O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMeP: 0412U002158
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peecrtpamnii: 28-04-2012

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. leriko Tamina BonogumupiBHa

2. Sheiko Tamila Volodymyrivna

KBasmigikamis:

InenTudikarop ORCID ID: He 3acrocosyerbcs
Bup, pucepranii: kanguzaar Hayk
AcnipaHTypa/JIOKTOpPaHTypa: Tak

IIIndp HayKoBOi ceniaJabHOCTI: 05.18.12

Ha3zBa HayKoBOi creniaJbHOCTI: [Tpoyecu Ta 061aHaHHS XaPYOBUX, MIKPOGIOIOTiYHNX Ta

apmMaieBTUYHUX BUPDOOHUIITB

T'asmy3sp / ranysi 3HaHB. He 3aCTOCOBY€ETbCS

OcBiTHBO-HayKOBa IIporpama 3i creniaJbHOCTI: He 3acTocoByeTbcs
JlaTa 3axHCTYy: 18-04-2012

CnenianpHICTh 32 OCBiTOIO: 7.091703

Micue po6otu 3a06yBaqa: HanjionanbHui yHiBEpCUTET XapYOBUX TEXHOJIOTIN
Kopg 3a €IPIIOY: 02070938

Micuesnaxo,szeﬂna: 01601, m. Kuis, 33, Bys. Bonogumupcoka, 68

dopma ByracHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBiTH i HayKu YKpaiHu

InenTudgikarop ROR: He zacrocosyerscs



I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

Indp cneuniasnizoBaHoi BY€HOI pasu (Pa30Boi cIieniaizoBaHOi BYUEHOI pazu): /1. 26.058.02
IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:

Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma ByracHoCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

IV. BimomocTi Ipo niznpueMcTBO, YCTaHOBY, OpraHi3alliio, B sIKi# 0yJ10

BHKOHAHO JHCEPTaIlilo

IloBHEe HaliMEeHYBaHHS IOPUAHYHOL 0C00H: HanioHanbHU# yHIBEPCUTET XapYOBUX TEXHOJIOTIi
Kopg 3a €IPIIOY: 02070938

Micuesnaxo,rm(eﬂnﬂ: 01601, m. Kuis, 33, Bys1. Bomogumupceka, 68

dopma ByracHOCTI:

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTH i HayKU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TeMaTHYHHUX PYyOPHK: 65.13

Tema gucepranii:
1. YoockoHaneHHs IpoLecy aficopOLiliHOrO OUMIIEHHS COKY CTOJIOBOTO OypsiKa
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Pedepar:

1. InceprauiiiHa po60Ta NpUCBSIYEHA YIOCKOHATIEHHIO TPOLIECy afCcOPOLIiHOTO OUMIIEHHS COKY CTOJIOBOTO OypsiKa
Bifl, He6a)XXaHUX JOMILIOK IPUPOAHUMMU afcopbeHTaMu. [TinibpaHo epeKTUBHUN aicOPOEHT - LIYHTIT. BusHaueHo
palioHasIbHI TapaMeTpy HOr0 BUKOPUCTAHHSI IJ151 OYUILEHHS COKY CTOJIOBOTO OypsiKa Bifl IEKTMHOBUX PEYOBUH,
HiTpaT-iOHiB, i0HIB BaXKKMX METAaJIiB, WIKiAJIMBMX MIKpOOpraHi3miB. OTprMaHi KiHETUYHI 3aJIEXKHOCTI Ta pO3paxoBaHi
(}i3n4HI KOHCTAHTH a4COPOOBAHUX JOMIIIOK i3 COKY CTOJIOBOTO OYpsIKa MIYHTITOM, SIKi MOKYTb OYTH BUKOPUCTaHI
IIpU IPOEKTYBaHHi azicop6epiB. JloCiI>KeHO 3a/1e>KHICTh Koe(illieHTiB 30BHIIIHBO] i BHYTPilIHbOI A1dy3ii Bif
TeMIIEpPATypH NIpU afcopoLii MEKTMHOBUX PEYOBMH INYHTITOM. [1ii6paHO ONTHMAabHI IapaMeTpy pere’eparii
IIYHTiTa IePerpiToo BOJSHOIO IIApPOI0 i BCTAHOBJIEHO ii KpaTHICTh. PO3p06IeHO MaTeMAaTUYHY MOZEJb PO3PaXyHKY
TPUBAJIOCT] ITpolecy afgcopobuii 1o HacTaHHs (a30Boi piBHOBAru Npy MOTJIMHAHHI IEKTUHOBUX PEYOBUH i3 COKY
CTOJIOBOrO OypsiKa LIYHTiTOM, BCTAHOBJIEHO ii aleKBATHICTb i MifiOpaHo nporpamy ii po3s’s3Ky. YL0CKOHAIEHO
anapaTypHO-TE€XHOJIOTIYHi CXeMU BUPOOHUIITBA COKY CTOJIOBOTO OypsiKa Ta XapyOBOIo GApBHUKA 3 HbOTO,

OOIPYHTOBAHO ix €eKOHOMIYHY edeKTHBHiCTb. Ki1I040Bi cj10Ba: Cik CTOJI0BOrO OypsiKa, XapuoBUM 6GapBHUK, IPUPOAHI



IVCIIEpCHI MiHepasy, WIyHTIT, afcopOLiliHe OYnIleHHs, KiHeTUYHi 3aJ1e’KHOCTi, ¢pi3nyHi KOHCTaHTH, KoediLieHT

nudysii, MaTeMaTYHE MOJIEIIOBaHHSI, OIITUMIzallisl.

2. Dissertation is dedicated to the improvement of the process of adsorptive purification of red beet juice from
unwanted impurities with the help of natural adsorbents. Effective adsorbent - shungite - has been selected.
Reasonable parameters for its usage, when purifying red beet juice from pectin substances, nitrate ions, heavy
metals ions and harmful microorganisms, have been determined. Kinetic dependencies have been obtained and
physical constants of impurities from red beet juice adsorbed by shungite have been calculated. They can be used
when designing adsorption devices. The dependency of coefficients of external and internal diffusion on
temperature when adsorbing pectin substances by shungite has been researched. The optimal parameters for
regenerating shungite by overheated water steam have been chosen and its frequency rate has been determined.
The mathematical model for calculating a period for the beginning of phase equilibrium, when adsorbing pectin
substances from red beet juice by shungite, has been elaborated, its adequacy has been established and the
program for its solving has been selected. Instrument and technological schemes for producing red beet juice as
well as its food grade dye have been improved; their economic efficiency has been grounded. Key words: red beet
juice, food grade dye, natural dispersive minerals, shungite, adsorptive purification, kinetic dependencies, physical
constants, diffusion coefficient, mathematical modeling, optimization.
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