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Pedepar:

1. Incepraliiio IpUCBsIY€HO HAYKOBOMY OOI'PYHTYBAHHIO i yJJOCKOHAJIEHHSI TEXHOJIOTIN IIPSIHO->)KUPOBUX CyMille 3
POCJIMHHOI i TBAPMHHOI CUPOBUHU. Ha OCHOBI aHai3y JiTEpaTypHUX IKEPEJ LOA0 MOKIINBOCTI yIOCKOHAJIEHHS
TEXHOJIOTi} IPSHO->)KAPOBUX CyMilllell 3 CHPOBUHU POCJIMHHOTO Ta TBAPMHHOTO MOXOKEHHSI, 0O PYHTOBAHO BUOIp
NEePCIEKTUBHUX OJIiH 17151 OTPUMAaHHS KylaXy 306a71aHCOBAHOIO JKUPHOKUCJIOTHOTO CKJIay. PO3risiHyTO
0CO6IMBOCTI XiMIYHOTO CKJIaJly, O3[OPOBYOI [Iii Ta AOCBi[, BUKOPUCTAHHS HAaTypaJIbHUX NpsAHOMiB. ONUCaHo iCHy04i
Croco6U BUJTy4€HHS 6i0JIOTYHO LiHHMX KOMIIOHEHTIB [IPSIHOI CHPOBUHU HEJIETKUMU PO3UYMHHUKAMU, @ TAKOXK
nepesaru manepatii Ta angaepaxy. OnucaHo Iporpamy Ta €Tanu eKCIEPUMEHTAIbHOTO JOCTiIPKEHHSL.
BcTraHOBI€HO O6'EKT Ta METOIM JTOCimKeHHsI. OOpaHO Ta OMUCAHO aieKBaTHI MeTOAY AOCTiI>KEeHHS

OPTaHOJIENTUYHUX, MIKpPO06i0JIOTiYHUX, (Pi3UKO-XiMiYHUX MOKa3HUKIB CUPOBUHU i TOTOBOI NpoayKiiii. JlocaimkeHo



(i3MKO-XiMiuHi, OPraHOJIENTUYHI TOKA3HUKM Ta JKUPHOKUCIJIOTHUI CKJIaZ, OJIii COHSIIHUKOBOI BUCOKOOJIEIHOBOI
XOJIOJHOTO BiI>KUMY, OJIii pHIKilO I1epLIOro X0JI0LHOrO BiIxKUMY Ta OJlii KyH>XKyTHOI padiHOBaHOI Ta 1OBEIEHO
IOL/IbHICTB X BUKOPUCTAaHHS Y TEXHOJIOTI IPSIHO-OJIIHKX cyMilnell. Po3po6sieHo Ta 06IPyHTOBAHO CKJIaJ, KyIaxy
3 0J1ii pMXKilo ePUIOro XOJOLHOTO BilxKUMY (50+2)%, COHSIITHMKOBOI BUCOK00J1eiHOBOI 0J1ii (25+2)% 1 KyHXyTHOI
padinoanoi osii (25+2)%. [TlepeBaroio 3aporIOHOBAHOTO CKJIa/y € CIIiBBiTHOIIEHHS HACUYEHUX Ta
MOHOHEHACUYEeHUX KUPHUX KUCJIOT Ha piBHi 1:3,6, BMicT 22,5% niHoseHOoBOi Ta 44,0 % 0J1€iHOBOi KUCIIOT, a TAKOX
BMicT 50,45 + 3,12 Mmr% BiTaminy E, 1110 Bifnosinae cydacHUM peKoMeHJalisim HyTpuijiosorii. JlociifskeHo BMiCT
edipHoOi oJ1ii, TOMi(PEHOIBHUX CIIOJIYK Ta KAPOTUHOIMIB B CYLBiTh KPOIlY, CYXMX CYLBITTSIX TBO3[IMKU, HACiHHI
KOpiaHZApy Ta JUCTi maeii ikapchkoi. [3 BpaxyBaHHSM BMicTy BAP Ta pe3ysbTaTiB CEHCOPHOTO aHali3y po3pob6sieHo
Ta MiATBepIKEHO cKiaf Komnosuii 3 (33+0,5)% cyusiTh rBo3auKy, (33+0,5)% aucts wasmii, (17%+0,5) HaciHHs
Kopiangpy Ta (17%+0,5) cyLBiTh KpOIy [71s1 peasizalii B TexHoJorii npsiHO-oifiHol cyMimi. Komno3uuis MicTuTs
nosidgenosnpHi cionyku (7,83+0,08)%, edipHy oito (6,5 + 0,01)%, kapoTuHoiny (4,36+0,05)%, sKi IPOSIBIAIOTH
OJIHOYACHO aHTMOKCHIAHTHY Ta aHTUOIOTUYHY aKTUBHICTb. PO3p06J1€HO METO/, BOPA30BOTO BAaKyyMHOTO
€KCTparyBaHHs [J1s1 BUITy4YeHHS BAP KoMIIo3uliii IPSHOLIIB KyIIaskeM OJIill B TEXHOJIOTI IIPSIHO-0JIiMHOL cyMmili.
3anponoHOBaHO Ta €KCIIEPUMEHTAIbHO NePEeBipeHO e(PEeKTUBHI TEXHOJIOTIYHI PEXXUMU METOAY: CIiBBiIHOLIEHHS
KyTaX OJIifl : KOMII03ULlisl IpsHOIB 5K 95 : 5, TpuBasicTs KoxkHoro etamny 30 c, Temrneparypa 20 + 2 °C, mo
3abe3nevyye MakCUMalbHy €(PEeKTUBHICTh IIPOLIECY Ta IPUEMHI CMaKOApPOMaTUYHi XapaKTE€PUCTHUKU IIPSHO-0JIiHO]
cymiwmi. JJocigsKeHo SKiCHI TOKa3HUKU MIPSHO-O0JIIMHOL cyMmilli, mepeBipeHo ii BillOBiIHICTL BUMOraM HOPMaTHBHOI
IOKyMeHTalji. Jlocii)KeHo OpraHoIeNTUYHi, Pi3nKo-XiMiyHi TIOKa3HUKHU Ta XUPHOKUCIOTHUMN CKJIa[, CTPAyCUHOTO
JKMPY Ta BCTAaHOBJIEHO OT0 MPUHLMIIOBY IPUIATHICTD /1711 BAKOPUCTAHHS B TEXHOJIOTII IPSIHO->KUPOBOi IIOMaJIu.
Po3pobiieHo ckiaf komnoautii npsiHouis 3 (50+0,5)% cyxux cyuBiTh rBo3auku Ta (50+0,5)% 3ipoyok 6045HY AIs
peasizalii B TeXHOJIOTII NPSIHO-KMUPOBOi nomaau. Komnosuuis mictuts edipHy osito y Kinpkocrti (10,8 + 0,081)%,
NoJ1ieHOJIBHI CIIONYKU y KinibKOCTi (6,13 + 0,06)%, a Tako>k KapoTUHOInH Y KinbkocTi (2,89 + 0,01)%, Ta Bosogie
rapMOHIHMM CMaKOM i apoMaToM. Briepiie HayKOBO [JOBEIEHO NPUIATHICT CTPAyCUHOTO KUPY 17151 BUITyYEHHS
BAP 3 npsiHOLIiB. Brieple 3anIpONIOHOBAHO Ta €KCIIEPUMEHTAJIBHO MiATBEPKEHO €(PEKTUBHICTb ABOPA30BOTO
aH@Jiepaxy [py CHiBBiJHOLIEHHI CTPAyCUHOrO XUPY i Kommnoautii npsiHouis sik 10:1 3a Temneparypu 20 + 2 °C 3
TPUBAJIICTIO KOXKHOTO €TaIly eKCTparyBaHHs 1o 12 roguH 1151 OTPUMaHHS FApMOHIMHUX CMaKOapOMaTUYHUX
XapaKTEPUCTUK IIPSIHO->KUPOBOI ToMany. Po3po6ieHO TEXHOJIOT0, CKIIAZEHO anlapaTypHO-TEXHOJIOTIYHY CXEMY Ta
OOGI'PYHTOBAHO PEXXMMU TE€XHOJIOTii BUPOOHUIITBA [IPSIHO-KUPOBOI MOMaiU METOOM aH(epaxy. JJociakeHo
SKiCHi TOKa3HUKU OJI€P>KaHOI IPSIHO->KMPOBOi TOMaIM, JOBELEHO ii NPUIATHICTD JJ151 3aCTOCYBaHHS B yMOBax
PECTOPAaHHOrO rocrofapcTsa. Po3po6ieHo MaTeMaTUYHy MOZEJb IJ1S TPOTHO3yBaHHS TEPMiHY 30€piraHHs XUpiB,
OJIi#1 Ta )KMPOBMICTMBHOI IIPOAYKLIi 3a MIBUAKICTIO HAKOIIMYEHHS NPOAYKTIB ripOJIITUYHOrO po3snanay. BcraHoBIeHO
rapaHTifiHWI TepMiH 30epiraHHs MPsSHO-O0JIMHOI cyMimi 1o 12 MicawiB, IPSHO-XUPOBOI IOMaAU 1O 7 MiCSIIiB.
YI0CKOHaIeHO pPeLenTypy IIPOAYKTiB 3 BUKOPHUCTAHHSIM OTPUMAaHUX IPSIHUX cyMilieil. Po3pobseHo pelenTypHuit
CKJIaJ| Ie4nBa JiecepTHOro «IlicouHo-110KoIaiHEe» 3 BBEI,EHHSIM 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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