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VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

Po3pob6ka panioHaJbHUX PEXUMIB riIpOTEPMiyHOi 06POOKU POCTUHHOI CUPOBUHU CIIOCOOOM 3 BUKOPUCTaHHSIM

iHIYKOBAHOTO TEIJIOMACOOOMIHY

Ha3sBa po60oTH aHIJIiHCBHKOIO:

The development of rational modes hydrothermal processing of food raw materials using the method of induced
heatand mass transfer

Pedepar yKpaiHCBKOIO:

MeTo10 po60TH € NifBuUleHHS eHeproedeKTUBHOCTI IilpoTepMiuHOi 0OpOOKU Ta CYIIiHHS POCIMHHOI CUPOBUHU
LIJISIXOM BUKOPUCTAHHSI CIIOCOO0Y 3 iHlyKOBaHUM Teriomacooominom (IHTMO). Ha ocHOBI IpoBejeHUX OCTIiIKEHDb
PO3p06JIeHO peKOMEeH ALl o0 palliOHAIbHUX PEKMMIB rifpoTepMiuHOi 06POOKU KpyI 3 BUKOpUCTaHHSIM IHTMO,
a caMe: BUJ, CUPOBUHH, SIKy MOXHa 0OpOOUTU PO3POOIEHUM CIIOCOO0M; PEXXUMHU IoTlepeSHbOi 06POOKY CHPOBUHU
nepe;q; IPOBapIOBaHHSIM Ta Nepef, CyLiHHAM; GOpMa, KOHCTPYKIIisS Ta TeOMETPUYHI po3Mip1 MacOOOMiIHHOIO
MOJYJIs; TEeMIIepaTypa TEPMOCTaTa. BcTaHOBIEHO, €(PEKT PO3POOKH AOCITAETHCS 33 PAXYHOK CKOPOYEHHS KiJIbKOCTI
BUKOPUCTOBYBAHUX TEXHOJIOTIYHMX OIlEpalliil, BAKOHAHHS OCHOBHUX OIepaliil B OOHOMY alapari i 3a paxyHOK

CKOPOYEHHS €HeproBUTpaT Ha OJVHHULII0 MPOAYKUii 6inbi HiX y 1,3 pasu.

Pedepar aHIJ1iHCBKOIO:

The purpose of the work is to increase the energy efficiency of hydrothermal processing and drying of food raw
materials by using of the method with induced heat and mass transfer (InHMT). On the basis of the conducted
researches, recommendations for rational modes of hydrothermal processing of cereals using the INnHMT were
developed, same: the kind of raw material that can be processed in the developed way; pre-treatment of raw
materials before boiling and drying; form, construction and geometric dimensions of the mass transfer module,
thermostat temperature. Established, the effect of development is achieved by reducing the number of
technological operations used, performing major operations in one apparatus and reducing energy consumption
per unit of production by more than 1.3 times.
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VIII. HaykoBa (HayKoBo-TexHiuHa) npoaykuist (HTII)

Hazsa HTII yKpaiHCBKOIO: PexomeH alii 1010 pallioHaTbHUX PEXXMMIB IipOTEPMIYHOI 06POGKH Ta CYIIiHHS

CUPOBUHU POCTIMHHOTO MMOXOIKEHHSI

Haszsa HTII anrJificbKo10: The recommendations on rational regimes of hydrothermal processing and drying

of food raw materials

HTII, sixy nepen6a4asiocsi CTBOPUTH:

IIpuunnn, yepe3s aki HTII He Gysi0 cTBOpeHO:

OTrpumaHi PE€3YJIBTAaTH: €EKOHOMIsl EHEPTOPECYPCiB, EKOHOMIA MaTepiaiB

l'asy3s 3acTOCyBaHHS: 15.61 BUpOGHUIITBO IIPOAYKTIB GOPOLIHOMEIbHO-KPYII'STHOI IPOMUCJIOBOCTI
PeecTpaiifiHuii HOMep KapTKH T€XHOJIOT1i:

Omnuc HTII: Pospo6ieno pekomenarii o0 pauioHaabHUX PEKUMIB POGOTH YCTAHOBKHY 1JIsl TiIPOTEPMIYHOI
06po6KHU KpyI 3 BUKopucTaHHsIM IHTMO, fe KiH1eBo NPOoyKIi€lo € IBUIKOBIZHOBIIIOBAaHI Kalli. 3alIpONIOHOBAHO
IIPUHLIUIIOBY TEXHOJIOTIYHY CXEMY TiIpOTepMidHOi 06POOKY KPYII, CIIPOILEHY 32 PAXyHOK YHUKHEHHS Ollepalliil
IIPOBApIOBaHHS, IUIIOLIEHHS Ta JOCYIIYBAHHS, IO JOCSATaeThCs MIISIXOM 00'€JHaHHS NPOLECiB IPOBAPIOBAHHS Ta
CyLIiHHS B OHOMY amnapari 6e3nepepsHoi fii. OTprMyBaHa IPOYKLis MiCjisl BiZHOBIEHHS IPEICTaBIIsIE COO0I0

I'yCTY B Mipy OJHOPIIHY Kally, IOKa3HMKU SIKOCTI AKOI BULIi 32 IIPOAYKTH aHAJIOTH.
CouiasibHO-eKOHOMIYHA cipsimoBaHicTh HTII:
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