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5. HaykoBo-TexHiYHa po6oTa

Hasga po6oTH (YKp)

Po3pob6sieHHsT pecypco3bepiralounx TEXHOJIOTi Mepepo6sIeHHs] POCIVHHOI CUPOBMHM Ta iHOBallifHMX TEXHOJIOTI XapuyOBHX

NIPOLYKTiB
Ha3sBa po6oTH (aHrJ1)

Plant raw materials resource-saving processing and food innovative technologies development

Pedepar (ykp)

Pobora npucesyeHa PpO3pOOJIEHHIO PECypCO30€piralodnx TEXHOJIOTI Nepepo6JIEHHsT POCIVMHHOI CHPOBUHM, CTBOPDEHHSI Ta
YIOCKOHAJIEHHS HOBALiiHAX TEXHOJIOTI Xap4yOBHUX MNPOAYKTiB. OO6'€KTOM [OCHIIPKEHb € CYIIMJbHI KOMIIJIEKCHM Xap4OBOi
CAPOBUHM Ta IMPOIYKTiB, YCTaHOBKM YTWJi3allii TBEPAUX BiIXOHiB IyKPOBOrO BHUPOOHUITBA, TEXHOJOTiS BUPOOHULITBA
HaniBpabpuKaTiB Ta CTBOPEHHS (PYHKUIOHAIIbHUX MPOAYKTIB XapyyBaHHS Ha OCHOBi IJIOZOBO-OBOYEBOI CMPOBUH. IIpeimeToM
JIOCJIiIPKEHb € POCJIMHHA CHPOBUHA 3 IMiJBUIIEHVMM BMICTOM 6i0JIONiYHO aKTMBHUX PEYOBUH. B po6OTi MpencTaBieHO METOIUKY
aHasi3y €HepreTUYHOoi HEeJOCKOHAJOCTi Ta €(QEeKTUBHOCTI CYIIMJIBHOI YCTAaHOBKM $IK €IOUHOI TEpMOAMHAMIYHOI CHCTEMU.
BusHaueHO OCHOBHi (PaKTOPU Ta CIOCOOM MiABUILIEHHSI €HEPreTUYHOi €(PEKTUBHOCT] CYMUIbHUX YCTAHOBOK. JIOCIIiIKEHO BILJIUB
€JIEKTPOAKTUBOBAaHUX CEPENOBUIL Ha Ipolec 30epiraHHs KOHCEPBOBAaHMX IPOAYKTiB. BCTaHOBIEHO ONTUMaJbHI NapameTpu
BUTOTOBJIEHHS MIOPENoiOHNX HamniBaOpUKaTiB 3 IJIONOBOI Ta OBOYEBOi CHpPOBMHU. [loBeleHa IOLIIBHICTh afcoOpOIiiiHOTOo
00pO6JIeHHS SIOJIYYHOTO COKY IIYHriTOM. JlociifkeHo ¢i3uKo-XiMiyHI BIaCTUBOCTI BOJHMX PO3YMHIB MOJILYKPHUAIB, 30KpeMa
KpOXMAJIIo, arapy, ryapy, KCaHTaHy Ta HaJlaHi peKOMeHJallii IPOMKCIIOBOCTI MO0 IMOJIMNIIEHHS SKOCTi IPOIYKLii BUTOTOBJIEHI 3
iX BUKOpHCTaHHSM. BU3HAYEHO BIIJIMB 3aCTOCYBAHHS OCMOTMYHOIO 3HEBOJHEHHS 3 BUKOPDUCTAHHSAM KOHLEHTPOBAaHMX LIyKPOBUX

PO3YMHIB Ha SKiCTb KADOTMHOBMICHHUX JO60BOK.
Pedepar (aHr1)

The work is devoted to the development of resource-saving technologies for the processing of plant raw materials, the creation
and improvement of innovative technologies for food products. The object of research is drying complexes of food raw materials
and products, solid waste utilization facilities for sugar production as an alternative fuel, technology for the production of semi-
finished products and the creation of functional food products based on fruit and vegetable raw materials. The subject of
research is plant raw materials with an increased content of biologically active substances. The paper presents a methodology
for analyzing the energy imperfection and efficiency of a drying plant as a single thermodynamic system. The main factors and
ways of increasing the energy efficiency of drying plants are determined. The influence of electroactivated media on the storage
of canned products was studied. Optimum parameters of manufacturing of puree semi-finished products from fruit and
vegetable raw materials are established. The expediency of adsorption treatment of apple juice with schungite is proved. The
physicochemical properties of aqueous solutions of polysaccharides, in particular, starch, agar, guar, xanthan and
recommendations of the industry for improving the quality of the products are made with their use. The effect of osmotic
dehydration using concentrated sugar solutions on the quality of carotene-containing additives was determined.
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