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V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemMaTHYHHUX PYOPHK: 65.53

Tema gucepranii:
1. YoockoHasleHHs1 TEXHOJIOTIH IepepoOKy Cy4aCcHMX COPTIB KApTOIUIi 3 OTPUMAaHHSIM HOBUX HalliB(pabprKariB Ta

KOHCEPBOBAHUX IIPOIYKTIB.

2. Improving technologies of modern potato varieties to obtain new intermediate products and canned products

Pedepar:

1. Incepraliiio prUcBsIY€HO BUKOPUCTAHHIO HOBUX COPTIiB KApTOIJI Y BUPOOHULITBI CYIIEHUX, OXOJIOJPKEHUX Ta
3aMOPOKEHHUX HamniBpabpuKkaris. [lucepralliio IPUCBIY€HO BUKOPUCTAHHIO HOBUX COPTIB KapTOILIi Y BUPOOHULTBI
CYIIE€HHUX, OXOJIOIPKEHUX Ta 3aMOPO>KEHUX HaniBpabpukariB. Po3po6seHo iHHOBaLiliHI c110cO6U CyLIiHHS KapTOILi
i3 3acTOoCyBaHHSM KOMOGIHOBaHMX METO/iB €eHepromnifnpeneHHs. JJocinKeHo poLec CymiHHs KapToILi
KOHBEKTUBHUM, [Y-KoHBEKTUBHUM Ta HBY-KOHBEKTUBHUM CIIOCOO0OM. Bu3HaueHO oNTUMasbHi peKUMHU CYLIiHHS 3
METOI0 OTPUMAaHHS IPOAYKLii BUCOKOi IKOCTi. OBGIPYHTOBAHO Ta NOCJiIKEHO BIJIUB ONEPEIHBOTO OOPOOIEHHS
KapTOILJI Ha 3MiHM XiMIYHOTO CKJIaJly Ta SIKiCHi TOKa3HMKY HaniBPabprKaTiB. 3alipONOHOBAHO CIIOCOOU 3HMKEHHS
BMICTy KPOXMAaJIIO B KQpTOILJI [71s1 BUPOOHULITBA Ai€TUYHUX HalliB(paOprKaTiB. YIOCKOHAJIEHO TEXHOJIOTii
OTPUMAaHHS CyLIEHUX, OXOJIO[IKEHUX, 3aMOPO>KEHUX HaliB(abPUKATIB i3 KAPTOIL, y TOMY YUCII, Ti€eTUYHUX.
BuKOHaHO CTaTUCTUYHY OOPOOKY JaHMX Ta OTPUMAHO PiBHSIHHS PErpecii, o afieKBaTHe JOCIiI)KyBaHOMY IIPOLIECY

CyWiHHA KapToIli. HopMarnisauis piBHSIHHS [03BOJIMJIa OTPUMATHA MATEMATUYHY MOJEJb, IKa A€ 3MOTY



po3paxyBaTu BMicCT BiTaMiny C y BUCyllI€eHil KapToIi. HaBeieHO eKOHOMIYHI pO3paxyHKU BIIPOBAKEHHS
TEXHOJIOTil y BUPOOHULITBO. JJOCTiIKeHO MO>KIIMBICTh BUKOPUCTAHHS CyLIeHUX HalliB(pabpuKarTiB i3 KapToIui y
peLenTypax KOHCEPBOBAaHUX ITPOAYKTIB Ta KyJliHApHUX CTPaB. Pe3ysibTaTy AucepTaliiiHOro foCiiKeHHs 6yI0
BIIPOBAP)KEHO B HaBYJILHOMY ITPOLECi IPU MiATrOTOBLI (axiBLiB HANPsMY «Xap4oBa TEXHOJIOTIS Ta iHKeHepisy mif

4Yac BUBYEHHS NUCLMILIIHU «|[HHOBALiMHI TEXHOJIOTII rany3i» ta «1oCaigHUIbKUN IPAKTUKYM».

2. The thesis is dedicated to the use of new varieties in the production of dry, refrigerated and frozen food.
Development of innovative ways of drying potatoes using combined methods energy supply. The process of drying
the potato convection, infrared and convection microwave convection method. The optimum mode to obtain high
quality products. Grounded and the influence of pretreatment potato changing the chemical composition and
quality semi. Ways of reducing the content of starch in the potatoes for the production of semi diet and ways of
fortification. The optimal parameters of the process of washing starch from kar-petal with water to its content of
35%, when treated with amylolytic enzyme preparations up to - 50% were established. The effectiveness of the
effect of electroplasmolysis on the amount of starch withdrawn is substantiated. The possibility of reducing the
initial content of starch by 60% is proved by combining such methods as washing with water, using
electroplasmolysis, processing with enzyme preparations, and using electroactivated water systems. Developed
technology of dried, refrigerated, semi-frozen potatoes, including dietary and fortified. Results of research of
sorption properties of potatoes dried by different methods in different temperature ranges are presented. An
analysis of the results of experimental studies shows that in convective and thermo-radiation methods the samples
are identical to the porous structure, whereas in the convective thermo-radiation method dried potato have a
larger pore volume. Processes that occur during storage of dried potato by the convective thermoradiation
method are substantiated and experimentally determined. Terms of their storage and influence of packaging
material type on their prolongation are established. On the basis of a full factor experiment method, a plan with
the corresponding matrices of experimental planning is compiled and the number of experiments and boundaries
of factor changes are indicated. The statistical processing of the data is performed and the regression equation
obtained is adequate, which is adequate for the studied potato drying process. The normalization of the equation
allowed us to obtain a mathematical model that allows us to calculate the content of vitamin C in dried potatoes.
An economic analysis introduction of technology into production. The possibility of the use of semi-dried potato
recipes in canned foods and culinary dishes. The results of the dissertation research were introduced in the
educational process during the training of specialists in the field of "Food Technology and Engineering" in the
study of disciplines "Innovative Technologies of the Industry" and "Research Workshop"
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