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V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemMaTHYHHUX PYOPHK: 65.63.43

Tema gucepranii:
1. Po3po6ka TeXHOIOrii II71aBJIeHUX CUPHUX [IPOAYKTIB i APIOHONMCIIEPCHUX APOMATUYHUX I0OABOK 3

BUKOPUCTaHHAM 3aMOPOXKYBaHHS i KPIOMEXaHOAECTPYKIL

2. Development of technology of processed cheese products and finely divided aromatic additives with the use of
refrigeration and cryomechanic destruction

Pedepar:

1. O6'eKT BOCIIIPKEHHS - TEXHOJIOTIYHI TPOLIECH BUPOOHULITBA IIJIaBJIEHUX CUPHUX [IPOAYKTIB, APiOHOINCIIEPCHUX
apOMaTHMYHUX J00AaBOK 3 YACHUKY i IJIABJIEHUX CHPHUX MPOAYKTIB 3 iX BUKOPUCTAHHIM. MeTa - HayKoBe
OOGTpYHTYBaHHS TE€XHOJIOTII IJIaBJIEHNX CUPHUX MPOJYKTIB Ta JPi6HOIMCIIEPCHAX aDOMATUYHUX JOOABOK 3 YACHUKY
3 BUKOPUCTaHHAM 3aMOPOKYBaHHS i KpiOMEXaHOLECTPYKLi 1J151 3SMEHIIEHHS KiJIbKOCTi COJIEN-T1JIaBUJIbHUKIB Ta
30€pEe’KEeHHSI QpOMAaTUYHUX Ta iHMKX 610JIOTIYHO aKTMBHUX PEYOBUHM NIPU NEepepoOLi YACHUKY i OTPUMaHHS
IIPOIYKTIB 3 BUCOKMM BMicToM BAP. MeTonu focifpkeHp - CTaHIAPTHI XiMivHi, (i3uKo-xiMiyHi, CIEKTPOCKOIIIvHi,
MiKpOO6ioJIoriyHi MeTonu, MeTo 1, ioHOOOMiHHOI XpoMaTorpadii, MeTon, 6i0TecTyBaHHS Ha YMCTUX KyJIbTypax
6akrepiit (Escherichia coli, Bacillus subtilis) i niicHsBux rpu6is (Alternaria tenuis, Fusarium sp.) Ta MmeTonu
MaTeMaTU4HOI 0OPOOKM €KCIIEPMMEHTAIbHUX JAaHUX 3 BUKOPHCTaHHSIM KOMIT'IOTEPHUX TexHOJIoriil. HaykoBa

HOBHM3HA - TEOPETUYHO Ta €KCIIEPUMEHTAJIbHO OOIPYHTOBAHO Ta PO3POOJIEHO TEXHOJIOTIIO MIaBJIEHUX CUPHUX



IIPOAYKTIB i IpiOHOAMCIIEPCHUX APOMATUYHUX J00ABOK i3 YACHUKY, IO BKJII0Ya€ BUKOPUCTAHHS KOMILJIEKCHOTO
BIJINBY Ha CUPOBMHY 3aMOPO>KYBaHHS i KpiO-MEXaHOJECTPYKLi, CIIJIBHUI BIIJIUB SKUX [IPU MiIFOTOBL TBEPAUX
CHYYTrOBUX CHPIB 10 IJIaBJI€HHS NIPU3BOJIUTH 0 AECTPYKLii napakaseiHaTkanbLiidocdaTHOro KOMILIEKCY, HOro
MEXaHOJIi3y 10 OKPEMUX aMiHOKUCJIOT, KOH(POPMAaLiTHMX 3MiH MOJIEKYJI OLJIKY, 110 AAa€ 3MOTY BUKJIIOYUTU B
TEXHOJIOTii 3aCTOCYBaHHS COJIe-11JIaBUJIbHUKIB, a IPU NepepoO1i YaCHUKY J03BOJII€ 3MEHIIUTU KilbKiCTb
MiKpooOpraHiamis i cripusie 6i1bl1 TOBHOMY BUJTYYEHHIO apOMAaTUYHUX Ta iHIUX BAP i3 cipoBUHU 3a paxyHOK

IecTpyKlii komnekcis 6ionosiMmep-bAP i nepexofom OCTaHHIX Y BiIbHUM CTaH.

2. The object of the research - technological processes of the manufacture of processed cheese products, fine
aromatic additives from garlic and processed cheese products with their use. The aim of the research - scientific
substantiation of the technology of processed cheese products and fine aromatic additives from garlic with the use
of refrigeration and cryo-mechanical destruction for the reduction of the amount of salts-melters and
preservation of aromatic and other biologically active substances during the processing of garlic to receive the
products with high level of biologically active substances. Methods of research - standard chemical, physical-
chemical, spectroscopic, microbiological methods, method of ion-exchange chromatography, method of biological
testing on clear bacteria cultures (Escherichia coli, Bacillus subtilis) and mold fungi (Alternaria tenuis, Fusarium
sp.), and methods of mathematical treatment of experimental data with the use of computer technologies.
Scientific novelty - technology of processed cheese products and fine aromatic additives from garlic, which
includes use of complex influence on raw material for refrigeration and cryo-mechanical destruction, joint
influence of which during the preparation of hard rennet cheeses to melting results in the destruction of para-
caseinate calcium phosphate complex, its mechanolise to certain amino acids, conformation changes of the
molecules of protein, which gives an opportunity of excluding use of salts-melters in the technology, and during
the processing of garlic allows reduce the amount of microorganisms, and promotes fuller extraction of aromatic
and other biologically active substances from raw materials due to distraction of biopolymer complexes - BAS and
transition of the latter to free state is theoretically and experimentally substantiated and developed.
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