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5. HaykoBo-TexHiYHa po6oTa

Hasga po6oTH (YKp)

TexnoJiorist Xap4oBoi POAYKLii PECTOPAHHOIO I'OCIIOLAPCTBA O340POYOro IIPHU3HAYEHH S

Haspa po6oTH (aHrJ1)

Technology food restaurants for health improvement

Pedepar (yxp)

B po6oTi 06rpyHTOBaHO Ta PO3PO6JIEHO TEXHOJIOTIIO COYCiB €MYJIbCIMHOTO TUIly MigBUILEHOI Xap4oBoi LiHHOCTI. OGIPYHTOBAHO
BUKODUCTAHHS IIOPOIIKIB 3 MPSHOAPOMAa-TMYHOI Ta KapOTMHOBMICHOI CHPOBUMHM 1 (IiTOOJINHOrO KapOTHHOBMiCHOTO
HaniBpabpuKaTy 3 iX BUKOPMCTaHHSIM. BCTaHOB/IEHO 3aKOHOMIPHICTh YTBOPEHHSI Ta CTabisi3alii eMyJsibcii coyciB 3a BUKOpUCTaHHS
CcyMillli MOPOUIKiB ONTMMI30BaHOTO CKJIANy 3 MPSHOAPOMATUYHOI Ta KAPOTMHOBMICHOI CUPOBUHMU [iJis 3a6€3Me4eHHs iX CTiKOCTi
Ta BiJIOBIJHUX CTPYKTYPHO-MEXaHIYHMX BJIACTUBOCTEH. OOIPYHTOBAHO paLiOHANbHI KiJIbLKOCTI OCHOBHUX PELENTypHUX
KOMIIOHEHTIB i TEXHOJIOTYHi MapaMeTpy BUPOOHHULITBA COYCiB €MyJIbCIHHOTO TUITy HAa OCHOBi (PiTOOJIITHOIrO KapOTHHOBMICHOTO
HamniBpabpukary. Po3pobseHO TEXHOJIOTiI0 Ta aCOPTUMEHT COYCiB MifBMIEHOI XapyoBOi LiHHOCTI. BU3HayeHO KOMILIEKC iX
CIIOKMBHUX 1 TEXHOJIOTIYHUX BJIACTUBOCTEHN, OOIPYHTOBAHO YMOBM Ta TepPMiHM 30epiraHHs. Po3po6eHO Ta 3aTBEpPIKEHO
HOPMaTMBHY Ta TEXHOJIOTIYHY JOKYMEHTALilo, 3Mi/iICHEHO BIIPOBAJ)KEHHS HOBUX TEXHOJIOTIN Yy 3aKkjafaXx PeCTOPaHHOro

rocrogapcCraa.
Pedepar (aHrI)

The thesis is dedicated to the technology of emulsion sauces such high nutritional value. The application of the powdered spice
aroma and carotene containing raw herbal oil containing semi-carotene with their use. Established pattern formation and
stabilization of the emulsion sauces for the use of optimized powder mixture composition with spicy aroma and carotene
containing raw materials for their resistance and relevant structural and mechanical properties. Proved rational number for
prescription of content main components and manufacturing process parameters such emulsion sauces based herbal oil
containing carotenes semis. The technology for sauces range of high nutritional value is developed. The complex of consumable
and technological properties, reasonable terms and conditions of storage had been defined. Regulatory and technological
documentation had been developed and ap-proved, introduction of new technologies to implement in institutions of restaurant
industry was made.
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Omnuc npoaykiii (ykp): Po3po6seHo TexHoorio (iToomiiHOoro Ta KapoTuHOBMicHOro HaniBpabdbpukaty (POKH) i coycis
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ConianbHO-eKOHOMiIYHa cipsimoBaHicTe HTII:
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