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2. Technology of production of extruded feed using unconventional raw materials.

Pedepar:

1. Inceprariito nprucBsi9eHO HAyKOBOMY OOI'DYHTYBAHHIO LOLIJIBHOCTI 3aCTOCYBaHHS HETPaIULiiHOI CUDOBUHMU B
KOMOIKOPMOBOMY BUPOOHUITBI (OyPSIKY CTOJIOBOTO, MOPKBHU CTOJIOBOI, IaCTEPHAKY, KAPTOILJIi Ta BUHOTPAAHUX
BMYaBOK) Ta YJOCKOHAJIEHHS TE€XHOJIOTii €eKCTPYAYyBaHHS 3€PHA STYMEHIO 1 KyKYPYZA3U B CyMillli 3 I1JI0J0BO-
OBOYEBMMHU J06aBKaMU. B po60Ti HaBeeHi pe3yIbTaTu JOCiI)KEeHb 10 BUBHAYEHHIO (Pi3MKO-TE€XHOJIOTIYHHUX i
XiMIYHMX MIOKa3HUKIB IKOCTi Ta KOPMOBY LiHHICTb IIJIOLOBO-OBOY€BOi CUPOBUHU. JlOCIIIIKEHO rPaHyJIOMETPUYHUN
CKJIaJ| IOJIpiOHEHOi 3epHOBOI CUPOBUHM (SIUYMEHIO, KyKypyZA3u). JJOCiI’KeHO BIJIMB CIIiBBiIHOIIEHHS CyMillli, MOZYJIs1
KPYIHOCTI, 4aCy BilJIeXXyBaHHS i CTYIIEHIO OAPIGHEHHS KOPEHEIIO B Ha NIPOLeC eKCTPYyAyBaHHs. HaykoBo
OOIPYHTOBAHO 1 €KCIIepUMEHTAJIbHO MiATBEPAKEHO BUCOKI CIIOKUBHI BJIACTUBOCTI €KCTPYLOBAaHMX CyMilllel 3epHa
3 OypsIKOM, MOPKBOIO, [1aCTEPHAKOM, KapTOILJIel0, BUHOTPAaJHUMU BUYaBKaMU Ta BCTAHOBJIEHO 3MiHU
MiKpO6iOJIOTiYHMX [TOKA3HUKIB MiJ] yac 36epiraHHs. 3a pe3yjbTaTaMu pOOOTH PO3pO6IEHO PEKOMEH AL 3
TEXHOJIOTii eKCTPYylyBaHHSI 3€pHA SIYMEHIO i KyKypy/I3U B CyMillli 3 IJI0J0BO-OBOYE€BUMMU J0OaBKaMH, SIKi

BIIPOBA/P)KEHO Y BUPOOHULITBO Ha (pepMepChKUX TOCNoapCcTBax. BusHaueHa eKoHOMiuHaA e(PEeKTUBHICTD Bif



BIIPOBA’)KEHHS PO3POOJIEHMX PEKOMEHIALIIM.

2. The dissertation is dedicated to the scientific rationale for the use of unconventional raw material in feed
compound production (table beet, table carrot, parsnip, potato and grape pomace) and improvement of technology
of extruding of barley and corn grain mixed with fruit and vegetable additives. This paper presents the results of
studies on determination of physical- technological and chemical quality indices and feeding value of fruit and
vegetable raw materials. The grain-size distribution of crushed grain raw materials (barley, corn) is investigated.
The influence of the ratio of mixture, fineness module, binning time and degree of grinding of roots on the process
of extrusion is investigated. High nutritive properties of extruded mixtures of grains with beet, carrot, parsnips,
potatoes, grape pomace are scientifically substantiated and experimentally confirmed. Changes of microbiological
indices are established during storage. Due to research results, the recommendations on the technology of
extruding barley and corn grain mixed with fruit and vegetable additives are developed and put into production on
farms. An economic effectiveness of implementation of the developed technology is determined.
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