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V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TeMaTHYHHX PYyOPHK: 65.13.22

Tema gucepranii:
1. HaykoBe 0OGI'pyHTYBaHHsI NIPOLECIB Ta yOCKOHAJIIEHHS 00J1aiHAHHSI BUPOOHUIITBA KOHLIEHTPOBAHUX IIPOLYKTIB 3

IIJIOJOOBOYEBOI CUPOBMHU

2. Scientific substantiation of processes and improvement of the equipment for the production of concentrated
products from raw fruit and vegetables

Pedepar:

1. O6’exT - mpouecH Ta ix podoyi napaMmeTpu NpY BUPOOHULITBI IACTONOiOHUX KOHLIEHTPATIB HAMOiB i LiyKaTiB 3
IJI0J0O0BOYEBOI CUPOBUHM; META — HAYKOBE OOI'PYHTYBaHHS IPOLECIB i BIOCKOHAJIEHHS 00J1alHAaHHS BUPOOHUIITBA
KOHILIEHTPOBaHUX IIPOAYKTIB i3 I1JI0J00BOYEBO CUPOBMHU; METOAU NOCIiIKeHHs — (i3uKo-MaTeMaTUyHe
MOJI€JIIOBaHHSI NIPOLECiB, CTATUCTUYHA 0OPOOKA Pe3yJbTaTiB €KCIIEPMMEHTaIbHUX NOCiIKEeHb; TEOPETUYHI Ta
IIPAKTUYHi pe3yJIbTaTh — CTBOPEHO MOieJli IPOLECiB epeMilllyBaHHS Ta MJIMHY BUCOKOB'SI3KOI PiiHU, BU3HAUYE€HO
MEXaHi3M TEIJIOBiAaYi IpY BAKyyMHOMY YBapIOBaHHI Ta 3aKOHOMiPHOCTI KIHETUKM BaKyyMHOTO CYILiHHS,
PO3p006JI€HO BaKyyM-BUIIaPHUI aniaparT 3i IIHEKOBOIO CKPeOKOBOIO MilllaJIKol0, BUBHAYEHI pallioHaJIbHI
KOHCTPYKIilHI MaTepianu o6aiHaHHS, pO3p00JIeHO PEKOMEHallii 10 3MEHIIEHHIO BUTPAT IPYU BUTOTOBJIEHHI
IIHEKOBUX HATHiTauiB, pO3p06JIeHO HOPMATUBHY JOKyMEHTAL{I0 HA HOBY IIPOIYKIIIO i IPOEKTHY OKYMEHTAllilo Ha

3aMpOTIOHOBaHe 06JIafHAHHS; HOBU3HA — YAOCKOHAJIEHO TEOPilo IPOLEeCiB epepobKy II000BOYEBOi CUPOBUHU Ha



OCHOBI CTBOPEHHS TEOPETUYHUX MOJIeJIell riIpOMeXaHidYHUX MPOLeCiB (IVIMHY 10 TPybax i KaHa/lax ITHEKOBUX
HarHiTavis i popMy0UNX MallliH, TepeMillyBaHHS BUCOKOB'SI3KUX PiH), TEMJI0-MaCcOOOMIHHUX IIPOLIECiB
(BaKyyMHOTrO yBapIOBaHHS 32 YMOB II€PEMIIlyBaHHSI, BAKYyMHOT'O CYLIiHHS), BIPOBA/IKEHO Y MiITPUEMCTBAX

IJI0I00BOYEBOI IIPOMUCIJIOBOCTI Ta HaBYaJIbLHUI [TPOLIEC; Tajly3b — XapuyoBa IPOMUCIIOBICTb.

2. Object - processes and their working parameters during the manufacture of paste-like concentrates of
beverages and candied fruit from fruit and vegetable raw materials; purpose - scientific substantiation of
processes and improvement of the equipment of manufacturing concentrated products from fruit and vegetable
raw materials; methods of research - physic-mathematical modeling of processes, statistical analysis of the results
of experimental investigations; theoretical and practical results - models of blending and flow of high-viscosity
liquid are created, mechanism of heat-transfer during vacuum boiling and regularities of vacuum drying kinetics
are determined, vacuum-evaporative apparatus with auger-type rake mixer is developed, rational construction
materials of equipment are determined, recommendations on costs reduction during auger-type supercharger
manufacture are worked out, normative documentation on new products and project documentation on the
suggested equipment are developed; novelty - theory of the processes of fruit and vegetable raw materials
treatment based on theoretical models of hydro-mechanical processes (flow on pipes and channels of auger-type
superchargers and forming machines, high-viscosity liquids blending), heat and mass exchanging processes
(vacuum boiling under condition of mixing, vacuum drying) is improved; inculcated in the enterprises of fruit and
vegetable industry and into educational process; branch of industry - food industry, restaurant business.

Jep>kaBHHH peecTpauiiiHuii Homep [IiP:

IIpiopuTeTHHI HaNIpSIM PO3BUTKY HayKH i TEXHIKH:
CrpareriyHu# NpiopHTETHUI HAIIPSIM iHHOBaLLiHHOI AiSJILHOCTI:
IlizcyMKu BOCIiAKEHHS:

Iy6ostikamii:

HaykoBa (HayKOBO-TE€XHiYHa) IPOAYKILisi:
ConiasiIbHO-€KOHOMIYHA CIIPSIMOBaHIiCTh:

OxopoHHi goKymeHTH Ha OIIIB:

BrnpoBaakeHHS pe3yJIbTaTiB AHCepTalii:

3B'I30K 3 HAYKOBHMH TEMaMH:

VI. BizomocCTi Ipo HayKOBOr0 KEPiBHHKA/KEPiBHHUKIB (KOHCYJIbTAaHTA)

BiacHe IIpizBuie Im'sa I1o-6aTbKOBI:
1. Muxannos Basnepiit Muxainsosud

2. Mikhaylov Valeriy Mikhaylovich

KBasigikanis: g.r.1., 05.18.12

InenTudikarop ORCID ID: He 3acrocosyetses
JopaTrkoBa iHpopmanist:

TloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:

Kopg, 3a €IPITIOY:



Micue3HaxoaKeHHS:
dopma ByracHoCTI:
Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BizomocrTi npo odiniliHuX OIIOHEHTIB Ta PEI€H3E€HTIiB
OdiuiiiHi OIOHEHTH

Baacue IlpizBuuie Im's Ilo-6aTbKOBI:

1. Muponuyk Banepiit I'puroposuy

2. Muponuyk Banepiii ['puroposuy
KBasmigikamis: g.1.1., 05.18.12

Imentudikarop ORCID ID: He zacrocosyerbcs
JoparkoBa iHdpopmamnist:

TToBHe HaliMeHYBaHHS IOPHIHYHOI 0COOH:
Kopg 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHoOCTI:

Cdepa ynpassriHHS:

InenTudgikarop ROR: He zacrocosyerscs

Bsacue IlpizBuuie Im's I1o-6aThKOBI:
1. Kaninin Jles I'eoprifioBuy

2. KaniniH Jles I'eopriitioBud

KBasigikanis: n.r.1., 05.12.21

InenTudikarop ORCID ID: He 3acrocosyetscs
JoparkoBa iHdpopmamnis:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma ByracHoOCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

Baacue IlpizBume Im'a Ilo-6aTbKOBI:

1. llanopes Banepiii [TaBnoBuy



2. lllannopes Banepii1 [1aBnoBuy

KBasigikanis: 1.1, 05.17.01

ImenTudikarop ORCID ID: He zactocoyerbcs
JoparkoBa iHdopmamist:

TloBHe HaliMeHYBaHHS IOPHIHUYHOI 0COOH:
Kopg 3a €IPIIOY:

Micue3Haxoa KeHHS:

dopma BiracHocTi:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

Peuensentu

VIII. 3ak1104Hi BiZoMOCTI
Baache IlpizBuiie Im's ITo-6aTbKOBI
TOJIOBH pagu

BiiacHe IIpizBuie Im'sa ITo-6aTbKOBi
TOJIOBYIOYOTO Ha 3acCiaHHi
BignoBigasbHUI 3a MiATOTOBKY

00JIiIKOBHX JOKYMEHTIB

PeecTpaTtop

KepiBHuK Bigginy YKpIHTEI, mo €
BiZNOBiZaJIbHUM 32 peecTpallilo HayKOBOIi

OisIJIBHOCTI

Yepesko Onexcanpgp IBaHoBUY

YepeBko Onexcangp [BaHoOBUY

IOpuenko T.A.



