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Pedepar:

1. BanenTiok H.O. YnockoHasieHHsl TEXHOJIOTI Iics361panbHoi 06poOKY Ta 306epiraHHs 3epHa amapaHTy. — Ha
IpaBax pykonucy. Jlucepratis Ha 300YTTsI HAYKOBOTO CTYIEHS KaHAUAATa TEXHIYHMX HayK (0OK-Topa ¢inocodii)
3a cnetjanbHicTIO 05.18.02 «TexHOoO0rig 3epHOBUX, 6000BUX, KPYII'sI-HUX [IPOJAYKTIB i KOMOIKOPMIB, OJIIIHUX i
J1y6’stHUX KyJIbTyp». — Oflecbka HallioHaJIbHA aKaJeMis XxapyoBUX TexHoJIorii, Oneca, 2019. [luceprauis npucesyeHa
YIOCKOHAJIEHHIO TEXHOJIOTIi Mic/930MpaIbHOI 0OpOOKM Ta 36€piraHHs 3epHa aMapaHTy, s1Ka OyZe rapaHTyBaTu
HaJIesKHY HOoro SKicTh Ta 6e3ne-4He 36epiranHs. B po6oTi focimkeHo Ta Bu3Ha4eHo ¢i3nKo-TexXHOJIOTivHi,
aepoJyHaMivHi Ta ri-rpocKomiyHi BlacTUBOCTI 3epHa aMapaHTy, MOro rpaHyJIOMeTPUYHUIN CKJIaT, Terynodi-3uyHi
XapaKTE€PUCTUKH, BCTAHOBJIEHO 3aKOHOMIPHOCTI iX 3MiHM Ta OTPUMAaHO €MITIDUYHI PiBHAHHA IJ15 iX PO3PaxyHKY.

JocnimkeHo KiHeTU4HI 3aKOHOMiIPHOCTI KOHBEKTUBHOTO, KOMOIHOBaHOTO KOHBE-KTMBHO-MiKpPOXBUJIbOBOTO Ta [4



CyLIiHHS aMapaHTy Ta 3alIPOIIOHOBAHO iX MaTeMaTU4Y-HUN onuc. HaykoBO-00IPyHTOBaHi TEXHOJIOTISI Ta ONTUMAJIbHI
PEKMMU CYLIiHHS 3€PHA aMapaHTy JO3BOJISIOTh OTPUMATH KOHIUIIIFIHE 32 BOJIOTICTIO Ta SKiCTIO 3€PHO, 3MEHIIN-TU
€HEeproBUTPATU Ha HOTO Mic9301paibHy 00pOOKy. 3a pesyabTaTaMu MiKpOOiOIOTiUHUX NOCTiKeHb i 3MiHN
XiMiYHMX IIOKa3HUKIB SKOCTi 36pHa aMapaHTy BCTAHOBJIEHO TEPMiH Ta YMOBU MO0 rapaHTOBAHOTO 36€epiraH-Hsl.
3anponoHOBaHO yOCKOHAJIEHI TEXHOJIOTIUHI CXeMHU, po3po6JIeHO peKOMeH Al 3 MicsA361upanibHOI 06POOKU
aMapaHTy Ta BUBHAYE€HO €KOHOMIUHY e(eKTUBHICTb BiJ] BIPOBAI)KEHHs peKoMeHaliii poboTu. Kiouosi ciosa:

aMapaHT, Nicag36upanbHa 06pobKa 3epHa, CYLIiHHSI aMapaHTy, OYMIEHHSI aMapaHTy, 30epiraHHs amapaHTy.

2. Valentyuk N.O. Improvement of the technology of postharvest processing and storage of amaranth grain. - On
the rights of the article. Thesis for a Candidate Degree in Engineering (Doctor of Philosophy), specialty 05.18.02
“Technology of cereals, legumes, cereals and compound feeds, oilseeds and bast crops”. - Odessa National
Academy of Food Technologies, Odessa, 2019. The thesis is focused on the improvement of the technology of post
- harvest processing and storage of amaranth grain, which will guarantee its proper quality and safe long - term
storage. The object of research has been the technology of postharvest processing and storage of amaranth grain,
the subject of research was the amaranth grain of the Ultra and Kharkovsky varieties of 2006-2014 crops grown in
Kherson region. Physical-mechanical properties of amaranth grain are investigated in the work and regularities of
their change depending on grain moisture in the range 9.2...19.3 % are established. It has been shown that with
increasing grain moisture the geometric dimensions of grain, the mass of 1000 grains increases, the porosity, the
rate of natural sloping, and the coefficients of external friction at rest and motion. Nature (volume mass)
decreases. On the basis of the study of the particle size distribution of freshly harvested amaranth grain, it has
been established that a set of sieves with circular openings of the following sizes (mm) can be used to isolate its
main contaminants in grain separators: b1 - 1,0...1,1; 52 - 1.0...1.1; B - 0.6...0.8; " - 0.6...08; and oblong holes with
dimensions (mm): b1 - (0,8...1,0) x 20, B2 - (0,5...0,7) x 20, B1 - (0,4...0,6)x20. The results of studies of the
aerodynamic properties of amaranth grain have made it possible to establish that the amaranth grain grain velocity
is 3.28...3.51 m/s, and the coefficient of sail respectively 0.91...0.79 depending on the initial moisture content of the
grain. The thermophysical characteristics of amaranth grain (specific heat, coefficients of thermal conductivity,
thermal conductivity and thermal activity) are determined, depending on its humidity and temperature. The
empirical equations were obtained, which allow to calculate thermophysical characteristics at grain moisture
content of 9.4...19.6 % and temperature 5...25 °C. It is shown that it is possible to achieve the conditioning moisture
content of grain within the permissible temperature of its heating without deteriorating the quality of dried
amaranth in the following drying modes: for convective drying of amaranth for food purposes in mine grain dryers
at a drying agent temperature of 50...60 °C, and for drying at a temperature of the drying agent is not higher than
50 °C; for IR drying at radiator power not exceeding 100 W; at MV drying under pulsed (oscillating) modes with
duration of pulses of energy supply of 4 s and duration of pulses of purging with outside air 20...40 s. It is shown
that the largest reduction of squalene occurs when using IR drying. However, this method can be used if it is not
intended to produce oil, but flour, blown grains, etc. products. Sciencebased technology and optimal modes of
different ways of drying amaranth grain allow you to obtain grain moisture and quality conditionally, as well as
reduce energy costs for its post-harvest processing. The joint effect of temperature and humidity of amaranth
grain on the intensity of its respiration was investigated, an empirical equation describing this dependence was
obtained. The study of chemical indicators of quality of amaranth grain showed that when stored under relative
humidity those of air o = 75 % and temperatures of 25 °C the acidic number of fat (from 5.56 to 38.20 mg KOH) and
acidity (from 2.45 to 7.15 deg. of acidity) in the alcohol hood change the most. Therefore, reducing the storage
temperature of the seed to +4...+6 °C under conditions of relative humidity o = 55...75 % guarantees the extension of
the life. The results of microbiological studies have shown that the conservative effect of low temperatures, which
significantly reduces the life of microorganisms occurs at temperatures of +5...15 °C and relative humidity o = 55 %.
It is shown that storage of amaranth grain at a temperature of 15 °C and relative humidity o = 75 % contributes to
the development of microorganisms. However, storage at the same relative humidity, but at a temperature of +5
°C, stops the reproduction of microorganisms. Advanced technological schemes of postharvest amaranth grain
processing using convective and combined convective microwave drying methods are proposed.



Recommendations for postharvest amaranth processing have been developed and costeffectiveness of
implementation of work recommendations have been determined. Keywords: amaranth, postharvest grain
treatment, amaranth drying, amaranth cleaning, amaranth storage.
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