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I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT
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V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.63.45

Tema gucepranii:
1. Texnosoris COJIOOKUX CTPaB 3 BUKOPUCTAHHAM KallCyJIbOBaHNX I'[pO,HYKTiB 3 HpOGiOTI/I‘{HI/IMI/I MiKpOOpFaHiSMaMI/I

2. Technology of desserts with the use of the probiotic encapsulated microorganisms

Pedepar:

1. O6'eKT mocHimKeHHs - TexHoJoril HaniBpabpukaty "TIpoAyKT Kancyip0BaHUH 3 TPOGIOTUYHUMU
MiKpoopraHizamMaMu" Ta COJIOJIKMX CTPaB 3 OTO BUKOPUCTaHHSIM. MeTolo nucepTaliiiHoi po6oTu € po3poodka
HAyKOBO OOI'PYHTOBAHOI TEXHOJIOTII COJIOAKUX CTPaB 3 BUKOPUCTAHHSIM KallCyJIbOBaHUX IIPOJYKTIB i3
IPOGIOTUYHMMU MiKpOOpraHi3MamMu. MeToau JOCiIPKeHHS - OPraHOJIENITUYHI, (Pi3UKO-XiMiuHi, CTPyKTypHO-
MexaHiuHi, MiKpo6ioJIOTiyHi; MeTOAY KBAHTOBO-XIMIYHOI'O MOZEJIIOBAaHHS, CUCTEMHOI'0 aHaJli3y, JIaHyBaHHS
€KCIIEPMMEHTAJIbHUX POOiT. HayKoBO 0OIPYHTOBaHO BUKOPUCTAHHSI IPOGIOTMYHUX MIKPOOPTaHi3MiB y TEXHOJIOTI
COJIOIKUX CTPaB Ta JOBEIEHO NOLINBbHICTh BUTOTOBJIEHHS KUCJIOTOCTIMKMX KaICyJl HA OCHOBI Xap4yOBOi CUCTEMU
"NaAlg-Ca2+" 3 aktBOoBaHUMMU 6idinobakTepismu;po3podIeHo MO, SIKi J03BOJINIIN CIIPOTHO3YBaTH eTaru
IIPOLIECY CTPYKTYPOYTBOPEHHS HATpPili-Kablliil ajbriHaTHUX redliB y GisuyHill GpopMi KMCIIOTOCTIMKUX KaICyJI,
BpPaxoBYIOYM [IPY LIbOMY [Iil0 PO3YMHHMKA. YIleplie B YKpaiHi po3p0o6JsieHO TEXHOJIOTII0 HaniBpadbpukary "TIpomyKT
KarlCcyJIbOBaHU 3 MPOOIOTMYHMMU MiKpoopraHismamu" Ha ocHOBi cucteMu "NaAlg-Ca2+" i po3MMPEHO aCOPTUMEHT

CTpaB i3 0310poBYUM edeKTOM. 3a pe3yJibTaTaMu IIPOBEAEHOI0 KOMIJIEKCY HAayKOBUX JIOCTIiI’KeHb PO3POOJIEHO Ta



3aTBEPI’)KEHO HOPMATUBHY Ta TEXHOJIOTIYHY JOKYMEHTALIil0, BU3HAYE€HO TEXHOJIOTi4YHI TapaMeTPy BUTOTOBJIEHHS
HaniBdabpuKkary, Ha OCHOBI SIKUX BUPOOJIEHO AOCiHO-TIPOMHUCIIOBI NapTii, MiATBEPA’KEHO HOTO SIKICTh i BUBHAYEHO
CIIO>KMBHi Bj1acTUBOCTI. HaykoBa HOBU3HA OJISITa€ B HAYKOBOMY OOI'PYHTYBAaHHI TEXHOJIOTII COJIOAKMX CTPaB 3
BHMKOPHUCTaHHSM "[IpOAYyKTy KaIlCyJIbOBAHOIO 3 MIPOOIOTUYHMMHU MiKpOOpraHiaMamMu' B SIKOCTi HamiB(pabpukary
BUCOKOTO CTYIE€HSI TOTOBHOCTI. HOBM3HY HayKOBUX Pe3yJbTaTiB MiATBEPIYKEHO anpoballielo BUCHOBKIB i
PeKOMeHallill Ha HayKOBO-TIPAaKTUYHUX KOH(EPEeHL1islX, y BAPOOHUYMX YMOBAaX Ta HaByaJbHOMY Iipoueci. OCHOBHI
IIOJIOXKEHHS JUCEPTallii 3 JOCTaTHLOIO [IOBHOTOIO OIy6JIiKOBaHI Y HAYKOBUX (PaXxOBUX BUIAHHSX, T€3aX JOIOBIiNE Ta
Marepianax KoHpepeHLiil. 31iliCHeHO BIPOBAAKEHHS PO3PO0JIEHNX TEXHOJIOTIH Y BUPOOHULITBA YKpaiHu, Pocii Ta
Icnanii; HaByanbpHU nponec HH IXTB XIYXT. OTpuMaHni pe3ynbTaTy peKO- MEHAYETLCSI BAKOPUCTOBYBATU Y
3aKJIaJIax PECTOPAHHOTO FOCIOAAPCTBA, Ha MiANPUEMCTBAX XapY0OBOi IPOMUCIIOBOCTI, Y HABYaJIbHOMY IIPOLEC]
BUIIMX HaBUaJIbHUX 3aKJaJiB, SKi 3[ilICHIOIOTh MiArOTOBKY (axiBLiB 4151 XapyOBOi MPOMUCIIOBOCTI Ta PECTOPAHHOTO

rocCriogapcCraa.

2. The object of study - technology half-stuff "Product with encapsulated probiotic microorganisms" and desserts
with its use. The aim of the thesis is to develop a science-based technologies desserts with used encapsulated
products with a probiotic microorganisms. Research methods - sensory, physic and chemical, microbiological,
methods of quantum-chemical modeling, system analysis, planning, experimental work. Scientifically explained the
use of probiotic microorganisms in the technology of the desserts and proved the feasibility preparation of acid
capsule-based food system "NaAlg-Ca2 +" with activated bifidobacteries, developed models that allow to predict
the stages of the process of structure formation of sodium-calcium alginate gel in the physical form of capsules,
taking into account the effect of solvent. Ukraine for the first time and the technology of half-stuff "Product is
encapsulated with probiotic microorganisms" on the basis of "NaAlg-Ca2 +" and the assortment of desserts with
healing effect was expanded. As a result of the complex research developed and approved by the regulatory and
technological documentation, technological parameters making half-stuff which are produced on the basis of pilot
batches, confirmed his quality and identify consumer characteristics. The scientific novelty lies in the science of
technology desserts using the "Product encapsulated with probiotic microorganisms” as half-stuff goods. The
novelty of the research results confirmed the approbation of the findings and recommendations on the scientific
and practical conferences, proischzvodstvennyh conditions and the learning process. The main provisions of the
thesis adequately published in specialized scientific journals, abstracts and conference proceedings. Made
implementing the technologies developed by enterprises in Ukraine, Russia, Spain, the learning process SS IFTB
KSUFT. These results should be used in enterprises restaurant industry, the food industry, in the educational
process of higher education institutions that prepare professionals for the food and restaurant industry.
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