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1. HaYKOBe O6TPYHTYBaHHH 3aCTOCYBAaHHS BUCOKOTI'O TUCKY Yy IIPOLECaX Xap4YOBUX BI/Ip06HI/II_LTB

2. Scientific substantiation of the use of high pressure food processing

Pedepar:

1. lncepraliiio IpUCBsIYEHO HAYKOBOMY OOI'PYHTYBaHHIO 3aCTOCYBaHHSI BUCOKOT0O TUCKY Y IIpoliecax Ta obJagHaHHi
17151 OOPOOKM PiIKKX i B'SI3KOIVIACTUYHUX Xap4YOBUX NPOAYKTIB. [JoBefeHO, 0 00pobKa TUCKOM CIIpUsie
IiIBUIIEHHIO SIKOCTi XapuOBUX NPOAYKTIB IPX OJHOYACHOMY 30iJIbLIEHH] CTPOKIB 30€piraHHs Ta JOCSITHEHHS
Cy4yacCHUX BUMOT 6e3reku. Po3po6iieHo opuriHaibHi METOIOMKY, IpUIay Ta aBTOMaTU30BaHi JOCiIHI KOMIIJIEKCU 3
BiZITOBiHUM NTPOrPaMHUM 3a6e3MeyeHHsIM, 32 IOIIOMOT'0I0 SIKUX OTPHMMaHi eKCrieprMeHTasIbHi JaHHi, 110 JISTIU B
OCHOBY PO3POOKU TEOPETUYHOTO MiAIPYHTS NPOLIECIB 3 BUKOPUCTAHHSIM BUCOKOIO TUCKY. Bu3HaueHi palioHanbHi
PEeKUMU IMPOLECiB 06POOKY PiIKUX i B'SIBKOIJIACTUYHUX [IPOAYKTIB BUCOKHUM TUCKOM, SIKi TAIOTh MOKJIMBICTh
MaKCHMAaJbHO 36epiraTy KOPUCHI 6i0JI0riYHi KOMITIOHEHTH Ta KOMILIeKC (i3iosoriyHO akKTUBHUX i HE3aMiHHUX
PEYOBUH 00-pOOJIIOBAHUX [IPOAYKTIB IPY 3HIDKEHHI BUTPAT €HEPreTUYHUX i MaTepiajbHUX pecypciB. [100yzoBaHO
MaTeMaTUu4Hi MOZeJIi, 10 BPaXOBYIOTh SIBUIIA TEILIONEpenadi 1 IepeHOoCY MAacH Ta iHaKTUBALIIO MKIIJINBUX

MiKpOOpraHi3miB i IIiTbOBUX KOMIIOHEHTIB, sIKa BiiOyBa€eThCs Iif, yac 06pOO6KY BUCOKUM TUCKOM. Po3pobiieHo



HOPMAaTUBHY JOKYMEHTAllil0 Ha IPOLECU 3 BUKOPUCTAHHSIM BUCOKOTO TUCKY Ta IIPOEKTHO-KOHCTPYKTOPCHKY
IOKYMEHTallilo Ha 06J1aiHaHHS 1J1s1 3a6e3IeYeHHs po3po0JieHUX rpoliecis. OLiHeHO eKOHOMIUHY e(eKTUBHICTD

HayKOBO-TEXHIYHMX PO3POOOK Ta 3[iiICHEHO 3aX0[1 3 YIIPOBAIPKEHH! ii y BUPOOHUIITBO.

2. The thesis is devoted to the scientific justification for the use of high pressure in the processes and equipment
for the processing of liquid and viscouse-plastic food products. It has been shown that the pressure processing
improves food products quality with simultaneous increasing the storage period and the achievements of modern
safety requirements. The original methods, apparatus and automated research systems with appropriate software
are developed. The experimental data that lay in the basis of the development of the theoretical background of the
processes using high pressure were obtained by means of these original methods. Rational modes of high-pressure
processing liquid and viscouse-plastic food products are determined. They make it possible to preserve a
maximum of most useful biological components and a set of physiologically active and essential substances of
processed products with reduction of energy and material resources cost. The mathematical modelling takes
account of heat and mass transfer phenomena and inactivation of harmful microorganisms and target components
which occur during high pressure processing of food were developed. A normative documentation for the
processes of using high pressure and engineering design documentation for supporting processes are developed.
Economic efficiency of research and development is assessed. Measures to implement it into production are
implemented.
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