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1. Incepralist pUCBIY€HAa HAYKOBOMY OOI'DYHTYBAHHIO T2 PO3POOJIEHHIO TEXHOJIOTI] 03[100JII0BaJIbHUX
HaniBpabpuKaTiB 1J151 KOHOUTEPCbKUX BUPOOIB 3 BUKOPUCTAHHSIM MOJIOYHOI CUPOBATKM CYXOi leMiHepasi30BaHOoi.
AKTyamnbHICTh TEMU JOCTII’KEHHS 3yMOBJI€Ha HEOOXiIHICTIO PO3POOKY TE€XHOJIOTiH KOHIUTEPChKUX NAcT (LIyKPOBUX,
MapLUIaHOBUX, 6060BUX) 3 MOJIOUHOIO CUPOBATKOIO CyXOI0 JeMiHepasi30BaHOI0, 110 CTBOPIOE MEPEAyMOBU [1JIs1
PO3IIMPEHHS aCOPTUMEHTY 031,00 II0Ba/IbHUX HamniBdabprKaTiB 6araToPpyHKI[iOHAJIBHOTO TPU3HAY€HHS 3
[IOKPAIleHUM HYTPiEHTHUM CKJIaI0M i BUPOOHUITBO BiTYN3HSHOI KOHKYPEHTO3[IaTHOI IPOAYKLII i3 3a1aHuMu
(YHKLiOHATIbHO-TEXHOJIOTIYHUMU BJIACTUBOCTSIMU. PO3po0JieHi KpuTepii OLliHIOBaHHS (PYHKIIOHAJIbHO-
TEXHOJIOTIYHUX XapaKTE€PUCTUK KOHIUTEPChKUX NACT 6araToQyHKIiOHAJIbHOTO IPU3HAYEHHS, 10 (POPMYIOTh
HAIPSIMU TEXHOJIOTIYHOTO BUKOPUCTAHHS, 32 SIKUMU iX MOAUISIOTh Ha 3 rpynu: 1 — KOHAUTEPChKA 1ACTa, 0

BHUKOPHCTOBYETHCS 117151 IOKPUTTSI KOHAUTEPChKUX BUPOOIB Ta B sIKOCTI npomapky 115 Hux ([TKB), 2 - koHpuTepcbka



1aCTa, 110 BUKOPUCTOBYETHCS 1711 BUTOTOBJIEHHS KBiTiB, SIK JEKOPATUBHOTO €JIEMEHTY 11711 GOPOLIHSIHUX
KOHJUTepCcbkuX BUPo6iB (BLIK), 3 — KoHAUTEpChKa N1ACTa, 110 BUKOPUCTOBYETHCS 1711 MOZIEIOBaHHS irypHUX
BUPOOIB, 5IK I€KOPATUBHOIO €JIEMEHTY 1711 GOPOLIHSHUX KOHIUTepCchkux BUpob6iB (MPB). ChopmynboBana Ta
IOBEJ€Ha HAyKOBa riloTe3a, 3riJHO 3 SIKOI0, BUKOPHCTAHHS MOJIOYHOI CUPOBATKM Cyxoi feMinepanizoBanoi (MCCII)
y TEXHOJIOTISIX LIyKPOBHUX i MapLMIIaHOBUX MACT 3 IJIiLePUHOM Ta 6060BUX 3 KOKOCOBUM MACJIOM JI03BOJISIE
OTPUMAaTH 03700J110BaJIbHI HaniBPabpUKaTy 3 3aJaHMU CTPYKTYPHO-MEXaHIYHUMU BJIACTUBOCTSIMY, [IOKPaLlEeHUM
HYTPi€HTHUM CKJIQ[OM, 3HMKEHOIO €HEPTrOEMHICTIO Ta [VIIKEMIYHMM iHIEKCOM. JlOCIIiI)KEHO OPraHoJIENTUYHi
BJIACTMBOCTI MOJEJIbHUX KOMITIO3ULill 037106J110BabHUX HaniBdabpukaTiB. BcranosneHo, mo MCC y
peLenTyPHOMY CKJIaAi IyKpOBUX NacT y KoHueHTpanii 20...50 %, mapuunaHoBux - y KoHueHTtpatii 20...30 %,
6060BuUx - y KoHUeHTpauii 10...30 % cTBOpIO€ NPUIHATHY KOJIbOPOBY ramy 1j1s1 030,006110BaIbHUX HanliBpabpuKaTiB
Ta (POPMy€e BUCOKY KOMIIOHEHTHY CYMiCHICTb OCHOBHMX PELIENITYPHMUX KOMIIOHEHTIB. JJOCIII)K€HO CTPYKTYPHO-
MEeXaHiuHi BJJACTUBOCTI MOJeJIbHUX KOMIIO3ULIi#1 037100 110BasIbHUX HamiB(abpukaris. BcTaHOBIEHO, 1O 3
nigBuieHHsIM KoHeHTpauii MCCJI 3pocTatoTh IIacTUYHI AedopMallifiHi XapakTepyucTuku y 1.26 pasu Ta
3HIDKYIOTbCSI IPY)KHO-€JIaCTUYHI y 2 — 4 pa3u, NigBUILYEThCS MigAaTAUBICTb Y 4.5 pasu B LlyKPOBUX NacTtax, y 1.5
pasy B MapLUIAHOBUX i 3HWKYEThCA ¥ 1.2 pa3u B 6060BUXK, 1110 3a0e31evyye BUCOKY (POPMYBaIbHY 3aTHICTb.
ExkcriepyMeHTaIbHO BCTAHOBJIEHO MIOCUJIEHHS are3ilHO-KOTe3ilHOI MIlJHOCTi MOZEIbHUX KOMITO3ULiN I[yKPOBUX
nacty 1.7 - 3 pasu (oo = 40,1...69,1 H /m?), mapuunanosux - y 1.7 - 2.1 pasu (oo = 37,8...45,9 H/m?), 6060Bux -y 1.4 - 1.9
pasu (oo = 37,8...45,9 H/m?), o yckinaaHoe poboTy 3 nactamu. OGIPyHTOBAHO AOLIIbHICTh BUKOPUCTAHHS IJIILIEPUHY
y KOHLIEHTpaLlii 5 % B TEXHOJIOTiIX LyKPOBUX i MApLIMIIAaHOBUX N1aCT, KOKOCOBOTO MacJa y KOHLeHTpauii 10 % B
TEXHOJIOTisIX 6000BUX, LO3BOJISIE HAOJIM3UTU MILIHICTb afire3ii 0 KOHTPOJILHOTO 3pa3Ky Ta MOKPaIUTH
(YHKLiOHAIBbHO-TEXHOJIOTIYHI BJIaCTUBOCTI. ONITUMi30BaHO PELIENTYPHUI CKJIaJ, LIyKPOBUX, MAapLUIIAaHOBHUX,
6060BUX NacT. BctaHoBseHi panionanbHi KoHLeHTpalii MCCJI y cknafi: yKpOBHUX IacT, mo ckiaanu 20 % nns [TKB,
30 % s BUK, 50 % nyst MOB 3a BMicTy ritinepusy 5 %; MapLyIIaHOBUX IacT, o ckianu 20 % g [1KB, 30 % ns
M®B, 3a BMicTy riinepuny 5 %; 6060BUx nact, mwo cknanu 10 % nis BIK, 20 % pas [TKB, 30 % nas MOB, 3a BmicTy
KoKocoBOro macia 10 %. Po3po6sieHi NpuHIMIIOBI CXeMU BUPOOHUIITBA 03100 110BabHUX HaniBdabpukaTiB 3 MCC/I,.
JocnigkeHo xiMiuHMI CKJ1af, po3pobieHnx HaniBpabpukariB. BcTaHOBI€Ha 3MiHA SIKICHOTO BYTJIEBOLHOTO CKJIay,
30KpeMa 3HIKEHHS BMIiCTy caxaposu 10 50 % Ta Bif[loBifiHe MiBUIEeHHS JaKT03U A0 35 %, 10 CIpUsie 3HIKEHHIO
€HepreTMYHOI LiHHOCTI [yKpOBUX nacT Ha 16 — 30 %, mapuunaHoBux Ha 29 - 35 %, [ylikeMiuHU iHAeKC IyKpOBUX
nact ['1ikeMiuHMi1 iHAEKC pO3pO6JIEHUX LIYKPOBUX NACT 3HMXKYETbCS B 1.5 pa3u Ta CTAaHOBUTD 46 — 47, B
MapuunaHoBux 43 - 47, B 6060Bux 47 — 50. Po3pobJieni HaniBdabpukaTy MicTsaTh B cepegHboMy 10 % 6inka, mo
XapaKTePU3YEThCS BUCOKUM SIKICHUM i KiJIbKiCHUM aMiHOKUCJIOTHUM CKJIQZIOM, BiI3HA4alOThCSl BACOKUM BMiCTOM
MakpoeJsieMeHTiB, a came K, Ca, P, Mg Ta BiramiHamu rpynu B, 3okpema B4, B5, B7. Po3po61€HO HOpMaTUBHY Ta
TEXHOJIOTIYHYy JOKyMEHTALlil0 Ha 031,006J110BasbHi HaniBdabpukaty 3 MCCJI, OTpUMaHO TpM NNAaTE€HTH YKpPaiHu Ha
KOpHCHI Mogesi. HagaHo oLiHKy eKOHOMIYHOi e(peKTUBHOCTI Ta colianbHOro epeKTy Bij, BIPOBaIKEHHS
PO3p06JIEHUX TEXHOJIOTIN Y BUPOOHULTBO. Kilt04oBi c10Ba: 031,06.110BajIbHI HalliB(pabpuKaTy, KOHAUTEPCHKi 1aCTU

6araToQyHKLiOHAJIBHOTO NTPU3HAYEHHs, MACTUKY, LIyKPOBi, MApLMIIAHOBI, 6060Bi NacTu.

2. The dissertation is devoted to the scientific substantiation and development of the technology of decorating
semi finished products for confectionery products using demineralized dry whey. The relevance of the research
topic is due to the need to develop technologies for confectionery pastes (sugar, marzipan, legumes) with
demineralized dry milk whey, which creates the preconditions for expanding the range of decorating semi-finished
products of multifunctional purpose with the improved nutrient structure and production of domestic competitive
production with the handed over functional and technological properties. Criteria for assessing the functional and
technological characteristics of confectionery pastes for multifunctional purposes were developed, which form the
areas of technological use, which are divided into 3 groups: 1 - confectionery paste used for coating confectionery
and as a layer for them (PKV), 2 - confectionery paste used for the manufacture of flowers as a decorative element
for flour confectionery (VCK), 3 - confectionery paste used for modeling figured products as a decorative element
for flour confectionery (IRF). The scientific hypothesis formulated and proved, according to which, the use of whey
dry demineralized whey (MSSD) in the technologies of sugar and marzipan pastes with glycerin and legumes with



coconut oil allows to obtain decorating semi-finished products with specified structural and mechanical
properties, with improved nutrient composition, reduced energy intake and glycemic index. The organoleptic
properties of model compositions of decorating semi-finished products have been studied. It was found that MSSD
in the prescription composition of sugar pastes at a concentration of 20...50 %, marzipan - at a concentration of
20...30 %, legumes - at a concentration of 10...30 % creates an acceptable color scheme for finishing semi-finished
products and forms a high component compatibility of basic prescription components. The structural and
mechanical properties of model compositions of decorating semi-finished products have been studied. It was
found that with increasing MSSD concentration plastic deformation characteristics increase by 1.26 times and
elasticity decreases by 2 - 4 times, pliability increases by 4.5 times in sugar pastes, by 1.5 times in marzipan and
decreases by 1.5 times in legumes, which provides high formative ability. Experimentally, the adhesive-cohesive
strength of model compositions of sugar pastes was increased by 1.7 - 3 times, marzipan - by 1.7 - 2.1 times,
legumes - 1.4 - 1. 9 times, which complicates the work with pasta. The expediency of using glycerin at a
concentration of 5 % in the technology of sugar and marzipan pastes, coconut oil at a concentration of 10 % in the
technology of legumes, allows to bring the strength of adhesion to the control sample and improve the functional
and technological properties. The prescription composition of sugar, marzipan, bean pastes is optimized. Rational
concentrations of MSSD are set in the composition of: sugar pastes, which amounted to 20 % for PCV, 30 % for
WCC, 50 % for IRF with a glycerol content of 5 %; marzipan pastes, which amounted to 20 % for PCV, 30 % for IRF,
with a glycerol content of 5 %; bean pastes, which amounted to 10 % for VCC, 20 % for PKV, 30 % for IRF, with a
coconut oil content of 10 %. The chemical composition of decorating semi-finished products with MSSD has been
studied. A change in the quality of carbohydrate composition was installed, in particular a decrease in sucrose
content to an average of 50 % and a corresponding increase in lactose to an average of 35 %, which reduces the
energy value of sugar pastes by 16 - 30 %, marzipan by 29 - 35 %. The glycemic index of the developed sugar
pastes decreases 1.5 times. Developed semi-finished products contain an average of 10 % protein, characterized by
high qualitative and quantitative amino acid composition, desperate high content of macronutrients, namely K, Ca,
P, Mg and B vitamins, in particular B4, B5, B7. Normative and technological documentation on technologies of
sugar, marzipan, bean pastes from MSSD is developed, three patents of Ukraine on utility models were received.
The estimation of economic efficiency and social effect from introduction of the developed technologies in
manufacture was given. Key words: decorating semi-finished products, multifunctional confectionery pastes,

mastics, sugar, marzipan, bean pastes.
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