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V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemMaTHYHHUX PYOPHK: 65.55

Tema gucepranii:
1. Yo0oCcKOHaIEHHS TEXHOJIOTI IIOJIKOMIIOHEHTHUX CYMIllI€N POCJIMHHUX €KCTPAKTIiB Ta Xap4OKOHLEHTPATIB

COJIOJKUX CTPAB 3 iX BUKOPUCTAaHHSIM

2. Improvement of technology multicomponent mixture extracts of vegetation and food concentrates of desserts
with their use.

Pedepar:

1. luceprauisa npucBga4eHa yAO0CKOHANIEHHIO TEXHOJIOTI ITOIIKOMIIOHEHTHUX CYMIlllEN POCIIMHHMX €KCTPAKTIB Ta IX
[10/1A/IbIIOMY BUKOPUCTAHHIO B TEXHOJIOTII XapYOKOHIIEHTPATIB COJIOAKMX CTPaB.O6'€KTOM JOCIIKEHb € TEXHOJIOTiS
CYXUX POCJIMHHUX €KCTPAKTIB Ta XaPUOKOHLIEHTPATIB COJIOJKMX CTPAB. SIK IpegMeT JOCTiIpKeHb 06PaHO CUPOBUHY:
4all 3eJIeHUH, Yail YOpHUA, IVIOQY IUIIIMHY, TOPOOUHY YOPHOILIIAHOI, )KypaBIMHU Ta iMOMPY, NOJIKOMIIOHEHTHI
CyMillli HAa Ha OCHOBI Yal0 Ta KaBU, XapYOKOHLEHTPATU COJIOJKUX CTPaB (KUCEJi Ta Mycu). B poboTi 3acTocoBaHi
OpraHoJIeNTHYHI, Pi3NKO-XiMivHi, XiMiYHi, CTPyKTypHO-MeXaHiyHi, MiKpo6ioJioriuHi, eKCrieprMeHTaJIbHO~
CTaTUCTUYHi, 3araJIbHONIPUIHATI Ta CIeliasbHi METOOU LOCII)KEHDb 3 BUKOPUCTAHHSIM Cy4aCHUX MPUJIAIIB Ta
inpopMaLifiHUX TeXHOJIOTIN. [JOCiI)KEeHO BIJIUB [1apAaMETPiB €KCTPAryBaHHS Ha (Pi3MKO-XiMiuHi IOKa3HUKU Ta
XiMiUHUI CKJIa[l POCIMHHUX €KCTPAKTiB. BU3HaY€HO ONTUMAaJIbHI NapaMeTpU eKCTParyBaHHs Arif, 4alo, iMoupy ta

BILJIMB TIPOLIECY HA XiMIYHUY CKJIaJ, PiIKUX eKCTPaKTiB. I1ini6paHo onTuMasbHi yMOBU CYLIiHHS POCIUHHUX



€KCTPAKTiB Ta BU3HAYEHO MOr0 BIUIMB HA SIKiCTh CyXUX €KCTPaKTiB. PO3pax0BaHO peLEeNTypHUN CKIIAL
IIOJIIKOMIIOHEHTHUX CYMilllell Ha OCHOBI 4aio Ta KaBY; IPOaHaJi30BaHO iX SKiCTb, BCTAHOBJIEHO TEPMiH 36€piraHHsI.
PO3KPHUTO CYTHICTb BIUIMBY IIOJIIKOMIIOHEHTHHUX CyMilI€l HAa CTPYKTYPHO-MEXaHi4Hi XapaKTePUCTHUKU KHACEJIB Ta

MyciB. OGI'PYHTOBAHO TEXHOJIOTiI0 BUPOOHUIITBA COJIONKUAX CTPAB MiIBULIEHOI Xap40BOi LIiHHOCTI.

2. The dissertation thesis is devoted to the development of the technology of sweet food concentrates. It has been
set the influence of extraction parameters on physical and chemical indicators and chemical composition of herbal
extracts. It has been indicated optimal parameters of berries, tea, ginger extraction and influence of this process
on chemical composition of liquid extracts. It has been selected optimal conditions of drying of herbal extracts and
indicated its influence on the quality of dried extracts. It has been calculated the recipes of multicomponent
mixture based on tea and coffee, analyzed their quality, and it has been set their expiration date. It has been
disclosed the essence of the inflation of multi components mixture on the structural and mechanical properties of
jellies and mousses. It has been proved the technology of producing sweet dishes with increased nutritional value.
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