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1. HayKoBO-METOI0JIOTiuHi 3acafiyl peCcypco36epesKHUX €HEPrOTEXHOJIOTYHMX KOMILJIEKCIB CYLIIHHS XapuOBUX
MIPOAYKTiB

2. Scientific-methodological basis of resource efficient energotechnological centers for drying of nutrition
products

Pedepar:

1. Y puceprauii BUpilleHO HAYKOBO-TE€XHIUYHY ITPOOGJIEMY CTBOPEHHS HayKOBO-METOJI0JIOTIYHUX 3aCal CUHTE3Y
CYIIMJIbHUX KOMILJIEKCIB [1JI51 XapYOBUX CUPOBUHMU Ta NPOAYKTIB 3 MiJBUIIEHHSIM €HeproeeKTUBHOCTI, 3HVKEHHSIM
PEeCypCcOMICTKOCTi 11 TEXHOr€HHOT'O HaBaHTaKE€HHSI Ha NOBKiJIIsL. Po3po6ieHO HayKOBO-METONOJIOTIUHI 3acanu
MOJI€JIIOBaHHS NIPOLIECIB TEIJIOBOJIOrONIEPEHECEHHS MIiJ] Yac CyLIiHHS XapuOBUX CUPOBUHU Ta IIPOAYKTIB
KOHBEKTMBHUM i KOMOIHOBaHUM 3 MiKPOXBUJIBOBUM CIIOCOOaMU. BUKOHAHO KOMILJIEKCHE €KCIIEPUMEHTAJIbHE
IOCJIiIKeHHS KIHeTUKY CYIIiHHS Xap4OBOi CHPOBUHU Ta IIPOAYKTIB ITOBITPSIM, IIEPErpiTOIo IIapo0 Ta KOMOIHOBAaHUM
CII0COOOM, TEIJIO0OMIHY IIifi Yac CymiHHS 6ypsSKOBOIO XXOMY [I€PErpiToio Napolo, a TAaKOX MIpoLecy perigparariii
3HEBOJHEHUX MPOAYKTIB. [IpoBE€HO eKCIIEPUMEHTaJIbHE NOCIIiIKEHHS [IPOLeCy YTBOPEHHS a30THUX CIIOJIYK Y
[IpOLEC] 3TYLIEHH i CYIIiHHA Xap4OBUX CUPOBUHM Ta NPOIYKTIB, & TAKOXK JOCIIIIKEHO BMICT BAXKKMX METAJIB y

TOMAT-TIPOJIyKTax BiTYM3HSIHOIO BUPOOHULITBA. PO3p0O6I€HO METOI0JIOr 0 aHaJIi3y eHepreTHYHoi e(peKTUBHOCTI Ta



ONTUMI3alii CyIINJIBHMX YCTAHOBOK. 3iICHEHO KOMILJIEKCHE NOCIII)KEHHSI MOXKJIMBOCTI BUKOPHUCTAHHS JKOMY

LIyKPOBHUX OYPSIKIB SIK aJIbT€PHATUBHOTO TBEPIOTO I1alnBa.

2. The dissertation presents a solution to the scientific-technical problem concerning the creation of the
scientific-methodological basis of drying systems for food raw material and nutrition products aimed at an
increase of energy efficiency, resource consumption minimizing and man-induced impact on the environment. We
have developed the scientific-methodological basis of heat and moisture transfer during the drying of nutrition
products and raw material using convectional method and the one combined with microwaves. The complex
experimental research included kinetics of food raw material and products' drying with the help of air,
superheated steam and combined method, as well as dried sugar-beet pulp rehydration and dehydration kinetics
of moist pulp. Moreover, we have done a complex experimental research concerning the formation of nitrogen
compounds in the process of nucleation and food raw materials and products' drying, as well as the amount of
heavy metals in home-manufactured tomatoes. We have also analyzed the energy efficiency and optimization of
drying equipment and thoroughly researched such option as the use of sugar-beet pulp as alternate solid fuel.
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