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VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

TexHoJI0Tist KOHIUTEPChKUX BUPOGIB Ha (PPYTOBO-POCIMHHIN OCHOBI 30aradyeHHMX FeMOBUM 3aJ1i30M Ta MHOJOM.

Ha3sBa po6oTH aHIJIilICbKOIO:

The technology of confectionery products from fruit and vegetable raw material enriched in heme iron and iodine

PedepaT ykpaiHCbKOIO:

MeTo10 po60TH € OOI'PYHTYBAHHS Ta PO3POOKA TEXHOJIOTii KOHAUTEPCHKUAX BUPOOiB HA (PYTOBO-POCIMHHINA OCHOBI
36araueHHMX reMOBUM 3aJ1i30M Ta 1100M. Ha OCHOBI aHANMTUYHUX JOCIiIKEHb, 1TA00PATOPHUX Ta BUPOOHWYUX
BiAiIpalloBaHb 3 BUKOPUCTAHHSIM METO[IiB CUCTEMHOT0 aHaJli3y OOIPYHTOBAHO i TEXHOJIOTIYHO MiATBEPIKEHO
peuentypu 6aToH4uKiB "Fruit bread", Ha ppPyKTOBO-POCIMHHIN OCHOBI 30ara4€HUX FeMOBUM 3aJ1i30M Ta OPraHiYHUM
fiofoM. Y BUpOOGHMYMX YMOBAX 3/iICHEHO BiJIIPALlOBAaHHS PELENTYPHOTO CKJIAly Ta TEXHOJIOTIYHOTO MIPOLECY
BHpOOHMLITBA 6aTOHYMKIB "Fruit bread”, Ha GpyKTOBO-POCINHHII OCHOBI 36araueHNX reMOBUM 3aJ1i30M Ta
OpraHiYHMM MOJOM. 37iiCHEHO 3aX0/i1 3 PO3POOKU Ta 3aTBEPKEHHS B YCTAHOBJIEHOMY TIOPSIKY TEXHOJIOTIYHO]

JOKYMEHTalii Ha JaHy [IPOAYKIIO.

Pedepar aHIJIiHCBKOIO:

The aim of this work is the substantiation and development of technology of confectionery products on fruit and
plant base enriched with heme iron and iodine. On the basis of analytical studies, laboratory and production
castings using the methods of system analysis the recipes of bars "Fruitbread"on the fruit and plant base, enriched
with heme iron and organic iodine are grounded and technologically confirmed. In a production environment the
working out of the recipe composition and technological process of production of bars "Fruit bread" on the fruit
and plant base enriched with heme iron and organic iodine had been accomplished. The activities on the
development and approval of the technological documentation on the product were implemented.
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reMOBHM 3aJ1i30M Ta OpI‘aHi‘IHI/IM I/VIOILOM.
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