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Tema gucepranii:

1. OnTuMmiszauis Co>XKUBYMX BJIACTUBOCTEN KOMOIHOBAaHUX KOHCEPBIB Ta XapuOBUX KOHLIEHTPATIB i3 BUKOPUCTaHHSIM

6i710KBMiCHOI CUPOBMHM Pi3HOTO IOXOJKE€HHSI

2. The optimization of consumer characteristics of combined canned foods concentrates based on raw materials

containing protein

Pedepar:

1. Incepraliito NpUCBSYEHO PO3B'sI3aHHIO TPO6JIE€MY CTBOPEHHS IPOAYKTIB XapuyBaHHS i3 3aaHUMU

BJIACTMBOCTSIMU. Ha OCHOBi BUBUEHHS SIKOCTi 6iJIOKBMiCHUX 106aBOK POCIMHHOTO (JIIOIKH, COSl, TOPOX, COHSIIHUK,

KBACoOJIsl, HYT, COUEBULS, YMHA, [IIIEHULS), MIKPOOHOTO ITOXOIKeHHS (i3 IPDKIKiB-caxapoMiLleTiB Micyisl CIUPTOBOTO

BHPOOHHUIITBA) BITUN3HSIHOIO BUPOOHUIITBA PO3POOJIEHO Ta PEasi30BaHO LJISIXY iX 3aCTOCYBaHHS JJj1s1 OTPUMAaHHS

HOBHUX Cy4aCHUX CUPOBMHHUX KOMIIOHEHTIB (TEKCTYPaTiB, EKCTPYHATiB, KOMIIO3ULiN, MiKPOHI3aTiB) i Xap4oBUX



[IPOAYKTIB, ONITUMI30BAHMX 33 3HAYHOIO KiJIbKICTIO CIIOKUBYUX XapaKTEPUCTUK. BCTAHOBIEHO 3aKOHOMIPHOCTI 3MiHU
SIKOCTi KOHIIEHTPATIB 6iKa JIOMMHOBOTO Ta APiKISKOBOTO I BIUTMBOM 3MiHU Pi3HMX (HaKTOPIB - KomuBaHb pH,
KOHLIEHTpallii KyXOHHOi coJii, xapuoBoro ¢ocdaty, pepMeHTHOro npenapary, [4Y-sunpomintoBanHs. Haykoso
apryMEHTOBAHO AOLiIbHICTb NOE€NHAHHS POCIVHHUX Ta IPDKIPKOBUX T06ABOK y CKJIA/i KOMIIO3ULIiN 3 CyXUM
MOJIOKOM Ta iHIMMU KOMIOHEHTaMU. JJoBeJ,eHO 3IaTHICTb HOBUX 400ABOK IO3UTUBHO BIUIMBATU Ha JUHAMIKY
HaKOIMYEHHS PaiOHYKIIiZiB OPraHi3aMOM JOCIIIHUX TBAPUH. 3alIPONIOHOBAHO KOMII'IOTEPHY BEPCil0 HAYKOBO-
METOANYHOI KOHLIEMNii ONTUMI3alil SKOCTi IPOAYKTIB Xap4yBaHHS BifIIOBiGHO [0 BUMOT HayKU IIPO Xap4yyBaHH4,
SIKYy peaJli30BaHO IIpY PO3POOLi peLenTyp HOBUX M'SCHUX KOHCEPBIB - (paplliB, NAIITETIiB, Ta XapuYOBUX
KOHLIEHTPATIB - CYIIiB, Kalll, 0j1a/1KiB. [IpoBefieHo ix KOMILJIEKCHY TOBApO3HAaB4y OL[iHKY, aripoballilo B yMOBax
IIPOMUCJIOBOCTI, pO3p006JIEHO HOPMATUBHY JOKYMEHTALIiIO.

2. The thesis is devoted to the solving of the problem of making food products with predefined characteristics. The
ways of the use of protein containing additives of plant (lupine, soy-bean, pea, sunflower, kidney-bean, gram
chick-pea, lentil, pea vine, wheat) and microbiological origin (from yeast-fungus post-alcohol production)
domestic production for making new modern nutrients (texturates, extrudates, compositions, micronizates) and
food products, that are optimized by the maximum possible number of the consumer characteristics, were
developed and realized base on researches of the quality of these additives. The regularity of changing of the
quality in concentrates of lupine's protein and yeast's protein under influence of changing pH, concentration of
cooking salt, food phosphate, ferment preparation (neutral protease) were researched. The ability of new additives
to influence on reduction of the accumulation of radionuclides by the organism of experimental animals was
proved. Computer realization of scientific-methodic conception of the quality of food products optimization was
offered according to the demands of the food science, that was realized during making recipes of new canned
meat - force-meat, paste and food concentrates of dinner courses. Integrated valuation and approbation at the

industrial conditions of them were realized.
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