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V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.35.33

Tema gucepranii:
1. Po3po6ka HaniBpabpuKaTiB AparyienoioHoi CTPYKTYpH [Jis1 O0POLIHSIHUX KOHJIUTEPCbKUX BUPOOIB 3

BUKOPUCTaHHAM [IEKTUHOBMICHOI OBOY€BOI CUPOBUHU.

2. Development of semi gelatinous structure for pastry products with the use pectin raw materials.

Pedepar:

1. PoboTa npucssiueHa yJloCKOHaJeHHIO TeXHOJIOTII iparenofibHux HamiB(pabprKaTiB 3 BUKOPUCTaHHIM
IIEKTUHOBMICHOI OBOY€BOI CUPOBUHU. [JOCIIII)KEHO TEXHOJIOTIYHI BJIACTUBOCTI IIEKTUHOBMICHOI CUDOBUHH, 1O
XapaKTepU3yIOTh X CTYKTYPOYTBOPIOBaJIbHI BIACTUBOCTI. 17151 3a6e31e4eHHs] CTPYKTYPHO-MeXaHiYHUX
BJIACTMBOCTE Jparjenofi6bHux HaniB(abpuKaTiB 3alIlpOIIOHOBAHO BUKOPHCTOBYBATH MEKTUHU 3 Pi3HUM CTYIIEHEM
etepudikauii Ta MogudikoBaHi Kpoxmauti. 115 MOJiMNIeHHs] OpraHoJIeNTUYHUX OKA3HUKIB SKOCTi Ta XapuOBOi
LIiHHOCTI XXeJIeHUX HaniB(pabprKaTiB 3alIpONIOHOBAHO B PELIENTYPY NOIABaTU riiposi3oBaHe MOPKBSIHE, rapOy30Be
Ta MOPKBSIHO-510JTy4He Mope. PO3KpuTo nepedir 6i0XiMivHNX, MIKpOOioIOTiYHMX Ta KOJIOIIHUX IIPOLECIB Y
TEeXHOJIOTi1 IparjenoioHux HaniBPpadpUKaTiB 3 TOJaBaHHSM TifpoizoBaHuX mope. JJoBeneHo, o AJ1s
3a0€e31e4eHHs CTPYKTYPOYTBOPEHHS HU3bKOETepU(iKOBAHOTO aMilOBAHOIO NIEKTHHY B PELENTYPY HEOOXiTHO
IOABATH LUTpAT Kajblioo. Ha mincrasi mpoBefeHnx JOCTiIKeHb PO3PO6IEHO Ta 3aTBEPIKeHO HOPMATUBHY

IOKYMEHTallil0 Ha HOBi BUJIM BUPOOIB, pO3PaXx0BaHO iX Xap4yoBY LiHHICTh. YIOCKOHAJIEHA TEXHOJIOTisI anpoboBaHa y



BI/IpO6HI/I‘{I/IX YMOBax Ta 3axuili€Ha [JBoOMa IIaT€HTaMU YKpaiHPI Ha BI/IHaXi,I[ Ta OOJHVM IIaTEHTOM YKpa'l'HI/I Ha KOpUCHY

MOJIEJIb.

2. Work is devoted to improving technology semis jelly using pectin vegetable raw. Investigated the technological
properties of the pectin materials describing their gelatinous properties. To ensure the structural and mechanical
properties of semi-finished jellies proposed to use pectins with different degrees of esterification, and modified
starches. To improve the quality and organoleptic characteristics of the food value of jelly semis suggested in the
recipe to add hydrolysis carrot, pumpkin and carrot - applesauce. Discloses a course of biochemical,
microbiological and colloidal processes in technology with the addition of semi-finished jelly puree. It is proved
that for low-esterified amidated pectin jelly formulated to be added calcium citrate. Based on the studies
developed and approved by regulatory documentation for new types of products, their nutritional value is
calculated. Advanced technology has been tested in a production environment and protected by two patents for
the invention of Ukraine and the Ukrainian one patent for utility model.
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