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I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT
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IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI 0COOHM: HaujoHanbHuMil TEXHIYHMIA YHiBEpCUTET "XapKiBChKUIA
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IV. BizomocTi nipo nmiznpueMcTBO, yCTaHOBY, OpraHisalliio, B sIKii 0yJ10
BUKOHaHO JHUCEPTALil0

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI 0COOM: HaujoHanbHuil TEXHIYHMIA yHiBEpCUTET "XapKiBChKUIA
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V. BimomocTi npo gucepraniio
Moga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.65.33

Tema guceprauii:
1. TexHosoris nepeerepudikarii >XupiB 3 oflep>KaHHSIM XapYOBUX NTOBEPXHEBO-aKTUBHUX PEYOBUH

2. Technology of interesterification process of fats with receiving of food surface-active matters

Pedepar:

1. O6'eKT BOCIIIPKEHHS: TEXHOJIOTIYHUI IIPOLIEC OJeP>KaHHS IOBEPXHEBO-aKTUBHUX PEUYOBUH 3 BUKOPUCTAHHIM
Xap4OBUX XUPIB Ta KUCJIOT. MeTa po60TH: PO3pOOKa HAYKOBO OOIPYHTOBAHOI TEXHOJIOTI] OJlepKaHHSI Xap4OBUX
[IOBEPXHEBO-AaKTVBHUX PEYOBMH 3 BUKOPUCTAHHIM Xap4YOBUX JKUPIB Ta KUCJIOT. MeTOIM NOCiIKEHHS:
CTaJlarMOMETPUYHUI MeToJ,; MeTof, IY-cnekTpocKorii; MeTon 06'eMHOro aHanisy; xpomaTtorpadiyti MeTony;
CTaH[JAPTHI METOAUKY; MaTEMAaTUYHI METOAM 3 BUKOPUCTAHHSIM IporpamHux nakeris MathCad i Microsoft Excel.
TeopeTuyHi Ta NpaKTUYHi Pe3yJIbTaTU: PO3POOJIEHO TEXHOJIOTII OJlep>KaHHS Xap4YOBUX IOBEPXHEBO-aKTUBHUX
PEYOBMH Ha OCHOBI IIPOLIECiB €TaHOJIi3y XapuyOBUX XUPIB Ta nepeeTepudikallii eTUI0BUX €CTEPiB XapuOBUX KUCJIOT
i3 xapuoBrMHU KupamMu. Po3p0o6sieHO MPOEKT HOPMATUBHO-TEXHIUHOI JOKYMEHTallii Ha HOBUM BUJ TPOAYKTY -
MaprapyH 3 BUKOPUCTaHHSIM HOBUX Xap4oBux [1AP. HaykoBa HOBM3HA: BIlepLIE NOBEIEHO, O PeaKLifiHa cymill,

oJlep>KaHa IIJISIXOM €TaHOJIi3y )KUPiB, € ePeKTUBHUM €MYJIbraTOPOM 32 PAXYHOK BMICTy HEITOBHUX al[UJITJIiLI€POJIiB.



BusHayeHO YMOBU NIPOLIECY €TAHOI3Y, 1[0 3a6€311eYyI0Th YTBOPEHHS MOHOALUITTILEPOsIiB He MeHe 35 %.
JoBeneHo, 1110 3aCTOCYBaHHS KMCJIOTHUX KaTasli3aTopiB IIif Yac eTaHoJ1i3y KupiB 3abe3mnevye OinbIInuil BUXiT,
MOHOAUUIIIiLepoiB (35 %), HDK ay>XKHUX KaTanizaTopis (12-17 %). Bniepiue 1oBeeHO MOKJIUBICTb OJep>KaHHS
HeMNoBHUX e(ipiB [JiLeposTy SKUPHUX Ta MOJi(PYHKLiOHAIBHUX OPraHiYHMX KACJIOT (JINMOHHOI Ta MOJIOYHOI) 3
BUKOPUCTAHHSM Ipoliecy eTepudikallii HU3bKOMOJIEKYJIIPHUX KUCIOT €TUJIOBUM CIIMPTOM Ta HACTYIHOIO
nepeetepudikalliieio xapuoBux >KUpiB. BusHaueHo yMOBU Ipoliecy nepeetepudikaliii xapuoBux Xupis ectepamu
NOJIiIPYHKIIIOHAJIbHUX OPraHiuHUX KUCJIOT, 10 3a0€e311e4yI0Th MAaKCUMaJsbHi €MyJIbIyI0di BIACTUBOCTI OJeP>KaHoTro
poAyKTy npouecy. Onep>kaHo HOBI HAyKOBI 1aHi CTOCOBHO MiDK(a3HOro HaTAITy y CUCTEMI "Bopa-oJiig” i3
IOJABaHHSIM HOBYMX JKUPOPO3YMHHUX €MYJIbraTopiB. Briepiie noBeieHO MOXKIINBICTh OLEP>KAHHS CTIMKUX €MYJIbCIN
SIK IPSIMOTO (MailoHe3), TaK i 3BOPOTHOr0 (MaprapuH) TUILB 3 3aCTOCYBAaHHSIM HOBUX xapuyoBux ITAP, ogeprkaHux 3a
3aIIPONIOHOBAHUMMU TE€XHOJIOTiIMU. CTYIiHb BIIPOBAPKEHHSI: PE3YyJIbTaTU JUCEPTALIHOI pOOOTH BUKOPUCTOBYIOTHCS
y HaBYaJIbHOMY Ipolieci Kadeapy TeXHOJIOTII )kupiB Ta npoaykTis 6poninHsa HTY "XI11" npu nigroTosLi creuiasicTis
3a HaMpsIMKOM "Xap4yoBa TEXHOJIOTis Ta iHkeHepisa" 3i cnenianbHOCTi 7.091705 "TexHoJIoris KUPIB i
>KMpO3aMiHHUKIB". [IpoBeieHO BUNIPOOYyBaHHS HOBUX Xap4oBux [TAP mif yac BUpOGHUIITBA MApPTapyHIB Yy LOCiAHO-
npomucioBin nadoparopii 3AT "3anopisekuii OJKK" (M. 3anopixks). Chepa BUKOPUCTaHHS: OJIITHOKUPOBA Ta

Xap4y0Ba IIPOMUCJIOBICTb.

2. The object of investigation: the technological process of receiving of surface-active matters with the using of
food fats and acids. Purpose of work: development of the scientifically grounded technology of receiving of food
surface-active matters with the using of food fats and acids. Techniques of investigation: stalagmometric method;
method of IR-spectroscopy; method of volumetric analysis; chromatographic methods, standard techniques;
mathematical methods with the using of programm software MathCad and Microsoft Excel. Theoretical and
practical results: the technologies of receiving of food surface-active matters on the basis of processes of
ethanolysis of food fats and interesterification of ethyl esters of food acids with food fats are developed. The
project of technical and norms regulations for new sort of product - margarine with the using of new food SAM
has been developed. Novelty in science: for the first time it has proven that the reactionary mixture got by the
ethanolysis of fats is effective emulsifier due to maintenance of incomplete acylglycerols. The terms of process of
ethanolysis which provide formation of monoacylglycerols no less than 35 % are certain. It has proven that the
application of acid catalysts at the ethanolysis of fats provides the greater output of monoacylglycerols (35 %) what
alkaline catalysts (12-17 %). For the first time the possibility of receiving of incomplete ethers of glycerol of fat and
polyfunctional organic acids (citric and suckling) with the using of process of etherification of low-molecular acids
by ethyl alcohol and subsequent interesterification of food fats has proven. The terms of process of
interesterification of food fats by the ethers of polyfunctional organic acids which provide maximal emulsifying
properties of the got product of process are certain. The new scientific information of the between phase pull in
the system "water-butter" with addition of new fatsoluble emulsifiers is got. For the first time the possibility of
receiving of proof emulsions of both direct (mayonnaise) and reverse (margarine) types with the using of new food
SAM got on the offered technologies has proven. Level of approbation: the results of the thesis are used in
educational process of the Dept. "Technology of Fats and Fermentation products" NTU KhPI during preparing the
specialists according the specialization "Food-stuff technology and engineering" of the speciality 7.0091705
"Technology of fats and fat substitutes". The testing of the food meal has been carried out during the margarine
production in the testing lab of closed joint-stock company "Zaporozhskiy MZhK" (Zaporozhia). The point of usage:
oil-fat and food-stuff industry.
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