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V. BizomocTi npo gucepraniio
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Tema gucepranii:
1. HaykoBe OOI'pyHTYBaHHSI TEXHOJIOTiN HaniB(abpuKaTiB 30MBHUX [1J1 KyJIiHAPHOI Ta KOHAUTEPCHKOI IPOAYKLi 3
nosi¢azHoI0 JUCIEPCHOIO CTPYKTYPOIO

2. Scientific foundation of whipped semi-finished products technologies for culinary and confectionery products
with polyphase dispersed structure

Pedepar:

1. O6'eKT BOCIIIPKEHHS - TEXHOJIOTI HaniBpabpuKaTiB 30MBHUX [7151 KyJIiHAPHOI Ta KOHAUTEPCHKOI MPOAYKILii 3
1o1ia3HoI0 AUCIIEPCHOIO CTPYKTYPOI0. MeToI0 cepTaniiiHoOi po60TH € HAyKOBe OOIPYHTYBAHHS T€XHOJIOTIN
HaniBdabpuKatiB 30MBHUX [1JIs1 KyJliHAPHOI Ta KOHAUTEPCHKOI MPOAYKIi 3 110J1iha3HOI0 IUCIIEPCHOIO CTPYKTYPOIO Y
BUIJISZi CYXUX Ta PIIKUX CyMilllei, BAKOPUCTAHHS SIKUX [103BOJIUTh iHTEHCU(PIKYBAaTH TEXHOJIOTIYHUI ITpoOLieC
BUPOOHUIITBA, 320€3MEeYNTU CTaJli TOKA3HUKH SIKOCTi Ta 6€3M€YHOCTi TOTOBOI MPOAYKIii, pO3MNPUTH ii aCOPTUMEHT.
MeTonu oCimKeHHS - TEOPETUYHI METOAM TePMOINHAMIKY, METOIY BUBHAYEHHS OPraHOJIEITUYHUX, Pi3nKOo-
XiMIYHUX, (PYHKLIIOHATIbHO-TEXHOJIOTIYHUX, CTPYKTYPHO-MeXaHiuYHUX, MiKpOOi0IOTiYHUX [10Ka3HYKIB, [1JIaHyBaHHS
€KCIIEPMMEHTY, METOAM aHaJli3y CUCTEM, MaTEMAaTUYHOI 06pOOKU JaHuX. TEOPEeTUYHO CIIPOTHO30BAHO 1
€KCIIepUMEHTAJIbHO BU3HAYEHO pallioHasbHi NapaMmeTpy QyHKLIOHYBaHHS TEOPETUYHUX MOJeJel Oflep>KaHHS

TEXHOJIOTIYHO CTilKUX CHCTEM 3 110J1i(ha3HOI0 NUCIIEPCHOIO CTPYKTYpoIo - [likepiHr crabinizanis (HaniBdabpukar



30MBHU 3 BUKOPUCTaHHSIM Kakao-mMacia), [likepiHr-crepudHa crabisnizauis (HaniBabpukar cyxuii 30MBHUN
>KMPOBMICHUI), cTepUYHa cTabinizanis (HanisgadbprkaTty 36MBHUI 3 BUKOPUCTAHHSIM CyMillli OJIifi COHSIIIHUKOBOI Ta
[IaJIbMOSIIPOBOi, CyXUil 30MBHUI rOPiXOBUIL). 32 PaXyYHOK 3a0e3I1e4eHHs] YMOB MiHiMaJIbHOI'O POCTY BiJIbHOI €Heprii B
CHACTEMI LIJIIXOM CTBOPEHHSI IOTEHLIMHOro 6ap'epy NpOTUii KoaleCLeHlii IUCIEePCHUX YACTUHOK, TPAaKTUYHA
pearisalist 4oro 103B0OJIsIE OLEPKATH NMPOAYKIIIO 3 Pi3HUMU TEKCTYPHUMHU BJIACTUBOCTSIMU. HayKOBO OOGIpYHTOBAHO
Ta pPO3pO06JIEHO TEXHOJIOTII IT'SIThOX HalliB(paOpUKaTiB 30MBHUX Y BUTJISII PIIKUX i CyXuX cyMillel [J1s1 oflep>KaHHs
KyJIiHapHOI Ta KOHAUTEPCHKOI NPOAYKLi 3 10J1iha3HOI0 JUCIIEPCHOIO CTPYKTYPOIO.

2. The object of study - whipped semis technology for culinary and confectionery products polyphase disperse
structure. The aim of the thesis is a scientific basis for the technology of semi-finished whipped culinary and
confectionery products with a polyphase structure dispersed in the form of dry and liquid mixtures, the use of
which allows intensifying the process of production, to ensure constant quality and safety performance of the
finished products, to expand its product range. Research Methods - Theoretical thermodynamics methods,
methods for determination of organoleptic, physical, chemical, functional and technological, structural and
mechanical, microbiological parameters, design of experiments, systems analysis methods, mathematical data
processing. Theoretically predicted and experimentally determined rational parameters of the functioning of the
theoretical models produce technologically stable systems with polyphase disperse structure - Pickering
stabilization (semi-finished whipped with cocoa butter), Pickering-steric stabilization (semi-finished dry whipped
fat-containing), steric stabilization (semi-whipped with a mixture of sunflower oil and palm kernel, dry whipped
nutty), by providing minimum conditions of growth of the free energy in the system by creating a potential barrier
counteracting coalescence of dispersed particles, which provides a practical realization of products with different
textural properties. Scientifically grounding and technology developed five semis whipped in the form of liquid and
dry mixes for cooking and confectionery products polyphase disperse structure.
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