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AHOTALIIA

B wmaricrepcbkiit kBamiikariiiiHiii poOOTiI pO3IIIIHYTO MUTAaHHS MEpPepoOKH
KapOTHUHOIIOBMICHOT CHPOBHUHH.

B maricrepcrkiit kBamidikaiiitHii poO0oTI mMpoaHali30BaHO OBOYEBI KYJIBTYPH,
K1 MICTATh KapoOTHUHOiNU. PO3risiHyTO CcyyacHi MOCHIPKEHHS WIOAO 3HAYCHHS
KapOTHUHOIJIIB y XapuyBaHHI JOAWHU. B poOoTi BHKOHAaHO aHami3 [HHOBaIliiiHi
TEXHOJOT1l BHKOPUCTaHHS KApOTHMHHOIAOBMICHOI OBOYEBOi CHpPOBHHH B
KOHCEpBHOMY BHUPOOHMIITBI. BHUKOHAaHO TEOPETUYHHMI aHai3 1HHOBALIMHUN
TEXHOJIOT'1H 3 mepepoOKH KapOTHUHOITHOBMICHOI CHPOBHHH.

B  eKcnepuMEHTaJIbHIA YacTHHI JOCHIIKEHO XIMIYHMH CKJIaJ MOPKBH,
OOTpYHTOBAHO pEXUMU OOpPOOKH CHUpPOBUHH. Po3po0OiieHa TEXHOJIOTIYHA cXeMa
BUTOTOBJICHHS IMIOPE 3 MOPKBHU 3 BpaxyBaHHIM 30epekeHHs KapoTuHy. Cxema
JI03BOJISIE  OpraHi3yBaTH BUPOOHULTBO HAa MPOMHCIOBOMY pIBHI, HI0 3HIXKYE
coO1BapTICTh OAMHUIN TIPOTYKITIT

MeTonu noCiKEHHSI — TEOPETHUYHI 1 eKCIIEPUMEHTAIbHI

Maricrepcbka kBamidikalliifHa podoTa CKJIAAETHCS 3 BCTYIY, YOTHPHOX PO3ILTIB
Ta CIIUCKY BUKOPHUCTAHOI JIITEPaTypH.

[oenuit o6car MKP: 62 cTOpIHOK, S5 pHCYHKIB, 4 TaGmuii, 2 momatku, 50

BHKOPHUCTAHHUX IKCPCIIL.

Kniwwuosi cnoea:. kapomumnoiou, bema KapomuH, MOPKEA, MEXHOI02IUHA

cxema, Xxapyoea YiHHICMb.



ANNOTATION

In the master's qualification work, the issue of processing carotenoid-
containing raw materials is considered.

Vegetable crops containing carotenoids were analyzed in the master's thesis.
Modern studies on the importance of carotenoids in human nutrition are
considered. The work analyzes innovative technologies for the use of carotene-
containing vegetable raw materials in canning production. A theoretical analysis of
innovative technologies for the processing of carotenoid-containing raw materials
was performed.

In the experimental part, the chemical composition of carrots was
investigated, and the methods of raw material processing were substantiated. A
technological scheme for making carrot puree, taking into account the preservation
of carotene, has been developed. The scheme allows you to organize production at
an industrial level, which reduces the unit cost of production

Research methods are theoretical and experimental

The master's thesis consists of an introduction, four chapters and a list of
references.

The full volume of the MKR: 62 pages, 5 figures, 4 tables, 2 appendices, 50

used sources.

Key words: carotenoids, beta carotene, carrots, technological scheme,

nutritional value.



BCTYII
KoHcepBHI miipUEMCTBA MEPEPOONISITH OBOYEBY CHUPOBHHY, SIKa MICTUTh

0araTo KapoTHHy, II€: MOpPKBa, TrapOy3, TOMaTH, YEpBOHUHN Tepelb, IIMHUHAT,
Opokosii. Orisau  emieMioJIOTIYHUX  JOCHIDKeHb  IIATBEPKYIOTh, IO
XapuyBaHHS MPOAYKTAMH 3 BHCOKHM BMICTOM KapOTHHOIIIB 3aXWINA€ B paKy,
MO3UTHBHO BIUIMBA€E HA IIKIPH, 3MEHIIIYE CUMIITOMHU HAaNPYTH OY€H Ta MOKPAIIUTH
3ip, Hazae anti-age-edekr, marpumye imyHiteT [1]. ToMy po3poOka TeXHOJIOTIMH
Ta HAYKOBO OOIPYHTOBAaHMX pEIENTYyp XapuyoBUX MPOAYKTIB 3 IiABUIICHUM
BMICTOM KapOTHHOIOBMICHOI OBOYEBOI CHPOBUHU € aKTyaJbHUM MJisi YKpaiHu
3aBJIaHHSM.

TexHonoriyHa  cxemMa BUPOOHMLTBA TMOpe 3 TapOy3a acenTUYHOIO
KOHCEpPBYBaHHS nependayae HACTYMHI MPOIECH:  IHCHEKIS,  MHUTTA,
KaJIIOpyBaHHS,  OYMILEHHS, PO3BapIOBaHHsS, MOAPIOHEHHS, MPOTHPAHHA,
TOMOT€HI3allisl, acelTUYHa cTepuiizaiis, ¢acyBaHHs. OCHOBHOIO MPOOJIEMOIO €
Bigxoau rapOy3a (mo 32 %), ToMy BIPOBaIKCHHS O€3BIAXIIHHUX TEXHOJOTI]
JIOTIOMOKYTh YaCTKOBO 200 MOBHICTIO BUPIIIUTH 1€ TUTAHHS.

KapoTtunoinu — 11e peuoBuHH, 5Ki € MpoBiTamiHamu BiTaminy A. Kapotunoinu
SBJITIOTH COOO0 BEJIMKY TPYITY MIrMEHTIB dKOBTOTO, TOMapaHYEBOT0 Ta YEPBOHOTO
KOJIbOPIB, SIK1 IIMPOKO MOIIMPEH1 y npupoAail. Kaporunoinu — ctiiiki 1o 3minu pH,
TEMIIEpaTyp i BUTPEMYIOTh HarpiBaHms (6e3 BTpaT komboposocti 10 130°C), Bouu
€ BIJIHOBHMKAaMU 1 MPU BBEACHHI B CUCTEMY aHTUOKCHJIAHTIB TUITy aCKOpPOIHOBOI
KHUCJIOTH, TOKO(epoiTy 3HaUHO 301IbIIYIOTh CBOIO CTaOUIbHICTh. TOMY aKTyaJlbHUM
MUTAaHHSAM € PO3POOKa TEXHOJOTIYHUX PEKUMIB OOpOOKM KapOTUHOITHOBMICHOT
CHUPOBUHH.

Ha cywyacHoMy eTami €KOHOMIYHOTO pPO3BUTKY akTyaJbHOIO € mpoOliema
HalpaI[lOHAJIbHIIIOTO BUKOPUCTAHHS MPOMHUCIOBOTO TOTEHLIATY Xap4yOBHUX
HNIAOPUEMCTB. BaXIMBUM JKEpesoM 30UIbIICHHS MPOJOBOJBYUX PECYPCIB B

KpaiHi € CKOPOUEHHS BTPAT Ta BIAXOIB Ha BCIX CTaIsIX TEXHOJOTIYHOTO ITUKITY.


https://tsn.ua/lady/zdorovye/zdorovyi-obraz-zhizni/neymovirne-dzherelo-vitaminiv-diyetologinya-rozpovila-pro-cilyuschu-silu-brokoli-1582324.html
https://uk.wikipedia.org/wiki/%D0%A8%D0%BA%D1%96%D1%80%D0%B0

