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V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTuYHHUX PYOPHK: 65.13.19

Tema gucepranii:
1. HaykoBe 0OGI'pyHTYBaHHS €eHeproepeKTUBHUX IPOLECiB i 061alHAHHS KOHAYKTUBHOTO KapEHHS HATyPaJIbHUX

M'SICHUX BUPOGIB

2. Scientific substantiation of energy efficient processes and equipment of natural meat products conductive frying

Pedepar:

1. O6’eKT mocCiIKeHHs — MPOLLeCH KOHAYKTUBHOIO )KapeHHs M'sica Iifi BIIJIMBOM (i3MYHUX i €J1eKTPOi3UIHUX
METO/{B, TEILJIO- i MaconepeHeCceHH s Tifl yac >kapeHHs Ta 061aHaHH J14 ix peanizauii. MeToio pobotu €
PO3pO6JIEHHS HAYKOBO OOI'PYHTOBAaHUX €HEPro- i pecypco3bepiraloyux NpoLeciB Ta 061aiHAHHS 1S
KOHJIYKTUBHOTO XXapeHHs M'sica. MeToiy JOCIiIpKeHHs — TEOPEeTUYHI METOM JOCifKeHHS eHeproedeKTUBHOCTI,
TEIJIO- i MAaCOIIEPEHECEHHS], @ TAKOX CYy4acHi METOJIA BUMIipPIOBAaHHS TEIJIOTEXHIYHUX, TEIJIO(PI3NYHUX,
MaCOOOMIHHMX, CTPYKTYPHO-M€XaHiuHUX, (i3UKO-XiMiYHMX Ta MiKpOOiOJIOTiYHUX MOKa3HUKiB. C(POPMYJIbOBAHO
TEXHOJIOTIYHI BUMOTHY J0 [IPOLeCy KOHIYKTUBHOTO JXapeHHs M'5ICa 3 METOIO YIIepeI’)KeHHS yTBOPEHHS B HUX
reTepoLUKIIiYHUX aMiHiB. PO3p0671€HO HOBY KOMIIJIEKCHY METOAMKY OLIiHKM €HepreTUYHOi e(peKTUBHOCTI IIPOLieciB
KOHJYKTUBHOTO XXapeHHs Msica B anapaTax A ix peanisauii. CpopmyIb0BaHO HAINIPSMU MiJBULLEHHS
€HepreTU4YHoi e(PeKTUBHOCTI i pecypco36epeskeHHs poliecy KOHAYKTUBHOTO >KapeHHs. PO3po6y1eHO HayKOBO-

TEOPETUYHi OCHOBU NIPOLIECiB KOHIYKTUBHOTO KapeHHS Msica Iif] BIVINBOM (Pi3NYHUX i e51eKTPOodi3nIHMX METO/iB.



O6rpyHTOBaHO aHAITUYHY Ta PO3POOJIEHO TEIJIOBY MOJIeJli IPOLIeCiB KOHAYKTUBHOTO JXapeHHs M'sca Mif, BIVINBOM
diznyHMX i es1eKTpodi3snIHNX MeTOoiB. BudHaveHi palioHaIbHi peskuMy Ta KOHCTPYKTUBHI MapamMeTpu 06J1aiHaHHS
L7151 ABOCTOPOHHBOTO KapeHHs M’sica. Po3po6sieHO TexHiuHi 3aBJaHHs i IPOEKTHY NOKYMEHTAllil0 Ha BUTOTOBJIEHHS
eKCIIepMMEHTAJIbHUX 3pa3KiB 06J1afHaHHS JJ1s1 IBOCTOPOHHBOTO JKapeHHs Msica Mif, BIVIMBOM (Pi3nIHUX i

€JIeEKTPOPI3NIHNIX METOIIB.

2. Processes of conductive frying of meat under the influence of physical and electrical methods, heat and mass
transfer during frying and equipment for their implementation is the subject of research. The development of
scientific substantiated energy- and resource-saving processes and equipment for conductive frying meat is the
purpose of thesis. Theoretical research methods of energy efficiency, heat and mass transfer, and modern
methods of measuring thermotechnical, thermophysical, mass transfer, structural and mechanical, physical and
chemical and microbiological parameters used in research. Technological requirements to the process of
conductive frying meat in order to prevent the formation of heterocyclic amines have been formulated in the
thesis. It was developed a new technique of an estimation of energy effectiveness of processes of conductive meat
frying in the apparatuses for their implementation. Directions of increase of energy effectiveness and resource
conservation of the process of conductive frying have been formulated in the thesis. It was developed a scientific-
theoretical foundations of conductive frying of meat under the influence of physical and electrical methods. There
were offered analytical and thermal models of process of conductive frying meat under the influence of physical
and electrical methods. Were determined the rational regimes and constructive parameters for bilateral frying
meat equipment. Technical assignment and project documentation for manufacturing experimental models of
equipment for bilateral meat frying under the influence of physical and electrical methods was developed there.
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