O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0419U002949
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peecrtpamnii: 14-06-2019

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Yerumenko Irop MukosanioBuy

2. Ustymenko Ihor M.

KBasmigikamis:

InenTudikarop ORCID ID: He 3acrocosyerbcs
Bup, pucepranii: kanguzaar Hayk
AcnipaHTypa/JIOKTOpPaHTypa: Tak

IIndp HayKoBOi ceniaIbHOCTI: 05.18.04

HasBa HayKOBo'l' cneniaﬂbHOCTi: TexHoJI0Tist M ICHUX, MOJIOYHUX ITPOAYKTIB i IPOJYKTIB 3 TiipOOGiOHTIB

T'anyss / ramysi 3HaHB. He 3aCTOCOBYETHCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs

Jara 3axHcTy: 12-06-2019

CnenianbHICTB 32 OCBITOXO: TexHOJIOTIi 36epiraHHs, KOHCEPBYBAaHHS Ta EPEPOOKU MOJIOKA

Micue po60oTH 34,00yBaya: HauioHanbHuil YHIBEPCUTET XapYOBUX TEXHOJIOTIi

Kopg 3a €IPIIOY: 02070938

Micuesnaxo,szeHHa: ByJI. Bosmogumupceska, 68, M. Kuis, KuiBceka 0641, 01601, YkpaiHa

dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH | HayKy YKpaiHu

ImenTudikarop ROR: He zacrocoyerbcs



I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

Iudp cnenianizoBaHOi BYEHOI pagH (pa30Boi CleNiai30BaHOi BY€HOI pagH): [ 26.058.03
IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI 0COOM: HauioHanbHMIl yHIBEPCUTET XapYOBMX TEXHOJIOTIH
Kopg 3a €IPIIOY: 02070938

Micuesnaxo;perHﬂ: ByJI. Bonmogumupceka, 68, m. Kuis, Kuiscbka 06:1., 01601, Ykpaina

dopma ByracHoCTI:

Cdepa ynpaBiriHHS: MiHicTepCTBO OCBITH i HayKK YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

IV. BimomocTi Ipo niznpueMcTBO, YCTaHOBY, OpraHi3alliio, B sIKi# 0yJ10
BHKOHAHO JHCEPTaIlilo

IloBHEe HaliMEeHYBaHHS IOPUAHYHOL 0C00H: HanioHanbHU# yHIBEPCUTET XapYOBUX TEXHOJIOTIi
Kopg 3a €IPIIOY: 02070938

Micue3HaxoaKeHHS: ByJI. Bonmonumupceka, 68, m. Kuis, Kuicbka 06:1., 01601, Ykpaina

dopma ByracHOCTI:

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTH i HayKU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.63

Tema gucepranii:
1. Yo0CKOHaNIEHHS TEXHOJIOT Y MOJIOKOBMICHUX MPOAYKTIB IIJIIXOM BUKOPUCTAHHS Xap4YOBUX €MYJIbCIN

2. Improving the technology of milk-containing products through the use of food emulsions

Pedepar:

1. ¥ nuceprauiiiniili po60Ti aHAJIITUYHO Ta EKCIIEPUMEHTAIbHO OOI'PYHTOBAHO YIOCKOHAJIEHHS TEXHOJIOTIN OKpEMUX
BUJIiB MOJIOKOBMICHHUX NIPOJYKTIB LIJIIXOM BUKOPUCTaHHS HOPpMaJli3alliiHUX XapYOBUX €MYJIbCIH Pi3HOTO XiMIiYHOTO
cxiany. Ha nifcraBi TEOpETUYHUX i €KCIIEPUMEHTAJIbBHUX JOCIIIKEHb PO3PO0JIEHO TEXHOJIOTII eMYJIbCill 3 MaCOBOIO
4acTKolo xupy Big 30 1o 50 %. JloBeleHO 3aCTOCYBAHHS €MYJIbCIl B TEXHOJIOTISIX 6iIKOBO-’KMPOBUX, CMETAHHOTO
IIPOJIYKTiB T2 MOPO3KBa 3 KOMOIHOBaHMM CKJIaJlOM CUPOBUHU. BCTaHOBJIEHO, 1110 OPraHoJIeNTUYHI, (Pi3nKo-XiMiuHi
Ta MiKp0o6i0JIOriyHi IOKa3HUKY IIOBHICTIO BiflIOBiJal0OTh HOPMAaTUBHUM BUMOIaM aHAJIOTIB LIUX POLYKTIB.
Po3po6s1eHO TapaMeTpUYHi Ta arapaTypHO-TEXHOJIOTIYHI CXEMU BUPOOHULITBA HOBUX BUJIiB MOJIOKOBMiICHUX
IpoayKTiB. [IpakTHYHA 3HAYMMICTB pO3p00JIEHOI TEXHOJIOTII TI0JISITae Y BUKJIIOUeHH]I He0OXinHOCTI IpOBeieHHS
roMoreHisariii BCboro 06'eMy MOJIOKOBMICHUX CyMilllell Ta 3a6e311e4eHHs CTabiIbHOCT] MOKA3HUKIB SIKOCTi FOTOBO]
npoaykuii. Po3po6sieni MOJIOKOBiCHI TPOAYKTH, Y IOPiBHSHHI 3 iXHIMU aHajloraMu, MaloThb MiABUILIEHHY XapuOBY

L[iHHICTb.



2. In the dissertation the expediency of application of vegetable oils, products of their processing and emulsifiers
of various origin in the composition of direct-type food emulsions with a mass fraction of fat from 30 to 50% as
normalization components in technologies of new types of milk-containing products - analogues of cottage
cheese, sour cream and ice cream. A synergistic interaction between selected emulsifiers of different nature is
established, which allows to obtain a stable and fine dispersed food emulsion. According to the results of the
analysis physico-chemical parameters of emulsions, the composition of the emulsifying complex consisting
oleophilic and hydrophilic emulsifiers domestic production (emulsifier of the brand "Tverdiy - 2 (T-2)" + sodium
caseinate). The rational content of the emulsifying complex in the composition of food emulsions with a mass
fraction of fat 30, 40 and 50% in the amount of 1,55 ... 4,55% is established. Correlation interrelation between the
melting point of the fat phase emulsion with an upper limit of 35 °C and homogenizing temperature in the range
from 55 °C to 70 °C is established, which is determined by the dependence of the effectiveness emulsification on
the viscosity characteristics fatty phase. Scientifically grounded technological modes of homogenization of
emulsions. According to the results of microbiological studies of food emulsions, it was established that the
NMAFAnM of all samples immediately after receiving the emulsion is at the level (1.6 ... 4.8) » 102 CFU /g and three
orders of magnitude lower than the regulatory requirements (NMAFAnM, CFU /g, not more than 2 105). In addition,
in the samples tested, E. coli bacteria was not detected in 0.01 g, and the number of spores of mold fungi and yeast
was less than 30 CFU /g. Consequently, the temperature regimes of pasteurization and homogenization of
emulsions completely provide the microbiological purity food emulsions and allow them to temporarily store them
for 2 days at a temperature of 4...6 ° C. As part of a new type paste cottage cheese product with a fat content of 2
to 18 %, it is suggested to use a food emulsion with a mass fraction of fat 50 % on the basis of "Violia-molzhir 3"
life-cycle or a food emulsion based on sunflower oil and linseed oil. Milk-protein granular product with a fat
content of 4 to 6 % was obtained using a food emulsion based on blended oil (sunflower oil + linseed oil) with a
mass fraction of fat 30 %, which allowed enriching it with polyunsaturated fatty acids. The product of sour cream
with a fat content of 10 to 20 % was obtained using an emulsion based on «Violia-molzhir 3» with a mass fraction
of fat from 30 to 50%. Ice cream with a combined composition of raw materials from fat 3.5 to 15% were obtained
using a mixture of food emulsions based on the milk fat substitute and 40% fatty oil («Violia molzhir 3» + corn oil),
("Violia molzhir 3" + (sunflower oil + oliveoil)). The bulk of oil from the total fat content is 15-25% to provide the
recommended product for this product resistance to dying (not less than 43 min) and loss (not less than 60%). It
was established that the organoleptic, physico-chemical and microbiological parameters of new types milk-
containing products fully meet the regulatory requirements of their analogues, manufactured according to the
classical technology. New types of milk-based foods with the use of food emulsions can be considered as a source
of saturated and monounsaturated fatty acids, since their degree of availability from the daily norm is more than 5
%. The degree of satisfaction of the daily norm in polyunsaturated fatty acids in these types of milk-containing
products is satisfactory, since it ranges from 0,5 to 2,5 g per 100 g of product. The calculation of the expected
technical and economic effect from the introduction of scientific development is carried out. Implementation of
scientific research results can reduce the cost and increase the profitability of the developed types milk-
containing products. The social significance of the development results lies in: development of technology of
cottage cheese, milk-protein granular, sour cream products and ice cream with a combined composition of raw
materials; nutritional value due to enrichment with polyunsaturated fatty acids and in the absence fatty trans-
isomers; expansion of the range of milk-containing products that meet the modern requirements of the concept
healthy food; providing the population of the country with biologically-complete products at affordable prices.
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