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V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.35.91

Tema gucepranii:
1. TexHOJIOTis KOHOUTEPCHKOI I71a3ypi 3 BAKOPUCTAHHSM [IPOAYKTIB I€PEPOOKY BUHOTPAJHOTO KMUXY

2. Technology of Confectionery Glazes Using Grape Pomace Derivative Products

Pedepar:

1. O6'eKT mOCHIIKEHHS ~ TEXHOJIOTiS KOHIUTEPCHKOI I71a3ypi 3 BUKOPUCTAHHSIM IIPOIYKTIB IIepepoOKU
BHMHOIPAJHOTO JKMUXY. MeTOI0 poOOTH € HayKOBE OOIPYHTYBaHHSI Ta Y OCKOHAJIEHHS TEXHOJIOTi KOHIUTEPCHKO]
IJ1a3ypi WIJIIXOM BUKOPUCTAHHS IPOJYKTIiB IEPEPOOKY BUHOTPAIHOTO )KMUXY ~ IIOPOLIKY 3 BUHOTPAAHMX KiCTOYOK
(IBK) Ta nOpoLIKy 3 MaKyxy BUHOTPaJHUX KicTo4oK ([IMBK) B3aMiH 4aCTKM KaKao MOPOIIKY, 110 JO3BOJIUTh
30araTUTy rOTOBY NPOJYKLi0 6i0JI0rYHO aKTUBHUMU PEYOBUHAMU 3 BUCOKMMU aHTUOKCUIAHTHUMU
BJIACTUBOCTSIMU, NTOJIOBKUTU TEPMiHU ii 30epiraHHs Ta 3HU3UTHU COOIBapTiCTh. MeTonu NOCimKEeHHS: aHaTiTUYHI,
(disnyHi, Piznko-xiMivHi, MiKpOOiOJIOTiuHi, XpoMaTorpa@iyHi, MaTeMaTUYHi METOY MIJIAHYBAHHS €KCIIEPUMEHTY I
00po6Ky gaHux. HaykoBo OOGI'PYHTOBAHO Ta YL,OCKOHAJIEHO TEXHOJIOTiI0 KOHAUTEPCHKOI I71a3ypi 3 YaCTKOBOIO
3aMiHOIO KaKao MOPOUIKY IPOJYKTaMU [1epepOOKY BUHOTPAJHOTO JKMHUXY - [IOPOIIKOM 3 BUHOTPAJHUX KiCTOYOK Ta
[IOPOIIKOM 3 MaKyX/ BUHOTPAJHUX KiCTOYOK, 1II0 MAIOTh BUCOKUI BMICT 6i0JIONYHO aKTUBHUX PEYOBUH, Y TOMY
qucJIi nosidpeHONbHUX CIIOJNYK 3 BUCOKOI aHTUOKCHUIAHTHOIO aKTUBHICTIO, 10 TO3BOJISIE YIIOBIIBHUTH ITPOLIECH

OKMCHEHHS i rifipoJ1i3y KUpPIiB Ta OTPUMATH NMPOIYKLiIO IIOJI0BXEHOT0 TePMiHy 30epiraHHs 3 MiJlBUILIEHOI0 Xapy0BOIO



Ta 6i0JIOriYHOIO L[iHHICTIO, 3HKEHOIO COb6iBapTiCTIO. Bu3HaueHOo XimMiuHNMi Ta NOJi(PEHONBHUN CKJIa[, BAHOTPAIHAX
[IOPOIKiB, noBeneHo, o [1BK Ta [IMBK pi3HUX pOKiB yposKaio XxapaKTepu3yIOThCs CTabiIbHUM CKJIAZIOM Ta 32
BMICTOM I10J1i(p€HOJIiB TepeBEPIIYIOTh KaKao NOPOIIKY. Ha OCHOBI pe3ysibTaTiB €KCIIePUMEHTaIbHUX JOCiIKeHb
PO3PO6JIEHO TEXHOJIOT{I0 KOHAUTEPCHKO] I1a3ypi, 3aTBEPAKEHO TEXHOJIOTTYHY JOKyMeHTalio. TexHoJorio
anmpo60BaHO i BIIPOBA/I)KEHO HA KOHIUTEPChKUX MiJIPUEMCTBAX Ta B HABYAJIbHUI Npouec. Po3paxoBaHO
€KOHOMIYHY e(eKTUBHICTb Bif ii peasnizarii.

2. The object of the study is the technology of confectionery glaze using grape pomace derivative products. The
aim of the work is to substantiate and improve the technology of confectionery glaze with the use of grape pomace
derivative products - grape seed powder (GSP) and grape seed pomace powder (GSPP) as partial replacement of
the cocoa powder that will enable enrichment of finished products with biologically active substances with high
antioxidant properties , extend the terms of its storage and reduce the cost. Methods of research: analytical,
physical, physico-chemical, microbiological, chromatographic, mathematical methods for experiment planning and
data processing. Scientifically substantiated and improved technology of confectionery glaze with partial
replacement of cocoa powder by grape pomace derivative products - grape seed powder and grape seed pomace
powder with high content of biologically active substances, including polyphenolic compounds with high
antioxidant activity, which allows to slow down processes of oxidation and hydrolysis of fats and obtain products
of extended shelf life with increased nutritional and biological value, reduced cost. The chemical and polyphenolic
composition of grape powders has been determined, it is proved that GSP and GSPP of different crop years are
characterized by a stable composition and the content of polyphenols is superior to cocoa powders. Based on the
results of experimental studies, the technology of confectionery glaze have been developed, the technological
documentation was approved. The technology has been tested and implemented in confectionery enterprises and
in the educational process. Economic efficiency from their implementation is calculated.
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