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V. BizomocTi npo gucepraniio
MoBga guceprariii:
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Tema gucepranii:
1. HaykoBe OOGI'pYHTYBaHHSI TEXHOJIOTiH XapYOBUX IIPOAYKTIB i3 [1071i(ha3HOI0 CTPYKTYPOIO 3 BUKOPUCTAHHSIM

HaAHOYaCTHMHOK OKCUJIIiB 3asi3a

2. Scientific substantiation of food products technology with polyphase structure using nanoparticles of iron
oxides

Pedepar:

1. Incepraniiina po60Ta IpUCBIYE€Ha OOIPYHTYBAaHHIO HAYKOBUX 3aCafi i pO3pO0JIEHHIO IPAKTUYHUX PillleHb 1010
BHUKOPHUCTaHHS (YHKIIOHATbHO-TEXHOJIOTIYHOTO [TOTeH11iaJly HAHOYaCTUHOK MiHEPaJIbHOT'O TIOXOKEHHS Y
XapyoBOi NPOAYKLii 3 0J1iha3HO0 CTPYKTYPOIO, 1110 JACTh 3MOI'Y ITIOKPAIIUTH CIIOXXUBHI BIaCTUBOCTi TOTOBOI
npoaykuii. I3 11ieo MeTo0 3aIpONOHOBAHO KOHLEMIL0 po60TU: C(OOPMOBAHUM Y XOZi BUPOOHMLITBA
(PyHKIiOHaTIbHO-TEXHOJIOTIYHMH NOTEHIIjaJl HAHOYAaCTUHOK MiHEepasJbHOTO MOXOIKEHHS, 30KpeMa OKCUJB 3ai3a,
3yMOBJIeHN! (Pi3NKO-XIMIYHNMU IOKA3HUKAMHU i KOJIOITHUMHU BJIACTUBOCTSIMH, € OCHOBOIO 151 BLOCKOHAJIEHHS i
PO3pOOJIEHHS] HAYKOEMHUX XapyOBUX HAHOTEXHOJIOTH, alalTOBaHUX [IJIs1 PiI3HUX YMOB BUPOOHULITBA (IIiANpUEMCTB
Xap4oBOi rasnysi, 3akjaziiB peCTOPaHHOIO TOCIIONAPCTBA i T.11.), IOKPAIIEeHHS ITOKa3HUKIB SKOCTI, IOJJOBXXEHHS
TepMiHiB 36epiraHHs Xap4yoBoi NPOAYKLii Ta OTPMMaHHS A0JaHOi BApTOCTi. TeopeTHyHO OO6rpyHTOBAHO Ta

€KCIIepUMEHTAJIbHO IOBEJ€HO PallioHaJIbHI TEXHOJIOTIUHI TapamMeTpy BUPOOHUIITBA XapYOBOi 106aBKU



«MarzeTrodya» Ha OCHOBI OKCHIIB 3aJ1i3a, 10 3yMOBJIIOIOTh IIOTPiOHI (Pi3MKO-XiMiuHi IOKa3HMUKY, TOKA3HUKU SIKOCTI
11 6e3neYHOCTi 1jiel obaBKU. Po3pobsieHO TexHOJIOorii x/1i600yI04HOI, KOHAUTEPCHKO], KyJliHapHOi IIPOLyKIii 3
BHMKOPHCTaHHSIM Xap4oBoi 06aBKU «MarHetodyn».

2. The thesis is devoted to the substantiation of the scientific foundations and the practical solutions development
for using the functional and technological potential of the mineral origin nanoparticles in food products with a
polyphase structure which will improve the consumer properties of the finished product. For this purpose, a work
concept is proposed: the functional-technological potential formed during the production of the mineral origin
nanoparticles, in particular iron oxides which is determined by the physicochemical parameters and colloidal
properties is the basis for the improvement and development of high-tech food nanotechnologies adapted for the
various production conditions (food industry enterprises, restaurant establishments, etc.), improving quality
indicators, increasing the term of storage of food products and value added. The rational technological parameters
of «Magnetofood» food additive production based on iron oxides, theoretically substantiated and experimentally
confirmed determine the necessary physical-chemical parameters, quality and safety indicators of this additive.
The technologies of bakery, confectionery, culinary products using «Magnetofood» food additive have been
developed.
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