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1. Po3po6ka TexHOJorii COyCiB i3 IUKOPOCINX Ta KyJIbTUBOBAHUX STif, 3 HOIBMIlLyIOUNMU J06aBKaMHU.

2. Development of technology of sauces from wild and cultivated berries with iodine-containing additives.

Pedepar:
1. Iucepraniiiny po60Ty IIPUCBIYEHO pO3pOOLIi Ta HAYKOBOMY OOI'PYHTYBAHHIO TEXHOJIOTIi COYCiB 3 TUKOPOCIUX Ta
KyJIbTUBOBaHMX STif 3 TOAABAaHHSAM MOIBMIIIYIOYMX HOOABOK. SIK ATiIHY OCHOBY JIs1 POBENIEHHS NOCiIKEeHb OYI0

KU3WUJI, XyPaBJIMHY, 00JIiNNXY, YOPHULIO Ta KAJIMHY, 10 Y BEJIMKIN KiJIbKOCTI BUPOILYIOThCS Ha TepuTopii Ykpainu. B



SIKOCTIi HOABMIIIYI0UMX 106aBOK BUKOPUCTOBYBAJIM MOPCBKi BOJOPOCTI, a/i)keé Ha CbOTOJHIIIHIN JE€Hb CaMe BOHU
BBaKAIOThCS HANOINIBIINM HaTypaJIbHUM JPKEPEJIOM Xap4yoBoro Homy. Y pe3ysbTaTi Orjisafy JiTepaTypHUX JIKepest
CHCTEMAaTU30BaHO MiIXOIU 10I0 BUKOPUCTAHHS BOLOPOCTEN y XapYOBHUX IIPOJYKTaX. Briepiie 3arporoHOBaHoO B
TEXHOJIOTII COYCiB IO€IHYBATH AUKOPOCIIi Ta KyJIbTUBOBAHi Arofy pa3soM 3 BOLOPOCTEBOI CUPOBUHOIO. JJaHO OLIiHKY
CIIO>KMBYMX BJIACTUBOCTEN STITHUX COYCIB 32 BUKOPUCTAHHS MOPCBKUX BOAOPOCTEN. JIOCIiIKEHHS [T0Ka3ay, 10 B
XiMIYHOMY CKJIa/li BOLOPOCTEBOI CUPOBUHU OKPiM MOy MiCTUTHCS 3HAYHA KiJIbKICTh 6i/IKiB i aMiHOKUCIIOT.
ByrsiieBonu BOLOpoOCTEil peCTaB/leHi 30KpeMa ajlbliHOBOIO KMCJIOTOIO Ta PyKOiaHaMU, 110 MOXKYTb BUCTYIIaTU B
pOJIi CTPYKTYPOYTBOpIOBaYiB. IX 37aTHICTL GOPMyBaTH CTPYKTYpPY 6y/1a MifiTBep/KeHa IIISXOM BU3HAYEHHS
PEOJIOTIYHMX XapaKTePUCTUK COYCiB. [JocmiykeHo opraHosenTuyHi Ta ¢isuKo-xiMiuHi IOKa3HUKU SIKOCTi COYCiB Ha
OCHOBI JUKOPOCJIUX Ta KyJIbTUBOBAHUX ATiJ 3 BAKOPUCTAHHAM BOLOPOCTEBOI CUPOBUHU. BCTaHOBIIEHO, 10 BCi
IOCIIiZHI COyCH MalOTh BUCOKI OPraHOJIENTUYHI IOKA3HUKU SIKOCTI, BiZl[IOBial0Th BUMOTaM HOPMAaTUBHOI
IOKyMeHTalii 3a i3suKoXiMiYHMME NOKa3HUKaMu. J[JoBefieHa BiANOBigHICT, BUMOTraM HOPMATUBHOI JOKYMeHTalji Ta
YUHHOTO 3aKOHO/IABCTBA 32 OCHOBHUMU TIOKa3HUKaMU 6€3[1eYHOCTi, 30KpeMa 32 TOKCUKOJIOTIYHUMHU Ta
MiKpO6iOJIOTIYHMMY [TOKa3HUKaMU, a TAaKOXK IPOBEIEHO JOCIIIKEHHS 010 BCTAaHOBJIEHHS BifcyTHOCTi MOy
rotoBux coycax. Kpim Toro, nis 3a6e3neyeHHs: HaTypaJbHOCTI po3po0IeHUX TPOAYKTIB 4O CKIany COYCiB HE
BXOZSITh KOHCEPBAHTU. MOXXJINBICTh BUPOOHMIITBA COYCiB 6€3 KOHCEPBAHTIB MiTBepyKeHa MiKpo6iosoriYTHuMu
IOCTiIKEeHHSIMU. SIKiCTb Ta 6e3MeYyHiCTh po3p006IeHUX COYCiB OyJI0 NiATBEPAKEHO PO3PaXYHKOM KOMIIJIEKCHOTO

TMOKa3HMKAa SIKOCTI.

2. The dissertation is devoted to the development and scientific substantiation of the technology of sauces from
wild and cultivated berries with the addition of iodine-containing additives. Cornel, cranberry, buckthorn,
blueberry and guelderrose, which are grown in large quantities in Ukraine, were chosen as the berry base for the
research. Seaweed was used as iodine-containing additives, because nowadays they are considered to be the
largest natural source of dietary iodine. As a result of the review of literature sources the approaches concerning
use of seaweed in foodstuff are systematized. For the first time it is proposed to combine wild and cultivated
berries with seaweed raw materials in the technology of sauces. The consumer properties of berry sauces using
seaweed are evaluated. Studies have shown that the chemical composition of seaweed in addition to iodine
contains a significant amount of protein and amino acids. Carbohydrates of seaweed are represented in particular
by algilic acid and fucoidans, which can act as structurants. Their ability to form a structure was confirmed by
determining the rheological characteristics of sauces. Sensory and physicochemical parameters of sauces based on
wild and cultivated berries using seaweed raw materials were studied. It is established that all experimental sauces
have high sensory quality indicators, meet the requirements of regulatory documentation on physical and
chemical parameters. Compliance with the requirements of regulatory documentation and current legislation on
the main safety indicators was proved, in particular, on toxicological and microbiological indicators and a study
was conducted to establish the absence of GMOs in ready-made sauces. In addition, to ensure the naturalness of
the developed products, the composition of sauces does not include preservatives The possibility of producing
sauces without preservatives has been confirmed by microbiological studies. The quality and safety of the
developed sauces were confirmed by the calculation of a comprehensive quality indicator.
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