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1. Po3po6ka TexHoJIorii neyrBa i3 107jaBaHHSIM MOPOLIKiB 3 BUHOTPAJHMUX BUYABKiB

2. Development of biscuits technology with the addition of grape pomace powders

Pedepar:

1. Incepraniiiny po60Ty IIPUCBSIY€HO HAYKOBOMY OOI'PYHTYBAHHIO Ta PO3pO0LIi TEXHOJIOTI 1e4nBa, 30ara4eHoro
6i0JI0TiYHO LIHHUMU PEYOBMHAMU 32 PAXyHOK JIO/IaBaHHS IIOPOLIKIB 3 BUHOI'PAIHUX BUYABKIB, a TAKOX 3 KiCTOYOK Ta
IIKiPOYOK, BiJOKPEMJIEHUX 3 BUYABKIB. [J11 BUTOTOBJIEHHS [IOPOILIKiB BUKOPUCTOBYBAJIM BUHOrpah, copTy Kabephe
CoBiHBIOH, BUPOILEHUN Y CXifHill yacTuHi KuTato. Y po6oTi MpefcTaBieHo pe3yabTaTi aHAIITUMHOTO OIJISIAY
JliTepaTypHUX IPKEpeJl, a came HaIlpsIMKIB IlepepoOKy BUHOTPaAHUX BUYaBKiB, 0co6iMBOCTEN GOPMYBaHHS ix
XiMIYHOTO CKJIaJly, BIIUB BJIACTUBOCTI KJIEMKOBUHU Ta KPOXMAJIIO Ta HA (GOPMYBaHHS CTPYKTYPH NIIEHUYHOTO TiCTa.
JocnimkeHHs XiMIYHOTO CKJIaly BUHOTPAJHUX MOPOUIKiB I0Ka3ao, 0 iX OCHOBHUM KOMIIOHEHTOM € Xap4OBi
BOJIOKHA, BMICT IKUX CTAaHOBUTS Bif 59 10 68%. Jlume 13% 3 HUX € pO3UMHHUMU. Y KiCTOYKAX MePeBasKae
KJIITKOBMHA, y IIKipOYKax — IIEKTUHOBI pe4OBUHU. KpiM XapuoBUX BOJIOKOH BUYaBKU MICTSITh 6iku (Bif 8,75% y
KicTo4kax 210 16,31% y mkipoukax), xupu (zo 20,92%), minepasnbpHi pedoBuHY, y Tomy uncii K, Na, Ca ra Mg, Fe, Cu,
Zn, Mn, Cr Ta Se. BinmideHUI HU3bKMI BMICT CBUHIS TA BiICYTHICTb KaAMII0 Yy BUHOTPAHUX ITIOPOLIKAX, X04a

HaljoHaJIbHUMU cTaHzapTamu Kuraio «3esena ixa - cyxodpyktu» (NY /T 1041- 2010) ta «3enena ixa — Gpykru 3



nomipHoro kinimary» (NY /T 844-2010) no3BosieHUI BMICT LIMX €JIEMEHTIB Y POCJIIMHHUX NIPOAYKTAaxX Ha PiBHi Pb <1
mr/xr, Cd < 0,05 mMr/Kr. BMiCT IesIKUX eJIeMeHTiB Biipi3HSA€ThCSI Bif JliTepaTypHUX 3HaU€Hb, 110 [TOB'SI3aHO 3

0COOJIMBOCTSIMU COPTY Ta MOXO/KEHHSIM BUHOTPALy, B3SITOTO [JIs1 AOCJIiJKEHb.

2. The thesis is dedicated to the scientifc substantiation and development of the technology of biscuits enriched
with biologically valuable substances due to the addition of powders from grape pomace, as well as from seeds and
skin separated from pomace. Cabernet Sauvignon grapes grown in the eastern part of China were used to make
the Cropinka 3 3 14 powders. The paper presents the results of an analytical review of literary sources, namely, the
directions of grape pomace processing, the peculiarities of their chemical composition, the infuence on the
properties of gluten and starch, and on the formation of the structure of wheat dough. A study of the chemical
composition of grape powders showed that their main component is dietary fber, the content of which ranges
from 59 to 68%. Only 13% of them are soluble. In seeds, fber prevails, in skin - pectin substances. In addition to
dietary fber, pomace contains proteins (from 8.75% in the seeds to 16.31% in the skin), fats (up to 20.92%), minerals,
including K, Na, Ca, and Mg, Fe, Cu, Zn, Mn, Cr, and Se. Low lead content and absence of cadmium in grape
powders were noted, although Chinese national standards "Green Food - Dried Fruits" (NY /T 1041-2010) and
"Green Food - Temperate Fruits" (NY /T 844-2010) allow the content of these elements in plant products at the
level of Pb <1 mg/kg, Cd < 0.05 mg/kg. The content of some elements difers from the literary values, which is
related to the characteristics of the variety and the origin of the grapes taken for research.
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