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V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TeMaTHYHHX PYyOPHK: 68.43.01

Tema gucepranii:
1. YoockoHasleHHs1 TEXHOJIOTI] NepepoOKu Ta 36epiraHHs COEBOr0 XXKMUXY

2. Technology of processing and storage improvement of a soybean cake

Pedepar:

1. O6'eKT mOCHimKEHHS - CIOCi0 iHaKTHBaLii aHTUIIO>KNBHUX PEYOBUH Y COEBOMY KMUXY METO/IOM TEPMOBOJIOTO]
eKCTpy3il. MeTa focii>keHb - yIOCKOHAJIEHHS TEXHOJIOTii IepepoOKU Ta 30epiraHHs COEBOT0 KMUXY 3 METOIO
OJIEP>KaHHS BUCOKOSIKICHOTO IIPOJYKTY. BUKOPUCTaHi METOIM CTaTUCTUYHOI 0OPOOKM €KCIIEPUMEHTAIbHUX JAHUX i
OJIEPKaHUX 3aJIEXKHOCTEN, METOIY OLiHKY SKiCHUX 3MiH NIPOJYKTY BU3HAUYEHUX JIeP>)KaBHUM CTaHIApPTOM. JloBeieHa
MOJKJIMBICTb iHaKTMBAallii aHTUIIOKMBHUX PEYOBUH Yy COEBOMY )KMUXY METOIOM TEPMOBOJIOTOi €KCTPY3ii B
IIaTeHTOBAHOMY ITPUCTPOi, BUBUEHO Ta OOI'PYHTOBAHO 3arajbHi 3aKOHOMIPHOCTI IPOLieCY TEPMOBOJIOr0i 0OpOOKU
CO€BOT0 JKMUXY, BUSBJIEHO iHTEHCU]iKYIOUNii BIVIUB FT€OMETPUYHUX [TapaMeTPiB po60YOro OpraHy nNaTeHTOBAHOTO
IIPUCTPOIO HA SIKiCHI XapaKTepUCTUKH IIPOLYKTY, 10 00pobJsieTses. Ha mifcrasi TeopeTnyHux Ta
€KCIIEPMMEHTAJIbHUX JIOCIIiI)KeHb po3pobiieHa eeKTUBHA pecypco3bepiraroda TeXHOJIOTisl IEpepoOKU COEBOTrO
SKMUXY, SIKQ JO3BOJISI€ MiABUIMTY IOKVBHI BJIACTUBOCTI, IOKPALIUTH SIKiCHI [IOKa3HMUKU Ta 301/1bIIUTYU TEPMiH

36epiraHHs ofiep>KaHOro MPOJYKTY. [amy3b- nepepo6Ha rajaysb arporpoOMUCIOBOrO KOMILIEKCY.



2. Object of research is a method of inactivation of anti-nutrients in a soybean cake by the method of thermal-wet
extrusion. The purpose of research is the improvement of technology of processing and storage of a soybean cake
with the purpose of obtaining of a high-quality product. Methods of statistical processing of experimental data and
the obtained relations, methods of an estimation of quality changes of a product determined are used by the
government standard. The opportunity of inactivation of anti-nutrients in a soybean cake by a method thermal-
wet extrusion in the patented device is proved, the general laws of process thermal-wet processing of a soybean
cake is researched and proved, intensificated influence of geometrical parameters of working body of the patented
device on quality characteristics of a product processed is revealed. On the basis of theoretical and experimental
researches the effective resource-saving technology of processing of a soybean cake developed which allows
increasing nutritious properties, to improve quality indicators and to increase a period of storage of the received
product. Branch - Processing branch of agriculture.
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