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Po3rngHyTO NUTAHHS:

IcTopis xapuoroi Hayku: cyyacHi MpoGJieMH Ta OIS Y PETPOCITEKTHRY
IMpiopuTeTn Xxap4oBoi HayKH — iHHOBAL[IHHMI MmiaXin

MopenmoBasHs TEXHONOITHHAX NPOECiB | XapUOBUX MPOAYKTIB

Xapyora Ximist

Enepros6epexxeHHs — iHBeCcTHLIT B MaiilbyTHe

Tpaauuii Ta iHHOBaii A1 TEXHONOTI TOCTHHHOCT |

ITponoronpya Ta exonoriyHa Genexa

CydacHa mapagurma eekTiBHoro 6izHecy

PospaxoBaHo Ha HayKOBUIB, IHK€HEPIB Ta KEPIBHUKIB MiAMPHEMCTB XapuoBOl
HPOMHCIIOBOCTI, HAYKOBHX Ta OCBITHIX 3aKiafiB, SKi 3aiMalOThCs O3HAUYEHHUMH
npobeMaMH Xap4oBO1 HayKH.

The program and materials of International Scientific Conference “New
Ideas in Food Science — New Products of Food Industry”, 13-17 October 2014,
NUFT, Kyiv, 2014.

The publication includes the program and materials of International Scientific
Conference “New Ideas in Food Science — New Products of Food Industry”.

Main Topics of the Conference:
History of Food Science: Modern Challenges and Retrospective View
Priorities of Food Science — an Innovative Approach
Technological Processes and Food Products Modeling
Food Chemistry
Energy Saving as an Investment in the Future
Tradition and Innovation for Hospitality Technologies
Food Security and Environmental Safety
Current Paradigm for Effective Business Solutions

The publication is intended for scientists, engineers and heads of the food
industry enterprises, research and educational institutions, that are engaged in the
field abovementioned problem of food science.



—— TIlpiopureTn Xap4oBol HayKH — IHHOBaLiFHU#H mimxix ——

TexHoJioriss BHPOOHHITBA XJ11000y/109HHX BHPOGIB 3 3aMOPOKEHHX
HaniBpabdpHKaTiB, 36aradeHHX eKCTPAKTOM IMHIIINHA

1.B. Cononmuipxka, I'.®. ITmerniusiok
Ooecvra HAYIOHANLHA AKAOEMis XAPYOsUx MEXHON02I

TlomoexeHHS TpuBanocTi 30epeeHHA CBDKOCTI XNiOHUX BHpOOIE € OAHIEKD 3
aKTyalpHHX mpobiieM cydacHoro ximibomedenns. Hamm mocnmimkyeThes HoBa mid
Vxpainu, TeXHOJIOriA BiAKIAZECHOTO BHITIKAHHS, & CaMe —BHPOGHHLTBO 3aMOPOIKEHHX
HaniBdabpukatie s xniGoOynouHuX BHpoGiB 3 NOAAILIIMM BHITIKaHHAM iX B
TopriBenbHiii mepexi[1, 2].

Po3zpoGka TexHosorii BHpoOHHMITBA XIi000YNIOUHHX BHpOOIB 3 3aMOPOKEHHX
HamiBdaOpukaTiB, 36arayeHNx €KCTPAKTOM MIMAMNINMHE Ja€ MOMXJIHBICTD OTPUMATH
CBiKEBHIIeUeHi Xi6o0ynouHi BHpoOH, sKi MOXyTb OYyTH pPEKOMEHIOBaHI s
xJ1i6orekapcpkoi IPOMHCIOBOCTI, 3aKafgiB OicTpo, kade, mekapen, MarasuHiB, HeKapeH
IpY CylepMapKeTax, pecTOPaHaX, FOTEJX i T.A., CTBOPEHHS LIMPOKOTO acOpTUMEHTY Ge3
IOOOAaTKOBOTO MEPCOHANY i TEXHIKIL

Po3poGrienuii mpoaykT — Ie 3aMopoxeHumd X1i600ynounmit . HamiegaObpHKaT: 3
€KCTPaKTOM  IIWIMIMHYM, BHPOOJIEHHI 32 TeXHOJOTi€I0 BiIKIAJCHOrO BHITIKaHHS,
NpHAATHU A HOZAIEIOL JepocTanil, BUCTIAKY , BUITIKAHHA .

Broepwie 3anporioHoBaHa TEXHOJIOTiA OTpHMaHHA XMiGOOYNIOYHMX BHPOGIE 3
3aMOpOXKeHHX HamiB(paOpukartiB, ki 30arayeHi €KCTPaKTOM NIAIIIWHHW, BU3HAUECHO
ONTHMAJIbHY KUIBKiCTh H03yBaHHA R00ABKM. 3ACTOCYBAaHHA EKCTPAKTy MIMIINVHA B
TexHonorii xni6o6ynouHNX BHPOOIB i3 MieHWYHOTo GOpOINHA CHPHAE MiIBUUICHHIO
SKOCTI roToBHX BHpoOiB. EXCTpakT 3 IoAiB IIMOIIMHA MiCTHTH BEJIMKY KUIBKICTD
pitaminis C, P i K, ¢naBanoinis, KapoTHHOINiB, 1yOUNBEHEX PEIOBUH, NCKTUHIB, MalOTh
3ara/ibHO3MILIHIOIOYY Ta NPOTH3aNaibHY Hito. EKCTpakT 3 IUIONIB IUMIIINMHA [PH
BHPOOHHLITBI 3aMOPOXKEHHX HAIMIB()APUKATIE BUKOPHCTOBYETHCSA B AKOCTI HATYPAIBHOTO
HOJIMIIYBaya OKHMCHOY Jii, 3aBISKH BUCOKOMY BMicTy BiTamiHa C, 32 ZOMOMOrQIO SIKOTO
MiOBHILYETHC «Cuia» OOpOImHA, TOKPAIMYIOTHECA CTPYKTYPHO-MEXaHIYHI BIACTHUBOCTI,
36impImyeThes 06’ eM xiTiba Ta 3MEHIIYETHCA PO3TUTHBAHHS MOJAOBHX BAPOOiB{3, 4].
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