O6J1ikoBa KapTKa [IiP

I. 3arasibHi BimOMOCTI

Jep>kaBHUH 00J1iKOBHI HOMEP: 0226U003695

Jep>kaBHUH peecTpauiliHUI HOMeP: 0123U103800

Oco06J1uBi TO3HAYKHU: Binkpura

JaTa peectpamnii: 05-05-2026

II. Etran BukoHnauus JiP
Homep eramny: 1

Ha3sBa eramy: YiockoHaneHHs TEXHOJIOTi epepo6Ky OJIiiiHOI CUPOBUHY Ta POCIMHHUX OJIifl B KOHI|ETILi]

3a6€311eYeHHs CTaJIoro PO3BUTKY OJIIHOI Ta KOCMETUYHO] rajysi
IToyaTok eTamy: 09.2023
3akiHyeHHs eTamy: 12.2025

Buz 3BiTHOrO AOKYMEHTA: OCTaTO4HMIA 3BiT

I11. BizomocTi npo BukoHaBus JIiP

IloBHe HaliMeHYBaHHS IOPUAUYHOI 0cooH (260 ITIB ¢izuyHOi 0c00H): Hauionanbuuil yHiBEpcUTET

Xap4YOBUX TEXHOJIOTIN

Kopg 3a €IPIIOY: 02070938

Micuesnaxo,mxenna: ByJI. Bononumupceka, 6ya. 68, m. Kuis, 01601, Ykpaina
dopma BaacHoOCTI:

Cdepa ynpaBitiHHS: MiHictepcTBo OCBiTH i HayKu YKpaiHu
InenTudgikarop ROR: He zacrocosyerscs

Poamip opranisarii:

TenedoH: 380442895472, 380442879333

IV. BimomocrTi nnpo criiBBUKOHaBIIiB [IiP



V. BimomocrTi npo 3amoBHHKa [IiP

IloBHe HaliMeHyBaHHs IOPUIUYHOI 0coou (a6o ITIB ¢izuuyHO0i 0c06H): Hanionanbuuii yHiBepcuTeT

Xap4YOBUX TEXHOJIOTIN

Koz, 3a €IPITIOY: 20709380

Micue3Haxoa KeHHS: , m. Kuis, , Ykpaina

dopma BaacHOCTI:

Cdepa ynpaBriHHS: MiHicTepCTBO OCBIiTH | HayKy YKpaiHu
ImenTudikarop ROR: He zacrocoyerbcs

Poamip opranisanii:

Tenedon:

VI. I>kepeJia, HanpsiMHu Ta oocsiru pinaHcyBaHHs JIiP

IlincraBa gis IIPOBEOECHHSI HiP: 43 - pnacua ininjiatusa (Km0 poboTa BUKOHYETHCS 3 BJIACHOI iHiljiaTHBU 32

KOLITU BUKOHaBIA HJIP a60 6€3K0ITOBHO)

Hampsam (l)iHchyBaHHﬂ: 2.2 - IpUKJIaHi AOCTiIKeHHS i po3pOOKU
I>kepesia piHaHCYBaHHS

7706 - 6e3nyaTHO (AOroBip MPO HAYKOBO-TEXHiYHE CIiBPOOITHHIITBO, TOIL0)



VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

YnockoHasieHHsI TEXHOJIOTIH nepepo6Ky OJiiHOI CHPOBMHU Ta POCIUHHUX OJ1ill B KOHIleMNIlii 3abe3redyeHHsl CTajaoro

PO3BUTKY OJIIHOI Ta KOCMETUYHOI rajysi

Ha3sBa po60oTH aHIJIiHCBHKOIO:

Improvement of processing technologies of oil raw materials and vegetable oils in the concept of ensuring
sustainable development of the oil and cosmetics industry

Pedepar yKpaiHCBKOIO:

Merta po60oTy - yIOCKOHAJIEHHS TEXHOJIOTiH [1IepepoOKy OJIifHOTr0 HACiHHS, POCIIMHHUX 0J1i1, BUPOOHUIITBA
MalioHe3iB. BCTaHOBJIEHO, 1110 BUKOPUCTAHHS (PEPMEHTHUX TEXHOJIOTIHM y BUPOOHULITBI POCJIMHHUX OJIill 1O3BOJISIE
CYTTE€BO MiIBULIUTY BUXiJ MPOAYKLii, MOKpamuTH ii SKiCTh Ta 326€31eYNTU CTANNi PO3BUTOK BUPOGHULITBA. HOBI
depMmeHTHI IpenapaTH i3 pocdoJiina3Ho aKTUBHICTIO € e(PeKTUBHUMMU [1JIs1 JeTyMYBaHHS COHSIIIHUKOBOI 071ii,
3abe3nevyody BUxif, ojiii Ha piBHI 98% Ta 3anuukosuil BMicT pocdopy 16 Mr/Kr. BUKOpUCTaHHS €H3MMHOIO
IeTyMYBaHHS CYIIPOBOJIKYEThCS HUKYMM BMiCTOM MTEPBUHHUX IIPOIYKTiB OKMCHEHHS B oJii. ®epMeHTaTiBHA
06po6Ka rap6y30BOro HAaCiHHS CYMIIIIIIO IIPOTeas Ta Lesiosa3 36iburye Buxiz oii Ha 6% nopiBHSAHO 3
TpaguLiiHUM MeTonoM. Bukopucrtanss gocdorinas a1t o06podbku osifiHux Qy3iB 103BoJIsSIE BUIYYNUTH 10 78-80%
outii, 1o Ha 60% NepeBulllye NOKA3HUKU 6e3(pepMeHTaTUBHOI 06po6Ku. [TonepenHs o6podKa OJiliHUX (Py3iB
docdoninazamu (Lecitase® Ultra, Quara® Low P, Quara® Boost) go3Bossie Buiaydutu 78-80% odii, mo Ha 60%
OinpIle, HiXXK y KOHTPOJIbHUX 3pa3kax 6e3 pepMeHTiB. Y XOi TPOBeJeHOro NOCiI)KeHHs 0yJI0 OBEIeHO, 110
HU3bKOTEMIIEPATyPHI PEXKUMU 30€piraHHsl HaCiHHS COHSIIIHUKY iCTOTHO BIVIMBAIOTh HA 30€PEXKEHHS MOro sIKiCHUX
XapaKTEPUCTUK, 30KpPEMA BMICTY 0J1ii, KUCJIOTHOT'O YMCJIA, Ta BOJIOTOCTI M10Oro. BUKOpHCTaHHS KyIIa>)kOBaHOI OJIii y
CKJIaJii MalioHe3y 3a KJIACUYHOIO PelenTypolo Tuily «IIpoBaHcasns 67%» cripuse 36€peskeHHIO [T0Ka3HUKIB SIKOCTI
IIPOJYKTY NPOTSITOM YCbOTO Nepiofly 36epiraHHs, a Takox 3adesreuye cTabiIbHICTb )KUPOBOi Pa3u. YI0CKOHAIEHHS
peLenTypyu MalloOHe3y MIJIIXOM BBEJIEHHS B IOTO CKJIaJ, KOPMCHOTO Ta 6i0JI0riYHO LiHHOTO HaTypabHOIO 6iJIKOBOTO
rOpOXOBOT0 HOPOIIHA 3a6€31eYnsI0 OfepP>kKaHHsI MalOHe3y 3 OpUTiHAIBHUMU CMaKOBUMMU BJIACTUBOCTSIMU i

MigBUIIIEHUM BMiCTOM 0ijKa.

Pedepar aHr1ilicbKOIO:

The purpose of the work is to improve the technologies for oilseeds and vegetable oils processing, mayonnaise
production. It was shown that enzyme technologies in the production of vegetable oils allows for a significant
increase in product yield, improvement of its quality, and sustainable development of production. New enzyme
preparations with phospholipase activity are effective for degumming sunflower oil, providing an oil yield of 98%
and a residual phosphorus content of 16 mg/kg. The use of enzymatic degumming is accompanied by a lower
content of primary oxidation products in the oil. Enzymatic treatment of pumpkin seeds with a mixture of
proteases and cellulases increases the oil yield by 6% compared to the traditional method. The use of
phospholipases for the treatment of oil fuses allows to extract up to 78-80% of oil, which is 60% higher than the
indicators of non-enzymatic treatment. Pre-treatment of oil fuses with phospholipases (Lecitase® Ultra, Quara®
Low P, Quara® Boost) allows to extract 78-80% of oil, which is 60% more than in control samples without
enzymes. During the conducted study, it was proven that low-temperature storage conditions of sunflower seeds
significantly affect the preservation of its quality characteristics, in particular, oil content, acid number, and its
moisture content. The use of blended oil in mayonnaise according to the classic recipe of the "Provencal 67%" type
contributes to the preservation of product quality indicators throughout the entire storage period, and also
ensures the stability of the fat phase. Improving the mayonnaise recipe by introducing useful and biologically
valuable natural protein pea flour into its composition ensured the production of mayonnaise with original taste
properties and increased protein content.
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