O6J1ikoBa KapTKa [IiP

I. 3arasibHi BimOMOCTI

Jep>kaBHH#H 00J1iKOBHI HOMep: 0221U105371

Jep>kaBHUH peecTpauiliHUI HOMeP: 0117U003476

Oco06J1uBi TO3HAYKHU: Binkpura

JaTa peecrtpaunii: 29-06-2021

II. Etran BukoHnauus JiP
Homep eramny: 1

Ha3Ba eramy: Po3poGeHHs Cy4acHUX eHepro- i pecypcoolaiHiX TeXHOJIOTIi epepoGKy POCIUHHOI CHPOBUHU

3 BI/IpO6HI/IL[TBOM KOHCEPBOBAHUX I'[pO,Hy'KTiB 1A COL[iaJIbHOFO Xap4YyBaHHA
IToyaToK eTamy: 06.2017
3akiH4YeHHs eTamy: 05.2021

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 TEXHOJIOTI

Kopg 3a €IPIIOY: 02070938

Micuesnaxo,szeHHa: ByJI. Bosogumupceska, 6yz. 68, m. Kuis, 01601, Ykpaina
dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH i HAayKu YKpaiHu
ImenTudikarop ROR: He zacrocoyerbcs

Poamip opranisanii:

TenedoH: 380442895472

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:

Po3po6seHHS CyYacCHUX €HEPro- i PeCypCOOIaHMX TEXHOJIOTIH 1epepo6Ky POCIUHHOI CHPOBUHU 3 BUPOOHULITBOM

KOHCEPBOBAHUX l'IpO,ILYKTiB OJIs1 COLliaJleOI‘O Xap4YyBaHHA

Ha3sBa po60oTH aHIJIiHCBHKOIO:

Development of modern energy- and resource-saving technologies for the processing of plant raw materials with
the production of canned foods for social nutrition

Pedepar yKpaiHCBKOIO:

3Bit npo HJIP: 254 c., 80 puc., 62 ta6. 1 gogx,., 112 mxepen. EHEPITO3BEPEJKEHHS, CYIITHHS, EKCTPAKLLA,
VBAPIOBAHHS, XBUJIT HAJIBUCOKOI YACTOTU, MOPKBA, TAPBY3, TOMATH, KAPTOILJIA. O6'€KT fOCTi/PKEHHS
— TEXHOJIOTII CYLIiHHA 1JI0J0BO-0BOYE€BOi CUPDOBMHU, KOHLEHTPYBaHHA OBOYEBOTO MIOPE, EKCTPAaryBaHHs POCJIVH.
MeTta po60TH — BCTAaHOBJIEHHS BUCOKOE(PEKTUBHUX Ta EHEPTOOMIAIHMX CIIOCO0IB CYLIiHHS, KOHLIEHTPYBaHS Ta
€KCTParyBaHHS POCJIMHHOI CUPOBMHY, 110 JJO3BOJISITh MAaKCUMAaJbHO 36€perTu 6i0JI0TriYHO aKTUBHI peYOBUHU
HaniB(abpuKaTy 41 rOTOBOTO MIPOAYKTY. MeTonu NOCiIP)KEHHS — 3arajJlbHONPUNHATI, OPraHOJIeNTHUYHi, (i3uKo-
XiMiuHi, Ter10(i3nyHi, eKCrepuMeHTaIbHO CTATUCTUYHI aHATITUYHI 3 BUKOPUCTaHHSIM Cy4aCHOTO yCTATKyBaHHS
KOMITIOTEPHHUX TEXHOJIOTIN. Y po6OTi 3alIpOIIOHOBAHO TE€XHOJIOTIi BUPOOHMIITBA CyxUX HamiBdadpUKaTiB 3 KApTOILi,
rap6y3a, MOPKBY, $SIKi BUKJIIOYAIOTh 3aCTOCYBaHHSI XiMi4HOI 0OpOOKM 260 BHECEHHSI KOHCEPBAHTIB 32 PaXyHOK
BHUKOPHCTaHHS KOMBIiHOBAaHOTO CIIOCOOY CYLIIHHS, a caMe [MO€JHAHHS KOHBEKTUBHOTO i TEpMOPaialiiiHOro
CII0c06iB cymiHH. [IpencraBiieHi pe3yibTaTy CBiuaTh PO eHeproedeKTUBHICTh JaHOHOTO IIPOLIECY 33 PaXyHOK
BAKOPUMCTaHHS MIKDOXBUJIb Ha CTaZil JOCYIIYBaHHA, a Li€ A€ 3MOTY JOCAITU 3HAYHO MEHIIOI0 BMICTY BOJIOTU B
KiHLIEBOMY NPOAYKTi. 306pa>keHO TEXHOJIOTiI0 BUPOOHULTBA KOHLIEPTPOBAHOTIO COKY Ta MIOPE 3 MOPKBY, 1JO MiCTSThb
BUCOKY KiJIBKiCTb O-KapaTuHy. JlJaHUI ePeKT JOoCAraeThCs 32 PaXyHOK BUKOPUCTAHHSI POTOPHOTO BUIIApPOBYBaya.
[IpoanasnizoBaHO Ta BCTAaHOBJIEHO BILJIUB MONIEPEIHbOI 0OPOOKU POCIMHHUX €KCTPAKTIB MiKPOXBUJISIMU HA BUXI],
rOTOBOTO €KCTaKTy. MakCuMabHUI Nepexi]] eKCTPAaKTUBHUX PEUOBUH Y BOJy BilOYBaeThCsI 32 IOTYKHOCTI
mikpoxBuib 510 W /kg i cranoButs 80,0 % of DM. Y po60Ti npencTaBiieHi yI0CKOHaIEeH] TeXHOJIOTiI BUPOOHUIITBA
dyHKIiOHATBHUX IPOLYKTIB, a caMme: Hamnoo «Mopc s1671yYHO-KU3UIJIOBUIA i3 €KCTPaKTOM IJI0y», TOMATHi COyCU B
PEeLEeNTypU SIKUX BKJIIOYEHO TOMATHEe HACiHHS, QPYKTOBI Ta OBOYEBi NIope-HaniBdabdbpukatu. Po3pobiieHi Bupodu

MICTSITh NiABUILEHNI BMICT 6i0JIOTiYHO aKTUBHUX PEYOBUH.

Pedepar aHIJIiHCBKOIO:

Report of SRW: 254 pages, 80 figures, 62 tables. 1 appendix, 112 references. ENERGY SAVING, DRYING,
EXTRACTION, CONCENTRATION, HIGH FREQUENCY WAVES, CARROTS, PUMPKIN, TOMATOES, POTATOES. The
object of research is the technology of drying fruit and vegetable raw materials, concentrating vegetable puree,
extracting plants. The purpose of the work was to establish highly efficient and energy-saving methods of drying,
concentrating and extracting plant raw materials, which allowed to preserve the biologically active substances of
the semi-finished or finished product. Research methods were conventional, organoleptic, physicochemical,
thermophysical, experimental statistical analytical methods using modern computer technology equipment. The
work proposesed technologies for the production of dry semi-finished products from potatoes, pumpkins, carrots,
which excluded the use of chemical treatment or the introduction of preservatives due to the use of a combined
drying method, namely a combination of convective and thermoradiation drying methods. The presented results
evidenced to the energy efficiency of this process due to the use of microwaves at the stage of drying, which
allowed to achieve lower moisture content in the final product. The technology of production of concentrated
juice and carrot puree containing high amount of o-carotene was presented. This effect was achieved due to the use
of a rotary evaporator. The influence of microwave pretreatment of plant extracts on the output of the finished
extract was analyzed and established. The maximum transition of extractives into water occured at a microwave



power of 510 W / kg and was 80.0% of DM. The develop technologies for the production of functional products,
namely: drink "Apple-dogwood juice with hawthorn extract”, tomato sauces which include tomato seeds, fruit and
vegetable purees were presented. The developed products contained high content of biologically active
substances.

Inpexc YIK: 663.098, 663:664

Koau TemaTHYHHUX PYOPHK: 62.13.15.11

KepiBHuUKH po6oTH

BiacHe IIpizBuie Im'sa I1o-6aThKOBI: Beccapa6 Onekcanup CemeHOBUY
HaykoBH# CTYIiHB: K. T. H.

BueHe 3BaHHSI: mpodecop

InenTudikarop ORCID ID:

HoparkoBa indopmamnist:



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

Ha3zga HTII yKpaiHCBKOIO: TexHOIOTIi CyIIiHHS, EKCTPaKLjii POCTMHHOI CUPOBVHH, YBaPIOBAHHSI TIO/JOBO-

OBOY€BUX IMIOPE Ta COKiB

Haszga HTII anrJificbKo10: Technologies of drying, extraction of vegetable raw materials, boiling of fruit and

vegetable purees and juices

HTII, sixy nepen6a4asiocsi CTBOPUTH:
IIpuunnn, yepe3s aki HTII He Gysi0 cTBOpeHO:
OTpuMaHi pe3yJIbTaTH: Bupo6u TexHiyHi, TexHoorii
l'asy3p 3aCTOCYBaHHSI: Xap4yoBa IIPOMHUCIIOBICTb
PeecTpaiifiHuii HOMep KapTKH T€XHOJIOT1i:

Omnuc HTII: Pospo6seno texHoorii cywminHs KapTorui, rap6ysa, MOPKBY i3 3aCTOCYBaHHAM KOMOGIHOBAaHOTO
BIUJIMBY I10JI51 HAZIBUCOI 4aCTOTH Ta KOHBEKIIil HA KAapTOILIIO, rapby3, MOPKBY. PO3p06JI€HO TEXHOJIOTII0 eKCTPaKILii
4alo0 i3 3aCTOCYBaHHSM I10INEePIHbOI 0OPOOKYM CUPOBMHM B I10JIi HAZBUCOKOI 4aCTOTU. PO3P0O6IEHO TEXHOJIOTII0

BUPOOHUIITBA KOHLIEPTPOBAHOT'O COKY Ta IIOPE 3 MOPKBU Ta TOMATiB
ConianbHO-eKOHOMIYHA cupsimoBaHicTh HTTI: Exonomis enepropecypcis
Bnyins HTII Ha moBKiJjis:
BnposapaskeHHst HTII: He supoBamxeHo
ITpakTuyHa peasnizanis HTTI
ITouaToK eramy:
3aKiHYeHHs eTaly:
Crno>kuBavi NPOAYKILii: [lixnpuemcTBa 3 Nepepo6KY IUIOIB Ta OBOYIB
IlepcrieKTHBHI PUHKH: Punok Ykpainu
XapakTep cniBpoOiTHHIITBA 3 iHBECTOPOM
IToTpiOHUI 00CAT iHBECTHILiH, THC. TPH.:
IIpaBa, 0 HaAI0THCS iHBECTOPY MiCJIsA 3aBEPIIEHHSI POOOTH:
HasaBHicTb 0i3Hec-1JIaHY:
TexHiKO-€eKOHOMiYHe OOrpyHTYBaHHSI:
IToTeH1iaIbHUE 0OCST IIPOJASKY, THUC. TPH..
OuikyBaHHI TepMiH OKYIHOCTi (pPOKiB):

JopaTtkoBa iHdpopmamist:
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X. 3aKkJI04Hi BizoMmocCTi
KepiBHUK I0pHAUYHOI 0COOH

IlepeJtik 0Cci0-BHKOHABILiB

benpepcbka Osbra BsuecsaBiBHa
(k. T. 1., 181)

JleBKkiBchka TeTraHa MukosiaiBHa
(x. T. H., 181)

Martko CsiTsiaHa BacuniBHa
(k. T. H., 181)

[Tucapes Makcum I'puroposuy
(k. T. H., 181)

Py6anka Karepuna BonogumupiBHa
(k. T. H., 181)
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