CONTENTS

INNOVATIVE TECHNOLOGIES AS A COMPONENT
OF LEAN PRODUCTION

CHAPTER 1
INNOVATIVE APPROACHES TO THE TECHNOLOGY OF ION
EXCHANGE PURIFICATION SYRUPS IN THE STARCH

INDUSTRY (Andriianova M. V.) ... 2
1. State of the world market of the starch-molasses industry ..............c........ 3
2. The problem’s prerequisites emergence and the problem’s formulation ......... 6
3. Study of ion exchange purification of glucose Syrups........ccccccvevvevverinns 12
CHAPTER 2

TECHNOLOGY OF A SEMI-FINISHED PRODUCT BASED
ON PUMPKIN PULP AND EMULSION SAUCES WITH ITS USE

(Gnitsevych V. A, YUdIN@ T. L) cooooii e 27
1. Analysis of the level of developments in the processing

OF PUMPKIN PIANTS. ...c.eiiiieiiic e 28
2. Objects, methods and techniques of the study .........ccccocvvevviivcciinciennns 32

3. Technology of the semi-finished product based on pumpkin pulp ......... 34
4. Technology of emulsion-type sauces using semi-finished products ....... 41

CHAPTER 3
DEVELOPMENT OF TECHNOLOGICAL PRINCIPLES
OF PRODUCTION OF RESTRUCTURED MEAT SEMI-FINISHED

PRODUCTS (Hrynchenko N. H. ) .cccoooiiiiciceceeeeee e 49
1. Market analysis of meat and meat semi-finished products ..................... 49
2. Characteristics of the functional and technological properties

of alginates as structure formers for restructured products ............c.ccceevee 51
3. Justification of the technological principles of the processes

of formation and structuring of RMSFP ...........ccocooiiiinnineee e 54
4. Development of technology of restructured semi-finished products....... 63
CHAPTER 4

FEATURES OF DRYING APPLE SLICES WITH CONVECTIVE AND
COMBINED ENERGY SUPPLY (Paziuk V. M., Husarova O. V.) .......... 70

1. Analysis of recent research and publications ...........c.ccccocervviinincnne, 70
2. Materials and methods of research.........coccoveveinenniieicee e 72
3. Experimental studies of the kinetics of drying apple slices..................... 75
4. Study of heat and mass transfer during apple drying .........cccooeeevenenn. 80

5. Study of the quality characteristics of apples.........cccooviriniiiiiinciicins 84



CHAPTER 5

TECHNOLOGICAL ASPECTS OF THE USE OF LEGUMES
IN THE TECHNOLOGY OF FOOD PRODUCTS

WITH AN EMULSION STRUCTURE

(Radchenko A. E., Dehtiar V. V.) ..o 90
1. Theoretical and practical aspects of food production with an emulsion
structure based 0N [EQUMES.........ccveiieiieieiece e 93
2. Materials and research methods ...........ccooeeveiieniicnienceee e 123
3. Research of the emulsification capacity and stability of food systems
DasEd 0N TEQUMES. ..o s 129

4. Development of the model of the technological system for the production
of snacks with an emulsion structure based on vegetable raw materials ... 134

CHAPTER 6
IMPROVEMENT OF SEMIFINISHED PRODUCTS TECHNOLOGY:
ANTIOXIDANT PROPERTIES OF AYURVEDIC SYRUPS

(Yakovenko P. L., Omelchenko M. S., Kuzmin O. V.) ......cccccvevvinenen. 159
1. The influence of plant raw materials on the organoleptic properties

of water-alcohol INFUSIONS ..........couiiiiiiii e 162
2. The influence of plant raw materials on the antioxidant properties

of water-alcohol INFUSIONS ..........couiiiiiiiiie e 170
CHAPTER 7

STUDY OF THE INFLUENCE OF INDIVIDUAL COMPONENTS
AND THEIR MIXTURES ON THE PROPERTIES OF MEAT
MODEL SYSTEMS DURING RESTRUCTURING

(Yancheva M. O., Zhelieva T. S., Inzhyyants A. T.) ...cccocevvininninenns 180
1. Analysis of the technology of restructuring in the technology

OF MEAL PrOTUCTS ... .o 180
2. Study of the influence of food additives on the functional

and technological properties of meat model systems ............ccccecevevvenann 184
3. Study of functional and technological properties of meat model systems
using a mixture for reStruCtUriNG .........oocovereiieiiee e 193

FOOD INGREDIENTS: FOCUS ON FUNCTIONALITY
AND NATURALNESS

CHAPTER 8

TECHNOLOGY OF FISH PASTES OF INCREASED NUTRITIONAL
AND BIOLOGICAL VALUE (Antoniuk I. Yu., Medvedieva A. O.)..203
1. The problem’s prerequisites emergence and the problem’s formulation ..... 204
2. The results of the researcher ..., 211



CHAPTER 9

THEORETICAL AND PRACTICAL ASPECTS OF NATIVE
STARCHES USING IN THE TECHNOLOGY OF FOOD PRODUCTS
WITH A HETEROGENEOUS STRUCTURE (Hrynchenko O. 0.).219
1. Theoretical model and provisioning mechanism technological stability

of starch-based f00d SYSEMS ........ccccveveiiie e 222
2. Theoretical and experimental confirmation of the mechanism

of FC formation based on Starch ... 226
3. Practical implementation of the theoretical model of ensuring

the technological stability of starch-based food systems ...........c.cccceveeens 234
CHAPTER 10

STUDY OF FUNCTIONAL AND TECHNOLOGICAL
PARAMETERS OF SEMI-FINISHED PRODUCTS
IN A DOUGH SHELL OF COMBINED COMPOSITION

(Paichnyi V. M., Marynin A. I., Shubina Ye. A) .o 242
1. Prospects for the development of semi-finished products

of a combined COMPOSILION ........cceciiiieie e 244
2. Development and research of semi-finished products in a dough shell

of a combined COMPOSILION ........ccecivviiiie e 249
3. Research of semi-finished products in the dough shell

after 12 months of SEOrage........covvveriiienie e 256
CHAPTER 11

CONVECTIVE DRYING OF SHIITAKE MUSHROOMS

WITH A FOCUS ON FUNCTIONALITY AND NATURALNESS
(Petrova Zh. O., Samoilenko K. M.) ...t 266
1. Methods. Research of drying kinetics and study of rehydration properties... 269
2. Experimental studies of heat and mass transfer during drying

of cultivated Shiitake MUSNIOOMS.........cccciiiiiiiiiie e 271
3. Heat and moisture exchange in the case of drying Shiitake mushrooms.......276
4. Research of quality characteristics (swelling coefficient) of Shiitake
MUSNIrOOMS AFtEr ArYING ...t 278



FOOD SAFETY AND METHODS
OF IDENTIFYING FOOD FALSIFICATION

CHAPTER 12

HIDDEN FOOD THREAT: RESEARCH ON THE RISKS

OF USING ADULTERATED FEED IN POULTRY PRODUCTION
AND FINDING WAYS TO OVERCOME THEM

(Havilei O. V., Pankova S. M. ) ..o 284
1. Economic and regulatory factors of the spread of the problem
of adulteration of poultry feed........c.cccooviviieiicicc 286

2. Analysis of common fodder falsifications and control and detection tools . 288
3. Risks and consequences of feed adulteration and levers of counteraction
o aTo N o (0] (=111 o] o S 298

CHAPTER 13
SAFETY AND QUALITY OF FERMENTED BEVERAGES BASED
ON NON-TRADITIONAL PLANT RAW MATERIALS

(Karputina M. V., Vitriak O. P.) ..o 314
1. Sugar sorghum as a non-traditional raw material for fermented beverages.....316
2. Safety and quality of fermented beverages based on sorghum.............. 319
CHAPTER 14

IDENTIFICATION AND CUSTOMS REGULATION

OF FRESH APPLES (Pakholiuk O. V., Peredriy O. L) ...c..ccoceovvvnene. 327
1. Structure of the Ukrainian fresh apple market and their identification..328
2. Customs clearance of fresh apples.........ccocevvvevievicieccce e, 334

ENGINEERING SUPPORT OF NEW INDUSTRY
TECHNOLOGIES: MODERN CHALLENGES

CHAPTER 15
APPLICATION OF ENZYME PREPARATIONS TO IMPROVE
JUICE PRODUCTION TECHNOLOGY

(Domashovets A. O., Kurka M. S., Buchkevych I. R.) ..cccoevvivivninnen, 343
1. Juice production teChNOIOGY ........cccooiieiiiiiicie e 345
2. Analysis of the actual methods of improving the technology

of production of natural JUICES. ..o 350
3. Treatment of juice drink production waste with enzymes..................... 354

Vi



CHAPTER 16

DEVELOPMENT AND RESEARCH OF AN ELECTRODE
CHAMBER FOR ELECTRIC HEATING

OF A FLOW-THROUGH MILK PASTEURIZER FOR FARMING

(Zhyla V. 1., Yakushenko Ye. M.) ....cccccoiiiiiicieicie e 361
1. RESEAICH TASKS ...ttt 363
2. Selection of the design of the electrode heating chamber ..................... 364
3. Theoretical studies of electric field distribution

in the electrode heating Chamber...........ccooeiiiiincii 366
4. Experimental studies of the electric field in the inter-electrode space

of the heating ChambEr ...........coiiiiiic s 378
CHAPTER 17

STUDY OF THE ENERGY EFFICIENCY OF THE FREEZING
PROCESS OF CHICKEN BY-PRODUCTS

(Molskiy O. S., PotapoVv V. O.) ..o 386
1. Analysis oOf the SItUALION...........cccvviiiiiecec e 387
2. Object, subject and research methods .........cccceevveviievcce e, 395
B RESUITS .. 396
CHAPTER 18

INNOVATIVE SOLUTIONS OF LOW-TEMPERATURE
PROCESSING TECHNOLOGIES OF FOOD RAW MATERIALS
AS A FACTOR OF INCREASING FOOD SAFETY

(Petrenko O. V., Semeniuk D. P., Smilyk M. M. ) ..o 403
1. Emergence of the prerequisites of the problem and formulation

OF the ProbIEM ..o 404
2. Analysis of existing methods of solving the problem and formulating

the task for optimal development of technology .........cccccovviviiviiiiecn 405

vii





