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TiIpOKOJIOI/IiB POCIMHHOTO Ta MiKPOOHOTO IIOXOAKEHHS.

2. The Improvement to technologies jelly thermo stable stuffing by way of the rational use hydrocolloids vegetable
and microbial origin.

Pedepar:

1. Po6oTa npucBsgueHa yJOCKOHAJIIEHHIO TEXHOJIOTII JKeJIeMHUX Tep-MOCTa0IbHAX HAYMHOK 3 METOIO ITIOKPAIEHHS
TE€PMOCTA0IIbHUX BJIACTUBOCTEN. BuBU€HO (i3nKO-XiMiyHi BJIaCTUBOCTI riIpOKOJIOIiB POCIMHHOTO Ta MiIKpOOGHOTO
[IOXO/I)KEHHSI Ta PO3PaXx0BaHO pallioHa-JIbHUI CKJIaZ, cyMilei rifpokosioinis. Iy cTBOpeHHs Iparjemnomi-6Hoi
TEPMOCTa0iIbHOI CTPYKTYPU BUKOPUCTAaHI CyMmillli rifpoKoJIoi-1iB, BU3HAUEHE paljioHalbHE NO3yBaHHS Ta CIOCIO ix
BHECEHHS. [l0-CJIiIpKEeHO BIJIMB TiiPOKOJIOIIB Ta iX CyMilllel Ha MILIHICTb, aAre-3iiHi BIaCTUBOCTI )KEJIEMHUX
HA4YMHOK, CTIiMKiCTh [0 Aii BUCOKOi Temiiepatypu. JoCiipKeHo BILJIMB TiApOKOJIOiniB HAa OpraHoyientuy-Hi ta ¢izuko-
XiMiYHi BJJaCTUBOCTi rOTOBUX BUPOOGiB. [linTBep/skeHa MOXKIUBICTb NTOKPaIeHHS! TEPMOCTabiIbHUX BIACTUBOCTEN
JKeJleM-HUX HAaYMHOK 3a PaxyHOK JOAAaBaHHS CyMilli riipokoJsioifiB Kito4oBi cioBa: JKejleiiHa Ha4YMHKa,

rigpokosioiny, 3m06He NMeYnBo, rigpodinbHiCTh, TepMiyHEe 06POGIEHHS.



2. The dissertation is dedicated to improvement to technologies jelly thermo stable stuffing for the reason
improvements thermo stable characteristic. It is studied physical-chemical characteristic hydro-colloids vegetable
and microbial origin and is calculated rational composition of the mixtures hydrocolloids. For making jelly thermo
stable structure are used mixture hydrocolloids, are determined ra-tional dosages and way of their contributing.
The explored charac-teristic hydrocolloids and their mixtures on toughness, adhesion characteristic jelly stuffing,
resistance to action of the high tempera-ture. The explored influence hydrocolloids on organoleptic and physical-
chemical characteristic of the final products. The confirmed possibility of the improvement thermo stable
characteristic jelly stuffing by way of the accompaniments hydrocolloids.Keywords: jelly stuffing, hydrocolloids,
rich cookie, hydrophility, thermal processing.
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