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1. Po3po6ka npoueciB ofepkaHHs KApOTUHOBMICHUX Xap4OBUX ITPOAYKTIB

2. The Development processes of reception of the Carotene-containing Food Products

Pedepar:

1. Incepraist npucBsiueHa po3pooLi TEXHOJIOTIYHUX NPOLECIB O/IEP>KaHHS HOBUX KAPOTHHOBMICHUX IPOAYKTIB,
PEKOMEHANiN 110 BUKOPUCTAHHIO iX B IPOAYKTAaX XapuyBaHH:. JJOCIiIKeHO Pi3HOMAaHITHI CIOCOOY TirpoTepMidHOL
06pOOKY CHUPOBMHU (MOPKBY, rap0ysa, coi) 1151 6inbl1 MOBHOTO 30epesKeHHs KApOTUHOIIB. [JoCTiIKeHO BIJINB
KiHETHKHU MPOLLECY CYIIiHHS Ha BMICT KADOTHUHOIIB Y KADOTUHOBMICHIN CUPOBMHI. BU3Ha4€HO CTYIiHb PyHHYBaHHS
KJIITUHY Y TIOPOILKY MPY AUCIepryBaHHi. JlociimkeHo (pi3snKo-XiMiuHi BaCTMBOCTI MOPOLIKONOLIOHNX
KapOTUHOBMICHUX MaTepiasiB. PO3po6s1eHO TEXHOJIOTIUHI IpOoLleCH OTPUMAaHHS KAPOTMHOBMICHUX CyMilllel Ta
[IaCTOIOAIOHUX IPOJYKTIB HA OCHOBI OJIii Ta MOPKBSIHOT'O IIOPOIIKY [1J1s1 BUPOOHULITBA ITPOLYKTiB Xap4yBaHHS 3
iMyHOMOJYJIIOI0YOIO JIi€l0. 3MIiICHEHO KOMILJIEKC POOIT 110 BIIPOBAPKEHHIO PE3YJIbTATiB JOCII)KEHHS B IPAKTHUKY.
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MIOPOIIKY, KAPOTUHOBMICHA I1aCTa, 00J1aiHAHHS.

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.
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