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Pedepar:

1. Incepraniiina po60oTa npucBs4YeHa iHTeHcudiKalii TenjaoMacooOoMiHy MPY CYIIiHHI POCJIUHHOI Ta TBAPUHHOI
CHPOBMHH Ta PO3POOL TEMJIOTEXHOJIOTii OTPUMAaHHS HaTyPaJbHUX NPOLYKTIB IIBUIKOIO IPUTOTYBaHHS Ha ixX
ocHOBIi. CyyacHe xapuyyBaHHs [10Tpebye HOBUX BUCOKOSIKICHUX MTPOAYKTiB. Po3pobka eHeproedekTUBHO]
TEIJIOTEXHOJIOTIi BUPOOHUIITBA iHHOBAL[ITHMX HATypajIbHUX CYXUX IIPOAYKTIB [ rapsyoro xapuyBaHHs HaCEJIEHHS
€ BOKJIMBUM 3aBJIAHHSM, OCKIJIbKY BiJ] LIbOTO 3aJI€KUTb 3[I0POB’Sl JII0JIel B €eKCTPEMaJIbHUX YMOBax. OCHOBHOIO
[IepeBaroio Takux IPOAYKTIB Ma€e OyTH HATypaJbHUI CKJIaZ, TPUBAJINI TEPMiH 30epiraHHs Ta JIerKiCTb y
IIPUTOTYBaHHI B €KCTPEMAJIbHUX YMOBAax ab0 y BUNAJIKy HaA3BUYaHUX cUTYaliil. OJHUM i3 METO/IiB IIEPEPOOKU
OBOUIB Ta (PPYKTIiB, M'SICHOI CUPDOB/HM Ha Xap4OBi IOPOLIKU € KOHCEPBYBAaHHS METOJIOM 3HEBOJHEHHS. OCKiJIbKU
IIPOLECU CYIIiHHS € OAHUMM i3 Hal6i/IbII €Hepro3aTpaTHUX Y arpOIPOMUCIIOBOMY CEKTOPI, TOCTPO CTOSITh

1Ipo6JieMy CTBOPEHHS Ta BIIPOBAI’KEHHS HA BUPOOHUIITBI Cy4acHUX eHeproedeKTHBHUX TEeIJIOTeXHOJIOTIH, sIKi 6



3abe3mevyyBajyu CKOPOYEHHS BUTPAT €HEeProHOCiiB Ha MpolieC 3HEBOAHEHHS Ta MaKCUMaJbHe 30epeXeHHs BiTaMiHiB,
MiKpO- Ta MaKpPOEJIEMEHTIB, 6i0JIOT{YHO aKTUBHUX pedyoBUH. [linBuieHHs eHeproedeKTUBHOCTI MOXKe TIO3UTUBHO
BIUJIMHYTU Ha €KOJIOTiYHi Ta EKOHOMIUHI aclleKTH BUPOOHMLTBA. 3 JliTepaTypHUX JpPKEPeJsl BUIJIUBAE, 1110 6iIbLIiCTh
Cy4aCHHUX PO3POOOK JAHUX NPOLYKTIB MICTSITh y CBOEMY CKJIaZi Pi3Hi CTOPOHHI JOMIIIKY, HAATO BUCOKI
€HEProBUTPATHI METOIM MiATOTOBKY Ta CYIIiHHS CUDOBMHHU, a00 MTPOAYKTH MAIOTh HU3bKY SIKiCTb. TOMy MocTae
3aBJIaHHS AOCJITUTHU IPOLIeCH TEIJIOMACOOOMIHY IpY CYLIiHHI POCJNHHOI Ta TBAPUHHOI CUPOBUHU 3 TI0[1aJIbIIO0
PO3POOKOIO TEIJIOTEXHOJIOTI OTPUMAaHHS IPOJYKTIB IIBUJKOIO IPUTOTYBaHHS — GOPIILY 3 M'SICOM Ta TOPOXOBOTO
cymy-miope 3 M'sicom. Ha 0CHOBI pe3ysibTaTiB KOMILIEKCY BUKOHAaHUX €KCIIEPUMEHTAJIbHUX JOCTiIKeHb MiATOTOBKU
CHPOBUHH IO CYLIiHHS, BCTAHOBJIEHO 3B'SI30K TEIJIO- Ta BOJIOTOOOMIHY B MaTepiasi i po3pobieHi peskuMHi
rnapameTpu 06pOOKY POCIIMHHOI Ta TBAPMHHOI CUPOBUHH, SIKi JO3BOJIUJIA 3MEHIIUTYA eHeproBuTpaTu Ha 15 - 20 % i3
30€pEe>KeHHSIM SIKOCTi KiHLeBOi MpoayKuii. JJoCIiI>KeHHSIMU KiHeTUKU CYILIiHHS BCTAHOBJIEHO €()EKTUBHI PEXXUMU
3HEBOJHEHHS M'ACa KYPATUHU Ta KPUTUYHO AOIYCTUMY TEMIIEPATYPy MaTepiainy. JIoCliIKeHO 3a1eKHICTb
KpUTEPilo oNTUMi3alii CyLIiHHS Bifl BOJIOTOBMICTY Martepiay, 110 06IpyHTOBY€e e(pEeKTUBHICTb PO3POOIEHUX
PEKMMIB CYIIiHHS 6iJIKOBOBMICHOI CUPOBUHMU. JlOCJIiIPKEHO perifpaTaliiiHi B1acTUBOCTI CYIIEHOro Msica,
OTPUMAHOTO IIPY Pi3HUX CIIOCO6axX MOro NiITOTOBKU 40 3HEBOJAHEHHS Ta PEXKMMax CyIIiHHS. JJociikeHo
aKTUBHICTb BOJIY M'siCa KyPSITUHU NIPU Pi3HUX PEKUMAaXx CYIIiHHY, KA HE TIepeBUILye TPAaHUYHO JONYCTUMI
3HaueHHs. Briepuie nociifkeni copOLiiiHi B1aCTUBOCTI XapuOBUX [TOPOLIKIB Ta IPOYKTIB MIBUIKOI'O IIPUTOTYBAHHS
3 HUX IIpY Pi3HUX YMOBax ix 30epiraHHs. Briepiie BCTaHOBJIEHO BIJIMB TPUBAJIOCTI 30€piraHHs Ha 3MiHy KMCJIOTHOTO
41CJIa M'sica KYPSITUHU B MOHOCHUPOBHHI Ta MPOJIyKTaxX MBUAKOrO IPUTOTYBaHHS. Po3po6iieHi eHeproedeKkTUBHi
TEIJIOTEXHOJIOTII OTPUMaHHS M’sica KypSITUHH, 6iJIKOBO-KapOTUHOBMICHOI CHPOBHHH, TOPOXOBOTO CYIy-IIIOPE 3

M’ICOM Ta OOPIILY 3 M'SICOM.

2. The dissertation is devoted to the intensification of heat and mass transfer during the drying of plant and animal
raw materials and the development of heat technology for obtaining natural instant products based on them.
Modern nutrition requires new high-quality products. The development of energy-efficient heat technology for
the production of innovative natural dry products for hot food for the population is an important task, since
people's health in extreme conditions depends on it. The main advantage of such products should be natural
composition, long shelf life and ease of preparation in extreme conditions or in case of emergency situations. One
of the methods of processing vegetables and fruits, meat raw materials into food powders is preservation by
dehydration. Since drying processes are one of the most energy-intensive in the agro-industrial sector, there are
acute problems of creating and implementing modern energy-efficient heat technologies in production, which
would ensure a reduction in energy costs for the dehydration process and maximum preservation of vitamins,
micro- and macroelements, biologically active substances. Increasing energy efficiency can positively affect the
environmental and economic aspects of production. From the literature it follows that most modern developments
of these products contain various foreign impurities, too high energy-consuming methods of preparation and
drying of raw materials, or the products are of low quality. Therefore, the task is to investigate the processes of
heat and mass transfer during the drying of plant and animal raw materials with the subsequent development of
heat technology for obtaining instant products - borscht with meat and pea soup-puree with meat. Based on the
results of a set of experimental studies of the preparation of raw materials for drying, the relationship between
heat and moisture exchange in the material was established and the regime parameters for processing plant and
animal raw materials were developed, which allowed reducing energy consumption by 15-20% while maintaining
the quality of the final product. Studies of drying kinetics established effective modes of dehydration of chicken
meat and the critically permissible temperature of the material. The dependence of the drying optimization
criterion on the moisture content of the material was studied, which substantiates the effectiveness of the
developed modes of drying protein-containing raw materials. The rehydration properties of dried meat obtained
by various methods of its preparation for dehydration and drying modes were studied. The water activity of
chicken meat was studied under different drying modes, which does not exceed the maximum permissible values.
For the first time, the sorption properties of food powders and instant products made from them under different
storage conditions were studied. The effect of storage duration on the change in the acid number of chicken meat



in mono-raw materials and instant products has been established for the first time. Energy-efficient heat
technologies have been developed for producing chicken meat, protein-carotene-containing raw materials, pea
soup-puree with meat, and borscht with meat.
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