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V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.35.33

Tema gucepranii:
1. VIOCKOHAJIEHHS TEXHOJIOTTI BIZTKOBO-3BMBHOI'O KPEMY 13 3ACTOCYBAHHSIM ITIOPE 3 TOPOBMHU 1
JKYPABJIMHU TA KAMEJII TEJIJIAHY

2. The improving of the technology ofprotein-whipped cream with the use of rowan and cranberry puree and
gellan gum

Pedepar:

1. Inceprariist Ha 3M06YTTSI HAYKOBOTO CTYIEHs KaHAMUAaTa TEXHIYHUX HayK 3a creljanbHicTio 05.18.01 - TexHooris
xJ1iboNeKapChKUX MPOYKTiB, KOHAUTEPCHKUAX BUPOOIB Ta XapuOBUX KOHLIEHTPATiB — HallioHanbHMI YHIBEPCUTET
Xap4YoOBUX TEXHOJIOTiN MiHicTepCcTBa OCBiTH i Hayku YKpainu, Kuis, 2020. Juceprauis NpucBsIYeHa yA0CKOHAJIEHHIO
TEXHOJIOTii 61IKOBO-30MBHOT'O KPEMY i3 3aCTOCYBaHHSIM IIOPE 3 TOPOOMHU ab0 XYpPaBJIMHU Ta KaMe[i reJulaHy [Ajis
IiABUILEHHS Xap4yOBOi L[iHHOCTI, MOJIMIIEHHS] OPraHOJIENITUYHUX ITOKA3HUKIB, TPOIOBXEHHS TEPMiHIiB 30€piraHHs.
XimiuyHU cKiaf TII0[iB ropoOUHY 3BUYalHO] i )KypaBiMHU O0JIOTHOI, SIKi pOCTYTh Ha TEPUTOPii 3aKapnaTTs,
II03BOJIMB PEKOMEHIyBaTH iX /1J1s1 306araueHHs1 61IKOBO-36MBHUX KpPEMiB 3 METOIO MiABUILEHHS iX Xap40OBOi LIiHHOCTI.
Po3p0o6s1€HO TEXHOJIOTiI0 IPUTOTYBAHHS IOpe 3 MJIOAIB i 4rix. Ha mizcrasi Mikpo6ios1oriyHuX NOCiIKEHb
IOBEJEHO, 110 3aBJsSKU BMICTy COpPOiHOBOI KUCJIOTH ITIOPE 3 TOPOOMHY BOJIOZI€ IPOTUTPUOKOBOIO aKTUBHICTIO

BigHOCHO rpu6iB poay Aspergillus i Penicillium, a 3aB1sku BMicTy 6€H30MHOI KMCJIOTH II0pe 3 )XyPaBJINHU BOJIOZ €



MIPOTUIPDKIPKOBOIO aKTUBHICTIO BifHOCHO ApiKIXKiB pony Candida. BctaHOBIEHMI TO3UTHUBHU BILJIUB I'eJIJIaHOBOI
KameJi Ha arperaTuBHY CTIiMKiCTb 61IKOBO-36MBHUX KPeMiB 3aBASKY MiABUILEHHIO MTPYKHUX BJIACTUBOCTEN
IparjenofibHyx npouapkisB JUCIEPCiiHOro cepefoBUIla Ta 3HDKEHHS BUTPAT JparjieyTBopioBayva. JloBeieHo, 1o
BMKOPHMCTAHHS reJIJIaHOBOI KaMe[li, [Iope XXypaBMHU a60 FOpOOMUHU y 6iJIKOBO-30MBHUX KPEMAX CIIPUSIE 3POCTaHHIO
MILIHO 3B’13aHO{ afcopOLiliHOI BOJIOTH, IO 103BOJIS€E 3206€3MeYnTH iX CTIHKICTh 10 36epiraHHs. Po3pobyieHo
pPeLenTypU Ta YIOCKOHAJIEHO TEXHOJIOTII0 6i71K0BO-301MBHOr0 Kpemy «Cydiie XypaBauHka» i «Cydse ropobuHoBe» .

2. The dissertation on competition of a scientific degree of the candidate of technical sciences on a specialty
05.18.01 - Technology of bakery products, confectionery and food concentrates - National University of Food
Technologies of the Ministry of Education and Science of Ukraine, Kyiv, 2020. The dissertation is devoted to the
improvement of the technology of protein whipped cream with the use of rowan or cranberry puree and gellan
gum to increase the nutritional value, improve organoleptic characteristics, extension of shelf life. Based on
studies of the chemical composition of rowan berries, which grows in Transcarpathia, developed a technology for
making puree of rowan berries, which involves freezing them at a temperature of minus 18... 20 ° C for 24... 36
hours, blanching the fruit with hot steam for 5 - 6 minutes, their wiping, deaeration of puree and its preservation
at a temperature of 70-75 ° C. The technology of preparation of cranberry puree has been developed, which
provides blanching of berries with hot steam during 5 - 6 minutes, their wiping, deaeration of puree and its
preservation at a temperature of 70-75 ° C. Based on microbiological studies, it is proved that due to the content of
sorbic acid rowan puree has antifungal activity against fungi of the genus Aspergillus and Penicillium, due to the
content of benzoic acid cranberry puree has antifungal activity against yeasts of the genus Candida. Studies have
confirmed the effectiveness of rowan and cranberry puree in creating a new range of finishing semi-finished
products with high content of BAS and extended shelf life. According to the results of experimental studies, it is
recommended to use gellan gum in improving the technology of protein - whipping masses in order to increase
their aggregate stability by increasing the elastic properties of the gel layers of the dispersion medium and reduce
the cost of gelling agent. The proposed method of preparation of whipped cream with the addition of gellan gel,
cranberry or rowan puree, which includes boiling sugar molasses syrup to MCSR 90 -92%, adding puree, boiling
the recipe mixture to MCSR 85%, cooling the syrup to 80 ° C, adding 50% solution of gellan gum and beating the
recipe mixture with egg white. Based on the optimization by the method of multifactorial experiment, it was found
that in the preparation of whipped cream the optimal amount of gellan gum is 0.55%, the amount of cranberry
puree - 26.0%, with dry matter content in sugar - molasses and cranberry syrup - 86%. It is proved that the
amount of gelling agent in the new sample of cream is reduced by 2.4 times compared to the cream on agar. It was
found that in the preparation of protein-whipped cream with the addition of rowan puree, the amount of gellan
gum is 0.5%, the amount of puree - 20%, with a dry matter content in sugar - molasses and rowan syrup - 87%. It
is proved that the amount of gelling agent in the new sample of cream "Rowan Souffle" is reduced by 2.6 times
compared to the control sample of cream on agar. Thermographic studies have shown that the use of gellan gum,
cranberry puree or rowan in protein-whipped creams promotes the growth of tightly bound adsorption moisture,
which allows them to be resistant to storage. The recipes and technology of protein-whipping cream "Cranberry
Souffle" and "Rowan Souffle" have been developed. Using them, a new range of combined flour confectionery
products has been developed: custard “Eclair with cranberry”,biscuit roll “Miracle with cranberry”, combined
biscuit cookie “Tender with rowan soufflé”, biscuit roll “Delicacy with rowan”. The developed technologies were
tested and implemented at the enterprises of LLC "Monarch" in Lviv, PE "Links - 2" in Kyiv.
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