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I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

Iudp cnenianizoBaHoi BYU€HOI pagH (Pa30Boi CleliaJai30BaHOI BYEHOI pazu): [l 64.088.01
IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:

Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma ByracHoCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

IV. BimomocTi Ipo niznpueMcTBO, YCTaHOBY, OpraHi3alliio, B sIKi# 0yJ10

BHKOHAHO JHCEPTaIlilo

IloBHEe HaliMEeHYBaHHS IOPUAHYHOL 0COOH: XapKiBCbKUii ep)KaBHUIA YHIBEPCUTET XapyyBaHHs Ta TOPTIBJIi
Kopg 3a €IPIIOY: 01566330

Micue3Haxoa KeHHS: 61051, m. Xapkis, By/1. Kioukiscbka, 333

dopma ByracHOCTI:

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTH i HayKU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTuyHHUX PYOPHK: 65.13.13, 65.13.19

Tema gucepranii:
1. BUKOpUCTaHHS €JIEKTPOKOHTAKTHOI'O HarpiBaHHS B IIPOLE€CAX )KapEHHS KyJliHapHOI IIPOAYKLi

2. Increase of efficiency of frying equipment with the application of silicone compounds

Pedepar:

1. O6'exT - KOMGIHOBaHI ITPOLIECH >)KaPEHHS i3 3aCTOCYBaHHSIM €JIeKTPOKOHTAaKTHOro HarpiBaHHs (EKH) minx gac
BMPOOHHUIITBA CMOKEHUX Ta 3alleueHUuX KyJliHapHuX BUpo6iB. MeTa - inTeHcudikalis npouecis )kapeHHs KyJliHapHOi
IIPOAYKIi MJISIXOM BUKOPUCTAHHS €JIEKTPOKOHTAKTHOT'O HarpiBaHHs. MeToAM NOCiIKEeHHS - Cy4acHi MeToau
TEOPETUYHUX JOCIIIKEHD TEIJIONIEPEHECEHHS Ta EKCIIEPUMEHTAIbHUX BUMIPIOBaHb €JIEKTPUYHUX [IaPaMETPIB,
€JIEKTPOITPOBIHUX BJIACTUBOCTEH, TEIJIO- i MacoriepeHeCceHHsI, MiKpOo06ioJIOTiYHUX 11 OPTaHOJIENTUYHUX MTOKA3HUKIB.
HaykoBa HOBU3HA: B OCHOBY HayKOBUX JOCJIiJKEHb IIOKJIAIEHO iflelo KOMOiHYBaHHSI IOBEPXHEBUX METOIiB
HarpiBaHH4 3 EKH, 110 103BOUTE iHTEHCU(]IKYBATU NPOLIECU KapeHHS (CMaXeHHS 1 3alliKaHH) Ta 3a0e3MeYnTn
piBHOMipHe HarpiBaHHSI OKpeMUXx 1mapiB 3a 06'emomM BUpoOy. CHopMyIbOBaHO IepenyMOBH 1151 iHTeHcruikarii
IIPOLECIB >)KapEHH4, SIKi MOJIATAIOTh Y LiJIECIIPSIMOBAHOMY PETYJIIOBaHHI PEXKMMHUX [1apaMeTPiB HarpiBaHHS
HaniBpabpukary misixoM 3actocyBaHHs EKH npu 6e3neyHux napameTrpax €J€eKTpUYHOro CTPYMY, 1[0 HalacThb
MOXKJIMBICTb 3a0€3M1€4YMTH NIPOrPiBaHHS BHYTPIMIHBOTO APy [0 TEMIIEPATYPHU KyJIiHAPHOI FTOTOBHOCTI MPOTSITOM

4acy, KUl He IepeBulilye TpUBaaocTi GOPMYyBaHHS CKOPUHKY Ha II0BEPXHi, Ta 6€311eYHiCTh 0OCIyrOByBaHHS



arnapariB MiJi 4ac py4HOTro 3aBaHTAXKEHHSI-PO3BaHTaXXEHHS.Pe3yIbTaTy BIPOBAIKEHO Ha BUPOOHUYMX
IiANpUeMCTBax Ta y HaBYaJbHUM IIpolec. ['asy3p BUKOPUCTAHHS - MiTIIPUEMCTBA PECTOPAHHOI'0 FOCIIONAPCTBA Ta

Xap4O0Bi MiAIPUEMCTBA MaJIOi IIOTY>KHOCTI.

2. Object of investigations - combined processes of frying with using of electrical contact heating (ECH) in the
production of fried and baked culinary products. The purpose - intensification of processes of frying culinary
products by means of electrical contact heating. Research methods - modern methods of theoretical studies of
heat-transfer and experimental measurements of electrical parameters, electrical conducting properties, heat-
and mass-transfer, microbiological and organoleptic characteristics. The scientific novelty: on the basis of
research laid the idea of combining surface methods of heating with ECH, which will allow intensify the processes
of frying (roasting and baking) and assure even heating of certain layers by the volume of the product. Purposeful
regulation of operating conditions of heating the semi-finished product by means of ECH with safe parameters of
electrical current is the main condition for this. It will give an opportunity to assure warming of the inner layer to
the temperature of culinary readiness for the period of time which doesn't exceed duration of forming crust on the
surface, and safety of apparatuses' operation during hand loading-unloading. The results introduced in the
production venture and in the learning process. The branch of application - ventures of restaurant business and
food ventures with low capacity.
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Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BizomocTi npo odiliiHUX OTIOHEHTIB Ta pelleH3€HTiB
OdiuiiiHi OIOHEHTH
BaacHe IlpizBume Im's I1o-6aThKOBI:

1. [lonepeyHuit AHaTONINI MUKATOBUY

2. [lonepeynuit AHaToJii MUKUTOBAY
KBasigikanis: 1.1, 05.18.12
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Penensentu

VIII. 3aKkJII04Hi BiZoOMOCTi



BaacHe IlpizBumie Im's ITo-6aTbKOBI
TOJIOBH pajgu

BiiacHe IIpisBuie Im'sa ITo-6aTbKOBI
rOJIOBYIOYOrO Ha 3acCimaHHi
BignoBigasbHuUI 3a MiATOTOBKY

00JIiIKOBHX JOKYMEHTIB

PeecTpaTtop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZIIOBiZaJIbHUM 32 peeCTpallilo HayKOBOIi
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Muxaiinos Banepiit Muxainnosuy

Muxainos Banepiit MuxaitsoBud

IOpuenko T.A.



