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V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.65.01

Tema gucepranii:
1. TexnoJiorist HaniBabpUKaTy CyXOro >KUPOBMiCHOTO [J1s1 COJIOAKUX CTPaB 3 NIHOEMYJIbCiITHOIO CTPYKTYPOIO.

2. Technology of dry fat-containing semi-product for sweet dishes with foam-emulsion structure.

Pedepar:

1. Y nuceprauii HayKoBO OOGI'PYHTOBAHO Ta PO3POO6JIEHO TEXHOJIOTIIO HariBPabprKaTy CyXxoro KUPOBMICHOTO 11Jis1
COJIOJIKUX CTPaB 3 [iIHOEMYJIbCIMHOIO CTPYKTYpO10. O6IPYHTOBAHO BUKOPUCTAHHS HU3bKOMOJIEKYJISIPHUX
[IOBEPXHEBO-AaKTUBHUX pe4oBUH ([TAP), KoHIIEHTpaTy 61IKOBOrO MOJIOYHOTO Ta OJlii COHSIIITHMKOBOI B TEXHOJIOTI]
HaniB}abpuKaTy Cyxoro >XMPOBMiCHOTO. YCTaHOBJIEHO 3aJIEKHOCTI MiHOYTBOPIOIOYOi 3IATHOCTI, CTIMKOCTI Ta
MIIJHOCTI IiHOEMYJIbCIIHUX cucTeM Bif BMicTy [TAP, a TakoX yMOBH, 1110 3a6€3I1e4yI0Th OJJHOYaCHUI Tlepeoir
IIPOLIECiB €MYJIBI'YBaHHSI Ta [IHOYTBOPEHHS Iifl Yac BilHOBJIEHHS HamiBPaObpUKaTy CyXOro XMPOBMICHOTO.
OO6rpyHTOBaHO palLliOHAJIbHUI BMiCT OCHOBHMX PELENTYPHNUX KOMIIOHEHTIB i TEXHOJIOTi4HI TapaMeTpy BUPOOHULITBA
HaniBdabpukary cyxoro >XuposmicHoro. Ha mizicrasi npoBefeHrX JOCiIKeHb pO3p0o0IeHO peKoMeHaalii i3
BMKOPHUCTaHHS HaniBpabpuKaTy CyXOro JKMPOBMICHOTO 11751 COJIOJIKUX CTPaB 3 MiIHOEMYJIbCIHOIO CTPYKTYPOIO.
Po3po6s1€HO NPUHIMIIOBY TEXHOJIOTIYHY CXEMY Ta PELENTYPHUN CKJIa[l CEMU HalIMEHYBaHb COJIOOKUX CTPaB 3
IiHOEMYJIbCIITHOIO CTPYKTYPOI0. PO3p06s1eHO Ta 3aTBEPAKEHO HOPMATUBHY AoKyMmeHTauito (TY Y 10.7-01566330-
297:2014 "Cymim cyxa g1 36uBanHs "Air mix" (Eip mike)"). IIpoBeneHo anpobariiio TexHoJorii HamniBdpadpukary



CyXOro XUPOBMICHOI'O Ta COJIOAKUX CTPAB i3 IIIHOEMYJIbCIMHOI CTPYKTYPOIO 3 IOr0 BUKOPHCTAHHSIM Y 3aKJIa1ax
PECTOPaHHOrO rOCIONAPCTBA Ta MiANPUEMCTBAX Xapu0OBOi IPOMUCJIOBOCTI YKpaiHu. Pe3ysbTaT HAyKOBUX

IOCTiIKeHb YIIPOBAI>)KEHO B HaBUYaJIbHUI ITpolec. BuU3HaueHO €eKOHOMIUHY e(PeKTUBHICTb YIIPOBAIPKEHHSI PO3POOOK.

2. The thesis scientifically proved and developed technology for dry fat-containing semi-product for sweet dishes
with foam-emulsion structure. It justifies the use of low molecular weight surfactants, dairy protein concentrate
and sunflower oil in the technology of dry fat-containing semi-finished product. The dependence of the foaming
capacity, stability and strength foam-emulsion systems from the content of the surfactant and the conditions that
allows the simultaneous processes of emulsification and foaming in the recovery of prefabricated dry fat-
containing. Justified rational prescription content of the main components and technological parameters of
production of prefabricated dry fat-containing. Recommendations on the use of dry fat-containing semi-product
for sweet dishes with foam-emulsion structure were developed. Process flow diagram and prescription
composition of seven types of sweet dishes with foam-emulsion structure was developed. A range of work on
implementation of research results was done. Regulatory documentation (TU U 10.7-01566330-297: 2014 "A
mixture of dry-beater "Air mix""), technological instruction on its production and technological instructions for the
production of sweet dishes with a foam structure with dry fat-containing semi-product were developed and
approved. The results of the scientific studies implemented in the production and training process. Determined
the economic efficiency of the design implementation.
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