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1. Po3po6ka mpol1ieciB x0J10I1/IbHOI TEXHOJIOTI] M710/]iB MAHT'0 METOAAMU TEeNN0Pi3NIHOTO MOJIEIIIOBAHHS.

2. Development of technological refrigerating processes for mango fruits by thermo physical modeling methods

Pedepar:

1. Inceprariist npucBsYeHa po3po61ii HAYKOBUX OCHOB ITPOLIECIiB IBOX TEXHOJIOTIHM XOJI0AUIBHOTO 36€piraHHs IJI0fiB
MAaHro - y CBiKOMY BUIJISIZ, B YMOBaxX MOAM(ikoBaHOTO ra3zosoro cepegosuiia (MI'C), Ta mpoliecy 3aMOpPOKyBaHHS
OKPEMUX IIJIOZIB 800 M'IKOTi MaHT0 B KOHTeHepax. MeToau NOoCiIKeHb-MaTEMAaTUIHE MOJIEJIIOBaHHS, Fa30Ba
xpomarorpadis, ciekrpockonis SIMP, nudepenuianbHa KasopumeTpist. Haykosi pesysbTati - po3po61eHo
MaTeMaTU4YHy MOJIEJIb IPOLECiB pecmipalii Ta TpaHcnipaii mioxis i 0Bo4iB B MI'C, METOIUKY PO3PaxyHKy
TeII0(i3NYHUX XapaKTEPUCTUK MAHT0, AMHAMIKy 3MiH TeMIIEPaTypPHUX I10J1iB, TEMJIOBUX IIOTOKIB U T.II. Y IIpoLiecax
OXOJIOIPKEHHS1, 3aMOPOXyBaHH:. PO3p006JIeHi TEXHIKO-TEXHOJIOTIYHI peKOMEHIALLi] 17151 BIPOBAI)KEHHS PE3YJIbTaTiB

y BUPOOHUIITBO.

2. The thesis is aimed to develop the theoretical bases for processes of mango fruit refrigerating storage by two
technologies: (1) fresh type under conditions of the modified atmosphere packaging (MAP), and (2) freezing

separate fruits or canned mango pulp. Research methods - mathematical models, gas chromatography, nuclear
magnetic resonance, scanning differential calorimetric method. Scientific results - developed the mathematical



models of the respiration and transpiration processes during fruits storing under the MAP conditions, designed
procedures of calculation of thermal properties of mango, dynamics of modification of the temperature field, heat
flows, etc. during cooling, freezing processes. Technological recommendations have been proposed for application
of research achievements in food processing industry.
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