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1. HaykoBO-TIpaKTHYHi 3aCa/ii MacOIlepeHEeCEHHs PO3YMHHMX PEYOBHH IIifl 4aC 3HEBOJHEHHS POCJIMHHOI CUPOBHUHU
y BUDOOHUIITBI LIyKaTiB

2. Scientific and practical foundations of mass transfer of soluble substances during the dehydration of plant raw
materials in candied fruit production

Pedepar:

1. luceprauisa npucsa4YeHa JOCIiIKEHHIO NIPOLIECY MACOIIEPEHECEHHS 11/l YaC HACUYEHH Xap4OBOi POCIMHHOI
CUPOBMHM PO3YMHHUMMU PEYOBUHAMMU Ta MIOJAJIBIIOTO ii CYLIiHHS, a TAKOX BIOCKOHAJIEHHIO TEXHOJIOTI Ta
panjioHasbHOMY BUOOPY OCHOBHUX I1IapaMeTpiB po60TU 00J1ajHAHHS 171 BUTOTOBJIEHHS 11yKaTiB. BuaHaueHo
MEXaHi3M IPOLEeCy HACUYEHHS PO3YNHHAMM PEYOBMHAMM YaCTMHOK Xap40BOi POCJIVHHOI CUPOBUHU. T€OPETUYHO
nepenodavyeHo xapakTep 3MiHU KOHLIEHTPaLiHOTO M0JIs B IIPOCTOPI i Yaci Ta BUBHAYEHO OTO HA OCHOBI
IvdepeHLifHOro piBHSIHHS B YaCTKOBUX ITOXiTHUX 3 BpaXyBaHHSIM I'PAaHUYHUX YMOB TPETHOI'O POJLy. Y3arajbHEHO
Pe3yJIbTaTU eKCIIepUMEHTAIbHUX AOCIII)KEHb 30BHIIIHbOAU(Y3ITHIX Ta BHYTPIlIHbOIUPY3iMHUX [IPOLIECiB
HacHu4eHHs. BusnaueHo koedillieHTn MacoBinadi, epekTuBHi KoedilieHTH Audy3ii pO3YMHHNX PEYOBUH 3 iX
BOJIHOTO PO34MHY B CEPEAMHY 0JIAaHIIOBAHUX YACTUHOK XapuOBOi POCIMHHOI CUPOBUHHU, JOBEI€HO €(EeKTUBHICTb

HaCHUY€HHS B pexkuMax 6ap60TyBaHHs CUPOIly. Po3paxoBaHO eHeprosarpary Ipolecy HaCU4eHHs 3a Pi3HUX YMOB Ta



IiATBEPAKEHO PaliOHaIbHICTh 3 EHePreTUYHOI TOYKHU 30PYy apaMeTpiB HacuueHHs. OBrPyHTOBAHO i po3po6seHo
HOBUM METOJ, CYLIiHHS YaCTUHOK Xap40BOi POCJMHHOI CUPOBUHY, 5IKi HAAXOAATh B CYMIAPKY 3 TEMIIEPATYPOIO
CHpPOIY IIiCJIs1 HACUYEHHS], BCTAaHOBJIEHO OT0 €HeproepeKTUBHICTb. PO3p06sIeHO TEXHOJIOTIYHY CXEMY ITPOLIECY

BI/IpO6HI/ILlTBa U‘YKaTiB Ta BUBHAYEHO eHeprequHm?I eq)eKT BHpOBa,ﬂ)KeHOi TE€XHOJIOTi.

2. The dissertation is devoted to the study of the mass transfer process during the saturation of food plant raw
materials with soluble substances and their subsequent drying, as well as to the improvement of technology and
rational selection of the main parameters of the equipment for the production of candied fruits. The mechanism of
the process of saturation of food plant raw materials particles with soluble substances is determined. The nature of
the change in the concentration field in space and time is theoretically predicted and determined on the basis of a
partial differential equation taking into account boundary conditions of the third kind. The results of experimental
studies of external diffusion and internal diffusion saturation processes are summarized. The mass transfer
coefficients, effective diffusion coefficients of soluble substances from their aqueous solution into the middle of
blanched food plant raw materials particles are determined, the efficiency of saturation in syrup bubbling modes is
proven. The energy consumption of the saturation process under different conditions is calculated and the
rationality of the saturation parameters from an energy point of view is confirmed. A new method of drying food
plant raw material particles entering the dryer at the temperature of syrup after saturation has been substantiated
and developed, its energy efficiency has been established. A technological scheme of the candied fruit production
process has been developed and the energy effect of the implemented technology has been determined.

Jep>kaBHHH peecTpauiiiHuii Homep [IiP:

HpiopHTeTHI/Iﬁ HaIIpsiM PO3BHUTKY HayKH 1 TEXHIKH: dynpameHTaNbHI HAYKOBI OCIIPKEHHSI 3 HAaNOibII
BRXJIMBUX IPOOJIEM PO3BUTKY HAYKOBO-TEXHIYHOIO, COLIiaJIbHO-€KOHOMIUHOTr0, CyCHiIbHO-TIOJIiTUYHOTO,
JIIOJICBKOTO MIOTEHLjaNy 1151 3a0€e3M1e4eHHSI KOHKYPEHTOCIIPOMOXKHOCTI YKPAiHU y CBiTi Ta CTaJIOr0 PO3BUTKY
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VI. BizomocCTi Ipo HayKOBOr0 KEPiBHHKA /KEPiBHUKIB (KOHCYJIbTAaHTA)
Bsacue IlpizBuuie Im's Ilo-6aThKOBI:
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VIII. 3akr04Hi BimoMocTi

BaacHe IlpizBuie Im's [10-6aTbKOBI [llesuenko Onexkcauap IOxumosny
TOJIOBH pagu

Biacue IpizBume Im's I1o-6aThKOBI lllepyenko Onexcanap IOxumoBnd
rOJIOBYIOYOTO Ha 3acCifiaHHi

BigmoBigasbHUH 32 MiATOTOBKY MesnpHuK Haranis

00JIIKOBHX JOKYMEHTIB

PeecTtpartop YkpIHTEI

KepiBHuk Bigginy YKpIHTEI, mpo €
BiZITIOBiZaJIbHUM 3a PEECTpalLilo HayKoBOi IOpuenko TeTsHa AHaToiiBHA

OisIJIbHOCTI




