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Craryc: 3axumeHa
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I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. KoBTyH AstiHa BosiogumupisHa

2. Kovtun Alina Volodymyrivna

KBasmigikamis:

InenTudikarop ORCHID ID: He sactocosyerbcs
Bup, pucepranii: kanguuaar Hayk

IIIu¢p HayKoOBOi CIENiaJbHOCTI: 05.18.01

Ha3Ba HayKoOBOi CIIELLiaJIbHOCTI: TexHooris X/1iGoneKapCchKUX MPOJyKTiB, KOHAUTEPCHKUX BUPOGIB Ta

Xap4YoOBUX KOHLEHTPATIB

T'asy3p / rasysi 3HaHB: He 3aCTOCOBY€ETbCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbcs

Jara 3axucTy: 16-12-2020

Micue po6oTu 3no6yBaqa: HanjionasnpHu# yHiBEpCUTET XapYOBUX TEXHOJIOTIN

Kog 3a €IPIIOY: 02070938

Micue3HaxoaKeHHS: ByJI. Bosmopumupcska, 6yz. 68, m. Kuis, Kuiscbka 0671., 01601, Ykpaina
dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBITH i HayKu YKpaiHu

Imentudikarop ROR: He zacrocoyerbcs

CeKTop HayKH: He 3aCTOCOBYETHCS



I11. BizomMocTi mIpo aucepraiiiro

Iudp cnenianizoBaHoi BYEHOI pagH (pa30Boi Cleliaai30BaHOi BYEHOI pazu): [l 26.058.06
IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI 0COOM: HauioHanbHMIl yHIBEPCUTET XapYOBMX TEXHOJIOTIH
Kopg 3a €IPIIOY: 02070938

Micue3HaxoaKeHHS: ByJI. Bomogumupceka, 6ya. 68, m. Kuis, Kuiscbka 0641, 01601, Ykpaina

dopma ByracHoCTI:

Cdepa ynpaBiriHHS: MiHicTepCTBO OCBITH i HayKK YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

CeKTop HayKH: He 3aCTOCOBYETHCS

IV. BizomocTi ripo miznpueMcTBO, yCTaHOBY, OpraHisalliio, B sIKii 0yJ10
BHKOHAHO JHCEPTaIlilo

IloBHe HaliMEeHYBaHHS IOPHUAHUYHOI 0COOM: HauioHanbHUIl YHIBEPCUTET XapPYOBUX TEXHOJIOTIH
Kopg 3a €IPIIOY: 02070938

Micue3HaxoaKeHHS: ByJI. Bonmonumupceka, 6ya. 68, m. Kuis, Kuiscbka 0641, 01601, Ykpaina
dopma ByracHoCTI:

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTH 1 HayKH YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

CeKTOop HayKH: He 3aCTOCOBYETHCS

V. BimomocTi npo guceprariio

Mosga aguceprarii:

Koau TemaTHYHHUX PYOPHK: 65.53.35

Tema gucepranii:

1. YnockoHaseHHs TexXHOJIO0rii pOpMOBaHMX KapTOIUISIHUX YillCiB MiJBUIEHOI XapuOBOi LIiHHOCTI

2. Improving the technology of molded potato chips of increased nutritional value

Pedepar:

1. Inceprarist Ha 3M00YTTSI HAYKOBOTO CTYIEHs KaHAM1aTa TEXHIYHUX HayK 3a crernjanbHicTio 05.18.01 - TexHoO0riS
XJIi6ONEKapChKUX ITPOIYKTIB, KOHAUTEPChKUX BUPOOIB XapuOBUX KOHLEHTPATIiB — HallioHaJIbHUI YHIBEPCUTET
Xap4yOBUX TEXHOJIOTIN MiHicTepcTBa ocBiTy i Hayku Ykpainu, Kuis, 2020. [lucepTarist IpUCBsiY€Ha YA0CKOHATIEHHIO
TEXHOJIOTii POPMOBaHMX KapTOIISIHUX YiIICiB 3 BUCIBKAMU KUTA, SYMEHIO, KMUXOM rapOy30BOro HaciHHS,
KpionopomkKamu 6poKoJli Ta YEPBOHOTO OyPsIKa, sIKi JO3BOJISIIOTh OTPUMATH TOTOBUH NPOAYKT 3 MiIBUILLIEHOIO
Xap40BOIO LiHHICTIO. JIOCIIiIP)KEHO BILJIMB HOBUX BUiB CUPOBUHU HA (Pi3MKO-XiMiuHi, CTPYKTypHO-M€XaHiuHi Ta
OpraHoOJIENTUYHI BJACTUBOCTI KAPTOIJISIHOTO TiCTa Ta FOTOBUX BUPOOIB. [1ifibpaHo onTuMasnbHi HapameTpu MpoLecy
IIPUTOTYBaHHS KapTOIUJISIHOTO TiCTa, a TAKOX 3aMiHEHO Npoliec 00CMaXKyBaHHS Ha BUIIKAaHHS-BUCYIIyBaHHS 6€3

BUKOPUCTaHHA 0J1ii. BU3BHa4€HO BMICT peyKyBaJIbHUX LYKPIB, acllapariHoBOI KUCJIOTHU Ta KiJIbKiCTbh aKpUaMiny B



3paskax (popMOBaHUX KAPTOIJIIHUX YillCiB. [I[poaHani3oBaHoO SKiCTh i 6e3ne4HicTh GOPMOBAHUX KAPTOIJISIHUX YillCiB
3 BUCIBKaMU JXUTA, STYMEHIO, )KMUXOM rapOy30BOro HaCiHHS, KPiOIOpOIIKaMu OPOKOJIi Ta 4epBOHOr0 Oypsika 3a

PO3pO6JIEHOI0 TEXHOJIOTI€10, MiiOpaHo YIIaKOBKY Ta BCTAHOBJIEHO TEPMiH iX 30epiraHHsl.

2. Dissertation for obtaining a scientific degree of candidate of technical sciences in the specialty 05.18.01 -
Technology of bakery products, confectionery and food concentrates - National University of Food Technologies
of the Ministry of Education and Science of Ukraine, Kyiv, 2020. The dissertation is devoted to the improvement of
the technology of molded potato chips of high nutritional value by using rye bran, barley, pumpkin seed cake,
cryopowders of broccoli and red beet with the use of special methods of raw material preparation. The chemical
composition of potato grits, rye bran, barley, pumpkin seed cake, cryopowders of broccoli and red beets was
determined and their optimal fractional composition with sizes of 40 um was selected. Physicochemical
parameters of potato grits, bran, cake and cryopowders, their water absorption and fat solubility were studied. The
optimal ratio of potato grits to rye bran or barley bran, or pumpkin seed cake, or broccoli cryopowder, or red beet
cryopowder, which is 4: 1, was determined. It was established that at this ratio of components the structural and
mechanical parameters of potato dough improved, which was confirmed by the indicators of the penetrometer.
The process of gelatinization of starch in potato dough with bran, cake and cryopowders has been studied. It was
found that the maximum viscosity of potato dough with rye bran, barley, pumpkin seed cake increased compared
to the control by 33.3%, 50.0% and 27.8%. The maximum viscosity of potato dough with broccoli cryopowder
increased by 94%, and with cryopowder red beets — by 79% compared to the control sample. It has been found
that rye, barley, pumpkin seed cake, cryopowder of broccoli and red beets affected the time of viscosity and
reduced the gelatinization temperature of potato dough by 10-11.5%. Optimization of potato dough production for
molded potato chips with bran, or cake, or cryopowders has been carried out. Using the method of complete
factorial experiment, regression equations were obtained, which made it possible to calculate the baking-drying
temperature (120-135°C), baking-drying duration (4.47-4.50 min), the amount of potato grit dosing (79%).
Observance of the specified conditions of dough preparation allows to receive the formed potato chips of high
quality. It was found that all studied samples of molded potato chips belong to structured systems, which gives the
potato dough viscous-plastic properties. The strongest structured framework of the system is characteristic of the
dough from potato grits (1050 Pa), which allows to combine it with bran or cake, or cryopowders. The comparative
analysis of data of thermogravimetric and differential-thermal researches of baking-drying of the formed potato
chips was carried out by dividing the DTG dependence into peaks using the Gaussian distribution and using data
calculation techniques for porous solids. It was found that the largest amount of chemically bound moisture was in
molded potato chips with rye bran (91%). This suggests that molded potato chips will have a longer shelf life. The
content of acrylamide in molded potato chips produced by different technologies was studied and it was proved
that one of the ways to increase their safety is to bake-dry at a decrease in temperature (130-135° C) without the
use of oil. Chromatographic analysis revealed that the samples of molded potato chips with rye bran, or barley, or
pumpkin seed cake, or cryopowders of broccoli or red beets, the content of acrylamide was not detected. This is
obviously due to the chemical composition of the raw material, the lower mass fraction of reducing sugars and
aspartic acid, as well as the softened production parameters. Changes in moisture content in molded potato chips
at different storage parameters (75% and 90%) were studied. It was found that during 7 days of storage the mass
fraction of moisture increased for molded potato chips fried in oil by 9 times, for baked-dried molded potato chips
- by 8 times. This suggests that the finished molded potato chips are very hygroscopic, so they need to be stored
only in the package. It was established that according to the baking-drying technology the acid number in the
molded potato chips increased by (2.1-5.4%), the peroxide number - by (2.0-5.51/20 / kg). For molded potato
chips produced by classical technology, the acid number increased by (8.1-13.5%), the peroxide number - by (3.0-
15.0%). The increase in acid and peroxide numbers is due to the initial oxidation of fats due to the destruction of
the carbon chain with the formation of saturated and unsaturated fatty acids. The increase in acid and peroxide
number during storage of molded potato chips indicates a decrease in their shelf life.

Jep>kaBHHH peecTpauiiiHuii Homep [IiP:



IIpiopuTeTHHI HaNIpSIM PO3BUTKY HayKH i TEXHIKH:
CrpareriyHui# NpiopHTETHHUI HAIIPSIM iHHOBaLiHHOI AiSJILHOCTI:
IlizcyMKu BOCIiAKEHHS:

Iyosikarrii:

HayKkoBa (HayKOBO-TE€XHiYHa) IPOAYKILis:
Comnia;ibHO-eKOHOMIYHA CIIPSIMOBaHiCTh:

OxopoHHi gokymeHTH Ha OIIIB:

BrnpoBaakeHHs pe3yJIbTaTiB AHCepTalii:

3B'SI30K 3 HAYKOBHMH TEMaMH:

VI. BizomocCTi Ipo HayKOBOr0 KEPiBHHKA /KEPiBHUKIB (KOHCYJIbTaHTA)

Bsacue IlpizBuuie Im's I1o-6aThKOBI:
1. Koe6aca Bosnogumup MukosanioBuy

2. Kovbasa Volodymyr

KBasigikamis: 05.18.01

InenTudirkarop ORCHID ID: He 3actocoyerbcs
JoparkoBa indpopmamnist:

TloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiiHHS:

ImenTudikarop ROR: He zacrocosyerbcs

CeKTop HayKH: He 3aCTOCOBYETHCS

VII. BizomocTi npo odiliiHUX OTIOHEHTIB Ta pelleH3€HTiB
OdiuiiiHi OTIOHEHTH
Baacwue IlpizBumie Im'a Ilo-6aTbKOBI:

1. Camoxsasnoa Osibra BosonumipiBHa

2. Samokhvalova Olha Volodymyrivna
KBasidikamis: 05.18.16
InenTudikarop ORCHID ID: He sactocoyerbcs

JoparkoBa iHpopmamist:



TloBHe HaliMeHYBaHHS IOPHIHNYHOI 0COOH:
Kopg 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma ByracHOCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

CeKTop HayKH: He 3aCTOCOBYETHCS

BiacHe IIpi3Buie Im'sa I1o-6aTbKOBI:
1. IoprayoBa Karepuna I'eopriiBHa

2. lorhachova Kateryna Heorhiivna

KBasigikamis: 05.18.01

InenTudirkarop ORCHID ID: He 3actocoyerbcs
HoparkoBa indopmamnist:

IloBHe HaliMeHYBaHHS IOPHIHNYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasstiHHS:

ImentTudikarop ROR: He zacrocoyerbcs

CeKTop HayKH: He 3aCTOCOBYETHCS

Penensentu

VIII. 3ak1104Hi BiZOMOCTI

BaacHe IlpizBuiie Im's ITo-6aTbKOBI

TOJIOBH pajgu

BiiacHe IIpizBuie Im's Ilo-6aTbKOBi

TOJIOBYIOYOTO Ha 3acCiiaHHi

BignoBigasbHUI 3a HiATOTOBKY

00JIIKOBHX JOKYMEHTIB

PeecTpaTtop

Kosb6aca Bosogumup MukosiaiioBud

Apcenbesa Jlapuca OpiiBHa



KepiBHuk Bigginy YKpIHTEI, mpo €
BiZITIOBiZAIBHUM 3a peecTpallilo HayKoBoi IOpuenko T.A.
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