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Pedepar:

1. O6'eKT - TEXHOJIOTis rejie- Ta MiHOMOiOHUX JeCEePTiB MOJIOYHNX 3 BUKOPUCTAHHSIM KapariHaHiB. MeTa - po3pobka
HayKOBO OOI'PYHTOBAHOI TEXHOJIOTI MOJIOUHHUX JIECEPTIB 3 MiHHOIO Ta IeJIeNoiOHOI CTPYKTYPOIO 3 BUKOPUCTaHHSIM
KapariHaHiB. MeTonu focCiIkKeHHs - (i3UKO-xiMiyHi, MiKpo6ioJIOriyHi, OpraHoJIeNTUYHi, METOAU MOJIE€/IIOBAaHHS Ta
MaTeMaTU4HOrO IJIaHYBaHHS €KCIIEPUMEHTY, MAaTEMAaTUYHO-CTAaTUCTUYHOI 06POOKM pe3ysbTaTiB. HaykoBa HOBM3HA
- HayYKOBO OOGI'PYHTOBAHO Ta PO3PO6IEHO TEXHOJIOTIIO J€CEPTIB MOJIOYHUX 3 IeJIENOi6HOI0 CTPYKTYPOIO 3
BMKOPHMCTaHHSIM Kalla-KapariHaHy Ta IIiHONOZi6HOI0 CTPYKTYPOIO 3 BUKOPHUCTAHHIM HOTa-KapariHaHy; BU3HA4EHO
YMOBHU YTBOPEHHSI X€JIaATHUX KOMILJIEKCIB MK KapariHaHaMu Ta 0iJIKaMM MOJIOKA 32 Y4acCTi iOHiB KaJbljilo, M0
320€31e4yI0Th YTBOPEHHS CTIMKMX reJIelofibHMX Ta MiHOMOAI6HUX CUCTEeM; BCTAHOBJIEHO PallioHabHe
CIIiBBiJHOLIIEHHS Kala-KapariHaHy Ta KameZi pibkKKOBOro IepeBa, 110 3abe3neyye BiflCyTHICTb CUHEPE3UCy
reJIenoibHoI NpOoAyKLii; BU3HAYEHO 3aKOHOMIPHOCTI (POPMYyBaHHS MILIHMX MiK(a3HUX aficOPOLIMHYX MAapiB HA
pizkux mexax posziny ¢as, o 3a6e3nedyoTb OTPMMaHHS CTIMKUX MiHOMOAIGHUX MOJIOYHUX CUCTEM 3

BHMKOPHCTaHHSIM HOTa-KapariHaHy; MIIXOM [I0BHO(AKTOPHOIO €KCIIEPMMEHTY BU3HAUEHO paLlioHaIbHe



CHiBBiHOLIEHHS! OCHOBHUX PELIENTyPHUX KOMIIOHEHTIB rejienofi6Hoi Ta ninononioHoi npoaykuii. Pesyabratu
BIIPOBAPKEHO Ha IiANPUEMCTBAX Xap40BOi IPOMHUCJIOBOCTI Ta HABYaJIbHUM NIpoLec. ['any3b BUKOPHUCTAHHS -

Xap4oBa IIPOMUCIIOBICTb.

2. Object of investigations - technology of dairy desserts using carrageenansty indexes. The purpose - scientifically
substantiated and elaborated technology of mo-milking desserts with gelling structure based on kappa-
carrageenan and foaming structure based on iota-carrageenan. In the thesis it is scientifically substantiated and
elaborated technology of mo-milking desserts with gelling structure based on kappa-carrageenan and foaming
struc-ture based on iota-carrageenan. The conditions of formation of complexes between milk proteins and
carageenan with influence of calcium ions, which providing receiving sta-ble gelling and foaming systems, are
established.The most efficient ratio of kappa-carrageenan and carob gums, which ensure re-ceiving non-syneresis
gelling products, is determined. The legitimacies of formation of strong adsorption layers on liquid interphase,
which ensure receiving sustainable dairy foaming systems based on iota-carrageenan. By full factorial experiment
the rational ra-tio of the main components in prescription of gelling and foaming products is proved. The branch
of application - food industry.
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