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Pedepar:

1. Inceprariiio prucBsi9eHO HAyKOBOMY OOI'PYHTYBaHHIO, pO3pO0LIi Ta MPaKTUYHIN peasnizanii TexHoorii fo6aBKu
1101,0061/IKOBOI i COyCiB €eMYJIbCIHOrO TUIly, 30aradyeHrx Ha CIIOJIyKHU Hony. HaykoBo O6I'PYHTOBAHO pelleNTypHU
CKJIaJl, Ta TEXHOJIOTIUHI pesKMMU BUPOOHUIITBA N00aBKU OA00iIKOBOI. YCTaHOBIIEHI CIIOCOOM Ta PEXKUMU 0OPOOKHU
sieyHoro 6inka 3 ioHamu Hozy. BusHaueHo, o Haibibll ONTUMAJIbHUMA YMOBaMU OTPUMAaHHS 1006aBKU
1101,0061/1KOBOI € 3B's13yBaHHS Hoxy 6inkom senp npu pH 7+0,2 i3 0,4 H. po3uuny Kl 3a Temnepatypu 20°C npoTsrom 2
rOZVH, NOAaJblle PO3NUIIOBAJIbHE CYIIiHHSI OTPUMAaHOi Macy Ta BUAAJIEHHS] HEOPraHiYHUX 3aJIMIIKIB oAy i3
IOPOIIKONOAI6HOI CUCTEMU LIJIIXOM TEPMOCTaTyBaHHS 3a Temneparypu 50 + 5°C ynpoznosx 10...12 roguH.
Po3pobsieHo TexHOIIori0 f06aBKU 10[00611KOBOI. Bu3HaueHO paljioHanbHI peXXUMU Ta TepMiHU 36epiraHHs J00aBKU
ftono6inkoBoi: Temrieparypa He Buiie 20°C, BiiHOCHA BOJIOTiCTb MOBITPSI - He Bullle 75%, TPUBaJIiCTh 30€piraHHs -
He Oijibllle 6 MicgLiB. YCTaHOBJIEHO 3arajibHUM XiMiYHMUNM Ta aMiHOKMCJIOTHUI CKJaj, o0aBKU Mom00inKoBoi. Ha
mizcTaBi IPpOBEAEHUX JOCIIIPKEHb HAYKOBO OOI'PYHTOBAHO Ta €KCIIEPMMEHTAJILHO MiITBEPIKEHO AOLIIbHICTh

BHUKOPHCTaHHS 100aBKU 10100i7IKOBOi Y TEXHOJIOTii COyciB eMyJibCiiiHOro TuIly. Po3po61eHO TeXHOJIOri0



BMPOOHHULITBA COYCiB €MYJIbCIMHOTO TUILY i3 BAKOPUCTAHHSIM JOOABKU MO1006iNIKOBOI. BUusHaueHO, 10 MPOAYKLLis
XapaKTepU3yeThCs MiIBULIEHUM BMiCTOM 6i00OpraHiyHUX CIIOJYK Honmy. Po3po6sieHo Ta 3aTBepKeHO HOPMATUBHY
nokymeHTauio (TY ¥V 10.8-01566330-281:2013 "[Jo6aBku 36arauyBajbHi 6i1KoBo-MiHepasbHi'). [IpoBeneHo
PECTOPAHHOrO rOCIOAAPCTBA, Xap40BOI [IPOMUCIIOBOCT] YKpaiHM Ta HaBYaJIbHUM IIpOLEeC. BU3HaY€eHO EKOHOMIUHY

eeKTUBHICTb YIIPOBAI)KEHHS PO3POOOK.

2. The dissertation is devoted to the scientific grounding, development and practical realization of the technology
of iodine-protein additive and emulsion sauces, fortified with iodine compositions. Recipe composition and
technological regimes of iodine-protein additive production were scientifically proved. Methods and regimes of
albumen with iodine ions processing were determined. It was specified that the most optimal conditions for
getting the iodine-protein additive is binding of iodine with the albumen at pH 7+0,2 from 0,4 n. Solution KI at the
temperature 20°C during 2 h, and further spray drying of the received mass and removing inorganic iodine
remainders from the powder-like system using the method of thermal regulation at the temperature 50+5°C
during 10...12 h. lodine-protein additive technology was set out. It was also determined that the rational regimes
and iodine-protein additive expiration date are as follows: temperature not higher than 20°C, relative humidity of
the air - not higher than 75%, keeping limit - not more than 6 months. General chemical and amino acid
composition of the iodine-protein additive was specified. On the basis of the conducted experiments the
practicability of usage and of iodine-protein additive in the technology of emulsion sauces was scientifically
grounded and experimentally proved. The technology of production of emulsion sauces with usage of iodine-
protein additive was developed. It was stated that the products are characterized by increased concentration of
bioorganic iodine compositions. The normative documentation was developed and confirmed (TS U 10.8-
01566330-281:2013 " Protein and mineral concentrating additives"). The approbation of the technology of iodine-
protein additive and emulsion sauces with its usage at the enterprises of catering and food industry of Ukraine and
the educational process were conducted. The economic effectiveness of the working-out implementation was
determined.
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