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V. BimomocTi npo guceprauiio

Mosga guceprarii:

Koau TemaTHYHHUX PYOPHK: 65.35.35

Tema gucepranii:

1. TexHOJIOTis AEcepTHOI MPOAYKLii HA OCHOBI MeXaHIYHO MOAM(DIKOBAHOTO KYKYPYA3SIHOTO KPOXMAJIIO

2. Technology of dessert products on the basic mechanically modified corn starch

Pedepar:

1. Y puceprallii HAayKOBO OOI'PYHTOBAHO Ta PO3PO06JIEHO TEXHOJIOTIIO IeCEPTHOI IPOAYyKIlii HA OCHOBI ME€XaHIYHO
MOIM}PiKOBaHOTO KyKYPYZA3SIHOTO KpOXMalio. BcraHoBieHO, o MexaHiuHa Moaudikallisg KpOXMalio BilOyBaeThCs
IiJ i€l aKyCTUYHOI eHeprii Ta BUCOKUX HAIPYT 3CYBY. BCTaHOB/IEHO OGOPOTHICTh IPUPOCTY IOBEPXHEBOTO HATSTY
OKJIEMICTEPU30BaHOI KDOXMAaJIbHOI IUCIEPCii B pPOTOPHO-IMIYJIbCHOMY amapari, IKA 3HUKA€ IIPY TOBTOPHUX
MEXaHIYHUX HalPy>KEHHSIX IOMipHOi iIHTEHCUBHOCTI. Jl0BeI€HO, 1110 BUKOPUCTAHHS TiAPOAKyCTUYHOIO METOAY
Mopudikaliii Kpoxmasio He 3aJIeKUTh Bif pi3HUX MapTiil 60TaHIYHOTrO MOXOKEHHS. BCTAaHOBIEHO TO3UTUBHUN
BIUJIMB TiAPOaKyCTUYHOI OOPOOKHM Ha eMYJIbCiliHi BlacTUBOCTI. BcTaHOBIEHO 3aKOHOMIPHOCTI (POPMYBaHHS MixK
($a3HuX afCcopOLiNiHUX apiB B €MYJIbCisIX I/l BIJIMBOM TiIpOaKyCTUYHOI OOpOOKU. BCTaHOBJIEHO TapaMeTpH Ta
TPUBAJIICTh TEPMOOOPOOKM CUPY KMCJIOMOJIOYHOTO, 1110 3a6€3Me4yI0Th NeNTu3alliio ioro 6iskis. llasxom
0BHO(MAKTOPHOTO €KCIIEPUMEHTY BU3HAUYEHO paljioHabHE CIiBBiIHOMIEHHS! OCHOBHUX PELENTYPHUX KOMIIOHEHTIB.

P03p006s1€HO TEXHOJIOTiI0 Ta ACOPTUMEHT JIeCEPTHOI TPOAYKIIii 3 BUKOPHUCTAHHIM MeXaHiYHO MO (piKoBaHOTO



KyKyPY[I35HOTO KPOXMaJIlo. BU3Ha4eHO iX CIIOXKMBHI Ta TEXHOJIOTIUHI BIACTUBOCTI, OOI'PYHTOBAaHO YMOBU Ta TEPMiHU
30epiranHs. Po3po6sieHo Ta 3aTBepAKEHO HOPMATUBHY Ta TEXHOJIOTIYHY JOKyMEHTalli10, 31iliCHEHO BIIPOBAI>)KEHHSI
HOBUX TEXHOJIOTIH y 3aKJIa/laX peCTOPAHHOI0 TOCMOAAPCTBa, PO3PaXx0BaHO €KOHOMIUHY €(PEKTHUBHICTD Bif

BIIPOBA/I>)KEHHS

2. In the thesis the technology of desserts products on the basic of mechanically modified corn starch has been
scientifically based and developed. It has been established that mechanical modification of starch occurs under the
action of acoustic energy and high tension (strain, stress) displacement. It has been established the increasing
circulation of surface tension gelatinized starch dispersion in the rotor - impulse machinery which disappears
during the repeated mechanic tension of the moderate intensity. It has been proved the application of hydro -
acoustic method of starch modification doesn't depend on different parties of botanic origination. It has been
established the positive influence of hydro - acoustic treatment for emulsion properties. It has been established
the regularities of formation the interfaces absorption layers in emulsion under the influence of hydro - acoustic
treatment. It has been established the parameters and durations of heat treatment of the sour milk cheese,
providing the peptization of its proteins. It has been determined the rational content of main recipe components
and rational parameters of manufacturing technological process. It has been developed the technology and
assortment of the desserts with using the mechanically modified corn starch. It has been determined their
nutritive and technological properties, the conditions and the terms of storage have been based. The standard and
technological documentation have been developed and maintained, the introduction of new technologies in
restaurant establishment have been realized, the economic effectness have been calculated
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OdiuiiiHi OTIOHEHTH
Baacwue IlpizBumie Im's Ilo-6aTbKOBI:

1. KpaBuenko Muxaitno ®enoposuy

2. KpaBuenko Muxaiino ®enopoBuy

KBasnigikanis: n.r.u., 05.18.16

ImenTudikarop ORCID ID: He zactocoyerbcs
JonaTkoBa iHdopmanist:

TloBHe HaliMEeHYBaHHS IOPHIHYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3Haxoa KeHHS:

dopma ByracHOCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

BiacHe IIpizBuie Im'sa I1o-6aTbKOBI:
1. I'ypcekuit IleTpo BacunboBry

2. I'ypepkuii [leTpo BacunboBud

KBasmigikamis: x.1.1., 05.18.16

InenTudikarop ORCID ID: He 3acrocosyetscs
HoparkoBa indopmamnist:

IloBHe HallMeHYBaHHS IOPHIHNYHOI 0COOH:
Kopg 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiriHHS:

Imentudikarop ROR: He zacrocoyerbcs

PeuenseHTu
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