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Pedepar:

1. Inceprauiiiny po60Ty IPUCBSIYEHO HAYKOBOMY OOIDYHTYBAHHIO Ta PO3pO0LLi iHHOBALIIHUX CIIOCO6iB IEPEPOOKU
POCJIMHHOI CUPOBMHU Ta il OXiIHUX IPOAYKTIB. LOCIiIKEHO BIIJIMB MPOLIECY OCMOTUAYHOI JeTigpaTallii Ha
POCJIMHHY CUPOBHHY, IPOBEIEHO aHasIi3 XIMIYHOro CKJIaJy Ta JesKuX IOKa3HUKIB SIKOCTi MOXiAHUX ix nepepookH,
PO3p06JI€HO pallioHaBbHI CIIOCOOM BUPOOHMIITBA XapUOBUX IIPOYKTIB HA OCHOBI NOXiIHUX IEPEPOOKU Xap4yOBOi
POCJIMHHOI CUPOBUHMU. 3alIPOIIOHOBAHO PallioHaJIbHUIA CIIOCI6 epepoOKy Ta 3aCTOCYBaHHS MOXiAHUX TPOLYKTIB
POCJIMHHOTO MOXOKEHHS, SIKUi 1,03B0JIsIE COOPMYJIIOBATA HOBUI HAyKOBO-IIPAKTUYHUI HAIPSIM 3aCTOCYBAaHHS
IIPOMUCJIOBUX OPraHiuyHUX BiIXO/iB Ta OTPUMATH 6i0JIOriYHO MOBHOLiHHI MPOAYKTH 3 NOJAHOIO BapTIiCTIO. B sIkoCTi

TPaJULIiHOI CUPDOBUHY, 110 MiCTUTb BEJIUKY KiJIbKICTh KOPUCHUX HYTPI€HTIB, 3alIpOIIOHOBAHO BUKOPHCTOBYBATH



KOpeHeIUTiHi oBodi. [IpoanasnizoBaHO CKJIa[l, BIACTUBOCTI Ta HANIPSIMU BUKOPUCTAHHS HETPAIULINHOL, AJ1s
Xap4yoBOi IIPOMUCIIOBOCTI, TUKOPOCJIOi CHpOBUHU. [IpoaHani3oBaHo TeHIEeHL1ii y CeKTOpi Xap4yoBoi Ta IepepobHO1
IIPOMUCJIOBOCTI, OOI'PYHTOBAHO JOLi/IbHICTh KOMIIJIEKCHOI IIEPEPOOKU POCIMHHOI CUPOBUHU, IOBTOPHOTO
3aCTOCYBaHHS [IOOGIYHUX NPOJYKTIiB BUPOOHUIITBA, Cy4aCHi ClIOCOOM IEPEPOOKU POCIMHHOI CPOBUHU. Ha OCHOBI
IIPOBEEHOr0 aHai3y copMyJIbOBAHO METY i 3az1ayi focsinkeHb. Po3po6iieHo crocib nepepodKkyu poOCIMHHO]
CHPOBUHU: KOPEHEIJIIIHUX 0BOUiB (0ypska, MOPKBH, [1aCTepHaKa, Ceslepy) Ta IJI0/IiB AUKOPOCINUX POCIMH (KaJIuHH,
Oy31HU, 00JIINKXY, TOPOOUHM) i3 3aCTOCYBAaHHSIM OCMOTUYHOI JerigpaTauii. [llnsxom sa6opaTopHUX
eKCIIepMMEHTAJIbHUX JIOCTIi/IDKeHb BCTAHOBJIEHO PallioHasbHi mapaMeTpu: TeMiieparypa 3HeBogHeHHs 50° C,
KOHIIEHTpALlisl yKpOBOro po3uuHy — 70 %, riipoMoyb — 1, TpUBasicTh IPOLECY IPYU 3HEBOJAHEHH] KOPEHETLTiTHUX
OBOUIB — 2 rof, IJIOJiB IUKOPOCIUX POCIUH - 1 rof, GpopMma i po3Mip OBOUEBOI CUPOBUHU — KYOUKU 5X5X5 MM.
Po3po6s1€HO KOHCTPYKILiIO anapary 1J1s1 IPOBeEHHsI OCMOTUYHOI ferinparatii. PospaxoBaHo marepiasbHUM Ta
eHepreTUYHUN 6ajlaHC IIPOLeCiB 3HEBOOHEHHS. BCTaHOBJIEHO KiIbKICTh BOJIOTH, SIKAa BUJAJISIETHCS i3 POCIIMHHOI
CHPOBYMHY IIPU 3aMOPO>KyBaHHi, nedpocTalii, OCMOTUYHIN Aerigparauii Ta cyuliHHi. JJoBeJeHo, 110 3aCTOCYBaHHS
OCMOTHYHOI Jerifparatiii 03B0Jiss€ CKOPOTUTH TPUBAJIICTh CYIIiHHS Ta €HEPrOBUTPATH Ha 3HEBOJHEHHSI.
Po3paxoBaHO MaTepiasbHUI Ta €eHEPTeTUYHUI 6alaHC IPOLeCiB 3HEBOHEHHS. BCTaHOBJIEHO KiJIbKiCTh BOJIOTH, 5IKa
BUJIAJISETHCS i3 POCIIMHHOI CUPOBMHM I1pY 3aMOPOXKyBaHHi, gedpocTauii, CMOTHYHIN ferimpaTanii Ta CymiHHi.
JloBeneHo, Mo 3aCTOCYBAaHHS OCMOTUYHOI Jerigparalii 103B0JIsie CKOPOTUTU TPUBAJICTh CYLIIHHS Ta
€HEepProBUTPATU HA 3HEBOAHEHHS. OOIPYHTOBAHO JOLIIBHICTh IEPEPOOKM i BUKOPUCTAHHS MIOXiIHUX N1€PEPOOKHU
0BOUiB. [IpoaHananizoBaHO MIKPOCTPYKTYPY Ta MiHEPAJILHUI CKJIAJ, [TIOPOILIKIB, BATOTOBJIEHUX i3 KOPEHEIUTIIHUX
OBOUiB. BCTaHOBJIEHO, 1110 POCJIMHHI MOPOMIKYU MIiCTATh XapyOBi BOJIOKHA. 3aIIPOTIOHOBAHO CITOCI6 KOMILJIEKCHOI
repepoOKU i BUKOPUCTAHHS NOXiAHUX [1€PEPOOKU TJI0/IiB TUKOPOCUX POCIMH, SIKUM Nependadae OTPUMaHHS
MOPOIIKIB Ta BiTaMiHi30BaHMX cHpoMiB. [IoBe[leHO iX 6i0JI0TiuHY LiHHICTb. 3alIPONIOHOBAHMI CIIOCi6 06POOKY MII0MIB
IVKOPOCJIMX POCJIMH, i3 3aCTOCYBaHHSIM OCMOTUYHOI JerifpaTaliii, mo3BoJise 36epertu BMicT BiTaMiHy C B
IIpOAyKTax ix nepepoOku. BctaHOBEHO, 110 Halbinble BiTamid C Ipu 0OCMOTHYHI AerigpaTalii Ta cyuinHi
30epiraeTbcs y OPOLIKAxX i3 KaJMHY, HalIMEHIIe MOro 3aJIMIAEThCsl y TOPOOMHOBUX NOPOIIKax. Haibinbma
KiZIbKiCTb BiTaMiny C IepexoiuTh i3 6y3MHM y OCMOTUYHUI po3urH. HalimeH1na - i3 06sinuxu. Y nopoukax ta
OCMOTHAYHUX PO3YMHAX, OTPUMAHUX B PE3YJIbTaTi OCMOTUYHOI Jerinparariii, BUsBiI€HO 18 aMiHOKUCIIOT, 7 3 SIKUX —
He3aMiHHi. BcTaHOBJIEHO ONTHMaJIbHI TapaMeTpy NIPoLECY IEPEPOOKU POCIMHHOI CUPOBUHU Ta PO3POOJIEHO
MaTeMaTu4Hy Moaesb. OTPMMAHO 3aJI€KHICTh ONITUMAJIBHOI KOHLIEHTPALil Ta €HEPrOBUTPAT BiJl €KBiBaJIEHTHOTO
PO3Mipy 4aCTUMHOK. B3Hau€HO pO3Mip YaCTHHOK CHPOBHUHHY, [IPY SIKOMY CyMapHi €eHeproBUTPAaTH HAGIDKYIOTHCS 10
MiHiMyMy. [IpOBe€HO MOJIE€/IIOBAHHS NIPOLIECY OCMOTUYHOI Jerinparariii Ta OTpMMaHO PiBHSIHHA B YMCJIAax
nofi6HoCTi. OTpMMaHa MOZEJb i3 BUCOKOIO TOYHICTIO ONKACYE OTPMMAHI eKCIIEPUMEHTAJIbHI AaHi. Po3po6seHo
iHHOBaLiliHi c110CO6M BUPOOHUITBA XaPYOBUX IPOAYKTIB i3 BUKOPUCTAHHSIM MOXiJHUX 1€PEPOOKU POCINHHO]
CHPOBUHU: 30arau€Horo MoJIOKa, IIyKaTiB i3 KOpeHeIJIiIHUX OBOYiB, HATyPaJIbHOTO >KeJIeTHOro MapMerany i3
KOPEHEIUIJHAX OBOUIB, XXeJIEMHUX LIYKEPOK i3 MOPKBU, MaKapOHHUX BUPOOIB Ta XJliba 30aradyeHux OPOLIKaMHU i3
IIJI0[1iB AMKOPOCJIMX POCJIMH, HAaTypaJIbHUX Xap4OBUX 6apPBHUKIB, BEDMYTIB i3 KBiTKOBOI cupoBUHU. Po3p0o6yieHo
TEXHOJIOTI4Hi Ta arnapaTypHO-TEXHOJIOTIUHI CXeMU BUPOOHUITBA XapuOBUX IIPOYKTiB, TEXHOJIOTIYHI iHCTPYKLi Ta
TE€XHI4YHI yMOBY Ha BUTOTOBJIEHHY [I€SKUX Xap4YOBUX [IPOAYKTIB. JloBEEHO, O 10JaBaHHs MOPOLIKIB i3 IJI0fiB
IUKOPOCJUX POCJIMH IO MaKapOHHUX BUPOOiB ITO3UTHUBHO BIJIMBAE HA iX OPTaHOJIENTUYHI BJIaCTUBOCTI, a TAKOX
nigBuiye ix 6i070riYHy LiHHICTb 32 paxyHOK 30arauy€HHs1 aMiHOKHUCJIOTaMU, BiTaMiHaMU Ta XapuOBUMU BOJIOKHAMU.
Po3pobseHo pekomMeHallii o0 MPakKTUYHOTO BUKOPUCTAHHS Pe3yJ/bTaTiB JOCHIIPKeHHs. 3allpOIIOHOBAHO
palioHasbHiI MOZEJIi IepepoOKU KOPEHEIIIAHMX OBOYIB Ta IJIOJiB TUKOPOCIUX POCJIVH (KIUHU, Oy3UHH, 00JIiNNXY,

ropo6uHN).

2. The dissertation work is devoted to the scientific substantiation and development of innovative methods for
processing plant raw materials and their derivative products. The influence of the process of osmotic dehydration
on plant raw materials was studied, the chemical composition and some quality indicators of their processing
derivatives were analyzed, and rational methods for the production of food products based on derivatives of the
processing of food plant raw materials were developed. A rational method for processing and using derivative



products of plant origin has been proposed, which allows us to formulate a new scientific and practical direction
for the use of industrial organic waste and obtain biologically complete products with added value. It is proposed
to use root vegetables as a traditional raw material containing a large amount of beneficial nutrients. The
composition, properties and directions of use of nontraditional, wild-growing raw materials for the food industry
are analyzed. Trends in the food and processing industry sector are analyzed, the feasibility of complex processing
of plant raw materials, reuse of production by-products, and modern methods of processing plant raw materials
are substantiated. Based on the analysis, the goals and objectives of the research were formulated. A method has
been developed for processing plant raw materials: root vegetables (beets, carrots, parsnips, celery) and fruits of
wild plants (viburnum, elderberry, sea buckthorn, rowan) using osmotic dehydration. Through laboratory
experimental studies, rational parameters of this process were established (dehydration temperature 50° C,
concentration of sugar solution - 70 %, hydromodulus - 1, the duration of the process during dehydration of root
vegetables - 2 hours, fruits of wild plants - 1 hour, the shape and size of raw vegetable cubes 5x5x5 mm. The
design of an apparatus for carrying out osmotic dehydration has been developed. The feasibility of processing and
using vegetable processing derivatives is substantiated. The microstructure and mineral composition of powders
made from root vegetables were analyzed. It has been established that vegetable powders contain dietary fiber. A
method for complex rocessing and use of derivatives of processing the fruits of wild plants is proposed, which
involves the production of powders and fortified syrups. Their biological value has been proven. The proposed
method for processing the fruits of wild plants using osmotic dehydration makes it possible to preserve the
vitamin C content in their processed products. It has been established that vitamin C is retained most of all during
osmotic dehydration and drying in viburnum powders; the least of it remains in rowan powders. The largest
amount of vitamin C passes from elderberry into the osmotic solution. Least of all - from sea buckthorn. In
powders and osmotic solutions obtained as a result of osmotic dehydration, 18 amino acids were found, 7 of which
are essential. The optimal parameters of the process of processing plant raw materials have been established and a
mathematical model has been developed. The dependence of the optimal concentration and energy consumption
on the equivalent particle size was obtained. The particle size of the raw material has been determined, at which
the total energy consumption approaches a minimum. The process of osmotic dehydration was simulated and an
equation in similarity numbers was obtained. The resulting model describes the obtained experimental data with
high accuracy. Innovative methods have been developed for the production of food products using derivatives
from the processing of plant raw materials: fortified milk, candied fruits from root vegetables, natural jelly
marmalade from root vegetables, jelly sweets from carrots, pasta and bread fortified from floral raw materials.
Technological and hardwaretechnological schemes for the production of food products, technological instructions
and technical conditions for the production of some food products have been developed. It has been proven that
the addition of powders from the fruits of wild plants to pasta has a positive effect on their organoleptic
properties, and also increases their biological value due to the enrichment of amino acids, vitamins and dietary
fiber. Recommendations for the practical use of the research results have been developed. Rational models for
processing root vegetables and fruits of wild plants (viburnum, elderberry, sea buckthorn, rowan) are proposed.
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