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I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

Iudp cnenianizoBaHoi BYU€HOI pagH (Pa30Boi CleliaJai30BaHOI BYEHOI pazu): [l 64.088.01
IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:

Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma ByracHoCTI:
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IV. BimomocTi Ipo niznpueMcTBO, YCTaHOBY, OpraHi3alliio, B sIKi# 0yJ10

BHKOHAHO JHCEPTaIlilo

IloBHEe HaliMEeHYBaHHS IOPUAHYHOL 0COOH: XapKiBCbKUii ep)KaBHUIA YHIBEPCUTET XapyyBaHHs Ta TOPTIBJIi
Kopg 3a €IPIIOY: 01566330

Micue3Haxoa KeHHS: 61051, m. Xapkis, By/1. Kioukiscbka, 333

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

Tema gucepranii:
1. Po3po6ka npolecy CyIiHHS MJI0[0BO-STiJHOI CUDOBUHY 3MilllaHUM TEIJIONIIBOAOM 3i IITyYHUM

[IOPOYTBOPEHHSIM

2. Development of the process of fruit-and-berry raw material drying by mixed heat transfer with artificial
foamformation

Pedepar:

1. O6’eKT — IpoLeC CYLIiHHS Xap40BOi CUPOBUHU POCJIMHHOIO IIOXO[KEHHS; METa — pO3p0o0Ka MpoLecy CyLIiHHS
3Mmimanum Tensonigsogom (3TTI-cyminHS) 3i ITyYHMM NOPOYTBOPEHHSIM IS MiABUILIEHHS IPOLYKTUBHOCTI Ta
eHeproedeKTUBHOCTI CYIINJIbHUX anapaTiB 1715 IIJI0JL0BO-STiiHOI CHPOBMHHM; HOBU3HA II0JISITA€ Y PO3POOLIi ITpoliecy
3TII-cywinHA N7100BO-SATiIHOI CHPOBMHY 3i IITYYHUM IIOPOYTBOPEHHSM; PO3POOLIi OPUTiHAJIBHUX METOLiB
TOCJIiIPKEHHS XapuoBOi CUPOBUHHU; OTPUMAaHHI HOBUX JAHUX IIPO 3B'I30K MK TEPMOJMHAMIYHUMU
XapaKTepUCTHUKaMU BOJIOTH Ta ii MOJIEKYJISIPHOIO PYXOMICTIO Y MirpOCKOMIYHIl 0671aCTi CHPOBUHY; PE3YyJIbTaTH ~
PO3p006JIEHO TEXHOJIOTIYHI CXeMHU NepepoOKU IJI0OBO-ATiIHOI CUPOBUHM Ta KOHCTPYKLiHI PillleHHs allapaTHOTO

3abesnevyeHHs npouecy 3TII-cymiHHs; pe3ysbTaTi BIPOBAIKEHI Y BUPOOHUITBO; Tajly3b - XapuoBa IPOMUCIIOBICTh

2. Object - drying process of food raw material; the purpose - development of process mixed heat transfer drying
(MHT-drying) with artificial foamformation for increase of productivity and power efficiency of drying devices for



fruit-and-berry raw materials; innovation consists in development of process MHT-drying of fruit-and-berry raw
material with artificial foamformation; in development of original methods of research of food raw material; in
obtaining new information about bond between the thermodynamic characteristics of a moisture and its molecular
mobility in hygroscopic area of raw material; the results consist in developing the technological scheme of
processing of fruit-and-berry raw material and constructional decisions of hardware for the MHT-drying process;
results have been introduced in feeding enterprises; branch - food industry
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VII. BinomocrTi npo odiniliHuX OIIOHEHTIB Ta PELL€H3E€HTIiB
OdiuiiiHi OTIOHEHTH

Baacue IlpizBumie Im's I1o-6aTbKOBI:



1. [lonepeynuit AHaTOIIT MUKATOBUY
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PeuenseHTu

VIII. 3aKkJII04Hi BiZoMOCTi
BiiacHe IIpi3Buine Im'sa ITo-6aTbKOBI

TOJIOBH paju

BiiacHe IIpi3Buie Im'sa ITo-6aTbKOBI

rOJIOBYIOYOTO Ha 3acigaHHi

BigmoBigasbHUH 32 MiATOTOBKY

00JIIKOBHX JOKYMEHTIB

PeecTparop

Yepesko O.1.

Yepesko O.1.



KepiBuuk Bigginy YKpIHTEI wo e
BiZITIOBiZaIBHUM 3a peecTpallilo HayKoBoi IOpuenko T.A.

JisiIbHOCTI




