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Pedepar:

1. Inceprarist Ha 3mOOYTTSI HAYKOBOTO CTyIeHs gokropa ¢inocodii 3a cnenianpHicTio 181 «Xap4uoBsi TexHoOTI» —
HanjioHanbHuit yHiBEpCUTET xapuoBUX TexHoori#, Kuis, 2025. [lucepTaliiiHy po60Ty IPUCBIYEHO PO3POOIEHHIO
TEXHOJIOTii (PEpPMEHTOBAHUX MOJIOYHO-POCIMHHUX ITPOYKTIB HA OCHOBI KOHLIEHTPATIiB, OTPUMAHUX CIIOCOOAMU
TE€PMOKUCJIOTHOI 2060 KACJIOTHO-CUYYKHOI KOAryJIsiiii, Ta yTOUHEHHIO TEXHOJIOTIYHUX PEXUMIB BUPOOHUITBA HOBUX
BUJIiB IPOAYKTIB. JJOC/IIKEHO Cy4aCHUI CTaH Ta NEPCIEKTUBY PO3BUTKY ACOPTUMEHTY MOJIOYHO-POCJIMHHUX
IIPOJYKTIB, NPOaHali30BaHO €KOHOMIUHI Ta coLiaibHi YMHHUKU. OGIPYHTOBAHO BUOIp szep nionis Arachis
hypogaea, 0 MiCTITb B cepeIHbOMY 22 % 061JIKy 5K OCHOBHOI POCJIMHHOI 61JIOKBMiCHOI CHPOBMHY 3aBISIKU BUCOKIN
6iosioriyHil HiHHOCTI Ta PYHKLIOHATBPHUM XapaKTepUCTUKaM. [JOCTiIKeHO BIJINB TPUBAJIOCTI [10NIepeIHbOrO
3aMOYyBaHHS sep mogiB Arachis hypogaea Ha ix opraHosienTH4HI BIaCTUBOCTI Ta BCTAHOBJIEHO, 1110 ONITUMAaJIbHA
TpuBasicTb 480 xB (8 rox) 3abe3neyye MakCUMaabHy CyMapHY OLiHKY 98 6aiB. OGIPyHTOBaHO BUOIp MOJIOYHO]
CHPOBATKU SIK JUCIIEPCITHOrO cepefoBULIa [JIs CTBOPEHHS CycCleHsii 3 06pobseHumMu spamu miois Arachis

hypogaea. BuzHaueHo paljioHasibHi TEXHOJIOTYHI apameTpu GOpMyBaHHS CUPOBATKOBO-POCJIMHHOI CYCIIeH3ii:



crniBBifHOLEHHS — 5 : 1 (cUpoBaTKa : g1pa IJI0JiB apaxicy), 4ac noapibHeHHs 4-5 XB, 3a SIKMX MACOBA YACTKa CyXUX
PEYOBUH CTaHOBUTD 8,4-8,9 %. EkcriepuMeHTasbHO MinTBepKeHo, o HarpiBaHHs 1o 70 °C cupusie epeKTUBHOMY
nepexoly Cyxrx PEe4OBUH sep 1ogis Arachis hypogaea y nucnepciiine cepefoBuie — CUpOBaTKy MOJIOYHY.
JoBeneHo, o TepMiuHa 06podKa spep niaofiB Arachis hypogaea 3a 120 °C npotsirom 30-35 XB mifBuIye
IIEPETPABJIIOBAHICTD OiJIKIB in Vitro CMpOBAaTKOBO-POCJINHHO] CycIeHsii. 1151 OTpMaHHS KOHLEHTPATY
BUKOPHMCTOBYIOTh CyMill 3HEKUPEHOTO MOJIOKA 3 CUPOBATKOBO-POCIIMHHOIO CYyCIIeH3i€10. [JOCIIiIPKEHO BIIJIMB BMICTY
CHPOBATKOBO-POCJIMHHOI cycrensii (20, 30, 40 %), rinpomonys (1:3; 1:5; 1:7) i puBanocti camonpecysanss (10, 20,
30 XB) Ha OCHOBHI ITI0Ka3HUKU SKOCTi pEPMEHTOBAHOTO MOJIOYHO-POCJIMHHOTO 6iJIKOBOTO KOHLIEHTPATY 32
IOTIOMOTOI0 NTOBHO(MAKTOPHOIO €KCIIEPUMEHTY. BCTaHOBJIEHO, 11I0 TEPMOKUCIIOTHE ocamkeHHs 3 30 % cycrneHsii
npu rinpomopyi 1:3 i camonpecysanHni 30 XB 3a6e31e4ye MaKCUMaIbHUM BUXiZ 6iJIKOBOT'O 3TyCTKY — 6113bKO 36 %,
MacCOBY 4acCTKy BoJioru 28-41 % Ta BoJIOroyTpumMyiody 31aTHICTb 10 88 % 3a pH 5,3-5,8. YocKOHa/NIEHO apaMeTpu
(depmeHTallii 3 BUKOPUCTAHHSIM 3aKBacKu Probat 222: iHokyssuis Ha piHi 10 DCU 3a6e3neuye 3poCTaHHS
YUCEeJIbHOCTI MOJIOYHOKUCMX 6aKkTepiit no 5-6 log KYO /T npotsrom 4-5 rog, 6e3 HagMipHoro 3HukeHHs pH (no
4,2-4,3). loBe[leHO OOLIIBHICTh 3aCTOCYBaHHS KUCJIOTHO-CUYYKHO]I Koaryssuii 3 30 % crupoBaTKOBO-POCIUHHOI
cycrneHsii 3a CIiBBiIHOLIEHDb «MOJIOKO : CYCIIeH3is1» Ha pPiBHI 4 : 117 : 3, sKi 3a6€31e4yI0Th BUXiJ| KOHLIEHTPATy
22,8-24,7 %, BOJOTOyTPUMYIOUY 31aTHICTb 73,8-76,2 %, OIHOPiIHY CTPYKTYPY Ta 30a71aHCOBAHUI CMaK i3 JIErKUM
ropixoBMM apomMaToM. JJocizpkeHo GOpMHU 3B’I3KYy BOJIOTH B MOJIOYHO-POCIIMHHUX KOHLIEHTPATaxX Ta BCTAHOBJIEHO,
110 IPY KUCJIOTHO-CUYY>KHIN KoaryJisuii nepesaxae (isMKo-ximMiuHO 3B’s13aHa BOJIOra (IHTEpBajl TEMIIEPATYP
125-176 °C). Lle 3abe3nevye NigBuILeHy BOJOYTPUMYIOUY 3IaTHICTb Ta TEPMIUHY CTiliKiCTb CTPYKTYpH, TOJi K Y
TEPMOKUCJIOTHUX 3pa3Kax NoMiHye BisibHaA Bosiora (< 125 °C), 10 KopeJioe 3i 361/1bl1eH0I0 [JIACTUYHICTIO MaTpHLIi.
PeosnoriuHi BUIpoOyBaHHS MiATBEPAWIN [ICEBAOIJIACTUYHY NIOBEiHKY CUCTEM Ta I10Ka3asy, 1o epeKTUBHA
B'SI3KiCTb KOHLIEHTPATy, OTPMMAHOT0 KUCJIOTHO-CUYY>KHUM CIIOCO60M, cTaHOBUTH 70,0 ITasc, Tozi SIK y KOHLIEHTpaTi,
OTPUMaHOMY TEPMOKHUCJIIOTHUM CIIOCOO0M, BOHA fopiBHIOE 22,0 [Ta*c. MiKpOCTPYKTYpHUY aHAaIi3 CBIT/IOBOIO
MIKpOCKOIIi€l0 IPOJIEMOHCTPYBaB YTBOPEHHSI 111i/IbHOI KAPKACHOI MaTpulli 3 rs1o0ys1amu fiameTpom 50-520 MKM,
Mikponopamu 35-90 MKM Ta >KUPOBUMMU BKJIIOUEHHSIMU 7,5-11,5 MKM, 1110 06YMOBJIIO€ BUCOKY KOresilo Ta CTilIKOCTb
[0 MEXaHIYHVX HABAHTAXEHb. [IOCIiIKEHO aMiHOKMCIIOTHUN CKJIA[, MOJIOYHO-POCJIMHHOIO KOHLIEHTPATY 3 siipamu
noniB Arachis hypogaea Ta BcTaHOBJIEHO, 110 MifBUILYyeThCs 6iosoriyHa winHicTs (BL) 3 71,39 % no 73,71 %.
KoMm1yiekCHO OLiHEHO SIKiCTb (PEPMEHTOBAHUX MOJIOYHO-POCJINHHUX IPOAYKTiB. JJoBEZ€HO, 1110 3a 30epiraHHs 3a
4+2 °C nporsarom 168 ron (71i6) 3HKeHHs pH y IpoAyKTax Ha OCHOBI MOJIOYHO-POCJIMHHOTO KOHLEeHTpaTy Ha 31 %
MEHIIle, HiXX y aHaJIOTiYHUX Ha OCHOBi MOJIOYHO-0iJIKOBOTO, @ 3HUKEHHSI BOJIOTOYTPUMYIOYOi 3IaTHOCTI — Ha 6,9 %
npotu 12,9 %. Y0CKOHaJIEHO TEXHOJIOTIYHY CXeMY BUPOOHULTBA (epMEHTOBAHMX MOJIOYHO-POCIMHHUX [IPOAYKTIB,
BKJIIOYHO 3 [IONIEPEIHBOIO TEPMIUYHOIO 06pOOKOIO simpep maogiB Arachis hypogaea, ontumisaliero criBBigHOMEHHS

KOMIIOHEHTIB Ta PEXXUMiB KOAryJisiLii (TepMOKUCIIOTHOI 260 KUCJIOTHO-CUYY>KHO).

2. Dissertation for the degree of Doctor of Philosophy in the specialty 181 “Food Technologies” - National
University of Food Technologies, Kyiv, 2025. The dissertation is devoted to the development of technology for
fermented dairy and vegetable products based on concentrates obtained by thermoacid or acid-rennet
coagulation, and the clarification of technological modes of production of new types of products. The current state
and prospects for the development of the range of dairy and plant products were studied, and economic and social
factors were analyzed. The choice of Arachis hypogaea kernels, which contain an average of 22% protein as the
main plant protein-containing raw material, was justified due to their high biological value and functional
characteristics. The effect of the duration of preliminary soaking of Arachis hypogaea kernels on their organoleptic
properties was investigated, and it was established that the optimal duration of 480 minutes (8 hours) provides a
maximum total score of 98 points. The choice of whey as a dispersion medium for creating a suspension with
processed Arachis hypogaea kernels was justified. The rational technological parameters for the formation of a
whey-plant suspension were determined: ratio - 5:1 (whey:peanut kernels), grinding time 4-5 min, at which the
mass fraction of dry matter is 8.4-8.9%. It has been experimentally confirmed that heating to 70 °C promotes the
effective transfer of dry matter from Arachis hypogaea kernels into the dispersion medium - whey. It has been
proven that heat treatment of Arachis hypogaea kernels at 120 °C for 30-35 minutes increases the in vitro



digestibility of proteins in the whey-plant suspension. A mixture of skimmed milk and whey-plant suspension is
used to obtain the concentrate. The effect of the content of whey-plant suspension (20, 30, 40%), hydromodule
(1:3; 1:5; 1:7), and self-pressing duration (10, 20, 30 min) on the main quality indicators of fermented milk-plant
protein concentrate using a full-factor experiment. It was found that thermoacid precipitation from a 30%
suspension at a hydromodule of 1: 3 and self-pressing for 30 min provides the maximum yield of protein curd -
about 36%, moisture content of 28-41% and moisture retention capacity of up to 88% at pH 5.3-5.8. The
fermentation parameters using Probat 222 starter culture have been improved: inoculation at 10 DCU ensures an
increase in the number of lactic acid bacteria to 5-6 log CFU /g within 4-5 hours without excessive pH reduction
(to 4.2-4.3). The feasibility of using acid-rennet coagulation with 30% whey-plant suspension at a ratio of “milk :
suspension” of 4 : 1 and 7:3, which provide a concentrate yield of 22.8-24.7%, moisture retention capacity of
73.8-76.2%, uniform structure, and balanced taste with a slight nutty aroma. The forms of moisture binding in
milk-plant concentrates were studied and it was found that during acid-rennet coagulation, physically and
chemically bound moisture prevails (temperature range 125-176 °C). This provides increased water retention
capacity and thermal stability of the structure, while in thermoacidic samples, free moisture (< 125 °C) dominates,
which correlates with increased matrix plasticity. Rheological tests confirmed the pseudoplastic behavior of the
systems and showed that the effective viscosity of the concentrate obtained by the acid-rennet method is 70.0
Paes, while in the concentrate obtained by the thermoacid method, it is 22.0 Paes. Microstructural analysis by light
microscopy demonstrated the formation of a dense framework matrix with globules 50-520 pm in diameter,
micropores 35-90 pm, and fat inclusions 7.5-11.5 um, which determines high cohesion and resistance to
mechanical stress. The amino acid composition of the milk-plant concentrate with Arachis hypogaea fruit kernels
was studied, and it was found that the biological value (BV) increased from 71.39% to 73.71%. The quality of
fermented milk-plant products was comprehensively assessed. It was proven that when stored at 4+2 °C for 168
hours (7 days), the pH decrease in products based on milk-plant concentrate is 31% less than in similar products
based on milk protein, and the decrease in water retention capacity is 6.9% versus 12.9%. The technological
scheme for the production of fermented milk and plant products has been improved, including preliminary heat
treatment of Arachis hypogaea kernels, optimization of the ratio of components and coagulation modes
(thermoacid or acid-rennet).
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BXJIMBUX IPOOJIEM PO3BUTKY HAYKOBO-TEXHIYHOIO, COLiaJIbHO-€KOHOMIUHOI 0, CyCIiIbHO-TIOJiTUYHOTO,
JIIOJICBKOTO MIOTEHLiaNy 1151 3a0€e3Me4eHHsI KOHKYPEHTOCIIPOMOXKHOCTI YKpAiHU y CBiTi Ta CTAJIOrO PO3BUTKY

CYyCIIiIbCTBA i Jep>kaBu
CrpareriyHui NpiopUTETHUI HANIPSIM iHHOBaILiHHOI JiSIJIBHOCTI: He 3aCTOCOBYETHCS
ITiZCyMKH ZOCIIiZ>KEHHS: HoBe BUpIlIEHHS aKTyabHOTO HAYKOBOTO 3aBIAHHS
Iyo6sikarrii:
¢ Savchenko, O., Grek, O., Skuibida, V., Onopriichuk, O., & Pshenychna, T. (2025). Optimisation of parameters
for obtaining milk-plant concentrates. Animal Science and Food Technology, 16(1), 126-140.
¢ Onopriichuk, O., & Skuibida, V. (2024). Improvement of Fermented Dairy-Plant Concentrate Technology.
Ukrainian Journal of Food Science, 12(2), 117-130.

o Skuibida, V., Onopriichuk, O., Tymchuk, A., Soloviov, N., & Grek, O. (2022). Quality Indicators of
Multicomponent Dairy-Vegetable Concentrates. Ukrainian Food Journal, 11(2), 247-258.

HaykoBa (HayKOBO-TE€XHiYHa) IPOAYKILiSL: TEXHOJIOTI]; IPOEKTH HOPMATUBHO-TIPABOBUX JOKYMEHTIB

Conia;ibHO-€KOHOMIYHA CIIPSIMOBAHICTb: CTBOPEHHS PUHLMIIOBO HOBOI MPO/AYKIi (MaTepiais,

TEXHOJIOTI} TOMIO) A4J1s 3a0€3MeYeHHs eKCIIOPTHOTO NOTEHIialy Ta 3aMillleHHIO IMIIOPTY; 30i/IbIIEHHS 0OCSTiB



BMPOOHHULITBA; EKOHOMISI MaTepiaiB
OxopoHHi gokymeHTH Ha OIIIB:
Bunaxonu, KOpHCHiI MOJIeJIi, TPOMUCIIOBI 3pa3Ku
Ckyii6ina, B.B., Onomnpiituyk, O.0., I'pek, O.B., Tumuyk, A.B. (2022). MeTonu BuUpo6HULITBA (epMEHTOBAHOTO

HAaIloI0 3 KOMOIHOBaHMM CKJIaZloM CUPOBUHHU. [1aTeHT Ha KopucHy mozesnb N2152652(UA). Jlep>kaBHa

opraxizatlis "YkpaiHCbKe HaljioHa/lbHe O(ic iHTeIeKTyalbHOI BJIaCHOCTI Ta iHHOBallii"
BrnpoBaakeHHS pe3yJIbTaTiB AHCEPTalii: BiposamkeHo

3B'S130K 3 HAaYKOBHMH TeMaMH: 01170004398 0120U103103

VI. BizomocCTi Ipo HayKOBOr0 KEPiBHHKA/KEPiBHHUKIB (KOHCYJIbTaHTA)

BiacHe IIpizBuie Im'sa I1o-6aTbKOBI:
1. Ononpintuyk OsieHa OJsieKcaHapiBHA

2. Olena O. Onopriichuk

KBasigikanis: . . u., gou., 05.18.16

InenTudikarop ORCID ID: 0000-0001-9111-0229

HoparkoBa indopmamnist:

IloBHe HaliIMeHYBaHHS IOPUAHYHOL 0C00H: HarjioHanbHU# yHIBEPCUTET XapYOBUX TEXHOJIOTIi
Kopg 3a €IPIIOY: 02070938

Micueanaxo,szeﬂﬂaz ByJI. Boslopumupceska, 6yz. 68, Kuis, 01601, Ykpaina

dopma ByacHOCTI: [lepxasna

Cdepa ynpaBriHHS: MiHicTepCTBO OCBITH | HayKK YKpaiHu

InenTudikarop ROR:

VII. BizomocTi npo odiniiHHX ONIOHEHTIB Ta PELeH3€HTiB
OdiuiiiHi OTIOHEHTH
Baacwue IlpizBume Im'a Ilo-6aTbKOBI:

1. Pomanuyk Ipuna OsneriBHa

2. Iryna O. Romanchuk

KBasigikamis: 1. 1. 1., c.u.c., 05.18.04
Inentudikarop ORCID ID: 0000-0002-3988-0717
JonaTkoBa iHdopmaris:

IloBHE HaliIMEeHYBaHHS IOPUAHYHOL 0COOH: [HCTUTYT IPOIOBOILYMX pecypciB HalioHasnbHOi akamemii

arpapHux Hayk YKpaiHu
Koz, 3a € IPITOY: 00419880

MicneSHaxo,IpKeHHﬂ: ByJI. €Brena CeepcTioka, 6yg. 4-a, Kuis, 02002, Ykpaina



dopma BiracHOCTI: JlepxasHa
Cdepa praBJIiHHﬂZ HanjonanbHa akazeMis arpapHUX HayK YKpaiHu

InenTudikarop ROR:

Baacwue IlpizBume Im's Ilo-6aTbKOBI:
1. 'pebenpHuK OKcaHa [leTpiBHa

2. Oksana P. Hrebelnyk

KBasyigikanis: x. 1. 1., go,, 05.18.04

InenTudikarop ORCID ID: 0000-0001-8099-1307

JoparkoBa indpopmamist:

IloBHE HaliMEeHYBaHHS IOPUAHYHOL 0COOH: BinonepKiBChKUil HAlliOHA/IbHUIA arpapHU yHiBEPCUTET
Kopg 3a €IPIIOY: 00493712

Micue3Haxoa>KeHHS: 1. Co60pHa, 6yn. 8/1, bina llepkaa, Binouepkiscbkuii p-H., 09100, Ykpaina
dopma BracHOCTI: /lepxasHa

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTH i HayKU YKpaiHu

InenTudikarop ROR:

Penensentu

Baacue IlpizBumie Im's Ilo-6aTbKOBI:
1. Ilyxnak Anacracia I'puropisHa

2. Pukhliak Anastasiia H.

KBasigikanis: k.r.u., gou,, 05.18.04

Imentudikarop ORCID ID: He zactocoyeTrbcs

JoparkoBa iHdopmamist:

IloBHE HaliMEeHYBaHHS IOPUAHYHOL 0C00H: HanioHanbHU# yHIBEPCUTET XapYOBUX TEXHOJIOTIiA
Kopg 3a €IPIIOY: 02070938

Micuesnaxon)KeHHﬂ: ByJI. Bononumupceka, 6ya. 68, Kuis, 01601, Ykpaina

dopma ByacHOCTI: Jlepxasna

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBiTH i HayKu YKpaiHu

InenTudikarop ROR:

Bsacue IlpizBuuie Im's I1o-6aThKOBI:

1. Kouy6eni-JlurBuneHko OxkcaHa Banep’sHiBHa

2. Oksana V. Kochubei-Lytvynenko

KBasigikanis: 1.1, npodecop, 05.18.04
Imentudikarop ORCID ID: 0000-0003-0712-448X



JoparkoBa iHdpopmamnist:

IloBHE HaliIMEHYBaHHS IOPUAMYHOI 0COOHM: HanioHanbHMit yHIBEPCUTET XapYOBKX TEXHOJIOTI
Kopg 3a € IPIIOY: 02070938

Micue3HaxoaKeHHS: ByJI. Bosmonumupceka, 6ya. 68, Kuis, 01601, Ykpaina

dopma BiracHOCTI: JlepxaBHa

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTH 1 HayKU YKpaiHu

InenTudikarop ROR:

VIII. 3aKkJII04Hi BiZOMOCTi

Bnacue IpizBume Im's [1o-6aTbKOBI Monimyk 'anmna €srexiiBHa
rOJIOBH pagu

Biacue IpizBume Im's [1o-6aTbKOBI [onimyk 'anmna €sreniiHa
TOJIOBYIOYOTO Ha 3acCiiaHHi

BizmoBigabHUH 32 MiZTOTOBKY MenbHuk HaTtaris

00JIiKOBHX JOKYMEHTIB

Peectpartop YkpIHTEI

KepiBHuk Bigginy YKpIHTEI, mpo €
BiZIOBiZaJIbHUM 32 peecTpallilo HayKOBOi IOpuenko TeTsHa AHaTosiiBHA

OisSIIBHOCTI




