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1. TexHoJIOrisI TPaHYJILOBAHUX HalliB(PabpPUKATIB J1S COJIOAKUX CTPaB

2. Technology of granulated semi-products for sweet dishes

Pedepar:

1. Y nuceprauii HayKoBO OOGI'PYHTOBAHO Ta PO3POOJIEHO TEXHOJIOTIIO IPaHyIbOBaHUX HaMiBaOPUKATIB [JIs1 COTOIKUX
cTpaB. BusHaueHO yMOBU YTBOPEHHS I'PaHyJ/IbOBaHUX HaliBpaObpUKaTiB i3 BUKOPUCTAHHIM IPUHLUIIB 3MillIaHOTO
reJieyTBOPEHH. BCTaHOB/IEHO paljioOHaIbHI KOHLEHTPALl ajIbriHaTy HATPIlO, j-KapariHaHy Ta arapy, TeMIIEpaTypHi
pPeXXMMU Ta YMOBU €KCTPYAYBaHHS CyMillli /1711 yTBOPEHHSI TPaHyJ/IbOBaHUX HamiB(pabpukaris. [JoBe1eHO MOXKIIUBICTh
KOPETyBaHHS CTPYKTYPHO-MEXaHIYHMX XapaKT€PUCTUK I'PaHyIbOBaHMX HaMliB(pabpUKaTiB IISIXOM 3MiHM YaCTKU
iOHOTPOITHOTO Ta TEPMOTPOIIHOIO TejleyTBOPIOBayiB. PO3p06s1eHO TEXHOJIOTII0 Ta aCOPTUMEHT I'PaHyJIbOBAHUX
HaniB(pabpHUKarTiB, 3aIIPOIIOHOBAHO LISIXY IX BUKOPUCTAHHS SIK HAYMHKY 200 HAIlOBHIOBAYa B TEXHOJIOTII rapsiYux Ta
XOJIOGHUX COJIOJKUX CTPaB Ta COYCiB. BU3Ha4eHO iX CIIOKMBHI Ta TEXHOJIOTIYHI BJIACTUBOCTI, 0OIPYHTOBAHO YMOBU
Ta TEPMiHM 36epiraHHs. Po3po6ieHo Ta 3aTBEPI)KEHO HOPMATMBHY Ta TEXHOJIOTTYHY JOKYMEHTALLil0, 3/1iiCHEHO

BIIPOBA/I’)KEHHS HOBUX TEeXHOJIOTI Yy l'[iILI'[pI/IGMCTBaX xapqonepepo6H01‘o KOMIIJIEKCY.

2. The technology of granulated semi-products sweet dishes is scientifically proved and developed in the thesis.
The granulation conditions while using the mixed gelatinization principles for granulated semi-products are



clarified. Rational concentration for sodium alginate, j-carrageenan and agar together with temperatures and
extruding conditions for the mixture in order to compose granulated semi-products are found. The possibility of
adjusting the structural and mechanical properties of granulated semi-products while variance the percentage of
inotropic and thermotropic gelling agents. The technology and assortment for granulated semi-products have
been developed; whereas the application as builder or filler for hot and cold desserts and sauces is offered for
them. Nutrition and technological qualities are identified and storage conditions of granulated semi-products are
justified. Regulatory and technical documentation developed has been approved; the invention of new
technologies in food processing enterprises is implemented.

Jep>kaBHHH peecTpaniiiHuil Homep JiP:

IIpiopuTeTHHI HaNIpsIM PO3BUTKY HayKH i TEXHIKH:
CrpareriyHui NpiopUTETHUI HAIIPSIM iHHOBaLilHOI AiJIBHOCTI:
ITizcyMKH JOCTiI>KEeHHS:

Iy6sikarii:

HaykoBa (HayKOBO-TE€XHiYHa) IPOAYKILis:
ConiasIbHO-€KOHOMIYHA CIIPSIMOBAHICTh:

OxopoHHi gokymeHTH Ha OIIIB:

BrnipoBaa>keHHs pe3yJIbTaTiB AHcepTalii:

3B'130K 3 HAYKOBHMH TEMaMH:

VI. BizoMmocCTi Ipo HayKOBOr0 KePiBHHKA /KEPiBHUKIB (KOHCYJIbTaHTA)

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. IInBoBapoB €sreH [1aBnoBuy

2. Pyvovarov Yevgen Pavlovich

KBasigikamis: k.r.u., 05.18.16

InenTudgikarop ORCID ID: He 3acrocosyerncs
JoparkoBa iHdpopmamnist:

IloBHEe HaHMEHYBaHHS IOPHIHYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3HaxoAKeHHSI:

dopma ByracHoCTI:

Cdepa ynpassriHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BimomocTi npo odiliiHuX OTIOHEHTIB Ta pelleH3€HTiB

OdiuiiiHi OIOHEHTH



Baacwue IlpizBumie Im's Ilo-6aTbKOBI:
1. THineBuu Bikropis Anb6epTiBHA

2. I'ninesud BikTopisg Anb6epTiBHA

KBasidikanis: n.1.1., 05.18.16

Imentudikarop ORCID ID: He zacrocoyerbcs
JoparkoBa iHdopmamist:

IloBHe HaliMeHYBaHHSI IOPUAHUYHOI OCOOH:
Kopg 3a €IPIIOY:

Micue3Haxoa KeHHS:

dopma ByTacHOCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

BiacHe IIpi3Buie Im'sa ITo-6aTbKOBI:
1. MoctoBa JltomMuia MukoJiaiBHa

2. MocTroBa Jliogmuia MukosaiBHa

KBasmigikamis: x.1.1., 05.18.16

InenTudikarop ORCID ID: He 3acrocosyetses
JopaTrkoBa inHpopmanist:

TloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kopg, 3a €IPITIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiriHHS:

ImentTudikarop ROR: He zacrocoyerbcs

PeuenseHTu

VIII. 3aKkJIr04Hi BiZoMOCTi
BiiacHe IIpizBuie Im'sa Ilo-6aTbKOBi
TOJIOBH pagu

BiiacHe IIpi3Buie Im'sa ITo-6aTbKOBI

rOJIOBYIOYOrO Ha 3acigaHHi

BignoBigasibHuUI 3a MiATOTOBKY

00JIIKOBHX JJOKYMEHTIB

Muxaiinos Banepiit MuxainoBuu

Muxainos Banepiit Muxaitsosud



PeecTpaTop

KepiBHuk Bigginy YKpIHTEI, mo €

= P

BiZITIOBiZAaILHUM 3a peecTpallilo HayKoBoi ﬁoﬁ\;f;ﬂ\a;;g IOpuenko T.A.
| e L A

-}
.
i

OistJIBHOCTI




