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II. Etran BukoHnauus JiP
Homep eramny: 1

Ha3sBa eramny: Po3poGeHHs1 HayKOBIX OCHOB BIJIYEHHsI JIMifiB i G/IKIB 3 01ifIHOI CUPOBUHM Ta METOAIB OLIiHKM

iX IKOCTI.
IToyaTok eramy: 01.2012
3akiH4YeHHs eTamy: 12.2014

Buz 3BiTHOrO AOKYMEHTA: OCTaTO4HMIA 3BiT

I11. BizomocTi npo BukoHaBus JIiP

IloBHe HaliMeHYBaHHS IOPUAUYHOI 0cooH (260 ITIB ¢izuyHOi 0c00H): Hauionanbuuil yHiBEpcUTET

Xap4YOBUX TEXHOJIOTIN
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Micue3Haxoa KeHHS:
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IV. BimomocrTi nnpo criiBBUKOHaBIIiB [IiP



V. BimomocrTi npo 3amoBHHKa [IiP

IloBHe HaliMeHYBaHHS IOPHAHYHOI 0coou (a6o ITIB PizuuyHO0i 0cO6H): IHCTUTYT eHEPrO36EPEKEHHS

Ta EHEeproMeHeKMEHTY HallioHalIbHOrO TeXHIYHOro yHiBepcuTeTy YKpainu "KuiBcbkuii [TosniTexHiyaui Incturyt”
Kog, 3a €IIPIIOY: 00027677

Micue3Haxoa KeHHS: np. [lepemoru 37, M. Kuis, Kuis, 03056, Ykpaina

dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH i HAayKu YKpaiHu

ImenTudikarop ROR: He zacrocoyerbcs

Poamip opranisanii:

TenedoH: 0442048428

VI. I>kepeJia, HanpsiMHu Ta oocsiru pinaHcyBaHHs JIiP

IlincraBa ojist npoBeaeHHs [iP: 34 - norosip (3aMOBJIEHHS) 3 IEHTPaTbHUM OPraHOM BUKOHABYOI BIajy,

akazemielo HaykK (TOJIOBHUMM PO3NOPSIHUKAMU OI0pKETHUX KOWITIB Ha TposefeHHs HIIJIKP)
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VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

Po3po6seHHS HAyKOBUX OCHOB BUJIyYEHHS JIiMiMiB i 6iJIKiB 3 OJ1iIHOI CUDOBUHM Ta METOZiB OL[iHKY iX SIKOCTi

Ha3sBa po6oTH aHIJIilICbKOIO:

Elaborating the Scientific Fundametais of Lipides and Proteins Extraction from Oil Raw Materiais and the Methods
of Their Quality

Pedepar yKpaiHCBKOIO:

MeTot0 HayKOBOi po60TH € ONTUMI3allisl IPOLECY BUJIyYEHHS OJIii 3 BUKOPUCTAHHSIM TEII0BOi 0OPOOKHU M'SITKU
HACiHHS B €JIeKTPUYHUX Ta €JIEKTPOMAarHiTHUX MOJISIX, a TAaKOX pO3pOOJIEHHSI METOIiB BUSIBIeHHs (asyibcudikariii
POCJIMHHUX OJIi/l. YIOCKOHaJIEHO TEOPETUYHY 06a3y Ta po3p06JIeHO Crtocobr ONTUMI3allii IPOLeCciB BUTYYEHHS
nininis i 617KiB 3 071iiHOI cUpOBUHU. BcTaHOBIEHI pe3ysbTaTy BBy HBY-06p0o0OKy CMPOBUHY Ta OJ1il Ha XiMIiYHUIN
CKJIa[, POCJIMHHUX OJIifl Ta BMICT B HUX 0i0JIOriYHO aKTUBHUX PEYOBMH. ATPOOOBAHO Ta PO3POOIEHO METOIUKU
BUsBIJIeHHS (anbcudikauii pocsnHHUX oJ1ill. OnpalboBaHi METOAY BUJIyUYeHHS OiJIKiB 31 MIPOTIB OJIMHUX KYJIbTYP.
Po3p0o6s1€HO: TEXHOJIOTIYHY CXEMY OJl€P>KaHHS KyIa)KOBAHUX KUPIB i3 BUKOPUCTAHHSIM TOPiXOBOi 0J1ii, OTPUMAaHOi
CIIOCOO0OM MpeCyBaHHSI, 30aJ1aHCOBAHOTO JKUPHO-KUCJIOTHOTO CKJIaly 32 MOAN(]PIKOBAHOIO TEXHOJIOTIYHOIO CXEMOIO
MaprapyuHOBOI'0O BUPOOHMIITBA; KOMII'IOTEPHY IIPOrpamy, siKa J03BOJIsSlE BU3HAUUTU XXUPOBUH Habip cymileBux
JKHAPIB Ha OCHOBI JKUPHO-KUCJIOTHOTO CKJIA[y iHIMBiNya/bHUX KUPIB i 071ill. JOCIIigpKEHO CKIIal JKUPHUX KUCJIOT
oJiift 1o Ta nicsist HBY-06pobku; BcTaHoBIeHO, mo HBY-06po6ka He Npu3BOAUTb 40 3MiHM BMiCTy TpaHC-i3oMepiB
SKUPHUX KUCJIOT y HUX. OLiiHEeHO CKJIaf CTeposIoBoi Gpaklii TBAPUHHUX SKUPIB, T0KAa3aHO BifICYTHICTh aT€POr€HHOTO
7-Ierinpoxosecteposy y HATUBHUX KApax. BCTaHOBIJIEHO, 1110 NOTY>XHiCTb HBU-00p0o06KM He BIJIMBA€E HA BEJIUYMHY
nepiogny iHayKuii okucHeHHs1. OTpUMaHi 3Ha4eHHsI KoHCTaHTU k7%10-4 = 18,5 nm3*Mosnb-1*c-1 Ta k7%10-4 = 18,5
oM3*Moinb-1*c-1 = 15,7 cBimyaTh PO Te, 110 O0JIis BOJIOCHKOTO ropixa MiCTUTh KOMILJIEKC aHTUOKCHUIAHTIB, CKJIaT,
SIKMX 32 aKTMBHICTIO [IEPEBUILIYIOE aHAJIOTIYHUI KOMILJIEKC rap6y30Boi oJiii. Besmunna napamerpy kp2 /k7
IiATBEPAXY€ NMONepeHill BUCHOBOK 1010 IIBUIKOCTI OOpUBAaHHS JIAHIIIOTiB HA MOJIEKYJIax iHTiGIiTOPIB
IociimkyBaHux oJii. IlinibpaHo 6e3neyHi aHTUOKCUIAHTH [1Jis [TOTIepeKeHHS IICYBaHHS OJIil: IIPOTIOJIIC,
¢d1aBOHOIAM MPOIOJIiCcy, pO3MapyH, KypKyMiH Ta IIOPOLIK Tijia rpuba Yara; nepesipeHo ix e(peKTUBHICTb 32 YMOB
IIPUCKOPEHOI0 OKMCHEHHS. 3HaiiJleHO KopeJsiLiliHe PiBHSIHHS 3a7IeXKHOCTI TEPMiHY 30epiraHHs Kyla’kOBaHUX XXUPiB

Bifl TeMIIEpATypH 30€piraHHs NpOLYyKTy, CYMAPHOIO BMICTY i30MePiB TOKO()EPOJIy Ta BMICTY ?-KapOTUHY Y HbOMY.

Pedepar aHIJIiHCBKOIO:

The purpose of research is to optimize oil extraction process using heat treatment m'yatky seeds in electric and
electromagnetic fields, and developing methods for detecting fraud vegetable oils. Improved theoretical
framework and developed to optimize the process of extracting lipids and proteins from oilseeds. Installed the
effects of microwave processing of raw materials and oil on the chemical composition of vegetable oils and
content of biologically active substances. The methods were tested and revealed of vegetable oils. Revised
methods for extracting proteins from oilseed meal. Developed by: technological scheme of kupazhovanyh fat using
nut oils obtained by pressing method, balanced fatty acid composition for the modified process scheme margarine
production; a computer program that allows you to define a set of mixed fatty fats from fatty acid composition of
individual fats and oils. The structure of fatty acids of vegetable oil before and after microwave treatment; found
that microwave treatment does not change the content of trans-isomers of fatty acids in them. Reviewed
composition sterolovoyi fraction of animal fats, showed no atherogenic 7 dehidroholesterolu in native fats. It is
established that the power of the microwave treatment does not affect the value of the induction period of
oxidation. The obtained values of constants k7 - 10-4 = 18,5 dm 3 : mol-1-s-1and k7-10-4 =18,5dm 3 : mol-1-s-1=
15.7 indicate that oil walnut contains a complex of antioxidants, which structure the activity perevyschuyuye
similar set of pumpkin oil. The value of the parameter kp2 / k7 confirms the previous conclusion on the rate



obryvannya chains on molecules inhibitors studied oils. Selected safe antioxidants to prevent spoilage oils:
propolis, propolis flavonoids, rosemary, curcumin and powdered Chaga mushroom body; tested their effectiveness
under conditions of accelerated oxidation. We found correlation equations depending shelf life kupazhovanyh fat
storage temperature of the product, the total content of tocopherol isomers and ?-carotene content in it.

Inpexkc YIK: 665.3, 665.3.002.68

Koau TeMaTHYHHUX PYyOPHK: 65.65.33

KepiBHuUKH po6oTH

BiacHe IIpizBuie Im'sa I1o-6aThKOBI: Mank Basepiit Beniaminoua
HaykoBH# CTyIiHb:

BueHe 3BaHHS:

InenTudikarop ORCID ID:

HoparkoBa indopmamnist:



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

Ha3zga HTII yKpaiHCBKOIO: MeTo/uKy Mi/{BUILEHHS Xap40BOi LiHHOCTI POCTMHHYX OJIiii Ta BUSBJIEHHS iX

(danbcudikaii

Hazpa HTII aHri#icbKo¥0: Methods of improving the nutritional value of vegetable oils and their fraud

detection

HTII, sixy nepen6a4asiocsi CTBOPUTH:

IIpuunnn, yepe3s aki HTII He Gysi0 cTBOpeHO:
OTpuMaHi pe3yJIbTaTH: 36ibleHHs 06CATIB BUPOGHUITBA
l'asy3sp 3aCTOCYBaHHS: Xap4oBa i nepepoGHa IPOMHUCIIOBICTb
PeecTpaiifiHuii HOMep KapTKH T€XHOJIOT1i:

Omnuc HTII: Yaockonaneno reopernyny 6a3y Ta po3po6ieHO Cioco6U ONTUMI3allil TPOLECIB BUTYYEHHS JIMi/iB i
6i7KiB 3 0J1ifiHOI cUpOBUHU. BcTaHoBEeH] pe3ybTaTi BIiuBy HBY-06p0o6KY CHPOBMHY Ta OJIill HAa XiMIYHUH CKJIaf
POCJIMHHUX OJIifl Ta BMICT B HUX 6i0JIONYHO aKTUBHUX PEYOBUH. ATPOOOBAHO Ta pO3PO6IEHO METOAUKY BUSIBJIEHHS
danbcudikauii pocanHHMX 0Jill. OnpalboBaHi MeTOYM BUIyY€HHS OiJKiB 3i IPOTIB 071iliHUX KyJIbTYp. Po3po6aeHo
KOMIT'IOTEPHY IIPOrpamy, sIKa J,03B0OJIsi€e BUBHAUNUTHU )XUPOBUI Habip CyMillleBUX >KUPiB HA OCHOBI iX JKUPHO-

KHCJIOTHOTO CKJIagy.
CouiasibHO-eKOHOMIYHA cipsimoBaHicTh HTII:
Bnius HTII Ha moBKiJj1s:
BrnpoBaaykenHss HTII: Bnposamxeno
ITpakTnyHa peasnisanis HTII
IToyaTok eramy: 2012,2014
3aKiHYeHHs eTamy:
Cno>xkuBaui npo,uyKuii': MiJIPUEMCTBA Xapi0BOi IPOMUCIIOBOCTI
IlepcrieKTHBHI PUHKH: [Tixnpuemcrsa Ykpainu, kpain CHJ Ta €Bporu
XapakTep cniBpOOIiTHHIITBA 3 iIHBECTOPOM
IToTpiOHUI 06CAT iHBECTHILLiH, THC. TPH.:
IIpaBa, 10 HaAAIOTHCS iHBECTOPY MiCJIsA 3aBEPLIEHHSI POOOTH:
HasaBHicTb Oi3Hec-IJIaHY:
TexHiKO-€eKOHOMiYHe OOrpyHTYBaHHS:
IToTeHUiaILHUM 00CAT IIPOJAAKY, THUC. TPH.:
OuiKkyBaHHI TepMiH OKYIHOCTi (POKiB):

HopaTrkoBa iHdopmamist:
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