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V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemMaTHYHHX PYyOPHK:

Tema gucepranii:
1. YoockoHaeHHs TEXHOJIOTII MapMesany XeJelHO-(PPYKTOBOrO 3 MOHMKEHNM L[yKPOBMICTOM.

2. Improvement of the technology of jelly-fruit marmalade with reduced sugar content

Pedepar:

1. IncepTariiio MprucBs9eHO UTAHHIO Y OCKOHAJIEHHS TEXHOJIOTi MapMesany sKes1eliHO-(PYKTOBOTO 3 IIOHKEHUM
IIlyKPOBMICTOM 3 BUKOPUCTAHHSIM I10Jlicaxapy/iiB pOCJUHHOIO IOXOKeHHs (arapy, k-kappariHany, H- ta L-
IIEKTHHY) i YKPiB (Caxapo3y, IVII0KO3H, (PPYKTO3M), LIJISXOM BBELEHHS MOJIiIEKCTPO3H SIK iHEPTHOTO, TEKCTYPHOTO,
HU3bKOKAJIOPiTHOTO, HU3BbKOIJIIKEMiYHOT0, 06'€MHOTO HAllOBHIOBAYa Ha 3aMiHy BUJIy4€HOI peLenTypHOi KiJIbKOCTi
LIYKPY, KU CIIPUSATHAME TiJIbKU BiJHOBJIEHHIO BMICTY CYXHUX PEYOBUH; [IONIEPEIKEHHS ITPOLECY KPUCTali3allii
IJIIOKO3U 3aBISIKU Mif60py e(PeKTMBHOTO aHTUKPUCTA3aTOPa; BUTYYEHHS IITYYHUX apOMaTU3aTOPiB i 6apBHUKIB,
MTOKpaleHHS Xap4yoBOi LiIHHOCTI, MIIX0M (OPMYBaHHS OPraHOJIENTUYHUX NTOKa3HUKIB BBEJIEHHSM I1J10[10BO-
arinHoro niope. BusHaveHi onTUMasbHi CHiBBiIHOMEHHS peleNTyPHIUX KOMIIOHEHTIB, SKi 3a6€31e4yl0oTh HeoOXinHi
OpraHoJIeNTHYHI, Pi3UKO-XiMi4HI Ta CTPYKTYPHO-MEXaHi4yHi IOKa3HUKY SIKOCTi MapMeJay 3 IIOHKEHUM
LIyKPOBMICTOM, $IKi HE MTOCTYNAKThCS TPAAULIAHAM, KOHTPOJILHUM 3pa3KaM Ta BifnoBigaioTs Bumoram ICTY
4333:2004 «Mapmenany; eHepreTuyHa LiHHICTb 3MEHIIYETbCS [171s1 3pa3KiB HAa arapoBUX MoJlicaxapupax (arapi, k-
KappariHasi) i nextunax (H-, L-nextusi) Ha 25,9 %, 25,3 %119,9 %, 28,3 % (3 caxapo3soto); Ha 14,3 %, 15,5% i 20,2 %,



17,4 % (3 r0k03010); Ha 21,7 %, 28,3 % i 25,8 %, 26,7 % (3 PppykTO3010). BCi BuAmM mapmenany (OKpiM BUPOGIB 3
IJII0KO3010) BiTHOCSTHCS 4,0 BUPOOIB 3 IOHIKeHO!o ritikeMiyHicTio (T1I'<55). 3aificHeHO KOMILIeKC 3aX0/iB 3

BIIPOBA/P)KEHHSI TEXHOJIOTiH Y BUPOOHHULITBO.

2. The dissertation is devoted to the improvement of the technology of jelly-fruit marmalade with a reduced sugar
content using polysaccharides of plant origin (agar, k-carrageenan, H- and L-pectin) and sugars (saccharose,
glucose, fructose) by introducing polydextrose as inert, texture , low-calorie, low-glycemic, bulk filler to replace
the withdrawn prescription sugar amount, which will only facilitate the restoration of DM content; preventing the
process of crystallization of glucose due to the selection of effective anti-crystallization; the removal of artificial
flavors and dyes, the improvement of nutritional value, the formation of organoleptic indicators by the
introduction of fruit and berry mashed potatoes. The optimal ratios of the prescription components that provide
the necessary organoleptic, physico-chemical and structural-mechanical parameters of quality of marmalade with
a lower sugar content that are not in line with the traditional, control samples and meet the requirements of the
State Standard of Ukraine have been determined; the energy value is reduced for samples on agar polysaccharides
(agar, k-carrageenans) and pectins (H-, L-pectin) by 25.9%, 25.3% and 19.9%, 28.3% (with saccharose); by 14.3%,
15.5% and 20.2%, 17.4% (with glucose); by 21.7%, 28.3% and 25.8%, and 26.7% (with fructose). All types of marmalade
(except for products with glucose) are products with a reduced glycemicty (glycemic index <55). A set of measures
on the introduction of technologies into production has been carried out.
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