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V. BizomocTi npo gucepraniio
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1. BUKOpUCTaHHS BUHOTPAIHUX BUYABOK [J1s1 MiJIBUIIEHHS Xap4OBOi LiHHOCTI LIyKEPOK 3 KOMOIHOBAaHUMU

KOPITyCaMH.

2. Using the grapes residues to improve nutritive value of candies with combined centres.

Pedepar:

1. Incepraiiio NpUCBIYEHO HAYKOBOMY OOI'DYHTYBAHHIO Ta PO3POOJIEHHIO TEXHOJIOTI HEry1a3ypoBaHUX LIyKEPOK 3
KOMOIHOBaHMM 30UBHUM Ta (PPYKTOBO-KEJIEHUM KOPIIYCOM i3 BUKOPUCTAaHHSIM HaliB(pabpUKaTiB 3 BUHOTPATHUX
BMYABOK Ta 6iJIKOBO-TI0JliCaXapUIHUX KOMILJIEKCiB. JlOCTiI)KeHO XiMiYHAN CKJIaT, BUYaBOK BUHOTPay Pi3HUX
TEXHIYHUX COPTiB, pO3p006JIEHO TEXHOJIOTIIO IepepOOKY BUHOTPAJHNX BUYaBOK, HAYKOBO OOI'PYHTOBAHO JIOLibHICTD
3aCTOCYBAHHS IIOpe Ta MifBapy 3 BUHOTPAJHUX BUYABOK [1JI1 CTBOPEHHS HOBUX TEXHOJIOTIH LIyKEPOK 3
KOMOIHOBaHMMU KOpIIycaMU. BuU3HaueHo (yHKIIOHAIBbHO-TEXHOJIOTIUHI BJIaCTUBOCTI HaMiB(PabpPUKATiB 3
BUHOTPAJIHMX BUYABOK, JOCJIIKEHO BIIJIMB TEXHOJIOTIYHUX (PaKTOPiB HA GOPMYyBaHHS CTPYKTYPHU (PPYKTOBO-
>KeJIEMHOI IIyKEPKOBOI MaCH 3 MiIBUIIEHOIO arperaTMBHOIO CTIMKICTIO HA OCHOBI IIOP€ 3 BUHOTPAJIHUX BUYABOK,
PO3p06JIEHO TEXHOJIOTIIO IIYKEPKOBOI Macu 3a yMOBH ii (pOPMYBaHHS METOLIOM €KCTPYy3ii. loCIiI>KeHO OCHOBHI
TEXHOJIOTI4HI BJIACTUBOCTI ryMiapa6iky, cyMili rymiapa6iky i >keslaTuHY, CUPOBAaTKOBOTO 6ijlka Ta 6iIKOBO-

noJlicaxapuAHUX KOMILJIEKCIB Ha IX OCHOBI [1J11 CTBOPEHHS 3aTSDKHUX a€POBaHUX 1IyKePKOBUX Mac TUITY "HyraThUH".



HaykoBO 06rpyHTOBAaHO paljioOHa/IbHI TEXHOJIOTI 36MBHUX I[yKEPKOBUX MacC 3 MiIBUIIEHOI0 arperaTuBHOIO CTiMKICTIO
i3 3aCTOCYBaHHSM I1iBapy 3 BUHOTPAJHUX BUYABOK i OiJIKOBO-TIOJIicCaxapuIHUX KOMILJIEKCIB 32 YMOBH iX

(hOopMyBaHHS METOIOM €KCTPY3ii.

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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