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Pedepar:

1. Inceprariito prucBs9IeHO HAYKOBOMY OOI'PYHTYBAHHIO i yJIJOCKOHAJIEHHSI TEXHOJIOTIN IIPSIHO->KUPOBUX CyMillen 3
POCJIMHHOI i TBAPMHHOI CUPOBUHU. Ha OCHOBI aHai3y JiTEPATYPHUX IKEPEJ LOL0 MOKIIUBOCTI yIIOCKOHAJIEHHS
TEXHOJIOTI! IIPSIHO->KUPOBUX CyMilllell 3 CHPOBUHM POCJIMHHOIO Ta TBAPUHHOIO IIOXOIKEHHSI, OOI PYHTOBAaHO BUOID
NEPCIEKTUBHUX OJIiH [71s1 OTPUMAaHHSI KyNaXy 30a71aHCOBAHOTO JKUPHOKUCJIOTHOTO CKIany. PO3risiHyTo
0COOJIMBOCTI XiMIYHOTO CKJIaJly, O3L0POBYOI [Iii Ta AOCBi[, BUKOPUCTAaHHS HaTypasIbHUX MpsHOIiB. ONucaHo icHyou4i
CII0COOU BUJTy4EHHS 6i0JIOTiYHO LIHHUX KOMIIOHEHTIB MIPSIHOI CUPOBUHU HEJIETKUMU PO3YMHHUKAMHU, & TAKOX
nepesaru mauepatii Ta aH@epaxy. ONucaHo Nporpamy Ta €Talny eKCIepUMEHTAIbHOTO NOCIiIKEHHS.
BcTaHOB/I€HO 06'€KT Ta METOM AocimkeHHs. O6paHO Ta ONMCAHO a/leKBaTHI METOIM JOCTiIKEHHS
OpraHoJIENTUYHUX, MIKpO6ioIoriyHuX, (Pi3MKO-XiMiYHUX [TOKa3HMKIB CUPOBMHU i roTOBOi npoaykiuii. JocuigkeHo
(}i3nKO-XiMiuHi, OPraHOJIENITUYHI TOKA3HUKY Ta XKUPHOKUCIJIOTHUI CKJIa, OJlii COHSIHUKOBOI BUCOKOOJIEIHOBOI
XOJIOJHOTO BiIKAMY, OJIii pAKiIO IEPLIOro XOJI0HOrO BilKMMY Ta OJlii KYH>KyTHOI padiHOBaHOI Ta JOBEIEHO

IOLJIbHICTD X BUKOPUCTAHHS Y TEXHOJIOTI IPSIHO-OJIIHKX cyMilnell. Po3po6seHo Ta 00rPyHTOBAaHO CKJIAT, KyIaxy



3 0J1ii pMXKil0 ePUIOro XOJOLHOTO BilxKuMY (50+2)%, COHSIITHMKOBOI BUCOK00J1€IHOBOI 0J1ii (25+2)% 1 KyH)XyTHOI
padinosanoi osii (25+£2)%. [TlepeBaroio 3aporIOHOBAHOTO CKJIaAy € CIIiBBiTHOIIEHHS HACUYEeHUX Ta
MOHOHEHAaCHUYEeHUX KUPHUX KUCJIOT Ha piBHi 1:3,6, BMicT 22,5% siHoseHoBOi Ta 44,0 % 0J1eiHOBOi KUCJIOT, a TaKOX
BMicT 50,45 + 3,12 mr% BiTaminy E, 110 Bifnosinae cydacHUM peKoMeHJalisim HyTpujiosorii. JlociifkeHo BMiCT
edipHoi oJ1ii, noiPEeHONBbHUX CIOJIYK Ta KAPOTUHOIMIB B CYLIBiTh KPOILY, CYXMX CYLBITTSIX TBO3[JMKM, HACiHHI
KOpiaHApy Ta JUCTi maeJii ikapchKoi. [3 BpaxyBaHHSM BMicTy BAP Ta pe3ysbTaTiB CEHCOPHOTO aHali3y po3po06JieHO
Ta MiATBepIKEHO cKiaf Komnosuii 3 (33+0,5)% cyusiTh rBo3auKy, (33+0,5)% aucts wasmii, (17%+0,5) HaciHHsS
Kopianzapy Ta (17%=0,5) cyBiTh KpoIy AJ1s1 peasidalii B TexHoorii IpsiHOo-0J1iiiHOo1 cyminti. KoMno3umist MictuTtb
nostipeHosnpHi cnonyku (7,83+0,08)%, edipHy ouito (6,5 + 0,01)%, kapoTuHoinyu (4,36+0,05)%, sIKi TPOSIBIAIOTH
OJIHOYACHO aHTMOKCHJAHTHY Ta aHTUOIOTUYHY aKTHUBHICTb. PO3p06IEHO METO/, BOPA30BOTO BAKyyMHOIO
€KCTparyBaHH JJ1s1 BUJy4YeHHs BAP KoMno3uliii IpAHOLIB KyIIaskeM OJ1ill B TEXHOJIOTII IIPSIHO-0JIiNHOI cyMmili.
3anponoHOBAaHO Ta €KCIIEPUMEHTAJIBHO MePEeBipeHO e(PEeKTUBHI TEXHOJIOTIYHI PEXXUMU METOAY: CIiBBiIHOLIEHHS
KyIaX 0JIifl : KOMIIO3ULlisl IpsHOLIB 5K 95 : 5, TpuBasicTh KoxkHoro etany 30 c, Temneparypa 20 + 2 °C, mo
3abe3rnevyye MakCUMasbHy €(PEKTUBHICTD IIPOLIECY Ta IPUEMHI CMAaKOAPOMAaTUYHi XapaKTE€PUCTUKU IIPSHO-0JiMHO]
cymiwmi. JJocigKeHo SKiCHI TOKa3HUKU MIPSHO-O0JIINHOL cyMmilli, mepesBipeHo ii BillOBiIHICTL BUMOraM HOPMaTHBHOI
IoKymeHTalii. [JocinskeHo opraHoyienTuyHi, PpisuKo-XimMiuHi IOKa3HUKM Ta XUPHOKUCIJIOTHUH CKJIa[, CTPAyCUHOTO
JKMPY Ta BCTAaHOBJIEHO MOT0 MPUHLMIIOBY NIPUJATHICTD /1J11 BAKOPUCTAHHS B TEXHOJIOTII IPSHO-KMPOBOi IIOMaJIu.
Po3pob6iieHo ckiaf komnosutii npsiHouis 3 (50+0,5)% cyxux cyusiTh rBo3auku Ta (50+0,5)% 3ipouok 604sHY As
pearnisaii B TexHOJIOrii IPsIHO-KUPOBOi omaau. Komnosuuig mictuts edipHy oo y kinbkocTi (10,8 + 0,081)%,
10J1i@HOJIbHI CIIOJYKU Y KinbKOoCTi (6,13 + 0,06)%, a Tako>X KapoTUHOInH Y KinbkocTi (2,89 + 0,01)%, Ta Bosiogie
rapMOHIMHAM CMaKoOM i apomaToM. Briepiue HayKOBO JOBEEHO NPUIATHICTb CTPAyCUHOTO KUPY [1J1 BUJTyYEHHS
BAP 3 npsiHOWIiB. Briepie 3anIpONOHOBAHO Ta €KCIIEPMMEHTAJIBHO MiATBEPIKEHO €(PEKTUBHICTb ABOPA30BOTO
aHQepaxy Npy CIiBBIIHOLIEHHI CTPAyCHHOTrO0 XUpY i Komno3uii npsHomis sk 10:1 3a Temnepatypu 20 + 2 °C 3
TPUBAJIICTIO KOXKHOT'O €TaIly eKCTparyBaHHs 10 12 roguH 1151 OTPUMaHHS FApMOHIMHUX CMaKOapOMaTUYHUX
XapaKTEPUCTUK IIPSIHO->KAPOBOI ToMany. Po3po6ieHO TEXHOJIOr0, CKIIAZEHO aapaTypHO-TEXHOJIOTIYHY CXEMY Ta
OOGI'PYHTOBAHO PEXMMU TEXHOJIOTii BUDOOHUIITBA [IPSIHO-KUPOBOI MOMaIY METOIOM aH(epaxy. JJocigkeHo
SKiCHI TOKa3HUKU OJI€P>KaHOI [IPSIHO->KMPOBOI TOMaIM, JOBELEHO ii NPUIATHICTD JJI51 3aCTOCYBaHHS B yMOBax
PECTOPaHHOr0 rocnoAapcTea. Po3po6ieHo MaTeMaTU4Hy MOJIeJIb 171 IPOTHO3YBaHHS TEPMiHY 30€piraHHs >KUPIB,
OJIi#1 Ta )KMPOBMICTMBHOI IIPOAYKLi 3a MBUAKICTIO HAKOIIMYEHHS NPOAYKTIB riAPOJIITUYHOrO po3snanay. BctaHoBIeHO
rapaHTiliHWI TepMiH 30epiraHHs MPsSHO-O0JIIMHOI cyMimi 1o 12 MicswiB, IPSHO-XUPOBOI IOMaau 0 7 MiCSIIiB.
YI0CKOHaIeHO pPeLenTypy IPOAYKTiB 3 BUKOPUCTAHHIM OTPUMAaHUX IPSIHMX cyMiliell. Po3pobseHo pelenTypHuit
CKJIaJ| Ie4MBa JecepTHOro «IlicouHo-110KO/IaIHE» 3 BBEL,EHHIM NPSHO-KUPOBOi nomanu i «CanaTHoi 3allpaBKu» Ha
OCHOBI IIPAHO-OJIINHOI CyMmilli.

2. The dissertation is devoted to the scientific substantiation and improvement of the technologies of spice-fat
mixtures from vegetable and animal raw materials. Based on the analysis of literary sources regarding the
possibility of improving the technology of spice-fat mixtures from raw materials of plant and animal origin, the
choice of promising oils for obtaining a mixture of balanced fatty acid composition is substantiated. Features of the
chemical composition, health-improving effect and experience of using natural spices are considered. Existing
methods of extraction of biologically valuable components of spicy raw materials with non-volatile solvents are
described, as well as the advantages of maceration and enfleurage. The program and stages of experimental
research are described. The object and research methods are established. Adequate methods of organoleptic,
microbiological, physicochemical indicators of raw materials and finished products are selected and described.
The physico-chemical, organoleptic parameters and fatty acid composition of high-oleic cold-pressed sunflower
oil, first cold-pressed rye oil and refined sesame oil were investigated and the feasibility of their use in the
technology of spice-oil mixtures was proven. The composition of the blend of first cold-pressed rye oil (50+2)%,
high-oleic sunflower oil (25+2)% and refined sesame oil (25+2)% was developed and substantiated. The advantage
of the proposed composition is the ratio of saturated and monounsaturated fatty acids at the level of 1:3.6, the
content of 22.5% linolenic and 44.0% oleic acids, as well as the content of 50.45 + 3.12 mg% of vitamin E, which



corresponds to modern nutritional recommendations. The content of essential oil, polyphenolic compounds and
carotenoids in dill inflorescences, dry clove inflorescences, coriander seeds and sage leaves was studied. Taking
into account the BAR content and the results of sensory analysis, the composition of the composition was
developed and confirmed with (33+0.5)% clove flowers, (33+0.5)% sage leaves, (17%+0.5) coriander seeds and (17%
+0.5) dill inflorescence for implementation in the technology of spice-oil mixture. The composition contains
polyphenol compounds (7.83 + 0.08)%, essential oil (6.5 + 0.01)%, carotenoids (4.36 + 0.05)%, which simultaneously
exhibit antioxidant and antibiotic activity. A double vacuum extraction method has been developed for extracting
BAR composition of spices with a mixture of oils in the technology of spice-oil mixture. Effective technological
regimes of the method were proposed and experimentally verified: the ratio of blend of oils: the composition of
spices as 95: 5, the duration of each stage is 30 s, the temperature is 20 + 2 °C, which ensures the maximum
efficiency of the process and pleasant taste-aromatic characteristics of the spice-oil mixture. The quality
indicators of the spice-oil mixture were studied, and its compliance with the requirements of regulatory
documentation was checked. The organoleptic, physico-chemical indicators and fatty acid composition of ostrich
fat were studied and its basic suitability for use in the technology of spicy-fat lipstick was established. The
composition of the composition of spices with (50+0.5)% dry clove flowers and (50+0.5)% star anise was developed
for implementation in the technology of spicy-fat lipstick. The composition contains essential oil in the amount of
(10.8 = 0.081)%, polyphenolic compounds in the amount of (6.13 + 0.06)%, as well as carotenoids in the amount of
(2.89 + 0.01)%, and has a harmonious taste and aroma. For the first time, the suitability of ostrich fat for extracting
BAR from spices was scientifically proven. For the first time, the effectiveness of double enfleurage was proposed
and experimentally confirmed at a ratio of ostrich fat and the composition of spices as 10:1 at a temperature of 20 +
2 °C with a duration of each stage of extraction of 12 hours to obtain harmonious taste-aromatic characteristics of
spice-fat lipstick. The technology was developed, the equipment and technological scheme was drawn up and the
regimes of the technology for the production of spicy-fat lipstick by the enfleurage method were substantiated.
The quality indicators of the obtained spice-fat lipstick were studied, and its suitability for use in the conditions of
the restaurant industry was proven. A mathematical model has been developed for predicting the shelf life of fats,
oils and fat-containing products based on the rate of accumulation of hydrolytic decomposition products. The
warranty period for the storage of the spice-oil mixture is up to 12 months, and the spice-fat lipstick is up to 7
months. Recipes of products using the obtained spice mixtures have been improved. The recipe composition of
dessert cookies "Sand-chocolate" with the introduction of spicy-fat lipstick and "Salad dressing" based on a spicy-
oil mixture has been developed.
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