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Ha3sBa po6oTH yKpaiHCBHKOIO:

PanjionanbHi pileHHs nif yac po3poOKu eHeproePeKTUBHOTrO 1 €KOJIOTIYHOI0 YCTAaTKyBaHHSI 117151 3a6€3I1e4eHHS

Ge3nepepBHOTO JIAHIIOTa Xap4yyBaHHS

Ha3sBa po60oTH aHIJIiHCBHKOIO:

Rational decisions by working out power effective and ecological the equipment for a continuous food circuit

Pedepar yKpaiHCBKOIO:

[IpoBeeHO aHali3 HOBUX TEXHOJIOTI IBUAKOTO 3aMOPOKYBAHHS SK BXXJIMBOI CKJIaZI0BOI 6€3M1epepPBHOrO JIAHLIIOTY
Xap4yBaHHA 3 METOIO 3a6€3[1€YEHHS] BUCOKOI SIKOCTi KiHLIEBOTO MIPOAYKTY. 3alIpOIIOHOBAHO METOJ, 06POOKU
KyJIbTUBOBAHUX I'PUOIB 11711 MPOBEIEHHS XOJIOAUIBbHOI OOpPOOKM Ta OOIPYHTOBAHO [OLiIbHICTh BUKOPUCTAHHS HOTO
Ha JiI0unX NiJIPUEMCTBAX 3 BUPOOHULTBA 3aMOPOKEHOI MPpoayKLii. OGrpyHTOBaHO anapatypHe opOpMIIeHHS Liiei
TexHoJiorii. OTprMaHO HOBi KOHCTPYKTUBHI pillleHHs 06JIafiHaHHSI [ IPUTOTYBaHHS M'SIKOTO MOPO3UBa, SIKi
JO3BOJISIIOTH HiILBI/IIILI/ITI/I XOJIO,HOHpOILYKTI/IBHiCTb XO]IO,ILI/I]ILHO.I. MallrHU 3a PaXYHOK BUJAJIEHHSA HAMOPOXXEHOTO
mapy 1npu 36epekeHHi He3MiHHOI MPOIyKTUBHOCTI arnaparta. 3arporoHOBaHO METOJ, aHaJli3y KiHETUKM XiMiYHUX
peaxuiil Ha [IPOTA3i BCbOTO JIAHIIOra Xap4yBaHHs, SKUI J03BOJISIE IIPOBOAUTH HE TiJIbKUA €KCIIEPTHY OLIiHKY SAKOCTI
IIpOAYyKLUii Ha KOXKHOMY eTalli, ajie i po3po0JISITU paLlioHabHI pesKuMU HOro OOpOOKM LIJISIXOM LijIeCIIPSIMOBAHO]
3MiHM NIPOLIECHUX | TEXHOJIOTIYHUX PaKTOPiB. [IpefcTaBieHo HOBI METOIY TENJIOOOMIHHUX PO3PAaXYHKIB
TEXHOJIOTIYHUX MTPOLIECiB XapYOBUX BUPOOHULTB. 30KpEMA 3aIIPOIIOHOBAHA MAaTEMATUYHA MOJEJIb TUHAMIKI
HarpiBaHHsI (0XOJIOHKEHHSI) Tijl JOBiNbHOI GOpPMU Y IPOLIECi CUMETPUYHOrO TEIJIO00MiHY, SIKa i3 3a10BiIbHOIO JJ1s1
[IPaKTUYHUX 11ij1el [I0XUOKOIO OIMCYy€e 3MIHIOBAaHHS TEMIIEPATyPH y LIEHTPI Tisla. 3alIpONIOHOBAHO CIIOCi0
HiABUILEHHS €HEProepeKTUBHOCTI TEMIOMACOOOMIHMX ITPOLECIB Y MACOOOMIHHUX MOAYJISIX i3 BAKOPUCTAHHSIM
BHYTPIIIHbOTrO o6irpiBava. [IpoBeneHni1 MaTeMaTUYHUI aHaJli3 MiATBEPAXYE, M0 3aCTOCYBAHHS KOHAYKTUBHOTO
nifiBeieHHs TeIJIOTH 3abe3Ievye NifBUIeHHS e(PEeKTUBHOCTI TeIJIOMaco0OMiHUX ITpoLeciB. OTPMMaHO HabJIMXKEeHY
(}i3sMKO-MaTeMaTUYHY MOZEJb, 1[0 OMUCYE NPOLEC KaPEHHS 3aMOPOKEHHUX KyJliHAPHUX BUPOOiB Y QPUTIOPI, sIKa
IO3BOJISIE BU3HAYUTY TPUBAJIICTD NIPOLECY KaPEHHS 3a TEMIIEPATYPOIO FOTOBHOCTI y LeHTpi BUpoOy. OTprMaHO
PEe3yJbTaTU JOCIIKEHb PIBHOMIPHOCTI TEMIIEPATYPHOTO MOJISI HA KaPUJIbHIN TOBEPXHi TENJIOBUX aIlaparis IIif] 4ac
>KapeHHs! KyJliHapHUX BUPOOiB. PO3IJIsIHYTO Ta JOBEIEHO IIepPeBAry XXapuabHUX anaparis i3 IPOMi>XKHUM 06irpiBom
KPEMHIOpraHiuHUM TEIJIOHOCiEM. 3allpONIOHOBAHO METOIMKY BU3HAUEHHSI TEMJIOOOMIHHUX XapaKTePUCTUK
YHIBEPCAJIbHOTO >KapUJIbHOTO anaparta 3 HelpsIMAM 06irpiBOM KpeMHiOpPraHiuHUM TEIJIOHOCIEM, SIKa JJO3BOJISE
a[IEKBAaTHO OLIHMTH IIPOLLEeCH TeIJIoNepeadi Bif HarpiBaJIbHUX €JIeMEHTIB 1O IPOMIXKXHOIO TEIJIOHOCIS, Bif,
ITPOMIXHOTIO TEIJIOHOCIS 10 pob040i IOBEePxHi, BiJi po6040i NOBEPXHI 10 Xap4yoBOro xxupy. [IpoananizoBano
CY4aCHMI CTaH HAIPSIMKIB 110 KPioo6pO6Li XapyoBOi CUPOBMHMU Ta iCHYI04i BUPOOHUIITBA LIBUAKO3AMOPOKEHUX
IIPOAYKTIB. PO3TJIsIHYTO NEepCIeKTUBHI cr1iocobu Kpioo6pob1ii XapyoBoi CHPOBUHU. BUXOS4YM 3 TI0JI0KEHD KIIAaCUYHOI
Teopii Tenno0o06MiHy BUCYHYTO YHiBEpCabHi 3aJ1€XKHOCTI I METOAM PO3PaxXyHKYy TPUBAJIOCTI XOJIOIUIBHOI 00pOOKU
Xap4YOBUX NPOIYKTIB, T0OOYIOBAaHMX HA KJIACUYHUX PillEHHSX. 3allPOIIOHOBAHI OCHOBHI HAIIPSIMKU JIOCJIiI)KEHDb B

06J1aCTi KPiOTEXHOJIOTiI Xap4OBUX IPOLYKTIB.

Pedepar aHI1ilICHKOIO:

The analysis of new technologies of fast-freezing is conducted as important constituent of continuous food chain
with the purpose of providing of high quality of the finished good. The method of refrigeration treatment of the
cultivated mushrooms is offered and expedience of its use is grounded on operating enterprises on production of
the frozen goods. Apparatus design of this technology is grounded. The new design decisions of equipment are got
for preparation of soft ice-cream, which allow to increase refrigeration productivity of machine due to the delete
of frozen layer at the maintainance of unchanging productivity of apparatus. The method of analysis of kinetics of
chemical reactions is offered during all food chain, which allows to carry out not only expert estimation of quality



of products on every stage but also to develop the rational rate of its treatment by the purposeful change of
process and technological factors. The new methods of heat-transfer calculations for technological processes of
food stuff are presented. In particular the offered mathematical model of dynamics of heating (cooling) of arbitrary
form bodies in the process of symmetric heat-transfer, which with an error satisfactory to the practical aims
describes the change of temperature in the center of body. The method of increase of power efficiency for heat-
mass transfer processes is offered in the mass transfer modules with the use of internal heater. The mathematical
analysis confirms that application of the conductive transfer provides the increase of efficiency of heat-mass
transfer processes. A close physical-mathematical model which describes the process of boiling frying the frozen
ready-to-serves foods is got, that allows to define duration of process of frying on the temperature of readiness in
the center of good. The results of researches of evenness of the temperature field are got on the frying surface of
thermal apparatus during boiling frying ready-to-serves foods. It is considered and well-proven advantages of
frying apparatus with the intermediate heating by silicon organic heat carrier. The method of determination of
heat-transfer descriptions of universal frying apparatus is offered with the indirect heating by silicon organic heat
carrier, which allows adequately to estimate the processes of heat-transfer from heating elements to intermediate
heat carrier, from intermediate heat carrier to the working surface, from a working surface to food fat. The
modern state of directions is analyzed on cryoscopical treatment of food raw material and existent productions of
fast frozen products. The perspective methods of cryoscopical treatment food raw material are considered.
Universal dependence and methods of calculation of duration refrigeration treatment of the food products on the
base of classic theory of heat transfer are presented. Basic directions of researches in field of cryoscopical
technology food products are offered.
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