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Pedepar:

1. B pucepTanii o6IpyHTOBaHO Ta PO3POOJIEHO TEXHOJIOTI0 HAIIOIO 3 SIIEP BOJIOCHKOTO ropixa Ta 3allpOIIOHOBaHO
peLenTypu cMy3i Ha ioro ocHoBi. HaBeeHo aHali3 BifloMux 6i/IKOBUX HAIOiB i3 BUKOPUCTAaHHSIM HETPAAULIIHUX
POCIMHHUX JpKepes 6iyika. Po3risiHyTo Halbibll BXXUBaHY CUPOBUHY 11711 OTPUMAaHHS 0iJIKOBUX ITPOIYKTIB
POCJIMHHOTO MOXO[XEHHSL. 3a pe3ysIbTaTaMu aHAJIITUYHOTO OIJISIAY JliTepaTypyu HaJJlaHO XapaKTEPUCTUKY CIIOCO6iB
BATOTOBJIEHHSI HAIIOIB 3 POCJIMHHOI CUDOBUHU Ta PO3IJISHYTO TEXHOJIOTIYHI IapaMeTpH ix oTpumaHHs. Ha nincrasi
Pe3yJbTaTiB JOCiIKEHb TEXHOJIOTYHMX BJIACTUBOCTEHN i XiMiYHOTO CKIaly OOIPYHTOBAaHO BUOIp apaMeTpiB
3aMOYYBaHHS SIIEP BOJIOCBKOIO ropixa Ta €eKCTparyBaHHs 0i7IKa 3 HbOro. METOIOM MaTeMAaTUYHOTO MOJIE€/IIOBAHHS
OTPUMAaHO PiBHSHHSI perpecii, 0 3 BUCOKOIO TOYHICTIO XapaKTepU3yIOTh 3aJIeKHOCT] BMiCTy 6ijIka B
IOCIIiIPKyBaHOMY Harloi Bifl MiIpOMOYJIsl, TEMIIEPATYPU Ta TPUBAJIOCTI €KCTPAryBaHHs. 3a pe3ysbTaTaMU
IOCJIiIKeHHS] aMiHOKUCJIOTHOTO CKJaay 6ijka Harolo 3 siiep BOJIOCBKOTO ropixa, BpaXxOBYOUM 3HAYEHHS
Koe(ilieHTiB pi3HULi aMiHOKMCJIOTHOTO CKOPY Ta yTUJITAPHOCTI, 6yJI0 BCTAHOBJIEHO HOT0O 6i0JIOTiUHY LiHHICTb —

60,78 %. BuzHaueHO KMPHOKUCIJIOTHUY CKJIaT, Ta 6i0s10TiyHy eeKTHUBHICTS JIiMiJiB HAIOIO 3 s7iep BOJIOCHKOTO



ropixa, sikuii mictuts [THXK - 69,8% Ta oseiHOBOi KucnoTu - 6,33 %. 3a MiKpO6iOJIOTiYHUMY, OPTaHOJIENTUYHUMU
NIOKa3HMKAMU, aKTMBHOIO KACJIOTHICTIO Ta IEPOKCUIHMM YMCJIOM BCTAHOBJIEHO NepedadyBaHnil TEPMiH
30epiraHHs Harlolo 3 sifiep BOJIOCHKOTO ropixa, SIKUi CTaHOBUTSH 5 7116 3a TemnepaTypu 4+2°C Ta BOJIOrOCTi OBITpPSsI
070%. Po3p0o6s1eHO pelienTypy HaMoIo 3 sieP BOJIOCHKOr0 ropixa Ta CXeMy TEXHOJIOTIYHOTO IIpoLecy Horo
BUPOOHMUILITBA, SIKA BKJIIOYA€ HACTYIIHI €Tanu: IPUMMaHHS CUPOBUHM, 3aMouyBaHH4 (t=20...30°C, 0=10roxn),
noapio6nenHs (0,5...0,8 mM), ekctparyBaHHs (t=50...55°C, 0=60xB), pinbTpalis, [ogaBaHHs PeLENTypPHUX iIHIPelieHTiB
Ta po3yMB. JlocimkeHi opraHosenTyuyHi Ta ¢izuko- XiMiuHi NOKa3HUKMU HAIO0 JAI0Th 3MOTY PEKOMEHIyBaTU 0ro
17151 BIIPOBAIXKEHHS Y 3aKJIa[IaX PECTOPAHHOTO TOCIIOAPCTBA Ta BUKOPUCTOBYBATHU SIK OCHOBY /17151 KYJIIHAPHUX
CTPAaB IIMPOKOr0 ACOPTUMEHTY. BU3Ha4€HO NOKA3HMKY SIKOCTi Ta 6€3ME€YHOCTI HAMOIO 3 SIIEP BOJIOCBKOrO ropixa,
OGI'PYHTOBAHO TEPMiH MOro NMPUIATHOCTI IO CIIOKMBaHHS. PO3p06JIEHO Ta 3aTBEPI)KEHO HOPMATUBHY Ta
TEXHOJIOTIYHY JOKYMEHTAlil0. 32 OPraHOJIENTUYHUMY IIOKa3HUKaMU, 610JIOTiYHOIO LiHHICTIO OifKiB Ta 6i0JI0rYHOI0
e(eKTUBHICTIO JIiMi/liB BCTAHOBJIEHO palliOHAJIbHE CIiBBiIHOIIEHHS iHTPEi€HTIB y PeLeNTYPHUX KOMIO3ULiSIX CMY3i
Ha OCHOBI HaIoIO 3 SiIEP BOJIOCBKOTO ropixa 3 JoJjaBaHHSIM 6aHaHy Ta KaKao-TMOPOIIKY Ta CMy3i 3 JOJJaBaHHSIM
LINKHATY Ta CHipyJiHU. 3[ifiCHEHO anpooballilo TEXHOJIOTII HAIo0 3 lep BOJOCHKOrO ropixa Ta CMy3i Ha 10r0 OCHOBI
B YMOBax 3aKJIaJly PECTOPAHHOTO rOCIOJAPCTBA, BUBHAYEHO €KOHOMIUHY €(DEKTUBHICTh PO3POOJIEHOI TEXHOJIOTI]
HaroiB.

2. In the dissertation the technology of beverage from walnut kernels is substantiated and developed and recipes
of a smoothies on its basis are offered. The analysis of known protein beverages with the use of non-traditional
plant sources of protein is given. The most used raw materials for obtaining protein products of plant origin are
considered. According to the results of the analytical review of the literature, the characteristics of the methods of
making beverages from plant raw materials are given and the technological parameters of their production are
considered. Based on the results of research of technological properties and chemical composition, the choice of
parameters for soaking walnut kernels and extraction of protein from it is substantiated. The regression equations
were obtained by the method of mathematical modeling, which characterize with high accuracy the dependences
of the protein content in the studied beverage on the hydromodule, temperature and duration of extraction.
According to the results of the amino acid composition study of the beverage protein from walnut kernels, taking
into account the values of the coefficients of differences in amino acid score and utilitarian, its biological value was
established - 60.78%. The fatty acid composition and biological efficiency of beverage lipid from walnut kernels
containing polyunsaturated fatty acids - 69.9%: and oleic acid - 6.33% were determined. According to
microbiological, organoleptic indicators, active acidity and peroxide value, the estimated shelf life of the beverage
from walnut kernels is set, which is 5 days at a temperature of 4 + 2 ° C and humidity 070%. The recipe of a beverage
from walnut kernels and the scheme of technological process of its production which includes the following stages
are developed: acceptance of raw materials, soaking (t = 20... 30°C, o = 10h), grinding (0,5... 0,8 mm), extraction (t =
50... 55°C, o = 60min), filtration, addition of prescription ingredients and bottling. The studied organoleptic and
physicochemical parameters of the beverage make it possible to recommend it for implementation in restaurants
and use it as a basis for culinary dishes of a wide range. Indicators of quality and safety of the beverage from
walnut kernels was determined, its expiration date is substantiated. Regulatory and technological documentation
was developed and approved. According to organoleptic parameters, biological value of proteins and biological
efficiency of lipids, the rational ratio of ingredients in the recipe compositions of a smoothie based on a beverage
from walnut kernels with the addition of banana and cocoa powder and a smoothie with the addition of spinach
and spirulina were determined. The technology of the beverage from walnut kernels and smoothies based on it in
the conditions of the restaurant establishment was tested, the economic efficiency of the developed beverage
technology was determined.
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