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VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

Po3pobka pekoMeHaalliil 10 BUKOPUCTAHHIO BUCOKOTO TUCKY i (JIIOIHUX TEXHOJIOTIH Npy nepepooLi

CIJIBIrOCTIIIPOAYKLIi

Ha3sBa po60oTH aHIJIiHCBHKOIO:

Development of recommendations for the use of high pressure and fluid technologies in the processing of
agricultural products

Pedepat yKpaiHCBKOIO:

Y po6oTi npoaHasnizoBaHUi Cy4aCHUI CTaH BUKOPUCTAHHS BUCOKOTO TUCKY Ta CYOKPUTUYHOI BOJIM Y Xap4OBHUX
TEXHOJIOTiSIX. Y pe3ysbTaTi KpUTUYHOTO aHaJIi3y HayKOBO TEXHIUHOI iHpopmaliii, ory61iKoBaHOi y IPOBiAHUX
KpaiHax CBiTy I0Ka3aHO, 0 TEXHOJIOTIsI BUCOKOTO TUCKY Ha CbOTOJIHI € He O1/IbII IEPCIIEKTUBHOIO Y XapYOBUX
TEXHOJIOTISIX, T MOXXE BUKOPUCTOBYBATHUCS 1151 0OPOOKY BCiX XapuOBUX IIPOLYKTiB 6€3 BUHATKY (PiaKi, B'S3KO
IIJIaCTUYHI, TBEP/i ) 3 METOI0 MiKpO6ioJIOriyHOi cTepuizauii, NiABUIEHHS TepMiHy 30epiraHHsi, MOKpalleHHs
XapYOBUX Ta CIIOXXMBYYX BJIACTUBOCTEN 6€3 BUKOPUCTAHHS TEPMiUHOI 0OPOOKU,XiMIYHMX KOHCEPBAHTIB.
Y3arasbHEeHHsI pe3yJbTaTiB PaHill BUKOHAHUX €KCIIEPUMEHTAIbHUX AOCIIIKEHD 103BOINIIO CPOPMYJIIOBATU
TEXHOJIOTIYHI TapaMeTpy IIpolecy 06podKy BUCOKUM THCKOM MOJIOKA, BApEHOI KoBbacH, 1e4iHKOBOr0 MallTeTYy,
CHpY, M'SIKOTO MOJIOYHO KHCJIOTO CHPY, BEPLIKOBOIO MacJla Ta iHIMX NPOJYKTIiB XapuyBaHHs. BUKopUCTaHHS
CYOKpUTWYHOI BOAM [03BOJISIE€ BIIPOBANUTH (PIIIOifHI TEXHOJIOTI] y XapyOBY IPOMUCJIOBICTD Ta € HAl6i/IbII
NEPCIEKTUBHUM IIPY €KCTParyBaHHi 6i010rYHO aKTUBHUX PEYOBYUH 3 IPOAYKTIB POCTMHHOTO MOXOKEHHSL.
PesynbTaToM po60TU € peKOMeHAallii 10 BUKOPUCTAHHIO CYOKPUTHUYHOI BOAU 7151 €KCTparyBaHHs 6i0J10TiYHO

dKTUBHUX PEYOBUH 3 BU4dBOK BUHOTpay.

Pedepar aHIJIiHCBKOIO:

This paper analyzes the current state of the use of high pressure and subcritical water in food technology. As a
result, a critical analysis of the scientific and technical information, published in the leading countries of the world
have shown that the technology of high pressure on today no more promising in food technology, and can be used
to handle all the food without exception (liquid, viscous plastic, solid) to microbiological sterilization, increase shelf
life, better food and consumer properties without the use of heat treatment, chemical preservatives.
Generalization of the results of earlier experimental studies enabled us to formulate the technological parameters
of the process high pressure processing of milk, sausage, liver pate, cheese, sour milk soft cheese, butter and other
food products. The use of subcritical water technology allows the implementation of the fluid in the food industry
and is the most promising for extraction of biologically active substances from plant products. Are the result of
recommendations on the use of subcritical water for the extraction of biologically active substances from grape

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

Haszsa HTII ykpaiHCBKOIO: OnTuMasbHi apameTpy npouecy 06po6Ky BEPIIKOBOTO MACJia BUCOKMM
IMKJIIYHUM TUCKOM i MaTEMaTUYHA MOJIEJIb MIPOIIECY EKCTPAryBaHHs BAHOTPAHUX BUYABOK Y CYGKPUTUYECKOM

BOJIOIO 3 METOIO BUTSTY 6i0JIOTIYHO AaKTUBHUX PEUYOBUH.

Hassa HTII aHr/1ificbKOI0: The optimal parameters for the processing of butter high cyclic pressure and
mathematical model of the process of extraction of grape marc subcritical water to extract biologically active
substances.

HTII, aKy nepenba4asiocss CTBOPHTH:

IIpuunnu, yepe3s saki HTII ne 6ysio cTBOpeHoO:

OTpumaHi pe3yJbTaTH:

l'any3s 3acTocyBaHHS: 1.2 16.18.16 TexHosOris TPOAYKTIB XapuyBaHHs
PeectpanifiHuii HOMep KapTKH TEXHOJIOTIi:
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30iJIBIIUTY TEPMiH iX 30epiraHHs 6€3 BUKOPUCTAHHSI KOHCEPBAHTIB i TEPMIYHUX METO/IiB CTepuJIizaliii, 36epertu
(epMeHTHa BiTaMiHHUI KOMILJIEKC, ITiABULIUTH XapuOBY LiHHICTb i CIIOJKMBYi BJIaCTUBOCTI NPOJYKTIB (CMaK, KoJIip,
3anax Tomo). [IokazaHo 10 BUKOPUCTAHHS CYOKPUTUYHOI BOOY O3BOJISIE iCTOTHO iHTeHCU(IKyBaTU Ps
TEXHOJIOTIYHUX MPOLECIB TAKUX SK: €KCTParyBaHHS 3 METOIO BUIiNIEHHS 6i0JIOTiYHO aKTUBHUX PEYOBUH i3 BTOPUHHOI
CHPOBYMHH, OYMCTKA BOAY, YTUIIi3alisl BiIX0OJiB xapuoBUX BUPOOHUITB. [IpeacTaBieHi poBiaHi GpipmMu - BUpOOGHUKU
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