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Pedepar:

1. luceprauis npucBa4eHa yIOCKOHAJIEHHIO TEXHOJIOTII 3aTSKHOTO II€YMBa 3 BpaXyBaHHSM BUMOT F€pOLi€TEeTUKY
17151 JTIOJleH TTIOXMJIOTO BiKy Ta JIIOAEN NOXUIOrOo BiKy, 10 XBOPiIOTh HA LIyKPOBUH H1iabeT, [ HaJaHHS oMY
(YHKIIOHAIbHUX Ta Ji€TUYHO-(PYHKIIOHAIbHUX BJIACTUBOCTEH MIJIIXOM PalliOHAJIbHOTO BUKOPUCTAHHS
¢diziosnorivHO-PyHKLiOHATBHMX CUPOBUHHUX iHTpeJIieHTiB: 0BOYEBUX I1IOp€ — 'PUOHOTO Ta rapOy30BOT0, OBOYEBUX
IIOPOUIKiB — LMOYJIi, ToNiHaMbypa Ta MIPOTY 3 HACiHHS rapOy3a, i30J15TiB MOJIOYHOTO Ta COEBOTO 0iJIKa, iHyJIiHY
BUCOKOMOJIEKYJISIPHOTO, 3IIMTOr0 MOAM(IKOBAHOTO KPOXMAJIIO Ta KYKypyI3sHOi o1ii. O6'€KTOM AOCiIKEHD €
TEXHOJIOTIS 3aTSPKHOTO IeYnBa. MeTo pobOTH € yIOCKOHAJNIEHHS TEXHOJIOTI 3aTSKHOTO I1eYrBa 3 BpaxyBaHHIM
BHMOT IepOJieTeTUKU 17151 JII0[IeH I0XMIIOr0 BiKy Ta JII0fiel IOXUIIOro BiKy, 110 XBOPilOTh Ha LIyKPOBUI HiabeT, AJis
HAJaHHA oMY (PYHKLOHAJBHUX Ta Ji€TUYHO-(PYHKLiOHAJIBHUX BIACTUBOCTEN IIJISIXOM BUKOPUCTAHHS BKa3aHUX
¢iziosnoriyHO-QyHKLiIOHANBHUX CUPOBUHHUX iHIPe/lieHTiB. MeTOAM NOCIiIKeHb, 1110 BUKOPUCTaHi B po6OTi -

CTaHJAPTHI 3arajlbHOIPUIHSATI TEOPEeTUYHi, XiMiuHi, Pi3UKO-XiMiUHi, CTPyKTypHO-MeXaHiuHi, CCHCOPHi, BUKOHaHi 3



BUKOPUCTAHHSM Cy4aCHUX NPUJIaZiB, KOMITIOTEPHUX TEXHOJIOTIH i IpOrpamMHOro 3abe3ne4eHHs Ta HOBa,
pPO3po6JIeHa aBTOPaMK, METO/IMKA PO3PAXYHKY XiMiYHOTO CKIIaJly «i[leaJlbHOTO» XapuoOBOTrO MPOAYKTY 3
BPaxyBaHHSIM BUMOT [JO XapuyBaHHs JJI Pi3HUX IPyIl HacejieHHs. PO3po6yIeHO i HayKOBO OGI'PYHTOBAHO MOZEJb
XIMIYHOrO CKJIaZly «iieaslbHOrO» Xap4oBOro MPOAYKTY Y BUIJIAAL 3-X PIBHEBOTO iepapXiYHOrO AepeBa Ta METOAUKY
BU3HAYEHHS CTYIIEHS BiAIIOBIIHOCTI XIMIYHOIO CKJIAly PEAJIbHOTO Xap4OBOTI'0O IIPOAYKTY XiMIYHOMY CKJIaZy
«iZ1€aJIbHOTO» Xap4OBOT0 IIPOAYKTY, 30KpEMa 3TiJHO BUMOT F€POJIETETHUKY Ta [ieTOJOTii. BCTaHOBIEHO i HAYKOBO
OOI'PYHTOBAHO MO>KJIMBICTb Ta JOLiJIbHICTh BUKOPUCTAHHS B TEXHOJIOTI] 3aTSDKHOTO II€YMBa CIeLiaIbHOro
IIPU3HAYEHHS 3a3Ha4eHUX (Pi3iosoriyHo (PyHKUiOHANIBHUX iHIPEeIieHTIB B ONITUMAJIbHIi KiJIbKOCTI, 1110 3a6e3nevye
3aTSPKHOMY II€YMBY CTATyC (QYHKLIOHAIBHOTO a00 i€ TMYHO-(PYHKIIOHATIbHOTO IPOAYKTY i 03BOJIsIE BUPOOIISTH
3aTsDKHE [1e4XBO Ha iCHyl04OoMy 00J1afiHaHHi. BusHaueHo BIMB i3io10riYHO-(PYHKIiOHAIBHUX CUPOBUHHUX
iHrpenieHTiB Ha Qi3NKO-XiMiYHi i CTPyKTYypPHO-MEXaHiuHi BJIAaCTUBOCTi €MYJIbCii 1151 3aTSIKHOTO [1e4rBa. BHECEHHSs
HOBOi crpoOBUHU MNiABuILye ii ryctuny Ha 3,0-23,0%, B'a3KicTh — B 2,5-4,5 pas, a cTilikicTb — Ha 7-20%. BcTaHOBNIEHO
BIJIUB Qi3iosoriyHo-QyHKIiOHAIBHUX CUPDOBUHHUX IHrpelieHTiB Ha (Pi3uKO-XiMiuHi i CTPYKTypHO-MexaHiuHi
BJIACTMBOCTI 3aTSDKHOTO TicTa. JJoCIiIKeHO KiHETUKY IIPOLIECY TEPMOOOPOOIEHHS 3aTSPKHOTO I1€4MBa CIIelialbHOro
IIPU3HAYEHHS], BUBHAYEHO PallioHa/IbHI IapaMeTpy Ta PO3Pax0BaHO BUTPATHU TEIJIa Ha TEPMOOOPOOIIEHHSL.
TpuBanicTs TepMOO6GPOOGIEHHS [TPU BU3HAYEHUX NTAPAMETPAX IJIS 3aTSKHOTO NI€YMBa «XeJIOBiHY, «PeiiBen»,
«T'ipacomnb», «EcTep» Ta «Esic» cTaHOBUTH BifiIOBiTHO 5,3 XB, 5,5 XB, 5,7 XB, 6,5 XB Ta 6,8 XB. BusBieHO, 1110 BHECEHHS
MIOPOIIKY TOIiHaMOYpa, IPUCKOPIOE NIPOLIEC TEPMOOOPOOIIEHHS B MeXKaxX 5-12%, a BHECEHHSI BUCOKOMOJIEKYJISIPHOTO
iHy71iHYy, TpUOHOrO MIope i NOPOIKY LKOYIIi, rapOy30BOro Mope i WPOTY 3 HACIHHA rapOy3a, 3IUTOr0 KPOXMAJIIO,
i30JISTiB MOJIOYHOTO Ta COEBOTO OiJIKa CIIOBIIBHIOE 1Or0 B MexXax 6-16%. JlocifiskeHo mpoliec 36epiraHHsl HOBUX
BUIiB 3aTsKHOTO N€YMBa, 30KpeMa iX copO1iiiHO-AecopO11iliHi B1acTUBOCTI. BcTaHOB/IEHO, 1110 PiBHOBasKHA
BOJIOTIiCTb 3aTSDKHOTO IIeYMBa CHeljaabHOoro npusHadeHHs npu o =0,75% 3Haxoautbes B Mexxax 11,0-12,0%, nins
3aro6iraHHs NOTJIMHAHHIO BOJIOTH IIPY 30€piraHHi peKOMEHJ0BAHO MTaKyBaHHS 3aTSDKHOTO [1€4YMBa B TEPMETUYHY
VIIaKOBKY. 3aTsKHe MeYnBO «XessoBiH» (3adesneuye 15% 0060Boi NOTpebu B XapuoBUX BOJIOKHAX Ta 15% 1060B0i
noTpebu B 6isIKax), 3aTsDKHE 11e4nBo «PeriBen» (3abesneuye 30% 1060BOi NOTPEOU B XapyOBUX BOJIOKHAX Ta 15%
1,060BOI MOTPe6U B 6ifKax), 3aTsDKHE nednBo «Ectep» (BUpib 6e3 1ykpy, 3abesnedye 5% 1060BOi IOTPedU y
¢dnaBoHoinax Ta 10% no60Boi noTpedu B Hinikax), 3aTsKHe neunBo «I'ipacosby (BUpib 6e3 1mykpy, 3a6e3nedye 30%
Io60Boi MoTpedu B iHyJiHI Ta 10% 1060BOI NOTpedU B 6isKax), 3aTsKHE NeunBo «Ejic» (BUpib 6e3 1ykpy,
3abesneuye 35% 10,060BOI MOTPEOU B XapyOBUX BOJIOKHAX Ta 15% 1060Boi noTpedu B 6inkax). [IpoBeseHo
IIPOMUCJIOBY apo0allito 3aTSLKHOTO IeYnBa «XessioBiny», «PeiiBen», «['ipaconby, «Ectep» Ta «Ejnic» y BUpOOHUYIMX
ymoBax Ha nignpuemctsax ITAT «KuiBxni6» Llex N28 ta POII «ITactymenko H.IT.» B M. KueBi, oTpuMaHo BinnoBigHi

aKTV BUPOOHUYMX BUIIPOOYBaHb. YIOCKOHAJIEH] TEXHOJIOTII 3aXuIlleH] MaTeHTaMU YKpaiHU.

2. The dissertation is devoted to the improvement of the technology of prolonged biscuits taking into account the
requirements of heritage therapy for the elderly and the elderly suffering from diabetes mellitus in order to
provide him with functional and dietary-functional properties through the use of physiologically functional raw
ingredients: vegetable purees - mushroom and pumpkin, vegetable powders - onions, jerusalem artichokes and
pumpkin seed meal, dairy and soy protein isolates, high molecular weight inulin, crosslinked modified starch and
maize corn oil. The object of research is the technology of a protracted cookie. The aim of the work is to improve
the technology of protracted biscuits taking into account the requirements of heritage therapy for the elderly and
the elderly suffering from diabetes to provide him with functional and dietary-functional properties through the
use of these physiologically functional raw ingredients. Methods of research used in the work - standard common
theoretical, chemical, physico-chemical, structural-mechanical, sensory, made using modern devices, computer
technologies and software, and new, developed by the authors, the method of calculating the chemical
composition of the "ideal" food product, taking into account food requirements for different population groups. A
model of the chemical composition of the «ideal» food product in the form of a 3-level hierarchical tree method
and the method of determining the degree of correspondence of the chemical composition of the real food
product to the chemical composition of the «ideal» food product, in particular, in accordance with the
requirements of heredities and nutrition, was developed and scientifically substantiated. The concept of «perfect»



products or products, whose chemical composition is as close as possible to the «idea», is used to develop new
types of specialty flour confectionery products and to improve the existing formulations. It is established and
scientifically substantiated the possibility and expediency of using the special purpose appointment of the
specified physiologically functional ingredients in the optimal amount in the technology of a prolonged biscuits
that provides a prolonged biscuits status as a functional or dietary functional product and allows producing
prolonged biscuits on existing equipment. The influence of physiologically functional raw ingredients on the
physicochemical and structural-mechanical properties of the emulsion for the prolonged biscuits is determined.
The introduction of new raw materials increases its density by 3,0-23,0%, the viscosity is 2,5-4,5 times, and the
stability - by 7-20%. The influence of physiologically functional raw materials on the physicochemical and
structural-mechanical properties of the prolonged dough has been established. The kinetics of the heat treatment
process of a special purpose baking tray was investigated, optimal parameters were determined and heat
consumption was calculated for heat treatment. The duration of heat treatment at certain parameters for the
prolonged biscuits «Halloween», «Raven», «Girasol», «Esther» and «Alice» is respectively 5,3 min, 5,5 min, 5,7
minutes, 6,5 minutes and 6,8 min. It has been revealed that the application of the artichoke powder accelerates the
process of heat treatment in the range of 5-12%, and the introduction of high molecular inulin, mushroom mashed
potatoes and onion powder, pumpkin mashed potatoes and pumpkin seed meal, sewed starch, isolates of milk and
soy protein slows it within 6- 16%. The process of storage of new types of prolonged cookies, in particular their
sorption-desorption properties, is investigated. It has been established that the equilibrium moisture content of a
specialty baking tray at o = 0,75% is in the range of 11,0-12,0%. In order to prevent moisture absorption during
storage, it is recommended that the packaging of a prolonged biscuits be sealed in a sealed package. Protracted
cookies «Halloween» (provides 15% of daily requirement in food fibers and 15% of daily protein requirement),
protracted cookies «Raven» (provides 30% of the daily requirement in food fibers and 15% of daily protein
requirement), protracted cookies (sugar-free product, provides 5% of daily requirement in flavonoids and 10% of
daily protein requirement), protracted cookies «Girasol» (product without sugar, snacks consumes 30% of the
daily inulin requirement and 10% of the daily protein requirement), the protracted cookies «Alice» (a product
without sugar, provides 35% of daily fiber intake and 15% of daily protein requirement). The industrial testing of
the prolonged biscuits in the production conditions at the enterprises of PAT «Kyivhlib» N28 and FOP
«Pastushenko N.P.» was held in Kyiv, the corresponding acts of production tests have been received. Advanced
technologies are protected by Ukrainian patents.
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