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1. AKTyasIbHUM 3aBIAHHSIM JJIs1 XapuOBOi rajysi € HeOOXiIHiCTb CTBOPEHHS Xap4YOBUX IIPOAYKTIB MiJBUIIEHO]
[IO>KMBHOI I[iHHOCT], 30aJIaHCOBaHNX 32 OCHOBHUMU HYTPi€HTaMH i SIKi KOPDUCTYIOTHCS IIOBCSIKIEHHUM IIOIIUTOM. B
IYicepTaliiiHiil poboTi IpeJCTaBIeHO NOCiIKEHHS [0/10 TEXHOJIOTIYHUX [TapaMeTpiB OTPUMaHHS Habyxaiouoro
kpoxmaio (HK): konuenrparis kpoxmasnbHoi cycnensii (KC) - 30-35%, KOHBEKTHBHE CYIIiHHS YBIPOAOBX 160 XB
IIpU ABOCTafiliHOMY TeMnepaTypHomy pexxumi 100 /60 °C. Otrpumanuii HK y xononHii Boai mae 6inuit 6e3
CTOPOHHIX JOMIIIIOK KOJIip, 3 MACOBOIO YaCTKOIO BoaU 9%, TOKa3HUKOM HabyxaeMocCTi 15 cM3 /T i OKa3HUK
PpO34MHHOCTI 58%. Po3paxoBaHO KiHeMaTH4Hi KoeillieHTU CyLIiHHs KpoxMaibHOi cycnensii a=0,194-0,231, In(o)=3,4-
3,69 ta n(1/c)=0,025-0,033. JlocmigkeHo TEXHOJIOTIYHI yMOBHU CYIIiHHS IJIO/iB TOMATY i rap6y3a MyCKaTHOTO Ta
BM3HAYEHO ONTUMAJIbHUI PEXUM: PO3MIp - 5X5X5 MM, TOBIIMHA mapy 15 MM, TeMriepaTypa TeIJIOHOCIs (oBiTps) t=
60°C, mBUAKICTb TEMJIOHOCIS v=2,5 M /c, BosioroBmicT d = 10 r/Kr ..., TpUBAJICTb — 225 XBUJIMH. Po3paxoBaHo
KiHeMaTH4Hi KoedilieHTn cyuinns Tomaris: a=0,839, In(o)=1,3 Ta o(1/c)=0,262. MeTogom nudepeHLiHoi CKaHyI040i
KaJIOpUMETpii BUBYEHO, 110 Haii6isbIIe BUTPAYAE€ThCS €Heprii 3a BUnaneHHs BisibHOI Bojsioru (1993 Ik /T) y cBibkomy
nsoai Tomary. JocigykeHo TeXHOJIOTiuHi i (isuko-ximiuHi nokazHuku HK Ta nopoikis Tomaty i rapoysa. [lokasaHo,
110 32 HarpiBaHHs BOAOYTPUMYyIOUa 31aTHICTh (BY3) nocsirae MakcuManibHOTO 3HaY€HHS 3a Temneparypu soau 70 °C
1711 060X MPOAYKTiB: MOPOIIOK TOMaTHUM - 10,4%, BOJIbKY TOMATHI CylleHi - 7%. BcTaHOB/IEHO, 110 OTPUMaHUN
3pa30K IOPOILKiB rapbysa i TomaTy Mae KyT HificHoro yxuiy — 38°, a HK - 32°. BusnaueHo, koediuieHT BY3 nys
nopouiky rapéysa cranosuts 0,76, nopoiky TomarHoro - 0,62 ta HK - 0,56. JocinkeHo BY3 3paskiB kpoxmaiiio
eKkcTpynosaHoro Ta HK oTprMaHOro KOHBEKTUBHUM CYIIIHHSM 3 pisHUx KoHLIeHTpauiit KC Big 25 1o 40 %.
[TokaszaHo, mo 3a remneparypu 20 °C HaiiHwk4e 3HaveHHs BI13 mae HK orpumanuii 3 25% konuentpauii KC i
HaviBumie 3HayeHHs HK Burorossnenuii 3 KC 35%. HusbpKy MiljHICTE HOBOYTBOPEHOI CTPYKTYPU BUSIBJISIIOTH 3Pa3KU
MO 1(piKOBAaHOTO KPOXMAJIIO 32 Pi3HUX TEMIIEPATYP, 30KPEMa, EKCTPYLOBAaHM KPOXMaJlb Ta 3pa30K OTPUMAaHUI 3
KC 25% 3a Temnieparypu BogHoro po3unny 40-50°C, 3pazok orpumanuii 3 KC 30% 3a remneparypu 60 °C, 3pa3ok
otpumanuii 3 KC 35% 3a tremnepatypu 40°C, 3pazok orpumanuii 3 KC 40% 3a Temmneparypu 30 i 50°C.
JocninKeHHs 1oKasanu, 1o TepmocTabinbHa 3gaTtHicTs HK BusHauaeTscst koHueHTpanielo KC, 3 IKoi oTpUMYIOTS.
[Toxazano, mo HK orpumanuii 3 40% KC mae HU3bKY TEPMOCTAOINIBHICTD i CTPYKTYPOYTBOPIOIOYY 3[IaTHICTb, 11O € HE
6aXKaHUM JJ151 TEXHOJIOTIYHUX [TPOLIECiB BUPOOHULITB XapuOBUX ITPOAYKTiB. [IpoBeieHHs TepMiuHOI Moaudikaii
IoKpailye rnokasHuk cop6uirinoi emuocti HK, mo orpumanunii 3 KC konneHnrpaieto 35% (105,92 mr/1) i 40% (171,59
Mmr/T). CTBOpPEHO Xap4oBi CUCTEMU KOMIIO3ULIIHMX cyMillel Tomary, rapoysa i HK ta BigmiueHo crabinpHe
piBHOMIipHE 3pocTanHA BY3 3pa3kiB 3a IXHLOro HarpiBaHH4. BUBYE€HHS BiHOIIEHb KOMIIOHEHTIB, 1110 IPUTAMaHHE
17151 yTBOPEHHS OBOYEBUX IIPOJYKTIB TaKUX SIK COyCH ab0 Cynu-II0pe M0Kas3asy, o Haikpamy BY3 mae 3pa3ok i3
criBBigHOIEHHIM ToMaT:rapoy3:HK sk 1:3:0,25. [l BUpoOHULITBa MailOHe3y BCTAHOBJIEHO Kpallly KiJIbKiCTb
IogaHoro nopouky 1,8-2,2%, mo 3abesnedye NpogyKTy rapHi CMaKOBi SIKOCTi. 3a CYMOIO aMiHOKUCJIOT (ajaHiHy,
acrapariny i ryoTaminy) BU3HAY€HO iX BIJIMB HA iHTEHCUBHICTb COJIOKOCTI Ta BifMi4€HO, 1J0 B CBKUX TOMATIB
craHoBuTh 0,165r y 100r CP Ta y nopoiuky - 0,116r y 100r CP, a nng nopouky - 1,598r /100r CP npogykry. OTxe, 3a
CYLIiHHS [10CJIa0JII0I0ThCS CMAKOBIi IKOCTI ITPOYKTY B HAIIPSIMi BiUyTTs COJI0fKOCTi. PO3po6sieHo anapaTypHO-
TEXHOJIOTi4Hi cxemu oTpumManHs HK Ta nopomky ToMaTHOro abo rap6y30BOro 3a ygOCKOHAJI€HNMY TEXHOJIOTISIMU
Ta PO3Pax0BaHO EKOHOMIYHY e(DeKTHBHICTb 3alIPOIIOHOBAHMX TeXHOJOriH. Po3pobieno i 3atBepmxeno T110.62.13-
90.00-1:2020 Ha TexHOJIOTiI0 OTpUMaHHs Habyxatoyoro kpoxmaso Ta T110.39.13-90.00-3:2020 Ha Te€XHOJIOTi0
OTPUMaHHSI TOMATHOro nopoulky. TexHosorito orpumanHs HK anpo6oBaHo y BUPOOHNYMX YMOBAaX XapuOBOTO
ninnpuemctsa CI1]] «IletpoB AnToH IBaHOBUY» «Everyday Food» (M. KuiB) Ta peKOMEHI,0BAaHO [10 BIIPOBAIKEHHSI.
CTBOpPEHO peLeNTypyu TOMaTHO-rapOy30BOro CyIly MIBUIKOI'O IIPUTOTYBAHHSI Ta JIiHIMKY CYIMiB-IIIOpe Ha HOTO OCHOBI,
peLenTypy MalloHe3y CTOJIOBOrO KapaTMHOBMICHOrO «JluBocui». Po3pobieHo Ta 3aTBepakeHo TO «Maiiones
CTOJIOBUI KapaTuHOBMicHUI1 «JIBOCHJI»» Ta OTpUMaHoO aKT Bif Acouianii Ykposismpom N215-07/330 Bif,
13.12.2018 poky. Po3pobseHo MeToANYHI peKOMeHiallil 3 BU3HaYeHHs COpOLifHOI eMHOCTI MoaudikoBaHUX
KPOXMaJIETIPOIYKTiB 32 OPraHiuYHUM GapBHMKOM METUJIEHOBUM OJIaKUTHUM Ta METOJUYHI peKoMeHzalji 3
PO3pO6JIEHHS PELENTYP CyIiB-NI0pe 0BouYeBUX Ha ocHOBI HK. MeTozooriyHi i TexHOoJIOriYHI npuitoMu
($hopMyBaHHS SKOCTi IOPOIIKY TOMATHOTO Ta MOTO 3aCTOCYBaHHS y BUPOOHUIITBI MallOHEe3Y MiIBUILIEHO] TOKUBHO]

LiHHOCT] yBifiIn 1,0 MoHOrpadii «BUpoOHUILITBO CYyIIEeHUX TOMATO-IIPOLYKTiB».



2. The dissertation presents research on the technological parameters of swellable starch (NC): the concentration
of starch suspension (ST) - 30-35%, convective drying for 160 min at a two-stage temperature of 100/60 ° C. The
obtained NC in cold water has a white color without impurities, with a mass fraction of water of 9%, a swelling
index of 15 cm3 / g and a solubility index of 58%. The kinematic coefficients of drying of the starch suspension a =
0,194-0,231, In (o) = 3,4-3,69 and o (1 / ¢) = 0,025-0,033 were calculated. The technological conditions of drying
tomatoes and nutmeg were studied and the optimal mode was determined: size - 5x5x5 mm, layer thickness 15
mm, coolant temperature (air) t = 60 ° C, coolant velocity v = 2.5m / s, moisture content d =10 g / kg s.p.,
duration - 225 minutes. The kinematic coefficients of drying of tomatoes were calculated: a = 0.839, In (o) = 1.3 and o
(1 / c) = 0.262. Differential scanning calorimetry was used to study that the most energy is spent on removing free
moisture (1993 ] / g) in fresh tomato fruit. Technological and physicochemical parameters of NC and tomato and
pumpkin powders have been studied. It is shown that when heated, the water holding capacity (HU) reaches the
maximum value at a water temperature of 70 ° C for both products: tomato powder - 10.4%, dried tomato slices -
7%. It was found that the obtained sample of pumpkin and tomato powders has a real angle of inclination - 38 °,
and NC - 32 °. It is determined that the university coefficient for pumpkin powder is 0.76, tomato powder - 0.62
and NC - 0.56. The universities of extruded starch samples and NC obtained by convective drying from different
concentrations of CS from 25 to 40% were studied. It is shown that at a temperature of 20 ° C the lowest value of
NC has NC obtained from 25% of the concentration of CS and the highest value of NC made of CS of 35%. Low
strength of the newly formed structure is detected by samples of modified starch at different temperatures, in
particular, extruded starch and a sample obtained from COP 25% at an aqueous solution temperature of 40-50 ° C,
a sample obtained from COP 30% at 60 ° C, a sample obtained from COP 35 % at a temperature of 40 ° C, the
sample obtained from COP 40% at a temperature of 30 and 50 ° C. Studies have shown that the thermostable
ability of NC is determined by the concentration of CS from which it is obtained. It is shown that NC obtained from
40% of COP has low thermal stability and structure-forming ability, which is undesirable for technological
processes of food production. Carrying out thermal modification improves the sorption capacity of NC, obtained
with CS concentration of 35% (105.92 mg / g) and 40% (171.59 mg / g). Food systems of composite mixtures of
tomato, pumpkin and NK were created and stable uniform growth of HU samples was observed when they were
heated. The study of the ratio of components inherent in the formation of vegetable products such as sauces or
puree soups showed that the best university has a sample with a ratio of tomato: pumpkin: NK as 1: 3: 0.25. For the
production of mayonnaise, the best amount of added powder is 1.8-2.2%, which provides the product with good
taste. The sum of amino acids (alanine, asparagine and glutamine) determined their effect on the intensity of
sweetness and noted that in fresh tomatoes is 0.165 g per 100 g of SR and in powder - 0.116 g in 100 g of SR, and for
powder - 1.598 g /100 g of CP product. Therefore, drying weakens the taste of the product in the direction of
feeling sweet. The hardware-technological schemes of obtaining NC and tomato or pumpkin powder according to
advanced technologies are developed and the economic efficiency of the offered technologies is calculated.
Developed and approved TE 10.62.13-90.00-1: 2020 for the technology of swellable starch and TE 10.39.13-90.00-3:
2020 for the technology of tomato powder. The technology of obtaining NC was tested in the production
conditions of the food enterprise SPD "Petrov Anton Ivanovich" "Everyday Food" (Kyiv) and recommended for
implementation. The recipes of instant tomato-pumpkin soup and the line of puree soups based on it, the recipe of
mayonnaise of table carotene-containing "Divosil" were created. Developed and approved TO "Mayonnaise table
carotene-containing" DIVOSIL "and received an act from the Association Ukroliyaprom -0715-07 / 330 from
13.12.2018. Methodical recommendations for determining the sorption capacity of modified starch products based
on organic methylene blue dye and methodical recommendations for developing recipes for vegetable purees
based on NC have been developed. Methodological and technological methods of forming the quality of tomato
powder and its use in the production of mayonnaise of high nutritional value were included in the monograph
"Production of dried tomato products".
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