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Tema gucepranii:

1. YoockoHasleHHs1 TEXHOJIOTI] JIbOISTHMKOBOI KapaMeJli CIlelialbHOro NpU3HayeHHs aMOp@pHOi Ta aMmoppHO-
[IOPUCTOi CTPYKTYpH

2. Improvement of the technology of hard caramel of amorphous and amorphous-porous structure for special
purpose

Pedepar:

1. Incepraliiio IpUCBSIYEHO YIOCKOHAJIIEHHIO TEXHOJIOTII JIbOAsIHMKOBOI KapameJti aMmop@pHOi Ta aMOpPHO-TIOPUCTOI
CTPYKTYpH CIIeLiaJIbHOTO NIPU3HAaYEHHS 32 PaXyHOK BUKOPUCTAHHS CaXapo3y, IJTI0K03H, PPYKTO3H, JIAKTYJI03H,
i30MasbTUTOIY, MaJITUTOJIY, EKCTPAKTIB IIyCTHPHUKA, M'SITH I1€PLeBOi Ta POMAaLIKY JIiKapCbhKoi, KPioNopouikisB
YOPHULIi Ta MAJIMHU, aCKOPOIiHOBOI KUCIOTU. BCTaHOBJIEHO, 1110 OPraHOJIENTUYHI, (Pi3UKO-XiMiYyHi TOKa3HUKU
KapaMeJi BignosigatoTs BuMmoram JJCTY 3893:2016. [JocnigkeHO cOpOLIiliHi BIaCTUBOCTI HOBUX BUiB KapaMei.
3pa3ku HOBUX BU[IIB JIbOJSSHUKOBOI KapaMeJi CIeliaJIbHOTO IIpU3HaYeHHs 0yJ10 pO3TJsiHyTO LleHTpajibHOO
IEeryCTaliliHOIO KOMICi€l0, a pELENTypH i TEXHOJIOTIYHI iHCTPYKIii 3aTBEPAKEHO B Acoljialii "YKpKOHAIIPOM".
TexHoJI0TiI0 JIbOISTHMKOBOI KapaMmesli aMOp(HOi Ta aMOP(PHO-TIOPUCTOI CTPYKTYPH CIIELiaIbHOTO IPU3HAYEHHS]
arpo60BaHO y BUPOOHUYMX yMoBax Ha mianpuemctsax TOB «Apcenan-ITAK» B M. KocTsHTHHIBKA, [JOHELIbKOI
ob67acti Ta COK «Yucra ®Psopa» B c.Crac IBano - PpankiBcbkoi 0671acTi. PodpaxoBaHo OLiHKY SIKOCTI, 3TiAHO



OCHOBHUX IIPMHIIUIIB TEOPETUYHOI KBasliMeTpii, Kapamesti amopdHOi Ta aMOpPHO-TIOPUCTOI CTPYKTYPH, 32
KOMILJIEKCHUM [TOKa3HUKOM, SIKMI BPDaXOBY€ OpraHoJIeNTUYHI, Pizuko-ximiuHi Ta PpizionoridHo-PyHKLIiOHATIbHI

BJIACTUBOCTI. BU3Ha4€HO [NOKa3HUK IJIIKEMIYHOCTi Ta €EHEPTETUYHY LiHHICTb.

2. The dissertation is devoted to the improvement of the technology of hard caramel of amorphous and
amorphous-porous structure for special purpose due to the use saccharose, glucose, fructose, lactulose,
isomaltitol, maltitilol, medicinal herbs extracts (tidbits, pepper mint and medicinal chamomile) blueberries’ and
raspberries’ cryopowder, ascorbic acid. It was established that organoleptic, physico-chemical parameters of
caramel are due to the requirements of SSTU 3893:2016. The sorption properties of new types of caramel were
investigated. Samples of new types of hard caramel for special purpose were reviewed by the Central Tasting
Commission, and Recipes and Technological Instructions were approved by Ukrkondprom. The technology of hard
caramel of amorphous and amorphous-porous structure for special purpose has been tested in the production
conditions at the enterprises of LLC "Arsenal-PAK" in Konstantinovka, Donetsk re-gion and "Chistaya Flora" SOC in
the village of Spas of Ivano-Frankivsk region. The estimation of quality, according to the basic principles of
theoretical qualimetry, caramel of amorphous and amorphous-porous structure, that is based on a complex index
that takes into account organoleptic, physico-chemical and physiological-functional properties. The index of
glycemicity and energy value were also determined.
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