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KBasmigikamis:
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dopma BaacHOCTI:
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I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

IIIudp cnenianizoBaHoi BYU€HOI pagH (Pa30Boi Cleliali30BaHOl BYEHOI pajH). 26.058.07
IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:

Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma ByracHoCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

IV. BimomocTi Ipo niznpueMcTBO, YCTaHOBY, OpraHi3alliio, B sIKi# 0yJ10
BHKOHAHO JHCEPTaIlilo

IloBHe HaﬁMeHyBaHHﬂ IOPUIHUYHOL 0COOM: HalioHanbHMil YHIBEPCUTET XapyoOBUX TexHoJorii MOHMC
Ykpainu

Kopg, 3a €IPIIOY: 02070938

MicuesnaxomerHﬂ: 01601, Kuis-33, Bys1.Bosmopumupceka, 68

dopma By1acHoCTI:
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V. BimomocTi npo guceprauiio

Mosga guceprarii:

Koau TemaTHYHHUX PYOPHK: 65.65.41

Tema gucepranii:

1. YmockoHaneHHs TeXHOJIOTii apoMaTu3aTopiB 3 edipoosiiHOI CUPOBUHM [1J151 XapYOBUX ITPOAYKTIB

2. Improvement of technology of flavor volatile oil raw materials for food products

Pedepar:

1. PoboTa npucssueHa yJl0CKOHaJeHHIO TeXHOJIOTii apoMaTr3aTopiB 3 edipooIiiiHOi CHPOBUHY [1J151 XapuOBUX
IIPOAYKTIB Ta epedadae po3po0yeHHs I BIPOBAIKEHHS CIIOCO0y iMiTOBaHOI gucTuisLii epipHux oii. e
I03BOJISIE PO3POOJIATH HOBi apOMaTU3aTOPH 3 €(ipOO0JIiiiHOI CUDOBMHU Ta ONEPATUBHO i BiiTBOPIOBAHO
BCTAHOBJIIOBATY TEXHOJIOTIYHI pesxumu PppakuiiiHoi neperonky edipHoi osii Ha TPOMUCIIOBIil ycTaHoBLi. 3a
YAOCKOHAJIEHOIO TEXHOJIOTIE€I0 OTPUMAHO I1'ITh apOMATU3aTOPIB 3 KMUHY Ta IT'4ATh - 3i 3Mi€r0JI0OBHUAKA
MOJIIABCBKOrO; PO3PO06JIEHO IIPOEKT TEXHIYHMX YMOB Ta TEXHOJIOTMYHA iHCTPYKLisl "ApOMAaTHU3aTOPY HATypaJsbHi 3
edipooniitHOl cupoBUHU".

2. Work is devoted to improvement of technology of volatile oil flavors of raw materials for food products. This
allows us to develop new flavors with aromatic raw materials, to establish technological modes of the fractional
distillation of essential oils efficiently and economically. Implement the method simulated distillation can be
effectively and playing in an industrial setting fractional distillation set performance parameters for essential oil



distillation fractions. Five flavors of thyme and five of the dracocephalum moldovan were obtained. Technical
specifications and technological instruction "Natural flavors with aromatic raw materials" were draft.
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Penensentu

VIII. 3ak1104Hi BiZOMOCTI

BaacHe IlpizBuie Im's ITo-6aTbKOBI

TOJIOBH pajgu

BiiacHe IIpizBuie Im'sa Ilo-6aTbKOBi

TOJIOBYIOYOTO Ha 3acCiaHHi

BignoBigasibHUI 3a HiATOTOBKY

00JIiIKOBHX JOKYMEHTIB

PeecTpaTtop

CoKoJieHKO AHaToJI1iM IBAaHOBUY

CokoJsieHKO AHaTtoJ1iil IBaHOBUY



KepiBuuk Bigginy YKpIHTEI wo e
BiZITIOBiZaIBHUM 3a peecTpallilo HayKoBoi IOpuenko T.A.

JisiIbHOCTI




