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V. BimomocTi npo guceprauiio

Mosga guceprarii:

Koau TemaTHYHHUX PYOPHK: 65.37.31

Tema gucepranii:

1. YnockoHaneHHs TEXHOJIOTII Xap4yOBOro CUPOILY i3 IIyKPOBOr'O COPro

2. Improvement of technology of production of food syrup from sweet sorghum

Pedepar:

1. O6'eKT - TEXHOJIOTis1 XapYOBOT0 CUPOILY i3 LIyKPOBOTO COpro. MeTa oCiiKeHb - OOrPYHTYBaTH Ta Y OCKOHAJIUTH
TEXHOJIOTiI0 XapuOBOT'O CUPOILy i3 IyKPOBOTO COPro LIJSIXOM PO3PO6JI€HHS €(PEKTUBHUX CIIOCOOIB OYMUILEHHS COKY
COPTO BiJl BUCOKOMOJIEKYJISIPHUX CIIOJIYK Ta TiIpOJIi3y KpOXMAJIO, IKUI MiCTUTBCS Y COKY COPToO, IO 3a6€3M1eYnTh
OTPUMAaHHS ITPOAYKTY BUCOKOI Xap4yoBOi SIKOCTi Ta MifBUIIEHOI 6i0J10TiYHOI LiHHOCT. MeToau noCiiKeHb ~
(disuKo-xiMiuHi, aHaiTM4HI, XxpoMaTorpadiuHi, POTOKOJIOPUMETPUYHI, CIEKTPOPOTOMETPUYHI Ta METOU
OITMMi3allii eKCIIepUMEHTANIbHUX JaHuX. HayKoBa HOBM3HA - BCTAHOBJIEHO XiMIYHUI CKJIaJ, COKY
BUCOKOIIPOJAYKTUBHUX COPTIB Ta TiOPUAiB LIyKPOBOTO COPTo, BIieplie HAyKOBO OOGTPYHTOBAHO Ta PO3POOJIEHO
IBOCTaZiliHUI crioci6 GepMeHTAaTUBHOTO TrilpoJIi3y KPOXMAJIIo, SIKiil MiCTUTBCS Y COKY COPToO, 110 J03BOJIsIE
HiABUILMTY BMICT MOHOLIYKPIB Ta NOKpamuUTH (QibTpaliliHi BJACTUBOCTI COKY COPro. BcTaHOBIEHO €(PEeKTUBHICTD
3aCTOCYBaHHS KaTiOHHOTO (PJIOKYJISIHTY Ha OCHOBI nostirekcametusneHryadiguny ([1I'MIY) 0151 ounineHHst COKy COpro

BiJl, BUICOKOMOJIEKYJISIDHUX CIIOJIYK, SIKUI JO3BOJISIE MiIBULIUTYU YUCTOTY XapuyOBOT'O CUPOITy Ta 3HU3UTU 110T0



3ab6apBiieHicTb. Ha OCHOBI eKCIIepUMEHTAIbHUX Ta IPOMUCJIOBUX JOCTIIKEHb PO3PO06JIEHO anapaTypHO-
TEXHOJIOTI4HY CXeMY BUPOOHHUIITBA XapYOBOTO CHPOILY i3 IIyKPOBOTO COPToO, sIKa 3a6e3Me4nTh OTPUMAHHS
BHCOKOSIKICHOT'O Xap4yOBOI'O CUPOIly 30aradyeHoro Makpo-, MikpoejeMeHTaM1 Ta aMiHOKMCIOTaMU BUXiIHOI
cupoBUHU. [IpOBeIEHO TPOMUCIIOBE BUITPOOYBAHHS BUKOPHCTAHHS Xap4OBOTO CUPOILY Y BUPOOHULITBI OYJIOK Ta
3[100HMX BUPOOiB, BCTAHOBJIEHO MOXJIMBICTb 3aMiHM 100% KijIbKOCTi PeLleNTyPHOrO LyKPY XapuOBUM CUPOIIOM.
Ki1o4oBi €10Ba: IlyKpOBe COPro, XapuoBUiil CUPOI, GpepMEHTATUBHUIA TiIpoJIi3, GIIOKYIISHT, OUMIIEHHS, XapyoBa Ta
6iosoriyHa iHHICTb.

2. Object - the improvement of technology of production of food syrup from sweet sorghum. Purpose of
investigations - evaluation and development of technology of production of food syrup from sweet sorghum.
Methods - physicochemical, analytical, chromatographic, photocolorimetric, spectrophotometric; experimental
data optimization. Novelty end results - in the thesis the results of theoretical and experimental investigations of
chemical composition of juice of high productive varieties and hybrids of sweet sorghum and exclusion of its
separate parts under conditions of technological processing are presented. A two-stage enzymatic hydrolysis of
starch contained in sorghum juice was scientifically grounded and worked out which allowed to increase mono
sugar content and to improve filtration abilities of sorghum juice. Efficiency of the use of a cation flocculant on the
basis of polyhexamethylenguanidine (PHMG) for purification of sorghum juice from high molecular compounds
was shown; this method made it possible to increase purity of food syrup and to reduce its coloration. On the basis
of experimental and industrial investigations, an apparatus-technology scheme of production of food syrup from
sweet sorghum was worked out. This scheme will ensure obtaining high-quality food syrup enriched with macro-,
microelements and amino acids of the initial raw material. Keywords: sweet sorghum, food syrup, enzymatic
hydrolysis, flocculant, purification, food and biological value.
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Penensentu
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