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1. Texnosorist HaniBabpuKary 3 OypsIKy 3aMOPOXKEHO-PO3MOPOKEHOTO CYIIEHOIO Ta XapyOBUX IPOJYKTIB 3 10T0

BUKOPUCTAaHHAM

2. Technology of semi-finished product from dried beetroot, pretreated by freeze-thaw method and food products
using it

Pedepar:

1. Bypsik Lle KOpeHeIlig, 0 MiCTUTb 6eTasaiH, acCKOp6iHOBY KMCJIOTY, MOJli(peHOH, (PJIaBOHOIAM, CANIOHIHY,
KapOTHUHOIIM Ta BUCOKUI BMICT HiTpaTiB. Bypsk 3a6e3neuye HU3Ky IepeBar [jisl 340POB’sl Ta MOXKE OTIOMOITH
3ano6irty a6o 6yTHU TeparneBTUYHUM 3aCOO0M IIPU Pi3HOMAHITHUX pO3JafiaX Ta 3aXBOPIOBAHHSX 3aBISKU
6i0aKTMBHUM KOMIIOHEHTaM. TUM 4acoM, 3aBJSIKY IIMPOKOMY CIEKTPY (PIiTOXIMIUHUX PEUYOBUH, OYPSIK €
MOTEHIITHUM JI)KEPEJIOM HYTPULIEBTUYHUX PEUYOBUH, 5IKi MO’KHA BUKOPHCTOBYBATH 7151 CTBOPEHHS
dyHKUiOHATBHUX IPOLYKTIB XapuyBaHHS. 3 TOUKU 30py ¢papmaxosiorii, 6ypsiK MOKe HisiTH SIK IOTYKHUN
AHTUOKCUJAHT, IPOTUMIKPOOHU, IPOTUIIYXJIMHHUH, [il10X0JeCTepUHEMIYHUI i TpOTHU3anaabHUM 3aci6. 3aBAsSKU
3pOCTalOYill OMYJIIPHOCTI, SIK IpKepeJsia IPUPOSHMX aHTUOKCUIAHTIB, OypsIK BCe YaCTille IepepoOIIsiETbCS Ta
BUKOPUCTOBYETBCS B [IPOJYKTaX. Bypsik mpu3HaYeHUil 1151 XapyoBOTro 6i3Hecy, i HOro BUKOPUCTOBYIOTH SK Xap4OBUI

6apBHUK 260 J006ABKY O Xap4yOBUX IIPOJYKTIB, TAKUX K M'SICHI IIPOAYKTH, KOHIUTEPChKi BUpOOH, XJ1i600YI04H]



BUPOOU, MOJIOYHI Ta iHIIi MPOAYKTU. EKCTpaKT Gypsika BUKOPUCTOBYETLCS IJ1s MiICUJIEHHS KOJIbOPY TOMATHUX I1ACT,
CYIIiB, COYCiB, IecepTiB, I>KeMiB, >KeJle, IyKepoK i cyxux cHifaHKiB. CBDKMI OypsIK MifaeThCsl ICYBAaHHIO Yepes
BHACOKMWI BMIiCT BoJioru. CyllKa € OJIHi€I0 3 HalIaBHIIINX, IIUPOKO 3aCTOCOBYBAHUX Oll€pallill KOHCEPBYBAHHS
Xap4yOBUX NPOJYKTIB, sIKa NOJISITa€ y 3MEHLIEHH] BMiCTy BOIU, 1110 CIIOBiJILHIOE MIKPOOHI a0 (pepMEHTATUBHI peakuii
OKMCJIEHHSI. 3aCTOCOBYBaHi METOIM CYMLIiHHSI MOXKYTb BILJIMBATU Ha KOJIp, pOpMY, CTPYKTYPY, IIOKUBHI Ta
HYTPULIEBTUYHI CIIOJIyKU Pi3HMMU criocob6amu. ToMy iysKe BaKJIMBO BUOPATH ONTUMAJIbHUANA METO], CYIIiHHSL.
OnTumizalis npoueaypy CyIiHHS € KpUTUYHUM KPOKOM [0 OTPMMAaHHS 3HEBOJHEHOro 0ypsiKa 3 HalIMEHIIO
BTPATOIO MO>KMBHUX PEUOBUH i MAKCMMAJbHOIO MOTEHLIITHOK aKTUBHICTIO. SIKiCTh OTPUMAHOTO NPOAYKTY 6arato B
YOMY 3aJI€XXUTh Bi, BAKOPUCTOBYBAaHOI METOJIMKU. BUKOpHCTaHHS ITonepenHboi 0OpOOKY Iepe, CYLiHHIM €
aJIbTEPHATMBOIO J151 KPAIIOro 36€peKeHHS XapYOBUX BIACTUBOCTEN i BHUKEHHS TIOTPebu B eHeprii. PesysibraTn
3HAYHO BiIPi3HSIOTHCS 3aJI€5KHO BiJl TUILy BUKOPUCTOBYBAHOI [TONI€peIHbOI OOPOOKU Ta BiATIOBITHOTO NPOAYKTY,

X04Ya B [esSKUX BUIIAAKaX MOXKHA BiZJ3HAYMTH 30iJIbIIE€HHS LIBUAKOCTI CyLIiHHS Ta Kpalie 30epesKeHHS SIKOCTi.

2. Beetroot is a root vegetable containing betalain, ascorbic acid, polyphenols, flavonoids, saponins, carotenoids
and a high content of nitrates. Beetroot provides a number of health benefits and can help prevent or be
therapeutic for a variety of disorders and diseases due to its bioactive components. Meanwhile, due to its wide
range of phytochemicals, beetroot is a potential source of nutraceutical substances that can be employed to create
functional foods. In terms of pharmacology, beetroot has the potential to act as a powerful antioxidant,
antimicrobial, anticancerous, hypocholesterolemic, and anti-inflammatory agent. Due to its growing popularity as
a source of natural antioxidants, beetroot is increasingly being processed and used in products. Beetroot is
intended for the food business and is used as a food coloring or additive in food products such as meat products,
confectionery, bakery products, dairy products and other products. The beetroot extract is used to enhance the
color in tomato pastes, soups, sauces, desserts, jams, jellies, candies and breakfast cereals. Fresh beetroot is
exposed to spoilage due to its high moisture content. Drying is one of the oldest, widely-applied food preservation
operations, which consists of the reduction in the water content slowing down microbial or enzymatic degradation
oxidation. Drying methods applied may affect the color, shape, structure, nutritional and nutraceutical compounds
in all kinds of ways. As a consequence, it is crucial to choose an optimal drying method. The optimization of the
drying procedure is a critical step toward obtaining dehydrated beetroots with the lowest loss of the nutrients and
maximum potential activities. The quality of the product obtained depends largely on the methodology used. The
use of pre-treatments prior to drying is an alternative for better preserving fresh food attributes and reducing
energy requirements. The results vary widely depending on the type of pre-treatments used and the product in
question, although in some instances, an increase in drying rate and a greater retention of quality can be noted.

Jep>kaBHHH peecTpauiiiHuii Homep [IiP:

IIpiopuTeTHHI HanpsIM PO3BUTKY HayKH i TEXHIKHU: OyHnameHTasbHi HAYKOBI HOCIIIPKEHHS 3 HANGIbII
BaXKJIMBUX IIPOGJIEM PO3BUTKY HAYKOBO-TEXHIYHOI0, COLiaJIbHO-€KOHOMIUHOT0, CyCIiIbHO-TIOJITUYHOTO,
JIIOJICbKOTO NIOTEHLjaNy 17151 3a0e31e4eHHs] KOHKYPEHTOCIIPOMOXKHOCTI YKpaiHu y CBiTi Ta CTaJIOr0 PO3BUTKY

CyCIIiIbCTBA i Jep>kaBu
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30(2), 265-274. DOI: (Web of Science Core Collection and Scopus)
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¢ 4. Liu, Y., Sabadash, S. M., & Duan, Z. (2021). Efect of heat pump temperature on the physical properties,
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B)
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