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1. YoocKkoHaznleHHS IPOLeCy CyLIiHHS M'dca Mifii y IceBo3pigpKeHHOMY 1Iapi i3 3aCTOCYBaHHAM OCLMJIIOBAaHHS Ta

fioro anaparypHe opOpMJIEHHS

2. Improving of the Process of Drying the Mussels' Meat in a Fluidized Bed with Using the Oscillation and its
Hardware Design

Pedepar:

1. Incepraliio pUCBSIYEHO YIOCKOHAJIEHHIO NTpolecy cylliHHs M'sca Migii (Mytilus galloprovincialis Lam.) y
IICEBI03PiIHPKEHOMY IIapi i3 3aCTOCYBaHHSIM OCLMJIIOBAHHS Ta 10r0 anapaTypHoMy opOpMJIEHHIO. B OCHOBY po60TU
IOKJIaZleHO KOMOIHYBaHHSI [IpOLieCy CYLIiHHS y I1ICEeBHO03PifKeHOMY api 3 OCLUIIOIOYUM PEXUMOM, 1110 103BOJINIIO
YIOCKOHJIUTY MPOLEC CYLIiHHS Ta 3a0e3M1e4YnTy pPiBHOMiIpHE HarpiBaHHs Ta 3HEBOJAHEHHS LIapiB 32 06'eMOM M'sgca
Migii. IIpoBeeHO excliepyuMeHTasIbHi JOCIiI)KEHHS! BIVIMBY ITapaMeTPiB (TEXHOJIOTIYHI BJIAaCTUBOCTI M'sica Mifii,
peXUMy MonepeaHboi 00pOOKH, TMTOMOTO HAaBAaHTAXKEHHS], TEMIIEPATypPH CYIIUJIbHOTO areHTy, YaCTOTU
OCLIMJIIOBAaHHS, IIBUIKOCTI pyXy CYLIMJIBHOTO areHTa, TeMIlepaTypy HarpiBaHHs M'sica Mifiii) Ha npouec cyuiHHS.
BrsHayeHO palioHaJbHI TapamMeTpu MPOLECY, SKi y3araJbHEHO Y BUTJIAA1 TPAKTUYHUX PEKOMEHIALIIN Ta
PO3p06JI€HO KOHCTPYKLIO CYIINIIbHOI YCTAHOBKU. 3AiICHEHO KOMIIIEKC 3aX0[IiB I[0/10 YIIPOBA/I>)KEHHSI PEe3yJIbTaTiB

IOCTiIKeHb Y BUPDOOHUIITBO Ta HaBYa/IbHUM ITpoec. OLiHEeHO COolLjalbHO-€KOHOMIYHY e(eKTHUBHICTh HAyKOBUX



PO3POOOK, sIKa MOoJISrae y pO3MMPEHH] iX aCOPTUMEHTY, MiJBUIIEHHI SIKOCTi TOTOBUX Xap4YOBUX IIPOIYKTIB 3
rizpo6ioHTIB, MOJINIIeHH] eKOJIOriYHOI 06CTAaHOBKY B MICLSIX BUIOOYTKY Ta IIEpePOOKU 06'€KTiB MOPCHKOTO

IIPOMUCITY.

2. The process of mussels' meat (Mytilus galloprovincialis Lam.) drying in a fluidized bed using the oscillation and
its hardware design are established in the dissertation. The combination of the drying process in a fluidized bed
with oscillating mode is based of work, thus improving the drying process and to ensure uniform heating and
dehydration layers by volume mussels' meat. The feasibility of improving the process by combining the mussels'
meat drying in a fluidized bed with oscillating mode by the symmetric scheme are proved during the theoretical
studies. The influence of parameters (a technological properties of mussels' meat, a mode preprocessing, a loads'
unit, a temperature of drying agent, a frequency by oscillating, a speed of drying agent, a mussels' meat heating
temperature,) are studied experimentally by the drying process. The rational process' parameters, which are
summarized as a practical recommendations are identified and design dryer is developed. A measures' complex to
implement the results of research into the production and teaching are held. The socio-economic efficiency of
scientific research, that was to increase the scope, improve the quality of the finished food products from aquatic
organisms, improving the environmental situation in the fields of mining and processing facilities of sea fishing, is
assessed.
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