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1. HaykoBe 0OGrpyHTYBaHHsI Ta PO3pO6JIEHHS palliOHaJIbHUX TEXHOJIOTi KOMOIHOBAaHUX KOHJIUTEPCbKUX BUPOOIB, SIKi

(hOpPMYIOTbCSI METOZOM KO-€KCTPY3ii

2. A scientific ground and development of rational technologies for the combined confectioner candies, which are
formed by the method of co-extrusion

Pedepar:

1. Inceprarlist IpUCBSYEHA KOMIIJIEKCHOMY PO3B'SI3aHHIO TPOOJIEMU CTBOPEHHS HOBOTO ACOPTUMEHTY
KOHKYPEHTOCIIPOMOKHMX KOMOIHOBaHMX KOHJIUTEPChKUX BUPOOIB, 5IKi POPMYIOTHCS METOIOM KO-€KCTPY3ii HIJIIXOM
PO3pOOJIEHHS] HAYKOBO OOI'PYHTOBAaHUX pallioHaJIbHUX TE€XHOJIOTiH 306HOT0 [eYnBa Ta 3aBapHUX IIPSIHUKIB 3
HA4YMHKOIO, IyKEPOK 3 KOMOIHOBaHUMU Koprycamu. OOI'PyHTOBaHi ONTUMaJIbHI IapaMeTPU NPOLECIB
TEXHOJIOTIYHUX CHCTEM BUPOOHUIITBA KOMOIHOBAaHNX KOHAUTEPCHKUX BUPOOIB IPU CTBOPEHHI arperaTuBHO CTiHKUX
KOMOIHOBAaHMX CTPYKTYP [JIs KpEMOBO-30MBHUX I[yKEPKOBUX Mac, TEPMOCTabiIbHOI PPYKTOBOI HAYMHKY, 3L06HOTO
IIiCOYHOTO TiCTa, 3aBJSIKU 3aCTOCYBAHHIO HOBUX CTabii3allilHUX KOMIIJIEKCHUX CyMillel riipoKooifiB Ta
[IOBEPXHEBO-AaKTUBHUX PEUYOBUH. KJII040Bi C10Ba: KOMOIHOBaHI KOHIWUTEPChKi BUPOOHU, TEXHOJIOTIS, KO-€KCTPY3id,
dhopmMyBaHHS, TiIPOKOJIOIAH, TOBEPXHEBO-aKTUBHI pEYOBUHH, CTabii3aliliHi KOMIIJIEKCHI CyMillli, akTUBHICTb BOIH,

KOJIOiZHi IPOLeCH, CTPYKTYPHO-MEXaHiYHi BJIaCTUBOCTI.



2. Dissertation is dedicated to the complex decision of a problem of making a new assortment of different groups
of competitive combined confectioner candies at forming, by the method of co-extrusion development of the
scientifically grounded rational technologies of rich pastries and scalded cakes with filling, candies with the
combined corps. In work, it is grounded the optimal parameters of processes for the technological systems of
production of combined confectionery candies of the agregative proof combined structures due to application of
new stabilizing complex mixtures of hydrocolloids and superficially active matters: for cream-whipped candies
masses; for the termostable fruit filling; for rich sandy dough; it is developed a new technology of the scalded cake
with addition of barley malt flour. Keywords: combined confectioner candies, technology, co-extrusion, forming,
gidro-koloidi, surface active matters, stabilizing complex mixtures, activity of water, colloid processes, structural
and mechanical properties.
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