AHOTALIA
IUCIAIUIIHA
IHHOBALIMHI IHTPEJIEHTH Y TEXHOJIOI'TI XAPYOBOI
MPOAYKIIII
JUIs 3100yBaviB BUIIOI OCBITH TPETHOTO piBHSA «JlokTOp dinocodiin
[uxt mpodeciiiHoi Ta MPaKTUIHOI MiATOTOBKH
3aranpHa KUTBKICTh TOaUH — 150

(14 ron —nexuii, 46 rox — mabopaTopHi, 90 ro;1 — camocTiiiHa poboTa)

Mema  nasuanvnoi  Oucyuniainu €  3a0€3MEYCHHS  JOCTAaTHHOTO
TEOPETUYHOTO 1 MPAKTUYHOIO PIBHS 3HAHb 3700yBadiB IOJ0 3aCTOCYBaHHS
TEXHOJIOTIYHUX PIIlIeHb, CIPSIMOBAHUX Ha 30€pEeKEHHS Ta MIABUIICHHS XapyoBOi
I[IHHOCTI TOTOBOi MPOJYKIi, 3HUXKEHHS ii COoOIBapTOCTI Ta BIPOBAIKEHHS
0€3B1IX0THUX TEXHOJOTIH.

Bu mno3naiiomuTecss 13 OCHOBaMHM TIPOEKTYBAaHHS CKJIAJy Xap4yOBHX
MPOJYKTIB 13 3aCTOCYBaHHSM CYYAaCHMX XapyOBUX IHTPEAIEHTIB, MIISAXOM
PO3pOOKH Ta BIIOCKOHAJIEHHS TEXHOJIOT1i BUPOOHHUIITBA XapUOBHX MTPOTYKTIB.

Tu 6yoew 3muamu: - KOHUEMNUII MPIOPUTETHUX HANPSIMIB 3aCTOCYBAaHHS
CyYaCHHUX XapyOBUX IHTPENIEHTIB; - HAYKOBI OCHOBHM IPOEKTYBAHHS CKIIATy
XapyoBUX TMPOAYKTIB; - MUIAXW BJOCKOHAJICHHS TEXHOJIOTIi BUPOOHHUIITBA
XapyoOBUX NPOAYKTIB.

Tu 6yoew ymimu: - 3aCTOCyBaTH I1HHOBAIIHI XapyoBi IHTPEAIEHTH
[UIIXOM BIPOBAKEHHSI Cy4acHUX TEXHOJOTiH HamiB()aOpuKaTiB Ta TOTOBOI
OPOJYKIli; - pO3pOOJsATH Ta BIOCKOHAIIOBATH TEXHOJOTIi BUPOOHUIITBA
XapuoBUX TMPOMAYKTIB, MUISIXOM 3aCTOCYBaHHS TEXHOJOTIYHUX PIIICHb,
CIpSIMOBAaHUX Ha 30€pEKEHHS Ta IIJIBUIEHHS XapyoBOl IIHHOCTI TOTOBOI
POYKIii, 3HWKEHHSI COOIBApTOCTI MPOAYKIIT Ta BIPOBAHKEHHS 0€3B1IX0THUX
TEXHOJIOT1M.

[lin yac BUBYEHHS AUCIUILUIIHA TH 3MOXEII OTPUMAaTH BIAMOBIII Ha TaKi
3anmuTaHHA: Sk BIOCKOHATIOBAaTH TEXHOJOTII BHPOOHHIITBA  XapyOBHUX
MPOAYKTIB? SIK MiABUIIMTH XapyoBY LIHHICTh FOTOBOI Mpoaykuii? Yomy Taki
nonyJsipHi  0€3BIAXOAHI TEXHOJIOTI1? SIKUM YHMHOM TH MOJKEII IiJABUIIUTH
KOHKYPEHTO3JaTHICTh CBO€ET MPOAYKIIii?

BianoBial Ha 111 3anuTaHHs Ta 0araTo 1HIIKMX TH OTPUMAEI IPU BUBUYEHHI
JAHOTO KYypCY.

TBi#t nekTop Ta HacTaBHUK — TersHa MuxainiBua CreraHoBa, K.T.H.,
JIOLIEHT.



ABSTRACT
Discipline
INNOVATIVE FOOD INGREDIENTS IN FOOD PRODUCTION
for applicants for the third level of higher education "Doctor of Philosophy"
Cycle of professional and practical training
Total number of hours — 150
(14 hours — lectures, 46 hours — laboratory, 90 hours — independent work)

The purpose of the academic discipline is to ensure a sufficient theoretical
and practical level of knowledge of applicants regarding the application of
technological solutions aimed at preserving and increasing the nutritional value
of finished products, reducing their cost and implementing waste-free
technologies.

You will get acquainted with the basics of designing the composition of
food products using modern food ingredients, by developing and improving the
technology of food production.

You will know: - concepts of priority areas of application of modern food
ingredients; - scientific foundations of designing the composition of food
products; - ways to improve the technology of food production.

You will be able to: - apply innovative food ingredients by implementing
modern technologies of semi-finished products and finished products; - develop
and improve food production technologies by applying technological solutions
aimed at preserving and increasing the nutritional value of finished products,
reducing the cost of products and implementing waste-free technologies.

While studying the discipline, you will be able to get answers to the
following questions: How to improve food production technologies? How to
increase the nutritional value of finished products? Why are waste-free
technologies so popular? How can you increase the competitiveness of your
products?

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

Your lecturer and mentor is Tetyana M. Stepanova, Ph.D., Associate
Professor.



