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1. Inceprariiio rpucssiieHo GOPMYBaHHIO SIKOCTi Ta TOBAPO3HABYiil XapaKTePUCTHLi 6iCKBITiB i3 BUKOPHUCTAaHHSIM
eslaMiHy Ta cTeBio3uzy. [IpoBeeHO aHasli3 PUHKY, LOCJII’)KEHO CIIOXKUBYE CIIPUMHSTTS GiCKBITIB JIiKyBaJbHO-
podinaKTUYHOTrO MPU3HAYEHHS], & TAKOX BIUIMB 100aBOK Ha (POPMYyBaHHS MIHHOI CTPYKTYPH, BU3HAYEHO CIIOCIO
yBEeZeHHS eJIaMiHy Ta [iarna3oH IOCiIKyBaHUX KOHIEHTpaLii. JocimpKeHo BIIJIMB J06aBOK HAa IOBEPXHEBO-
aKTUBHI BJIACTUBOCTI sI€YHOI CyMillli Ta JuCIIepCHUN cKyaf, 30UTOI sse4HOi Macu. BrsiBjieHO 3aKOHOMIPHOCTI BILJIMBY
eJlaMiHy Ta CTEBiO3M]ly Ha PYXJIMBICTh BOJY B CUCTEMaXx "30MTa s€4yHa Maca - €JlaMiH"; "36MTa siedHa maca -
cresio3un”. JI0CIiIpKEHO B'I3KiCTh 6iCKBITHOTO TicTa 3 O0aBKaMU 3a YMOB BapilOBaHHS KiJIbKOCTI pELIeNTYPHUX
KOMIIOHEHTIB. YCTaHOBJIEHO BILJIMB €JIaMiHy Ta CTEBiO3MAY Ha KiJIbKICTb i SIKICTb KJIEKOBMHU OOPOIIHA, HA
[IOKa3HMKU KJelcTepusallii Kpoxmasio. BifpanboBaHO peLienTypHUl cKiag, 6iCKBITiB i3 3a1aHMMU IOKa3HUKaMU
gKocTi. [IpoBeieHO TOBapO3HABYY OLIiHKY SKOCTi OiCKBITiB 3 €JlaMiHOM Ta CTEBiO3UOM. BU3HaY€HO BMICT 101y B
GickBiTax 3 eJ1aMiHOM Ta pO3paxOBaHO IJlikeMiyHUI iHAeKC OiCKBITIB 3i cTeBio3unom. [IpoBesieHO LOCHimKEeHHS

3MiHM SIKOCTi po3p0o6JieHunx GiCKBITIB Mg, yac 30epiraHHs Ta iX KOMIIJIEKCHY TOBapO3HaBUY OLiHKY. YCTaHOBJIEHO



ONTUMAJIbHi YMOBU Ta TEPMiHM 36epiranHs. JOCIiIXEHO BIUIUB [1aKyBaJIbHUX MaTepiajiB Ha 3MiHU SIKOCTI
pOo3pobieHux GiCKBITIB. Y X0Zi KIiHIYHUX NOCTiIKeHb JOBELEHO CTYIiHb 3aCBOIOBAHOCTI MOAY Iif] YaC CIIO>KUBAHHS
po3po6ieHUxX GiCKBITIB Ta iX BIIJIMB HA BMICT FTOPMOHIB, IKi 6€PYTb y4acCTb y pPeryJloBaHHI BMICTy LIyKPY B KPOBI.
JJoBe€HO CcoLliajIbHy Ta EKOHOMIUHY €e(PeKTUBHICTb, IPOBEEHO iHTErPalbHY OLHKY SIKOCTi 0iCKBITiB. 31iICHEHO
anpoballito BUpO6iB y IPOMUCIOBUX YMOBAX.

2. The thesis is devoted to the formation of quality and commodity characteristics of biscuits with the use of
elamin and stevioside. The market was analyzed, consumer perception of biscuits with therapeutic and
prophylactic purposes were studied, as well as the effect of additives on the formation of the foam structure, the
way of introduction and the range of the tested elamin concentrations were defined. The influence of additives on
the surface-tension properties of the egg mixture and dispersed composition of the whipped egg mass were
studied. The regularities of the influence of elamin and stevioside on the water mobility in the "whipped egg mass -
elamin"; "whipped egg mass - stevioside" were identified. The viscosity of the biscuit dough with the additives in a
quantity varying prescription components was studied. The effect of stevioside and elamin on the quantity and
quality of gluten flour and gelatinization figures of starch was identified. The prescription of the biscuits with the
specified quality parameters was elaborated. The merchandising quality assessment of biscuits with elamin and
stevioside was carried out. The content of iodine in biscuits with elamin was determined and glycemic index of
biscuits with stevioside was calculated. The change in quality of the developed biscuits during storage, and their
comprehensive merchandising assessment were studied. The optimum conditions and periods of storage were
identified. The influence of packaging materials to changes of new biscuits quality was determined. The
digestibility of iodine and influence on the content of hormones involved in regulating blood sugar during
consumption of developed biscuits were proved using clinical studies. Social and economic efficiency were proved,
the integrated assessment of the biscuits quality was performed. Normative and technical documentation was
worked out and approved.
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