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4. JI>)kepesia Ta HanpsAMU (piHaHCYBaHHA

IlizcraBa aJis MpoBeAeHHs PooiT: 43 - BacHa iHiLjaTuBa (SKIO po60Ta BUKOHYETHCS 3 BIIACHOI iHilliaTMBY 32 KOIITY BUKOHABIIS

HJIP a60 6e3KOIITOBHO)
KIIKBK:

Hampsm ¢inaHcyBaHHS: 2.2 - IPUKJIATHI JOCIiIKEHHS i po3poOKu



J>kepesia piHaHCYBaHHS

JIkepesio ¢piHaHcyBaHHs: 7706 - 6e31J1aTHO ([OTOBIp PO HAYKOBO-TEXHiYHE CMiBPOGITHULITBO, TOIIO)

daxTuynmii 06car dinancyBaHHA 3a 3BiTHHH eTam: 0 THC. TPH.
5. HaykoBo-TexHi4Ha poooTa

HasBa po6oTHu (YKp)

®opmyBaHHS SIKOCT] i 6€3M1€KM MOJIOYHUX i MOJIOKOBMICHUX MIPOAYKTIB 3 HATypaJbHUMU KOMIIOHEHTaMU

Ha3sBa po6oTH (aHrJI)

Formation of quality and safety of milk and molokovmisnyh products with natural ingredients

Pedepar (yxp)

3Bir 3 HIP: 162 c., 4 yactuny, 18 Tabnuup, 26 pucyHkis, 188 miTepaTypHux mxepes. Kio4yoBi cjioBa: emyJsbCii Ha OCHOBI
KyIakoBaHOi oJiii, maToKu pi3HOro CTyIEHS OLYKPIOBAHHS, IOJiOJM, MOPO3UBO, (EpMEHTOBaHI HAIoi MiBUIIEHOI B'SI3KOCTI,
noJipyHKIiOHaNIbHI KOHLEHTPATH i MiKpoeseMeHTO3Hi 306arayyBadi, MacjsiHi Ta KHACJIIOMOJIOYHI mactu 3 mpstHomamu. OOeKT
JIOCTIIPKEHHS: TexXHOJIoriss MOJIOUHMX IPOAYKTiB. MeTa pobOTH - YAOCKOHAJIEHHSI TEXHOJIOTil Ppi3HMX TPyl MOJIOYHHUX i
MOJIOKOBMICHUX MPOJYKTiB 3 BHUKOPUCTAHHSIM HATypajbHUX KOMIIOHEHTIB [JI1 OTPUMAaHHS SIKICHUX 1 6e3leyux INpOAYyKTiB
Xap4yBaHHS. Y pe3yJsbTaTi MPOBEEHUX JOCIiIKEHb PO3PO6IEHO €MYJIbIyBaJIbHUH KOMILJIEKC, CKJIAJOBi SIKOTO y CKJIaZi 3aMiHHMKA
MOJIOYHOTO JKUPY, 3a1106iraloTh rpaHUYHO JOIMyCTUMIN AecTabinizail emysnbcii (212 %) min yac ¢ppusepyBaHHs i 3a6e31nedye BUCOKY
30MTICTh Ta CTIHKICTh MiHHOI CTPYKTypu Mop3auBa. IlinTBeppkeHi MosiQyHKI[iOHANIBHI TEXHOJIOTIYHI BIACTUBOCTI TJIIOKO3HO-
(PpPYKTO3HOTrO CHPOIy, MATOKM KapaMeJIbHOI Ta €epUTPUTOJy y CKIaHi CyMillell 178 MOPO3MBA SIK MifCOJIOIKyBayiB,
KpIiOIIpOTEKTOPIB, 3arymyBadyiB i CTabini3aTopiB CTPYKTypu. Brmepme mifiopaHo BigNoBigHI pacu IPIKIXIB Ta BU3HAYEHO
palioHasnbHi PEXXMMHU 30POIPKYBAaHHS BiJHOBJIEHMX CHMPOBAaTKO-COJIOJOBUX CyMmilled, IO 3a6€3MevyloTh (POPMYBAaHHSI BUCOKHUX
CMaKO-apOMaTUYHUX BJIACTUBOCTEN (PEPMEHTOBAHOTO HAMo. HaykoBO OOI'PYHTOBAHO i pO3pO6IEHO PECYPCOOIAHI TEXHOIOTI]
6i7IOKBMiCHUX TOJTi(PYHKIIOHATIbHAX KOHLEHTPATIB HA OCHOBI 6iJIOKBMiCHOI CUDOBMHM TBAPUHHOTO i POCIMHHOTO TOXOAKEHHS Ta
TeXHOJIOTII ix 36epiraHHi i BUKOPUCTaHHS 1J1s1 6araTOKOMIIOHEHTHUX MOJIOKOBMICHUX CYXUX Ta 3TyLIE€HUX NPONYKTiB. Po3pobyieHo
MaTEMaTUYHY MOMEJb KOMILJIEKCHOI OLiHKM SIKOCTi MAacT KUCJIOMOJIOYHMX, IO Ja€ MOXJIMBICTb BU3HAUYUTH Ta IPOTHO3YBaTH

SIKICTb IIPOAIYKTiB Ha OCHOBI iX OPraHOJIENTUYHUX [TOKA3HUKIB Ta BMIiCTy 6i0JIOT{YHO aKTUBHUX PEYOBHUH.
Pedepar (aHrI)

GDR report: 162 pages, 4 parts, 18 tables, 26 figures, 188 literary sources. Key words: emulsions based on blended oil, molasses of

various degrees of saccharification, polyols, ice cream, fermented beverages of high viscosity, multifunctional concentrates and
microelement enrichments, butter and sour milk pastes with spices. Object of research: Technology of dairy products. The
purpose of the work is to improve the technology of different groups of dairy and milk-containing products with the use of
natural ingredients to obtain quality and safe food. As a result of the research, an emulsifying complex was developed, the
components of which are a substitute for milk fat, prevent the maximum allowable destabilization of the emulsion (212%) during
freezing and provides high whipping and stability of the foam structure of ice cream. Confirmed multifunctional technological
properties of glucose-fructose syrup, caramel and erythritol molasses in ice cream mixes as sweeteners, cryoprotectants,
thickeners and structure stabilizers. For the first time, the appropriate breeds of yeast were selected and rational fermentation
regimes of reconstituted whey-malt mixtures were determined, which ensure the formation of high taste and aromatic
properties of the fermented beverage. The resource-saving technologies of protein-containing polyfunctional concentrates on
the basis of protein-containing raw materials of animal and vegetable origin and technologies of their storage and use for
multicomponent milk-containing dry and condensed products are scientifically substantiated and developed. A mathematical
model of complex assessment of the quality of fermented milk pastes has been developed, which makes it possible to determine
and predict the quality of products on the basis of their organoleptic parameters and the content of biologically active
substances.

Inpexc YIK: 637.1/.3, 637.1



Kopu Temarnunux pyopuk HTI: 65.63
6. HaykoBo-TexHiyHa npoaykuis (HTII)

HTII1

HasBa npoaykiiii (yKp): Mos104Hi TPOAYKTY 3 HATypaJbHUMU KOMIIOHEHTaMU
HasBa npoaykuii (anru): dairy products with natural ingredients

OuiKyBaHi pe3yJIbTaTH: HOPMAaTHBHO-TEXHIYHA JJOKYMEHTAallis

T'anyss 3acrocyBaHHs: Xap4yoBa Ta IepepoGHa IIPOMUCIIOBICTb.

Onuc npoaykuii (ykp): Po3po6yieHO pelenTypy MOJIOYHUX IPOAYKTIB 3 BUKOPUCTAHHSIM HaTypajibHUX KOMIIOHEHTIB, 3a

JOIIOMOTOI0 IKNX MOJKJIMBO BU3SHAYNTU Ta IIPOTHO3YBAaTU SIKiCTb TOTOBUX HpO,HyKTiB

ConjianpHO-eKOHOMIYHa cipsimoBaHicTh HTII: CTBOpEHHsI IPMHIUIIOBO HOBOI IPOAYKIii (MaTepiasiB, TEXHOJIOTIH TOLIO) ISt

3a6e3eyeHHs1 €eKCIIOPTHOTO MOTEHIialy Ta 3aMillleHHIO IMIIOPTY

Cragis 3aBepmenocti HTII: 3sit o HAJKP, locnigHuii 3pa3ok

BnposazykenHsa HTII: BipoBankeHO

Crpoku BrpoBagaskenss: 03.201703.2020

Bupo6uuk npoaykuii: HYXT

CnosKHBayi NPOAyKIi:

IlepcneKkTuBHi puHKHU: [lifNpreMcTBa MOJIOKONIEPEPOOHOI ranysi

IpaBa inTesIEKTyaNIbHOI BjIacHOCTi: OTpMMaHO NaTeHT, [ToaHo 3asBKY Ha BUJauy OXOPOHHOTO JJOKyMeHTY, B VkpaiHi

®opmu Ta yMoBH nepegadi npogykuii: HapyaHHs nepcoHainy

7. Biosriorpagiunuii onuc

1. Polischuk G. Cryoprotective ability of starch syrup in the composition of aromatic and fruit-berry ice cream / G. Polischuk, O.
Bass, T. Osmak, N. Breus // Ukrainian Food Journal. - 2019. - Vol. 8, Issue 2. - P. 239-248.

2. Marent 131046 UA, MIIK A23G 9/04 (2006.01) Ckynag mopo3uBa KoMbGiHOBaHOro ckiany / Ycrumenko M., Tosimyk T.€.;
3asBHUK HamioHanbHU yHiBEpCUTET XapyoBUX TeXHOJOTIH. — N2 u 201805797; 3asBi1. 24.05.2018; omy6s1. 10.01.2019, Bros. N2 1.

3. Tsygankov S. Study into effect of food fibers on the fermentation process of whey / S. Tsygankov, O. Grek, O. Krasulya et. al.
// Eastern-European journal of enterprise technologies. - 2018. - N2 1/11 (91). - P. 56-62.

4. Kouy6eii-JlutBunenko O.B., Yepnomok O.A. HoBi migxomyu [0 MIiKpOEJIEMEHTHOro 30aradeHHs CyXMX KOHIEHTPATiB i3

MoJI04HOI crpoBatk // Haykosi nmpaui HYXT, Tom 23, N2 5, yactuna 1. - C.176-185.

5. Kochubei-Lytvynenko O. The effect of electrical discharge treatment of milk whey on partial conversion of lactose into
lactobionic acid //Food Science and technology . - 2018. - Vol. 12- N2. 3 - p.40-49.

6. Kochubei-Lytvynenko O. A stabilizing system for butter pastes based on the dry concentrates of milk protein / O. Kochubei-
Lytvynenko, O. Yatsenko, N. Yushchenko, U. Kuzmyk // Eastern-European Journal of Enterprise Technologies. - 2018. - N2 5 /11
(95). - P. 30 - 36.

7. TlaTeHT Ha KopucHy mozesb N2 139564 UA, MIIK A23C 15 /16, A23C 15 /16 (2006.01) Crioci6 Bupo6HuiTBa MacssgHoi nactu / O.B.
Kouy6eii-JlutBuHeHko, B.M. ITaciynnmit, H.M. IOmenko, Y.I'. Kyzsmuk, O.B. fuenko, H.E. ®ponosa, .M. Mukosis - u 201906877,
3asBi1. 19.06.2019; omy6s1. 10.01.2020, Bros. N21, 2020 p.

8. 3BiTHa JOKyMeHTaNis

KinpKicTs CTOpiHOK B 3BiTi: 161

Mosga 3BiTy: YKpaiHCbKa



KinpkicTs ¢aiisiB y 3BiTi: 1
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