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2. Grebelnik Oxana

KBasmigikamis:
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Micue po60oTH 34,00yBaya: CyMchKuil HALLiOHAIbHMIA arPAPHUIA YHIBEPCUTET

Kopg 3a €IPIIOY: 04718013

Micue3Haxoa>KeHHs: 40021, m. Cymu, By [epacuma Konaparbesa, 160

dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHictrepcTBo arpapHoi nosituky Ykpainu

ImenTudikarop ROR: He zacrocoyerbcs



I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

Iudp cnenianizoBaHOi BYEHOI pagH (pa30Boi CleNiai30BaHOi BY€HOI pagH): [ 26.058.03
IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI 0COOM: HauioHanbHMIl yHIBEPCUTET XapYOBMX TEXHOJIOTIH
Kopg 3a €IPIIOY: 02070938

Micueanaxo;perHﬂ: ByJI. Bonmogumupceka, 68, m. Kuis, Kuiscbka 06:1., 01601, Ykpaina

dopma ByracHoCTI:

Cdepa ynpaBiriHHS: MiHicTepCTBO OCBITH i HayKK YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

IV. BimomocTi Ipo niznpueMcTBO, YCTaHOBY, OpraHi3alliio, B sIKi# 0yJ10
BHKOHAHO JHCEPTaIlilo

IloBHEe HaliMEeHYBaHHS IOPUAHYHOL 0C00H: HanioHanbHU# yHIBEPCUTET XapYOBUX TEXHOJIOTIi
Kopg 3a €IPIIOY: 02070938

Micuesnaxo,rm(eﬂnﬂ: 01601, m. Kuis, 33, Bys1. Bomogumupceka, 68

dopma ByracHOCTI:

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTH i HayKU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.63.35

Tema gucepranii:
1. Po3po6Ka TEXHOJIOTIi CyXMX IECEPTHUX CyMilllei

2. The mining of the technology of dry dessert mixes

Pedepar:

1. Inceprauiiiny po60Ty NIPUCBSIY€HO HAYKOBOMY OOI'PYHTYBAHHIO T PO3POOJIEHHIO TEXHOJIOTi CyXUX 1€CEePTHUX
CyMilllel 1711 KOKTEWIIIB Ta IyIVHTIB, Y PELENTYpax SIKUX yIOCKOHAJIEHO BYIJIEBOJHUM CKJIaJ 3a PaXyHOK
BUKOPUCTAHHS IIPMPOLHOr0 LyKPO3aMiHHMKA Ta HAIIOBHIOBAYiB POCJIMHHOIO MTOXOIKEHHS, SKi HAZAIOTh ITPOAYKTaM
03710pOBYOro xapakrepy. [lTokazaHa MOXKJIMBICTD CIIJIBHOTO BUKOPHCTAHHS CYXOT'O 3HEXKMPEHOIO MOJIOKA,
dpyKTO3H, TUMIHHO-COJIOOBOrO €KCTPAKTY, IUKOPiIl0, TOMiHAaMOYPy B pelieNTypax HOBUX CYyXUX KOHCEPBIB.
JocigyKeHo BILJIMB HAIIOBHIOBAYiB Ha SIKICHI XapaKTEPUCTUKU CYXUX AECEPTHUX cyMimie. [linTBepmKeHa
IOLi/BbHICTh BUPOOHUIITBA HOBUX IIPOIYKTIB CIIOCOOOM CYXOrO 3MilllyBaHHSI KOMIIOHEHTIB. BCTaHOBJIEHI ONITUMAJIbHI
napameTpy IpoLecy BilHOBIEHHS cyMileil. Po3po61eHO KOMIITIEKCHY OLIIHKY SIKOCTi [J1S CyXUX J,eCEePTHUX
cyMiniell Ta BUpOOiB Ha iX OCHOBI. BuU3HaueHo TepMiH Ta yMOBU 30epiraHHs Cyxux NPOJYKTiB. Pe3ysbTaTi
3AiMICHEHUX TOCiIKeHb MiATBepKeHi [leknapalilHUMy aTeHTaMU YKpaiHy Ha BUHaxoAu. Po3po6eHo mpoeKT
HOPMATUBHOI JOKYMEHTALlii Ha HOBi BUAM CYXUX MOJIOYHUX CYMIlIEN A1 KOKTEMIB Ta NyAuHriB. TexHomoril

OTPUMAaHHS CyxUX KOHCEPBIB Ta JecepTiB IPONIIN BUPOOHUYY IlepeBipKy. Kito4oBi coBa: cyxi mecepTHi cymii,



JlecepTHu, KOKTEN, NyJUHTH, CyXe 3HE>XKUPEHE MOJIOKO, PPYKTO3a, TYMIHHO-COJIOJOBUI €KCTPaKT, LIUKOPIiA,

TONiHaMOyp, SIKIiCTb.

2. The thesis is dedicated to the scientific substantiation and mining of the technology of the new dry dessert
mixes of heightened biological value and dairy products on their basis. The capability of sharing of dry skim milk,
fructose, malt extract, chicory and helianthus in the mud formulations of new canned food is rotined. Influencing
filling materials on qualitative behaviours of dessert mixes is investigated. The expediency of usage of a way of dry
mixing of components is demonstrated. The optimal parameters of a deoxidation process of dry mixes are
established. The complex estimation of quality for dry dessert mixes and dairy products on their basis is designed.
Term and conditions of storage of dry products is established. The patents for the invention affirm the outcomes
of researches. The project of the normative documentation on new kinds of dry dairy mixes for cocktails and
puddings is designed. The technology of new canned food and products on their basis have passed manufacturing
check. Keywords: the dry dessert mixes, desserts, cocktails, puddings, dry skim milk, fruit sugar, malt extract,
chicory, helianthus, quality.
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VII. BigomocTi npo odinilfiHuX ONOHEHTIB Ta PELeH3€HTIB

OdiniiiHi OIOHEeHTH
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Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. CaBueHko Onekcanap ApkaziiioBuy

2. CaBueHKoO OsekcaHIp ApKaniioBU4
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VIII. 3akr04Hi BimoMocTi
BiiacHe IIpi3Buine Im'sa ITo-6aTbKOBI

TrOJIOBH pajgu

BiiacHe IIpi3Buie Im'sa ITo-6aTbKOBi

rOJIOBYIOYOTO Ha 3aCiflaHHi

[Mupor TeraHa [1aBniBHa

[Mupor TetsHa [1aBniBHa
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