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1. O6rpyHTyBaHHS €(PEKTUBHUX CIIOCOOIB rifpoJlidy iHyJIiHY MKOPIil0 Ta BUKOPUCTAHHS TifpoJli3aTiB B XapuOBUX

TEXHOJIOTISIX

2. Effective methods ground of chicory inuline hydrolysis and using hydrolysates in food industry

Pedepar:

1. Incepralist NpucBsY€Ha CTBOPEHHIO TEXHOJIOTii PPyKTO30-0JlirocaxapyuiHUX MPOAYKTIB HA OCHOBI IlepepooKu
[IPUOJHOrO iHyJIIHOHOCA UMKOPis. JoCligKeHo XiMIYHMI CKJIaZ, LMKOPIIo Ta B3a€MOZII MOro OKPEMUX CKJIaZ0OBUX B
YMOBAX TEXHOJIOTIYHOI 06pPOOKU. 31iliICHEHO KBAHTOBO-XiMiuHE MOJIE€/IIOBaHHS OYyLOBY iHYJIiHY,
iHyJsI00J1irocaxapuiB Ta ix CTPYKTypHUX OLVHULb, B PE3yJIbTaTi IKOT0 BCTAHOBJIEHO iX IPOCTOPOBY OYIOBY,
nepenoadyeHo B3aeEMO-Iil0 3 6iIJIKOBUMU CIIOJIyKaMU, 3'ICOBAHO BIUIMB PO3BEIEHHS Y BOA-HUX PO3YMHAX Ha
peakuiliHy 3gaTHICTb. [IpoBeneHo HoCiI )KeHHs IPoLeCiB pparMeHTallii Ta rifposisy iHyJliHy JUKOpilo QisndyHuMA
Ta XiMiYHMMU MeTOJaMU. Bu3Ha4YeHO ONTUMAaIIbHI PEKMMHU TifpOoJIi3y iHyJIiHY IMKOPIiIO 3a y4aCTIO JINMOHHOI
KUCI0TU. PO3p06IieHO TEXHOJIOTIUHI cXxeMU 00yBaHHS QPYKTO30-iHYJI00JlirocaxapuiHUX NPOAYKTIB i3 CBIXKUX
KOPEHEIUIOIiB LIMKOPIIO Ta i3 IOPOLIKY CYHMIEHOro HUKOpio. CTBOPEHi pelenTypu 0310pOBUO-TIPOPINaKTUYHAX
MIPOAYKTiB (PYHKIiOHAZIbHOTO TPMU3HAYEHHS 3 BMICTOM iHYJI00JIir0-caXxapyuiHUX. 3alIPOIIOHOBAaHMM CIIOCIO 3aXUCHUX

IIOKPUTTIB CTOMATOJIOT{YHUX MJ1aCTMAC.



2. The dissertation is devoted to outworking the technologies of fructose-inuloolygosaccharide products based on
natural inulin-containing crop - chicory. The results of theoretical and experimental researches of chemical
content of chicory as well as interaction of its chemical substances one with another under technological
procedures are represented in dissertation. Quantum-chemical modeling of inulin, inuloolygosaccharides and
theirs structural units, the interaction of carbohydrates with nucleic substances is predicted, the influence of
water solution concentration on reactivity was estimated. The investigation of fragmentation and hydrolysis
processes of chicory inulin was performed by physical and chemical methods. Optimal conditions of inulin
hydrolysis by citric acid were established. The technological schemes of fructose-inuloolygosaccharides products
manufacturing was outworked, using chicory raw material and dried chicory powder. The receptures of functional
food products with fructose-inuloolygosaccharides syrup was outworked. The method of protecting dental
polymers by inulin-covering was proposed.O
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