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VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

OO6rpyHTyBaHHS TEXHOJIOTIH Ta PEXXUMiB MEMOPaHHOIO PO3iJIeHHS y Ipoliecax KOHLIEHTPYBaHHS 0i0JI0TiYHUX

PiIuH Ta BOLOIINTOTOBKU

Ha3sBa po60oTH aHIJIiHCBHKOIO:

Justification technology and modes of membrane separation processes concentration in the biological fluids and

water

Pedepat yKpaiHCBKOIO:

MeTto1o po60TH € po3pob6JIeHHS Ta HAYKOBE OOI'PYHTYBaHHS pallioHaIbHUX PEXXUMIB Ta TEXHOJIOTiI MEMOpPaHHOIO
PO3[isIeHHS 1J151 KOHLIIEHTPYBAHHS 0i0JIOTiYHUX PiiUH Ta BOAOMIATOTOBKY 1715 MiAIIPUEMCTB Xap4yOBOi
IIPOMHUCJIOBOCTI, TEXHOJIOTi} HamiB(abpUKATIB 117151 CTPYKTYPOBAHOI IeCEepTHOI MPOAYKLii HA OCHOBI
ynbTpadinbrpanii noxigHMX 6i7IKOBO-BYTrI€BOAHOI MOJIOYHOI CUPOBUHU. O6'€KT IOCIIiIKEHD - IIpoLeC
ybTpadinbTpalLiiHOrO KOHLIEHTPYBAaHHS 0iJIKOBO-BYIJIEBOJHOI MOJIOYHOI CUPOBUHM i HIOr0 arnaparypHe
0(pOpMIIEHHS], TEXHOJIOTI] HaMniB(pabprKaTiB 6i7IKOBO-BYIJIEBOAHUX 3 BUKOPUCTAHHIM KaPOTUHBMICHOI POCIIMHHO]
cupoBuHU. [IpenMeT gociiKeHb - HaliBIIPOHUKHI YP-MeMOpaHU Ha OCHOBI CIiBIOJIIMEPIiB aKPUJIOHITPUITY TUILY
[TAH, ynbrpadinbrpaniiini Mmogysi i3 M10CKUMU QiNbTPyIOUNMU eJleMeHTaMu, TypOyJli3ytoue obyaHaHHS 17151
npouecy YO, 3HeXXUpeHe MOJIOKO, CKOJIOTMHHU, CUPOBATKa i IPOJYKTH iX ylIbTpadiNbTpaLiliHOro po3aijieHHs,
eMyJIbCiliHI TpoayKTy Ha ocHOBI YO noxigHux BBMC, M0104HO-61/IKOBUIT KONIPELUIITAT 3i CKOJIOTUH, NIOpE 3
MOPKBY, IIope 3 rap6ysa, crabinisauiiiHa cuctema "Actpi ['esnb”, MozesibHi xapyoBi cCTeMHU, 10 MICTSATh 3a3HaY€eHi
BUJIY1 CUPOBUHHY, HaniBpabprKaTu 061IKOBO-BYIJIEBOJIHI i3 0ZaBaHHSM I1I0pe MOPKBHU Ta Mope rap6ysa, NpoyKLis,
BUTOTOBJIEHA 3 BUKOPMCTAHHSIM O3HA4€HUX HamiB(aOPUKaTiB, IiATOTOBIEHA BOAQ, 1[0 BUKOPUCTOBYETHCS Y
BUPOOHULITBI XapYOBUX IIPOAYKTIB. Pe3yIbTaTOM BUKOHAHHSI IIPOEKTY € TEXHOJIOTIYHI CXeMU MEMOPAHHOTO
PO3[iJIeHHS Ta KOHLIEHTPYBaHHS Xap4y0OBOi CUPOBMHM Ta BOJOMIATOTOBKY [1JIS MiJIIPUEMCTB Xap40BOi
IIPOMUCJIOBOCTI, 110 NIepe10ayaoTh 3aCTOCYBAHHS €HEProolaIHMX IIPOLIECIB, TAKUX 5K yJbTpadinbTparlis,
HaHO(IIbTpaLisl Ta 3BOPOTHUI OCMOC. 3alIPOIIOHOBAHO PalliOHAJIBHI PEXKUMU Ta TEXHOJIOTI4HI ITapaMeTpy AJIs
BiTIOBiTHUX IIPOLIECIB Ta HAYKOBO OOI'PYHTOBAHO IIOE€IHAHHS Pi3HUX MEMOPaHHUX [TPOLIECiB B OIHIN TeXHOJIOTIYHIN
cxeMmi. Ha nifcraBi pesysbTaTiB IpOBEJ€HUX TEOPETUYHUX | €KCIIEPUMEHTAJIbHUX OCIiIP)KEHb PO3PO0JIEHO
TEXHOJIOTii HaniB(pabpUKaTiB [71s1 CTPYKTYpPOBAHOI lecepTHOI mpoayKiii Ha ocHOBI YO noxinHux BBMC, mo
I03BOJIsI€ GiblI pallioHaIbHO BUKOPUCTOBYBATU Xap4yOBUI MIOTEHIIia/l MOJIOKA Ta IIPOAYKTIiB HOrO NEPEPOOKHU.

Pedepar aHI1iliChKOIO:

The purpose is to develop and a scientific substantiation of rational conditions and membrane separation
technology for the concentration of biological fluids and water treatment for the food industry, semi-structured
technologies for dessert products based on derivatives of ultrafiltration of protein-carbohydrate raw milk. The
object of research - the process of ultrafiltration concentration of protein-carbohydrate raw milk and its hardware
design, semi-carbohydrate protein technology with the use of carotenoid vegetable raw materials. Subject Studies
- semipermeable ultrafiltration membrane based on acrylonitrile-type PAN ultrafiltration modules flat filter
elements turbulators equipment for ultrafiltration process, skim milk, buttermilk, whey and products of their
ultrafiltration separation emulsion based products ultrafiltration derived protein-carbohydrate raw milk, milk-
protein kopretsipitat buttermilk, carrot puree, pumpkin puree, stabilization system "Astri Gel" model food systems
that contain these types of raw materials, semi-finished products of protein and carbohydrate supplemented with
carrot puree and mashed pumpkin, products made with these semi-finished products prepared by the water used
in the production of foodstuffs. The result of the project are the technological schemes of membrane separation
and concentration of raw food and water for the food industry, providing for the use of energy-saving processes,
such as ultrafiltration, nanofiltration and reverse osmosis. The rational modes and technological parameters for



the relevant processes and scientifically proven combination of different membrane processes in a flow diagram.
Based on the results of theoretical and experimental studies developed technology for semi-finished dessert
structured products based on derivatives of ultrafiltration of protein-carbohydrate raw milk, which allows more
efficient use of the food potential of milk and its products.
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VIII. HaykoBa (HayKoBo-TexHiuHa) npoaykuist (HTII)

Ha3zsa HTII ykpaiHCBKOIO: TexHoorii HaniB$haGpyuKaTiB 1J1s CTPYKTYPOBAHOI J€CEePTHOI MPOyKIii 3

BMKOPHMCTAHHSIM IPOJYKTiB MEMOPaHHOTO PO3[IiJIEHHS 6iJIKOBO-BYIJIEBOJHOI MOJIOUHOI CUDOBUHU

Ha3zpa HTII aHrsiicbKo0: Technology components for structured dessert products using membrane

separation of protein-carbohydrate raw milk products

HTII, sixy nepen6a4asiocsi CTBOPUTH:

IIpuunnn, yepe3s aki HTII He Gysi0 cTBOpeHO:

OTpumaHi pe3yJIbTaTH:

FaJIy3b 3aCTOCYBaHHSI: 10.5 Bupo6GHMITBO MOJIOYHUX NPOAYKTIB 36.00 3a6ip, OUMIEHHS Ta MOCTa4aHHs BOAU
PeecTpaiifiHuii HOMep KapTKH T€XHOJIOT1i:

Omnuc HTII: Meroio po3po6ku TexHOIIOTII € palioHabHe BUKOPUCTAHHS BTOPUHHOI GIIKOBO-BYIJIEBOHOI
MOJIOYHOI cupoBUHU. CyTb TEXHOJIOTII N10JIsIra€ y BUKOPUCTAHHI CKOJIOTHH Ta MIope rapoy3a abo MOPKBU 1151
ozlep>KaHHSI MOJIOYHO-0i7IKOBOr0 HamniB()abpUKaTy 3 NONepeIHbOIO MiAFOTOBKOI0 CUPOBUHHUX KOMIIOHEHTIB Ta ix
3MmilyBaHHSIM. HoBa po3po0ka cIipsiMOBaHa Ha BUPilIeHHs IPO6ieMU PO3LIMPEHHS aCOPTUMEHTY MPOAYKILii 3
BTOPUHHOI 6i7IKOBO-BYIJI€BOAHOI MOJIOYHOI CPOBUHU. HOBM3HOIO pO3p006JI€HOI TEXHOJIOTII € BUKOPUCTAaHHS Mif 4ac
[IPUTOTYBaHHS HamiBpaObpUKaTy 61JIKOBO-BYIJIEBOJHOIO SIK CTPYKTYPOYTBOPIOBaY MOJIOYHO-01JIKOBUH KOIIPELIMIIITAT
31 CKOJIOTHH 3 METOIO IiJBUIIeHHS Xap40BOi LIHHOCTI Ta, a SIK 0BOYEBY [100aBKy BUKOPUCTOBYIOTb ITIOpe 3 rapOysa

abo MOPKBHY, 1110 36aravye NpOoJyKT BiTamiHamMu, MiHepajlaMy Ta iHIIMMU HYTpi€HTaMHU.
ConiaibHO-€KOHOMIYHA cnpsamoBaHicTe HTII:
BnyiuB HTII Ha moBKiJjjis:
BnpoBanykenHss HTII: Boposamxeno
ITpakTuyHa peasnizanis HTTI
ITouaToK eramy: rpyzaens 2016 p.
3aKiHYeHHs eTamny:
Cno>kuBaui npo,llyKni'l': [TinmpueMcTBa peCTOPAHHOTO rOCIIOAAPCTBA, MOJIOKONIEPEPOOHi MiAITPUEMCTBA
IlepcneKTHBHI PHHKH: VkpaiHu
XapakTep cniBpoOiTHHIITBA 3 iHBECTOPOM
IToTpiOHMUI 00CAT iHBECTHILiH, THC. TPH.:
IIpaBa, 0 HaJAIOTHCS iHBECTOPY IIiCJIsI 3aBepIIeHHs POOOTH:
HasaBHicTb Oi3Hec-1JIaHY:
TexHiKO-€eKOHOMiYHe OOrpyHTYBaHHSI:
IloTeH1iaIbHUE 0OCAT IIPOJASKY, THC. TPH..
OuikyBaHHI TepMiH OKYIHOCTi (pPOKiB):

JopaTtkoBa iHdpopmanist:
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