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V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.31.09

Tema gucepranii:
1. Po3po6ka TexHOo10Tii BUPOOHULITBA KOPMOBUX IIPOJYKTIB 3 606iB COi.

2. The devolopment production technology of the feed products from soy corn.

Pedepar:

1. O6'eKT - TexHOJIOTis TonIepenHbOI 06POOKU 606iB COI Ta CyMiliel OTPUMAHUX B Pe3yJIbTaTi 3MiIIyBaHHS
KOMIIOHEHTIB; Me-TOJIU - CIleliaibHi aHaIiTU4Hi, XiMiuHi, Pi3uKO-XiMiuHi, METOU [OCiI’KeHb 3 BUKOPUCTAHHIM
Cy4yaCHUX NpUJIaZiiB; HOBU3HA ~HAayKOBO OOTPYHTOBAHO BUKOPUCTAHHS 606iB COi IPU OJlepKaHHi
0araTOKOMIIOHEHTHUX CyMilllell y TeXHOJIOTii BUPOOHUITBA KOPMO-BOTr0O NpoayKTy 3HM, 3po6JieH po3paxyHOHOK
BUOOpPY ONTUMAaJb-HUX I1apaMeTpiB 00poOKku 606iB COi, 10 03BOJIMB BU3HAUMTHU Yac rporpiBy 60c rpu 405K,
BCTAHOBJICHO IIPUHIMIIOBY BiIMiHHICTb MiKPOCTPYKTYPH # BIaCTUBOCTEH COEBUX YaCTUHOK OTPUMAHUX IIJISIXOM
€KCTPY3iliHOI 06pOOKH Bif], YaCTV OTPUMAaHUX IIPU MEXaHi-YHOMY MOAPiIOHEHHI, a TAKOX KiHETHKY IIPOLECIB, 110
MaloTb iCTOT-HY BiAMIHHICTb 3 aGCOIOTHUX BEJINYMH CTYIIE€HIO BOJIOTOIIOIVINHAH-HSI Ta aKTUBHOCTI TigpodinbHNX
LIEHTPIB; BCTAaHOBJIEHO, 1II0 OJJHOPA-30Ba F'OMOr€Hi3allisl CyMillli HA POTOPHO-IMITyJIbLCHOMY aIlapari J0-3BOJIde
OTPUMAaTH JOCTATHIO AUCIIEPCHICTb CyMillli (KITITKOBUHU-60 MKM, JIaKTO31-18 MKM, XXUPY-6); pe3yJIbTaTH BU3HAYEHI
OTITiMa-JIbHI KOHIETPalii COEBOro KOMIIOHEHTY B cyMimax (6opoimHo-30%, excTpynaTr-20%), po3pobJieHo i

36a/1aHCOBAHO 3 22 MOKAa3HMKIB pe-LeNTypPy KOPMOBOTO IPOAYKTY, 3aTBEP/KEHA B YCTAHOBIEHOMY TIOPSIKY



TeXHOJIOris i TexHiuHi ymoBu TY Y 15.7-05417118.026-2002, TexHOJIOTS i JOCAiAHA APTist IPOAYKTY NPHULLIN
arpoobatiilo B IPOMHUCJIOBUX YMOBax, O4iKyBaHUM eKOHOMe(dEKT IIpU BUKOPUC-TaHHi 606iB CoOi 03BOJIsI€ 3HU3NUTHU
co6iBapTicTh cupoBuHU Ha 30%. Ki1t0o4oBi cy10Ba: 3aMiHHUK HE30MpaHOTro MOJIOKA, 6061 COi, BOJIOTONIOTIIMHAHHS,

€KCTPY3is, IUCIIEPCHICTE. .

2. Object - technology of the previous processing of beans of a soya and dairy - vegetative mixes of the
components received as a result of mixing; methods - special analytical, chemical, physical and chemical, methods
investigation with use of modern devices; novelty scientifically It is proved using of beans of a soya at recep-tion of
multicomponent mixes in the "know-how" of a fodder product of a substitute of whole milk., the made calculations
of a choice optimum parameters processings of beans of a soya which have allowed to determine time heating 60c
at 405K, basic difference microstructure and properties soya particles received by the way extrusion but
processings from particles received is established at mechanical crushing, and also kinetics processes which have
essential difference from the absolute - their sizes of a degree dehumidification and activity hydrophilic the
centers; It is established, that disposable homogenization of a mix on the rotor-pulse device allows to receive
sufficient dispersiveness compounds mixes (cellulose -60 a micron, lactoses - 18 of a micron, fat - 6); results are
determined optimal concentration soya to a component in mixes (a flour - 30 of %, extrudate -20 %), is developed
and bal-anced from 22 parameters a compounding of the fodder product, also the technology authorized when
due hereunder and specifica-tions that In 15.7-05417118.026-2002, technology and a research party of a product
accepted approbation in the industrial conditions, expected economic benefit at use of beans of a soya allows to
lower the cost price of raw material on 30 %. Key words: substitute of the whole milk, soybeans, extrudate,
dispersity.
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