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5. HaykoBo-TexHi4YHa poooTa



Hasga po6oTH (YKp)

Po3po6sieHHsI HAyKOBUX OCHOB OJ€P>KaHHS NPUPOJHUX MPEOIOTUKIB i3 POCIMHHOI CHPOBMHHU i METOAIB iX XiMiKO-6i0JI0ri4HOTO

aHaJi3y Jj1s1 Xap4oBOi IPOMUCIIOBOCTI i BUPOOGHHUIITBA KOPMiB.

Ha3zBa po6oTH (aHrJI)

Mining of the scientific bases of obtaining natural prebiotics from vegetative raw material and methods of their chemical and
biological analysis for a food processing industry and production of forages.

Pedepar (yxp)

Po3p06s1eHO eKCTPaKIiHO-(pepMEHTATUBHUI METO[l BU3HAYEHHS POCIMHHUX MNpe6ioTukiB. Po3pobiieHO crocié oTpuMaHHS
iHy7iHy 3 KOpiHHS 1MKOpilo i ToniHam6ypa. Po3po6ieHo crioci6 oTpumaHHs MpebioTukiB i3 coi. Po3pobieHi cnoco6u oTpumMaHHS
npe6ioTUKIB i3 MOPKBH, BiBca i IPOAYKTIB 110ro nepepo6ku. BcTaHOBI€HA 3[aTHICTD IIpenapaTiB Npe6ioTUKiB y KoHueHTpauii 0,5-
2,0 r/100 r xopma miABUILYBaTA NPUPICT KMUBOi Macu Ha 9,0-16,0 %. Po3pobyena peuentypa 6i0y10riYHO-aKTUBHOI JOOABKU —
CMHOIOTHKA, SIKa MICTUTH iHyJIiH i mpe6ioTnyHi 6akTepii. Bu3HauyeHa MO3UTHUBHA Ais CUHOI0TMKA Ha MiKPOOiOL€HO3 KUIIEYHUKY i
3arajJlbHUN CTaH OpraHiamy. Po3po6iyieHa TEXHOJOris BUPOOHHUILTBA XJi60OOYJI0YHMX BMPOOIB 3 BMICTOM iHyJiHY, JOBeIEHa iX

Xap4oBa LiHHICTb.
Pedepar (aHrI)

The extraction - fermentation method of determination of vegetable prebiotics is developed. The method of receipt inulin is
developed from the root of chicory and topinambur. The method of receipt of prebiotics is developed from soy. The methods of
receipt of prebiotics are developed from a carrot, oat and products of his processing. Ability of preparations of prebiotics is set
in the concentration of 0,5-2,0 g/100 g of forage to promote the increase of living mass on 9,0-16,0 %. Compounding of
biologically active addition is developed - sinbiotic, which contains inulin and prebiotics bacteria. The positive operating of
sinbiotic is certain on microbioctenoz to the intestine and the common state of organism. Technology of production of wares of
bakeries is developed with maintenance inulin, their food value is proved.56355635
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