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VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

Po3po6bka TexHoJI0Tii BUpOOHMIITBA OBOUEBO-(PPYKTOBUX UiIICiB

Ha3sBa po6oTH aHIJIilICbKOIO:

Development of vegetable and fruit chips production technology

Pedepar yKpaiHCBKOIO:

OG’eKT OOCIiIKEHHS — TeXHOJIOTis BUPOOHUIITBA OBOUYEBO-(PYKTOBUX YUIICIB. [IpeiMeT AOCiIKEHHS] — 0BOYEBO-
(PYKTOBi 4nIICU Ta CUPOBUHA JJIs1 HUX, & TAKOXK iX BIaCTUBOCTI. MeTa po60OTH — OLEeP>KaHHS YUIICIB 3 OBOUEBO-
(PYKTOBOI CUPOBUHH i3 33JaHMMU [TOKa3HMKAaMU SIKOCTI IIJIIXOM HayKOBOI'O OGI'PYHTYBaHHS TEXHOJIOTII ix
BMPOOHULITBA. MeTOY LOCIIIPKEHHS — 3aBI,aHHS, [I0CTaBJIeHi B poOOTi, BUPilllyBajy 33 JOIIOMOIOI0 Cy4acHHUX
METOMIB TEOPETUYHUX Ta EKCIIEPUMEHTAJIbHUX NOCIIIKEeHb. BU3HAYEHHS SKICHO-KIJIbKICHUX TIOKa3HUKIB CUPOBMHU
Ta rOTOBOI NPOAYKIIii NPOBOANJIM Y BilIIOBIHOCTI O IeP>KaBHUX CTaHAAPTiB. EKCliepuMeHTabHi NOCTiIKEeHHS
IIPOBOJIAJIY B JIAOOPATOPHMX YMOBAX i3 BUKOPUCTAHHSM CIIeljjalbHUX J1ab0paTOPHUX YCTAaHOBOK Ta
3arajibHOBiIOMUX 1 PO3pO6IEHUX METOOMK. CTaTUCTAUYHE OOPOOJIEHHS €KCIIEPMMEHTAJIbHUX NAHUX IPOBOAWIIM i3
BUKOPUCTAHHSM METO/iB MaTEMATUYHOI CTATUCTUKHU 32 AOIIOMOTOI0 IPUKJIATHUX KOMITIOTEPHUX [TPOrPam
MathCAD 14 ta Microsoft Office Excel 2007. [IpoananizoBaHo cyyacHUI CTaH BUPOOHUIITBA YMIICIB 3 POCJIUHHOI
CHAPOBUHU; ONKCaHi TpaAuLiliiHi TeXHOJIOrii BUpOOHUIITBA OBOYEBUX i (PPYKTOBUX UMIICIB; IPOAHai30BaHi (i3uKo-
XiMiuHi Ta OpraHoJIENTUYHI BJAaCTUBOCTI CUPOBUHMU (OypsIKa, MOPKBH, KabAuKiB, sI0JIyK, TPy, CyOIiMOBAaHUX
POCJIMHHUX [TOPOUIKIB Ta MOKOJIaAy) IJIs1 YUIICIB i OOrpyHTOBaHI BUMOTHU 10 ii SIKOCTI 17151 BUPOOGHUIITBA O6€3[1€YHOTrO
IIPOJYKTY i3 BUCOKMMU OPraHOJIENITUYHUMU [1I0Ka3HMKAMU; PO3PO0JIEHO TEXHOJIOT 0 BUPOOHULITBA OBOYEBO-
(PPYKTOBUX 6AraTomapoOBUX Ta [V1Ia3ypOBAHUX YUIICIB; NOCIIIIPKEH] IKiCHO-KiJIbKiCHI IOKa3HUKU OBOYEBO-(PYKTOBUX

GaraTomapoBUX YUIICIB.

Pedepar aHI1iliCbKOIO:

The object of the study is the technology of vegetable and fruit chips. The subject of the study are vegetable and
fruit chips, and raw materials for chips, as well as their properties. The purpose of the study is to obtain vegetable
and fruit chips with the specified quality indicators by scientific substantiation of their production technology.
Research methods - the study tasks were solved using modern methods of theoretical and experimental research.
Determination of qualitative and quantitative indicators of vegetable and fruit and chips was carried out in
accordance with state standards. Experimental studies were carried out in laboratory conditions using special
laboratory equipment and standard and developed methods. Statistical processing of experimental data was
carried out using the methods of mathematical statistics and software MathCAD 14 and Microsoft Office Excel
2007. The current state of production of vegetable and fruit chips was analyzed; traditional technologies for the
production of vegetable and fruit chips were described; physicochemical and organoleptic properties of vegetable
and fruit (beet, carrots, zucchini, apples, pears, sublimated plant powders and chocolate) for chips and reasonable
requirements for its quality for the production of a safe chips with high organoleptic indicators were analyzed; the
production technology of vegetable and fruit multilayer and glazed chips was developed; qualitative and
quantitative indicators of vegetable and fruit multilayer chips were studied.

Inpekc YIK: 664; 636.085.55; 663; 661.73; 637.1/.5; 665.1/.3, 664.8.047
Koau TemaTHYHHUX PYOpPHK: 65

KepiBHHKH po6oOTH

Biacue IlpizBuuie Im's I10-0aThKOBI: lynapes Irop Mukonaiiosna

HaykoBui# CTYIiHB: 1. T. H.
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JoparkoBa iHdpopmamnist:



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

Ha3zga HTII ykpaiHCBKOIO: Crioci6 BUpOGHMIITBA 6araTomapoBux IHUIICIB

HaszBa HTII anrJificbKo0: The technology of the production of multilayer chips
HTII, aKy nepenba4asiocsi CTBOPHTH:

IIpuunnu, yepe3s saki HTII e Gysio cTBOpeHO:

OTpuMaHi pe3yJIbTaTH: TexHOJIOri]

l'asmy3b 3aCTOCYBaHHS: XapuoBa IPOMUCIIOBICTD

PeecTpanifiHuil HOMep KapTKH T€XHOJIOTii:

Omnuc HTII: Croci6 Bupo6HuiiTBa 6araTomapoByx YUIICIB BKIIIOYAE MUTTS, OYMIIEHHS Bifl MKIPKU Ta HAPi3yBaHHS
Ha [JIACTUHKY CUPOBYHMU 3 IOJAJIbIIAM CYIIiHHSIM IJIACTUHOK CUPOBUHU Ta ()aCyBaHHSM FOTOBOTO NPOAYKTY B
repMeTHyYHi nakety. Yuncu GopMyroTh i3 TPhOX 1apiB CUPOBUHU. OCHOBY YMIICIB, SIKy OTPUMYIOTh MiCJIs
napoTepMiuHOro 06po6JI€HHS MJIACTUHOK OBOYiB UM (GPYKTIB TOBUIMHOIO 1-3 MM 3a Temriepatypu +85-95 °C
ynpoposx 120-180 ¢, naHipyoTh 3 0AHOr0 60Ky HAaCiHHSIM, IO NOAPIOHIOIOTb 40 BEJIMYMHU (paKliil MeHIIe HiX 2
MM, Ha SIKOMY (POPMYIOTb AP TOBIIMHOIO 2-3 MM i3 HATEPTUX OBOYIB, 10 MPOXOAATh IAPOTEPMiUYHE OOPOOIIEHHS 32
temnepatypu +85-95 °C ynpogosx 120-180 c, abo HatepTux ppykTiB. [lepen cymiHHIM cOpMOBaHMI TPUILIAPOBUI

HaniBpabpuKaT CIIpeCOBYIOTb Mif TUCKOM 2-5,5 KIIa.

ConiannbHO-eKOHOMIYHA cripsimoBaHicTh HTII: Creopenns npuHuunoBo HOBOI MpoyKIii (Matepiasis,

TEXHOJIOTI! TOMIO) AJ1s1 3a0e3eYeHHsI eKCIIOPTHOTO NIOTEeHIiay Ta 3aMillleHHIO iIMIIOpTY
Bnyins HTII Ha moBKiJjs:
BrnpoBagskeHHs HTII: He snposamxkeHo
ITpakTuyHa peasnizanis HTTI
IToyaToK eramy:
3aKiHYeHHs eTamy:
Crno>kuBavi NPOAYKILii:
IlepcneKTHBHI PHHKHU:
XapakTep CriBpOoGIiTHHIITBA 3 iHBECTOPOM
IToTpiGHMI 06CAT iHBECTHILiH, THC. TPH.: 500
IIpaBa, 0 HaAAIOTHCS iHBECTOPY MiCJIsA 3aBEPLIEHHsT POOOTH: CrisibHi npasa Ha HTII
HasiBHiCTB Gi3Hec-myIaHy: Hi
TexHiKO-eKOHOMiYHe OOrpyHTYBaHHSI:
IToreH1iaIbHUI 0OCST IIPOJAIKY, THC. TPH..
OuikyBaHHI TepMiH OKYIHOCTi (pPOKiB):
JopaTtkoBa iHdpopmamist:
Hazsa HTII praiHCbKOIOZ Cnoci6 BUpOOGHMIITBA I71a3yPOBAaHUX 0AraTOUIapOBUX YUIICIB
HasBa HTII aHr/1ificbKO¥0: Technology of production of glazed multilayer chips

HTII, sixy nepezn6ayasiocsi CTBOPUTH:



IIpuunnu, yepe3s saki HTII e Gysio cTBOpeHO:
OTpumaHi pe3yJbTaTH: TexHoorii

l'asmy3b 3aCTOCYBaHHS: XapuoBa IPOMUCIIOBICTD
PeecTrpanifiHuil HOMep KapTKH TE€XHOJIOTii:

Omnuc HTII: [MinrorosnenHs cupoBuHY 11 BUPOOHUIITBA IJ1a3yPOBaHKUX 6araToOMIAPOBUX YUIICIB 3aJIEXKUTD Bif ii
BUTYy. BinnoBsinHo mo TexHosorii, cupoBuHy (0BOYi, PPYKTH) MUIOTh Ta OUMIIAIOTH 32 TOTPEOU Bif MIKipKY, a HACIHHS
JIbOHY NIOJIPiOHIOIOTh Y KPYIKY. JI7151 OCHOBU YMIICIB (I€PIIMI IIap YMIICiB) OBOYi a60 PPYKTH HAPi3al0Th CKUOOUYKaMU
3aBTOBIIKY 1-3 MM Ta IPOBOAATS ix 6J1aHIIyBaHHS 3a Temneparypu 85-95°C ynpogossxk 120-180 c. ITiciis 1poro
CKUOO0YKM CUPOBUHMU MaHIPYIOTh 3 OGHOTO OOKY B IOJIPiOHEHOMY HACiHHI JIbOHY (Opyruil mapy uuncis). HapisaioTsb
0BOYi YM QPYKTU Y CTPY>KKY 3aBTOBIIKY 10 1 MM Ta GOPMYIOTH i3 HUX TPETiil 11ap YUIICIB TOBIMHOIO 2-3 MM Haj
No/IPiOHEHMM HACIHHSM JIbOHY. Tpuinaposuil HaniBgabpuKaT CIIPeCcoBYIOTb Mif, TUCKOM 2,0-5,5 KI1a Ta cymaTh
KOHBEKTMBHUM CII0OCOO0M 3a Temreparypu 63-70°C no Bosorocti 5-8%. lllokonap (6inuil, YOpHUIL Y MOJIOUHUIA)
NO/IPiGHIOIOTH Ta PO3irpiBaloTh Ha BOJAHIN 6aHi fo Temneparypu 33-34°C. IIpociioioTs 0BoueBUi, GPyKTOBUH Y1
ArinHUM cy6siMOBaHUI IOPOIIOK Ta 3'€AHYIOTb i3 MiAirpiTUM 10KOJaA0M (BMiCT IIOPOLIKY Y IOKOJIaAHIH Iy1a3ypi He
6inbuie 10%). Uurcu micsst 0X0NO0IKEHHS 3 000X GOKIB I71a3ypylOTh Y CyMillli LIOKOJIay 3 Pi3HOMaHITHUMU
Cy6J1iMOBaHMMMU MOPOIIKAMH a60 iX pisHMMU KOMOiHaLisIMU. TaKoX I1a3ypoBaHi 6araTomapoBi YNICHA MOXKYTb
obcurary 3 060X O0KiB OPi6HEHUMU ropixamMu pisHUX BUAIB UM iX cymiminio. [0TOBUI MPOAYKT OXOJIOIKYIOTh 10

temnepatypu 15-20°C ta ¢acyoTb B TepMETUYHI [IaKE€TH YU Tapy.

ConiannbHO-eKOHOMIYHA cripsimoBaHicTh HTII: Creopenns npunuunoBo HOBOI MpoyKIiii (MaTtepiasis,

TEXHOJIOTI} TOIO) 17151 3a6€e3MeYeHHs] €KCIIOPTHOrO MOTEHIialy Ta 3aMillleHHIO iIMIIOPTY
Brnius HTII Ha moBKiJjIs:
BnpoBaaskennss HTII: He snposamxeno
IIpakTuyHa peasnisanis HTII
IToyaTok eramy:
3aKiHYeHHs eTamy:
Crnio>kuBavi NPOAYKILii:
IlepcneKTHBHI PHHKHU:
XapakTep cniBpOOIiTHHIITBA 3 iIHBECTOPOM
IToTpiOHMI 06CAT iHBECTHILiH, THC. IPH.: 500
IIpagBa, 10 HaAAIOTHCSI iIHBECTOPY MicJIsk 3aBepIIEHHs POOOTH: CrisnbHi npasa Ha HTTI
HasiBHicTB Gi3Hec-myIaHy: Hi
TexHiKO-€eKOHOMi4HE OOrpyHTYBaHHSI. Hi
IToTeHUiaILHUM 00CAT IIPOAAKY, THUC. TPH.:
OuiKkyBaHHI TepMiH OKYIHOCTI (POKiB):

HopaTrkoBa iHdopmamist:
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