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Pedepar/anoTamis:

1. Incepraniiiny po60Ty IIPUCBSIY€HO HAYKOBOMY OOI'PYHTYBAaHHIO MOSKJIMBOCTE! 3aCTOCYBaHHS KOMOIHOBaHUX
peKuMiB 06POOKY HACIHHS COi, TOPOXY Ta JIbOHY 1715 IiIBULLIEHHS SIKOCTi, 6€311e4HOCTi Ta €(PeKTUBHOCTI
BMPOOHULITBA Xap4YOBUX IIPOAYKTIB i3 BUCOKOIO JOJAHOIO BapTIiCTIO. Y AucepTaliliHiil poOOTi IPOBEAEHO aHaIi3
CY4aCHOTO CBIiTOBOTO IOCBi/ly BUKOPUCTAHHS [TPOJYKTiB IepepoOKM 6060BUX Ta OJMHUX KyJIbTYP 3317151 OLiHKI
[IepPCIIeKTUB {X 3aCTOCYBaHHS y XapyOBill IPOMUCJIOBOCTI 3 METOI0 iIMIIOPTO3aMillleHHsI 3aKOPJOHHUX OiJTIKOBUX
IIPOAYKTiB. BCTaHOBJIEHO 3aKOHOMIPHOCTI BIUIMBY 1apaMeTPiB TENJIOBOI 0OPOOKU Ha [e3aKTUBALLiI0 aHTUIIOKUBHUAX
pevoBuH. [TokasaHo, 0 KOMOIHOBaHI peXuMH 3a6€3M1e4yI0Th INIMOOKY Ie3aKTUBALiI0 TEPMOJIA6iIbHUX iHri6ITOPIB
TPUIICHHY Ta XIMOTPUIICHHY, 3HIXYIOUH iX aKTUBHICTb 10 6€3I11e9HOr0 PiBHS, IKMI CTaHOBUTSH Bif, 5 110 10 % Bin
II0YaTKOBOI aKTUBHOCTI. ONTHMMaJbHi YMOBU IBOETAIIHOIO KOMOIHOBAHOTO TiipOJIi3y TOPOXOBOi CUPOBUHU
BCTAHOBJIEHO IIPU BUKOPUCTaHHI MUTTEBOTO POCTEPHOTrO (p1aMOyBaHHSI i3 IO AJIbIIMM TPOBAPIOBAHHAM. 3a TAaKUX
IapaMeTpiB y HaciHHi (pOpMyeThbCsl PO3BUHEHA KalliJISIPHO — MOPUCTA CTPYKTYPA, 3aBISKY YOMY IBUAKICTb AUPY3ii

BOJIOT'M 3POCTAE BIIBivi, @ TPUBAJICTh BapiHHS CKOPOYYETHCS, 110 3abe3redye 3HaUHe €Hepro3aoaiKeHHs Ha



nipnpueMcTsi. [lopasbiie KOHTAaKTHE 3HEBOJAHEHHS CYCIIEH3ill Ha OIHOBAJbLIEBUX CYyLIAPKax 32 PO604O0i
TeMrepaTypu 6apabaHa 3HIKY€E BOJIOTICTb TOTOBOTO IIPOAYKTY [0 6 — 8 %, 1110 rapaHTye HOro MiKpo6ioJIoriyHy Ta
OKCUJIaTHMBHY CTabi/lbHICTh. BUKOpUCTaHHS OpUTiHa/IbHOI BAKYyM-TEXHOJIOTII e3040pallii LIIXOM [IPUMYCOBOTO
BUJAJIEHHS NIHUCTOI paKuii Mig yac BapiHHS 3a JOIOMOrOI0 BaKyyM-Hacoca CIpUsIo iHTeHcudikalii npouecy
OYMILEHHS CMaKOBOro npo@isto Llei miaxin BigKpuBae MOXIIUBICTb YCYHEHHS CIeL(piYHOro He6aKaHOTO
«POCJIMHHOTO» IIPUCMAaKy Ta 3arlaxy 6000BUX i JO3BOJISIE OTPUMATH YHIBepCAJIbHUM QPYHKIIOHAJIbHUIN iHTpeJieHT i3
YUCTUM CEHCOPHUM IpodiseM. JlociIpKeHO peosIoTiuHi XapaKTepHUCTUKU BOgHO-6000BUX cyclneHsiil. Ha ocHOBI
IIPOBELEHOr0 aHaJli3y LIISIXOM MAaTEMAaTUYHOTO MOJIEJIIOBAHHS 0yJI0 OOIPYHTOBAHO IICEBIOIIIACTUYHY [1OBEIiHKY
CHCTEM; [IPH [IbOMY BUSIBJIEHO, 1110 CTabiIbHICTh Xap4OBOi CUCTEMHU B Pe3yJbTaTi TEIIJIOBOi 0OPOOKU MO>KE ITOMITHO
3HWKYBATUCS 31 3pOCTAHHSM LIBUAKOCTI 3CYBY, 1110, IMOBIpHO, IIOB'S13aHO 3 PyMHYBaHHSM 01JIKOBO-
noJlicaxapuaHoro Kapkaca. 'opox o6po6ieHui B eKCTPYAEPi Ta pocTepi Nifpuinye CTabiibHICTh XapYOBUX CUCTEM
BHACJIJIOK JleHaTypalii 6i/IKiB Ta KeicTepu3aalii aMizlo3HOro KpoxXmarso, 1o J03BOJIsi€ MOJEIOBATU CTPYKTYPY
IIPOJYKTIB MIBUIKOT'O IIPUTOTYBAHHSI — CYIIiB, IIIOPe Ta IPOTHO3YBATH iHII acTONofiOHi NpoayKkTu. OLiHeHO
MOXJIMBOCTI 3aCTOCYBaHHsI KOPOTKOYACHOI riIpOTEPMiUHOI 0OpPOOKM B aBTOKJIaBi Ta HU3bKOTEMIIEPATYPHOTO
CYIIiHHS HACIHHS JIbOHY B YMOBAX LIiJIbBHOTO MPUJISITaHHSI 000JIOHKHU 10 sigpa 6e3 crafii oopyumeHHs. JlogaBaHHS
Takoi 06po6KY 3arobirae HaAMIpHil rigpaTaiii BOIOPO3YNHHUXK CJIN3iB 060JIOHKY, BUKJTIOUYAE CKIICIOBAHHS MacCH,
IIOBHICTIO iHAaKTUBYE OKCUAATUBHI epMEHTU 30KpPEMA, O — [VIIOKO3UZA3y, Ta CTabiizye NininHNI KOMIJIEKC JUISTHOTO
60polIHa NPOTH WBUIKOTO NPoripkaHHs. Ha 0CHOBI aHai3y MOKHA IPUIYCTUTH iCHYBaHHS HEPiBHOMIPHOTO
PO3MOIily HYTPieHTIB y pi3HUX QpaKiisix oMesy JIbOHY. 3a NoNnepeiHiMU JaHUMU, Ipi6bHa PpaKLisg MoxKe
KOHLIEHTPYBaTU 01JIOK i MiHepaJibHI pe4OBUHU, CEpeNiHS — JiMify, a Besauka Qppakiiis IepeBa)kHO MiCTUTD
KJIITKOBMHY Ta O-JIiHOJIEHOBY KUCJIOTY. JIOBE[IEHO BUCOKUI NPe6iOTUYHMI, COLliaZIbHUI Ta JIiKyBaJIbHO-
npodinakTUYHUI €(EKT BiJll BIIPOBAI)KEHHSI CTBOPEHUX XapUOBUX CHUCTEM, SIKi KOPUTYIOTh Ae(DIiLAT XapuyBaHHS
HaceJIeHHs 32 aMiHOKMCJIOTHUM Ta JKUPHOKWCJIOTHUM CKJIaJlaMU, 3HUXKYIOTh PU3UKY LIYKpOBOro fiabety II Tumy Ta
BUCTYIAIOTh TIOBHUMH 6i0JIOTIYHO 6€3I1eYHNMM aHaloraMyu TBApUHHOTO 6ijIKa AJ1s1 0Cib i3 1aKTa3HOoIo
HEJIOCTATHICTIO Ta BEreTapiaHChbKMM TUIIOM XapuyyBaHHs. OOrPYHTOBaHICTh HAYKOBUX OJIOKEHDb I'PYHTYETbCS Ha
BHMKOPHCTaHHI [I€PeI0BOTO aHATITUIHOrO 00JIafjHAHHS Ta CTaHAAPTHUX METO/iB AOCTiIKeHHs. [JoCTOBIpHiCTb
IAHUX MiAKpINeHa CTaTUCTUYHOI 06pOOKOI0, 30KpeMa MOIETIOBAaHHSIM IpolieciB. Bucoka BinTBOPIOBaHICTh
€KCIIEPMMEHTAJIbHUX JIAaHUX Y Pi3HUX J1a00PaTOPHUX YMOBAX, 30Kpema B HaljionasibHOMY YHiBEPCUTETI XapuOBUX

TEXHOJIOTI Ta CYMIKHUX YCTAaHOBAX, TAPAHTY€ CTabiJIbHICTD i TOYHICTh OTPUMAHUX [TOKA3HUKIB.

2. The dissertation is devoted to the scientific substantiation of the possibilities of using combined modes of
processing soybean, pea and flax seeds to improve the quality, safety and efficiency of food products with high
added value. The dissertation analyzes the modern world experience in using products of processing legumes and
oilseeds in order to assess the prospects for their use in the food industry for the purpose of import substitution of
foreign protein products. The patterns of the influence of heat treatment parameters on the deactivation of
antinutrients are established. It is shown that the combined modes provide deep deactivation of thermolabile
trypsin and chymotrypsin inhibitors, reducing their activity to a safe level, which is from 5 to 10% of the initial
activity. The optimal conditions for the two-stage combined hydrolysis of pea raw materials were established using
instant roaster flambéing with subsequent boiling. Under such parameters, a developed capillary-porous structure
is formed in the seeds, due to which the rate of moisture diffusion increases by half, and the cooking time is
reduced, which provides significant energy savings at the enterprise. Subsequent contact dehydration of
suspensions in single-roll dryers at the operating temperature of the drum reduces the moisture content of the
finished product to 6-8%, which guarantees its microbiological and oxidative stability. The use of the original
vacuum deodorization technology by forced removal of the foam fraction during cooking using a vacuum pump
contributed to the intensification of the flavor profile purification process. This approach opens up the possibility
of eliminating the specific undesirable "vegetable" flavor and odor of legumes and allows obtaining a universal
functional ingredient with a clean sensory profile. The rheological characteristics of water-legume suspensions
were studied. Based on the analysis performed by mathematical modeling, the pseudoplastic behavior of the
systems was substantiated; it was found that the stability of the food system as a result of heat treatment can



noticeably decrease with increasing shear rate, which is probably associated with the destruction of the protein-
polysaccharide framework. Peas processed in an extruder and roaster increase the stability of food systems due to
protein denaturation and amylose starch gelatinization, which allows modeling the structure of instant products -
soups, purees and predicting other pasty products. The possibilities of using short-term hydrothermal treatment
in an autoclave and low-temperature drying of flax seeds under conditions of tight adhesion of the shell to the
kernel without the stage of collapse were assessed. The addition of such treatment prevents excessive hydration of
water-soluble mucus of the shell, eliminates gluing of the mass, completely inactivates oxidative enzymes, in
particular o-glucosidase, and stabilizes the lipid complex of flax flour against rapid rancidity. Based on the analysis,
it can be assumed that there is an uneven distribution of nutrients in different fractions of flax grinding. According
to preliminary data, the fine fraction can concentrate protein and minerals, the medium fraction - lipids, and the
large fraction mainly contains fiber and o-linolenic acid. The high prebiotic, social and therapeutic and prophylactic
effect of the implementation of the created food systems has been proven, which correct the nutritional deficiency
of the population in terms of amino acid and fatty acid compositions, reduce the risks of type II diabetes and act as
complete biologically safe analogues of animal protein for people with lactase deficiency and vegetarian diet. The
validity of the scientific provisions is based on the use of advanced analytical equipment and standard research
methods. The reliability of the data is supported by statistical processing, in particular process modeling. High
reproducibility of experimental data in various laboratory conditions, in particular at the National University of
Food Technologies and related institutions, guarantees the stability and accuracy of the obtained indicators.
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1. Kysneuosa Inra BagumupiBHa

2. Inha V. Kuznietsova

KBasigikamis: n. c.-r. H., crapmmii HayKoBuii ciBpo6iTHUK, 06.01.15
InenTudikarop ORCID ID: 0000-0001-8530-2099
HoparkoBa indopmamnist:

IloBHe HaliIMeHYBaHHS IOPUAHYHOL 0COOH: [HCTUTYT TPOIOBOILYMX pecypciB HalioHasnbHoi akazemii

arpapHUx HayK YKpaiHu

Kopg 3a €IPIIOY: 00419880

Micue3HaxoaKeHHS: ByJI. €Brena CepcTioka, Kuis, 02002, Ykpaina
dopma BiracHOCTI: JlepxasHa

Cdepa yIIpaBJIiHHﬂ: HanjjonanbHa akazieMisd arpapHux HayK YKpaiHu

InenTudikarop ROR:

BiacHe IIpizBuie Im'sa I1o-6aTbKOBI:
1. CoBa Hararis AnaroJiiiBHa

2. Nataliia A. Sova

KBasigikamis: . t. u., gou., 05.18.02



InenTudikarop ORCID ID: 0000-0003-4750-2473
JoparkoBa iHdpopmamnist:

IloBHe HaiMEeHYBaHHSI IOPHUAHUYHOI OCOOH: [IHINMPOBCHKUIA IePKaBHUIA arpapHO-€KOHOMIYHMIA

yHiBEpCHUTET

Kopg 3a €IPIIOY: 00493675

Micue3Haxoa>KeHHs: sy Cepris Eppemosa, JIHinpo, JIHINpoBCchKuii p-H., 49600, Ykpaina
dopma BracHOCTI: JlepxaBHa

Cdepa ynpaBiriHHS: MiHicTepCTBO OCBITH i HayKy YKpaiHu

Inentudikarop ROR:

PeuenseHTu

BaacHe IlpizBume Im's I10-6aThKOBI:
1. XapueHnko €srex IBaHoBUY

2. Yevhen 1. Kharchenko

KBasigikamis: k. t. u., gou., 05.18.02

InenTudikarop ORCID ID: 0000-0003-1270-3283

JoparkoBa iHdpopmamnist:

IloBHe HaliMeHYBaHHSI IOPHUAUYHOI 0COOM: HauioHanbHMil yHIBEPCUTET XapYOBUX TEXHOJIOT
Kopg 3a €IPIIOY: 02070938

Micuesnaxo;perHﬂ: ByJI. Boslogumupceka, Kuis, 01601, Ykpaina

dopma BracHOCTI: JlepxasHa

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH i HAyKu YKpaiHu

InenTudikarop ROR:

Baacue IlpizBume Im'a Ilo-6aTbKOBI:

1. Binuk Osnena AHarosniiBHa

2. Olena A. Bilyk

KBasidikamis: . r. n., npodecop, 05.18.01

InentTudikarop ORCID ID: 0000-0003-3606-1254
JoparkoBa iHdpopmamuist:

IloBHE HaliIMEeHYBaHHS IOPUAHNYHOI 0COOHM: HauioHanbHMI1 yHIBEPCUTET XapYOBMX TEXHOJIOTI
Kopg 3a €IPIIOY: 02070938

MicueBHaxo,ereHHﬂ: ByJI. Bomopnmupcska, Kuis, 01601, Ykpaina
dopma BracHOCTI: JlepxasHa

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTH 1 HayKU YKpaiHu

InenTudikarop ROR:



VIII. 3akr04Hi BimoMocTi
BiiacHe IIpi3Buie Im'sa I1o-6aTbKOBI
TOJIOBH pagu

BaacHe IlpizBuiie Im's ITo-6aTbKOBI
rOJIOBYIOYOTO Ha 3acCifiaHHi
BigmoBigasbHUH 32 MiATOTOBKY

00JIIKOBHX JOKYMEHTIB

PeecTpartop

KepiBHuk Bigginy YKpIHTEI, mpo €
BiZITIOBiZaJIbHUM 3a PEECTpalLilo HayKoBOi

OisIJIbHOCTI

Kouy6eii-JIutBuHeHko OKkcaHa Banep’sHiBHa

Kouy6en-JlurBuneHko OxkcaHa Banep’siHiBHa

MenbHUuK Hatasiga

Opuenko TersiHa AHaTosIiBHA

FOpuenko TetsaHa AHaToiiBHA



