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Pedepar:

1. Inceprauifiny po60Ty IPUCBSIYE€HO HAYKOBOMY OOI'PYHTYBAHHIO Ta pOo3po61i iHHOBALIITHUX CIIOCO0iB IEpPEPOOKU
POCJIMHHOI CUPOBMHU Ta ii NOXiTHUX IIPOAYKTIB. LOCIIiIPKEHO BILJIMB IIPOLECY OCMOTUYHOI OerigpaTauii Ha
POCIIMHHY CUPOBUHY, IPOBEIEHO aHaJli3 XIM{YHOTO CKJIaZy Ta JesSKUX IOKA3HUKIB SIKOCTI MOXiAHUX iX nepepooKH,
PO3p06JI€HO pallioHabHi ClIOCO6M BUPOOHUIITBA XapUOBUX IIPOLLYKTiB HA OCHOBI NIOXiNHUX N1€PEPOOKU XapuOBOi
POCJIMHHOI CUPOBMHU. 3alIPOIIOHOBAHO pallioHAJIbHUM CIIOCiO NepepoObKY Ta 3aCTOCYBaHHS OXiJHUX TPOAYKTIB
POCJIMHHOTO TIOXOPKEHHS, IKU [03BOJIsSIE C(POPMYJIIOBATH HOBUM HAyKOBO-TIPAKTUYHUI HAMIPSIM 3aCTOCYBAHHS
IIPOMUCJIOBUX OPraHiYHUX BiIXO/iB Ta OTPUMATH 6i0JIOTiYHO MMOBHOLHHI TPOAYKTH 3 NOJAHOIO BapTICTIO. B siIKOCTI
TPaJULIiIHOI CUDOBUHY, 1IO MiCTUTb BEJIUKY KiJIbKICTh KOPUCHUX HYTPi€HTIB, 3alIpDOIIOHOBAHO BUKOPHUCTOBYBATH
KOpEHeIUTiHi oBodi. [IpoanasizoBaHO CKJIafl, BJIACTUBOCTI Ta HANIPSIMU BUKOPUCTAHHSI HETPAIULINHOI, AJ1s1
Xap40BOi IPOMUCJIOBOCTI, AUKOPOCIIOi cCUpOBUHMU. [IpoaHanizoBaHO TeHAEHIi y CeKTOpi Xap4yoBoi Ta nepepooHOi

IIPOMUCJIOBOCTI, OGI'PYHTOBAHO JOLiJIbHICTh KOMIIJIEKCHOI IIEPEPOOKYU POCIMHHOI CUPOBUHU, IOBTOPHOTO



3aCTOCYBaHHS MOGIYHUX NTPOAYKTIiB BUPOOHULITBA, CY4aCHIi CIIOCOOU NIEPEPOOKU POCIUHHOI CUPOBUHU. Ha OCHOBI
IIPOBEJIEHOr0 aHai3y cHOopMyJIbOBAHO METY i 3azayi focsinkeHb. Po3pobiieHo crocié nepepodKy poCIuHHO]
CHAPOBYHU: KOPEHEIJIIHUX OBOUiB (0ypska, MOPKBH, [1aCTEpHaKa, CeJIepy) Ta IJI0[IiB AUKOPOCINUX POCIMH (KaJIUHH,
Oy3uHU, 06JIiNKXY, TOPOOUHM) i3 3aCTOCYBAaHHSIM OCMOTUYHOI ferigpaTauii. llnsaxom a6opaTopHUX
eKCIIepMMEHTAJIbHUX JIOCTIi/IDKeHb BCTAHOBJIEHO PallioHasbHI MapamMeTpu: Temiieparypa 3HeBogHeHHs 50° C,
KOHIIEHTpALlisl yKPOBOro po3uuHy — 70 %, riipoMoyJib — 1, TpUBasiCTh NIPOLECY IPU 3HEBOAHEHHI KOPEHEILIiTHUX
OBOYiB - 2 roji, MJIOJiB UKOPOCIUX POCIuH — 1 rof, popMma i po3mip 0OBOUYEBOi CUPOBMHU — KYOUKU 5X5X5 MM.
P03p061€HO KOHCTPYKLiIO anapary 11 IPOBEAEHHSI OCMOTHUYHOI fierigpaTallii. Po3apaxoBaHO MaTepianbHUM Ta
€HepreTUYHuN 6aaHC POoIeCiB 3HEBOJHEHHSI. BCTaHOBJIEHO KiJIbKICTh BOJIOTH, SIKa BUNAJISIETHCS i3 POCIAMHHOI
CHPOBYMHH IIPU 3aMOPO>KyBaHHi, AedpocTaliii, OCMOTUYHIN Aerigparauii Ta cyuiHHi. JJoBeJeHo, 110 3aCTOCYBaHHS
OCMOTHYHOI Jerifparatlii 103B0Jisi€ CKOPOTUTH TPUBAJIICTb CYIIiHHS Ta €HEPrOBUTPATH HA 3HEBOJHEHHSI.
Po3paxoBaHO MaTepiasbHUI Ta eHepreTUYHUN 6ajlaHC TIPOoLieCiB 3HeBOAHEHHS. BCTaHOBJIEHO KiIbKiCTb BOJIOTH, SIKA
BUJAJISIETHCSI i3 POCIIMHHOI CUPOBMHM I1pY 3aMOPOXKyBaHHi, gedpocTalii, CMOTHYHI JerinpaTauii Ta cymiHHi.
JoBeneHo, Mo 3aCTOCYBAaHHS OCMOTUYHOI JerigparTauii 103B0JIsie CKOPOTUTU TPUBAJICTb CYLIIHHS Ta
€HEepProBUTPATU Ha 3HEBOAHEHHs. OOGIPYHTOBAHO JOLIIbHICTh IEPEPOOKY | BUKOPUCTAHHS MOXiIHUX ITepepoOKU
0BOUiB. [IpoaHananizoBaHO MiKPOCTPYKTYPY Ta MiHEPAJILHUI CKJIAJ], TOPOIIKiB, BATOTOBJIEHUX i3 KOPEHEIUTiTHNX
OBOUiB. BcTaHOBJIEHO, 1110 POCJIMHHI MOPOIIKYU MIiCTATb Xap4yOBi BOJIOKHA. 3aIPOIIOHOBAHO CITOCI6 KOMILJIEKCHOI
nepepoOKU i BUKOPUCTAHHS MOXiAHUX [IEPEPOOKU TIJI0/IiB TUKOPOCTUX POCIMH, SIKUM Nepenoadae OTPUMaHHS
IIOPOIIKIB Ta BiTaMiHi30BaHMX cUPOiB. JloBeeHO ixX 6i0y10TiYHy LiHHICTh. 3alIlPONIOHOBAHMH CIIOCI6 OOPOOKY IJIOAIB
IVIKOPOCJMX POCJIMH, i3 3aCTOCYBaHHSIM OCMOTUYHOI JerifpaTaliii, 1o3BoJise 36epertu BMicT BiTaMiHy C B
IIPOAyKTax ix nepepob6ku. BctaHOBEHO, 10 Halbinble Bitamid C Ipy OCMOTHYHI AerigpaTalii Ta cyuiHHi
30epiraeTbcs y MOPOLIKaxX i3 KaJMHY, HaIMEHIIe MOro 3aJIMIAEThCSl Y TOPOOMHOBUX NOPOIIKax. Haibinbma
KiZIbKiCTb BiTaMiHy C IepexouTh i3 6y3MHM y OCMOTUYHUI po34nH. HalimeH1na - i3 06s1inuxu. Y nopoukax ta
OCMOTHAYHUX PO3YMHAX, OTPUMAHUX B PE3YJIbTaTi OCMOTUYHOI Jerinparariii, BUsBI€HO 18 aMiHOKUCIIOT, 7 3 SIKUAX —
He3aMiHHi. BCTaHOBJIEHO ONTMMaJIbHI IapaMeTpy NPOLECY NEPEPOOKU POCIMHHOI CUPOBUHU Ta PO3POOJIEHO
MaTeMaTU4Hy Mozesb. OTPYMAaHO 3aJIEKHICTb ONTUMAJIbHOI KOHLEHTPALLil Ta EHEPrOBUTPAT BiJl €KBiBaJIEHTHOTO
PO3Mipy 4aCTUHOK. Bu3HaueHO Po3Mip YaCTMHOK CUPOBUHHY, [IPY SIKOMY CyMapHi €eHeproBUTPaTU HAOGIIKYIOThCS 10
MiHiMyMy. [IpOBeIEHO MOJE/IIOBAHHS NIPOLIECY OCMOTUYHOI Zerinparanii Ta OTpMMaHO PiBHSIHHS B YMCJIAax
nogioHocTi. OTpruMaHa MOJIeJIb i3 BUCOKOIO TOUHICTIO ONUCY€E OTPHUMaHi eKClepUMEHTaIbHI JaHi. Po3pobieHo
iHHOBaIiliHi cCIOCOOM BUPOOHUIITBA XapYOBUX IIPOIYKTiB i3 BUKOPHCTAHHSM MOXiTHUX [IepepOOKU POCIIMHHOI
CHPOBUMHU: 30arau€Horo MOJIOKa, IIyKaTiB i3 KOpEeHEeIJIiIHUX OBOYiB, HATyPaJIbHOTO >KeJIETHOro MapmMesany i3
KOPEHEIUIJHAX OBOUIB, XXeJIEMHUX LIYKEPOK i3 MOPKBU, MAaKapOHHUX BUPOOIB Ta XJ1iba 30aradeHux OPOLIKaMHU i3
IJI0ZiB JUKOPOCMX POCJIMH, HATypaJIbHUX XapuOBUX 6APBHUKIB, BEDMYTIB i3 KBITKOBOi CUPOBMHU. PO3p06sI€HO
TEXHOJIOTIYHi Ta anapaTypHO-TEXHOJIOTiUHI CXeMU BUPOOHUIITBA XapuOBUX IIPOJYKTiB, TEXHOJIOTIYHI iHCTPYKLi Ta
TEXHIYHi yMOBU Ha BUTOTOBJIEHHS [I€SKMX Xap4YOBUX IIPOAYKTIB. JloBEI€HO, 1110 NOAABaHHS IIOPOUIKIB i3 NIJI0iB
IUKOPOCJMX POCJIMH JO MaKapOHHUX BUPOOiB TIO3UTHUBHO BIJIMBAE HA iX OPTaHOJIENTUYHI BJIACTUBOCTI, a TAKOX
niaBuIye ix 6i0s10TiYHy LiHHICTD 32 PaXyYHOK 30arayeHHsl aMiHOKMCJIOTaMH, BiTaMiHaMU Ta XapYOBUMU BOJIOKHAMU.
Po3pobseHo pekomMeHallii 100 NPaKTUYHOTO BUKOPUCTAHHS Pe3yJbTaTiB JOCIIIPKEHHS. 3allpOIIOHOBAHO
palioHasbHI MOZEJIi IepepoOKU KOPEHEIIIAHUX OBOYIB Ta IIOJiB TUKOPOCIIUX POCJIVH (KINHY, Oy3UMHH, 00JIiNNXY,

ropo6UHN).

2. The dissertation work is devoted to the scientific substantiation and development of innovative methods for
processing plant raw materials and their derivative products. The influence of the process of osmotic dehydration
on plant raw materials was studied, the chemical composition and some quality indicators of their processing
derivatives were analyzed, and rational methods for the production of food products based on derivatives of the
processing of food plant raw materials were developed. A rational method for processing and using derivative
products of plant origin has been proposed, which allows us to formulate a new scientific and practical direction
for the use of industrial organic waste and obtain biologically complete products with added value. It is proposed
to use root vegetables as a traditional raw material containing a large amount of beneficial nutrients. The



composition, properties and directions of use of nontraditional, wild-growing raw materials for the food industry
are analyzed. Trends in the food and processing industry sector are analyzed, the feasibility of complex processing
of plant raw materials, reuse of production by-products, and modern methods of processing plant raw materials
are substantiated. Based on the analysis, the goals and objectives of the research were formulated. A method has
been developed for processing plant raw materials: root vegetables (beets, carrots, parsnips, celery) and fruits of
wild plants (viburnum, elderberry, sea buckthorn, rowan) using osmotic dehydration. Through laboratory
experimental studies, rational parameters of this process were established (dehydration temperature 50° C,
concentration of sugar solution - 70 %, hydromodulus - 1, the duration of the process during dehydration of root
vegetables - 2 hours, fruits of wild plants - 1 hour, the shape and size of raw vegetable cubes 5x5x5 mm. The
design of an apparatus for carrying out osmotic dehydration has been developed. The feasibility of processing and
using vegetable processing derivatives is substantiated. The microstructure and mineral composition of powders
made from root vegetables were analyzed. It has been established that vegetable powders contain dietary fiber. A
method for complex rocessing and use of derivatives of processing the fruits of wild plants is proposed, which
involves the production of powders and fortified syrups. Their biological value has been proven. The proposed
method for processing the fruits of wild plants using osmotic dehydration makes it possible to preserve the
vitamin C content in their processed products. It has been established that vitamin C is retained most of all during
osmotic dehydration and drying in viburnum powders; the least of it remains in rowan powders. The largest
amount of vitamin C passes from elderberry into the osmotic solution. Least of all - from sea buckthorn. In
powders and osmotic solutions obtained as a result of osmotic dehydration, 18 amino acids were found, 7 of which
are essential. The optimal parameters of the process of processing plant raw materials have been established and a
mathematical model has been developed. The dependence of the optimal concentration and energy consumption
on the equivalent particle size was obtained. The particle size of the raw material has been determined, at which
the total energy consumption approaches a minimum. The process of osmotic dehydration was simulated and an
equation in similarity numbers was obtained. The resulting model describes the obtained experimental data with
high accuracy. Innovative methods have been developed for the production of food products using derivatives
from the processing of plant raw materials: fortified milk, candied fruits from root vegetables, natural jelly
marmalade from root vegetables, jelly sweets from carrots, pasta and bread fortified from floral raw materials.
Technological and hardwaretechnological schemes for the production of food products, technological instructions
and technical conditions for the production of some food products have been developed. It has been proven that
the addition of powders from the fruits of wild plants to pasta has a positive effect on their organoleptic
properties, and also increases their biological value due to the enrichment of amino acids, vitamins and dietary
fiber. Recommendations for the practical use of the research results have been developed. Rational models for
processing root vegetables and fruits of wild plants (viburnum, elderberry, sea buckthorn, rowan) are proposed.
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