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V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.33.29

Tema gucepranii:
1. HHYKOBi OCHOBHU Cl)OpMYBaHHH Ta MMOKpall€HHAI CIIO’)KNBHUX BJIACTUBOCTEN HOBUX BI/II[iB 3€PHOBUX I'[pO,HYKTiB

2. Scientific principles of formation and improvement of consumer properties of new cereal foods

Pedepar:

1. Inceprariiio prucBsi9eHO BUPIIIEHHIO aKTyalbHOI IIpobsiemu GOpMYyBaHHS Ta [TOKPAIIEHHS CIIOKUBHUX
BJIACTMBOCTE! HOBUX BUJIiB 3€pHOBUX ITPOAYKTIB MiZBUILEHOI XapuyoBOi LiHHOCTi. OGI'PYHTOBAHO LIJISIXU
[IOKpAILeHHS! CTIO’KUBHUX BJIACTUBOCTEN HOBUX 3€PHOBUX ITPOJYKTIB Ta YAOCKOHAJIEHO METOIOJIOT{I0 36aradyeHHs
3€PHOBUX IIPOAYKTIB JIMITYIOYMMU MIKPO- Ta MaKPOHYTPi€HTaMU [1J1s1 03I 0POBYOr0 XapuyyBaHHS HACEJIEHHS.
Po3pobseHo cuctemy mogeneil popMyBaHHS CIIOXMBHUX BJIACTHBOCTE, KOMIIJIEKCHOI TOBapO3HABYO]I OL[iHKU
FOTOBUX J10 BXXUBaHHSI IIPOJIYKTiB Ta CTUMYJIIOBAHHS iX TOBapOPYXYy Ha CIIO>KUBUYM PUHOK. PO3p06s1€HO Ta HayKOBO
OOI'PYHTOBAHO PELENTYPU HOBUX €KCTPYOBAHMX 3€PHOBUX NPOAYKTIB MiJIBUILIEHOI Xap4O0BOi LIIHHOCTI Ta XJIiba 3
L[iZIbHOTO 3€pHa MIIEHNLIi 3 BKIIOYEHHSIM KOPEHEIUIIZHNX OBOYiB. [IpoBEI€HO TOBapO3HaBUYy OLIiHKY HOBUX 3€PHOBHX
IIPOJYKTiB Ha OCHOBI aHaJIi3y OPraHOJIENTUYHUX Ta (Pi3NKO-XiIMIUHUX [10Ka3HUKIB SIKOCTi, Xap4OBOi Ta 6i0JI0TIYHO]
I[iHHOCTi, TIOKa3HUKiB 6€3M€YHOCTi Ta MEOUKO-010JI0TIYHUX TOCiTKeHb, PO3PaXx0BaHO KOMIJIEKCHUM MOKa3HUK
gKocTi. JlocimkeHo 3MiHM IIOKa3HUKIB SIKOCTi pO3p006JIeHUX MTPOLYKTIB y ITPoLieci 30epiraHHs Ta BILJIMB HA 1 3MiHU

Pi3HUX BU/IiB IAKOBAHHS, Y pe3yJIbTaTi BCTAHOBJIEHO rapaHTOBaHUI TePMiH 30epiraHHs. Po3po6sieHO KOMILJIEKC



3aX0JiB OA0 IMPOCYBaHHS 30araueHuX MPOAYKTiB XapuyBaHHS Ha pUHOK. 3alpoIIOHOBAHO iepapXiuHy
ki1acudikalilo Cyxux 3epHOBUX CHiaHKIB 32 O3HAKaMH, SIKi BILJIMBAIOTh HA (POPMYBaHHS CIIOXUBHUX BJIACTUBOCTEN
npoaykuii. Ha HOBi BUIyu NpOJyKTiB PO3PO6JIEHO Ta 3aTBEPIKEHO HOPMATUBHY IOKyMEHTAllil0, 3[[iilCHEHO iX

IIPOMUCJIOBE BIIPOBAIPKEHHA.

2. Dissertation is devoted to the solution of a contemporary problem of formation and improvement of consumer
properties of new cereal foods that have heightened nutritional value. The ways of improving consumer properties
of new cereal foods were substantiated and the methodology of enriching cereal foods with limiting micro- and
macronutrients for healthy public nutrition was improved. A system of models for formation of consumer
properties, comprehensive merchandising evaluation of ready-to-eat foods and stimulation of their inflow to the
consumer market was developed. Recipes of new extruded cereal foods of heightened nutritional value and
wholegrain wheat bread with root vegetable inclusions were developed and scientifically substantiated.
Merchandising evaluation of new cereal foods was performed on the basis of analysis of organoleptic and
physicochemical quality indicators, nutritional and biological value, safety indicators and medical and biological
study; a comprehensive quality indicator was calculated. Changes in quality indicators of the newly-developed
foods during their storage and effect of various types of packaging on these changes were studied, and as a result,
guaranteed shelf life was determined. A package of measures to promote the enriched foods on the market was
developed. A hierarchical classification of dry cereal breakfasts based on the features that bear upon formation of
consumer properties of foods was proposed. Regulatory documentation for the new foods was developed and
approved, and commercial production of the new foods was launched.
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