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V. BimomocTi npo gucepraniio
Moga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.53.03

Tema guceprauii:
1. OnrTrMi3allist CIIOKUBYMX BIACTUBOCTEN KOMOIHOBAHMX KOHCEPBIB Ta XapYOBUX KOHIIEHTPATIB i3 BUKOPUCTAHHSIM

6i710KBMiCHOI CUPOBUHMU Pi3HOTI'O IOXO/>KEHHSI

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

containing protein

Pedepar:

1. Incepraliio IpUCBSYEHO PO3B'SI3aHHIO IPO6GJIEMU CTBOPEHHS IIPOAYKTIB XapuyBaHH4 i3 3aJaHUMU
BJIACTMBOCTSIMU. Ha OCHOBi BUBU€HHSI SIKOCTi 0iIOKBMiCHUX J106aBOK POCJIMHHOTO (JIFOIUH, COSl, TOPOX, COHSIIIHUK,
KBACOJISl, HYT, COUYE€BULS, YMHA, [NIEHUIS), MIKPOOHOTO TOXOKEHHS (i3 IPDKIKiB-caXxapOMILeTiB MicIsl CIUPTOBOTO
BUPOOHMUIITBA) BITYU3HSHOTO BUPOOHUIITBA PO3POOJIEHO Ta peaslizoBaHO IJISIXY iX 3aCTOCYBaHHS [1J11 OTPMMAaHHS
HOBUX Cy4aCHUX CUPOBMHHUX KOMIIOHEHTIB (TEKCTyparTiB, eKCTPYJaTiB, KOMIIO3ULIil, MiKPOHI3aTiB) i XapuoBUX
[IPOAYKTIB, OITUMI30BaHMX 32 3HAYHOIO KiJIbKICTIO CIIO)KMBYMX XapaKTEPUCTUK. BCTAHOBJIEHO 3aKOHOMIPHOCTI 3MiHU
SIKOCTi KOHLI€HTPATIB 61JIKa JIONMHOBOTO Ta IPiXKAKOBOrO Mif, BIVIMBOM 3MiHM Pi3HUX (aKTOpPIB - KonBaHb pH,

KOHILIeHTpalii KyXOHHOi coJii, xapuoBoro ¢ocdaty, pepmeHTHOro npenapary, [Y-sunpominioBanHs. HaykoBo



apryMeHTOBaHO JIOLiNBbHICTb TOENHAHHS POCIMHHUX Ta IPDKIKOBUX 1006ABOK y CKJIalli KOMIIO3UIIH 3 CyXUM
MOJIOKOM Ta {HIIMMY KOMIIOHeHTaMu. [JoBeZieHO 30aTHICTh HOBUX J06ABOK [IO3UTHUBHO BIVIMBATHU HA JUHAMIKY
HAaKOIIMYEHHS PaiOHYKIIiiB OPraHi3aMOM JOCIIIHUX TBAPUH. 3alIPOIIOHOBAHO KOMII'IOTEPHY BEPCil0 HAYKOBO-
METOANYHOI KOHLIEMNLii ONTUMI3alii 4KOCTi IPOAYKTIB Xap4yBaHHS BiAIIOBIAHO [0 BUMOT HAyKU IIPO Xap4yyBaHH4,
Ky peasi3oBaHO NpY PO3poOLi peLenTyp HOBUX M'SICHUX KOHCEPBIB - (paplliB, MALITETiB, Ta XapYOBUX
KOHLIEHTPATIB - CYyIiB, Kalll, 0j1a/1KiB. [IpoBefieHO ix KOMILJIEKCHY TOBapO3HAaB4y OLiHKY, alpoballilo 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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