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Pedepar:

1. PuUHOK 60pOMIHSIHUX KOHAUTEPChKUX BUPOO6iB (BKB) - 11e cKIagHUi, BACOKOKOHKYPEHTHUI TOBAPHUI PUHOK, Ha
SIKOMY CITiBBiJHOLIEHHS LIiHM Ta SIKOCTI Biflirpae Ki1o4oBy poiib. EdexTuBHicTh puHKY BKB BCTaHOBIIOETHCS 32
3pOCTalOYMM IIOIIUTOM CIIOKMBAYiB Ha KOHAUTEPCHKi BUPOOU Ta KOHKYPEHTHUM IOTEHIliajloM cepe[i BUPOOHUKIB.3
OrJay Ha ximiyHu# ckyan BBK, B HUX MiCTATBCS 3Ha4HA KiJIbKICTh BaXKJIMBUX [1JIS1 OPraHi3My Xap4oBUX PEYOBYH.
[IpoTe, He3Ba)KalOUX Ha iX BUCOKY Xap4yOBY IiHHiCTh OOPOIIHSIHI KOHIUTEPChKi BUPOOU, 5IKi BUTOTOBJISIIOTHCS 32
TPAOULiNHOIO TEXHOJIOTIEIO, HE MOXKYTh BB)KAaTHCS 30aIaHCOBAaHVMM 1715 [IEBHUX KaTeropin nogeit. [lo Takux
KaTeropii Jirofei MO>KHA BiTHECTU: [iTel, CIIOKMBAaviB, SIKi MalOTh MpeliabeTUYHUMI CTaH abo XBOPIIOTh Ha
LIyKpOBUI AiabeT, CIIOXKMBayiB, SIKi MalOTh TEHETHUYHI Ta HAOYTi 3aXBOPIOBAHHS, CIIOKMBAYIB, SIKi IPOXUBAIOTH B
CKJIaJTHMX €KOJIOTIYHUX YMOBAX, Ki MaloTh AediuuT 6i7Ky B OpraHismi, jronen noxunoro Biky. Cepeq; BeJIMKOi

KisibkocTi BKB 3HayHuUi1 BiiCOTOK 3aliMaloTh 30MBHi OicKBiTHI HaniBdadpukaTu (3bH), siki 1oTpebyioTh KOperyBaHHs



HyTpieHTHOTO ckiany. KopuryBanus cknany 35H 003BOUT pO3MMUPUTY iX aCOPTUMEHT; 3MEHIIUTY BMiCT
BYIJIEBO[IiB Ta KU PIB, 301/IbIINTH BMICT 6isIKiB, TOOTO MiABULIMTH 6i0JIOTiYHY LiHHICTh BUPOGIB; YIOCKOHAIUTY CKJIaJ
BUPOOY, TEXHOJIOTiI0 IPUTOTYBAHHS, & TAKOK HAaJaTU BUpo6am (YHKIIOHAIbHUX BIACTUBOCTEN. [linBueHHs
6iostoriynoi niHHOCTI 35H BinOyBaeThCs 32 paXyHOK JOABaHHS B iX PELENTypy IPOAYKTIB POCIMHHOTO ab0
TBAaPUHHOTO IOXO/KEHHS, SKi MalOTh 3HAYHUI BMICT 6is1IKy. OKpiM POCJIMHHUX Ta TBAPUHHUX OiJIKiB,
aJIbTEPHATHMBHUM JIKEPEJIOM OiJIKy, CTal0Th KOMAxU Ta IPOJAYKT EPEPOOKU KOMaX - OOPOIIHO, SIKi MiCTSITb B CBOEMY
CKJIaJli BEJIMKY KiJIbKiCTb 6isKy (o 70,0%), Xupy, aMiHOKMCJIOT, MiHepaJiB Ta BiTaMiHiB. [Ipy fonaBaHHs B
peLenTypy xJ1i6o0yJI0YHMX Ta MAKaPOHHUX BUPOGiB, 60pOIIHA i3 KOMax Bifi0yBaeThCS MiJIBULIIEHHS BMICTY
aMiHOKHCJIOTHOTO CKJIaZly, 30i/IbIIeHHS Y BUPOOax KiIbKiCTb OiJIKY, )KUPY Ta MiHepaJIbHUX PEYOBUH. TakKuM YMHOM
TaKi BUpOOU BBaXXAIOTHCSI BUPOOamMu (QYHKIiOHaJIbHOTO IPU3HAYEHHS 3 i BUIIEHUM BMICTOM OiJIKy 17151 AiTeH,
CIIOPTCMEHIB, CIIOKMBAYiB, SIKi MAIOTh Npo6eMu JedinuTy 6inky Tomo. OKpiM HU3BKOrO BMicTy 6Ky, 35H B
CBO€EMY CKJIaZii MiCTATb BEJIUKY KiJIbKICTb BYIJI€BOJIIB, TOMY iX HE PEKOMEHIYIOTh CIIOKABATH JIIOAAM, SKi
CTPa’KJAIOTh HA OXKUPIiHHS, MAIOTh MpeAiabeTUYHUN a60 miabeTuyHul cTaH. [Iyig HamaHHs BUpo6amM
(YHKLiOHAJIBHUX BIACTUBOCTEN CIIOCTEPIraeThCs TEHAEHIIis 10 pO3POOKH iX i3 3aMiHOI0 LyKpy-IIiCKy Ha
1yKpo3aMmiHHUKMU. [1py 3aMiHi IIyKpY Y BUPO6ax Ha LIyKpPO3aMiHHUKYU CIIOCTEPIraeThCsl 3HUKEHHS TJIiIKEMiHOTO
iHZ,eKCy, IO BIUIMBAE Ha MIBUMKICTb 3aCBOIOBAHHS ITPOAYKTY, 3MEHIIYETHCSI BMICT BYIJIEBOZIB TA €HEPreTUYHA
L[iHHiCTb BUPOOiB. YIOCKOHAJIEHHS] aMiHOKUCJIOTHOTO CKJIaZly Ta Xap4oBoi LiiHHOocTi 3BH, 33 paxyHOK 10JaBaHHS
6opolHa i3 KoMax (LBipKyHiB), BMEHLIEHHS KiJIbKOCTI BYTJIEBO/IIB 3a PaXyHOK 3aMiHM LlyKPY-IIiCKY Ha HAaTypaJbHi
LyKpO3aMiHHMKHU (PpyKTO3a Ta [0J1i0J — €pUTPOJI), TA BUPOOHULTBO BUPOOIB 30aradeHux 6iIKOBUM KOMIIOHEHTOM 3
HU3bKUM TJIIKEMIYHUM iHIEKCOM € JOCUTD aKTyaJIbHUM [1JI1 KOHIUTEPCHKUX MiIIPUEMCTB, 3aKJIa/iiB pECTOPAHHOTO

roCIofapCTBa, NiAIPUEMCTB TOTEIbHO-PECTOPAHHOrO 6i3HECY, 110 MAIOTh BJIACHI 0JIOKM Xap4yyBaHHSL.

2. The flour confectionery (FC) market is a complex, highly competitive commodity market in which the ratio of
price and quality plays a key role. The growing consumer demand for confectionery and the competitive potential
among manufacturers determines the efficiency of the FC market. Given the chemical composition of FC, they
contain a significant amount of nutrients important for the body. However, despite their high nutritional value,
flour confectionery products manufactured using traditional technology cannot be considered balanced for
certain categories of people. Such categories of people include: children, consumers who have a pre-diabetic state
or suffer from diabetes, consumers who have genetic and acquired diseases, consumers living in difficult
environmental conditions, who have a protein deficiency in the body, and the elderly. Among the large number of
FC, a significant percentage is occupied by whipped biscuit semi-finished products (SBP), which require
adjustment of the nutrient composition. Adjusting the composition of ZBN will allow them to expand their range;
reduce the content of carbohydrates and fats, increase the protein content, that is, increase the biological value of
products; improve the composition of the product, and the preparation technology, and also give the products
functional properties. The biological value of ZBN is increased by adding products of plant or animal origin to their
recipe, which have a significant protein content. In addition to plant and animal proteins, insects and the product
of insect processing - flour, which contains a large amount of protein (up to 70.0%), fat, amino acids, minerals, and
vitamins become an alternative source of protein. When adding insect flour to the recipe of bakery and pasta
products, the amino acid composition increases, and the amount of protein, fat, and minerals in the products
increases. Thus, such products are considered functional products with high protein content for children, athletes,
and consumers with protein deficiency problems. In addition to the low protein content, ZBN contains a large
amount of carbohydrates, so they are not recommended for consumption by people who suffer from obesity or
have a pre-diabetic or diabetic state. To give functional properties to products, there is a tendency to develop
them with the replacement of granulated sugar with sugar substitutes. When replacing sugar in products with
sugar substitutes, a decrease in the glycemic index is observed, which affects the speed of product absorption, and
the carbohydrate content and energy value of the products are reduced. Improving the amino acid composition
and nutritional value of ZBN by adding insect flour (crickets), reducing the number of carbohydrates by replacing
granulated sugar with natural sugar substitutes (fructose and polyol-erythritol), and producing products enriched
with a protein component with a low glycemic index is quite relevant for confectionery enterprises, catering



establishments, hotel, and restaurant businesses that have their catering units.
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