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1. O6rpyHTyBaHHS apameTpiB IpoLecy 0OpOOIEHHS PiKMX Ta MOJIOYHUX NPOLYKTIB iIMIyJIbCHUMH €JIEKTPUUYHUMU

IMOJISIMU



2. Substantiation of the parameters of the process of processing liquid and dairy products by pulsed electric fields

Pedepar:

1. Inceprarlist NpUCBsAY€Ha BUPIIEHHIO aKTyaJIbHOI IPO6JIEMU MOJIOYHOI rajly3i BAKOPUMCTAaHHS €HEPTii iMITyJIbCHUX
€JIEKTPUYHUX I10J1iB AJ151 TOJOBXKEHHS TEPMiHY 30€epiraHHs MOJIOYHUX ITPONYKTIB 3 OOIPYHTYBaHHSIM [1apaMeTpiB
npouecy. Ha 0CHOBiI MaTeMaTUYHOTO MOJIE/IIOBAHHSI IIPOLIECiB 0OPOOKY MOJIOKA iMITyJIbCHUMU €JIEKTPUYHUMU
noJisiMU 6yJia po3pobsieHa MojieJlb IIPOLeCy BUiJIeHHs eHeprii B po6oyill Kamepi, BCTAHOBJIEHO MeXaHi3M IPOLeCiB
iHakTUBaLii MIKpOOpPraHi3amMiB B MOJIOLi B KAM€pax IIPOTOYHOIO TUITy. BCTaHOBJIEHO BiICYTHICTh HETATUBHUX
HaCJiKiB Ha (i3UKO-XiMiuHi MOKA3HUKU MOJIOKA Miciist 06po6ieHHs [EI. 3arpornoHOBaHO €HEProOWAnHY
TEXHOJIOTiI0 0OPOO6JIEHHS PiIKUX MOJIOYHUX ITPOAYKTIB 3 BUKOPUCTAHHSIM €HEPril iMITy/IbCHUX MarHiTHUX I10JIiB, SKa
y [IOEJHAHHI 3 TEIIJIOBUM O0JIaJIHAHHSIM /1S peKynepallii Teria 3abe3nedye BUCOKOe(deKTUBHE 00pOOJIEHHS MOJIOKA
IIJISIXOM 3MEHIIEHHS TPUBAJIOCTI OT0 NiepeOyBaHHS B 30HI KpUTUYHUX TeMmIlepatyp. PesysibraTtu gociigKeHb
BIIPOBAJKEHi Y BUPOOHUITBO Ha MiATIPUEMCTBI MOJIOYHOI rajysi Ta y HaB4ayibHUM npouec HanionanpHoro

YHiBEPCUTETY Xap4OBUX TEXHOJIOTIN.

2. The dissertation is devoted to the solving an actual problem of dairy branch of use of energy of pulsed electric
fields for prolongation of expiration date of liquid dairy products with the substantiation of process parameters,
for introduction of resource and energy saving technologies of intensification of industrial processes of food and
biological value improvement. It was established that pulsed electric field treatment is the most energy efficient
method for intensification of mass transfer processes and extension of the expiration date based on the analysis of
the main electrophysical methods of liquid products processing. It was proved that the processing of milk by PEF
in a closed chamber during 10 s heats it by 560C, with the energy released in the chamber 56 kJ and the average
energy consumption - 3.8 kW. It was experimentally established that the processing of whole milk by pulsed
electric fields in the range of intensity 15... 30 kV /cm and duration 10 ... 30 s led to an increase in its temperature
in the range of 45 ... 85°C due to redistribution of energy of pulsed electric fields into thermal energy. The increase
in temperature correlates with the intensity and duration of processing. A mathematical model was developed for
modeling the processes of inactivation of microorganisms in milk. It was established that the processing of milk by
PEF at a voltage of 15 kV /cm led to irreversible inactivation of microorganisms at a processing time - 7 s, at a
voltage of 20 kV/cm - 5 s, at a voltage of 25 kV/cm - 3 s, a voltage of 30 kV/cm - 2 s. A mathematical description
of the processes of action of pulsed electric fields in a flow-type chamber with maximum energy efficiency was
developed. The value of rational specific energy consumption in the flow mode during processing was set, which is
Esp = 5.83 kW'h/m3, which is almost 4 times less than energy consumption during thermal pasteurization. The
obtained result indicates that almost all the electromagnetic energy which reached the working chamber is
released in it in the form of thermal energy. This is a fundamentally important factor, because both the
electromagnetic components (electric and magnetic field strength, voltage and current in the working chamber)
and thermal energy are synergistically directed factors. This unidirectional action leads to an increase in the
degree of inactivation of microorganisms in processed liquid products. If the thermal energy released in the
chamber is transferred by the heat exchanger to the untreated product that has not yet passed through the
working chamber, the efficiency of energy ne for this process is ne=85... 99.5%. The absence of a negative effect of
PEF on the physicochemical and microbiological parameters of milk, within the rational parameters of the
processing, was experimentally proved. The parameters of electropulse processing were determined to ensure
processing of whole milk, whey and water with rational parameters. An analytical description of the change in
physicochemical parameters of whole milk before and after processing by PEF for different processing parameters
was made, which was confirmed by the obtained experimental data. Taking into account the results of scientific
research, a new hardware-technological scheme of processing of liquid dairy products by PEF using pulsed
magnetic field energy was developed, which in combination with thermal equipment for heat recovery provides
highly efficient processing by reducing milk residence time at critical temperatures. The results of scientific
research were introduced into production at the dairy plant LLC "Terebovlya Dairy Plant", technological
requirements (TU U 10.8-02070938-228: 2017 "Milk-containing products obtained using electromagnetic



processing") were developed, they were also introduced to the educational process of the National University of
Food Technologies when teaching professional disciplines as well as in the implementation of course projects and
diploma projects.
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