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TexHosorii pocJNMHHMX OJ1ill i3 HETPAAULIIHOI CHPOBUHU 3 BUKOPUCTAaHHSIM (PEPMEHTHUX IIpenapaTiBKOMIIJIEKCHOI
Iii

Ha3sBa po60oTH aHIJIiHCBHKOIO:

Technology of vegetable oil from non-traditional raw materials with enzyme preparations of complex action

Pedepar yKpaiHCBKOIO:

PE®EPAT 3sit npo HIIP: 206 c., 40 tab., 25 puc., 164 mxepena, 5 nogatkis POCJIMHHA OJIIS, HACIHHSI PITTIAKY,
'APBY3IB, KOHOIUIIB, IbOHY, ITPOTEA3U, LEJIIOJA3Y, JKMPHI KUCJIOTU. O6'eKT BOCIIIPKEHHS - TEXHOJIOTIs
nepepoOKU OJIiTHOI CUPOBMHHU Ta CIIOCOOM ii MiITOTOBKYU [0 BUJTy4eHHS 0J1ii. MeTa po6oTu ~po3po6IeHHS
TEXHOJIOTii BUPOOHULTBA OJ1ii 3 HETPAAULIMHOI CUPOBUHU 3 BUKOPUCTAHHIM (PEPMEHTHUX NpenapaTiB Ta
IOCJIiIKeHHS BIUIMBY TaKOi OOpPOOKM Ha SKICTb KiHLIeBUX IIPOIYKTiB. MeTonu mociimkeHHs - pisnko-xXimiuHi
BJIACTMBOCTI OJIITHOT'O HACiHHSI, 6iJIKOBUX IIPOJIYKTIB Ta POCIMHHUX OJIill BU3HA4Ya/IUM CTaHIapPTHUMU METOLIaMU,
SKUPHOKHUCJIOTHUI CKJIAJ, POCJIMHHUX OJIil - 32 JOIIOMOTOI0 ra30BO-PiiMHHOI XpomaTorpadii MeTunoBux edipis
JKUPHUX KUCJIOT, CKJIa[l TOKO(DEPOIIiB - METOOM BUCOKOE(EKTUBHOI PifHHOI Xpomartorpadii 3 BUKOPUCTAHHSIM
KOJIOHKU 3 06€pHEHOI0 (Pa3010, OKMCHIOBAJIbHY CTiMKiCTbh POCJIMHHUX OJIifl - 32 06'€MOM IOIJIMHEHOT'O KUCHIO T
yac iHiiiOBaHOTO OKMCHEHHS, aHTMOKUCHIOBAJIbHY 3JAaTHICTD - 3a KIHETHUKOIO peaKLii raCiHHA BiJIbHUX PaJUKaJIiB
DPPH, BMiCT TiOIVIIOKO3U[IiB y HACiHHI pilaKy Ta MpOLyKTax HOro nNepepooku ? XiMiYHUM METOZIOM Ta METOLIOM
"GLUCOTEST", po3paxyHKM CTaTUCTUYHOIO aHai3y 37ilicHIOBanu 3a gornomoroto nporpamu Microsoft Office Excel
2010 Ta ANOVA, MoziestoBaHHS 3aJ1€XKHOCTI BUXOAY OJIii Bifl JOCinKyBaHUX (PAKTOPIB - i3 BUKOPUCTAHHSIM
nporpamu STATISTICA. PE3YJIBTATH JloBeneHO, 10 0JIisl HACIHHS AOCIIIKEHUX COPTIB pillaky Mae MiHOpHUM
BMICT €pPyKOBOI KMCJIOTHY i HaJIEKUTD [0 KAaTEropii Xxap4oBoi pinakoBoi oii. Bucoke criBBigHOIEHHS 3:6
[oJliHEHAaCUYEeHUX JXUPHUX KUCJIOT y pinaxoBiil oxii (1:3), 3HauHuil BMicT TokogdeposiiB Ta (piTocTepostiB CBiTIUTD
IIPO BUCOKY 0i0JIOTiUHY LIiHHICTb OJIii CyyaCHUX COPTIB HACiHHA pinaky. I[ligTBepapkeHo, 1o BifHOLIEHH] -3:-6
[IOJIIHEHACUYEHUX )KUPHUX KUCJIOT KOHOIISIHOI OJlii CTaHOBUTD 1:4. AHTMOKCUIAHTHI BJIaCTUBOCTI KOHOIJISIHOI OJIii,
BM3HAYEHI 3a MBUAKICTIO raciHHs BiIbHUX pagukaiis DPPH, 6ysu BUIMMY [TOPIBHSIHO i3 COHSIIHUKOBOIO
HepadiHOBaHOIO 0Jli€l0. BCTaHOBJIEHO, 1110 BUKOPUCTAHHSI KOMILJIEKCY (PepMEHTHUX IIPeNnapaTiB LieJ110J1030JIiTUYHOI
Ta IPOTEOJIITUYHOI [ii 17151 ToNepesHbOi 0OPOOKM M'ITKM HACIHHS IPU3BOJUTD 10 301/IbIIEHHS CTYIIEHIO
PYIHYBaHHSI LiJIiCHOCTI KJIITMH pillaKoBOi M'SITKU MPUOIM3HO Ha 19 %, rap6y30Boi - Ha 13,5 %, KOHOIJISIHOI - HAa 8 %'y
MOPiBHSIHHI i3 KOHTposieM. [IpoBeneHHs] GpepMeHTaTUBHOI OOPOOKY M'ITKM HACiHHS 32 pallioHAJIbHUX TTapaMeTpiB
Jla€ MO>XKJIMBICTb 301/IBIINTY KiJIbKiICHUI BUXiJ, IPecoBoi rapoy30Boi oii Ha 10,5 %, pinakoBoi - Ha 12 % nopiBHAHO i3
KOHTpoJIeM. Bu3HaveHo, 1o 0J1isl, ojepskaHa micys nonepenHboi GepMeHTaTHBHOI 0OPOOKHM M'SITKU, MA€ BUCOKY

6i0JIOTiYHY IiHHICTb 32 PaXyHOK 30i/IbIIIEHHS BMiCTy KAPOTHHOINIB Ta TOKO(MEPOJIiB i TOKA3HUKH SIKOCTI.
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ABSTRACT Research Report: 205 p.,25 Fig.25, 40 tabl., 164 references, 5 Apppendixes VEGETABLE OILS, RAPE
SEEDS, PUMPKIN SEEDS, HERM SEEDS, FLAX SEEDS, PROTEASE, CELLULASE, FATTY ACIDS. The object of the
study was the technology of oilseeds processing and methods of its preparation to oil extraction. The purpose of
the study was the development of technology for the production of oils from non-traditional raw materials using
enzyme preparations and to study the impact of such processing on the quality of end products. Methods of
investigation - physico-chemical properties of oilseeds, protein products and vegetable oils were determined by
standard methods, fatty acid composition of vegetable oils - by gas-liquid chromatography of fatty acid methyl
esters, composition of tocopherols - by high-performance liquid chromatography using a reverse phase column,
an oxidizing resistance of vegetable oils - by volume of absorbed oxygen during initiated oxidation, antioxidant
ability - by the kinetics of the reaction of quenching free radicals DPPH, glucosinilate content in rapeseed and its



products - chemical method and by "GLUCOTEST", calculations of the statistical analysis was performed using
Microsoft Office Excel 2010 and ANOVA, oil yield modeling depending on factors studied - using the program
STATISTICA. RESULTS It has been proved that the seed oil of the investigated varieties of rapeseed has a minor
content of erucic acid and belongs to the edible rapeseed oil. The high ratio of ?3:?6 polyunsaturated fatty acids in
rapeseed oil (1:3), a significant content of tocopherols and phytosterols indicates a high biological value of the oil of
modern varieties of rapeseed. It is confirmed that the ratio of ?-3:?-6 polyunsaturated fatty acids of hemp oil is 1:4.
The antioxidant properties of hemp oil, determined by the quenching rate of free DPPH radicals, were higher
compared to sunflower unrefined oils. It was established that the use of a complex of enzyme preparations of
cellulosolytic and proteolytic action for the pretreatment of the ground seeds leads to an increase in the degree of
destruction of the integrity of the rape seeds cells by approximately 19%, pumpkin - by 13.5%, hemp - by 8%
compared to a control. Conducting enzymatic treatment of ground seeds according to the rational parameters
makes it possible to increase the quantitative yield of pressed pumpkin oil by 10.5%, and rape - by 12% compared
with the control. It has been determined that the oil obtained after the previous enzymatic treatment of
pumpkinseeds had a high biological value due to the increase of carotenoid and tocopherol content and quality

indices.
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