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Pedepar:

1. lucepraris npucBsYeHa yIOCKOHAJIEHHIO TEXHOJIOTI HErs1a3ypoOBaHUX IOMAJHUX LIyKEPOK 3 METOIO PO3LIMPEHHS
ACOPTUMMEHTY KOHKYPEHTOCIIPOMO>KHOI IIPOAYKLii PYHKLIOHAJIbHOTO CIIPSIMYBaHHS, B TOMY UMCJIi 31 BHU)KEHOIO
KaJIOPiMHICTIO Ta IVIIKEMIiYHICTIO, OPUTiHAJIBHUMU CMaKOBMMMU BJIACTUBOCTSIMU, 3aBISIKM YAaCTKOBIl Ta I1OBHIM 3aMiHU
LYKpY 61/10r0 KpUCTaliqYHOro iHIKMMU BUAAMU LYKPIiB Ta XapYOBUM BOJIOKHOM IOJIiI€KCTPO3010. BcTaHOBIEHA
MOXUJIMBICTb OTPUMAaHHS LIyKEPKOBUX Mac APiOHOKPUCTATIYHOI CTPYKTYpPHY Ha OCHOBI Pi3HUX LIYKpiB. BusiBiieHo, 1110
111 OTPMMAaHHS IPiOGHOKPUCTaNiYHOI MacH Ha OCHOBI IJII0KO3U HEOOXiTTHOIO € TeXHOJIOTiYHA omnepallisi BHECEHHS
I[JII0OKO3Y B KPUCTAJIIYHOMY BUIJIAA] Ha €Talli IOMago0yTBOPEHHA B KiflbKOCTi 10 % 10 Macu moMany, a 3 METOIO
inTeHcudikauii npouecy KpucTaiisalii BcTaHOBJIeHa JOLiIbHICTh 3HWKeHHs pH nomanHoro cupony zo 3,0-3,5.
BcTaHOBIIEHO, 110 3aCTOCYBaHHS LIyKPiB GPYKTO3H, JIaKTO3M i TaraTos3u JOLiJIbHO 3iliCHIOBAaTH B KOMOIHALiSIX:
sakro3a: ¢ppykrosa = 1:1, TaraTtosa : ¢ppykrosa = 9:1, mo 3abesnedye OTPUMaHHS IPiOHOKPUCTAJIIYHOI CTPYKTYPU
LIyKEPKOBOi Macu. BU3Ha4Y€HO MOKJIMBICTb 3HIKEHHS 4aCTKU LyKpy Ha 30 % B IOMaJHUX LIyKEPKax 3a PaXyHOK

110r0 3aMiHU I0JIiEKCTPO3010, 3 10JATKOBUM BHECEHHSIM KapOOKCHMETUIILEI0I03U Ha CTaflil TeMIIepYBaHHSI



LIyKepKOBOi Macu. BuU3Ha4eHO HeOOXigHICTh KOPEryBaHHS PEXUMY YBAPIOBAHHS CUPOIIB HA OCHOBI JOCJIIIPKyBaHUX
LyKpiB. [I7151 3a6e3reyeHH s sIKiCHOro rpotecy ¢opMyBaHHS BUPOOiB BU3HAUEH] pallioHaIbHI PEXXUMU IIPOLIECY
TEeMIIEPYBAaHHS LIyKEPKOBUX Mac: [JIsl 3pa3Ka Ha I1oko3i - 60-65°C, 1151 3pas3Ky Ha J1akTo3i i ppykrTosi - 65-70°C; nng
3paska Ha Taratosi i ppykrosi — 65-70°C, a A1 3pa3Ky Ha OCHOBI LIyKpy 6i710ro KpUCTaJIiYHOTO i MOJifeKCTPO3U —
80-85°C. BuBueHi Ipolecu CTPYKTYPOYTBOPEHHS IIyKePOK B 6€3KpoXMasibHUX (POpMax i BCTAHOBJIEHO, 1O JINLIE
3pa3oK Ha OCHOBI KOMOiHaIii 1akTo3U i GPYKTO3U [1OTpebdye 30ibllIeHHS TPUBAJIIOCTI BUCTOIOBAaHHS B 2 Pa3u B
IIOPiBHSIHHI 3 KOHTPOJIbHUM 3Pa3KOM. AHali3 COPOLiNiHUX BJIACTUBOCTEN PO3POOJIEHUX LIYKEPOK IPOJEMOHCTPYBAB,
110 Npu 36€epiraHHi B MeXax BiTHOCHOI BOJIOTOCTI MOBITPs 110 70 % [AJ1s1 BCiX 3pa3KiB IpUTaMaHi 1ecopOLiliHi
IIpoLiecy, B 3pa3Kax Ha OCHOBI KOMOiHallii TaraTos3u i GpyKTO3u Ta JIAKTO3U i PPYKTO3U MPY BiIHOCHI BOJIOTOCTi 75
% i BUILle CIIOCTEpiraeTbCst COPOILLisi BOJIOTY 3 OTOUYYIOUOr0 CEPENIOBUINE, SIKA MiBUILIYETHCS 3i 301/IbLIEHHSIM 3Ha4€Hb
BiJHOCHOI BOJIOrOCTi NOBITPsL. JJOCIIiIK€HO 3MiHy [TOKAa3HUKIB SIKOCTi pO3PO0JIEHUX LIyKEPOK IIPU 30€epiraHHi.
JlocifgskeHo MO3UTHUBHUI BIUIMB IIPOLECy [TaKyBaHHS Ha 36€peKeHHsI I09aTKOBOi KPUCTAIIYHOCTi PO3POOIEHUX
LIyKepOK. BcTaHoBIeHO, 1110 117151 PO3PO6JIEHUX LIYKEPOK pallioHaJIbHUM € I1aKyBaHHS CII0COO0M «(JIoy-T1aKk» B
IIaKyBaJIbHI MaTepiasu Ha OCHOBI NOJINPOoNisieHy. YI0CKOHaJIeHO IPUHIMIIOBI CXeMU BUPOOHULITBA LIyKEPOK 3i
3MiHEHUM BYIJIEBOJHUM CKJIAZOM Ta allapaTypHO-TEXHOJIOTIYHY CXEMY BUPOOHHMLITBA LYKEPOK 3 KPUCTATIYHOIO
CTPYKTYpOIO Ha OCHOBI Pi3HUX LIyKPiB i3 BUKOPHUCTAHHSIM iCHYIOUOI0 KOHAUTEPChKOro 061anHaHHs. Po3pobieHo i
3aTBEPIKEHO Y BCTAHOBJIEHOMY IOPSAKY PELENTYpPHY Ta TEXHOJIOTIYHI iHCTPYKLii Ha BCi pO3p0o6JIeHi LiyKEPKU Ha
OCHOBI Pi3HMX LIYKpiB: «EHepriliHa grigka», «Mosodne cy3ip'sa», «TaraHTiHi», «HOKTIOpH». [IpoOBeIEeHO OLiHKY SIKOCTI
PO3pO6JIEHUX LIyKEPOK 3a KOMIIJIEKCHUM MTOKa3HMKOM, SIKa 3aCBifjuye, 0 BCi PO3p06JieHi 3pa3Ku, BUTOTOBJIEH] y
BUPOOHMYMX YMOBAX, MalOTh OIiHKY «BiIMiHHO». PO3paxoBaHO eKOHOMIYHY e(DEeKTHBHICTb YIOCKOHAIEHNX
TEXHOJIOTI! 1IyKepPOK 3i 3MiHEHUM BYIJIEBOJHUM CKJIAJIOM Ta JOBEJEHO COLiajibHMM e(eKT Bifl BIPOBAI)KEHHS 32

PaxXyHOK 3HMKE€HHS iX KQJIOPIMHOCTI Ta MOKa3HUKA IJIiIKEMIYHOCTI.

2. The dissertation is devoted to the improvement of the technology of unglazed fondant sweets with the aim to
expand the range of competitive products with functional properties, including those with reduced caloric and
glycemic content and original taste properties, due to the partial and complete replacement of white crystalline
sugar with other types of sugars and polydextrose as dietary fiber. The possibility of obtaining candy masses with
fine crystal structure based on various sugars was established. It was found that in order to obtain a fine crystalline
mass based on glucose, the technological operation of introducing glucose in crystalline form at the stage of
fondant formation in the amount of 10% to the mass of the fondant is necessary. In order to intensify the
crystallization process, it was established the feasibility of reducing the pH of the fondant syrup to 3.0-3.5. It was
established that the use of fructose, lactose and tagatose sugars is expedient in combinations: lactose: fructose -
1:1, tagatose: fructose - 9:1, which ensures the production of a fine crystalline structure of the candy mass. The
possibility of reducing the amount of sugar in fondant candies by 30% due to its replacement with polydextrose
with the additional introduction of carboxymethylcellulose at the stage of tempering the candy mass, was
determined. The need to adjust the mode of boiling syrups based on the studied sugars was determined. To ensure
the high-quality process of product formation, rational modes of tempering candy masses are defined: for a sample
on glucose - 60-65°C, for a sample on lactose and fructose - 65-70°C, for the sample based on tagatose and
fructose - 65-70°C, and for the sample based on white crystalline sugar and polydextrose - 80-85°C. The processes
of structure formation of candies in starch-free forms were studied, and it was established that only the sample
based on the combination of lactose and fructose required a 2-fold increase in the duration of proofing compared
to the control sample. The analysis of the sorption properties of the developed candies proved that desorption
processes are inherent in all samples when stored within the relative humidity of air up to 70%, in samples based
on a combination of tagatose and fructose and lactose and fructose at a relative humidity of 75% and more,
moisture sorption from the surrounding environment is observed, which increases with increasing values of
relative air humidity. The change in the quality indicators of the developed candies during storage was studied.
The positive influence of the packaging process on the preservation of the initial crystallinity of the developed
candies was studied. It was established that for the developed candies it is rational to use the "flow-pack" method
and polypropylene-based packaging materials. The principle schemes for the production of candies with a



changed carbohydrate composition and the equipment-technological scheme for the production of candies with a
crystalline structure based on various sugars using existing confectionery equipment was improved. Formulations
and technological instructions for all developed candies based on various sugars were developed and approved in
the established order: «Energy berry», «Milk constellation», «Tagantini», «Nocturne». The quality of the developed
candies was evaluated according to a comprehensive indicator, which certifies that all the developed samples,
manufactured in production conditions, have an "excellent" rating. The economic efficiency of the improved
technologies of candies with a changed carbohydrate composition was calculated and the social effect of their
implementation due to the reduction of their caloric content and glycemic index was proved.
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