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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.



—— Enepros6epexenns — iHBecTHLIT B MaHOyTHe
CuoeuiajizoBaHi COKOBMIiCHI HAMOT IS CTIOPTCMEHIB

10.0. Kosonosa, J1.10. IIpyn
O0ecbKa HAYIOHATLHA aKAOeMisl XapuogUx MexHoA02iu

CrenianizoBasi IPOAYKTH XapyyBaHHA IV CIOPTCMEHIB MPEACTABJICHI HA PHHKY
ayxe mupoko. Oguak, o6cAr Takux MPONYKTIB BITUMIHAHOrO BUPOGHMIITBA Y IPOAAXKY
HeBenmukMii — Bchoro 5 % [1, 2]. 3HayHWil CcerMEHT pUHKY NpeacTaBlieHHi
CHEPreTHUHMMH HANOSMH 3 BHKODUCTaHHA OiOJIOTIYHMX CTHMYJSTOPIB HEPBOBOI
CHCTEMH, fKi KpIM TOrO € IPUCKOPIOBaYaMH eHepreTUIHOro oOMiHy Ta JO3BOJNEHI IUIA
Maibke HeOOMEXEHOr0 BKMBAHHA CIIOPTCMEHaMH i dYac 3Maranb. OpfHak Oi
CTUMYJISITOPY MAIOTh 1 HOGIYHY Mil0: MOMJINBA TiTepaKTUBHICTh, GE3COHHS, iHIN NMPOSBU
36yIKeHHST HSPBOBOI CHCTEMHL

Meroro Hamioi poGOTH € CTBOPEHHS COKOBMICHHX HAmoiB Ui CIOPTCMEHIB,
CIIOKUBAHHS SIKMX He TPH3BEAe OO0 NOTiPIICHHS CaMOBiNUYTTS Ta iHIIMX HEraTHBHUX
IPOSBIB 3 GOKY OpraHIB Ta CHCTeM OpraHizMy.

JIs XapaKTepUCTHKH HAIOTB jisi CIOPTCMEHIB BBOJATH HOHATTS OCMOJILUIBHICTD, LIO
XapAKTEPU3YETRCA KINIBKICTIO OCMOTHYHO AKTMBHHX YacTHHOK B OJMHHLI PigKoOro
MPOIYKTY. 3a KUTBKICTIO IIMX YaCTOK iCHYFOTh TP BHAM CIOPTUBHMX HANOIB: i30TOHIHI,
rinepToHiYHi Ta rinotoHiuHi Hamoi [3]. [lin6ip pelenTypHUX KOMIIO3HIIN po3pobneHux
COKOBMICHMX CIIOPTHBHHX HAIIOiB 0a3yeTECA HA BMICTi PO3YMHHMX CYXHMX PEUOBHH, SKUM
J0CATAETHCA IIUIIXOM KOMOIHYBaHHS COKIB, IIope Ta Boau. B sxocti ¢pykroBo-oBodeBoi
OCHOBH 3aIPOIIOHOBAHO BUKOPHCTOBYBATH TpaJULiliHy yKpaiHCHKY CHpOBHHY: 36IIyKa Ta
MOpKBY.

A po3pobieHHX CIOPTHBHUX HANOiB y COKOBMICHY OCHOBY OYyJO 3amlpoIOHOBAHO
JIO/IABATH JIAaKTaT KaJbHilo, AKMM y OpraHi3Mi pO3MajJacTbcs HAa 3aJHINOK MOJIOYHOT
KHCIOTH (IUBMAKE TIOHOBJECHHA CHJI) Ta iOHM Kayplilo. JlakTar KajblLifo — Ile XapyoBa
noGagka E 327, ska € [O3BOJICHOIO [0 3aCTOCYBaHHS y XapuoBifi NMpOMHCIOBOCTI
OLIbIIOCTI KpaiH CBiTY, B ToMy uncii Ykpainn, Pocii ta EC [4]. V pozpobnennx Hamosx
BMICT JIAKTAaTy KAJBINIO KOPENoe 3 JOOOBOIO HOPMOKO TAK, IO MOXHA CIOKHTH Y JEHB
TpeHYBaHHA He OinbIle, Hik 600 cM° pospobnenmx Hamois. B 3amexHOCTi Bif
OCMOJISTTBHOCTI PEKOMEHIYEMO HACTYITHE BXKMBAaHHSN COKOBMICHUX CHOPTMBHMX HATMOiB:
rimoroniuni — 200 cM’ Hepex TpeHYBAHHAMH, i30TOHIUHI — 200 cM® minx wac
TpeHyBaHb, rimepToHiuHi — 200 cM® TiCIA TPeHYBaHD.
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