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2. Elaboration of technology of production of macaroni with pectin and raw materials with containing of pectin.

Pedepar:

1. Incepraliiio prcB'sT4€HOPO3POOIEHHIO Ta HAYKOBOMY OOIPYHTYBaHHIO TEXHOJIOTii MaKapOHHUX BUPOOIB 3
IIEKTUHOM Ta [IEKTUHOBMIiCHOIO CUPOBHHOIO ( 3 0BOUE€BUMHU NOPOIIKAMHU, STITHUMU NTOPOIIKAaMU Ta Miope). B poboTi
TIOCJIiIKEHI TEXHOJIOTIYHI BIACTUBOCTI J06ABOK SIK CUPOBUHN MaKapOHHOI'O BUPOOHUIITBA, iX BIIJIMB Ha SKIiCTb Ta
TEXHOJIOTi4Hi IPOL,eCY BUTOTOBJIEHHSI MaKapOHHUX BUPOOGiB. JI0CIiIKEHO BIJIMB IEKTUHOBMICHUX 1006AaBOK Ha
KOJIOiZIHi IIPOLIECH IIiJT 4aC BUTOTOBJIEHHSI MAKaPOHHOTIO TiCTa, MOro KaliJsSipHO-TIOPUCTY CTPYKTYPY, PEOJIOTiYHi
BJIACTMBOCTI Ta ()OpMH 3B's13KY BOJIOTY B MaTepiasi. Ha 0CHOBI NpoBeeHOro KOMIIEKCY JOCiIKeHb PO3pobieHa i
HayKOBO OOTPYHTOBAHA TEXHOJITisl BUTOTOBJIEHHSI MAKapOHHUX BUPOO6iB "CymoBi", "llecepTHi", 3 IEKTUHOM.
OO6rpyHTOBaHO MifBUILIEHHS iX Xap40BOi LIHHOCTI, COPOLiIHNX Ta pajiio3ax1CHUX BiacTuBocTe. Kiouosi ciosa:
MaKapOHHi BUPOOH, NTEKTHUH, OBOYEBi IIOPOUIKH, [1JIOJJOBO-ATiIHE MI0pe, KOJIOiHI ITpoliecH, necopobilis, dopmu
3B$I3KY BOJIOTY, CIIIHOBA MITKa, KIHETHKA CYIIiHHS, QYHKIiOHAJIBHI B/UIACTUBOCTI, HOpPMAaTUBHA-IOKyMEHTALLisl.

2. The dissertation is devoted to elaboration and scientific substantiation of technology of produch of macaroni
with pectin and raw materials with containing of pectin ( vegetal powders, berry powders and



puree).Technological priperties of additionswere researched in this work as raw materials of macaroni and its
influence towards quality and technologi cal processes of manufacture of products of macaroni. Influence of
additions with containg of pectin towards colloid pricesses was researched during the making of dough for
macaroni products, its capillary and porous structure, rheological properties and forms of connection of the
material. Techniligy of manufacture of products of macaromi such as following - "Supovi" ( for soups) and
"Desertni" (for deserts) and products with containing of pectin were made and substantiated on the basis of
complex of researches. Increasing of the food value, its sorption and radio protective properties were
substantiated. On the basis of mathematic modeling m ethods and processes' optimization are developed
scientific-justified methods of calcium-fructosat technology improvement of fructose syrup: minimization of lime
costs on calcium fructosate precipitation, preliminary concentration of fructose solution up to evaporation by the
way of its recirculation on cultivation of calcium fructosate, its usage on clearing effective inexpensive natural
sorbents and minimization of fructose losses as a result of thermal decomposition by the way of suggested
evaporator installation. Data on efficiency of methods in production are examplitied. Key words: productsof
macaroni, pectin, vegetal powders, berry puree, colloid processes, desorption, forms of connection of the
moisture, back marc, kinetics of dryn, radio protectors, food value, normative documentation.
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