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1. HaykoBe 0OGI'pyHTYBaHHsI Ta PO3POOJIEHHS TEXHOJIOTIN CYIIeHOi XapuyoBoi IPOAYKILii Ta XapuOBUX MPOAYKTIB 3 ii

BUKOPUCTAaHHAM

2. Scientific justification and development of technologies of dried food products and food products with its use

Pedepar:

1. Incepraliiio IpUCBSYEHO PO3POOJIEHHIO HAYKOBO OOIPYHTOBAHUX TEXHOJIOTIN XapYOBUX MTPOJYKTIB 3
BMKOPHMCTaHHSIM CylIeHoi xapuoBoi npoaykuii (CXIT) msxom ¢popmyBaHHS Ta peasisalii ii pyHKIIOHAIBHO-
TEXHOJIOTIYHOTO MOTEHIiaJy 3a IONOMOTOI0 CYIIiHHA 3i 3MilaHUM TenmoniaseneHHsaM (3TII-cyminzs). TeopeTndHo
Ta eKCIIEPUMMEHTAILHO OOIPYHTOBAHO HAyKOBY KOHILEIIiI0 POOOTH, SIKA TIOJISITa€ B TOMY, IO B XO/li CYLIiHHS
BifOyBaeTbCst GOpPMYBaHHS (PYHKIIOHAJIBHO-TEXHOJIOTYHOro noteHuiany CXII (3maTHICTh 1O AUCIIEPryBaHHS,
rigparauiiia, >JKUpOyTPUMYI04a, €MyJIbIyI04a 31aTHOCTI, YUCJIO apOMaTYy, CTilKiCTh IpU 30€piraHHi), sKi
IO3BOJISIIOTh PO3POOUTH, YIOCKOHAIUTH, iHTeHCHIiKyBaTH i afjanTyBaTy TEXHOJIOTII Xap4OBUX ITPOAYKTIB 3 ii
BHMKOPHCTaHHSM /11 Pi3HUX YMOB BUPOOHUIITBA 3 OTPMMaHHSIM rapaHTOBaHOi JoJlaHoi BapToCTi. Briepiue
OOI'PYHTOBAHO CIOCi6 Ta BCTAHOBJIEHO palioHanbHi pesxumu 3TTI-cyminHg Ta nogpioHenHs CXII, 3a yM0B
IOTPUMAaHHS SIKUX BOHA HaOyBae NEBHMX OPTaHOJIENTUYHUX, QYHKLiIOHAIbHO-TEXHOJIOTTYHUX, (i3i00rivHuX

BJIACTMBOCTE i TIOKa3HUKIB 6e3rexky. OTpUMaHO KOMILIEKCHI HAyKOBi JaHi IOPOMETPUYHUX JOCIIiIKEHb, 110



IOBOJATb YTBOPEHHS PO3BMHEHO]I KaIliIIPHO-TIOPUCTOL CTPYKTYPH MIPOAYKLi POCIMHHOTO, TBAPUHHOTO
[IOXO/I)KEHHS Ta OieTUYHOI 06aBKu KOMOGiHOBaHOrO ckiany, orpuMmanux 3TTI-cyminaaMm. Briepiie po3pobieHo
KOHLENTyaJbHy MOJIeJIb CHOPMOBAHOTO (PYHKI[IOHAJIbHO-TEXHOJIOTYHOro rnoTteHniany CXII, mo 3abesneyye
KOHKYPEHTOCIIPOMOJKHICTb Ta HAYKOEMHICTb TEXHOJIOTIN Xap4oBOI POkl 3 ii BUKopucraHHaM. Ha migcrasi
TEOPETUYHUX y3arajbHEHD | EKCIIEPUMEHTAJIbHUX JOCIIIKEHD 3alPOBAIPKEHO KOMIIEKCHE BUKopucTaHHs CXII,
TBAaPMHHOTO Ta KOMGIHOBAHOTO CKJIAZy [JIsl TEXHOJIOTiH XapuyOBUX NPOAYKTiB IIMPOKOTO aCOPTUMEHTY. Ofep>KaHo
HOBi paHi BruBy CXII Ha ¢i3uko-xiMivyHi, PyHKIiOHaIbHO-TEXHOJIOTIUHI, CTPYKTypPHO-M€eXaHiuHi XapaKTepHUCTUKU
Xap4YOBUX MPOLYKTIB, MiKpO6iOJIOTiYHY 6€3MeKy, MiIBUIEHHS Xap40BOoi LiHHOCTI. JJoBE€JeHO €(PEKTUBHICTh TAKOT'O
niAxony 040 BUKOPUCTAHHSI CUPOBUHHU Ta JIIOACHKOTO pecypcy, iHTeHcudikalii BUpOGHUIITBA Ta PO3MIUPEHHS
ACOPTUMMEHTY NPOAYKLi, B TOMY YUCJIi (PYHKLiOHAJIBHOTO PU3HAUYEHHs. 3a OO PYHTOBAHOIO METOI0JIOTI€I0
OLIiHIOBaHHSI EKOHOMIYHOTO €(PeKTy HayKOBOi pO3POOKM 10BEIEHO €(EKTUBHICTb CTBOPEHHS iHHOBALITHOTO

TEXHOJIOTIYHOrO IMOTOKY Xap40BUX NPOAYKTiB 3 CXII.

2. The dissertation is devoted to development of scientifically based technologies of food stuff with use of dried
food products by formation and realization of its functional and technological potential by means of drying with
the mixed heat supply (MHS-drying). Theoretically and experimentally substantiated the scientific concept of the
work, which lies in the fact that during the drying process the functional and technological potential of dried food
products (DFP) is formed - dispersive, hydration, emulsifying abilities, ability to hold fat, aroma number, storage
stability, — which is caused by physicochemical and colloid properties, is a basis of improvement and development
of innovative high-tech food technologies, expansion of the range of foodstuff, allows to adapt technologies for
various conditions of production (the enterprise of the food industry, restaurant establishments, including bistro
and also living and special working conditions) with obtaining added value. The choice of raw materials of plant
and animal origin, operation and the parameters of its preliminary heat treatment are reasonable. Researches of a
state and structure of the moisture of DFP received by means of MHS-drying are conducted. It is proved that the
use of this method of drying contributes to the formation of rehydration properties of vegetable DFP, which are
distinguished by a greater by 6.4...8.4% ability to bind moisture by strong bonds, but DMSP and a paste of cattle
blood and powder from rosehip have 7.4% and 11.0%, respectively, less weakly bound moisture than in convectively
dried meat. This fact proves the prolonged storage period of DFP, which contributes to resource saving. It is
proved that the hydrophobic particles of DMSP and dietary additive "Redgem", consisting of coagulated protein,
weakly adsorb of water vapor, the amount of adsorbate is small. For DFP from vegetable DFP the phenomenon of
wetting is caused by inequality cosnoo O (o o 90 o) and also corresponds to combination of a wetting - infiltration. There
gularities of formation of a pore of a product at a comprehensive research of its capillary-porous structure are
determined by the tensometric method, a porometry on a Mac-Ben facility, a mercury porometry. It is proved that
the structure of vegetable powders formed by MHS-drying is characterized by small pore sat the temperature of
the drying agent 50 oC and 1.2...1.5 times larger - at 70 oC. It is proved that during convective drying the DFP due to
shrink age during dehydration, changes during sorption and desorption are in significant. When MHS-drying in the
process of vapor sorption, the DFP is well restored, the capillaries are swelling, there fore the differential
distribution function of the pores expands, the average radius of the capillaries increases, which proves its
improved functional and technological properties. Normative documentation is developed and approbation of the
new products technologies in conditions of production is carried out. The methodology of assessment of
economical and technological potential of scientific development of innovative foodstuff technologies with use of a
DFP is justified. The coefficient of scientific and technical effectiveness of scientific development is close to the
maximum value, and the payback period according to preliminary estimates is 2.0...2.5 years, which proves the high
level of development potential as an object of commercialization.
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