AHOTALIA
IUCIUIIIIHA
HETPAJMIIRHA ITIPOJOBOJIBYA CUPOBUHA
JUIs 3100yBaviB BUIIIOi OCBITH TPETHOTO (OCBITHHO-HAYKOBOT'O) PIBHSA

«oxTop dinocodiin

[uxt podeciiinoi miaAroToBKy (BUOipKOBa JUCITUTLTIHA)

3aranpHa KiTbKicTh ToguH — 150 (10 rox — nexii, 10 rog — nmpaktuyHi, 130
roJi — CaMOCTIiHa po0oTa)

MeTa HaBYAJBHOI AMCHUILIIHM € QopMyBaHHSA y 3700yBadiB OCBITU
HAayKOBHX IIJXOJIIB IO CYy9aCHUX TE€XHOJIOT1H BUPOOHUIITBA XapUOBUX MPOIYKTIB 3
HETPaIUIIIMHOI CHPOBHHU Ta 1HTPEIIEHTIB POCIMHHOTO 1 TBAPUHHOTO MOXOHKEHHS.

Bu no3naiioMutecs 13 CydacCHUMHU TEXHOJIOT1SIMU TIepepoOKH, 30epiraHHs Ta
0€3BIIX0AHOI0 BUKOPUCTAHHS CUPOBHHM Pi3HOro noxojaxkeHHs. Kypc poskpusae
MOJKJIMBOCTI HIMPOKOTO 3aCTOCYBaHHS HOBHX BH[IB POCIMHHOI Ta TBapUHHOI
CUPOBHHH, BTOPMHHUX pECypCIB Ta HaBITh KOMax y TEXHOJIOTISIX MOJIOYHHX,
M'CHHX, XJ1000YJIOUHMX Ta KOHJIUTEPCHKUX BHUPOOIB, a TAaKOXK 1HHOBALIMHUX
HAIOIB.

Twu Oynew 3HaTu:

. CyyacHl TeXHOJOr1i mepepoOKH, 30epiraHHs Ta O0€3BIAXOIHOTO
BUKOPUCTaHHS HETPAAMIIIITHOI CHPOBUHHU.
. XapakTepUCTUKHU Ta MOTEHIIIaJI HETPAIUIIIHOI CHPOBUHU POCIMHHOTO

(IukopocH, OJiHHI KYyJbTYypH) Ta TBApUHHOTO TOXOMKEHHS (T1IpOOIOHTH,
€K30TUYHI1 TBAPUHU).

. OcoOmuBOCTI  3aCTOCYBaHHS ~ HETPAAMINIWHUX  IHTPENIEHTIB Yy
TEXHOJIOT1sIX BUPOOHMIITBA HOTYpTiB, KOBOAC, X110a, HAMOIB Ta 1HIIMX MPOTYKTIB.
. [lepcniekTBM Ta TEXHOJOTIYHI AaCNEKTU BHKOPUCTAHHS KOMax Yy

BUPOOHMIITBI XapUOBUX MPOIYKTIB.
Tu Oynemr ymiTu:

. HaykoBo oOrpyHTOBYBaTH €(PEKTUBHE BUKOPUCTAHHS HETPAAMIIHHUX
BU/IIB CHPOBMHU B XapUOBUX TEXHOJIOTISX.

. Po3pobmsiTi peuienTypy Ta TEXHOJIOTIT BUTOTOBJICHHSI 1HHOBAI[IMHUX
MPOJYKTIB 13 MiABUIIEHOIO XapYOBOIO Ta 010JIOTTYHOIO LIHHICTIO.

. AHanizyBaTH  anbTEpHATHMBHI JpKepena  OlOJIOTIYHO — aKTUBHUX
KOMIIOHEHTIB ISl CTBOPEHHSI HOBUX XapYOBUX MPOAYKTIB.

. BnpoBamxyBaTu BiacHi i€l /Uisi CTBOPEHHS YHIKAJIbHUX TMPOMYKTIB

XapyyBaHHS Ha OCHOB1 HETPAUIIIHHOT CHPOBUHHU.

Y MOXYyTh KOMaxu CTaTH NPOAYKTOM MaiOyTHbOro? Sk 3a JOMOMOTIOIO
MIOPOIIIKY 3 SIT17 TOPOOMHU TOIOBXKUTH TEPMiH 30epiranHs xmibda?

Axi HeTpamMIiiiHI 1HTPETIEHTH MOYKHA BHUKOPHUCTATH JUII CTBOPCHHS
KpadTOBUX HAMOiB?

SIkuM YHMHOM TH MOJKEII BHUKOPUCTATH BTOPUHHI PECYpCH XapyoBOi
POMMCIIOBOCTI JJIsl OpraHi3ailii Bi1acHOro 0i3Hecy?

Bianosiai Ha 1i 3anuTaHHs Ta 0araTo 1HIIMX TH OTPUMAEINI MPU BUBUYEHHI
JTAHOTO KYypCY.

TBiii 1ekTOp Ta HacTaBHUK — AHHA OJsiekcadipiBHa ['enix, A01l., K.T.H.



ANNOTATION
discipline
NONTRADITIONAL FOOD RAW MATERIALS
for students of the third (Doctor of Philosophy) level of higher education
Cycle of professional training (Selective course)
Total number of hours — 150 (10 hours — lectures, 10 hours — practical, 130
hours — independent work)

The goal of the course is the formation of scientific approaches in students
to modern technologies for the production of food products from non-traditional raw
materials and ingredients of plant and animal origin.

You will get acquainted with modern technologies for processing, storage,
and waste-free use of raw materials of various origins. The course reveals the
possibilities of wide application of new types of plant and animal raw materials,
secondary resources, and even insects in the technologies of dairy, meat, bakery, and
confectionery products, as well as innovative beverages.

You will know:

. Modern technologies for processing, storage, and waste-free use of non-
traditional raw materials.
. Characteristics and potential of non-traditional raw materials of plant

(e.g., oil-containing raw materials) and animal origin (hydrobionts, exotic animals).
. The specifics of using non-traditional ingredients in the production
technologies of yogurts, sausages, bread, beverages, and other products.
. The prospects and technological aspects of using insects in food

production.

You will be able to:

. Scientifically justify the effective use of non-traditional types of raw
materials in food technology.

. Develop recipes and manufacturing technologies for innovative

products with increased nutritional and biological value.

. Analyze alternative sources of biologically active components for
creating new food products.

. Implement your own ideas to create unique food products based on non-
traditional raw materials.

Can insects become the product of the future? How can rowanberry powder
extend the shelf life of bread?

What non-traditional ingredients can be used to create craft beverages?

How can you use secondary resources of the food industry to organize your
own business?

You will get the answers to these and many other questions while studying
this course.

Your lecturer and mentor is Anna Helikh, Assoc. Prof., Ph.D.



