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V. BizomocTi npo gucepraniio
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Tema gucepranii:
1. HaykoBe 0OGI'pYHTYBaHHsI Ta PO3pO6JIEHHS TEXHOJIOTII 6i0ferpafadesbHOro iCTiBHOTO MIOKPUTTS IJ1s1

KOHAUTEPCHKUX i xJ1i000Y/I09HUX BUPOOGIB

2. Scientific substantiation and development of biodegradable edible coating technology for confectionery and
bakery products. - qualification scientific work on rights of the manuscript

Pedepar:

1. Incepranifina po60Ta IPUCBIYEHA PO3B'I3aHHIO aKTyaJIbHUX HAayKOBUX Npo6ieM PopTudikallii KOHIUTEPChKUX i
xJ1i606yI04HUX BUPOOIB 6i0JIOTIYHO LiHHMMU HETEPMOCTA0IIbBHUMY PEYOBMHAMU Ta 3MEHIIEHHS €KOJIOTIYHOTO
HaBaHTa)Ke€HHS BiJ] 1aKyBaJIbHUX MaTepiajliB 3a paxyHOK BUKOPUCTaHHS PO3PO6JI€HOI TEXHOJIOTI]
6ioperpagadesbHOro iCTiBHOrO NOKPUTTS. PO3p06J1€HO TEXHOIOTI0 iCTiBHOIO ITOKPUTTS1 /TIJIiBKM HA OCHOBI
KPOXMAJIIO, K€eJIATHHY, NOJIiBiHIJIOBOTO CIIMPTY i IEKTUHY Ta BU3HAYEHO BILJIMB 3alIPOIIOHOBAHOTO CKJIANy Ha
IPSHUKY, TOMaJIHI [IyKEePKU, MapMeiaji Ta XJ1i6. [cTiBHe MOKPUTTS € MaTepianoM /17 eKOJIOTIYHO GE3MEIHOrO
0/IHOPa30BOr'0 IIOCYY, 30KpeMa, CTaKaHiB JJj1s rapsiyux Hanois. Briepiie nposeneHa mopudikallis KapTOIJISIHOTO
KPOXMAJIIO XJIOPAHTiAPUIOM IIPONiOHOBOI KUCJIOTH 1 XJIOPAHTiAPUAOM aleTUII6/IydHOI KUCTIOTH, @ TAKOXK IEKTUHY
LETUJIOBUM CIIMPTOM i NaJIbMiTUHOBYM aHTiAPULOM [03BOJIMIIA 3MEHIIMTHU [TaPONPOHUKHICTD IJIIBOK Ha IX OCHOBI.

Briepie po3po6sieHO eKcrpec-MeTo, BU3HaYeHHs CTyIeHs eTepuikaliii eKTUHy 3a 10ro TUTPOBAHOIO



KUCJIOTHICTIO Ta pO3pO6JIeHO IIPOrpaMy aBTOMATU30BAaHOTO PO3PaxyHKy CKiany 3a gornomoroio Microsoft Office
Access. MapKeTHHIOBi IOCIiI>KeHHSI [I0Ka3aJIy, 110 TTOMaHi IyKepKU, MapMeJa, IPSIHUKY Ta XJ1i6 3 icTiBHUM
IOKPUTTSIM OyIyTh CIPUIHSATI CIIOKMBAYaMU, CIIPUSIIOTh BUPILIEHHIO €KOHOMIUHUX i COLliajIbHUX IIPOOJIeM B
3aKJIalaXx peCTOPAHHOrO rOCMOAAPCTBA, € KOHKYPEHTOCIIPOMOXKHUMH, IO HiATBEPIKEHO TAKOXK (YHKIi€I0

XappuHIrTOHA.

2. The dissertation is devoted to solving actual scientific problems of confectionery and bakery products
fortification by biologically valuable nontermostable substances and reducing the environmental load from
packaging materials due to the use of developed biodegradable edible coatings technology. The technology of
edible coating/film based on starch, gelatin, polyvinyl alcohol and pectin has been developed and the influence of
the proposed composition on gingerbreads, fondant candy, marmalade and bread has been determined. Edible
coating is a material for environmentally safe disposable utensils, in particular, glasses for hot drinks. For the first
time modification of potato starch with chloroanhydride propionic acid and acid chloride acid, as well as pectin
with cetyl alcohol and palmitic acid anhydride, has reduced the vapor permeability of films on their basis. For the
first time, an express method for determining the degree of pectin esterification by its titrated acidity was
developed and a computer-aided computation program was developed using Microsoft Office Access. Marketing
studies have shown that fondant candy, marmalade, gingerbread, and bread with edible will be perceived by
consumers, contribute to addressing economic and social problems in restaurants, are competitive, as confirmed
by Harrington's function.
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