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1. HaykoBo-TIpakTU4YHE OOIPYHTYBaHHS iIHHOBALIITHUX TEXHOJIOTi ITepepoOKY HACIHHS OJIIHUX KyJIbTYp

2. Scientific and practical substantiation of innovative technologies for oilseeds processing

Pedepar:

1. O6'eKT BOCiIPKEHHS: TEXHOJIOTiS NepepOoOKU HACIHHS COHSIMIHYKY HOBUX JIiHIH Ta riOpuiB; TEXHOJIOTIs
KOMILJIEKCHOI IEPEPOOKU COHSIMIHUKOBOI MaKyX1; TEXHOJIOTiS 06pyIIyBaHHs cadiopy BiTYM3HSIHUX COPTIiB. MeTa
POOOTH: CTBOPEHHS HAyKOBO OOI'PYHTOBAHUX TE€XHOJIOTIH IIepepOoOKY HACiHHS COHSLIHUKY Cy4acHOI cesleKIii 3
OJlIEpP>KaHHSIM 6e3JIyIIIMHHOTO SAPa, IPECOBOi Xap4yoBoi 0J1ii, KOMIIJIEKCHOI IEPEPOOKM COHSIIHUKOBOI MaKyXH Ta
TEXHOJIOTii 06pyuIyBaHHS cadiopy BiTYN3HSHUX COPTIB 1711 BUPOOGHULITBA Xap4yoBoi oJii. Pizuko-ximiuHi,
TEXHOJIOTI4Hi Ta CTPYKTYPHO-MEXaHiuHi NOKa3HUKU HACIiHHS COHSLIHUKY (3BUYAliHOTO, BUCOKOOJIEIHOBOTO
ribpyuHOr0, KOHIUTEPCHKOr0) Ta cadiopy LOCIiIPKEHO 3a 3araJbHONPUIHITUMU B OJIiIHHO->KUPOBIH ramysi
MeTojrKamu 3rigHo crangaprtiB JCTY Ta ISO. MinHicTh HaCiHHS COHSIIIHUKY Ta cadopy BU3HAYEHO Ha
IVHAaMOMETPUYHIN yCcTaHOBLi. CTPYKTYPHI IOKa3HUKY COHSIMIHUKOBOI Ta ca(JIOpOBOi 0OJIii BU3HAYEHO i3

3aJIy4€HHSIM Cy4aCHUX iHCTPYMEHTaJIbHUX METOIiB: JKUPHOKMCJIOTHUH Ta aljyITJlilepUHOBUIL CKJIa]]



[IPOaHaJIi30BaHO i3 3aCTOCYBaHHAM rasoBoro xpomarorpady Shimadzy (Slnonis); cknag ctepuHoBoi ppakuii - 3a
IIOTTIOMOT'OI0 TOHKOIIAPOBOi i ra3oBoi xpomaTorpadii; BiTamiHHME CKan — CIEKTPOMOTOMETPUYHUM i METOTOM
TOHKOLIApPOBOi xpoMmaTorpadii. BMiCT TOKCMYHMX e/leMEeHTiB BU3BHaUYE€HO 32 JOTIOMOT0I0 aTOMHO-a0COPOLIiHO]
CIIEKTPOCKOIIii; BMiCT MiKOTOKCHHIB — BUCOKO€(EKTUBHOI piiMHHOI XpomaTorpadii i3 3aay4eHHsIM JBOMIpHOi
TOHKOIIAPOBOi xpomaTorpadii; BMiCT necTULXIiB — ra3oBoi xpoMarorpadii Ta MaccreKTpocKorii; BMiCT
6ens(a)nipeny - cieKTpodryopuMeTpii Ta BUCOKoePeKTUBHOI pifnHHOI XpoMmaTorpadii. OKMCHIOBaJIbHY
cTabinpHIiCTh cadIopPOBOi 0J1il BU3HAYaIU 3a JOIIOMOro0 gudepeHLiiHoi ckanyodoi KanopumeTpii «The minispec
mg 20». [I511 06pOOKU eKCIIepUMEHTAIbHUX JAHMX 32CTOCOBAHO MAaTeMATUYHO-CTaTUCTUYHI METOU 3
BUKOPUMCTAHHSIM ITaKeTiB MPUKIaAHUX Mporpam Microsoft Excel, Statistica, GCsolution, XpomaTek-aHasliTiK,
Mathcad. TeopetryHi Ta npakTHy4Hi pe3yibTaTty. TeopeTuydHi pea3yabTaTi cPOpMyIbOBAHO Ta JOBELEHO HAYKOBY
KOHIIEMNIIi10 iHHOBaLil1HOI TEXHOJIOTI NepepoOKU OJIITHOTO HACIHHS, sIKa 3abe3nevyye IOBHE BUKOPUCTAaHHS 1OT0
Xap4oBOro notexuiany. [IpakTuyHi pe3ybTaTy MOJISIraloTb Y CTBOPEHHI IPUHIUIIOBO HOBOI pecypco36epirandoi
€KOJIOT{YHO 6e311eYHOi TeXHOJIOTi nepepoOKy HACIHHS COHSIIIHMKY Cy4acHOi cesekii Ta cadiopy BiTYM3HSIHUX
COPTIB, sIKa Nlepebayae OOpyIIyBaHHS MONEPeIHbO OXOJIOIPKEHOro HaciHHA (B fianasoHi -20... -50°C) 3
oJlep>KaHHSIM Ge3JTYIIITMHOTO SI4pa COHSIIHUKY i 1apoBoi (ppakuii HaciHHS cadiopy 3 BUCOKUM CTyIIEHEM
00pYyIIyBaHHS, JOCTAaTHIM 17151 Oflep>KaHHSI Xap4yoBOi 0JIii X0JI0AHOTO MpecyBaHHs. PO3p0o6yieHO TeXHOJIOTiUHI CXeMU
nepepoOKU HACIHHS COHSIIIHMKY CY4acCHOI cesleKllii, KOMIIJIEKCHOI TeXHOJIOTII 1IepepoOKY COHSIIIHUKOBOI MaKyxU 3
oJlep>KaHHSIM Xap4OBOTO 6iJIKOBOTO MPOAYKTY, OJIii Ta aHTMOKCUAAHTIB, @ TAKOX YIL,OCKOHAJIEHO TEXHOJIOTIYHY CXeMY
nepepo6ku HaciHHs cadiopy. Takox 6ysi0 po3pobieHo Ta y3rogkeHo TexHiuHi ymoBu TYY
10.4-3199908465-001-2020 «Oumnist cadsopoBa xapyoBa». HOBU3HY TEOPETUYHUX i TEXHIYHUX pillleHb
IycepTalifiHol po60oTH 3axuIleHo nateHToM Ykpainu N2 114205 C2 «Crioci6 o6pyiyBaHHS COHSIITHUKOBOTO
HaciHHs» Bif 10.05.2017. Cdhepa BUKOPUCTAHHS: y BULIMX HABYAJIbHUX 3aKJIa/1ax [IPU MiAroToBLi ¢axiBliB 3 XapuOBUX
TEXHOJIOTI! Ta TEXHOJIOTI! IIepepOoOKU CiJIbCbKOTOCIIONAPCHKOI MPOAYKLL; Y AisIbHOCTI HAYKOBO-LOCIIiZHUX
IHCTUTYTIB; HA MiJIIPUEMCTBAX OJIITHO->KUPOBOI rajysi.

2. Object of research: technology of processing of sunflower seeds of new lines and hybrids; technology of complex
processing of sunflower cake; dehulling technology of safflower domestic varieties. Purpose: development of
science-based technologies for processing sunflower seeds of modern selection to obtain a husk-free kernel,
pressed edible oil, complex processing of sunflower cake and safflower seeds dehulling technology from domestic
varieties for production of edible vegetable oil. Physico-chemical, technological and structural-mechanical
parameters of sunflower seeds (ordinary, high-oleic hybrid, confectionery) and safflower are performed according
to the generally accepted methodologies in the oil and fat industry according to DSTU and ISO standards. The
strength of sunflower and safflower seeds was determined on a dynamometric unit. Structural parameters of
sunflower and safflower oil were determined via using modern instrumental methods: fatty acid and acylglycerol
composition were analyzed by using a Shimadzy gas chromatograph (Japan); composition of sterol fraction - using
thin-layer and gas chromatography; vitamin composition -- spectrophotometric and thin-layer filtration. Content
of toxic elements was determined by atomic absorption spectroscopy; content of mycotoxins - high-performance
liquid chromatography with involvement of two-dimensional thin layer filtration; content of pesticides - gas
chromatography and mass spectroscopy; content of benzo(a)pyrene - spectrofluorimetry and high performance
liquid chromatography. Oxidative stability of safflower oil was determined using differential scanning calorimetry
«The minispec mg 20». Mathematical-statistical methods were used to process experimental data via using
application program packages Microsoft Excel, Statistica, GCsolution, Chromatatek-assayer, Mathcad. Theoretical
and practical results. Theoretical results: scientific concept of innovative technology for processing oilseeds, which
ensures full use of its nutritional potential, was formulated and proved. Practical results -- creating a
fundamentally new resource-saving environmentally friendly technology for processing sunflower seeds of
modern selection and safflower domestic varieties, which involves dehulling of pre-coolled seeds (in a range of -
20... -50°C) with obtaining a husk-free sunflower kernel and kernel fraction of safflower seeds with high degree of
dehulling, sufficient to obtain cold-pressed edible oil. Technological schemes of sunflower seeds of modern
selection processing, complex technology of sunflower cake processing with receiving of food protein product, oil



and antioxidants are developed, and also technological scheme of safflower seeds processing was improved.
Tentative specifications of TCU 10.4-3199908465-001-2020 «Safflower edible oil» were also developed and agreed.
Novelty of theoretical and technical solutions of dissertation is protected by patent of Ukraine N2 114205 C2
«Method of sunflower seeds dehulling» from 10.05.2017. Field of use: institutions of higher education in training of
food technology specialists and technology of agricultural products processing specialists; in activities of scientific
research institutes; at enterprises of oil and fat industry.
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