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I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT
Iudp cnenianizoBaHoi BYU€HOI pagHy (pa30Boi creniaai30BaHOl BYEHOI pagu). [l 64.050.05

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI 0COOHM: HaujoHanbHuMil TEXHIYHMIA YHiBEpCUTET "XapKiBChKUIA

MOJIITEXHIYHUN IHCTUTYT"

Kopg 3a €IPIIOY: 02071180

Micue3Haxoa>KeHHS: By Kupninyosa, 6yx. 2, M. Xapkis, XapKiBcbKuii p-H., XapkiBcbka 0651, 61002, Vkpaina
dopma BaacHOCTI:

Cdepa ynpaBitiHHS: MinictepcTBo oCBiTH i HayKu YKpainu

InenTugikarop ROR: He zacrocosyerscs

IV. BizomocTi nipo nmiznpueMcTBO, yCTaHOBY, OpraHisalliio, B sIKii 0yJ10
BUKOHaHO JHUCEPTALil0

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI 0COOM: HaujoHanbHuil TEXHIYHMIA yHiBEpCUTET "XapKiBChKUIA
MOJIITEXHIYHUN IHCTUTYT"

Kopg 3a €IPIIOY: 02071180

Micue3Haxoa>KeHHS: Bys. Kupninyosa, 6y7. 2, M. Xapkis, XapKiBcbkuii p-H., XapkiBcbka 0651, 61002, Vkpaina
dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHicTepCTBO OCBITH | HayKy YKpaiHu

ImenTudikarop ROR: He zacrocoyerbcs

V. BimomocTi npo gucepraniio
Moga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.65

Tema guceprauii:
1. YmockoHaneHHs TeXHOJIOTii BU00yBaHHS POCIMHHOI OJIii 3 BITYM3HSIHUX COPTIB cadiiopy.

2. Improvement of vegetable oil production technology from domestic varieties of safflower.

Pedepar:

1. O6'eKT BOCIIIPKEHHS: TEXHOJIOTiS 0OpYIIyBaHHS HAaCiHHS cadiopy AJ1s1 BUWIYUYEHHS OJlii METOJIOM IIPECYBAHHS.
MeTa po60TH: CTBOPEHHSI HAYKOBO OOI'PYHTOBAHOI TEXHOJIOTi 0OpYIIyBaHHS HACiHHS cadopy s OTPUMaHHS
npecoBoi oJ1ii xapuoBoro npusHayeHHs. Pi3uKo-XiMiuHi, TEXHOJIOTIUHI Ta CTPYKTYPHO-MeXaHiuHi TOKa3HUKU
HacCiHH4 ca@Jiopy BUKOHAHO 3a 3aTaJIbHONPUIHATAMMU Y OJITHO-KUPOBIil rajly3i METOJIMKaMu 3TiJHO CTaHAAPTIB
JCTY Ta ISO. MilHIiCTb HaCiHHS BU3HAY€HO HA JUHAMOMETPUYHIN yCcTaHOBLi. CTPYKTYPHi MOKa3HUKHU Ca(pIOpPOBOi
0J1ii BUBHAYEHO i3 3aJTy4€HHSIM Cy4aCHUX iHCTPYMEHTAJIbHUX METOIB: >KUPHOKUCJIOTHUI Ta AW LEPUHOBUI
IIpOaHa’li30BaHo i3 3aCTOCYBaHHSAM razoBoro xpomarorpady Shimadzy (fInonis); cknag crepuHoBoi pakiii - 3a
IOTIOMOTOI0 TOHKOIIAPOBOi i razoBoi xpomaTorpadii; BiTaMiHHUI CKJIaz, — CIEKTPO(POTOMETPUYHUM i METOZIOM
TOHKOIIApOoBoi xpomaTorpadii. BMiCT TOKCMYHUX €JIeMeHTIiB BUBHAYEHO 3a JOIIOMOT0I0 aTOMHO-a06COPOIiltHO]

CIIEKTPOCKOIIii; BMiCT MiKOTOKCHHIB — BUCOKOe(eKTUBHOI pinnHHOi xpomaTorpadii i3 3amy4eHHsIM JBOMIpHO]



TOHKOIIAPOBOi XpomaTorpadii; BMiCT necTULXIIB — ra30Boi XxpomaTtorpadii Ta MaCCIIEKTPOCKOILii; BMICT
6ens(a)nipeHy - cieKTpodIyopuMeTpii Ta BUCOKoePeKTUBHOI pifnHHOI XpoMmaTorpadii. OKUCHIOBaJIbHY
cTabinpHiCTh cad1opoOBOi 0J1il BU3HAYaIU 3a JIONIOMOro0 gudepeHLiiHoi ckanyo4oi KanopumeTpii «The minispec
mg 20». [I511 06poOKU eKCIIepUMEHTAIbHUX JaHNUX 32aCTOCOBAHO MAaTeMAaTUYHO-CTaTUCTUYHI METOU 3
BUKOPUCTAHHSM IaKeTiB IPUKJIagHUX rporpam Microsoft Excel i Statistica, Gesolution, Xpomararek-aHasiTUK.
TeopeTnyHi Ta NPaKTUYHi pe3ysbTaTH. T€OPETUYHI pe3yIbTaTy MOJATAIOTh B YAOCKOHAJNIEHH] TEXHOJIOTI]
nizroToByoi onepatiii - 06pyuIyBaHHs, a came y IO3UTUBHOMY BILJIMBI IIONEPeIHbOTO OXOJIO/KEHHS HACIHHS
cadiopy 40 MiHyCOBUX TeMIIEPATYP y [IO€JHAHHI 3 IEBHUM iHTE€PBaJIOM BOJIOTOCTi HACiHHS Ta 06€pPTaMU POTOPY
HaCiHHePYLIKY Ha e(EeKTUBHICTh BilOKpEMJIEHHSI HACIHHEBOI 000JIOHKU. [IpakTH4Hi pe3yabTaTy MoJsIraloTh y
PO3po0Li yA0CKOHATIEHOI TEXHOJIOTI] BU00yBaHHS XapuoBOi pOCIAMHHOI 0J1ii 3 HaciHHA cadopy copTy JlarinHui,
aZlanToBaHOro 10 yMoB CxinHoro Jlicocteny. BusHaueHO e(eKTUBHI TEXHOJIOTIUHI apameTpy O6pyLIyBaHHS
uinboBoi ¢paxuii (3,2 3,8 MM 3a TOBIIMHOIO) HACiHHS cadopy. 3alIpONOHOBAHO YIOCKOHAIEHY TEXHOJIOTIYHY CXEMY
nepepo6ku HaciHHs cadiopy, gka nepenbdadae craii nornepesHbOro 0X0JI0IKyBaHHS i OOpYyLIyBaHHS 3 HACTYIIHUM
oJlep>KaHHSIM Xap4yoBOi 0J1ii X0JI0[JHOTO IIPEeCyBaHHS /1Jis1 6e310CcepeIHbOro BXXUBAHHS B IXy. BusHaueHo
0COO6JINBOCTI Ofiep>kaHoi cadIOpOBOi OJIil XOJIOTHOTO BiIKMMY, a8 CAM€E >KUPHOKMCJIOTHUH, allUIITJIilepUHOBUH,
CTEepVHOBUII Ta BiTaMiHHUI cKjag, ii okMcHIOBasbHA cTabinpHicTh. Jerycraniiina komicia YkpHIIOK HAAH nana
BHCOKY OPTraHOJIENITUYHY OLiHKY 0J1ii 3 HaciHHsA cadopy (mpoTokos N2 13 Bizg 22.05.2019). Takox 6yB po3pobyieHui
Ta y3TOJKEHUI MPOEKT TexHiYHUX yMoB TYY 10.4-3199908465-001-2020 «Oumnis cadnoposa xapuoBa». Cdepa
BMKOPHMCTAHHS: Y BUIIMX HaBYaJIbHUX 3aKJIaJlax IIPM MigroToBLi (paxiBLiB 3 XapuYOBUX TEXHOJIOTIN Ta TEXHOJIOTIN
nepepoOKU CiyIbCbKOIOCIIONAPChKOI IPOAYKLi; Y Aisl/IbBHOCTI HAYKOBO-AOCiIHUX IHCTUTYTIB; Ha MifIIPUEMCTBAX
0JIIHO->XMPOBOI rajysi Ta IepepoOKy HaCiHHS OJIiINHUX KYJbTYP.

2. Object of research: dehulling technology of safflower seeds for obtaining oil by pressing method. Purpose: to
create a scientifically substantiated dehulling technology of safflower seeds for production of pressed edible oil.
Physico-chemical, technological and structural-mechanical parameters of safflower seeds are performed
according to the generally accepted methodologies in oil and fat industry according to DSTU and ISO standards.
Seed strength was determined on a dynamometric unit. Structural parameters of safflower oil were determined via
using modern instrumental methods: fatty-acid and acylglycerol composition were analyzed by using Shimadzy
gas chromatograph (Japan); composition of sterol fraction - using thin-layer filtration and gas chromatography;
vitamin composition - spectrophotometric and thin-layer filtration. Content of toxic elements was determined by
atomic absorption spectroscopy; content of mycotoxins - high-performance liquid chromatography with
involvement of two-dimensional thin-layer filtration; content of pesticides - gas chromatography and mass
spectroscopy; content of benzo(a)pyrene - spectrofluorimetry and high performance liquid chromatography.
Oxidative stability of safflower oil was determined using differential scanning calorimetry «The minispec mg 20».
Mathematical-statistical methods were used to process experimental data via using application program packages
Microsoft Excel, Statistica, Gesolution and Chromatatek-assayer. Theoretical and practical results. Theoretical
results involve improvement of technology of prior operation - dehulling, namely in positive effect of safflower
seeds precooling to subzero temperatures in combination with a certain range of seed's moisture and dehuller's
rotary rotations per second on the efficiency of seed coat separation. Practical results involve development of
advanced technology for production edible vegetable oil from safflower seeds of variety Lagidny, which adapted to
conditions of Eastern Forest Steppe. Effective technological parameters of safflower seeds target fraction
dehulling (from 3.2 to 3.8 mm in thickness) were determined. Improved manufacturing scheme of safflower seeds
processing is proposed, which provides for stages of pre-cooling and dehulling, followed by obtaining cold-
pressed edible oil for straightforward human consumption. Characteristic properties of obtained cold pressing
safflower oil, namely fatty acid, acylglycerol, sterol and vitamin compositions, its oxidative stability were
determined. Degustation commission of UkrSRIOF NAAS gave a high organoleptic evaluation of safflower seed oil
(minutes N2 13 dated 22.05.2019). Tentative specifications of TCU 10.4-3199908465-001-2020 «Safflower edible
oil» was also developed and agreed. Field of use: institutions of higher education in training of food technology
specialists and technology of agricultural products processing specialists; in activities of scientific research



institutes; at enterprises of oil and fat industry and processing of oilseeds.
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PeuenseHTu

VIII. 3ak1104Hi BiZOMOCTI

ByacHe IlpizBuie Im's ITo-6aThKOBI

TOJIOBH pajgu

BiiacHe IIpizBuine Im'sa ITo-6aTbKOBI

TOJIOBYIOYOTO Ha 3acimaHHi

BignoBigasbHuUI 3a MiATOTOBKY

00JIiIKOBHX JOKYMEHTIB

Peectpartop

HemunoB Irop MukosiaiioBuy

Hemnpnos Irop MukosiaiioBuy



KepiBuuk Bigginy YKpIHTEI wo e
BiZITIOBiZaIBHUM 3a peecTpallilo HayKoBoi IOpuenko T.A.

JisiIbHOCTI




