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YAaCTHNHOK

2. The improvement of beverage grinding technology using fruit in vortical layer of ferromagnetic particles

Pedepar:

1. lucepranis npucBa4YeHa akKTyaJlbHOMY [IMTAHHIO YIOCKOHAJIEHHS TEXHOJIOTII HAIlOIB i3 BUKOPUCTaHHIM
NOAPIOHEHHS IIJIOMIB IIUIIIAHY, OOJINNUXY, KAJIMHUA Y BUXPOBOMY L1api (pepoMarHiTHuX 4acTuHok (BIIQY).
OG6I'PYHTOBAHO PEXXMMU Ta OCHOBHI napameTpu noapioHeHHs y BIIQY nnonis munmuHy, 0671inuxu, KaauHu:
KyTOBa IIBUJIKICTb (PepOMarHiTHUX YacTUHOK 2359 c-1, maca pepomarHiTHHX YacTUHOK 100 T, TpUBATiCTb
noapionenHs 120 c, cniBBigHomeHHs foBxuHU (1) 1o niamerpa (d) pepomarsitHux yacTuHOK 1/d=10, 3a sKuX
IOCSITAETHCSI MAKCUMAJIbHE BUTY4€HHSI €KCTPAKTUBHUX PEYOBMH. BCTaHOBIEHO NOCTOBIPHUI BIJIUB TEMIIEPATYPU
CcepeJoBUIIA Ta TPMBAJIOCTI MOAPIOHEHHS NJIOIB MUMIIMHYA, 06/1iNnxy, KannHy y BIIIQY Ha BUXi[ €KCTPAKTUBHUX
PEYOBUH, 110 IOCATAETHCS 32 YMOBU [109aTKOBOI TemniepaTypu ekcrpareHTta 90° C i rpuBanocti nogpioHenHs 120 ¢y
BOJHOMY CEPENOBUIL| i HACTOIOBAHHI IIPOTATOM 4...6 O[] 3a riIpOMOYJIst CMpOBHAHA:eKCcTpareHT — 1:10.
OOrpyHTOBaHO Ta YJOCKOHAJIEHO TEXHOJIOTiI0 HanoiB «lllunmuHka», « Kusnnka», «Kanuuka», mopcis «Cumna»,

«bappopicte», «EHepris», ¢iziB «[unmuHoBuny», «O6minuxoBuit», «KaanHoBui» i3 na04iB mMUNIMHA, OGTIINXY,



KaJIMHY, NOJpi6bHeHNX y BogHOMY cepenosui BIIOY npotsarom 109, 112, 116 ¢, 3a rinpomonys
cupoBuHa:ekcTpareHT — 1:10. BctanoBseHo, mo po3pobieHi Hanoi, Mopcy, ¢i3u nepeBakaloTh aHAJIOTY 32 BMiCTOM

BAP, 110 103B0JIsSI€ CKOPOTUTH 3aKJIaZAHHS CUPOBUHMU 3TiTHO 3 PELENTYPOIO.

2. Dissertation is devoted to topical issues of improvement of beverage technology using grinding hips, sea
buckthorn, viburnum in vortical layer of ferromagnetic particles (VLFP). There were substantiated the modes and
the basic parameters of the grinding in VLFP hips, sea buckthorn, viburnum: rotary speed of ferromagnetic
particles 2359 s-1, mass of ferromagnetic particles 100 g, grinding time 120 s, length ratio (1) to diameter (d) of
ferromagnetic particles 1/d=10, when achieved maximum extraction of extractive substances. A significant
influence of the ambient temperature and the duration of grinding hips, sea buckthorn, viburnum of VLFP on the
extracting substances achieving at the initial temperature of leach 90° C and grinding duration 120 s in aquatic
environment and infusion 4...6 hours at hydromodulus raw material:extractant - 1:10. Substantiated and improved

beverage technology "Shipshinka", "Zhivinka", "Kalinka"; fruit drinks "Power", "Cheerfulness", "Energy";
Shipshinkovy ", "Sea-buckthorn", "Kalinovy" hip, sea buckthorn, viburnum, grinded in an aqueous medium in VLFP
109, 112, 116 s, hydromodulus raw material:extractant - 1:10. Developed drinks, fruit drinks, fizes surpass analogues
in content of biologically active substances that can reduce raw material tab in accordance with the recipe.
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