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Pedepar:

1. Incepraniiina po60Ta IPUCBIYE€Ha HAYKOBOMY OOI'PYHTYBAHHIO Ta yJIOCKOHAJIEHHIO TEXHOJIOTII X0JIOAHOI CTPaBH,
a caMe - JIecepTy TUILy caMOyK, 3 BUKOPUCTAaHHSIM KyaXXHUX HaniB(abpUKaTiB Ha OCHOBI PPYKTOBO-STigHOI
POCJIMHHOI CUPOBMHU Ta IJII0KO3HO-(PPYKTO3HOTO cupoIly. CUCTEMATHU30BaHO JaHi JIiTepaTypHUX IPKepeJl MOJ0
yIIOCKOHAJIEHHSI TEXHOJIOTii XOJI0HMX JAeCEPTiB 30MBHOI MIHHO-Aparyjenoi6bHoi CTPYKTypy Ta IIPOAHai30BaHO
IIOCBiJl BAKOPUCTAHHS HETPAINLIMHOI pOCIMHHOI CUPOBMHY i yKPUCTUX pedoBUH. [IpoBeneHi fOCipKeHHS 00
BM3HAUEHHS BIUIMBY IIyKPOBMICHHUX [IPOAYKTIB HA MIHHY CTPYKTYPY A€CEPTy NI0Ka3aly NepeBaru BUKOPUCTaHHS
IJII0KO3HO-(PYKTO3HOTO CUPOITYy Ha TEXHOJIOTIYHi TIOKa3HUKY MiHU. KiHeEMaTU4Hi JOCIiIKEHHS TEXHOJIOTIYHOTO
MIPOLIECY IPUTOTYBaHHS CTPABU JOBEJIN MOKJIUBICT CKOPOUEHHS TEXHOJIOTIYHOTO NPOLECy. BU3HaYeHO KiHEeTUKY
MiHOYTBOPEHHS B TEXHOJIOTIYHUX CUCTEMAX. BCTAaHOBJIEHO palliOHAJIbHI PEKMMU YTBOPEHHS CTPYKTYPH JAECEPTY.
JocnigKeHo XiMiYHMI CKJIaJ, i TEXHOJIOTIUHI BJIACTUBOCTI POCJMHHOI CUPOBUHU: MIOPE I6Iy4HOrO (KOHTPOJIB), IOpe
6aHaHOBOrO, FOPOOMHOBOTrO, rap6y30BOT0, JKYPaBIMHOBOTO, KiBi Ta Ku3uy. OGIPyHTOBAHO JOLiJIbHICTE CTBOPEHHS

KyTaXiB 3 IIJIOJI0BO-SITiIHOI CHPOBMHU Y BUIJISALI KYII&XXKHOTO HalliB(pabprKaTy 3 METOO IiBUILIEHHS 610J10TiYHOI



LiHHOCTI, MOJIIMIIEHHS OPraHOJIENITUYHUX [IOKAa3HMKIB JecepTy, 10 MaloTh MICLe Mifl YaC YTBOPEHHS IiHHO-
IparjiernofibHoi CTPYKTypu JecepTry. 3 BUKOPUCTAHHSIM METOiB XapyoBOoi KOMOIHATOPUKY PO3PO6IIEHO KyIIaXKHi
HaniB(abpuKaTy NJI010BO-STiJHOI CHPOBMHHU Ta METOIOM MaTeMaTUYHOIO MOJIE€/IIOBaHHSI BCTAHOBJIEHO
ONTUMAJIbHUI BMICT BiTaMiHiB i MiKpO€JIEMEHTIB y KOXKHOMY KyIIaXXHOMY HamiBpadpukari. JloBeleHO JOLiIbHICTh
BUKOPUCTAHHS ITIIOKO3HO-(PPYKTO3HOTO CUPOIY SIK KPIOIPOTEKTOPA B TEXHOJIOTII KyIIa)KHOTO HaMiBpabpuKaTy.
3’s1cOBaHO KPiOCKOIiYHi TeMIIEPaTypUu y MOJeJIbHUX 3pa3Kax IMope, KyNaKHUX HaliBdadpukaTax i FOTOBUX
IecepTax. BcTaHOBIEHO TEXHOJIOTIYHI pe;KMMU PUTOTYBaHHS KylIaKHUX HaniBdabpukaTis Ta ix 306epiranHs 3a
temnepatypi (t -50C) 3 MakcuManbHUM 30epekeHHsIM BiTaMiHy C. EkcriepyMeHTasIbHO BU3HAYEHO PESKUM
30epiraHHs [1J1s1 KOXKHOTO KyTIaskKHOro HariBdadbpukaTy. BcTaHOBJIEHO BIUIMB KyNaXXHUX HaliBdabpuKaTis 3
I1IJI0[I0BO-SITiHOI CUPOBMHHU HA TEXHOJIOTIUHi, CTPYKTYpHO-MexaHiuHi Ta (isuKo-XiMiuHi TOKa3HUKU MOJE€JIBHUX
3pa3KiB Ta FOTOBUX JecepTiB. EKcriepuMeHTalbHO BU3HAYEHO, 110 BHECEHHS 00PaHMX KyIaKHUX HaniBpaObpUKaTiB
[IPUBOAUTD IO [TOKpAIIaHHS iX CTabiIbHOCTI Mif yac 36epiraHHs. JloCiIKeHHs BIVIUBY TEIJIOBOIO OOPOOIEHHS
(6nanmyBaHHS Ta 30epiraHHs B 3aMOPO’KEHOMY CTaHi) Ha 3MiHy BMicTy BiTaminy C B KynakHuX HaniBdabpukartax
[I0Ka3aJIo 3arajabHe 3MeHIIeHH BTpar BitaMiny C Ha 10...18% . JlocmimkeHHs cTaHy BOAY B NOCJiTHUX MOLEJIbHUX
CUCTEMAX 32 KOMIIJIEKCOM ITIOKa3HUKIB: OKMUCHO-BiIHOBHOTO IIOTEHIialy, €HTaJlbllii, €HePrii BiflHOBJIEHHS,
aKTUBHOCTI BOJAM OCJIiIHUX 3Pa3KiB IIOPe Ta CKJIAeHUX KYaKHUX IIapax CBiIyaTh Mpo Te, 0 Hai6iIbII
CTabiJIbHUMU T0Ka3aju cede Miope s16J1yyHe, )KypaBIMHOBE Ta KiBi, 1IpY 1[bOMY HaliMeHIIle 3HaY€HHs eHeprii
BiZJHOBJIEHHSI Ma€ TOPOOMHOBE Ta 6aHAHOBE MIOpe. 3pO6IEHO NPUIYLIEHHS, 1O Mif] YaC TEXHOJIOTIYHOTO
BUKOPUCTAHHS KyNa)XHUX HaMiB(abpUKaTiB BOHU NPOSIBIISIOTb BIACTUBOCTI CTabisizaTopa cucremu. B pesynbrari
IIPOBEJEHUX JOCiIKeHb ITOKa3HUK aKTUBHOCT] BOAU B KyII&KHUX I1apax «sI06yKO-TOPOOMHA», «SI0TyKO-KiBi»
«516JIyKO->KypaBJIMHa», «s10JIyKO-KU3UJI», «6JIyKO-rap0y3», «s161yKo-6aHaH» aHasoriyHi KoHTpoJio (0,990) ta
KOJIMBAIOThCS B MeXKax HEe3HAYHOro 3HwkeHHs 0,989 ... 0,986 Aw. TakuM YMHOM, [IOKa3HUKYU aKTUBHOCTI BOAM Y BCiX
KyIaKHUX 1apax Mnokasasy, o Bci Kl noTpanisioTs B rpyy pusuKy Mikpo6ioJOoriYHUX [OKA3HUKIB, 110 B
[O/IA/IbIIOMY BIJIMBAaTUME Ha CKOPOYEHHS TePMiHIB 30epiraHHs roToBUX BUPOOiB. [IpoBeneHi MikpobiosioriuHi
IOCJiIKEeHHS KyNaXKHUX HaniBpabpuKaTiB JOBEJN BiICYTHICTb aKTUBHOCTI IpubiB pony Aspegillus, Penicillium i
Candida. BctaHOBI€HO 3aKOHOMIPHOCTi (POPMYBaHHSI IOKa3HUKIB SKOCTi leCEePTHUX 3Pa3KiB i BIUVIUB PELENTYPHUX
KOMIIOHEHTIB Ha IIPOlieC YTBOPEHHSI CTPYKTYpU CTpaBu. Po3po6sieHO pelienTypu AecepTiB Ha OCHOBI KyNaXKHUX
HaniBdabpukariB. CKIaZieHO TEXHOJIOTIYHI KAPTKU, PO3POOJIEHO TEXHOJIOTIYHY CXEMY IIPUTOTYBaHHSI KyIaXKHUX
HaniB(pabpHKaTiB Ta 3aIIPOIIOHOBAHO BUKOPUCTAHHS IOT0 y TEXHOJIOTII flecepTy. Po3paxoBaHO cO0iBapTiCTh HOBUX
CTpasB, 110 3HaXOOUThCS B MexXax 83,3 - 146,1 rpH 3a kr. [IpoBeieHu PO3PaxyHOK PEUTHHIY PO3POOIEHUX CaMOyKiB
IaB 3MOTI'Y MiATBEPAUTY €(PEKTUBHICTb IPUNHSTHX TEXHOJIOTIYHUX pillleHb. 3allpONIOHOBAHI TEXHOJIOTIUHI pillleHHs
[iATBEPAKEHO NIaTEHTaMU Ha BUHAXiJ], KOPUCHY MOZEJIb T2 aBTOPChKE ITPAaBO HA METOJ, PO3PaXyHKY. TeXHOJIOTruHi
CX€MU Ha yJI0CKOHaJIeHy KyJliHapHYy MPOAYKIIO - cCaMOyK «['OpoOrnHOBUII», «16/1yKO-KiBi», «51651yKO-6aHaHOBUIL»,
«CaMbyk srigHuit» Ta «CamOyK BiTaMiHHUI» 3 KU3UJIOBUM Ta rap6y30BUM KyNaXXHUMU HaniBdabpukaTamMy,
BiZIITOBiHO, alIpOGOBAHO Ta BIPOBAIKEHO B 3aKJIa/1aX PeCTOpaHHOTOo rocrnogapcrsa M. Kuis. Hosi TexHosorii Ta
METOIY OOCJiIPKEHb BIPOBAIXEHO B OCBiTHiN npouec HYXT. JloBeneHo, 10 fecepTh Ha OCHOBI KyIIa’)KHOTO
HaniB}abpuKarty € JOCTyITHUMHU /JIsI LIMPOKKX BEPCTB HACEJIEHHS 3 Pi3HUM piBHEM [I0XOAY i MOXKe OyTH

BHMKOPHMCTAHO Y 3aKJIaJjlaX PECTOPaHHOT'O rOCIOJAPCTBA /1J1s1 JONIOBHEHHS XapyOBUX PalliOHiB.

2. The thesis is devoted to scientific substantiation and improvement of technology of the whipped cold dessert,
namely - sambuk-type dessert, using blended semi-finished products (BSfP) based on fruit and berry vegetable
raw materials and glucose-fructose syrup. The data of literature sources on the improvement of the technology of
cold desserts of whipped structure are systematized and the experience of using non-traditional vegetable raw
materials and sugar substances is analyzed. Studies on determination of the sugars effect on the dessert foam
structure show the positive impact of glucose-fructose syrup on the technological parameters of the foam. The
foaming kinetics of the technological systems is determined. Rational regimes of dessert structure formation are
established. The expediency of creating blend pairs in the form of BSfP is substantiated, their optimal vitamin and
mineral contents are determined. Changes in cryoscopic temperatures in model samples of puree, BSfP and ready-
made desserts are found. The expedient storage modes are defined. Studies of the state of water in experimental



model systems on a set of indicators, namely redox potential, enthalpy, reduction energy, water activity indicate
that the most stable sample which is the apple, cranberry and kiwi puree. It is assumed that during the compilation
of BSfP indicated plant raw materials will exhibit the properties of stabilizers of the system. Conducted
microbiological studies of BSfP proved the lack of activity for fungi of species Aspegillus, Penicillium and Candida.
Regularities of quality indicators formation for dessert samples are established and the influence of prescription
components on process of the dish is given. The recipe compositions of dishes based on BSfP are determined.
Technological cards are made, the technological schemes of BS{fP preparation and its use in the dessert
technologies are given. The cost of new dishes is calculated, which is in the range of 83,3...146,1 UAH per kg. The
calculation of the rating of the developed dishes allowed to confirm the effectiveness of the given technological
decisions. The proposed technological solutions are confirmed by patents for an invention, utility model and
copyright for the calculation method. Technological schemes for improved culinary products, namely Sambuk
"Rowan", "Apple-kiwi", Apple-banana", "Berry Sambuk" and "Vitamin Sambuk" with dogwood and pumpkin BS{P
respectively are tested and implemented in restaurants of Kyiv. New technologies and research methods are
introduced into the educational process of NUFT. It is proved that BSfP-based desserts are available to the general
population with different income levels and can be used in restaurants to supplement diets. Keywords: fruit and
berry raw materials, blended semi-finished products, glucose-fructose syrup, whipped desserts, sambuk, quality
indicators.
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