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Pedepar:

1. Incepraniiiny po60Ty IIPUCBSIY€HO HAYKOBOMY OOI'PYHTYBAHHIO Ta PO3po0Lii iHHOBALIIHMX CIIOCO0iB IepepoOKU
IVIKOPOCJIOi POCJIMHHOI CHPOBMHH Ha IIOPOIIKOBi XapuoBi J006aBKU. Y BCTYIIi 3a3HaY€HO aKTyaslbHICTb
IYcepTalifiHoi po60oTH, cGPOPMOBAHO METY Ta 3aBAAHHS NOCIiIKeHHs. MeTOI0 IUCepTaliiiHOi pO60TH € HayKOBe
OOI'PYHTYBaHHSI Ta pO3pOOKA TEXHOJIOTI MOPOKOBUX XapuoBuX 106aBoK (I1X]]) Ha OCHOBI MJIOJIB JUKOPOCINX
POCJIMH i3 HACTYIIHUM iX BUKOPUCTAHHSM y BUPOOHULITBI XapuOBUX ITPOYKTIB 3 JOJAHOIO BapTiCcTIO. Y repuiomy
posgini «[lepcrneKTuBY BUKOPUCTAHHS HETPAJULiIHOI POCIMHHOI CUPOBUAHU [J1s1 BUPOOHMUIITBA IIOPOIIKOBUX
Xap4YOBUX 100ABOK» CUCTEMATU30BAHO JaHi Cy4acCHUX iHPOPMAaLiTHUX AKepeJl OoJ0 BUKOPUCTAHHS XapuOBOi
POCJIMHHOI CUPOBUHH SIK JiKepeJsia 6i0/I0riYHO-aKTUBHUX CIIOJIYK, 3a3Ha4YeHi Cy4acHi criocobu nepepooku XapuoBoi
POCJIMHHOI CUPOBMHMU Ta IIPOaHaIi30BaHO JOCBiM 3aCTOCYBaHHS POCJMHHUX IIOPOUIKIB Y BUPOOHULITBI XapuOBUX
IpoayKTiB. OGI'PYHTOBAHO JOLiNBbHICTb 3aCTOCYBaHHS IJIOIiB AUKOPOCINX POCIAUH Y BUpooHuuTsi [1X]I. Y posnini 2
«O0'eKTH Ta METOIY IOCTIIKEHb» PO3POOJIEHO 1eTaJIbHUM I1J1aH €KCIIEPUMEHTAIbHUAX JOCIiIKEeHb, CITPSIMOBaHUM

Ha pO3pOOKY Ta HAyKOBE OOI'PYHTYBaHHS TexHoJIorii BupooHuiTBa [1X]] i3 ny107iB IUKOpOCINX POCaVH (061inuxy,



KaJIMHY, Oy31MHU, TOPOOMHY Y€PBOHOIIIIHOI). BU3HaU€HO 00'€KT, MPEAMET Ta METOLU NOCiIPKEeHHSL. 1715 OLiHKN
}i3uKO-XiMIUHUX, PEOJIOTIYHUX, OPTAHOJIENITUYHUX Ta MIKpOOiOIOriYHMX NOKA3HUKIB sIKOCTi [TX]] Ta IpOLyKTiB Ha ix
OCHOBI 0yJ10 IPOBeAEeHO Mifdip BiMOBiAHOrO 06J1aHAHHS Ta METO/IB AOCIiIKeHHs. Y po3zini 3 «TexHosoris
BUPOOHUIITBA Ta MOKA3HUKY SIKOCTi IOPOMIKOBUX XapyOBUX JI0O6ABOK i3 MJI0/1iB TUKOPOCIUX POCTIMH» po3pobieHa
TEXHOJIOTis BUPOOHULITBA IOPOLIKOBUX XapuoBUX 06aBoOK ([TX]) i3 ny1041iB IUKOPOCIUX POCIMH (00JIINUXY, KaJTUHU,
0y3MHU, TOPOOUHU YE€PBOHOILIIHOI) Ta AOCJIIPKEHO oKa3HuKH sikocTi [TX]I. BcTaHoBEeHO, 10 paljioHaJIbHUM
CII0COO0M OOPOOKY IJIOJIB € NTO€JHAHHSI OCMOTUYHOI'O 3HEBOJHEHHS Ta NIOJIaJIbIIOrO CYIIiHHA B iHQpayepBOHUX
cymapkax. 3arporoHOBaHi PeXXUMU TEPMiYHOI 06p0oOKY 3a6e3MeuyoTh MakKCHMabHe 306epeskeHHs 6i010riqHol
L[iHHOCTI BCiX ITPOZYKTiB IepepoOKHU srifl. Bu3HaueHO oNTUMabHUIN PEKUM CYLIHHS IJIOZIB i3 TUKOPOCIUX POCJINH
B iHQpauepBOHUX CylIapKax: TemIeparypa cymiHHg - 50°C, TpuBailicTb IIpolecy - 2 rof,. 3anpornoHoBaHa
TEXHOJIOTiS1 € MAJIOBIIXOIHOIO, JOBEIEHO €HEProe(pEKTUBHICTb 3aCTOCYBAaHHSI OCMOTHYHOI Jerifparatlii 3a paxyHOK
CKOPOYE€HHS TPUBAJIOCTICTi 3HEBOAHEHHS IU10AIB Ha 300 XB. EKClIepUMEHTaIbHMM LIJISIXOM [IPOaHali30BaHO
ximiyHu ckiap [1X]] i3 n10/1iB AUKOPOCANX POCTINH, BUBHAUYEHO iX OPraHOIeNTUYHi, Pi3uKO-XiMivHi,
MiKpO6i0JIOTiYHi IOKa3HMKHY Ta [IOKa3HMUKM 6€3I1€4HOCTi, pO3paxoBaHa 6iosioriyHa LiHHICTh. Pe3yibraTi
OOCJIiIKEHHS NigTBEPIPKYIOTh AOLUiIbHICT BUKOpUCTaHHS [1X]] 1K 6araToQyHKIiOHAJIBHUX iHTPENi€HTIB y Xap40Bil
IIPOMUCIIOBOCTI. Y po3zini 4 «MozenoBaHHS Ta ONITUMI3allis TPoleCcy BUPOOHMIITBA TOPOLUIKOBUX XapuOBUX
I,06aBOK» pO3p06JIEHO MAaTEMAaTUYHY MOJIEJIb CYLIiHHS IVIOZiB TUKOPOCINX POCJIVH, sIKa MICTUTb B3a€MO3B'SI30K MIX
KEPYIOUMMU (paKTOpaMU: TEMIIEPATYPOIO, TPUBAJICTIO CYLIiHHS Ta KOHTPOJbHUMU [IapaMeTPaMU NIPOLECY:
BOJIOTICTIO, BMiCTOM BiTaMiHy, 30BHIlIHIM BUTJISAIOM. BMCOKi 3Ha4eHHS KoeillieHTiB AeTepmisalii niATBEpIKYIOTS,
10 IOCJIiI>KyBaHi MaTMoOgeJli afleKBaTHi i NpUAaTHi AJ1s1 pO3paxyHKy ONTUMAaIbHUX 3HaYeHb Kepylounx (PaKkTopis.
BusHaueHO oNTUMAaJbHI pallioHabHi NapaMeTpy CyLIiHHS, SIKi 326€311e4yl0Th MiHiMaIbHY TPUBaJIiCThb Ta
€HEeProEMHICTb IPOLECY i JO3BOJISIE HA BUXOIi OTPMMYBATU MIPOAYKT 3 MaKCUMAaJIbHO BUCOKUMU TEXHOJIOTTYHUMU
BJIACTMBOCTSIMU, Xap4OBOIO Ta 6i0JI0TiYHO0 LiHHICTIO. Po3min 5 «PekoMeHpaariii momo MpakTUYHOTO BUKOPUCTAHHS
Pe3yJbTaTiB JOCIiIKEHHS» [IPUCBSIYEHUI eTalbHOMY OOI'PYHTYBAHHIO Ta PO3POOLIi TEXHOJIOTiY1 BUTOTOBJIEHHS
Xap4yOBUX NPOAYKTiB Ha 0CcHOBI [TX]] Ta JOCiIKEHHIO MOKA3HUKIB iX sIKOCTi. PO3p0o6ieHo penentypy Ta
TEXHOJIOTIYHY CXeMYy BUPOOHMIITBA XJ1i6a 3 MIIEHNYHOro 60pPOIIHA 3 JOJaBaHHSIM TOPOOGMHOBOI TOPOLIKOBOI
no6asku (I'TIXMT). BukopuctaHHs Liiei TeXHOJIOTii J03B0JIsie CKOPOTUTU Yac NPUroTyBaHHS xJ1i6a Ha 30 XBUJIMH Ta
NiABUIMTY TEPMIH Horo 36epiranHs 1o 15 fi6. JloBeseHa NOLiNbHICTb 3aCTOCYBaHHS Oy3MHOBOI TOPOLIKOBOI
xapuoBoi fo6aBku (BITX]l) y BUpoOHUIITBI OTYPTiB. Pe3ynbTaTil NOCiIKEHb [10Ka3yI0Th, 110 3aBASKU 30i/IbIIEHHIO
BMICTY CyXMX PEYOBHH i CTabiIi3yI04MM BJIACTUBOCTSIM OOABKHY, 30€piraloThCsl CTPYKTYPHO-MEXaHiYHi B1IaCTUBOCTI
HOTypTYy IPOTSTOM BChOTO TEPMIHY 36epiraHHs. OGIpyHTOBaHa peLeNTypa Ta TEXHOJIOTisSl BUPOOHULITBA 3100HUX
OyJI04OK 3 00JIINMXOBOIO [IOPOLIKOBOIO Xap4yoBolo fobaskolo (OITX]I), sika 103BoJIsie 361IbIUTY iX TEPMIH 30epiraHHs
10 5 71i6 Ta MOKPALUTYA OPraHOJIENTUYHI BIACTUBOCTI. 3alIPONIOHOBAHO PalliOHAJIbHY PELENTYPY Ta TEXHOJIOTIIO
BUT'OTOBJIEHHS M'IKOTO MOPO3KBa 3 KaJIMHOBOIO IIOPOIIKOBOIO xapuoBoio Jobaskoto (KITXT). Nonasanns KITX]]
CIIpHsi€ NTOKPAIIEHHIO OPraHOJIENTUYHYX [TOKa3HUKIB Ta TEKCTYPHU, BIUIMBAE HA IIOKPALEHHS Xap4yoBOi LIIHHOCTI
M'SIKOTO MOPO3MBa BHACJIIIOK 301/IbIIEHHS BMICTY OiJIKiB Ta )KUPiB Yy po3p0o06sieHnX 3pa3kax. Po3pobieHi penentypu
Ta TEXHOJIOTis MakapoHHUX BUPOGiB 3 KITX]I, BITX], ['TIX]I, OITX]I.

2. The dissertation is devoted to the scientific substantiation and development of innovative methods of
processing wild plant raw materials into powdered food additives. The introduction indicates the dissertation's
relevance and the study's purpose and objectives. The dissertation aims to scientifically substantiate and develop
the technology of powdered food additives (PFAs) based on wild plant fruits with their subsequent use in
producing value-added food products. The first chapter, "Prospects for the use of non-traditional plant raw
materials for the production of powdered food additives", systematizes the data from modern information sources
on the use of food plant raw materials as a source of biologically active compounds, indicates modern methods of
processing food plant raw materials, and analyzes the experience of using plant powders in food production. The
expediency of using wild plant fruits in the production of PCBs is substantiated. In Chapter 2, "Objects and
methods of research”, a detailed plan of experimental research aimed at developing and scientifically
substantiating the technology for the production of PCBs from wild plant fruits (sea buckthorn, viburnum,



elderberry, and red-fruited mountain ash) is created. The object, subject and methods of the study were
determined. The appropriate equipment and research methods were selected to evaluate the physicochemical,
rheological, organoleptic, and microbiological quality indicators of PCBs and products based on them. In Chapter
3, "Production technology and quality indicators of powdered food additives from wild plants", the technology for
the production of PCA from wild plant fruits (sea buckthorn, viburnum, elderberry, and red-fruited mountain ash)
was developed, and the quality indicators of PCA were investigated. It was found that the rational way to process
fruits is to combine osmotic dehydration and subsequent drying in infrared dryers. The proposed heat treatment
modes ensure maximum preservation of the biological value of all berry products. The optimal mode of drying
fruits from wild plants in infrared dryers was determined: drying temperature o 50°C, process duration o 2 hours.
The proposed technology is low-waste, and the energy efficiency of osmotic dehydration has been proven by
reducing the duration of fruit dehydration by 300 minutes. The chemical composition of PCBs from wild fruits was
analyzed experimentally, their organoleptic, physicochemical, microbiological, and safety characteristics were
determined, and their biological value was calculated. The study's results confirm the feasibility of using PCBs as
multifunctional ingredients in the food industry. In Chapter 4, "Modeling and optimization of the production
process of powdered food additives", a mathematical model of drying wild plant fruits was developed, which
contains the relationship between the controlling factors: temperature, drying time, and control parameters of the
process: humidity, vitamin content, and appearance. The high values of the determination coefficients confirm that
the studied mathematical models are adequate and suitable for calculating the optimal values of the control
factors. The optimal rational drying parameters were determined, which ensure the minimum duration and energy
intensity of the process and allow obtaining a product with the highest possible technological properties and
nutritional and biological value. Chapter 5, "Recommendations for the practical use of the research results", is
devoted to the detailed substantiation and development of food products based on powdered food additives and
the study of their quality indicators. A recipe and a technological scheme for the production of bread from wheat
flour with the addition of GPCD have been developed. The use of this technology allows to reduce the time of
bread preparation by 30 minutes and increase the shelf life of bread up to 15 days. The results of the research show
that due to the increase in the solids content and stabilizing properties of the BPCF, no syneresis is observed
within 15 days, and the rheological properties of the product confirm the preservation of the yoghurt structure
during the entire shelf life. The formulation and technological scheme for the production of butter buns with sea
buckthorn powder food additive (SBFA) have been substantiated, which allows to increase their shelf life up to 5
days and improve their oranoleptic properties. A rational recipe and technology for the production of soft ice
cream with viburnum powder food additive (VFA) have been proposed. The addition of VPCF improves
organoleptic characteristics and texture and improves the nutritional value of soft ice cream by increasing the
content of proteins and fats in the developed samples. Formulations and technology of pasta products with CPCP,
BPCP, GPCP, and OPCP have been developed.
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rOJIOBYIOYOTO Ha 3acCiiaHHi

BigmoBizansHMIL 32 HiATOTOBKY Beperernuenko Ipuna AnarosiiBHa

00JIiKOBUX JOKYMEHTIB

Peectpartop YkpIHTEI



KepiBHuk Bigginy YKpIHTEI, mpo €
BiZITIOBiZaIBHUM 3a peecTpallilo HayKoBoi IOpuenko TeTsHa AHaTosiiBHA

JisiIbHOCTI




