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Pedepar:

1. Incepranifiny po60Ty IIPUCBSIYE€HO OOI'PYHTYBAHHIO Ta YI,OCKOHAJIEHHIO TEXHOJIOTii 6araTOKOMIIOHEHTHUX
MOJIOYHO-0iJIKOBUX IPOJYKTIB - CUPKOBUX BUPOOIB 3 (PYHKIIOHATIbHO-TEXHOJIOTIYHMMH CKJIAJJOBUMHU - 3€PHOBUMU
iHrpenieHTaMy, BUKOPUCTAHHS SIKUX JACTh 3MOTY MiJBUIIUTU 06i0JIOTiUHY L[iHHICTb Ta TEXHOJIOTIUHY CTa0iIbHICTD
npoaykuii. O6rpyHTOBaHO BUOip BUKOPUCTAHHS €KCTPYLOBAHMX i COJIOOBUX 3€PHOBUX iHIPEMi€HTIB, BUCIBOK
NIIEHUYHUX Ta WIPOTY rapOy30BOro B TEXHOJIOTII CUPKOBUX BUPOOiB. Bu3HaueHO KiHETHKY HaOyXaHHS 3€PHOBUX
IHIpeZieHTIB Yy MOJIOYHIV CUPOBATL Ta ONTAMAJIbHI [IapaMEeTPH MiATOTOBKUA CTBOPEHUX MOJIOYHO-POCIMHHUX
cucrem. OTpuMaHi eMIIipUYHi PiBHSIHHS, 0 ONUCYIOTh (PYHKIIOHATIBHO-TEXHOJIOTIUHI BJIACTUBOCTI MOJIOYHO-
POCJIMHHUX CUCTEM 3aJIE>KHO Bij, CIIiBBiIHOIIEHHS iHIPEJiEHTIB Ta TEMIIEPATYpU. BcTaHOBIEHO
CTPYKTYpPOYTBOPIOIOUY 3[IaTHICTh 3€pPHOBUX iHIPEJli€eHTiB, OTPUMAHUX Pi3HUMHU CII0COOAMU ~ COJIOJIOPOLIEHHSM Ta
€KCTPYAyBaHHSIM, B MOJIOUHIN OCHOBI. JIOCJIiI>KEHO TEXHOJIOTiUHI 0COOINBOCTI BHECEHHSI MOJIOYHO-POCINHHUX
CUCTEM B MOJIOYHO-0iJIKOBY OCHOBY, 3aJI€3KHO BiZICIIOCO0OY IONEPEIHbOT0 06POOJIEHHS 3€PHOBUX. 3 BUKOPUCTAHHSIM
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rpadivHa iHTepIpeTalis, 1o JAa€e MOKJIMBICTb 06MPATU CIiBBiJHOLIEHHS! KOMIIOHEHTIB B CUPKOBUX BUPOOax
3aJI€KHO Bifj, IKiCHUX [IOKa3HMKIB CUPDOBMHU. BCTaHOBIEHO ONTUMAaJIbHI TEXHOJIOTIUHI TapamMeTpy MPoLecy
BMPOOHHUIITBA CUPKOBUX BUPOODIB i3 3epHOBUMMU iHIPelieHTaMU Ta 3[iiCHEHO KOMIIJIEKCHY OLiHKY iX SKOCTI.
Po3po6s1€HO Ta 3aTBEPAKEHO Y BCTAHOBJIEHOMY IMOPSIKY HOPMaTHUBHY TOKYMEHTALiI0 HA CUPKOBI BUPOOH i3
3€pHOBUMU iHrpepieHTaMu. [IpakTHYHY HOBU3HY IMiATBEPIKEHO NEKJIapaliiHUMU [IaTEHTAMU Ha KOPUCHY MOJEJIb.
TexHoJOrisI BHPOBa)KeHa Ha Jil0YMX MOJIOYHMX MiAnpueMcTBax. Kiro4oBi cj10Ba: MOJIOKO, CUPKOBi BUPOOH,

TEXHOJIOTisl, MOJIOYHO-0iJIKOBa OCHOBA, MOJIOYHO-POCJIMHHA CUCTEMA, 3€PHOBI iHTpeJieHTH.

2. The dissertation is devoted to substantiation and improving technologies of multicomponent milk protein
products acid curd products with functional compounds - grain ingredients, which will allow increasing the
biological value and technological stability of the products. Selection of extruded and malty grain ingredients,
wheat bran and pumpkin oilcake in the technology of acid curd products has been substantiated. Mechanism of
swelling of grain ingredients in whey and optimal parameters for preparation of milk-vegetable systems has been
determined. Empirical equations describing functional and technological properties of milk-vegetable systems
depending on the ingredients ratio and temperature have been obtained. Structure-forming ability of processed in
different ways grain ingredients in the milk base has been defined. Technological particulars of milk-vegetable
systems insertion in the milk-protein basis depending on the way of primary processing of grains have been
studied. A number of mathematical models have been developed on the basis of experimental and statistical-
modeling methods as well as their graphical interpretation, which enables to choose the components ratio in
depending on qualitative characteristics has been provided. Optimal technological parameters of production
process of acid curd products with grain ingredients have been determined as well as complex quality evaluation
has been carried out. Normative documentation on acid curd products with grain ingredients has been developed
and approved in accordance with the established procedure. Practical novelty has been proven by declarational
patents for the useful model. The technology has been introduced at operating milk plants. Keywords: milk, acid
curd products, technology, milk protein base, milk-vegetable system, grain ingredients.
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