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1. Y pucepralii aHaJiTUYHO Ta €EKCIIEPUMEHTAJILHO OO PYHTOBAHO JIOLiIbHICTh BUKOPUCTAHHS CO€EBOI CYCIIeH3ii,
II0pe 3 SATij, YOPHULLi, MIOpe 3 OKMHU, CTEBIO3UAY, ANUTIIPOKBEPLETHUHY, TEPMOQIIbHOI MOJIOYHOKUCIIOI KyJIbTYPH,
sKka ckiasnaetbes 3 Bifidibacterium species, Lactobacillus acidophilus, Lactobacillus delbrueckii subsp bulgaricus,
Streptococcus thermophilus y TexHosi0rii CO€BOro Morypry 3 migBuieHUMN GYHKIIOHAJIbHMMU BIaCTUBOCTSIMU.
BcraHoBeHO, 110 BMICT 6ifKiB y Iiope 3 0XuHU € BUuIuM Ha 0,74 r, xupis - Ha 0,22 r, ByraeBofiB — Ha 0,42 T,
Xap4YoOBHUX BOJIOKOH — Ha 0,23 T' y NOPiBHSHI 3 0O’KMHOIO CBDKOIO. BMICT J1iHOJIEHOBOI Ta JIiIHOJIEBOi KACJIOT B MIOPE 3
O>KMHU Y TIOPiBHSAHHI 3 O’KMHOIO CBDKOIO € BULIMM BifmnosigHo Ha 0,109 Tta 0,143 r. 3a BiTaMiHHO-MiHEpaJIbHUM
CKJIAZIOM, MIOPE 3 OXKUHU Mae€ psiji IepeBar MOpiBHIHO 3 OKMHOIO CBDKOIO — MifBUILeHMI BMicT BiTaminy C (Ha 15 mr),
Kasiio (Ha 160 mr), kasnb1iio (Ha 27 Mr), marHito (Ha 27 mr), docdopy (Ha 25 mr). PeaysbTaTyl NOpiBHSAIBHOI

XapaKTePUCTHUKY SITi], YOPHULLi Ta IIOPE 3 SITrij] YOPHUII] [T0Ka3ajy, 1[0 MacoBa 4acTKa OiJIKiB y Mope 3 SriJ YOpHULi €



Bumolo Ha 0,36 r, xupiB - Ha 0,27 r, ByrsieBogiB — Ha 0,5 1, Bitaminy C — Ha 7,7 MT, KaJiito — Ha 61 Mr, Kasnbliiio — Ha 5,4
MT, MarHiio - Ha 5,6 mr, ¢ocdopy - Ha 11 mr, s1iHOSIeHOBOI KucioTu — Ha 0,16 1, niHoeBoi kucaotu — Ha 0,12 1. 3a
pe3ysbTaTaMu JOCJIiIP)KEHb BCTAHOBJIEHO, IO JUTiIPOKBEPLETUH Ma€ MiBULIEHY aHTUOKCULAHTHY aKTUBHICTb Y
IOPiBHSIHHI 3 KBepLeTUHOM Ha 92,412, Bitaminom C - Ha 101,062 ta Bitaminom E - Ha 101,992. JloBe1€HO MOXXJIMBICTb
BUKOPUCTAHHS TEPMOQiNbHOI MOJIOYHOKHUCIIOL KYJIbTYPH, IKa ckyagaeTbes 3 Bifidibacterium species, Lactobacillus
acidophilus, Lactobacillus delbrueckii subsp bulgaricus, Streptococcus thermophilus s pepmenratii coeBoi
CycIieH3ii 3 OTPUMAaHHSIM COEBOTO 3TyCTKY [1J1s IOAAJIbIIOrO0 BUKOPUCTAHHS B TEXHOJIOTII COEBOrO HOTYPTY —
(epMeHTAallil0 COEBOI CyMillli CIifl 3MiMCHIOBaTH 3a TemnepaTtypu 38...42 °C Bponosx 6...7 rog,. Lli TexHo0oriYHi
NapameTpu JAlTh 3MOTY OTPUMATU COEBUM 3TyCTOK 3 TUTPOBAHOIO KUCJIOTHICTIO He MeHIIe 80 °T, sika BUCYBa€ThCS
K HOpMa JJ151 KJIACUYHOTO MOTYPTY 3 OGHOYAaCHUMY BUCOKVMMMU OPraHOJIENITUYHUMU [TOKa3HUKAaMU SIKOCTI. 32
OOCJiIKeHHSIMHU MiKpO6ioJIOriYHUX MMOKA3HUKIB COEBOTO 3ryCTKY, BCTAHOBJIEHO, L0 KiJIbKiCTh 6aKTepill rpynu
KMAIIKOBUX MaJNY0K (KOipopMH), IATOT€HHUX MiKpOOPraHi3MiB, 30KkpemMa 6akrepii pogy Salmonella,
Staphylococcus aureus, ApixKIKiB, [1JliceHEBUX TPUOIB 3HAXOIATHCS B MEXKax HOPMHU, a KiJIbKiCTb MOJIOUHOKUCIIUX
6akrepii (1,6x107 KYO, B 1 cmM3) 3HaXOIUTLCSI B MEXKax HOPMH, IO MiATBEPIKYE Te, 110 KiJIbKICTb LIyKPiB Y COEBIN
cycneHsii € IOCTaTHBOIO [JIs PO3BUTKY 0aKTEPil, 0 BXOIATH 4O CKIALY TEPMOQIiIbHOI MOJIOYHOKHUCIIOI KYJIbTYPU.
BcraHoBI€HO, O [NOCAITHAN 3Pa30K COEBOTO MOTYPTY i3 BMICTOM IIOPE 3 SITiJ YOPHUL Y KibKOCTi 16,0 %
XapaKTepU3yeThC MiIBUIIEHUMU OPraHOJIENITUYHYMY ITIOKa3HUKAMU SKOCTI [IOPIBHSAHO 3 KOHTPOJIEM. Y NOCIiZHOMY
3pa3Ky COEBOTO MOTYPTY i3 BMICTOM IIOPE 3 ATl YOPHUL NiIBUILEHI MAaCOBi YaCTKY BYIJIEBOJIB Ta Xap4OBUX
BOJIOKOH IIOPIBHSIHO 3 KOHTPoJIeM BinnosigHo Ha 0,92 ta 0,27 %. BukopuctaHHs MI0pe 3 Arig YOpHULL Y KiJIbKOCTI
16,0 % pmasio 3Mory mifBUIIATHA BMICT B COeBOMY Horypti Bitaminy C Ha 2,75 Mr, Kajito — Ha 54 Mmr, 3asiza - Ha 0,23 mr
Ta MarHito - Ha 8,0 MTI. BUKOpUCTaHHS MIOpe 3 OXKUHU Y KisIbKOCTi 15 % fano 3Mory oTpuMaTy COEBUM MOTypT 3
MigBUILIEHUMYU OPTaHOJIENTUYHUMU [TOKa3HUKaMU SIKOCTi NOPiBHSIHO 3 KOHTPOJIEM. BUKOpUCTaHHS NIOpe 3 0XXUHU
IIaJ10 3MOTY MiIBULIUTH BMICT y COEBOMY MOTYPTi HAUOINbII BasKJIMBUX IJ1s1 3T0POB’S JIIOAVHN MiHEpaJIbHUX PEYOBUH
Ta BiTamiHiB: BiTaminy C — Ha 5,09 Mr, Kajilo - Ha 34 Mr, MariHio - Ha 4,7 Mr. I3 pe3ysbTaTiB LOCIiI>KEeHHS
OPraHoJIENTUYHMX [TOKA3HUKIB SIKOCTI BCTAHOBJIEHO, 1I0 COEBUI MOTYPT 13 BMICTOM IIOpE 3 ATil YOpHUL Ta i3
BMICTOM MIOp€ 3 OKMHU Ha MOYATKy Ta HaNPUKiHIi TepMiHy 306epiranHs (Ha 14 no0y) xapakTepu3yBaBCsl BUCOKUMU
MOKa3HUKaMU. CBDKOOTpUMaHUM COEBUN MOTYPT i3 BMICTOM IIOPE 3 STiJl YOPHUL Ma€e MTOKa3HUK TUTPOBAHOI
kucaoTHocTi 82 °T, a i3 BMicToM mope 3 oxkxuHM — 80 °T Ta BIpOJoBX 36€piraHHs Liel I0Ka3HUK 301/1b11yBaBCs [0
3HaueHHs 99 °T Ha 14 106y 36epiraHHs, 1O BiANOBifae HOPMi K O KJIACUYHOTO MOTypTy. 3a pe3ysbTaTaMu
MiKpO6iOJIOTiYHUX JOCIiKeHb, BCTAHOBJIEHO, 110 PO3PO6JIeHi COEBUI UOTYPT i3 BMICTOM IIOpE 3 STif YOpPHUL Ta i3
BMICTOM IIIOpPE 3 OKMHU XapaKTeprU3yBauCs BifICyTHICTIO OAKTepiil Ipyny KUIIKOBUX NaJNYO0K, Salmonella,
nriceHeBux rpubis, Staphylococcus aureus Ta Ipi>KIpKiB Ha IIOYATKy Ta HANPUKIiHIIi 36epiraHHs, 10 Jae NificTaBu
CTBEPIKyBaTH, 110 BUKOPUCTAHHS PO3POOJIEHNX PELENTYP Ta TEXHOJIOTIYHNX PEKMUMIB 32 BUPDOOHULITBA COEBOTO
HOTypPTYy [aJI0 3MOTYy OTPMMATH T'OTOBUYM KUCJIOMOJIOYHUI TPOAYKT aJbTEPHATUBHUI MOJIOYHOMY, 110 BiAIIOBifae

HOpMaM IIPOMUCJIOBOI CTEPUIIBHOCTI SIK IO KJIACUYHOTO HOTYPTY.

2. The dissertation work analytically and experimentally substantiates the feasibility of using soy suspension,
blueberry puree, blackberry puree, stevioside, dihydroquercetin, thermophilic lactic acid culture consisting of
Bifidibacterium species, Lactobacillus acidophilus, Lactobacillus delbrueckii subsp bulgaricus, Streptococcus
thermophilus in the technology of soy yogurt with increased functional properties. It has been established that the
protein content in blackberry puree is higher by 0.74 g, fats by 0.22 g, carbohydrates by 0.42 g, and dietary fiber by
0.23 g compared to fresh blackberries. The content of linolenic and linoleic acids in blackberry puree compared to
fresh blackberries is higher by 0.109 g and 0.143 g, respectively. In terms of vitamin and mineral composition,
blackberry puree has a number of advantages compared to fresh blackberries - increased content of vitamin C (by
15 mg), potassium (by 160 mg), calcium (by 27 mg), magnesium (by 27 mg), phosphorus (by 25 mg). The results of the
comparative characteristics of blueberries and blueberry puree showed that the mass fraction of proteins in
blueberry puree is higher by 0.36 g, fats by 0.27 g, carbohydrates by 0.5 g, vitamin C by 7.7 mg, potassium by 61 mg,
calcium by 5.4 mg, magnesium by 5.6 mg, phosphorus by 11 mg, linolenic acid by 0.16 g, linoleic acid by 0.12 g.
According to the results of the studies, it was found that dihydroquercetin has increased antioxidant activity



compared to quercetin by 92.412, vitamin C by 101.062 and vitamin E by 101.992. The possibility of using a
thermophilic lactic acid culture consisting of Bifidibacterium species, Lactobacillus acidophilus, Lactobacillus
delbrueckii subsp bulgaricus, Streptococcus thermophilus for the fermentation of soy suspension to obtain soy
curd for further use in soy yogurt technology has been proven - the fermentation of the soy mixture should be
carried out at a temperature of 38...42 °C for 6...7 hours. These technological parameters make it possible to obtain
soy curd with a titrated acidity of at least 80 °T, which is put forward as the norm for classic yogurt with
simultaneous high organoleptic quality indicators. According to studies of microbiological indicators of soy clot, it
was found that the number of bacteria of the Escherichia coli group (coliforms), pathogenic microorganisms,
including bacteria of the genus Salmonella, Staphylococcus aureus, yeast, mold fungi are within normal limits, and
the number of lactic acid bacteria (1.6x107 CFU, in 1 cm3) is within normal limits, which confirms that the amount
of sugars in soy suspension is sufficient for the development of bacteria that are part of the thermophilic lactic
acid culture. It was found that the experimental sample of soy yogurt with a content of blueberry puree in the
amount of 16.0 % is characterized by increased organoleptic quality indicators compared to the control. In the
experimental sample of soy yogurt with a content of blueberry puree, the mass fractions of carbohydrates and
dietary fiber are increased compared to the control by 0.92 % and 0.27 %, respectively. The use of blueberry puree
in the amount of 16.0 % allowed to increase the content of vitamin C in soy yogurt by 2.75 mg, potassium by 54 mg,
iron by 0.23 mg and magnesium by 8.0 mg. The use of blackberry puree in the amount of 15 % allowed to obtain
soy yogurt with increased organoleptic quality indicators compared to the control. The use of blackberry puree
allowed to increase the content of the most important minerals and vitamins for human health in soy yogurt -
vitamin C - by 5.09 mg, potassium - by 34 mg, magnesium - by 4.7 mg. From the results of the study of
organoleptic quality indicators, it was found that soy yogurt with blueberry puree content and with blackberry
puree content at the beginning and end of the storage period (for 14 days) was characterized by high these
indicators. Freshly obtained soy yogurt with blueberry puree has a titrated acidity index of 82 °T, and with
blackberry puree - 80 °T, and during storage this index increased to 99 °T on the 14th day of storage, which
corresponds to the norm for classic yogurt. According to the results of microbiological studies, it was found that
the developed soy yogurt with blueberry puree and blackberry puree were characterized by the absence of
bacteria of the Escherichia coli group, Salmonella, mold fungi, Staphylococcus aureus and yeast at the beginning
and end of storage, which gives grounds to assert that the use of the developed recipes and technological regimes
in the production of soy yogurt made it possible to obtain a finished fermented milk product alternative to dairy,
which meets the standards of industrial sterility for classic yogurt.
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Kopg 3a €IPIIOY: 00493706

Micue3Haxoa KeHHS: By [epoiB O60ponu, Kuis, 03041, Ykpaina
dopma BaacHoOCTI:

Cdepa ynpaBitiHHS: MiHictepcTBo OCBiTH i HayKu YKpaiHu

InenTudgikarop ROR: He zacrocosyerscs

VIII. 3ak/1104Hi BiZOMOCTI



BaacHe IlpizBume Im's I10-6aTbKOBI Cepniox Mapuna €ropisHa

TOJIOBH paju

Biacue IpizBume Im's I10-6aTbKOBI Cepnrox Mapua €ropisHa

rOJIOBYIOYOrO Ha 3acCimaHHi

BiamoBigasibHUE 32 MiZTOTOBKY Bosipuyk Cepriit BacunboBud
00JIiIKOBHX JOKYMEHTIB

PeeCTpaTop FOpuenko TetsiHa AHaToJiiBHA

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiJIIOBiZaJIbHUM 3a peE:CTpaI.lilO HayKOBO'l' Opuenko TersiHa AHaToJIiBHA

OisIIBHOCTI




