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V. BimomocTi npo gucepraniio
Moga guceprariii:
Koau TemaTHYHHUX PYOpPHK: 65.09.03

Tema guceprauii:
1. HaykoBe OGI'pyHTYBaHHS TEXHOJIOTIH KyJliHApHOI MPOAYKLi 3 MIHHOIO 11 eMyJIbCIITHOIO CTPYKTYPOIO 3

BHMKOPHCTaHHSIM aMapaHTy Ta ToliHamobypa

2. Scientific substantiation of technologies for foamy and emulsion structure culinary foods with the use of

amaranth and topinambour

Pedepar:

1. lncepraliito prucBsiY€HO HAYKOBOMY OOI'DYHTYBAHHIO Ta pO3pO0JIEHHIO TEXHOJIOTH Ky liHapHOi mpoayKuii 3
BMKOPHCTaHHSIM aMapaHTy Ta ToNiHamOypa. 3allpoNIOHOBAaHO HAyKOBY KOHLIEMIIiIO T2 MO>KJIMBI HAIIPSIMU ii
peasnizauii. HaykoBo 06I'pyHTOBaHa Ta €KCIIEPUMEHTAILHO BCTAaHOBJIEHA MOKJIUBICTh MOoAU(iKalLlii QyHKIIiOHATBHO-
TEXHOJIOTIYHUX BJIACTUBOCTEH I10JlicaxapuiiB TOMiHaMbypa Ta KpOXMaJIlo HACiHHS aMapaHTy Y CKJIaZi POCIMHHO]
CHUPOBUHH, 1O [O3BOJISIE MiIBULIUTH iX CTPYKTYPOYTBOPIOBAJIBbHI BIACTUBOCTI 1 BUKOPUCTOBYBATU B TEXHOJIOTII
BMPOOIB 3 MIHHOIO Ta €MYJIbCIIHOIO CTPYKTypaMHu. Briepie BCTaHOBJIEHO BIJIUB TEXHOJIOTIYHUX YMHHUKIB (pH
CepeloBUIIa, KOHLEHTpallisl HYKpY, TEMIIEpATypa) Ha IPOLECH CTPYKTyPOYTBOPEHHS MOJEJIBHAX CUCTEM XapUYOBHUX

IIPOJYKTiB 3 BUKOPUCTAHHSIM COKIB i IIIOPe aMapaHTy Ta ToliHamOypy. Po3po6ieHOo TeXHOJIOTIUHI CXeMHU



HaniBpabpukaTiB i BUpo6iB Ha OCHOBI MOAM(IKOBAaHUX MIOPE TOMHAMOYpPa Ta KPOXMAJIIO HACiHHSI aMapaHTy, CyXOro
JIUCTS Ta €KCTPAKTIB 3 JINCTSI aMapaHTy, BCTAHOBJIEHI MEXaHi3MHU PETYJIIOBAHHS CTPYKTYPHO-MEXaHIYHUX
XapaKTePUCTUK KyJliHapHOI MpoAyKIii, iX SIKICHMX I0Ka3HUKIB. Briepie oTpruMaHo 3aKOHOMIpHOCTI GpOpMyBaHHS

SIKOCTI KyJIiHAapHUX BUPOOIB 3 IMIHHOIO Ta €MYJIbCIIHOIO CTPYKTYPOIO Mif 4ac ii BUpOOHUILTBA Ta 30€piraHHs.

2. ThDissertation deals with scientific substantiation and design of technologies for culinary foods with the use of
amaranth (Amaranthus caudatus) and topinambour (Jerusalem artichoke). There has been set forth a scientific
concept and feasible paths for its implementation. There has been scientifically grounded and experimentally
specified the possibility to update functional-technological properties of topinambour polysaccharides and starch
in amaranth seeds as part of vegetative raw materials that allow to raise their network-forming properties and use
them in technology for foods with foamy and emulsion structure. There has been first described the effect of
technological factors (environment pH, sugar concentration, temperature) on networking processes in foodstuff
modelling systems while using juice and puree of amaranth and topinambour. There have been designed
technological schemes for convenience foods and foodstuffs based on modified topinambour peree and amaranth
seed starch, dry leaves and amaranth leaf extracts, found out mechanisms to regulate structural-mechanical
characteristics of culinary foods, their quality factors. For the first time there have been obtained regularities of
quality formation for culinary foods with foamy and emulsion structure in the process of manufacturing and
storage.
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