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Pedepar:

1. Benemenp T.O. YIOCKOHAJIEHHS TEXHOJIOTIHN IIPOAYKTIB MOJIOKOBMiICHMX KUCJIOMOJIOYHUX 3
NOJIiPYHKIIOHAJIbHMMY HAIlIOBHIOBaYaMU ITPUPOHOrO NOXOAKeHHs. — KBamigikalillHa HayKoBa Ipalsl Ha IpaBax
pykonucy. Jlucepratist Ha 3M00yTTSI HAYKOBOTO CTYIEHS KaHAMAATa TEXHIYHMX HayK 3a creujanbHicTio 05.18.04 -
TEXHOJIOTisl M'ICHUX, MOJIOYHUX ITPOLLYKTIB i IPOAYKTIB 3 rinpo6ioHTiB. — HallioHanbHUiT YHIBEPCUTET XapuOBUX
texHoJsorit MOH Ykpainu, Kuis, 2021. luceprauiiiHa po60Ta IpUCBSIY€Ha Y OCKOHAJIEHHIO TEXHOJIOTIN
MOJIOKOBMICHUX KHCJIOMOJIOYHUX ITPOIYKTIB IIJISIXOM PO3POOKH i 3aCTOCYBaHHSI HAYKOBO-OOIPYHTOBAHOTO KYTIaXy
POCIMHHUX OJlill. 3rilHO NPOBEAEHUX TEOPETUUYHUX Ta EKCIIEPUMEHTAIbHUX AOCIiIKEeHb 3[IiliICHEHO
OOI'PYHTYBaHHS YI,OCKOHAJIEHUX TEXHOJIOTiNl MOJIOKOBMICHUX KMCJIOMOJIOYHUX NPOJYKTIB: IaCTA MOJIOKOBMICHO]
CHPKOBOI 3 00JIIMMXOI0 Ta COYCYy MOJIOKOBMICHOTO CMETAHHOTO 3 YaCHUKOM Ta LIMOyJIel0. 3a BCTAHOBJIEHUMU
KPUTEPisIMU OOIPYHTOBAHO BUOIp HATypaJIbHUX POCIMHHUX OJ1ii1 — BOJIOCBKOTO FOPixXy, pilakoBoi Ta KYKypYyA3sHOI

17151 TOJAJIbIIOTO BUKOPUCTAHHS y BUTJIAAT KYIIQKy B TEXHOJIOTISIX TACTH MOJIOKOBMiCHOI CUPKOBOI Ta COyCY



MOJIOKOBMICHOTO CMETaHHOTO; BU3HAY€HA MOXJIMUBICTb 50 %-1 3aMiHM MacOBOI YaCTKU MOJIOYHOTO KUPY y CKJIaAi
MOJIOKOBMICHUX KHCJIOMOJIOYHHUX [TPOAYKTIB Ha CTBOPEHUI KyIIasK HaTypaJbHUX POCJINHHUX OJIili; po3pobJeHo
CIlelliajibHy MaTeMaTU4YHy [Iporpamy y cepenosuii «MatLab» 115 3nilicHeHHs onTHUMi3allii SKUPHOKUCIIOTHOTO
CKJIaZly KyNaXXy POCJIMHHUX OJIill; BCTAHOBJIEHO, 110 32 YMOBU 3aMiHM 50 %-B MOJIOUHOTO XXUPY Y CKJIaJi IacTu
MOJIOKOBMICHOI CMPKOBOI Ta COYCY MOJIOKOBMiICHOTO CMETAaHHOTO, CIIiBBIITHOIEHHS MIX
HaCM4YE€HNMU,MOHOHEHACUYEHN-MU Ta MOJIIHEHACUYEHUMU XUPHUMU KACJIOTaMH, a TAKOXK KUPHUMU KACJIOTaMU
POAMH O - 6 : 0 — 3 — 3HaXOJATbCSl Y MEXKAaX PEKOMEHI0BAHUX JlieTosioraMu HopMm. O6IPYHTOBAaHO BUOIP eMYJIbraTopy
HATypPaJIbHOTO MIOXOJPKEHHSI — JKOBTKOBOTO MOPOIIKY, 17151 pO3pO6JIeHHS €(PEKTUBHUX €MYJIbCill HA OCHOBI Kynaxy Ta
BU3HAYEHO JOLiIbHY KiJIbKiCTh IOTO BBEJEHHS; BCTAHOBJIEHO PEKOMEHIOBAHE CIIiBBiJHOIIEHHS KOMIIOHEHTIB y
CKJIaZli POCJIMHHOI €MYJIbCii; BUBHAYEHO palliOHaIbHi TEXHOJIOTIYHI [IapaMeTpaMU OTPUMAaHHS POCIMHHUX €MYJIbCIM.
OO6rpyHTOBaHO Croci6 Ta BU3HAYEHi eTanu MiTOTOBKU CYXOTO JIUCTS CTEBii; BCTAaHOBJIEH] pallioHa/IbHi TEXHOJIOTIUHI
IapaMeTpy OTPUMAaHHS COJIOJKOTrO €KCTPAKTY CTEBii 3 BUKOPHCTAHHSIM POTOPHO-IMITyJIbCHOTO anapary; JOBEIEHO,
1110 BUKOPUCTAHHS MOJIOYHOI CUPOBATKU Y SIKOCTi €KCTPareHTy [103BOJIs€ 30ibIINTHI CTYIIiHb BUJIyY€HHS LiJIbOBOTO
KOMIIOHEHTY 3 CyXOT'0 JIUCTS CTeBii. BU3HaueHO peKOMEeHJ0BaHMI BMICT CMaKO-apOMaTUYHUX HAallOBHIOBAUiB y
CKJIaJli MOJIOKOBMICHUX KMUCJIOMOJIOYHUX NPOAYKTIB. JJOCIiIKEHO aHTUOAKTepiabHy Ta 6aKTepiocTaTUYHY Aii
KOMITO3MIiMHOI CyMillli YaCHUKY Ta LKOYJIi 10 BilHOIIEHHIO O TUIIOBUX KOHTAMIHAHTIB KUCJIOMOJIOYHUX IIPOJYKTIB,
110 IMOBIpHO O6YMOBJIEHE BMiCTOM (IiTOHLMTIB Ta (PiTOAIEKCUHIB Y iX cKiami. JocifikeHo NOKa3HUKY 6e31eKU
MOJIOKOBMICHUX ITPOAYKTIB 32 KUCJIOTHUM Ta IEPOKCUIHUM YUCIaMy. BusHaueHo (i3uKo-xiMiyHi IOKa3HMKY NACTU
MOJIOKOBMICHOI CUPKOBOI 3 O0JINMUXO0I0 Ta COyCY MOJIOKOBMICHOTO CMETQHHOTO 3 KOMIO3ULiIHOK CyMillIII0
YaCHUKY Ta 110YyJIi; 0OOrpyHTOBaHO PEKOMEHI0BaHi TepMiHM ix 36epiraHHs. Po3pobseHo HOpMaTHUBHY JOKYMEHTAll {0
Ha Y4,0CKOHAaJIEH] TEXHOJIOTi MOJIOKOBMICHUX KUCJIOMOJIOYHUX IIPOAYKTIB Ta 3[iICHEHO [IPOMUCJIOBY anpobaliiio Ha
TOB “Jlepa>kHSIHCbKUI MOJIOYHMI 3aBOJ, IO MiATBEPIKYETbCSI aKTAMU 1 IPOTOKOJIAMU BUPOOHMYOI ITePEBipKU.
Ki11040Bi €10Ba: MOJIOKOBMICHI IPOJYKTH, KyllaXk POCJMHHUX OJIifl, SKUPHOKUCJIOTHUH CKJIa[l, POCJUHHI €EMYJIbCii,

>KOBTKOBU IIOPOIIOK, EKCTPAKT CTEBii, Cy0s1iMOBaHMI TOPOLIOK OOJIINUXY.

2. Belemets T.O. Development of technology of sour-milk products with polyfunctional fillers of natural origin. -
Qualification scientific work with manuscript copyright. The dissertation on competition of a scientific degree of
the candidate of technical sciences on a specialty 05.18.04 - technology of meat, dairy and hydrobiont products. -
National University of Food Technologies, Ministry of Education and Science of Ukraine, Kyiv, 2021. The
dissertation is devoted to the improvement of technologies of milk - containing products by development and
application of scientifically substantiated blending of vegetable oils. In accordance with a number of experimental
studies, the possibility of 50% replacement of the mass fraction of milk fat in milk products by a blend of natural
vegetable oils has been determined. A special mathematical program has been developed in the “MatLab”
environment to optimize the fatty acid composition of a blend of vegetable oils. According to the results of
mathematical calculations, the percentage of selected vegetable blend oils according to the recommended by
nutritionists ratios of the three main groups of fatty acids, as 1: 1: 1 and fatty acids of the familyo - 6:0-3,as 6:1 -
should consist of: 36,62 % walnut oil, 33,96 % rapeseed oil and 29,42 % corn oil. It is established that under the
condition of replacement of 50 % of milk fat in the composition of milk-containing curd paste and milk-sour cream
sauce, the ratio of fatty acids of the families o - 6: o - 3 - are within the norms recommended by nutritionists,
namely: 6,1: 1 and 6,2: 1, respectively. The choice of emulsifier of natural origin - yolk powder, for the development
of effective emulsions based on blends is substantiated and the appropriate amount of its introduction is
determined - 3 % (by weight of the blend). The rational ratio of components in the composition of the plant
emulsion - aqueous phase: fat phase: emulsifier, as 21: 76: 3, has been experimentally established. A mathematical
model of the process of emulsion formation in the form of a two-dimensional polynomial of the second degree is
developed, which illustrates the dependence of the size of fat balls of emulsions on the speed of rotation of the
working body of the emulsifier and processing time. Rational technological parameters of obtaining vegetable
emulsions are: 2500 rpm, for the duration of processing - 3... 3,5 min, which ensures the achievement of the
average size of fat globules 1,6 + 0,2 micrometers. It was determined that in order to obtain an extract from dry
stevia leaves, it is expedient to grind it to a particle size of 3,9 + 0,1 mm of leaves, and to use a hydraulic module -



1:15. It is proved that the use of whey as an extractant allows to increase the degree of extraction of the target
component from the dried leaves of stevia by 12,1 % compared with the use as an extractant - water. Technological
parameters of stevia extract production are scientifically substantiated: temperature - 80 + 5 °C, for processing
duration - 25... 30 min, for extraction of 3,1... 3,4 % of extractive substances. It is substantiated that the use of a
rotary-pulse apparatus for obtaining an extract from stevia leaves allows to increase the degree of extraction of
extractives from 0,1 to 0,4 %,; rational technological parameters of stevia extract production using a rotary-pulse
apparatus: temperature - 85 + 5 °C, with exposure - 20... 25 min, which provides the maximum amount of
extraction of extractives - 3,4... 3,5 %. Based on the research, a rational percentage of flavoring agents in milk
products was determined: stevia extract - 0,25 %, sublimated sea buckthorn powder - 4 %, garlic mixture 0,2 %
and green onion - 1 %. The safety indicators of dairy products by acid and peroxide numbers have been studied. It
was found that at the time of reaching the shelf life of the sample of milk-containing curd paste with sea
buckthorn (14th day), the value of acid number was - 0,32 mgKOH /h, peroxide - 2,3 PN, mmol 1/20/ kg. The
values of peroxide and acid numbers of the sample of milk sour cream sauce with a composite mixture of garlic
and onion (on the 21st day) were respectively: 2,2 mmol 1/20/ kg and 0,3 mgKOH /h. Key words: milk products,
blend of vegetable oils, fatty acid composition, vegetable emulsions, yolk powder, stevia extract, freeze-dried sea
buckthorn powder.
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