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VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

Po3po6s1€HHS TeXHOJIOTiN Xap4uOBUX IPOAYKTIB i3 BUKOPUCTAHHSIM "POCJIMHHOTO MOJIOKA"

Ha3sBa po6oTH aHIJIilICbKOIO:

Development of technologies of food products with using «plant-based milk»

PedepaT ykpaiHCbKOIO:

PE®EPAT 3git npo HJIP: 62 c., 10 Ta6., 15 puc., 129 mxepesn. POCJIMHHE MOJIOKO, HATIIOI, COYCU, MOPO3UBO,
TEXHOJIOT'TSI POCIMHHOTI'O MOJIOKA, BIJACTUBOCTI POCJIMHHOTO MOJIOKA. O6’€KT mOCTimKEeHHS —
TEXHOJIOTis BUPOOHULITBA XapUYOBUX IIPOAYKTIB i3 BUKOPUCTAHHSIM «POCIMHHOTO MOJIOKa». [IpemeT JOoCaiIpKeHHs ~
«POCJIMHHE MOJIOKO» 3 Pi3HOI CUPOBMHHU, Xap4OBi IPOJIYKTU 3 «POCJIMHHUM MOJIOKOM». MeTa poboTH —
PO3PO6JIEHHS TEXHOJIOTIN XapYOBUX MTPOIYKTIB i3 BUKOPUCTAHHSM «POCJIMHHOTO MOJIOKa». MeTOAU JOCiIPKEeHHS —
3aBJaHHS, [10CTaBJIeHi B poOOTi, BUPIllyBasy 3a JOIIOMOIOI0 Cy4aCHUX METOiB TEOPETUYHUX Ta
€KCIIEPMMEHTAJIbHUX JIOCTIiI>KeHb. TeopeTHyHi JOCiIyKeHHs 6a3yBalncs HA BUKOPUCTAHHI METOiB
MaTeMaTUYHOro MOJIEJIIOBaHHS Ta oNTUMi3allii. BusHaueHHs (i3sMKO-XiMiYHUX Ta OPraHOJIENTUYHUX [TI0Ka3HUKIB
CUPOBMHMU i FOTOBOI ITPOIYKLii TPOXOAUIIO Y BiAIIOBIIHOCTI 1O OE€P>KaBHUX CTaHOAPTIB. EKCiepuMeHTaIbHi
IOCJIiIKeHHSI IPOBOAWIIU B 1a00OPAaTOPHUX YMOBAX i3 BUKOPUCTAHHSIM CIIeLliaJIbHUX JJAO0PAaTOPHUX YCTAaHOBOK Ta
3arajibHOBiIOMUX i po3po06sieHNX MeToAuK. [IpoaHanizoBaHi Cy4acHi aClleKTy BUPOOHUILITBA Ta BUKOPUCTAaHHS
Pi3HUX BUIB «POCIIMHHOI'O MOJIOKa», 30KPEMA COEBOT0, PUCOBOr'0, KOHOIUISIHOTO, KOKOCOBOT'0, 'PEYAHOTO0, 3 TOPIiXiB
Keur'to, GpyHayka Ta apaxicy. BusHadeHi B1acTUBOCTi OCHOBHOI POCJIMHHOI CHPOBUHY, CIIOCOOU BUTOTOBJIEHHS
POCJIMHHUX HAIIOIB, iX XiMiYHMI CKJaf, Ta (PyHKLIOHAIbHI XapaKTepUCTUKU. PO3p006JieH] TeXHOJIOTII XapuoBUX
IIPOJYKTIB 3 BUKOPUCTAHHSIM «POCJIMHHOTO MOJIOKa», OCJIIPKEHO iXHi BJIJACTUBOCTI, @ TAKOX PO3TJISIHYTI

MO>KJIMBOCTI IIEPEPOO6JIEHHS MOGIYHUX NPOAYKTIB, M0 3a/IMMIAI0THCS MiCJI1 BAPOOHULITBA «POCIMHHOTO MOJIOKA».

Pedepar aHI1iliCbKOIO:

ABSTRACT Report: 62 pages, 10 tables, 15 figures, 129 references. PLANT-BASED MILK, BEVERAGES, SAUCES, ICE
CREAM, PLANT-BASED MILK TECHNOLOGY, PROPERTIES OF PLANT-BASED MILK. The object of the study is the
technology for producing food products using plant-based milk. The subject of the study is plant-based milk
derived from various raw materials and food products made with plant-based milk. The aim of the work is to
develop technologies for food products using plant-based milk. The research methods included the application of
modern theoretical and experimental approaches to address the objectives of the study. Theoretical research was
based on mathematical modeling and optimization methods. The determination of physicochemical and
organoleptic properties of raw materials and finished products was carried out in accordance with national
standards. Experimental studies were conducted under laboratory conditions using specialized laboratory
equipment as well as generally accepted and newly developed methods. Modern aspects of the production and use
of various types of plant-based milk were analyzed, including soy, rice, hemp, coconut, buckwheat, cashew,
hazelnut, and peanut milk. The properties of the main plant raw materials, production methods for plant-based
beverages, their chemical composition, and functional characteristics were determined. Technologies for food
products using plant-based milk were developed, their properties were studied, and the possibilities of processing
by-products remaining after plant-based milk production were considered.

Inpekc YIK: 664; 636.085.55; 663; 661.73; 637.1/.5; 665.1/.3, 664.002.3, 664.002.3:658.562, 613.29; 664.002.35
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VIII. HaykoBa (HayKoBo-TexHiuHa) npoaykuist (HTII)

Ha3zsa HTII ykpaiHCBKOIO: CrioCi6 BUTOTOBIEHHS CMy3i HA OCHOBI «POCJIMHHOTO MOJIOKa» 3 TIJIACTIBUSAMY Ta

I'IJ'IO,ILOBO—HI‘i,Z[HI/IMI/I INOpOMKaMH

Ha3zpa HTII aursi#icbKo¥0: Method for producing a smoothie based on plant-based milk with cereal flakes

and fruit-berry powders

HTII, sixy nepen6a4asiocss CTBOPHTH: CTBOPEHO

IIpuunnn, yepe3s aki HTII He Gysi0 cTBOpeHO:

OTpumaHi pe3ysIbTaTH: [Hue (Croci6 BUPOGHUIITBA XapPYOBOTO [IPOAYKTY)
l'as1y3b 3aCTOCYBaHHS: Xap4oBi TexHOJIOri

PeecTpaiifiHuii HOMep KapTKH T€XHOJIOT1i:

Omnuc HTII: [lng BuroroBsieHHs cMy3i BUKOPUCTOBYIOTh Pi3Hi KOMGiHALIT Cy61iMOBAHUX [I00BO-SITIIHUX
[IOPOILKIB Ta BiBCAHMX YU I'PEYaHUX IUIACTIBLIB. B 4KOCTi OCHOBY CMYy3i MOKHA BUKOPUCTOBYBATH Pi3Hi BUILU
«POCJIMHHOTO MOJIOKa» a60 KOMOiIHYBaTH iX 3 KOPOB'STYMM MOJIOKOM. ['pedaHi um BiBCSHI IJIACTIiBLi NOIPi6GHIOIOTH 10
[IOPOUIKOIIOiOHOr0 CTaHy Ta 3MilllyIOTh 3 KCAHTAHOBOIO KaMe A0 BifITIOBIIHO 10 peLenTypu. [Jo MoJloKa AOJA0Th
Cy6J1iMOBaHi IJIOZOBO-ATi/IHi IOPOLIKM Ta 3MilyIOTh YIIPOZOBXK 2-3 XB. [1icjI 4Oro 1o CcyMili MosioKa 3
Ccy6s1iMOBaHUMU MJIOJOBO-SITITHUMU MTOPOILIKAMU IIif] YaC 30MBaHHS MTOBIJILHO JOAAI0OTh NOAPiOHEH] BiBCSHUX YU
rpevyaHyx IJ1acTiBIj, 3MilIaHi 3 KCAHTAHOBOIO KaMe 0. 301BaHHS PeLeNTypHUX KOMIIOHEHTIB ITPOBOISTD [0

YTBOPEHHS TOMOTEHHOTO TIPOIYKTY.
ConianbHO-eKOHOMIYHA crpsimoBaHicTh HTII: Inwe (IIpogykr 310poBoro xapayBaHHs)

BrsiuB HTII Ha mOBKIJIJISI: 3anpornoHoBaHUiA CIIOCI6 BUTOTOBJIEHHS CMy3i Ha OCHOBI POCTIMHHOTO MOJIOKA 3
BUKOPUCTAHHSAM Cy06J1iMOBAHMX I1JI0[J0BO-ATiJHUX IIOPOLIKIB Ta BiBCSIHUX 200 rpeYaHMX I1J1aCTiBLiB
XapaKTepU3yeTbCsl MiHiMa/IbHUM HeraTUBHUM BIUIMBOM Ha J0BKiIg. OCHOBHA CUPOBUHA € POCJUHHOIO
MTOXOJKEHHSI, BiTHOBJIIOBAHOIO Ta 6i0pO3KJIaIHOIO, 1[0 CIIPUSIE 3MEHIIEHHIO aHTPOIIOTeHHOTO HaBaHTa)KEHHS Ha
€KOCHUCTEMH ITOPIBHIHO 3 TPAOULIHHUMU [TPOAYKTAMHU TBAPUHHOTO IMOXOIKEHHs. BUKOpUCTaHHS Cy61iMOBaHUX
IIJI0[I0BO-SITITHUX ITOPOLIKIB 3a6e31edye TpUBAIUM TePMiH 36€piraHHs CUPOBUHU 6€3 3aCTOCYBaHHS XIMIYHUX
KOHCEPBAHTIB, 1110 3MEHIIy€e XapuoBi BTpaTu Ta 06csru Biaxois. [Iponec noapi6HeHHs MIACTIiBLiB i 3MilllyBaHHS
KOMIIOHEHTIB He IOTpebye 3aCTOCYBaHHS TOKCUYHUX PEYOBUH 260 YTBOPEHHS HIKiIJINBUX BUKUTIB Y MOBITPS Ta
cTiuHi Bopu. TeXHOJIOriuyHNMiI ITpoliec He nependadae eHeproMiCTKUX CTafii, o CIIpUsie 3HUKEHHIO CITOKUBAHHS
eHepropecypcis. 3a yMOBY BUKOPUCTaHHS POCJIMHHOTO MOJIOKA 3aMiCTh 200 Pa3oM i3 KOPOB'STYMM MOJIOKOM
MOJKJIMBE 10JIaTKOBE CKOPOYEHHS BUKU/iB MapPHUKOBUX Ia3iB, IOB'SI3aHUX i3 BUPOOHULITBOM MOJIOYHOI CUPDOBUHU
TBapVMHHOT'O MIOXOIKEHHSI. Binxoy, 1mo yTBOPIOIOTHCA Mif, YaC BUPOOHULITBA CMY3i, € HE3HAUHUMU Ta MOXKYTb OyTU
YTUJIi30BaHi 6€3 IKOAY [JIs1 JOBKiIL ab0 BUKOPUCTaHI SIK BTOpUHHA cupoBruHa. OTxe, po3pobJieHUui Crioci6

BiZITIOBiJla€ IPUHILMIIAM €KOJIOTIYHOI 6€3I1eKU Ta CTaJIOr0 PO3BUTKY Xap4yOBOi IPOMHUCIIOBOCTI.
BrnpoBagsykeHnHs HTII: He snposamxeHo
ITpakTuyHa peasnizanis HTTI
IToyaToK eTamy:
3aKkiHYeHHs eTamy:
Crno>kuBavi NPOAYKILii:
IlepcneKTHBHI PHHKHU:

XapakTep CriBpOGIiTHHIITBA 3 iHBECTOPOM



IToTpiOHUI 00CAT iHBECTHILiH, THC. TPH.:
IIpaBa, 0 HaJAI0ThCS iHBECTOPY MiCJIsA 3aBEPIIEHHSI POOOTH:
HasaBHicTb 0i3Hec-1JIaHY:
TexHiKO-eKOHOMiIYHE OOrpyHTYBaHHSI:
IloTeH1iaIbHUI 0OCST IIPOJASKY, THC. TPH..
OuikyBaHHI T€PMiH OKYIHOCTI (POKiB):
JoapaTtkoBa iHdpopmamist:
OxopoHHi JoKymeHTH Ha OIIIB

BHHAXO0JH, KOPHUCHI MO €eJIi, IPOMHMCJIOBI 3pa3KH: [Tarent N2159270 Ykpaina, MITK A23L 2 /02.

Crioci6 BUTOTOBJIEHHSI MOJIOYHUX CMY3i 3 MIJIACTiBLISIMU Ta MJIOJOBO-STiIHUMU Nopoikamu / Jlynapes [.M.,
[Tanamyk T.€., lllemer B.4l.; 3asBineHo 13.11.2024; Ony6:1. 07.05.2025; Bron. N2 19.
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