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85 Anniversary International scientific conference of young scientist
and students "Youth scientific achievements to the 21st century nutrition
problem solution”, dedicated to the 135th anniversary of the National
University of Food Technologies, April 11-12, 2019. Book of abstract. Part
1. NUFT, Kyiv.

The publication contains materials of 85 Anniversary International scientific
conference of young scientists and students "Youth scientific achievements to the
21st century Nutrition problem solution™.

It was considered the problems of improving existing and creating new energy
and resource saving technologies for food production based on modern physical and
chemical methods, the use of unconventional raw materials, modern technological
and energy saving equipment, improve of efficiency of the enterprises, and also the
students research work results for improve quality training of future professionals of
the food industry.

The publication is intended for young scientists and researchers who are engaged
in definite problems in the food science and industry.

Scientific Council of the National University of Food Technologies
recommends for printing, Protocol A2 8, 28.03.2019

© NUFT, 2019

Marepianun 85 IOgineiinoi MixkHapomHOi HayKoBOi KOH(EpeHIil
MOJIOJUX YYEHHUX, aclipaHTiB 1 cTydeHTiB "HaykoBi 3700yTKH Monoai —
BUpILIEHHIO Npo0seM xapuyBaHHs JojcTBa y XXI cromitti", npucBsueHoi
135-piyuto HamioHanbHOro yHIBEpCHTETY XapyoBUX TexHojorii, 11-12
kBiTHA 2019 p. — K.: HYXT, 2019 p. —4.1. — 527 c.

Bunanns wictute Marepianu 85 IOBimeiiHOi MikHapoaHOI HayKOBOT
KOH(epeHIlii MOJIOANX YUSHHX, ACTIPAHTIB 1 CTYJICHTIB.

PosrisiHyTO poGiemMu y10CKOHAJIEHHS ICHYIOUHX Ta CTBOPEHHS HOBHX €HEPIo-
Ta PECYpCOONIaHUX TEXHOJIOTIH /Il BAPOOHMIITBA XapUYOBHUX MPOYKTIB HA OCHOBI
cy4acHUX (i3MKO-XIMIYHUX METOJIB, BUKOPHCTAHHS HETPAJAUIIIHOT CHUPOBUHH,
HOBITHBOT'O TEXHOJIOTIYHOTO Ta E€HEpro30epiraroyoro oOJaJHAHHA, MiIBUIICHHS
e(eKTHBHOCTI AiSTILHOCTI MiANPHEMCTB, a TAKOXX PE3yJIbTaTh HayKOBO-IOCIiAHUX
pOOIT CTYICHTIB 3 METOI ITiJBMIICHHS SKOCTI IMiJrOTOBKM MaiOyTHIX (haxiBIiB
Xap4oBOi IPOMHUCIIOBOCTI.

Po3paxoBaHo Ha MOJIONMX HAYKOBI[IB 1 JIOCHIJHHKIB, $Ki 3aliMarOThCs
O3HAYCHUMH MTPOOIEeMaMu y XapvoBiil HAyIli Ta IPOMHUCIOBOCTI.

Pexomenoosano euenoro paoow HayionanvbHoeo yHigepcumemy
xapuoeux mexnonozii. IlIpomoxon Ne 8 6id 28 bepesns 2019 p.

© HYXT, 2019



32.locaigxeHHs] mpouecy 3aTHPAHHSA NPHU NMPUroTYBaHHi Pi3HUX COPTiB NMHUBa B
yMOBax MiHi-TMBOBapHi pecTOPaAHHOI0 THILY

Jap’sa Banaypa, Ipuna MeabHuk
Odecvka Hayionanvua axademis xapyosux mexuonoeii, Odeca, Ykpaina

Beryn. [pomec 3atupaHHS — Ie OAWH 3 BAXUIMBUX IPOIECIB B MUBOBAPiHHI, SKHAN
JOCIIKyBaBcs B MiHi-tmBOBapHi «JItoctmopd» B Opeci. B mini-muBoBapHi «JIroctoopd»
TEXHOJIOTIS 1iKaBa THUM, 1110 PUB’s3aHa 10 KJIACHYHOI TEXHOJIOTI] miuBoBapiHHs Yexii.

Marepiaau i meroau. J{yist ciTioro muBa BukopuctoByBanu: conox Pilsner — 100 %;
JUTSL TIIIEHUYHOTO muBa: cojiox Pilsner — 52 %, conon minennunuii — 44 %, conox Carapils —
4 %; nua remuoro nusa: conoxn Pilsner — 76 %, conox Caramell — 19 %, conox Carafa— 5 %.

PesyabraTu. TexHONOTIYHUIA MpoOIIeC 3aTHPaHHs IPU IPUTOTyBaHHI nuBa «JIrocTrnopd»
IIpUBEJICHUH Ha puc. 1.
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Puc. 1 — I'padix npouecy 3aTupanns Ajis nuBa «JIwcraopp»

JlocmipKeHHsT TOKa3ajiy, [0 NpPOIeC 3aTUPaHHsS JJIsl CBITJIOrO i TEMHOTO IMHBa, B
peuentypi SIKMX BHKOPHCTOBYETbCS TUIBKM SIUMIHHUM COJIOJ, BIJIPI3HSAETHCS JIMIIE
TEMIIEpaTyPHOIO May3010 JUId Aii B-amisa3u.

[Mpouec 3aTupaHHs Ul MIIEHUYHOTO ITHBA XapaKTEPU3YETHCS OIIBLIOI TPUBAJICTIO,
OCKIJIbKM BUKOPHUCTOBYETHCS 44 % MIIEHUYHOTO COJOLY.

BucnoBku. OTxe, Ipu 3aTHpaHHI TEMIIEpaTypHi May3u Ul MHBa CBITJIIOTO i TEMHOTO
COPTY OJIHAKOBi, 1 BIAPI3HAIOTHCA JUIA IIIEHMYHOTro nuBa. ToOTo, mapamerpu Iporuecy
3aTHpaHHS 33/1af0Th BIIMOBITHO IO CKIIy CUPOBUHHU.
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