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1. PanlionasibHe BUKOPUCTAHHS NIEKTUHY i albriHaTy HATPIIO Y TEXHOJIOTII 6iJIKOBUX KPEMIB 3HMKEHOI

LIYKPOMIiCTKOCTI.

2. Rational using of pectin and sodium alginate in sugar reduced egg-white creams technology.

Pedepar:

1. Incepraliiio IpUCBSYEHO TEOPETUIHOMY Ta EKCIIEPUMEHTAIbHOMY OOI'DYHTYBAaHHIO BUKOPUCTAHHS NIEKTHHY i
asbriHaTy HaTpilo AJ1s1 cTabinisalii MOKa3HUKIB SIKOCTi 01IKOBUX KpeMiB 3HMKEHOI IYKPOMICTKOCTI Ta MiABUILEHHIO il
Xap4yoBOi [IIHHOCTi KpeMiB 32 paXyHOK BBe[IeHHSI IIOPe i3 STim YopHuLi abo obiinuxu. BusHayeHnit mexaHiam mii
I00aBOK Ha MIHOYTBOPEHHSI SIEYHOrO 6ijIKa, BUBYEHI TEXHOJIOTIYHI [I0Ka3HMKY MTeKTUHY U ajbriHaTy HaTpilo,
CTPYKTYPHO-MEXaHiuHi BJIaCTUBOCTI iX PO3YMHIB Ta rejliB 0OMe>XX€HOro HabyXaHHs. BCTaHOBJIEHO, 10 B PO34YMHAX 3
KOMILJIEKCAMU CTPYKTYPOYTBOPIOBAUiB CIIOCTEPIraeThCsl 61/IbII MiljHA BHYTPILIHS CTPYKTYPA, 10, OYE€BULHO,
TIOB'SI3aHO 3 BUHMKHEHHSIM JI0IATKOBUX BOJHEBUX 3B513KiB MiDK MoJie-Kysamu AH i nextuny. JloBelieHa AOLNBHICTD
3aMiHM y peLienTypi KUCJIOTH Ha KUCJIOTOBMIlyIOUi IPOJYKTH — YOPHUYHE ab0 061inuxoBe Mnope. BctaHoBieHo, o
ix BBeJIeHHS Hazae iM craTtycy «DyHKIIOHaNIBbHUAN Xap4OBUM NIPOAYKT». YIOCKOHAJIEHO TEXHOJIOTii BUTOTOBJIEHHS
6i7IKOBUX KPEMiB, SIKi 32 KOMILJIEKCHUM ITOKa3HUKOM SIKOCTi IIepeBUIIYIOTh 6a30Buii 3pa3ok Ha 11%, 39% Tta 52%.

JJoBeneHa NOoLibHICTh 3aMOPO>KyBaHHS 6i/IKO-BUX KPEMIB 3 METOIO [I0JJOBKEHHS TEPMiHY ix 36epiraHHsI.



2. The thesis is devoted to theoretical and experimental justification of using pectin and sodium alginate to
stabilize sugarreduced protein creams quality indicators, increasing of the creams nutritional value due to the
introduction of blueberries or sea-buckthorn puree. The action mechanism of additives on egg-white foaming
process, the physical and chemical properties of pectin and sodium alginate, structural and mechanical properties
of their solutions and limitedswelling-gels were studied. It was established that their complexes in solution have
more robust internal structure that, obviously, is associated with the additional hydrogen bonds between
molecules of sodium alginate and pectin. The expediency of recipe acid replacing by acidcontaining products - sea
buck-thorn or blackberry puree was proved. It was established that their introduction gives to creams the
"functional foods" status. The improved technology of protein creams exceeds the base sample for complex quality
index by 11%, 39% and 52%. The expe-diency of protein creams freezing to lengthen the storage period was
proved.
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