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PO3JILI 6

COLIAJIBHI TA EKOJIOTTYHI ACITEKTH
CYYACHOI XKUTTEAIATBHOCTI
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— Freezing (occurs with liquid nitrogen, which has a temperature of 196 degrees Cel-
sius, and the food is frozen almost instantly, and nitrogen is evaporated);

— Emulsification (which is a foam of fruit or vegetable juices, this effect is made by
using special additives, soy lecithin);

— Vacuuming (everything is laid in special bags where it cooks in a water bath at a
temperature of about 60 degrees from several hours to several days).

Gelatinization (cooking ordinary dishes from extraordinary products: the caviar from
the honey, the pasta from the orange, agar-agar is used, from the natural algae):

— Usingof rotary evaporator (device allows to measure the pressure in the cooking
process, thus different liquids can boil at very low temperatures and essential oils that are ex-
uded at low temperature will not evaporate);

— Spherization (take sodium alginate and dilute it in a liquid you get a thickener, and
in contact with calcium lactate you get gelatinous substance. This way you get caviar with
different flavors);

— Using of centrifuges;

— Dry ice (frozen carbon dioxide when heated turns into a gaseous state, is used to
exacerbate the sense of taste);

— Transglutaminase (it harmless enzymes that help «glue muscle tissuey).

Molecular gastronomy is something unknown in Ukraine, it impresses not by its taste
but its presentation, method of preparation, combination of flavors, textures and colors. For
example, hot and iced tea at the same time, transparent pelmeni, solid borsch. A cook doesn’t
intend to feed, his objectives to surprise the customers. Molecular gastronomy is a deception
of the senses, you will be served food and its smell will be served separately.

In the short term molecular gastronomy will be widespread, every qualified chef is
familiar with this technique of cooking and can expand the range of establishment to attract
new visitors to raise the level of the establishment, but this process takes time and money.

Supervisor — assistant, Untila M.P.

STRUCTURE OF THE AIC RELATIVET GOALS LCA

Hubina V., student EL «Master», faculty of AEE and OT
Odessa national academy of food technologies, Odessa

Agro-industrial complex (AIC) — a vertically integrated and coordinated set of
industries and companies engaged in the production of food products from agricultural raw
materials, storage, processing and making available to the consumer.

From the perspective of production of AIC [1, 2] has a complex industrial structure. It
expresses the sectoral division of labor in the agricultural production, gives a generalized
description of the composition of sectors and industries. The basic structure of the AIC
include: organization-functional, product-raw, territorial and infrastructure.

Agriculture is the economic sector that is most closely related to the environment.
Some stages of production activities closely related to natural ecosystems, affecting them and
depend on them.

Agro-industrial complex (AIC) is one of the significant factors affecting the
environment. Some scientists even give him the championship in terms of human activity.
This is primarily due to the prevalence of its territorial units, especially agricultural
production. In addition, the reproduction of agriculture is closely linked with natural
processes.
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Agro-industrial complex
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Picture 1 — Structure of the AIC

Any assessment of the product life cycle includes sequential steps:

— Setting goals and objectives of the study;

— Definition of the application;

— Study of production processes and certain transactions;

— Impact assessment of individual processes on the environment;

— Interpretation.

The third phase of LCA is advisable to implement based on the classification present-
ed above AIC.It will use the known data and draw conclusions about the impact of agribusi-
ness as a whole on the environment.

Supervisor — Ph.D., Assist. Prof. Shevchenko R.
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PO3POBKA CEPBICA 3 IIOIIYKY BAKAHCIN HA PI3BHUX
PECYPCAX

Angpees O.T'., ctynenr 4-ro kypcey ¢pakyabtery KITKB
Onechbka HallioOHAJIbHA aKajeMisi Xap4oBHX TexXHoJIoriii, M. Oneca

IcHye nyxe OaraTo caifTiB 3 nmomykom podotu B chepi IT-rexnomnoriit. 1106 nentpani-
3yBaTH yci BaKaHCIi JaHOI CIIeiabHOCTI OyJI0 BUPIIIEHO CTBOPHUTHU CEpPBIC, SIKUi Ou 30upaB
BCI MTPOMO3KIIii B OIHOMY MICIIi, 3 METOI0 €KOHOMIi Yacy MPOBOKEHHS 32 MOLITYKOM POOOTH B
IHTEpHETI.

Be6-cepBic peanizyeTbes sIK OTHOCTOPIHKOBHUI JOAATOK 3 KIIEHTOM, CEPBEPOM 1 MiHi-
cepBicoM, SIKUI KOkKHI N 0iMHHUILIb yacy OyJie caM MPOBOJAMTH Yac Ha cailTax 3 MOUIyKy podo-
TH, pO30UpPAIOYX MO YACTHMHAM BEO-CTOPIHKHU 1 3aMUCYIOUU MPOMO3UIIii 070 podoTH B 0azy
naHux. TakuM caMHM YHMHOM, Ha KIIIE€HTI MOIIyK Oyze WTH He TI0 UX pecypcax, a mo 6asi Ja-
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