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1. Inceprariiiny po60Ty IIPUCBSIYEHO YIOCKOHAJIEHHIO TEXHOJIOTIH MOJIIKOMIIOHEHTHUX aJIbOyMiHHUX IIPOLY-KTiB i3
POCJIMHHUMM iHTpelieHTaMu JJ1s MigBUIIEeHHS Xap4YoBoi I[iIHHOCTI, 3a0e3MeYeHHsI CTaJUX SIKICHUX TT0Ka3-HUKiB Ta
IIOJIOBKEHHSI TEPMiHiB 36epiraHHs. HaykoBo 06IpyHTOBAaHO BUGIp pPerioHasbHOI POCIMHHOI CUPOBUHMU Pi3HOTO
criocoby 06pobeHHs, a came 60POLIHA YePEeMXU Ta MAaKOBOI KJIITKOBUHU 17151 GOPMYBaHHS BiZl[IOBiZHOTO
KOMILJIEKCY IIOKA3HUKIB SIKOCTi aJibOyMiHHUX POJYKTIB. [JoBEJeHO TEXHOJIOTIYHY AOLINbHICTh 3aCTOCYBAHHSI BUIIE
BKa3aHUX POCJIMHHUX iHTpeJieHTiB y CKIali anbOyMiHHUX NACT HOpMaJli3oBaHUX 10 Xupy. [IpencrasneHi
OOCJiIKEHHS (PYHKLiOHA-JIbHO-T€XHOJIOTTYHUX BJIACTUBOCTEN — PO3YMHHOCTI, BOJIOTO- Ta >KUPOYTPHUMYBAJIbHOI
3IATHOCTEH, eMyJIbI'YI0-40i 3aTHOCTI Ta CTabisIbHOCTI eMyJbCii. PanioHasbHi KiIbKOCTi pOCJIMHHUX IHIPEi€HTIiB ~
6opolHa yepeMxu abo MaKoBOi KJIITKOBUHM Y CKJIafli albOYMIHHUX CyMmilllel IifTBepiKeHi OpraHoeNTUYHUMY,
(i3MKO-XiMIUYHMMU NTOKA3HMKAMU, MIKPOCTPYKTUP-HUMU i KOJIIPHUMHU XapaKTepUCTUKAaMU. BCTaHOBIEHO, 110
ONITMMAaJIbHA KiIbKiCTh BHECEHHS OOPOIIHA YepeMXH 0 anbbyMiHHOI Macy cTaHOBUTH 3,0-5,0 %, a MakoBOi

KJIITKOBUHU O 2,5+0,5 %. AibOyMiHHI cyMmilli XapakTe-pru3yBajvcsl OPUTiHAJIbBHUMU OPTaHOJIENITUYHUMU Ta



CTabiTbHUMU SIKiCHUMM TTOKa3HUKAMM, i MiABUIIEHUM BMiCTOM 6i0JIOTiYHO aKTMBHUX KOMITOHEHTIB.
[HCTpyMeHTaIbHUM KOJIOPUMETPUYHUM MeTozioM Y cucTemi CIE Lab 6yjio Bu3Ha4eHO BIIUB Pi3HOI KijIb-KOCTi
BHECEHHS OOPOIIHA YepeMXH Ha KOJIbOPOBIiCTb MOJIKOMIIOHEHTHUX anbOyMiHHUX cymileit. [Tpu BHecenHi 2,0 %
60poIIHAa YepeMXH CIIOCTEPIraeThCs 3HKEHHS TTOKa3HUKA CBITJIOTH 10 L* = 45,26, 0 CBiguuTh PO MOTEMHIHHS
IIPOJYKTY B IIOPiBHSIHHI 3 KOHTPOJieM. MeTo10M TepMorpasiMeTpii Ta IudepeH1iasbHOro TEPMiYHOTrO aHali3y
BM3HAYEHO KiJIbKICTh BiJIbHOI Ta 3B’13aHOI BOJIOTH B ajlbOyMiHHO-POCJIMHHIN CyMillli 3 60pOIIHa YepeMXH, 1110
HiATBEPAXYE 3MaTHICTh POCJMH-HOIO iHIrpeJjieHTa NiBUIyBaTH BMICT rifpodinbHuX LeHTpiB. OTpuMaHi 3Ha4eHHS
MIATOMOI TEIJIOTHU Jeriapa-Ttaii, SKi IepeBUIIyIOTh CEPEIHIO IIMTOMY TEIJIOTY BUNIAPOBYBAHHS BOJU 3 BiJIbHOI
[IOBEPXHI Y BiI[IOBIIHUX TeMIlepaTypHUX iHTepBajaX, CBif4aTh PO BUCOKUI CTYIIiHb 3B'sI3yBaHHS BOJIOT'M Ta 3HAYHY
rigparaliilo Cyxux peyoBHUH Y [OCJiIKyBaHii aJibOyMiHHO-POCIMHHIN cucTteMi. MeTogaMy eKkcriepuMeHTaabHO-
CTaTUCTUYHOT'O MOJEJIIOBAHHS PO3PO06JIEHO MaTeMAaTUYHi MOJIeJli CKJIa[ly BEPIIKOBO-POCJIVHHOI CyMilli 1714
HopMasizanii anb6ymMiHUX MACT 3 TPbOMA 3MiHHUMU IIapaMeTPaMU — Kijlb-KiCTb BEPUIKiB, TEMIIEpATypa
nepeminlyBaHHs i KiJIbKiCTb MAKOBOI KJIITKOBMHHY, SIKi BIVIMBAIOTh HA AMHAMIUHY B'I3KiCTbh Ta BCTAHOBJIEHI Bil[IOBiAHI
aHaJIITUYHI 3aJIE5KHOCTI y BUIJISIA] afleKBaTHUX PiBHSHb perpecii. BctaHoBsieHO, 1110 TepMidyHa 00poOKa albOyMiHHUX
acT i3 60POIHOM YepeMxu 260 MaKOBOIO KJIiITKOBU-HOIO CIIPUYMHSIE KOH(POpMaLiliHi 3MiHU GiNKOBUX
KOMIIOHEHTIB, XapaKTep i CTYMiHb SIKUX 3aJ1€XKaTh BiJl XIMiY-HOTO CKJIaly CUCTEMU. JJOCIIIIPKEHO BILJIUB
dyHKUioHaNMBbHOI f06aBKK Makresib MT 100 Ha 6i7KOBY CKJIa[J0BY I1OJIIKOMIIOHEHTHUX ajIbOYMiHHUMX I1ACT Mif, 4yac
TepMiuHOi 06p0o6KU 3a TemnepaTypu 75+2°C 3 BUTPUMKOIO ITPOTIroM 5+1 XB. [HCTpyMeHTalIbHUM METO/IOM 6YJI0
BM3HAYEHO aKTHUBHICTb BOAM B ayibOyMiHHii nacti Ha piBHi 0,982+0,001. Take 3HaUY€HHS CBIIYUTH PO BUCOKY
IOCTYITHICTb BiJIbHOI BOJIOTH. [I7151 TOJIIKOMIIOHEHTHUX ajlbOyMiHHUX nacT 3 4,00% 6opoliHa yepeMxu Ta 3 2,50%
MaKOBOI KJIITKOBMHHU 1IeM rmokasHuk ckiaB 0,970+0,001 ta 0,976+0,001 BinnosigHo. Taki 3MiHM NOB'I3aHi 3
(yHKILiOHaIbHUMU BJIACTUBOCTSIMU Ta XIMIYHUM CKJIQIOM OOPAaHUX POC-JIMHHUMMU iHTpefieTiB. [JoCaibKeHO TepMiHU
30epiraHHs MOJIIKOMIIOHEHTHHUX aJIbOyMiHHUX I1acT. AHasIi3 MeXaHi3MiB IICyBaHHS [10-Ka3aB, 1[0 [10€HAHHSI
POCJIMHHUX iHIpefieHTiB (6OpoIIHa YyepeMxu ab0 MaKOBOi KJIITKOBUHU) 3 aHTUOKCUJIAH-TUHUMU BIIACTUBOCTSIMU i
TEXHOJITIYHOTO iHIpelieHTy TaKOTo HAIPaBJIEHHS, & CaMe JIeTiIPOKBEPLIETUHY, MOXE CYTTEBO BIJINBATU HA O€3IEKY
Ta SIKiCTb MOJIIKOMIIOHEHTHUX a/IbOYMiHHUX NIACT, OJOBXKYIOUH iX TepMiH npu-gaTHOCTi. [TonideHonbHi crnomyku
POCIMHHOTO IOXOpKEeHHS, TaKi K P1aBOHOIIM Ta KOHJEHCOBaHI TaHiHY, €PEKTUBHO 3B'SI13yI0Th aKTHBHI (popMU
KUCHIO Ta 3HIDKYIOTb iHTEHCHUBHICTb II€pOKCU AL JIiNi/iB Y XapuOBUX CUCTEMAX IIifi yac 36epiraHHs, 10 CIpusie
iIBUIIEHHIO CTabiNIbHOCTI XX1POBOi a3y MpoayKTiB. OGIPYHTOBAHO YIOCKOHAJIEHHS T€XHOJIOT] BUPOOHUIITBA
TE€PMi30BaHUX IOJIIKOMIIOHEHTHUX aJIbOYMIHHUX IIACT 3 6OPOIIHOM YepeMXU a0 MaKOBOIO KJIITKOBUHOIO.
BusnaueHo (pizuKo-XiMiuHi, OpraHOJIENTHYHI Ta MiK-p0o06ioJIOriuHi TOKa3HUKU [IPOAYKTIiB. Bu3sHaueHo MeToom
ioHo06MiHHOI XpoMaTorpadii aMiHOKUCJIOTHU CKJIAJ, Ta 3iICHEHO PO3PaxyHOK 6i0-JIOTiYHOI LiHHOCTI
anpOyMIiHHUX T1ACT 3 60POIIHOM YepeMxy ab0 MaKOBOIO KJIiTKOBUHOIO. KoedillieHT paniioHa-JIbHOCTI
aMIHOKHMCJIOTHOTO CKJIaJly 3a/IMIIAETHCS HA BUCOKOMY PiBHI Y BCiX JOCIIiIPKyBaHUX 3pa3Kax i craHo-BuUTh 0,7308 o n1g
IIO0JIIKOMIIOHEHTHOI anbbyMiHOI TacTu 3 60opoiHoM Yepemxu Ta 0,7312 0 AJ1s1 3paszka 3 MaKoBOIO KJIITKOBUHOIO.
BBezieHHs1 60poIIHa YepeMXy ab0 MAaKOBOi KIITKOBMHU [I€II0 3HMKY€E 6i0JI0TiYHY LiHHICTb MOTIKOMIIOHEHTHUX
anpOyMiHHUX IIPOYKTiB, OGHAK BOAHOYAC MiIBUIIYE XapuOBY LiHHICTh 32 paxyHOK 36arauyeHHs PEeHOJIbHUMU
CIIOJIyKaMU, BiTaMiHaMu, Makpo- i MikpoesieMeHTaMu, XapuOBUMU BOJIOKHAMM iHIIMMU 6i0JI0TYHO aKTHUBHUMU

CKJIa[JOBUMU.

2. The dissertation work is devoted to the improvement of technologies of multicomponent albumin products with
plant ingredients in order to increase nutritional value, ensure stable quality indicators, and extend shelf life.The
selection of regional plant raw materials of different processing methods, namely bird cherry flour and poppy
fiber, for the formation of an appropriate set of quality indicators of albumin products is scientifically
substantiated. The technological feasibility of using the above-mentioned plant ingredients in the composition of
fat-normalized albumin pastes has been proven. Studies of functional and technological properties-solubility,
moisture- and fat-holding capacities, emulsifying ability, and emulsion stability—are presented.Rational amounts of
plant ingredients-bird cherry flour or poppy fiber-in the composition of albumin mix-tures have been confirmed
by organoleptic, physicochemical indicators, microstructural and color characteris-tics. It has been established



that the optimal amount of bird cherry flour addition to the albumin mass is 3.0-5.0%, and poppy fiber is 2.5+0.5%.
Albumin mixtures were characterized by original organoleptic.Using an instrumental colorimetric method in the
CIE Lab* system, the effect of different amounts of bird cherry flour addition on the color of multicomponent
albumin mixtures was determined. When 2.0% of bird cherry flour is added, a decrease in lightness to L*=45.26 is
observed, indicating darkening of the product com-pared to the control.By thermogravimetry and differential
thermal analysis, the amount of free and bound moisture in the albumin-plant mixture with bird cherry flour was
determined, which confirms the ability of the plant ingredient to increase the content of hydrophilic centers. The
obtained values of the specific heat of dehydration, which exceed the average specific heat of water evaporation
from a free surface in the corresponding temperature intervals, indicate a high degree of moisture binding and
significant hydration of dry substances in the studied albumin-plant system.Using methods of experimental-
statistical modeling, mathematical models of the composition of a cream-plant mixture for normalization of
albumin pastes with three variable parameters-the amount of cream, mixing temperature, and amount of poppy
fiber-were developed, which affect dynamic viscosity, and corresponding analytical dependencies in the form of
adequate regression equations were established.It has been established that thermal treatment of albumin pastes
with bird cherry flour or poppy fiber causes conformational changes in protein components, the nature and
degree of which depend on the chemical composition of the system. The effect of the functional additive Macgel
MT 100 on the protein component of multicomponent albumin pastes during thermal treatment at a temperature
of 75+2°C with holding for 5+1 min was investigated.By an instrumental method, the water activity in the albumin
paste was determined at the level of 0.982+0.001. This value indicates a high availability of free moisture. For
multicomponent albumin pastes with 4.0% bird cherry flour and with 2.5% poppy fiber, this indicator was
0.970+0.001 and 0.976+0.001, respective-ly. Such changes are associated with the functional properties and
chemical composition of the selected plant ingredients.The shelf life of multicomponent albumin pastes has been
studied. The analysis of spoilage mechanisms showed that the combination of plant ingredients (bird cherry flour
or poppy fiber) with antioxidant properties and a technological ingredient of this direction, namely
dihydroquercetin, can significantly affect the safety and quality of multicomponent albumin pastes, extending their
shelf life. Polyphenolic compounds of plant origin, such as flavonoids and condensed tannins, effectively bind
reactive oxygen species and reduce the intensity of lipid peroxidation in food systems during storage, which
contributes to increasing the stability of the fat phase of products.The improvement of the technology for the
production of thermized multicomponent albumin pastes with bird cherry flour or poppy fiber has been
substantiated. Physicochemical, organoleptic, and microbiological indicators of the products have been
determined.The amino acid composition was determined by ion-exchange chromatography and the biological
value of albumin pastes with bird cherry flour or poppy fiber was calculated. The coefficient of amino acid
composition rationality remains at a high level in all studied samples and is 0.7308 for multicomponent albumin
paste with bird cherry flour and 0.7312 for the sample with poppy fiber. The addition of bird cherry flour or poppy
fiber slightly reduces the biological value of multicomponent albumin products, but at the same time increases
nutri-tional value due to enrichment with phenolic compounds, vitamins, macro- and microelements, dietary

fibers, and other biologically active components
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MixHaponHOi HayKOBO-TeXHIYHOI KOH(pepeHLii «HayKoBi Ipo6eMHU Xap4OBUX TEXHOJIOTIH Ta IPOMUCIIOBO]
6ioTexHOJIOTii B KOHTEKCTi eBpoiHTerpauii», Kuis: HYXT, 236-237.

HaykoBa (HayKOBO-TE€XHiYHa) MPOIYKILisL: TexHoorii

CorniasTbHO-eKOHOMIYHA CIPSIMOBAHICTb: 36i/bI1eHHs 06CATiB BADOGHUITBA

OxopoHHi goKymeHTH Ha OIIIB:

Bunaxopau, KOpYCHI MOJI€JIi, TIPOMUCIIOBI 3pa3Ku
1. CaBuenko, O. A, I'pexk, B. [, Tumuyk, A. B., & Cosnosiios, H. A. (2023). Cioci6 BUpoOGHUIITBA CUPKOBOTO
necepty. IlareHT Ha KopucHy Mozenb N2 156052 U UA. Kuis: lep>kaBHa opraisanis “YkpaiHcbKuit
HallioOHaJIbHUI OQic iHTeIeKTyaabHOI BIaCHOCTI Ta iHHOBaLii”. 2. CaByeHKoO, O. A., ConoBsiios, H. A., Tumuyk, A.
B., & I'pex, O. B. (2025). Crioci6 Bupo6HULTBA anb0yMiHHOTO IPOAYKTY. [IaTeHT Ha KopucHy Mozesb N2 160326
U UA. Kuis: [lepkaBHa opraHizatis “YKpaiHCbKUI1 HallioHaIbHUMN Oodic iHTeIeKTyaIbHOI BJIACHOCTI Ta
inHoBanjit”. 3. CaBuenko, O. A., Tumuyk, A. B., Coznosiios, H.A., I'pek, O. B., & Uy6enko, JI.M. (2025). Cnoci6

BMPOO-HUILITBA aJIbOYMIHHOTO IPOAYKTY. [laTeHT Ha KopucHy mozenb N2 160327 U UA. Kuib: [lepkaBHa

opraxizauis “YKkpaiHCbKUM HauioHaIbHUMN 0dic iHTeIeKTyaIpHOI BJIACHOCTI Ta iHHOBALiN .
BrnipoBazykeHHs pe3yJIbTaTiB AUCePTalii: BiposamkeHo

3B's130K 3 HAYKOBUMH TeMaMH: 0120U103103; 0125U002809

VI. BizomocTi Ipo HayKOBOr0 KePiBHHKA /KEPiBHUKIB (KOHCYJIbTaHTA)

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Tumuyk Asa BiktopiBHa

2. Alla V. Tymchuk

KBasigikamis: . r. u., gon,., 05.18.04

InenTudikarop ORCID ID: 0000-0002-2052-2768

JopaTrkoBa inHdpopmamnist:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI 0COOH: HauioHanbHMil yHIBEDCUTET XapYOBUX TEXHOJIOTII
Koz, 3a €TIPTIOY: 02070938

Micuesnaxomxeunﬂ: ByJI. Bosmogumupcska, Kuis, 01601, Ykpaina



dopma BiracHOCTI: JlepxasHa
Cdepa praBJIiHHﬂ: MiHicTepcTBO OCBiTH 1 HayKU YKpaiHu

InenTudikarop ROR:

VII. BizomocTi npo odiniliHuX OIIOHEHTIB Ta pELl€eH3€HTIiB
OdiuiiiHi OIOHEHTH

BiacHe IIpi3Buie Im'sa I1o-6aTbKOBI:

1. Banp-TIpununko Jlapuca BauasiBHa

2. Larysa V. Bal-Prylypko

KBasigikanis: 1. 1. u., npodecop, 03.00.20

I,quTncpiKaTop ORCID ID: 0000-0002-9489-8610

JopaTrkoBa inpopmanist:

IloBHe HaliIMeHYBaHHS IOPUAHYHOL 0C00H: HanjioHanbHuii yHiBepcuTeT 6iopecypcis i

TIIPUPOIOKOPUCTYBAHHS YKpaiHu

Kopg 3a €IPIIOY: 00493706

Micue3Haxoa KeHHS: By [epoiB O60ponu, Kuis, 03041, Ykpaina
dopma By1acHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBo OCBiTH i HayKu YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

BiacHe IIpi3Buie Im'sa I1o-6aTbKOBI:
1. Kotnsp €Brenin Osekcanaposuy

2. Yevhenii O. Kotliar

KBasigikamis: . . 1., gou., 05.18.04

InenTudgikarop ORCID ID: 0000-0002-2173-8018

JoparkoBa indpopmamnis:

IToBHe HafIMeHyBaHHSI lopn,zmquoi 0CO0OH: OnechbKuil HALIOHATBbHUI TEXHOJIOTTYHUIL yHiBEpCHUTET
Kog, 3a €IPITIOY: 02071062

Micuesnaxo,szeHHa: ByJ1. KanaTtHa, Ogeca, 65039, Ykpaina

dopma ByacHOCTI: [lepxkasna

Cdepa ynpaBriHHS: MiHicTepCTBO OCBIiTH | HayKy YKpaiHu

InenTudikarop ROR:

PeuenseHTu

BaacHe IlpizBume Im's I10-6aThKOBI:



1. Ocbmak TetsHa I'puropisHa

2. Tetiana H. Osmak

KBasigikamis: . . 1., gou., 05.18.04

InenTudgikarop ORCID ID: 0000-0001-5548-1719

JoparkoBa indopmamnist:

IloBHe HaliIMEeHYBaHHS IOPUAHYHOL 0C00H: HarioHanbHU# yHIBEPCUTET XapYOBUX TEXHOJIOTIi
Kopg 3a €IPIIOY: 02070938

Micqesﬂaxo,zm(eﬂna: ByJI. Bonmogumupceka, Kuis, 01601, Ykpaina

dopma ByracHOCTI: Jlepxasna

Cdepa ynpaBitiHHS: MinictrepcTBo oCBiTH i HayKu YKpaiHu

InenTudikarop ROR:

BaacHe IlpizBume Im's I1o-6aTbKOBI:
1. Kouy6eii-JlutBuneHko OxkcaHa Banep’sHiBHa

2. Oksana V. Kochubei-Lytvynenko

KBasigikamis: n. 1. u., npodecop, 05.18.04

InenTudgikarop ORCID ID: 0000-0003-0712-448X

JoparkoBa iHdpopmamnist:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI 0COOM: HauioHanbHMil yHIBEPCUTET XapYOBMX TEXHOJIOTIH
Kopg 3a €IPIIOY: 02070938

Micue3HaxoaKeHHS: By Bosogumupcbka, Kuis, 01601, Ykpaina

dopma BracHOCTI: JlepxaBHa

Cdepa ynpaBiriHHS: MiHicTepCTBO OCBITH i HayKy YKpaiHu

InenTudikarop ROR:

VIII. 3aKkJII04Hi BiZoMOCTi

BiiacHe IIpi3Buine Im'sa ITo-6aTbKOBI llleByenko IpuHa IBaniBHA
TOJIOBH paju

BaacHe IlpizBume Im's ITo-6aTbKOBi llleByenko Ipuna IBaHiBHA
rOJIOBYIOYOTO Ha 3acigaHHi

BigmoBigasbHUH 32 MiATOTOBKY Mesbruk Harastis
00JIIKOBHX JJOKYMEHTIB

PeecTpartop IOpuenko TeTssHa AHaToOJiiBHA



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

JisiIbHOCTI




