaKapOHHUX BUPOOAX 3aIIPOIIOHOBAHO BUKOPUCTOBYBATH IIOPOLIKY, BUTOTOBJIEH] i3
IIJI0Z1iB AUKOPOCJINX POCIIUH (KaJNuHU, Oy31HU, TOPOOMHY, OOJINIXY). 3aCTOCYBaHHS SITiTHUX MTOPOUIKIB TI03UTUBHO
BILJINBA€ Ha OPTaHOJIENTUYHI TOKa3HUKU SKOCTi MAaKapOHHUX BUPOOIB, JO3BOJIUTh PO3MUPUTU iX aCOPTUMEHT.
Biosioriyna LiHHICTE CYXMX CHIiZAHKIB MiIBUILYETHCA 3a PAXYHOK BBELEHHA [0 iX CKJIaZy OBOYEBUX LIyKaTiB,
BUTOTOBJIEHNUX 32 TEXHOJIOTI€I0, sIKa 3ab6e3reuye 30epesKeHHs] KOPUCHUX HYTPi€HTIB. AHAJIOTY BiTaMiHi30BaHOTO
[IPeCOBaHOro 1yKpy B YKpaiHi BincyTHi. JJaHui NpOAyKT Bifpi3HsIETHCS He Jullie MiABUILEHO0 6i0JI0riYHOI0
L[iHHICTIO (32 paxyHOK BMicTy BiTaMiHy C, (J1aBOHOIZIiB, aMiHOKUCJIOT, IJ1I0KO3HU, PPYKTO3H1), a I YHIKaJIbBHUMU
OpPraHOJIENTUYHMMU IIOKa3HUKaMU. 3aCTOCYBaHHS PO3PO06JI€HOI TeXHOJIOTII BiTaMiHI30BaHOTO MTPECOBAHOTO LYKPY
Ha OypsIKOIlepepoOHUX MiANPUEMCTBAX LO3BOJIUTD BUPIMINUTY IIPOGIEMY iX CE30HHOCTI i 301/IbIINTY 3aUHSTICTD
HaceJIeHHS1, PO3LIMPUTU aCOPTUMEHT LIyKPYy B YKpaiHi, CTBOPIOBATU HAaTypasbHi XapuoBi J06aBKHU i3 JIOKaJIbHO]
OPraHivyHOI IUKOPOCIIOi CUPOBUHU. PO3p06iieHi TeXHOIOTIi € 6€3BiTX0HNMHY, 110 TO3BOJIUTh 3MEHIIUTU KiTbKiCTh

BiZIXOZiB Xap4OBOi IPOMUCIIOBOCTI.

ConianbHO-eKOHOMIYHA crpsimoBaHicTh HTII: Cteopenns npuHumnoBo HOBOI mpoAyKiii (Matepiasis,
TEXHOJIOTI! TOMIO) AJ1s1 3a0e3MeYeHHs] eKCIIOPTHOTrO NMOTEeHIialy Ta 3aMillleHHIO iMIIopTy, 36i/1bl1eHHs 00CATiB

BMPOOHULITBA, [10JiMNIIEeHHs CTaHy HAaBKOJIMIIHBOTO CepefoBuIla, EKOHOMIs eHepropecypcis
Bnyiue HTII Ha moBKijIs:
BnposapaskeHHst HTII: Briposamkeno
ITpakTuyHa peasizanis HTTI
IToyaTok eramy: 01.2023
3aKkiH4yeHHs eTamny: 12.2023
Crnio>KHuBavi NPOAYKILii: [TifnpreMcTBa Xap4oBoi IPOMUCIIOBOCTI
IlepcrieKTHBHI PUHKH: XapyoBi IPOAyKTH
XapakTep cniBpoOiTHHIITBA 3 iHBECTOPOM

IToTpiOHMI 00CAT iHBECTHILiH, THC. TPH.:
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