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V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TeMaTHYHHUX PYOPHK: 65.63.37

Tema gucepranii:
1. HaykoBi 0OCHOBU T€XHOJIOTii i pOpMyBaHHS HAHOCTPYKTYpU BEPUIKOBOI'O MACJIa 3 POCJAMHHMMU Xap4OBUMU

nob6aBKaMU

2. Scientific foundations of technology and formation of a nanostructure of butter with plant food additive

Pedepar:

1. Incepranist npucBsyeHa po3pobJIEHHIO HAYKOBO OOI'PYHTOBAaHMX TEXHOJIOTIH BEPLUIKOBOrO Macja 3 POCIMHHUMU
Xap4YOBUMHU 00aBKaMU, SIKi HAIAI0Th HOMY Ai€TUYHUX i JIiKyBaJIbHO-ITPOQiIaKTUYHUX BIACTUBOCTEN, Ta
PO3PO6JIEHHIO HAYKOBUX OCHOB (DOPMYBAHHSI HAHOCTPYKTYPU IIPOJYKTY. B po6OTI BUKOPUCTAHO TpaAMLiliHi Ta
yIOCKOHaJIeHi crienianbHi ¢isuyHi, Pi3nko-XiMiuHi, opraHosenTruyHi, Mikpobiosoriusi, 6ioxiMiuHi MeTogu
IOCJiIK€HHS], BUKOHAHI 3 BUKOPUCTAHHSIM Cy4aCHUX IIPWIAiB i KOMITIOTEPHUX TEXHOJIOTIH, a TaKO>XK METOIU
MaTeMaTU4YHOIO MOJEJIOBAHHS Ta ONTHMI3alii I CTAaTUCTUYHOrO OO6POOJIEHHS EKCIIEPMMEHTAIBHUX JaHuX. Ha
OCHOBI TEOpETUYHUX y3arajabHEHb i €KCIIePUMEHTAIbHUX LOCIIiI>)KeHb OOIPYHTOBAHO AOLIJIbHICT BUKOPUCTAHHS
POCIMHHUX Xap4yOBUX I0JIicaxapyiB i KpiolOpoOILKiB y BUPOOHUIITBI BEPLIKOBOI'O Macjla Ta po3p006IeHO TEXHOJIOT
BEPUIKOBOT0 MacJja PyHKIiOHATIBHOrO IPU3HAYEHHS 3 JIIKyBa/IbHO-ITPOQiNaKTUYHUMU | JieTUMHUMU
BJIACTMBOCTSIMU; JOCIIIKEHO BIUIMB POCIMHHUX Xap4YOBUX 106aBOK Ha (Ha30Bi IepeTBOPEHHS i CTaH BOAHOI ¢as3u y

BEPIIKOBOMY MacCJli, BBA€MOJi10 BOIHOI i )kupoBoi $a3 Ta popMyBaHHS MIKpO- i HAHOCTPYKTYPH IPOIYKTY.



OTpuMaHi jaHi CIyryBaTUMYTh HAyKOBOIO 623010 BiIKpMBAEMOIO HANIPSIMKY CTBOPEHHSI HAHOTEXHOJIOTIN
BEPIIKOBOTO MacJa 3 PyHKIiOHAJIbHAMU BJIACTUBOCTSIMU Ta iHIIMX Xap4OBUX HAHOTEXHOJIOTi. Po3po6yeHo
TEOPETUYHI OCHOBU (POPMYBaHHSI HAHOCTPYKTYPU BEPIIKOBOTO MacJja. Briepiie BUABI€HO camMOOpra-Hisallilo
HAaHOCTPYKTYPHU BEPLIKOBOTrO MacJja Ta ii MexaHi3mu. Po3pobsieHo iepapxilo ca-Mooprasisaliii Ta 3alIlporIOHOBaHO
ki1acu@ikalilo HaHOEJIEMEHTIB HAHOCTPYKTypy MacJa. HaBeleHo pe3ysbTaTy JOCIiIHO-TIPOMUCIIOBUX
BUIIPOOOBYBaHb PO3POOJIEHNX TEXHOJIOTIN i MeInKO-610J10TiuHOi arnpoballii BepIIKOBOTO Maca.

2. In terms of theoretical summarizing and experimental researches based advisability for use of polysaccharides
and plant food cryopowders made from traditional and untradi-tional raw materials in producing of butter,
scientifically based and developed technolo-gies of butter daily, dietetic and medical-preventive destination; had
been researched influence of plant food additives of phase transformations of butterfat, interaction of water and
fat phases and on forming of micro- and nanostructure of product, obtained data should be a theoretical basis for
detectable branch - creation of nanotechnologies of butter with functional destination and other food
technologies. Were developed theoretical postulates about forming of amorphous-crystalline phase of butterfat,
fractions and butter, introduced mathematical model of glycerides fractionation process. Was developed
theoretical basis of butter nanostructure forming. For the first time were detected nanopores in butterfat
structure and obtained image of moisture nanodrops and their quasionedimensional chains. Was proved
continuity of waterphase in butter, which exist exactly on nanolevel. Was introduced model of permolecular
selforganization of nanostructure and mechanisms of selforganization of its elements, was developed hierarchy of
selforganization of butter nanostructure and introduced classification of its elements. Were obtained changes of
micro- and nanostructure of varieties of butter with polysaccharides and cryopowders and their influence on
structural- Theological measures and inhibition of microbiological and biochemical processes of fat oxidation.
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