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Pedepar:

1. Inceprariiio npucssiieHO GOPMYBAHHIO CIIO)KUBHUX BIIACTUBOCTEN 3aJ1i30BMiCHUX JIi€TUIHUX L00aBOK «Penrem»,
«®itorem», «Kanrem» Ha OCHOBi XapyOBOi KPOBi i HOPOUIKiB POCAMHHOI CUPOBUHU 1151 KOHAUTEPChKUX BUPOOIB —
COJIOJIKUX IJIATOK (TUILY ipyC) i GPYKTOBO-SATiHMX HAYMHOK Ha OCHOBI [10BUJIJIA, 30ara4€HUX FEMOBUM 3aJIi30M.
Br3HaueHO YMHHUKY, 110 BILJIMBAIOTh HA NPOLeC cTabisizalii reMOBOro 3aj1iza y HOBUX JIi€TUIHUX J0OABKaX
«Penrem», «ditorem», «Kanrem», BianpauboBaHo ix peLienTypHUI CKJ1aJ, Ta BCTAHOBJIEHO HUBKY CIIOKMBHUX
BJIACTUBOCTEH, 1110 TpUTaMaHHi fob6aBkaM. JloCaimkeHO MOKa3HUKY SIKOCTi Ta 6€311eYHOCTi ieTUYHUX T0OaBOK 3a
pi3HMX YMOB Ta T€pPMiHiB 36epiraHHs. Buxons4y i3 BUBHaU€HUX BJIACTUBOCTEN JieTUYHUX 106aBOK «DiTorem»,
«Kanrem», «Penrem», 3arrporioHOBaHi HaIIPSIMU BUKOPUCTAHHS Ai€TUYHUX JOOABOK 171 36aradyeHHs KOHIUTEePChKUX
BHpPOO6iB. BUu3HaueHO paljioHa/IbHy MACOBY YacCTKy Oi€TMYHUX I0OABOK [J1s1 BBEI,EHHS Y PeLenTypy ppyKTOBO-
ATiIHUX HAYMHOK Ta ipuCy TUPAXXOBAHOrO AJ1s1 POPMYBAHHS SIKOCTi BUPOOiB, 30aray€HUX FeMOBUM 3aJ1i30M,
MAacCOBOTO CIIOKMBaHHS, JIiKyBaJIbHO-TIPO(IiIAKTUYHOTO Ta JiKYyBaJbHOTO CIIPSMYBaHHS. BCTaHOBJIEHO, 110 YUHHUKHU

TE€XHOJIOTIYHOTO MPOLECY i KOMIIOHEHTHU PELIENITYPY HE BILUIMBAIOTh 3HAYHOIO MipOIO Ha CIIiBBiHOIIEHHS JBO- Ta



TPUBAJIEHTHOTO T€MOBOTO 3ajii3a B 30arayeHnxX KOHAUTEPChKUX BUPO6ax. BUBYUEHO [MOKa3HUKYU SIKOCTi HOBUX
KOHIUTEPCHhKUX BUPOOiB, 30araueHrx reMOBUM 3aJ1i30M, Ta BU3HAYEHi rapaHTOBaHi TepMiHM ix 36epiraHHs.Ha HOBI
IIPOJIYKTU pO3p00JIeHO ITaKeTU HOPMATMBHOI IoKyMeHTallii. [TpoBefeHo anpoballilo AieTUYHUX J06aBOK Ta HOBUX
KOHJUTEPCbKUX BUPOOiB y BUPOOHMYMX YMOBax. HaBelleHO JaHi eKOHOMIYHOI €(peKTUBHOCTI BIIPOBAI’)KEHHSI HOBUX
BUIiB KOHIUTEPCHKUX BUPOOIB y BUPOOHUITBO.Y JOCKOHATIEHO METOIUKY KYJIOHOMETPUYHOTO TUTPYBAHHS JJISI
BM3HAYEHHS aHTMOKCUJIAHTHOI aKTUBHOCTI 00'€KTIB LOCJIIPKEHHS], 1110 [aJI0 MOXKJINBICTb IIPOBOJIUTHU AOCHIIPKEHHS Y
HeibTPOBAHNUX BOOHUX €KCTPAKTAX i CIIPUSLIIO 3MEIIEBIEHHIO YCTAaHOBKU. 3alIPOIIOHOBAHO HOBY PO3MipHY

BeJINYMHY - «OguHuLg ackop6iHoBoi kuciaotu» — OAK (Mosb /100 T) A1 KiJIbKiCHOTO BU3HAUYEHHS IOKa3HUKA.

2. Dissertation is devoted to the formation of consumer properties of iron-containing dietary additives
«Fitoheme», «Kalheme», «<Redheme» on the base of food blood and vegetable raw material powders for pastries
such as sweet bricks (toffee type) and fruit and berry fillings on the base of jam which are enriched with heme iron.
Factors that affect the stabilization process of heme iron in the new dietary additives «Fitoheme», «Kalheme»,
«Redheme» were determined, their recipe composition was improved and number of consumer properties for
additives was established. The quality and safety indices of dietary additives under different conditions and shelf
life were researched.The ways of use of dietary additives for enriching pastries on the base of the identified
properties of dietary additives «Fitoheme», «Kalheme», «Redheme» were proposed. The rational mass fraction of
dietary additives for recipes of fruit and berry fillings and disseminated toffee for formation of quality of enriched
with heme iron products of medioprophylactic and medical direction was determined. It is found that the factors
of the technological process and recipe components don't affect the ratio of bivalent and trivalent heme iron in the
enriched pastries. The quality indices of new enriched with heme iron pastries were investigated, and safe terms of
storage were determined.The package of specifications for the new products was developed. The dietary additives
and new pastries were tested in production environment. The data of cost-effectiveness of implementation of new
types of pastries to the production were presented. The methodology of coulometric titration for determination of
the antioxidant activity of research object was improved. It allows to conduct researches in unfiltered water
extracts and facilitates the reducing the cost of the installation. The new denominate quantity — «Ascorbic acid
unit» - AAU (mol /100 g) for the quantitative determination of the index was suggested.
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