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1. 3m06He e4YnBO 03OPOBYOTO [IPU3HAYEHHS 3 JOJIaBaHHIM OOPOLIHA COJIOAY BiBCa Ta MIIEHHULI.

2. Butter biscuit of revitalizing action with the addition of oat malt and wheat malt flour.

Pedepar:

1. Incepraris npucBsYeHa aKTyalbHil IIPO6eMi KOHIUTEPCHKO] ranysi - CTBOPEHHIO TEXHOJIOTiH HOBOTO
ACOPTUMEHTY 3J00HOTO [TeYrBa 03JOPOBYOTrO MPU3HAUYEHHS! 3i 3BHMKEHOI0 KaJIOPiNHICTIO, MiABUIEHUM BMiCTOM
(disiosorivHO-(PyHKLiOHAIBHUX IHTPEIi€HTIB, OJINIIEHUMHU CIIO)KUBHUMU BJIACTUBOCTSIMY HIJIIXOM BUKOPUCTAHHS
O0poIIHa COJIOY TOJI03EPHOrO BiBca i sipoi nueHui Ta npedioTuka rymiapabiky "Fibregum". BusHaueHo ximiyHui
CKJIaJ, i TeXHOJIOTIUHI BJIaCTUBOCTi OOPOIIHA COJIONY BiBCa i MIIEHMUIIi: BMiCT He3aMiHHUX aMiHOKUCJIOT i
€CCEHLiJIbHUX )KUPHUX KUCJIOT, MiHEPaJIbHUX PEYOBYH, BiTaMiHiB, JOBENEHO JOLIJBbHICTb IX BUKOPUCTAHHS K
(isionoriyHO-PyHKIiOHATILHY CUPOBHHY Y CTBOPEHHI 3[[00HOTO N€4YMBa 03J0POBYOTO MPU3HAYEHHS.
3anpornoHOBaHo TigpoTepmidyHe 06pO6IEHHS OOPOLIHA COJIOAY BiBCa Ta MIIEHUI AJ1s1 3MEHIIEHHS KiJIbKOCTI LIyKpPY B
peLenTypHOMY CKJafi Ta MOJINIeHHs] CTPYKTYPHO-MeXaHiYHUX BJIaCTUBOCTEH TicTa. PeHTreHo(da3oBuMU
IOCJiI)KEHHSIMU OBEIEHO, 10 NOAABaHHS 3aBapKU 3 60POIIHA COJIONY BiBca Ta MUIEHUL]] Tif] YaC IPUTOTYBaHHS
TiCTa CIIPUSIO YTBOPEHHIO aMOP(HOI KoaryJisiLiliHOI CTPYKTYpH 3aBISIKY KJecTepisalii KpoXMalio Ta 3B'13yBaHHIO

BiZIbHOI BOJIOTM Xap4yOBUMU BOJIOKHAMMU IoJicaxapuiiB. [JoBefeHO e(eKTUBHICTh 3aCTOCYBaHHS r'yMiapabiky



"Fibregum" sk mpe6ioTUKa Ta peryysiTopa CTPYKTypHU 3I00HOro Ticta. JloBeIeHo, 110 32 BMiCTOM BiTaMiHiB, MaKpo Ta

MiKpO€eIeMeHTIB, [MOJIiIHEHACUYEHUX )KUPHUX KUCJIOT, XapYOBUX BOJIOKOH NevyrBo "Llimole 3epHATKO", "3epHoBa

deepis
IIpU3HaYeHHs. Bu3HaueHo, 10 BMICT IJIIOTEHY Y I€4MBi "3epHOBa (peepisl” CTaHOBUTL 2,9 MT /KT, 1[0 JA€ MifiCTaBy

, "CoHsruHe MepexuBo”, "Coso" MOXHa BiTHECTU 10 GOPOMIHSIHUX KOHAUTEPCHKUX BUPOOIB 037T0POBYOTO

BijHECTH H0TO 110 6e3rII0TEHOBOrO 3400HOT0 NeYMBa AiETUYHOTO CIIOKMBAaHHS [J1s1 JII0/IeH, XBOPUX Ha LeJiaKio.
[TpoBeneno anpobaliito B yMoBax IPOMUCJIOBOCTI Ta OGI'PYHTOBAHO COLiaIbHO-€KOHOMIYHY e(peKTUBHICTb HOBOTO

ACOPTHUMEHTY 3[06HOT0 MeYrBa 03J0POBYOTO PU3HAYEHHSI.

2. The thesis is focused upon the development of technology for producing unglazed candies containing combined
whipped and fruit jelly centre through applying semi-processed materials made of grapes residues and protein-
polysaccharide complexes. The chemical composition of grapes residues of diverse technical varieties was studied;
the technology for grapes residues processing was developed; the expediency of using grapes residues puree and
marmalade in order to introduce new technologies for production of combined centres candies was scientifically
substantiated. The function-technological properties of grapes residues semi-processed product have been
distinguished; the effect produced by technological factors upon the structure of fruit-jelly candy mass with
enhanced aggregate sustainability based on grapes residues puree has been studied; the candy mass technology
provided that it is produced by means of extrusion technique was developed. The research of principal
technological properties of gum arabic, mixture of it with gelatin, whey protein and protein-polysaccharide
complexes on their bases is performed, which aims at producing viscous aerated candy mass of "nougatines" type.
The rational technologies for whipped candy mass with enhanced aggregate sustainability processed of grapes
residues marmalade and protein-polysaccharide complexes provided that it is produced by extrusion.
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