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1. Yo0ocKOHaIEHHS TEXHOJIOTI I1€4YMBa UJISIXOM 3HMKEHHS IJ1iIKeMIYHOCTI, KaJIOPiiHOCTI Ta OKpalleHHS
¢isiosnoriyHoi LiHHOCTI

2. Pastry Technology Improvement by means of Lessening of Glicemic Load, Caloric Content and Development of
Physiological Value

Pedepar:

1. Incepraliio NpUCBSIYEHO yIOCKOHAIIEHHIO TEXHOJIOTII 3aTSLKHOTO, IIyKPOBOTO, 3000HOTO I1€YMBa MIJIIXOM
3HIDKEHHS IJIIKEMIUYHOCTI, KaJIOpiiHOCTI Ta MokpaueHHs ¢isiosnoriunoi iHHOCTL. HaykoBO 06IpyHTOBAHO
IOL/IbHICTh BUKOPUCTAHHSI LIyKPO3aMiHHUKA JIAKTUTOJY Ta CyMillli JIJaKTUTOJI - PPYKTO3a Y TEXHOJIOTi 31106HOTO,
IIyKPOBOTO, 3aTSDKHOTO TI€YMBa 3HMKEHOI [VIIKeMIYHOCTI, 3HW)KEHHSI KaJIOPiHOCTI 3106HOTO0, LIyKPOBOTO I1€YnBa Ta
3HIDKEHHSI KQJIOPIMHOCTI 4O PiBHS PeAYyKOBAHOI MIJIIXOM BUKOPUCTAHHS POCJIMHHUX Ii€TUYHUX BOJIOKOH
Beneo™HPX. JlocnimKeHO TeXHOJIOTIYHI BJIACTUBOCTI LIyKPO3aMiHHUKIB JIAKTUTOJY i GPYKTO3U. BCTaHOBJIEHO BIIUB
JIaKTUTOJY, PPYKTO3H Ta iX cymimli Ha Qi3UyHi, CTPYKTypHO-MeXaHiuHi BJ1aCTUBOCTI TiCTa Ta TOTOBUX BUPOOIB.
JoBeJeHO, MO JIAaKTUTOJI AOLIIbHO BUKOPUCTOBYBATU y TEXHOJIOTII 3OGHOTO i LIyKPOBOIO NI€YMBA, a JIAKTUTOJL Y
KiZIbKOCTi 8 % 110 Macy TOTOBOTO BUPOOY - 1171 BAPOOHMLITBA 3aTSDKHOTO NeyrBa. HayKoBO 06I'PYHTOBAHO

IOLJIbHICTh Ta MOXJIMBICTh BUKOPHUCTAHHS POCJINHHUX Ji€TUYHUX BOJIOKOH Y TEXHOJIOTi 300HOT0, IlyKPOBOTO



[eYrBa 3HKEHOI KaJIOPiHOCTI. BcTaHOB/IEHO pallioHasIbHE BUKOPUCTaHHS ITiICMaXKeHUX IJIACTIBLIB MIIEHUYHUX
3apOJIKiB, JIJISIHOI OJIii Ta 0BOYEBOTO II0pe y TEXHOJIOTIi neynBa nokpauieHoi ¢isiosnoriqyHoi iHHOCTI. Ha HOBI Bugu
3100HOT0, LIyKPOBOT'O, 3aTSIKHOTO [1e4rBa POo3po6JIeHO Ta 3aTBepakeHo peuentypu 3AT "YkpkoHauTep", IpoBeIeHO
BMPOOHMYY Ta KJIiHiuHY anpobatio. Cpepa BUKOPUCTAHHS OTPUMAHUX PE3YyJIbTATiB - XapuoBa IIPOMUCIIOBICTS,

rajgay3b - KOHOUTEPCbKa

2. The candidate's thesis is devoted to the protracted saccharine short pastry technology improvement by means
of lessening of glicemic load, caloric content and development of physiological value. It is scientifically proved that
the usage of such sweeteners as lactitol and mixtures of lactitol and fructose in technologies of protracted
saccharine short pastry of reduced glicemic load, and the usage of dietary vegetable fibres of Beneo HPX, with the
purpose of lessening of caloric content of this kind of pastry to the reduced level is rational. Technological
properties of such sweeteners as lactitol and fructoses have been investigated as well. The influence of lactitol,
fructoses and the mixture on their basis on physical, structural and mechanical properties of dough and baked
products has been defined too. It has been established that it is expedient to use lactitol in technology of
saccharine and short pastry, but it is expedient to use lactitol in an amount of 8 % to the mass of the finished
product in the production of the protracted pastry. The possibility of the dietary fibres usage in technologies of
saccharine and short pastry of reduced caloric content is scientifically proved. The rational usage of wheat
embryos, flax oil and vegetable puree in pastry technology of improved physiological value has been established
too. Recipes of the new types of protracted, saccharine and short pastry have been developed and ratified in joint-
stock company 'Ukrkondyter', production and clinical approbation is approved. The sphere of working results
using is food retail industry, branch - confactionary
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