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2. The development of technology of fermented products based on Jerusalem artichoke

Pedepar:

1. Inceprarist npucBsyeHa po3pooLii TEXHOJIOTiN HOBUX IPOIYKTIB HA OCHOBI (PepMEHTOBAHOTO TOIIiHAMOypa.
BcTaHOBJIEHO MOJKJIMBICTD BUKJIIOUEHHS 3 TEXHOJIOTIYHOI CXeMH, TIPU NiAroToBLi 6yb6 0o pepmeHTauii, onepari
"ounieHH4". JlocaimpkeHo npouec pepmeHTalii 6yab6 ToniHambypa. BctaHOBIIEHO, 110 (epMeHTaLLisl IPOXOIUTh B
Tpu etanu. Kpurepiem 3aBepueHHs: pepMeHTallii 6ys10 JOCSITHEHHS 3arajbHoi KuciaotHocTi 0,8...0,9 % (B
IepepaxyHKy Ha MOJIOYHY KUCJIOTY). PO3po6sieHO TexHOJIorii0 BUPOOHULTBA (PepMEHTOBAaHMX ITPOLYKTIB HA OCHOBI
ToniHamOypa. 3a JOIIOMOr0l0 MaTeMaTUYHOI 0OPOOKU eKCIIepUMEHTAIbHUX JAaHUX BCTAHOBJIEHO CIIiBBiIHOIIEHHS

KOMITOHEHTIB penenTypu.

2. The thesis is devoted to the development of technology of new products based on fermented Jerusalem
artichoke. The possibility of exclusion cleaning operation from the process flowsheet during the preparation of
bubbles for the fermentation is established. The process of Jerusalem artichoke tubers' fermentation is
investigated. It is found that fermentation took place in three stages. The criterion of the fermentation completion
was achieving of total acidity 0,8...0,9 % (calculated as lactic acid). The technology of fermented products based on



Jerusalem artichoke was developed. The ratio of recipe components was established using mathematical
processing of the experimental data.
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