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V. BizomocTi npo gucepraniio
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1. Po3p0o6s1eHHS TEXHOJIOTiI eKCTPY3ifHUX KapTOIJIENIPOAYKTIB MiJBUIIEHOi Xap4yOBOi LiHHOCTI

2. The working out the technology of extrusion potato products with the raised food value

Pedepar:

1. Inceprariist npucBsYeHa PO3POOIEHHIO TEXHOJIOTI eKCTPy3iiHNX KapTOIJIEIIPOLYKTiB HA OCHOBI CyXOro
KapTOIUISIHOTO IMIOPE METOLO0M BUCOKOTEMIIEPATYPHOI €KCTPY3ii. 3 METOIO MiIBUILIEHHS X Xap4OBOi LiHHOCTI
BMKOPHUCTAHO JOJJaTKOBY CUPOBMHY: MOPKBSIHMI, OYPSIKOBUM, sI0JTyYHUI IOPOLIKY, STYHA, KYKyPYA3sIHA KPYIIH,
IIIOHO, PUC, TOPOX, CyXe 3HEXKUPEHE MOJIOKO, e(ipHa 0J1is KpoIy. BusHaueHOo XiMidYHMII CKJ1af, OCHOBHOI,
IIOJATKOBOI CUPOBUHMU Ta iXx OCHOBHi (i3uKO-XiMiyHi TOKa3HMKU. BUBYE€HO BIJIMB 10JIaTKOBOi CUPDOBHUHU HAa OCHOBHI
[IOKa3HMKU SIKOCTi TOTOBOI IIPOAYKILii, 30Kpe-Ma, 3a3Ha4€HO NTO3UTUBHUI BIVIUB Ha OPraHOJIENITUYHI TTOKa3HUKHU
€KCTPyZarTiB. BCTaHOBJIEHO ONTUMaJIbHI JO3YBAaHHS BCiX BUAIB NOLATKOBOI CUPOBUHU. [IOCIIIKEHO 3MiHN
CKJIQJOBUX OCHOBHOI Ta OJIaTKOBOI CUPOBUHU I1if], BIIJIMBOM BUCOKOTEMIIEPATYPHOI €KCTPY3il 32 JOTIOMOTOI0
(}i3nKo-XiMiUHUX Ta CIIEKTPaJIbHUX METOJiB aHa-J1i3y. Po3pobsieHO peLienTypu eKCTPY3iiiHMX KapTOIIeNIPOIYKTiB.
BusHaueHo 6i0J10TiYHy LiHHICTb i KaJIOPifiHICTh pO3pO06JIEHNX EKCTPY3iTHMX KapTOIJIENPOYKTiB. BcTaHOBIEHO
TepMiH 36epiraHHsi roTOBUX BUPO6iB. PO3p061€HO HOPMATHBHY JOKYMEHTALL{I0 HA €KC-TPY3iiiHi KapTOIIENPOLYKTH.

Po3pobsieHa TeXHOJIOTisl anpoboBaHa y BUPOOHUYMX YMOBAX Ta 3axulleHa naTeHTamu YKpainu. Kioyosi ciosa:



€KCTPY3iliHi KapTOIJIENPOAYKTH, BUCOKOTEMIIEPATypPHA €KCTPY3isl, OCHOBHA Ta JOAATKOBA CUPOBMHA, Xap4yoBa

[[iHHICTh, OPTaHOJIENTUYHI Ta Hi3UKO-XiMiUHi TOKA3HUKHU

2. The thesis is devoted the working out the technology of extrusion potato products on the basis of dry mashed
potatoes by a method high-temperature extrusion. For the purpose of increase of their food value the additional
raw materials have been used: carrot beet, apple powders, groats of barley, millet, corn, rice, peas, dry skim milk
and fennel essence. The chemical compound of the basic, additional raw materials and their basic physical and
chemical indi-cators is defined. Influence of additional raw materials on the basic indicators of quality of finished
products is studied. It is established positive influence on taste, smell, colour, consistence of extrusion products.
Optimum dispensing of all kinds of additional raw materials is established. Changes of components of the basic and
additional raw materials under the influence of high-temperature extrusion by means of physical and chemical and
spectral methods of the analysis are investigated. Compound of extrusion potato products are developed.
Biological value and caloric content developed extrusion potato products are defined. The Target date of storage
of finished products. The standard documentation on extru-sion potato products is developed. The developed
technology is checked up in production conditions also are protected by patents of Ukraine. Keywords: extrusion
potato products, high-temperature extrusion, the basic and additional raw materials, food value, taste, smell,
colour, consistence and physical and chemical indicators.
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