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Pedepar:

1. Incepraliito NpUCBsSY€HO HAYKOBOMY OOI'PYHTYBAHHIO Ta YJOCKOHAJIEHHIO TEXHOJIOTii 6€3r/1I0TeHOBUX (OH/IAHIB 3
BUKOPHCTaHHSIM OOPOIIHA PUCOBOr0, KpOXMaslio Moau(ikoBaHOro, edipy MOHO- i JuriilepuiB IMMOHHOI Ta
SKMPHUX KACJIOT. Ha mifcrasi aHasnisy JliTepaTypHUX IpKEPEJI I0Ka3aHO aKTyaslbHICTh BUKOPUCTAHHS 6€3TII0TEHOBUX
CTPYKTYPOYTBOPIOBAUiB B TEXHOJIOTIi Xap40BOI IIPOAYKILil, 30KpeMa raps4ux COoJI0AKMX CTpaBax. JoCmigKeHo, 10
cepe] iCHYI04MX aJlbTePHATMBHUX BU/iB CUDOBUHHU, IKa MOXKe OyTH BUKOPUCTaHa y POJii CTPYKTYpPOyTBOPIOBaYa
IiZIbHOI YaCTUHM CTPaBU, HANOiJIbII TEXHOJIOTTYHMMY € OOPOLIHO PHUCOBE Ta KPOxmaib MOU(iKOBaHUI.
OO6rpyHTOBaHO IE€PEBAru BUKOPUCTAHHSI 6€3III0TEHOBOI CUPOBUHU 32 JUCIEPCHICTIO Ta TPAaHYJIOMETPUYHUM
ckianioM. JIoCifiKeHO TeXHOJIOTIYHI BIaCTUBOCTI 6€3TJII0TEHOBUX CTPYKTYPOYTBOPIOBAUIB i TOKa3aHO HEOOXiHICTD
BHMKOPHMCTaHHsI I0BEPXHEBO-aKTUBHUX PEYOBUH Ha cTafii popMyBaHHS peLenTypHOi cyMili. JlocaimKeHo
MIKPOCTPYKTYPY Y OCKOHaJIEHUX (POHMAHIB Ta BCTAHOBJIEHO 00BOJIiKasbHY Aito [TAP, mo, IMOBipHO, clripuse
YTBOPEHHIO €JUHOTO MilJHOrO KOMILJIEKCY MK (DazaMu «KUp — BYIJIEBOJ, — OiJIOK — BOJA» i, SIK pe3yJbTar,

[OKPAIlaHHIO CTPYKTYPHO-MEXaHIYHUX BJIACTUBOCTEN MOJIJIbHUX CUCTEM 6e3TJII0TEHOBUX (DOHJIaHIB 3 [JOJlaBaHHIM



[TAP. HaykoBO OGI'PYHTOBAHO Ta Y OCKOHAJIEHO TEXHOJIOTiIO O€3IJII0TEHOBUX (POHMAHIB, SIKA PEasi3yeThCs B
MiJIPUEMCTBAX PECTOPAHHOTO rOCIIOAAPCTBA. Briepiie KOMIIEKCHO focimkeHo $i3nKo-xiMiuHi, peoJoriyHi,
CTPYKTYpHO-MexaHiuHi, Mikpo6ioJIOriyHi MOKa3HUKU SIKOCTI Ta 6€3[1eYHOCTI Ta Tena0MacooOMiHHi Npouecu
6e3rmoTeHoBUX QOHAAHIB. BU3HAYEHO, IUISIXOM MAaTEMATUYHOTO MOJIE/IIOBAHHS 3 BUKOPUCTAHHSIM METOLY
HalMEHIIVX KBaJIpaTiB, IO 3ajaHi IOKa3HUKY [TOPUCTOCTI misbHOI YacTuHU GOHIaHIB Ha piBHI 49...55%
JOCSITalOThCS 32 CIIBBiAHOILIEHHS: CTPYKTYpOyTBOpIoBava — 25 %, ITIAP - 0,5 %. O6rpyHTOBaHO cTabinizalio
€HepreTUYHO HEBPiBHOBAXXEHOI BUCOKOKOHIIEHTPOBAHOI CUCTEMU KUP — BYIJIeBOJ, — 6iJI0K — BojIay 3a
KOMILJIEKCOM CTPYKTYPHO-MEXaHIYHUX, (Pi3UKO-XiMiYHUX Ta TEXHOJIOTIYHUX XapAaKTEPUCTUK. YIOCKOHAJIEHY
TEXHOJIOTi0 BIIPOBAIKEHO Y IMiANPHUEMCTBAX PECTOPAHHOTO FOCIOAPCTBA, JOBEIEHO KOHKYPEHTOCIIPOMOXKHICTb Ta
€KOHOMIYHY e(peKTHUBHICTb HOBOI IPOIYKLIi.

2. The dissertation is devoted to the scientific substantiation and refinement of gluten-free fondants’ technology
with using of rice flour, modified starch, mono- and diglycerides of citric and fatty acids. Based on the literary
sources analysis, the relevance of gluten-free structure-forming agent's usage in technologies for food products,
in particular hot sweet dishes, is shown. It was investigated that among the existing of alternative types of raw
materials, which can be used as a dough-forming part of the structure, the rice flour and the modified starch are
the most technologically useful. The advantages of using gluten-free raw materials by dispersion and
granulometric composition are substantiated. The technological properties of gluten-free structure-forming
agents are investigated and the necessity of surfactants usage on the stage of recipe mixture's formation have
been proved. The microstructure of improved fondants was investigated and the coating action of surfactant was
determined, which probably contributes the formation of a unified strong complex between the phases of «lipid -
carbohydrate - protein — water» and, as a result, the improvement of the structural and mechanical properties of
the model systems of gluten-free fondants with the addition of surfactants. Scientifically substantiated and
developed refinement of the gluten-free fondants’ technology, which is realized at the enterprises of restaurant
business. For the first time complex of physical-chemical, rheological, structural-mechanical, microbiological
indicators of quality and safety and heat-mass-exchange processes of gluten-free fondant's have been
investigated. Due to mathematical modeling using the least squares method, have been determined the porosity
indices of the dense part of the fondants at the level of 49-55% that are achieved at the ratio: the structure-
forming agent - 25%, surfactant - 0,5%. Improved technology of gluten free fondants considered as a large
technological system with the definition of parameters of individual subsystems. The stabilization of the energy-
unbalanced highly concentrated system «lipid - carbohydrate - protein - water» based on the complex of
structural-mechanical, physical-chemical and technological characteristics is substantiated. Improved technology
has been introduced in the restaurant business enterprises, and the competitiveness and economic efficiency of
new products have been proved.
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