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V. BimomocTi npo gucepraniio
Moga guceprariii:
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Tema guceprauii:
1. TexHOJIOTiS1 Xap4YOBOT0 LIPOTY 3 6E3JYMIIINHHOTO SIpa HACIHHS COHSIIHUKY

2. The technology of food meal from cover-free sunflower seed kernels

Pedepar:

1. O6'eKT BOCIIIKEHHS: IPOLIEC OAEP>KAHHS XapuOBOTo MIPOTY 3 O€3/IyIINMHHOIO siIpa HACIHHS COHSIIHMKY. MeTa
pobOTH: HAayKOBE OOIPYHTYBAHHS Ta pO3p0o0OKa HOBOI TEXHOJIOTII OfiepKaHHS Xap4yOBOro IIPOTY i3 6€3JIyIINHHOTO
s7lpa HaCiHHS COHSUIHUKY 3 BUCOKUMU QYHKIIOHATbHO-TEXHOJIOTIYHUMU BJIACTUBOCTSIMU [1J11 BUKOPUCTaHHS Y
Xap4YoBill Ta OJIieKUPOBIM TEXHOJIOTISIX. MeTOAM AOCIiIKEHHS: CTaHIAPTHI METOIMKU; METO], CEAMMEHTALIITHOTO
aHai3y; Mmetoguky, po3pobsieni BHIADK (m. Cankr-Iletep6ypr) Ta YkpHIIOXK YAAH (M. XapkiB); xpomarorpaiyHi
METOJIY; MaTeMaTHUYHi MeTOI 1 3 BUKOPUCTAaHHSIM nporpamuux naketiB MathCad i Microsoft Excel. TeopeTtuuHi Ta
IIPaKTHUYHi pe3yJabTaTU: pO3P0O0OJIEHO TEXHOJIOTIIO OlepKaHHS BUCOKOOIJIKOBOTO XapuoOBOTo UIPOTY i3 CUPOro spa
HACiHHS COHSIIHUKY. PO3p006JIEHO MPOEKT HOPMAaTUBHO-TEXHIUHOI JOKYMEHTALii Ha HOBUI BUJ, IPOAYKTY — IIPOT
COHAIIHMKOBUI XapyoBuil. HaykoBa HOBU3HA: BIIEPIIE BU3HAYEHO MOKJIMBICTL BUAAJIEHH OJIii i3 CUPOro A1pa

HACIHHS COHSILIHUKY [0 3aJIMLIIKOBO]I 0sliHOCTI mpoTy 1 % Ta 36epeskeHHs Horo 6iIKOBUX PEYOBUH Y HATUBHOMY



craHi. Ofep>kaHO MaTeMaTU4Hi 3aJIEXKHOCT] 3aJIMIIKOBO] OJIITHOCTI IPOTY i BMiCTy BOJOPO3YMHHUX O1JIKiB Bif,
OCHOBHUX ITapaMeTPiB epepoOKy CUPOTO COHSITHUKOBOTO siipa. BUu3HayeHO KiHETUYHI MapamMeTpu eKCTPAaKILii oJrii
3 MEJIIOCTKU OE3JTYIIIIMHHOTO Si7ipa HACiHHS COHSALIHMKY reKCcaHOM. JJoBe,eHO MOKJIMBICTb OJlep>KaHHS i3 A1pa
HACiHHY COHSLIHUKY Xap4yOBOro IIPOTY 3 TPMBAJIUM TEPMIHOM 30€piraHHs Ta BUCOKUMMU (PYHKIiOHAIBHO-
TEXHOJIOTIYHUMU BJIaCTUBOCTAMU. HayKOBO OGI'PYHTOBAHO TEXHOJIOTIYHE PillleHHS! BUKOPUCTAHHS XapyOBOro LIPOTY
y T€XHOJIOTII 0J1ieXXUpOoBUX MPOAYKTiB. HOBU3HA TE€XHOJIOTYHUX pillleHb 1[0/10 CIIOCO0Y OTPUMAaHHS BiJIKOBOTO
Xap4yoBOT'O KOHLEHTPATY 3 siJipa COHSIIHMKA MifTBEPIPKEHA NaTeHTOM YKpaiHy Ha BUHAaxif,. CTyMiHb BIIPOBAI)KEHHSI:
Pe3yJIbTaTU JYCEPTALHOI pOOOTH BUKOPUCTOBYIOTbCS Y HABYAJILHOMY IIpoLeci Kadpenpy TEXHOJIOrI )XUPIB Ta
nponykTiB 6pozinHsa HTY "XI11" npu migroToBLi crieniasicTiB 3a HAIIPSIMKOM "XapyoBa TEXHOJIOTis Ta iHskeHepis" 3i
crieniaszibHoCTi 7.091705 "TexHoJoTis >XXUpiB i XXupo3amMiHHUKIB". [IpoBeieHO BUITPOOYBaHHS XapuOBOro MIPOTY i,
yac BUPOOHMIITBA MalloOHe3iB y BUNpobyBasbHii jaboparopii YkpHIIOK YAAH (M. XapkiB). Cdepa BUKOPUCTAHHS -

OJIITHO->)KMPOBA Ta Xap4y0oBa IPOMUCIIOBICTb.

2. The object of investigation: the process for production nutrition food-stuff meal of cover-free sunflower seeds.
Aim of work: scientific determination and development of new technology for manufacturing food meal of cover-
free sunflower seeds to use in alimentary and oil-fat technologies. Techniques of investigation: standard
techniques; method of sedimental analysis; techniques developed VNDIZh (Saint-Petersburg) and UkrNDIOZh
UAAN (Kharkiv). Chromatographic methods; mathematical methods using programm software MathCad and MS
Excel. Theoretical and practical results: the technology to produce high-proteinated food meal of raw kernel of
sunflower seeds has been developed. The project of technical and norms regulations for new sort of product -
food meal of sunflower has been developed. Novelty in science: for the first time the possibility of extracting and
separating oil from the crude seed kernel of sunflower to the remaining oil content in 1 % and preserving its
proteinaceous substances in native state have been determined. The mathematical dependences of remaining oil
content in the meal and content of water-soluble proteins from the basic parameters crude kernel of sunflower
seed have been obtained. The kinetic parameters of oil extraction from the flakes of cover-free kernel of sunflower
seeds by hexane have been determined. The possibility to manufacture the food meal from the sunflower seeds
kernel with prolonged storage terms and high functionally technological features has been proved out.
Scientifically the technological decision of using food meal in technology of oil-fat products has been grounded.
The novelty of technological developments in the method of manufacturing protein food concentrate from the
sunflower seeds kernel has been proved by patent of Ukraine for investigation. Level of approbation: the results of
the thesis are used in educational process of the Dept. «Technology of Fats and Fermentation products» NTU KhPI
during preparing the specialists according the specialization «Food-stuff technology and engineering» of the
speciality 7.0091705 «Technology of fats and fat substitutes». The testings of the food meal have been carried out
during the mayonnaise production in the testing lab of UkrNDIOZh UAAN (Kharkiv). The point of usage: oil-fat and
food-stuff industry.
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