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I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

Iudp cnenianizoBaHoi BYU€HOI pagH (Pa30Boi CleliaJai30BaHOI BYEHOI pazu): [l 64.088.01
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IV. BimomocTi Ipo niznpueMcTBO, YCTaHOBY, OpraHi3alliio, B sIKi# 0yJ10
BHKOHAHO JHCEPTaIlilo

IloBHEe HaliMEeHYBaHHS IOPUAHYHOL 0COOH: XapKiBCbKUii ep)KaBHUIA YHIBEPCUTET XapyyBaHHs Ta TOPTIBJIi
Kopg 3a €IPIIOY: 01566330
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V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemMaTHYHHUX PYOPHK: 65.53.30

Tema gucepranii:
1. TexHoJIOTIA COYCiB TOMATHUX KaIlCyJIbOBaHMX.

2. Technology of encapsulated tomato sauces.

Pedepar:

1. Y puceprauii HAayKOBO OOI'PYHTOBAHO Ta PO3POOJIEHO TEXHOJIOTII0 COYCiB TOMAaTHUX KallCy/IbOBaHUX. Bu3HayeHo
YMOBU YTBOPEHHSI COYCiB KallCyJIbOBaHUX Ha OCHOBI TOMAT-IIPOAYKTIB i3 3aCTOCYBAaHHSIM NPUHLUIMIB Pi3UyHO]
mopu@ikauii iHkancyngHTa. YCTaHOBIEHO Ta OOIPYHTOBAHO pallioHaIbHI KOHLIEHTPallii OCHOBHUX pearydux
KOMIIOHEHTIB CyMillli AJ151 KallCYJII0BaHHA Ta (POPMYIOYOro pO34uHY. JJOBEIEHO MOKJIMBICTb KOPETYBaHHS
TEXHOJIOTIYHUX BJIACTUBOCTEN COYCiB TOMAaTHUX KallCyJIbOBAaHUX LJISIXOM 3aCTOCYBaHHs ¢izuyHoi mogudikarii
pozunHy NaKMLI, skui BXOOUTb N0 CKIaAy CyMmilli Jj1s1 KancysioBaHHs. PO3po671eHO TEXHOJIOri0 Ta aCOPTUMEHT
COYyCiB TOMaTHUX KallCyJIbOBAHUX, 3alIPOIIOHOBAHO LJISAXY iX BUKOPUCTAHHS B TEXHOJIOTII KyJIiHAPHOI MpOAyKLUii Ta
SIK HATTOBHIOBAYiB 17151 (papiieBrux Mac BapeHnX KoBOac. Bu3HaueHo iX CIOKUBHI Ta TEXHOJIOTIYHI BIACTUBOCTI,
OOGI'PYHTOBAaHO YMOBM Ta TEPMiHM 36€piraHHs. Po3p0671€HO Ta 3aTBEPIKEHO HOPMATHBHY 11 TEXHOJIOTIYHY

IOKYMEHTallil0, YIIPOBAIKEHO HOBi TEXHOJIOTI] y MiANpHUeMCTBAX Xap4yoNepepoOHOro KOMILJIEKCY.

2. Technology of encapsulated tomato sauces is scientifically justified and developed in dissertation. The formation
conditions of encapsulated tomato -based sauces using physical modifications principles of encapsulant. Rational



concentration of the encapsulating reacting mixture main components and forming solutions are established and
substantiated. The possibility of adjustment capsulated tomato sauces technological properties by means of
physical modific ations of Na-CMC solutions, which is part of the encapsulation mixture, is proved. The
encapsulated tomato sauces technology and assortment are developed, ways of using in food products and
sausage products technologies as minced mass filler for boiled sausages are proposed. Consumer and
technological properties are defined, storage terms and conditions are determined. Regulatory and technological
documentation are developed and approved, introduction of new technologies in food processing enterprises
sector is carried on.
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VII. BimomocTi npo odiliiHuX OTIOHEHTIB Ta pelleH3€HTiB
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PeuenseHTu

VIII. 3aKkJIr04Hi BiZoMOCTi
BiiacHe IIpizBuie Im'sa Ilo-6aTbKOBi
TOJIOBH pagu

BiiacHe IIpi3Buie Im'sa ITo-6aTbKOBI

rOJIOBYIOYOrO Ha 3acigaHHi

BignoBigasibHuUI 3a MiATOTOBKY

00JIIKOBHX JJOKYMEHTIB

Muxaiinos Banepiit MuxainoBuu

Muxainos Banepiit Muxaitsosud
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