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Pedepar:

1. Incepraliito pyucBsIY€HO HAayKoBiil IpobsemMi GOPMYyBaHHS CIIOKUBHUX BJIACTUBOCTEN Ta 36€pe’KeHOCTI
OOPOLIHSIHUX KOHJUTEPChKUX BUPOOIB i3 aHTUOKCUIAHTHUMU BJIACTUBOCTSIMU. [I0Ka3aHO OOLIIBHICTD
BUKOPUCTAHHS NPUPOIHUX HETPANULIHUX BULIB CHPOBUHM (aminpoayKTy, GiTon06aBKu, 6i/IOKBMiCHA CUPOBUHA) Y
BUPOOHULITBI OOPOUIHSIHUX KOHAUTEPChKUX BUP0OiB (BKB) 1y1sIXOM BCTaHOBJIEHHS BMICTY 6i0JIOTIYHO L[iHHUX
CIIOJIyK, Y TOMY UMCJIi 3 aHTMOKCHUJAHTHUMU BJIACTUBOCTSIMU. EKCIIEPMMEHTa/IbHO IOBEIEHO B MOJIEIbHUX YMOBAX i
OOI'PYHTOBAaHO aHTUOKCUIAHTHY aKTUBHICTb AOCIIIPKyBaHUX IPUPOJHUX J0OABOK. [3 BUKOPUCTAHHSIM OCHOB
CHCTEMOJIOTii HAYyKOBO OOIPYHTOBAHO CXEMY METOJIOJIOTIYHMAX IPUHLIMIIIB IPOEKTYBAHHS BUPOOIB i3 NOiNmeHnMu
CIIO’KMBHMMU BJIACTUBOCTSIMU 3 YPAaxXyBaHHAM ifleHTU(IKOBAaHUX Ta KOHKPETM30BAaHMX BUMOT CIIOKMBAYa,
(opMyBaHHS I CTPYKTYPYBaHHS KJIIOYOBUX XapaKTEPUCTUK IIPOAYKTY Ta 3 HAIAHHSIM II€peBar 3aCTOCYBaHHIO
IPUPOAHUX IHTPEi€HTIB y CKJIaZii BUPOOIB i3 BUJIy4eHHSIM IITYYHUX 106aBOK. Po3pobieHo penentypHuil ckaag, 19

HaliMeHYBaHb Pi3HUX I'PyIl OOPOLIHSHOI KOHIUTEPChKOI poaykuii (Badii, Kekcy, Ie4nBo, IPSIHUKN) 3



ONTHMIi30BaHMMU CIIOKMBHUMU BJIACTUBOCTSIMU, 30arau€HUX €CEeHLiaTbHUMU MAaKpO- i MIKDOHYTpi€HTaMHU, SIKi
icTOTHO MiABUILYIOTH 6iosioriyHy LiHHICTE. KOperyBaHHs xiMiYHOTO cKjlafy HOBOI IPOAYKILii BiiOyBaeThCsl 3aBI KU
3aCTOCYBAHHIO IIPUPOJIHOI HETPAAULiIIHOI CHPOBUHU. BUKOHAHO TOBapO3HaBY€e OLiHIOBAaHHS HOBUX BUPOOIB Ha
MifCcTaBi JOCTiI>)KEHHS [TOKa3HUKIB SIKOCTi, 6€3[1eYHOCTi, Xap4oBoi Ta 6i0JI0TiYHOI IIiHHOCTI, KIiHIYHUX OOCTEKEHD,
PO3paxyHKy KOMIIEKCHOTO MOKa3HMKa AKOCTI. JIOCIiIPKEHO BILJIMB BUKOPUCTAHUX IIPUPOIHUX iIHTPEIEHTIB Ta
IIaKyBaJIbHUX MaTepiajliB Ha 30epesKeHiCTb (IpoLecy OKUCJIeHHS, YePCTBIHHS) HOBOI ponyKii. OTpuMaHi
Pe3yJIbTaTU CTOCOBHO CIIOBiIJIbHEHHS IPOLIECIB OKUCIII0OBAIBHOTO XapaKTepy B JiNigHil ¢ppakuii BUpo6iB Ta
KJIIHIYHUX OCJiTKEeHb 010 3HWKEHHS aKTUBHOCTI BiJIbHOPaJUKaJIbHUX MPOLIECIB y 6iocepenoBullli TOBOIATD
aHTHOKCUJAHTHI BJIaCTUBOCTI Takoi npoxykuii. Ha Hosi Buayu BKB po3po6seHo Ta 3aTBepisKeHO HOPMATUBHY

IOKYMEHTAllil0, 3i¥ICHEHO iX IPOMIUCJIOBE BIIPOBAIKEHHSL.

2. The dissertation is devoted to the scientific problem of formation of consumer properties and preservation of
flour confectionery products with antioxidant properties. It is shown the expediency of using of nonconventional
natural raw materials (apiproducts, phytonutrients, protein-bearing raw material) in the manufacture of pastry
products (BEI) by setting the content of biological compounds including antioxidant properties. It is
experimentally proved and substantiated in the model conditions the antioxidant activity of the investigated
natural supplements. With the use of bases of Systemology, the scheme of methodological principles of design of
products with improved consumer properties, taking into account the identified and specific customer
requirements, formation and structuring of the key characteristics of products and the provision of benefits of
natural ingredients consisting in products with removal of artificial additives are scientifically substantiated.
Prescription of 19 different kinds of groups of pastry products (waffles, muffins, cookies, cakes) with optimized
consumer properties, enriched with essential macro and micronutrients, which significantly increases the
biological value are developed. The adjustment of the chemical composition of the new products is held through
the use of unconventional natural materials. The commodity evaluation of new products based on the research of
quality, safety, food and biological value, clinical examinations, calculating the composite indicator of quality is
made. The influence of used natural ingredients and packaging materials on safety (oxidation, hardening) of new
products is examined. The obtained results regarding the nature of the slow process of oxidizing in the lipid
fractions in products and clinical studies on decrease of the activity of free radical processes in biological media
show antioxidant properties of such products. For new types of BEI the regulatory documents are developed and
approved, their industrial implementation is made.
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