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1. CloXMBHI BJIaCTUBOCTI i 30€pe>KeHICTh HOBMX €KCTPYIOBAaHUX IIPOAYKTIB

2. Consumer properties and the keeping of new extruded products

Pedepar:

1. Incepraliiist IpucBSI4Y€Ha aKTyaJbHUM IIPO6IEMaM XapYOKOHILEHTPATHOI IPOMUCIIOBOCTI - CTBOPEHHSI HOBUX
€KCTPYL0BAaHUX IIPOJYKTIB, TOTOBUX JIO CIIOKMBAHHS 6€3 KyJliHAPHOTO OOPO6JIEHHS 3 TIOJIMNIIEHUMU CIIOKUBHUMU
BJIACTMBOCTSIMM i MiIBUILIIEHHSM 30€PEXKEHOCTI iX B IIPOLECi TOBAPOIIPOCYBAaHHS. BCTaHOBIEHO IOLiNBbHICTD
MIO€/IHAHHS i BUKOPUCTAHHS POCJIMHHUX OJ1ifl Ta TBAPUHHUX XKUPIB, IPOJYKTIB O[KiIbHULTBA, PPYKTOBO-OBOYEBOI
CUPOBUHH, STiT| i TUKOPOCINX, JIiIKAPChKO-TEXHIYHOI Ta MPSTHO-apOMAaTUYHOI CUPOBUHHU, 2 TAKOK Xap4yOBUX J0OABOK,
y BUIJIAZ1 €KCTPAKTiB, IIOPOLIKIB, CUPOILIB [IJIs1 CTBOPEHHS [IPOAYKTIB €KCTPY3ii MifBUIEHOI Xap40BOi LIiHHOCTI,
BIIPOBA’KEHHSI SIKAX CIIPUSITUME BO,OCKOHAJIEHHIO aCOPTUMEHTY CYXMX CHiAHKIB (DYHKLiIOHAJIbHOTO IIPU3HAYEHHSI.
HaykoBO 06rpyHTOBaHMI BIIUB [IPUPOLHUX 30arauyBayiB Ha CIIOKMBHI BJIACTUBOCTI Ta SIKICTh HOBUX
€KCTPY/I0BaHUX IIPOAYKTIB, NOJIIIIEHO XapyoBY i MiBUIIEHO 6i0JI0TiYHY LiHHICTh TOTOBUX BUPOOIB.
3anponoHOBaHO A1 cTabinisalii IKOCTi )KHPOBMICHUX CyXMX CHiIaHKIB Iif] yac 30epiraHHs1 BUKOPHUCTAaHHS
IIPUPOIHMUX iHTi6ITOPIB, 3a6€31I€4eHHS ONTUMAJIbHUX YMOB i TepMiHiB 306€piraHHs 3 BUKOPUCTaHHSIM TPAAULIIAHUAX

Ta HOBUX I1aKyBaJIbHUX MaTepiajiB. BcTaHOBIEHO i 06IPYHTOBaHO, 10 yriakoBKa 3 BOIIIT rapanTye 306epeskeHHs



SIKOCTI Ta MOJOBXXEHHS TEPMiHIB 30€piraHHs Cyxux CHiJaHKiB 10 9 MicsLiB i 6inblie, a HallKpai 6ap'epHi
BJIACTUBOCTI B YMOBAaX XOJIOOUJIbHOTO 36epiranHs nposisuinu nakeru 3 I[1I1 HeopientoBaHoro. [IpoBeneHo
KOMIIJIEKCHY TOBapO3HaB4y OLiHKY, alipo0allilo B yMOBaX [IPOMUCJIOBOCTI Ta OOIPYHTOBAaHO COLlia/IbHO-€KOHOMIYHY
e(EeKTUBHICTb HOBMX CyXUX CHiJIaHKIiB €KCTPY3iliHOI TexHoJiorii. HOBU3HA Oflep>KaHUX TeXHIYHUX PillleHb
MiITBEPIKEHA HOPMATUBHO-TEXHIYHOIO TOKYMEHTALI€I0 Ta 3aXUIeHa AEKIapaliiiHUMU [TIATEHTAMU HAa KOPUCHY

MO Eb.

2. The dissertation is devoted to topical problems of food concentrates industry - the creation of new extruded
products ready for consumption without cooking with improved consumer properties and improving store them in
the process of commodity circulation. Determine the feasibility of combining and using vegetable oils and animal
fats, bee products, herbal, food additives, fruit and vegetable raw, and wild berries, aromatic raw materials in the
form of extracts, powders, syrups to create products of extrusion of high nutritional value, implementation of
which will improve the range of breakfast cereals functional purpose. Scientifically proven effect of natural
enriches on the consumer properties and quality of new extruded products, improve food and increase the
biological value of finished products. Proposed to stabilize the quality of fat-containing breakfast cereals during
storage, use natural inhibitors provide optimum conditions and terms of using traditional and newpackaging
materials. Substantiated that the packing of BOPP guarantees the quality and extending shelf life of breakfast
cereal to 9 months or more, and the best barrierproperties under conditions of cold storage showed packages of
non-orientedpolypropylene. The complex merchandising assessment, testing in industry and justified social and
economic effectiveness of the new breakfast cereal extrusion technology. Novelty of the technical solutions is
confirmed by the normative and technical documentation, andis protected by declarative patent for utility model.
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