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V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.65.03

Tema gucepranii:
1. TOBapOBHaB‘{a OU,iHKa apaxicy Ta BOOCKOHAJIEHHS CIIOKMBHUX BJIACTUBOCTEN I'[pO,HYKTiB 3 HbOTO.

2. The commodity rating of peanuts and improving consumer properties of peanut products.

Pedepar:

1. luceprarito npuCBsSYEHO TOBAPO3HABYIl OLIiHIIi apaxiCy Ta BIOCKOHAJIEHHIO CIIOKUBHUX BJIIACTUBOCTEN
IIPOAYKTIB 3 HbOro. KoMIjIeKCHO OCipKeHo XiMIYHUE cKiaf 19 copTiB apaxicy, BUPOLLEHOT0 3 reHO(OHY POCJIVH
Ykpainu. JlocigkeHo aMiHOKACJIOTHUI CKJIag, 6ika apaxicy Ta #oro 6i0J10riyHy LiHHICTb. JKUDHOKKUCIOTHUN CKIAL,
JKMPY apaxicy BUBY4EHUX COPTiB XapaKT€PU3y€eThCsl BUCOKMM BMiCTOM HEHACUYEHUX KUPHUX KUCJIOT, @ cCame
0J1eiHOBOI (29...59%) i 1iHONeBOI (26...64%). BuBUY€HO KinbKiCHUI1 BMICT CTEPOiLiB B siApax 606iB apaxicy. OCHOBHUM
KOMIIOHEHTOM (piTOCTEpOIIiB apaxicy € 6eTa-CUTOCTEPUH. YCTaHOBJIEHO COPTOBY CIELU(iuHICTh HAKOIIMYEHHS
apaxiCoM TOKCMYHMX PEYOBYH Ta 3aIIPOIIOHOBAHO CIOCI6 ix 3HIDKEHHS. BUSBI€HO IPIOPUTETHI COPTH Ta
PO3p0o6JIeHO KpUTepii AKOCTi AJ1s1 BifOOPY 3 METOIO Gi/IbII 11iJIeCIIPSIMOBAHOrO IX BUKOPUCTAHHS. 3a JOIIOMOIOI0
TOBAapO3HABY0l €eBPUCTUYHOI €KCIIEPTU3U BIIOCKOHAJIEHO SKICTh IIPOAYKTIB HA OCHOBI apaxicy, a caMe: KylaKOBaHUX
0J1ii1, IACT Ta CM@XEHOTro apaxicy. KoMIJIEKCHO IOCIiIPKEHO OPraHOJIEeNTHYHI, (pi3nKo-XiMivyHi, MiKpobioJoriuHi
XapaKTEPUCTUKY, TOKA3HUKU Xap4y0Boi, 6i0JI0Ti4YHOI LiHHOCTI Ta 6€3MeYHOCTi HOBUX IIPOLYKTiB. BuU3HaYeHOo 3MiHU

IIOKa3HUKIB SIKOCTi pO3p00JIeHUX IIPOAYKTIB y IIpoLeci 30epiraHHs, BCTAHOBJIEH] rapaHTOBaHi TEPMiHM iX



30epiraHHs. Po3p0o06s1€HO Ta 3aTBEPA’KEHO HOPMATHUBHY JOKYMEHTALLiI0 Ha HOBY NIPOAYKIIil0. Pe3ysibTaTty nociimKeHb

YIPOBaIKEHO Y BUPOOHUILITBO Ta HaBYaJIbHUI MTPOIIEC.

2. The thesis is devoted to peanuts commodity evaluation and improving consumer properties of peanut products.
The chemical composition of 19 varieties of peanuts grown from the gene pool of plants of Ukraine was
investigated comprehensively. Amino acid composition of peanut protein and its biological value were
investigated. Fatty acid composition of peanut fat of the varieties investigated is characterized by a high content of
unsaturated fatty acids namely oleic (29 ... 59%) and linoleic (26 ... 64%). Quantitative content of steroids in the
kernels of peanut beans was investigated. beta-sitosterol is the main component of peanut phytosterols. Varietal
specificity of toxic substances accumulation of peanut was established and the method of their reduction was
suggested. Priority varieties were identified and quality criteria were developed for selection aimed at their more
unequivocal use. The quality of products based on peanut, namely blended oils, pastes and roasted peanuts was
improved with the help of merchandise heuristic expertise. Physical-chemical, microbiological characteristics,
indicators of food and biological value and safety of new products were comprehensively investigated. Changes in
quality indicators of the developed products during storage were determined, guaranteed terms of their storage
were established. Normative documents for new products were developed and approved. The research results
were introduced in production and educational process.
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