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Pedepar:

1. Inceprariist npucBsYeHa pPo3po0Li TEXHOJIOTIYHUX IPOLECIB OfieP>KaHHS HOBUX KAPOTHHOBMICHUX ITPOAYKTIB,
PeKOMeH a1l 10 BUKOPUCTAHHIO iX B MPOAYKTaxX XapuyBaHH:. JJocliIykeHo pi3HOMAaHITHI crlocoby TrirpoTepMiuyHoi
00pOOKM CUPOBMHHU (MOPKBH, rap6ys3a, coi) AJ1s1 6i/1blI MOBHOTO 30€pE>KEHHS KAPOTUHOIIB. [JOCTiIKEHO BIJINB
KIHETMKU NPOLECY CYLIIHHA Ha BMICT KADOTHUHOIIB Y KADOTMHOBMICHIN CUPOBUHI. BU3HAa4€HO CTYIiHb PyMHYBaHHS
KJIITUHY Y TIOPOILKY Py AucnepryBaHHi. JlociigkeHo (isnko-xiMiuHi BaCTUBOCTI MOPOLIKONONIOHNX
KapOTMHOBMICHUX MarepiaiB. Po3po6s1eH0 TEXHOJIOTYHi [Ipo1jecy OTPUMaHHS KapOTMHOBMICHHUX cyMmilei Ta
NaCTONOiOHMX MTPOAYKTIiB HA OCHOBI 0J1ii Ta MOPKBSIHOTO MTOPOIIKY 117151 BUPOOHUIITBA IIPOAYKTIB XapyyBaHHS 3
IMyHOMOZYJIIOI0YOIO Z1i€10. 3MiiCHEHO KOMILJIEKC POOIT 10 BIIPOBAPKEHHIO Pe3yJIbTaTiB JOCIIIKEHHS B TPAKTHUKY.
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2. The dissertation is devoted to the development of processes of reception of the new carotene-containing
products, recommendations on utilization of them in food products. Various methods of hygrothermic processing



of raw materials (carrot, pumpkin, soya beans) for better preservation of carotenoids were tested. The influence of
drying kinetics on carotenoid content in carotenoid-containing raw materials was investigated. The degree of cell-
destruction during the dispergation was determined. Physic-chemical properties of powdered carotene-
containing materials were investigated. The technology of the reception of carotene-containing mixtures and
paste-similar carotene-containing on the base of oil and carrot powder for producing food supplements with
immuno-modulating action was developed. The complex of measures on inculcation of the research results in
practice was fulfilled. Key words: carotene, hygrothermic processing, process of drying, extraction, technology,
carotene-containing powders, carotene-containing paste.

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. CHexkin 10.0.
2. Yuri.F.Snezhkin

KBasigikamis: 05.18.12

InenTudikarop ORCHID ID: He sactocoByerbcs
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. Bypzo Oner I'puropoBuy
2. bypgo Oner I'puroposuy

KBasigikamis: 05.18.12

Inentudikarop ORCHID ID: He zactocosyetbcs
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. llypykosa [Omis OnexkcangpiBHa

2. llypuxosa Onig OnekcanapiBHa

KBasigikamis: 05.18.12

InenTudikarop ORCHID ID: He 3actocoyerbcs
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

Manexuk IBan enoposuy

Manesxuk IBan ®enoposud



PeecTpaTop

KepiBHuk Bigginy YKpIHTEI, mo €

= P

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

-}
.
i

OistJIBHOCTI




