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Pedepar:

1. Inceprarifina po60Ta IPUCBIYeHA YIOCKOHAJIEHHIO TEXHOJIOTII MacISIHOI IaCTH LUISIXOM BUKOPUCTAHHA i
CKJIaJli TEXHOJIOTIYHO-(PYHKIIOHAJIbHUX iHTPeJIiEHTIB Pi3HOrO MOXO/KEHHS: 071€0(iIbHUX €MYJILIaTOPIiB
BiTUM3HSIHOTO BUPOOHULTBA ("EcTep-A" i "Tlomnirninepos nosnipuunHoseart 03") abo pOCIMHHUX KOMIIOHEHTIB
(xkpiomnopook i3 6ypsKa, JibHsIHe GOPOIIHO Ta iHyJIiH). HayKoBO O6I'PYHTOBAHO CKJIaJ], KOMILJIEKCIB TEXHOJIOTIYHO-
dyHKLiOHABHUX IHIPeieHTIB JJ1s1 MacIsSHOI TaCTU KJIACUYHOT0 BUAY Ta MiABUILEHOI XapyoBOi L[iHHOCTI, 110
3a0e31e4yoTb (OPMYBaHHS BUCOKUX I10Ka3HUKIB IKOCTi IPOLAYKTY. PO3po6sieHO IpOeKT! HOPMAaTHUBHOI
IOKyMEHTallil Ha HOBi BUJIM MACJISIHOI IACTY, 10 Y MOA/IBIIOMY MOXKYTb OYTH BUKOPUCTAaHI [1J1s1 CTBOPEHHS
HOPMAaTHMBHOI 623y Ha MiJIIPUEMCTBAX Ta 3aKJIa/4aX PECTOPAHHOIO TOCIIOAAPCTBA. MOKJIIMBICTh BUPDOOHUILITBA
PO3p0o6JIeHUX BU/IIB IACTH Y IPOMUCIJIOBUX MaclITabax JoBeJeHa IPOBeJeHHIM yCIilHOi anrpobaliii TeXHOJIOTii, 110
HiATBEPAKEHO BiANIOBITHMMY aKTaMU BUPOOHUYOI NlepeBipku. ColLliasHbO-€KOHOMIYHE 3HAaUEHHSI HAyKOBOI
PO3pOOKYU MOJIsIrae y pO3MNUPEHHI aCOPTUMEHTY ITPOAYKTIB MacsIOpoOHOi raysi, 3abe3nedeHHi HaceJIeHHs KpaiHu

MOJIOYHMMH KMPOBUMU ITPOAYKTAMU 33 NOCTYITHUMU LIiHAMU, SIKi BiTIOBiZAIOTh BUMOTraM Cy4aCHOI KOHLIETIIii



37J0POBOTO XapuyBaHHSI.

2. The dissertation is devoted to improvement the technology of butter paste by use the technologically-functional
ingredients of different origin in the its composition: oleophilic emulsifiers of the national production ("Ester-A"
and "Polyglicerol polyricinoleat 03" and plant components (red beet cryopowder, flax flour, inulin from chicory).
Composition of the complexes of technologically-functional ingredients for butter paste of the classical type and
for paste with high nutritional value, what provide to formation of the high quality indicators of the products are
scientifically substantiated. The projects of the regulatory documents for new types of the butter paste have been
formulated, what can be using for normative base develop at the food plant and establishments of the restaurant
industry. The possibility to produce the developed types of paste in industrial conditions has been made by
successful approbation of the technology at the milk plant and scientific butter-making department. The
improving technology of the butter paste with the technologically-functional plant ingredients, can solve the
socio-economic problem, which is based on the providing of the population with the dairy products with high
nutritional value for relatively low price.
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