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II. Etran BukoHnauus JiP
Homep eramny: 1

HasBa €Tamy. ExcriepuMeHTasIbHi JOCIiIKEHHS 3aCO0iB MiIBUIEHHS €(PEKTUBHOCTI BUKOPMCTAHHS BOJY Ha

MiJIPUEMCTBAX Xap4oBOi ranysi
IToyaToK eTamy: 05.2012
3akiHyeHHs eTamy: 05.2017

Buz 3BiTHOrO AOKYMEHTA: OCTaTO4HMIA 3BiT

I11. BizomocTi npo BukoHaBus JIiP

IloBHe HaliMeHYBaHHS IOPHUIUYHOI 0ocoou (a6o ITIB ¢izuyHO0i 0c06H): Onecbka HaujoHaNbHA

aKaJieMist Xap4yOBUX TEXHOJIOTIN

Kopg 3a €IPIIOY: 02071062

Micue3Haxoa KeHHS:

dopma BaacHoOCTI:

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

Poamip opranisarii:

Tenedon: 048-712-41-31

IV. BimomocrTi nnpo criiBBUKOHaBIIiB [IiP



V. BimomocrTi npo 3amoBHHKa [IiP

IloBHe HaliMeHYBaHHS IOPHUIHYHOI 0coou (a6o ITIB ¢izuuyHO0i 0c00H): Onechka HanjoHaNbHA

aKaJieMist Xxap4yOBUX TEXHOJIOTIN

Kopg, 3a €EIPIIOY: 02071062

Micuesnaxo,szeHHﬂ: ByJ. KanatHa, 112, M. Oneca, Opecbka 0631., 65039, Ykpaina
dopma BaacHOCTI:

Cdepa ynpaBriHHS: MiHicTepCTBO OCBIiTH | HayKy YKpaiHu

ImenTudikarop ROR: He zacrocoyerbcs

Poamip opranisanii:

Tenedon: 0487209117

VI. I>kepeJia, HanpsiMHu Ta oocsiru pinaHcyBaHHs JIiP

IlincraBa gis IIPOBEOECHHSI HiP: 43 - pnacua ininjiatusa (Km0 poboTa BUKOHYETHCS 3 BJIACHOI iHiljiaTHBU 32
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VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

ExkcriepyuMeHTasbHi TOCiIKeHHS 3ac06iB MifBUIeHHS e(PeKTUBHOCTI BUKOPUCTAHHS BOAY HA MiATIPUEMCTBAX

Xap4oBoi ranysi

Ha3sBa po60oTH aHIJIiHCBHKOIO:

Experimental researches of ways of increase of efficiency of use of water at the food enterprises

Pedepar yKpaiHCBKOIO:

BusHayeHO e(peKTUBHICTb BUKOPUCTAHHS BOJY Ha MiAIIPUEMCTBAX XapuoBOi raysi 3a KpuTepieM TeXHIi4HOI
IIOCKOHAJIOCTi CUCTEMU BOJIOIIOCTAaYaHHS. 3alIpOIIOHOBAHO IJISIXY BUPIIIEHHS iCHYIOUUX [IPOOJIEM.
ExcriepruMeHTasNbHO NOCIIIPKEHO BILIMB SKOCTI TEXHOJIOTIYHOI BOAY HA SKiCTh HAIOIB 3 YallHOi CUPOBMHMU. 3
BUKOPUCTAHHSIM MOJEJIbHUX PO34YMHIB JOCJIIPKEHO BIUIMB KOHLEHTPALIN PI3HUX JOMILIOK BOJIU HA 3arajlbHUNA BMICT
noslipeHOIbHUX Pe4OBYH, BiTaminy C, Kopeiny Ta OpraHoJIeNnTHYHUX [I0KAa3HMKIB HarloiB. B pesysibTaTi aHasnizy Ta
y3arajlbHEHHs €KCIIEPUMEHTAJIbHUX JOCIiIKeHb cpOpMysIbOBaHI pEKOMEH ALl I[0/10 SIKOCTi TEXHOJIOTIYHOi BOAU
JLJIS1 [IPUTOTYBAHHSI HAIIOIB 3 YallHOI CUPOBMHMY Yy 3aKJIalaX PECTOPAHHOrO rOCIOfapCTBa. EKCriepruMeHTanbHO
BU3HA4YE€HO TEXHOJIOTI4HI PEKMMU BOJOMIITOTOBKY i 06rPYHTOBAHO BUOIp KaPTPUIPKHUX (DiNbTPIB.
ExkcriepyuMeHTaIbHO BU3HAYEHO pallioHaJIbHi TEXHOJIOTIYHI pEeXKMMU OIPiCHEHHS MiHepasbHOI BOIY, HEOOXiNHI 115
OTPMMAaHHA Ha il OCHOBI HaIoOiB [JI CIIOPTCTMEHIB. 3a JOIIOMOT0I0 3alIPOIIOHOBAHOI0 KPUTEPIIO ONTHUMIi3aLii
BU3HA4YE€HO ONTHMAJIbHI yMOBU NPOBEIEHHS TEXHOJIOTYHUX NpoleciB. Peaynbrat HP arpo60oBaHi B TEXHOJIOTISX
BMPOOHMLITBA HAIIOIB 3 YallHOI CUPOBUHMU, MiHEpaJIbHOI BOAY Ta HAMOIB 171l CIOPTCMEHIB. 3a pe3ysbTaTaMyu poOoTH
PO3p0o06JIeHi IPOEKTH HAyKOBO- TEXHIYHOI JOKyMEHTallii, a caMe TeXHiYHi yMOBHU i TEXHOJIOTIYHA iIHCTPYKLIisl.
Kiio4oBi cyioBa: Bosia, €peKTUBHICTD, SIKiCTb, BOLOMIATOTOBKA, HAIIOI, eKCIIepUMEHTAbHi JOCTiIKeHHS,

OITUMI3allis, HOpMATUBHA JOKYMEHTALlisl.

Pedepar aHI1iliCbKOIO:

The efficiency of water use at food industry enterprises is determined by the criterion of technical perfection of
the water supply system. Proposed ways to solve existing problems. The influence of the quality of process water
on the quality of drinks from tea raw materials has been studied experimentally. Using the model solutions, the
influence of the concentrations of various impurities of water on the total content of polyphenolic substances,
vitamin C, caffeine and organoleptic parameters of drinks was studied. As a result of the analysis and
generalization of experimental studies, recommendations on the quality of process water for the preparation of
beverages from tea raw materials in restaurants are formulated. The technological regimes of water treatment are
experimentally determined and the choice of cartridge filters is justified. Experimentally determined rational
technological regimes of desalination of mineral water, necessary for obtaining on its basis drinks for athletes.
Using the proposed optimization criterion, optimal conditions for carrying out technological processes are
determined. The results of research are approved in the technologies of production of beverages from tea raw
materials, mineral water and beverages for athletes. Based on the results of the work, drafts of scientific and
technical documentation have been developed, namely technical conditions and technological instruction.
Keywords: water, efficiency, quality, water treatment, beverages, experimental research, optimization, normative

documentation.
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VIII. HaykoBa (HayKoBo-TexHiuHa) npoaykuist (HTII)

Hazsa HTII ykpaiHCBKOIO: PekomeH allii OO0 SKOCTI MiArOTOBIEHOI BOAM /1715l BAPOGHUIITBA YAHVX HAIOIB
B 3aKJIaJIaX PECTOPAHHOTO rocnojapcetsa. Tunu QinbTpyounx MaTepiais i ONTUMabHI TEXHOJIOTIUHI IapaMeTpu

BOJIOITiITOTOBKHU.

Hassa HTII aHI/1ificbKOIO: Recommendations on the quality of prepared water for tea drinks in restaurants.

Types of filter materials and optimal technological parameters of water treatment.
HTII, sxy nepezn6ayasiocsi CTBOPUTH:

IIpuunHnu, yepe3s saki HTII He 6ysi0 cTBOpeHO:

OTpuMaHi pe3yJIbTaTH: HOPMATUBHO-TEXHIYHA JOKyMEHTALLs

l'asy3s 3acTocyBaHHs: M 72.1 JloctimKeHHs i1 eKCIIePUMEHTAasIbHI PO3PO6KH Y cepi MPUPOAHNYHX i

TEXHIYHUX HayK
PeectpanifiHuii HOMep KapTKH TEXHOJIOTIi:

Omuc HTII: ExcniepumeHnTanbHO AOCIIIZKEHO BIUIMB IKOCTi TEXHOJIOTIYHOI BOM Ha AKICTh HAMOIB 3 YalHOI
CHUpOBUHHU Ta cHOPMYJIbOBAHI peKOMeHAlLil 1070 SKOCTi TEXHOJIOTIYHOI BOJY /1J1sl IPUTOTYBAaHHS TaKUX HAIOiB y
3aKJIaJax PECTOPAHHOIO rocrnoAapcTsa. EKCliepuMeHTaIbHO BU3HAYEHO TEXHOJIOTIUHI pEXXUMU BOJOIIITOTOBKH i
OOrpyHTOBaHO BUOIp HEOOXiIHOrO 06afHaHHS. EKCieprMeHTanbHO BUBHAUYEHO ONTUMAJIbHI TEXHOJIOTIUH
IapaMeTpu IIPOLeCy ONPiCHEHHs IPUPOLHOI MiHepasbHOI BoaY, HEOOXifHI 171 OTprMaHHS Ha ii OCHOBI HaNoiB 1151
CIlopTcMeHiB. [TpoBeieHO ONTHMI3allil0 TeXHOJIOTiI BOJOMIrOTOBKY Y BUPDOOHUIITBI HAllOiB Ta BU3HAYEHO
ONTUMAaJIbHi YMOBHU IIPOBEJIEHHS TEXHOJIOTIYHUX IIPOLECiB. 3a pe3ysibTaTaMU POO0TU PO3POOJIEHI IIPOEKTH HAYKOBO-
TEXHI4YHOI JJOKyMeHTAallii, a caMe TeXHi4Hi yMOBHU i TEXHOJIOTiYHA iHCTPYKLig Ha BOLOMIATOTOBKY P BUPOOHULITBI

YalHUX HaroiB.
ConiaibHO-€eKOHOMIYHA cnpsamoBaHicTe HTII:
Bnyins HTII Ha moBKiJjis:
BnposaaskeHHst HTII: Briposampkeno
ITpakTuyHa peasnizanis HTTI
IToyaToK eramy: 2 micsui
3aKiHYeHHs eTaly:
Crno>KkuBavi NPOAYKILii: 3akiaau pECTOPAHHOTO TOCIOAAPCTBA, Xap4OBa rajysb
IlepcrieKTHBHI PUHKH: puHOK YKpainu
XapakTep cniBpoOiTHHIITBA 3 iHBECTOPOM
IToTpiOHMI 06CAT iHBECTHILiH, THC. TPH.: 100
IIpaBa, 0 HaAIOTHCS iHBECTOPY MiCJIsA 3aBEpPIIEHHSI POOOTH:
HasaBHicTb 0i3Hec-maHy: Tax
TexHiKO-€eKOHOMiYHe OOrPpYHTYBaHHSI: Tax
IToTeH1iaIbHUI 0OCST POAAJKY, THC. TPH.: 0
OuikyBaHHI TepMiH OKYITHOCTi (POKiB): -

JoaaTkoBa iHpOpPMALLisI: BUKOPUCTAHHS OTPUMAHKX PE3YTIbTATIB-
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