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1. Po3po6ka TexHOI0Tii 3[1l00HOro ne4YrBa 3 BUKOPUCTAHHSIM [TOPOLIKIB i3 BUHOIPaIHUX BUYABKiB

2. The technology of butter biscuits with the use powders of grape pomace

Pedepar:

1. O6'eKT BOCHIIPKEHHS -~ TEXHOJIOTiS 300HOro nevyusa. MeToio poboTy € HayKoBe OOIPYHTYBAaHHS Ta
BI,OCKOHAJIEHHS TEXHOJIOTIi 3[06HOTO NI€4YrBa 3 BAKOPUCTAHHSAM ITPOJYKTiB [1€pEPOOKM BUHOTPAJHUX BUYABKIB, a
caMe MOPOIIKY 3 BUHOTPAJHUX KiCTOYOK Ta MOPOILIKY 3 BUHOTPAHUX HIKipO4OK. [TopomKy BUpOOJIeH] 3 BUYaBKiB
BUHOTPALly, 0 BUpoyeThcst B Opmechkiit o6acti, Ha TOB «Opion» (M. Opeca) nif Toprosoo mapkoio «Osieo Bita».
MeTonu IocifKeHHs: CTaHIAPTHI Ta creliaibHi OpraHosenTruyHi, Gisuko-xiMiyHi, CTpyKTYpHO-MeXaHivHi,
MiKpO6iOJIOTiuHi METOIM BU3HAUYEHHS SIKOCTI BUXiJHOI CHPOBUHH, TiCTa i TOTOBUX BUPOOiB, MaTEMaTUYHi METOU
IIJIaHYBAaHHS €KCIIEPUMEHTY 11 00po0OKu JaHux. O6IPYHTOBAHO palliOHaJIbHi J03yBaHHS OOpPaHUX MOPOIIKiB. BoHn
cxuanu: 20,0% MopouKy 3 BUHOTPaLHUX KiCTOYOK Ta 16,0% MOpOIIKY 3 BUHOTPaLHUX MIKipOYOK Bif Macu 60pOIIHa,
50,0% I1BK Bim Macu Kakao Nopouky. BctaHoBIeHO 3aKOHOMIPHOCTI (POPMYBaHHSI CTPYKTYPU TiCTa [1J1s1 300HOT0
[I€YMBa y IPUCYTHOCTI OPOMLIKIB 3 BUHOTPAIHUX KiCTOYOK Ta 3 BUHOTPAJHNX LIKiPOYOK, SKi [OJISATaloTh Y
IiBUIIEHHI 110r0 e()EeKTUBHOI Ta MJIACTUYHOI B'13KOCTi, 3SMEHIIEHH] MO/IYJIiB IPYXHOCTI i1 €JJaCTUYHOCTI Ta

3HIDKEHHI afire3ifHuX ByacTuBocTel. e cripuse 36inbleHHI0 CTIHKOCTI cucteMu Mif yac GopMyBaHHS i Kpalii



30epexXeHOCTi (popMU MeyrBa i pUCYHKY Ha MOTO MTOBEPXHI, a Mif] 4yac 00pOOJIEHHS TiCTa 3 NOJlaBaHHIM
BHMHOTPAJHUX MTOPOLIKIB BOHO 6YyZie MEHII MIPUJIMIIATU 10 POOOYUX OpraHiB pOopMy04oro o6aaiHaHHS, 10
IIOJIETIIATL HOTO POOOTY Ta MPU3BELE A0 CKOPOUEHHS BUPOOHMYMX BTPAT TicTa IIpU 0O0pobJieHH] i popMyBaHHi.
Po3p06s1€HO TEXHOJIOTI0 3I060HOr0 NIEYMBA, SIKA BiIPi3HSAETHCS BiJl iCHYIOUMX TEXHOJIOTI BUKOPHUCTAHHIM
HaTypaJibHOI CUPOBUHY, BiJICYyTHICTIO XapYOBUX 106ABOK CUHTETUYHOTO IIOXOKEHHS, BHECEHHSIM Ha CTazii
YTBOPEHHSI LIyKPOBO-KHUPOBOi €eMyJIbCii IPiOHOIMCIIEPCHUX BUHOTPAJHUX IIOPOIIKiB 3 BUCOKUM BMiCTOM
N0J1iPEHOJIbHUX CIIOJIYK, XapYOBUX BOJIOKOH, MIKpO- Ta MaKpOEJIEMEHTIB, BiTaMiHiB, 110 J03BOJIsIE OTPUMATU
BMPOOU MiIBUILLEHOI Xap40BOi L[iHHOCTI i BUCOKOI SIKOCTi. 3a pe3ysibTaTaMy PO3PaxyHKiB €KOHOMiYHOI €(eKTUBHOCTI
BCTaHOBJIEHO, 1110 BIIPOBA/IKEHHS Y BUPOOHUIITBO 3aIIPOIIOHOBAHUX TEXHOJIOTIH 306HOTO [1eYrBa 3 BUKOPUCTAHHIM

BUHOTPQHUX ITOPOUIKiB € EKOHOMIUYHO [IOLiIbHUM.

2. The object of the study is the butter biscuits technology. The aim of the work is to substantiate and improve the
technology of butter biscuits using the products of grape pomace processing, namely grapeseed powders and
grapeskin powders. The powders are made from pomace of grape grown in the Odessa region, at Orion LLC
(Odessa) under the trademark "Oleo Vita". Methods of research: standard and special organoleptic, physico-
chemical, structural-mechanical, microbiological methods for determining the quality of raw materials, dough and
finished products, mathematical methods for experiment planning and data processing. Rational dosages of the
selected powders are substantiated. They were: 20.0% of grapeseed powders and 16.0% of grapeskin powders by
weight of flour, 50.0% grapeskin powders by weight of cocoa powder. The regularities of forming the structure of
the dough for butter biscuits in the presence of grapeseed and grapeskin powders, which are to increase its
effective and plastic viscosity, reduce the modulus of resilience and elasticity and reduce the adhesive properties.
This helps to increase the stability of the system during the molding and to preserve better the shape of the
biscuits and drawing on its surface. During the processing of the dough with the addition of grape powders, it will
less stick to the working details of the forming equipment, which will facilitate its work and will lead to a reduction
of production losses of the dough while processing and molding. Butter biscuits technology has been developed,
which differs from the existing technologies by using natural raw materials, by the absence of synthetic food
additives, by adding at the stage of formation of sugar-fat emulsion of fine grape powders with a high content of
polyphenolic compounds, food fibers and macros. This allows to obtain products with high nutritional value and
high quality. According to the results of the cost-effectiveness calculations, it was found that the introduction into
production of the proposed technologies of biscuits with adding of grape powders is economically feasible.
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