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I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT
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IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI 0COOHM: HaujoHanbHuMil TEXHIYHMIA YHiBEpCUTET "XapKiBChKUIA
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IV. BizomocTi nipo nmiznpueMcTBO, yCTaHOBY, OpraHisalliio, B sIKii 0yJ10
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V. BimomocTi npo gucepraniio
Moga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.65

Tema guceprauii:
1. HayKkoBO-TIpaKTUYHi OCHOBU TE€XHOJIOTII XMPiB PYHKLiOHAJIBHOTO IIPU3HAYEHHS

2. The scientifically-practical bases of functional fats technology

Pedepar:

1. O6'eKT BOCIIIPKEHHST: TEXHOJIOTiS XXUPIB (PYHKLIOHATIBHOTO NIPpM3HA4Y€HHS. MeTa po6b0TU: CTBOPEHHSI HAYKOBO-
IPAKTUYHUX OCHOB (PEPMEHTATUBHUX €HEPro3bepirarounx TEXHOJIOTIH )XUPiB PYHKLIOHATIBHOTO IPU3HAYEHHS Ta
Xap4yOBUX eMYJIbCi Ha iX OCHOBI, 1110 MaIOThb Ai€TUYHI i JiKyBasbHO-TIPOdiNakTUYHI BIacTUBOCTI. MeTonu
IOCJIiI)KEHHS: CTaHOAPTHI METOIUKY; BUCOKOTEMIIEPATypHA ra30piluHHA XpOMaTorpagisi; peHTT€HOCTPYKTYPHUI
aHai3; nudepeHIiiiHa CKaHylo4a KaJIOPMMETPis; IMIyJIbCHUN SII€PHUAN MarHiTHUM PE30HAHC; CKaHyl04a
€JIEKTPOHHA MiKPOCKOIIisl; poTaliliHa BiCKO3UMETPisl; MaTeEMaTUYHE MOJEJIIOBaHHS, ONITUMI3allig Ta CTATUCTAYHA
00pO6Ka eKCIIEPUMEHTAIbHUX JaHUX. TeopeTryHi Ta NPaKTU4HI pe3yJbTaTh: pO3p0OKa METOL0JIOTii CTBOPEHHS
(pepMEHTAaTUBHUX TEXHOJIOTIN )XUPiB (PYHKLIOHAJIBHOTO Ta JIiKyBaJbHO-IIPOQiaKTUYHOTO MPU3HAYEHHS.
Po3po6ieHi TexHOJIOTii 1al0Th 3MOTY BUPILyBaTH BaXKJIMBY HAPOLHOTOCIIOAAPCHKY IIPOOJIEMY 03[ 0POBIIEHHS

HaceJieHHs YKpainu. HaykoBa HOBU3HA: BIIEpPIE€ BCTAHOBJIEHO MEXaHi3MU, OCHOBHI 3aKOHOMIPHOCTI KiHETUKH Ta



TE€pPMOJIMHAMIUHI TapaMeTpu PepMEHTATUBHUX [IPOLIECiB OTPUMAHHS )XUPIiB PYHKIIOHATIbBHOTO IIPU3HAYEHHS];
KOMOIHYBaHHSIM METO[IiB TeHETMYHUX aJITOPUTMIB i HEIDOHHUX MepeXX ONTUMI30BaHO 3a KpUTEpieM
MaKCHMMaJIbHOTO BUXOAY LiJIbOBUX IIPOJYKTiB IapaMeTpy pepMEeHTAaTUBHUX IIPOLECiB, 1110 JeXaTb B OCHOBI
TEXHOJIOTi/l OTPUMaHHS KUPiB PYHKIIOHATBHOTO NPU3HAYEHHS]; HA OCHOBI MATEMAaTUYHOTO MOJIEJIIOBAaHHS
YTOYHEHO OCHOBHi 3aKOHOMiPHOCT] KiHETUKY KpUCTasi3aLii Kupis, 30aradyeHux AiauuiriilepuHaMu; BCTAaHOBJIEHO,
1110 BBEJE€HHS JialurjlilleprHiB 10 CKIIaZy XapuOBUX )XUPOBUX CUCTEM CIIpUsIE iHMOYBaHHIO IPOLIECY
1os1iMOpPHUX NTepeTBOPEeHb; PO3p06IEHO MaTeMaTHU4Hi MOJIeJIi, sIKi J03BOJISIOTh BU3HAYATH BMICT 6€Ta MITPUX
($hopMu KpUCTaJIB y )KUPOBUX CUCTEMAX (PYHKIIOHATIbHOTO IPU3HAYEHHS IIPU 3a[1aHUX PELeNTypax, TeMIlepaTypax
Ta TepMiHax 36epiraHHs, a TaKO>XX Ha OCHOBI JJaHUX ITPO KOMIIOHEHTHUH CKJIaJ, )KUPOBOi OCHOBU [IPOTHO3YBaTH BMICT
TBepoi Pasu 3a pi3HUX TeMIEPaTypP; BCTAHOBJIEHO, 110 YBEJIEHHS NiallUIJlileprHIB B )KUPOBi CUCTEMU CIIpUSIE
YTBOPEHHIO €MYJIbCIi, 1[0 XapaKTePU3YIOThCS Gi/IbII BUCOKMMU [MOKA3HUKAMU JUCIEPCHOCTI, CTYIIEHS
CTPYKTYPOBAHOCTI, CTilIKOCTi 10 OKHUCHOTO Ta MiKpO6iOJIOTiYHOTrO NCyBaHHs. TexHiYHy HOBU3HY PO3POOOK 3aXUILIEHO
nateHTamy YKpainu. CTyIiHb BIPOBAKEHHS: PO3PO06JIeHi TEXHOJIOT] IPONIIIN JOCiHO-TIPOMUCIIOBY arpoballito
B yMoBax BAT "lnnidiBCbKU OJIITHOXKUPOBUIL KOMOIHAT", pe3y/IbTaTy AOCIiIKEHb BIPOBAIKEHI Y HABYaJIbHUN
npouec Kadpenpy TeXHOJIOrI )XUpiB Ta npoaykTis 6poxinasa HTY "XIII". Cdepa BUKOPUCTAHHS - OJIMHO-XMPOBA Ta
Xap4y0Ba IIPOMUCJIOBICTb.

2. Object of study: functional fats technology. Aim of work: the creation of scientifically-practical bases of
enzymatic energy-efficient production technologies of functional fats and food emulsions on their basis that have
dietary and treatment-and-prophylactic properties. Investigation techniques: standard techniques; high
temperature gas-liquid chromatography; X-ray diffraction analysis; differential scanning calorimetry; pulsed
nuclear magnetic resonance; scanning electron microscopy; rotational viscometry; mathematical modelling,
optimization and statistical processing of experimental data. Theoretical and practical results: the development of
creation methodology of enzymatic functional and treatment-and-prophylactic fats technologies. The processes
developed make it possible to solve important national economy problem of Ukrainian population health
improvement. Scientific novelty: for the first time the mechanisms, fundamental kinetics principles and
thermodynamic characteristics of enzymatic functional fats production processes were ascertained; with
combining of genetic algorithms and neural networks methods the parameters of the enzymatic processes which
underlay the production technologies of functional fats were optimized by end products yield maximization; on
basis of mathematical modeling the fundamental principles of crystallization kinetics of diacylglycerols-enriched
fats were specified; it was ascertained that the introduction of diacylglycerols into the food fat systems inhibited
the process of polymorphic transformations; the mathematical models were developed which allowed to estimate
the ?' form crystals content in functional fat products under given formulations, temperature, storage time, and to
predict solid fat content at different temperatures under given fat base composition; it was established that the
that the introduction of diacylglycerols into fat systems promoted formation of emulsions which had increased
dispersion factor and structuredness degree, enhanced resistance to oxidative and microbiological deterioration.
The technological novelty of researches was protected by patents of Ukraine. Introduction degree: the developed
technologies passed experimental-industrial tests in the environment of public corporation "Ilyichevsk fat-and-oil
enterprise”, the results of researches were introduced into educational process of fats technology and
fermentation products department NTU "KhPI". Branch of use: fat-and-oil and food industry.
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PeuenseHTu
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