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V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.39.29

Tema gucepranii:
1. Po3p0o6s1eHHS TEXHOJIOTiI (PPYKTO30BMICHOTO XapuOBOTO CUPOILY 3 MIIEHUYHOI CUPDOBUHU

2. Elaboration of technology of fructose contenning food syrup from wheat row

Pedepar:

1. O6eKT - TexHOJIOTisl (PepMEHTAaTHBHOIO PO3PiIKyBaHHS KPOXMaIeBMICHOI CUPOBMHY, 3LyKPIOBAHHS Tifposizary,
isomepu3allii IJ1II0KO3HOTO CUPOI1y, CIOCOOM OUYMILEHHS i BUKOPUCTAaHHS OTPUMAaHUX CUPOILIB /1711 CTBOPEHHS
IIPOAYKTIB (PyHKLIOHAIBHOI Aii. MeTa foCliIKeHb - pO3POOUTH TEXHOJIOTIIO (PPYKTO30BMiICHOTO XapuOBOTO CUPOITy
3 [NIIEHWYHOI CUPOBUHU LIJISIXOM (DE€PMEHTATUBHOTO TiIpOJIi3y KPOXMAJIIO, Y OCKOHAJIEHHS CXEMHU OYNIIEHHS
rigpoJiizatiB Ta pepMeHTaTUBHOI i3oMepusallii [7110K03u y PPyKTo3y. MeToy LOCIiIpKeHb ~ TPaAULIiiiHI Ta
crienianpHi XimiuHi, GiznKo-xiMiyHi i Mikpo6iosOTiUHI METOIM OCAITKEHHS BUXiIHOI CHPOBUHU, IPOMI>KHUX i
FOTOBMX NPOJYKTiB; METOJIA BU3HAUYEHHS aKTUBHOCTI (PEpPMEHTHUX NIPENapaTiB, INIAHYBAaHHS €KCIIEPUMEHTY i
MaTeMaTUYHOro 06pO6JIEHHS eKCIIepUMEHTAIbHUX AaHuX. HaykoBa HOBU3HA - BCTAHOBJIEHO OCHOBHI KiHETHYHI
3aKOHOMIPHOCTI Ta ONITUMAaJIbHi TEXHOJIOTIYHI NapaMeTpU JBOCTALiIHOrO (pepMEHTATUBHOTIO PO3PifKyBaHHS
N0Jpi6HEHO] NIIEHNUIi Ta pO3PO6IEHO MATEMATUYHY MOJIEJIb JAHOTO Tpouecy. HaykoBO 06IPYHTOBaHO OCHOBHI
3aKOHOMIPHOCTI Ta ONTUMaJIbHi TEXHOJIOTYHI NapameTpu (PePMEHTATUBHOTO 31yKPIOBAHHS TifpoJIi3aTy MIeHNYHOl

cupoBuHU pepmeHTHUM IpeniapatoM CAH-Cyniep 240 L. Po3po6sieHo MaTeMaTUYHYy MOJIeJIb [IPOLeCy OUMIeHHs



[JIIOKO3HUX CHPOIIB IIJIIXOM CYMiCHOI [1ii aKTUBHOTO BYTiJUISI TA IPUPOJHOrO COPOEHTY NAJIMTOPChKIT. BCTaHOBIEHO
KiHeTUYHi 3aKOHOMIPHOCTI ITpolecy isomepusaliii ry1oKo3u y ppyKTo3y AJ1s1 OTPUMaHHS PPYKTO30BMiCHOTI'O
Xap4oBOro CUMpoIly. BCTaHOB/IEHO, 0 10aBaHHA [0 GPYKTO30BMICHOTO CUPOITY IEKTUMHOBUX PEYOBUH Y KiJIbKOCTI
0,8...1,3 % 1o 1ioro Mmacu 03BOJIsIE OTPUMATH XapuOBUI CUPON (PYHKILIOHAJIBHOTO IPU3HAYEHHS, SIKUN J,06pe
36epiraeTbcs. KimouoBi c10Ba: MieHM1s, KPOXMaJb, IEKTUH, IEKTMHOBI pe4OBUHU, PPYKTO30BMiCHUI XapuOBUIL
cupor, pepMeHTHU [Ipenapar, COpOeHT, TiApoJi3, isoMepu3sallis, 3He6apBIeHHs, KOHIIEeHTPYBaHHSI.

2. Objekt - the elaboration of technology of fructose contenning food syrup from wheat row. Purpose of
investigations - evaluation and development of technology of fructose contenning food syrup from wheat row.
Methods - physicochemical, analytical, photocolorimetric, experimental data optimization. Novelty end results - in
the qualification work of a master's degree is dedicated to the problem of elaborating technology of produsing
fructose contenning food syrup from the cheapest in the conditions of Ukraine starch containing raw material-
wheat of 6 th class. In the work on the basis of published data the means and techniques of obtaining fructose
contenning food syrups are analysed along with ways of their use during production of different foodstuffs.
Optimum parameters for the processes of starch rarefaction and sugaring, for glucose isomerization with the use
of highly efficient ferment preparations , and for decoloration of glucose and fructose contenning food syrup
solutions by natural sorbents and activated charcoal have been determined. Method and technological scheme of
obtaining fructose contenning food syrup from wheat with fructose content up to 32...35 % of the product's mass
of dry matter have been elaborated. On the basis of experimental and industrial investigations, an apparatus-
technology scheme of technology of fructose contenning food syrup from wheat row. Keywords: wheat, starch,
fructose contenning food syrup, ferment preparation, sorbent, hydrolisis, isomerization, decoloration,
concentration.
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VIII. 3akir04Hi BimoMocTi
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BigmoBigasbHUH 32 MiATOTOBKY
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