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V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TeMaTHYHHUX PYOPHK: 65.53.45

Tema gucepranii:
1. BukOopuCTaHHS MiKpOXBUJILOBOI BAKYYMHOI OOPOOKHU B ITPOLIECAX BUPOOHMLITBA OBOUEBUX KOHLIEHTPATIB.

2. Use of microwave vacuum processing in the processes of vegetable concentrates manufacture.

Pedepar:

1. lucepranis npucBsYeHa BUPILIEHHIO HAYKOBO-TIPUKJIAIHOTO 3aBIAHHS MiIBUILIEHHS €HEPro- Ta
pecypcoedeKTUBHOCTI KOHLIEHTPYBaHHS Ta CYIIiHHS B Ipoliecax BUPOOHUITBA OBOYEBUX KOHLEHTpPATIB. BifnoBinHO
IO po6040i rinoresu MiKpoXBUJIbOBA BaKyyMHa 06pOOKa APiOHOANCIIEPCHUX XapYOBUX CUCTEM 32 YMOB
nepeMillyBaHHS IPU3BEJE O 3HDKEHHS TEMIIEPATyPHOTO PEXXMMY Ta MifBUIEHHS MIBUAKOCTI BOJIOTOBUIAJIEHHS,
1110 [103BOJIUTh CKOPOTUTU TPUBAJICTh NpoleciB HBU-koHueHTpyBaHHs Ta HBY-cymiHHS i 3HU3UTY piBeHb (i3uKo-
XiMIYHMX 3MiH CHPOBUHU. PO3p06JI€HO IPUHIUIIOBY CX€MY CUCTEMHOIO B3a€MO3B'SI3Ky BU3HAYa/IbHUX YMHHUKIB Mif,
yac HBY-HarpiBaHHS. YAOCKOHa/JIEHO METOIVKY BU3HAYEHHS HANIPYKEHOCT] €JIEKTPOMATrHITHOTO MOJIs, a TAKOX
IIOTY>KHOCTI BHYTPILIHIX IpKepeJl TEIJIOTH. YTOYHEHO JieJIeKTPUYHi Ta Terioi3nyHi Bl1acTUBOCTI CyMilien
No/IPiOHEHNX KOPEHIB Ta 3eJieHi IPSIHMX OBOYiB, YCTAHOBJIEHO 3aKOHOMIDHOCTI HarpiBaHHs Ta KiHeTuku HBY-
KOHLIeHTpyBaHHs i1 HBU-cymiHHS 32 yMOB BaKyyMyBaHHSI Ta IIEPEMIITYBaHHsI, OLIIHEHO CTYIiHb 30€PEKEHHS CKIany
BUXiZHOI CpOBUHU. PO3p0O6IEHO YCTaHOBKY [1JIs1 KOHLIEHTPYBaHHSI (CYIIiHHS) XapYOBUX CUCTEM i3 BUKOPUCTAaHHSIM

HBY-narpiBaHHS Ta BaKyyMyBaHHS 1 3alIPOIIOHOBAHO IIPUHIMIIOBI CXeMU BUPOOHMIITBA [1ACTO- Ta



MOPOIIKONOAiI6HOI Xap4y0BOi MPOAYKLii 3 IPSIHMUX OBOUYIB, 10 Nepe6a4aloTh BUKOPHUCTAHHS MiKPOXBUIIbOBOI
BaKyyMHOI 06p00KY 3 repeminryBaHHSIM. BusHaueHO eKOHOMIYHY e(PEeKTHUBHICTh Ta 3[ifiCHEHO [IPOMHUCIIOBY

arpoobatlilo 11 BIIPOBaJyKeHHS HAyKOBO-TEXHIYHOI pO3POOKH.

2. The thesis is devoted to the solution of the scientifically applied task on raising energy- and resource-
effectiveness of concentration and drying during the manufacture of vegetable concentrates. According to the
working hypothesis, upon mixing microwave vacuum treatment of fine food systems may result in the reduction of
temperature conditions, and increase of speed of moisture exudation that will reduce the duration of microwave
concentration and microwave drying, and reduce the level of physical and chemical changes in raw material The
principal scheme of a system relationship of the determining factors during microwave heating is developed. The
methods for the determination of the electromagnetic field strength and heat source power are improved.
Dielectric and thermophysical properties of the mixtures of ground roots and greenery of spicy vegetables are
specified. The regularities for heating and kinetics of microwave concentration and microwave drying upon
vacuum processing and mixing are determined. The level of the preservation of raw material store is estimated.
The installation for concentration (drying) of food systems with the use of microwave heating and vacuum
processing is developed. The principal schemes for the manufacture of paste- and powder-like products from
spicy vegetables are proposed. It is supposed to use microwave vacuum processing with mixing. Economic
efficiency is estimated. Industrial testing and introduction of the scientific-technical development into
manufacture are provided.
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