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Pedepar:

1. O6'eKTOM HOCIIIPKEHHS € TEXHOJIOTiSI KOMIJIEKCHOI IEPEPOOKY COHSIMIHUKOBOI MaKyXH 3 6€3JIyLIIIMHHOTO SApa.
Merta gociigpKeHHs - po3po6Ka TEXHOJIOTii Ofep>KaHHS XapuoBOro 6iIKOBOTO MPOAYKTY, OJIii Ta JKUPOPO3YMHHOTO
POCJIMHHOTO aHTUOKCUIAHTY 3 COHSIIHMKOBOI MaKyXH 3 6€3JyIIIMMHHOTO S1pa MIJISIXOM €KCTParyBaHHS Xap4OBUM
PO3YMHHUKOM (€TUJIOBMM CIIUPTOM), 200 CyMIlIIII0 PO3YMHHUKIB (T€KCaH:€TUJIOBUM CIIUPT) 3 BUKOPUCTAHHIM
KaBiTalillHOi yCTaHOBKU. MEeTOAM NOCiIKEHHS:BMICT CUPOi 0J1ii y 60POIIHI Ta IPOTi BU3HAYaId METOAOM
CokceTy; BMICT iHTi6iTOPIB - BOJIIOMETPUYHUM METOZOM; CKJIaT, CTEPOJIOBOI PPaKiii CyXuxX peuoBrH
COHSIIIHMKOBOI MaKyxu 6€3JIyIIINHHOTO spa - METOIOM ra3opifyHHOI xpoMartorpadii; ckiag Tokodeposis -
METOJIOM BUCOKOe(EKTUBHOI pifnHHOI xpoMartorpadii (BEPX); ¢pisuko-ximiuHi Ta OpraHosenTU4HI TOKa3HUKU
SIKOCTI XUPIB i JKUPOBMICHUX IIPOAYKTIB BU3HA4aJM 32 CTAaHAAPTHUMU MeTOIUKaMU. TeopeTuyHi Ta pakTU4Hi

Pe3yJIbTaTU: PO3PO6IIEHO TEXHOJIOTIIO OJlepKaHHS 3 COHSLUIHMKOBOI MaKyxy O€3JIyIIIIMHHOTIO sipa XapyoBOTro



6i7IKOBOTO NPOAYKTY, OJIii Ta KUPOPO3YNHHUX AaHTUOKCUIAHTIB (CYyXUX PEYOBMH €KCTPAKTIB COHSIIHUKOBOI MAKYXN)
y KaBiTaToOPi 3 BUKOPUCTAHHSIM MiiOpaHNX PO3YMHHUKIB Ta 3alIpOIIOHOBAHO CIIOCi6 cTabisnizalii KOHIUTEPChKOTO
KUY, KyI[Ia)KOBaHOI OJIii Ta >KUPOBMICHUX IIPOAYKTiB. HayKoBa HOBU3HA: OOI'PYHTOBAaHO AOLIJIbHICTb OJep>KaHHSs
Xap4y0oBOro 6iJIKOBOTO MPOAYKTY, OJ1ii Ta KUPOPO3YMHHOIO POCJMHHOTO aHTUOKCUAHTY LIJIIXOM €KCTparyBaHHS
Xap4OBUM PO3YMHHUKOM (€THUJIOBUM CIIMPTOM), 200 CYMillIII0 PO3UMHHUKIB (T€KCAaH-€TUJIOBUI CIIUPT) 3 MaKyXu
0e3JyIIIIMHHOIO s7ipa HACiHHS COHSIIHUKY B KaBiTallifiHiN YCTaHOBL{; BCTAHOBJIEHO, 1110 CTPYKTYypa OJIifHOTO
Marepiasny i BesmurHa rigpomonyto (y mexax Bif 1:2 no 1:10) He BIIJIMBAIOTh HA CTYIiHb BUJTYY€HHS 0J1ii 3 MaTepiany
[IpY €KCTparyBaHHi B KaBiTalliliHiN yCTaHOBLi; BCTAHOBJIEHO 3aJIEXKHICTb CTYIIEHIO BUJIYYEHHS OJ1ii i XJIOpOreHoBoi
KHMCJIOTY 3 MAKyXH BiJl CKJIaly PO3YMHHIUKA, TEMIIEPATYPH Ta TPUBAJIOCTI €KCTPAryBaHH y KaBiTalillHiN YCTaHOBLi
Ta OTPUMAHO MaTEMATUYHUI OMKC 11bOTO MPOLECY; BU3HAYEHO €(PEKTHMBHI KOHCTAHTU MIBUIKOCTI OOPUBY JIaHIIIOTIB
Ha MOJIEKYJIaX PO3POOJIEHNX aHTUOKCUIAHTIB; BCTAHOBJIEHO KiJIbKiCHiI KIHETMYHI XapaKTePUCTUKHU B3a€MO/Iii
NEPOKCUIHUX PaIUKaJliB BiJTIOBITHMX CIIOJIYK OJIITHOTO KyIaXKy Ta KOHAUTEPCBKOrO XUPY 3 iHribiTopamu
OKMCHEHHSI )KUPOPO3YMHHUX POCIMHHUX aHTUOKCUAAHTIB. CTyIiHb BIIPOBA/KEHS: PE3yJIbTaTU POOOTU
BrpoBaaxeHo Ha TOB "Hosi eHeprosbepiratoui TexHosorii" (M.Xepcon) ta [TAT "XapkiBcbka 6ickBiTHa pabprka”
(M.XapkiB), a TaKOXX Yy HaBYJILHUM NIpoLeC KadeIpu TEXHOJIOTII )XupiB Ta NpoaykKTiB 6poninHsa HTY "XIII". Cdepa

BUKOPMCTAHHS: OJIITHO-)KUPOBA rajly3b Ta CYMiXKHI 3 HEIO.

2. The object of research is technology of complex processing of sunflower cakes obtained from dehulled kernels
(SCDK). The aim is to develop technology for edible protein meal, vegetable oil and fat-soluble plant antioxidant
production from SCDK by extracting with solvent (ethanol) or solvents mixture (hexane, ethanol) using cavitation
facility. Methods: crude oil content in flour and sunflower meal were evaluated by Soxhlet method; the content of
inhibitors was evaluated by Volumetric method; sterol composition of solids extract obtained from SCDK was
determined by gas-liquid chromatography; tocopherols content in vegetable fat-soluble antioxidant was
determined by high performance liquid chromatography (HPLC); physicochemical and organoleptic quality of fats
and fat-containing products were evaluated by standard methods. Theoretical and practical results. The developed
technology allows obtaining from SCDK such products as edible protein meal, vegetable oil, and fat-soluble
antioxidants (solids extracts obtained from sunflower cakes) in the cavitation facility by extracting with above
mentioned solvents. Also, a confectionery fat, mixed oils, and oil and fat-containing products stabilization method
was developed. Scientific novelty. Obtaining of edible protein meal, vegetable oil, and fat-soluble antioxidant from
SCDK by extracting with ethanol or mixture of hexane and ethanol in the cavitation facility was scientifically
approved. It was elucidated that, unlike the traditional technology, the prepared oily raw material structure and
solvent to solids ratio (ranging from 1:2 to 1:10) do not affect the extraction rate of vegetable oil from that material
when the cavitation facility is used. Technological parameters of extraction in the cavitation facility effect on the
extraction rate of vegetable oil and edible protein meal, obtained from SCDK, was evaluated as the approximation
model. The solvent extraction temperature and duration of cavitation processing effect on the extraction rate of
chlorogenic acid from SCDK was evaluated by performing mathematical description of this process in the form of
regression equations. The antioxidant action of new fat-soluble plant antioxidants mechanism was determined.
The chain termination constants of the obtained antioxidants were derived. The quantitative kinetic
characteristics of the interaction between oxidation inhibitors of fat-soluble plant antioxidants and peroxide
radicals of vegetable oil blend and confectionery fats were experimentally established. Implemention: the work is
implemented at " New Energy-Efficient Technologies ", LLC (Kherson) and "Kharkiv Biscuit Factory", OJSC
(Kharkiv) and and implemented in the educational process at the Department of Technology of Fats and
Fermentation Products of NTU "KhPI". Scope: oil and fat industry and complementaries.
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