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Pedepar:

1. Inceprariiiny po60Ty IIPUCBSYEHO PO3POOIi Ta HAYKOBOMY OOI'PYHTYBAHHIO TEXHOJIOTI KPEMOBO-30MBHUX
LIyK€POK, BUTOTOBJIEHMX 3 YACTKOBUM 3MEHIIEHHSIM CYXOT'0 S€YHOTO anbOyMiHy, MaprapruHy Ta JparjeyTBoploBaya
3a paxyHOK BUKOPUCTaHHS HaciHHA dia (Salvia hispanica) y ninomy ta nogpiéHeHomMy craHi. EkciepuMeHTanbHO
BCTAHOBJIEHO, IO SIK LiiJIe TaK i NofgpibHEeHe HACIHHA Yia XapaKTePU3YEThCSI BUCOKAMU BOJOYTPUMYBAJIIbHUMY,
KUPOYTPUMYBAJIbHMMH Ta )XUPOEMYJIbIYBaJIbHUMU BJIACTMBOCTSAMU. Llizie HaciHHA dia IoKpalye
IiHOYTBOPIOBAJIbHY 3/IaTHICTh PO3YMHY CYXOTrO SI€YHOTO albOyMiHy Ta MMiIBULILY€E CTIMKICTh 30MTHUX GiIKOBUX Mac Ha
110r0 OCHOBI. BHECEHHS LIiJIOro Ta NOoJpiOHEHOro HaCiHHY 10 KPEMOBO-30MBHUX LIYKEPOK YMHUTDb ITO3UTUBHUM
BILJIMB Ha SKiCHi XapaKTe€pPUCTHUKY FOTOBUX BUPOOGIB, B TOMY YMCJIi iz yac 36epiraHHs. Po3pobiieni BUgy yKepoK
MaloThb NIOKpAIleHUH XiMiYHUI CKJ1af,. 3a pe3ysibTaTaMU AOCJiIpKEHb PO3PO06JIEHO TEXHOJIOTII0 KPEMOBO-30BHUX
LIyKEPOK 3 I0JAaBaHHAM HaciHH4 4ia. Ha HOBY IPOAYKLiO 3aTBEPIKEHO Y BCTAHOBJIEHOMY IOPSIKY TEXHOJIOTIYHY
IOKyMEHTallil0. 3alIpOIIOHOBAHY TEXHOJIOTIIO alPOOOBAHO Ta BIPOBA/KEHO HA KOHAUTEPChKUX MiJMIPUEMCTBAX Ta Y

HaByasibHUH npouec XJAYXT. Po3paxoBaHO KOMIIJIEKCHUI ITOKA3HUK SIKOCTI HOBUX BUPOOIB, BU3BHAYEHO EKOHOMIYHY



edeKTUBHICTb Bif peasizallii po3po6JeHOI TeXHOJIOTIi Ta NepPCIeKTUBHICTS ii BIPOBaI>)KEHHS Y BUPOOHULITBO.

2. The dissertation is devoted to the development and scientific substantiation of the technology of cream-
whipped candies, made with partial reduction of dry egg albumin, margarine and jelly-forming agent due to the
use of chia seeds (Salvia hispanica) in whole and crushed state. It is experimentally established that both whole and
crushed chia seeds characterized by high water-retaining, fat-retaining and fat-emulsifying ability. Whole chia
seeds improve foaming ability of a solution of dry egg albumin and increase the stability of whipped protein
masses. Making whole and crushed seeds to cream-whipped candies has a positive effect on quality characteristics
of finished products, including during storage. Developed types of candies have an improved chemical
composition. The technological documentation for the new products has been approved in accordance with the
established procedure. The proposed technology has been tested and implemented in confectioneries and in the
educational process of KSUFTT. The complex indicator of quality of new products is calculated, economic
efficiency from realization of the developed technology.
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