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Pedepar:

1. lncepraliist pUCBsY€HA HAYKOBOMY OOI'PYHTYBAHHIO T PO3POOJIEHHIO TEXHOJIOTIi €MyJIbCIHOI COyCHO]
IPOAYKILii 3 BUKOPUCTAaHHSIM KOMIO3ULiHOI CyMilli 3 (pUOHUX [TOPOLIKiB HEKOHANULINHOI TPUOHOI CUPOBUHU
nevyepullpb (Agaricus bisporus), muitaxke (Lentinula edodes), peiimu (Ganoderma lucidum) Ta KoHLIEHTpaTy
crpoBaTkoBux 6ikiB (KCBE-80). Ha ocHOBi aHaiTMMHOrO OISy BITYM3HSIHOI Ta 3apyOiKHOI HAyKOBOI JliTepaTypH,
MaTeHTHUX JKepeJl TOBeAeHa JOLibHICTh BUKOPUCTAHHS HEKOHAMLINHOI rpubHOi cupoBuHU A. bisporus, L. edodes
ta G. lucidum, mo KyJIbTUBY€ETHCS BITYM3HIHUMHU (DepPMEPChKUMU I'OCIIOIAPCTBAMY i Ma€ BUCOKY Xap4yOBY LIiHHICTb.
3aB/SKY OCLUIIIOBAJILHOMY PEKMMY HU3bKOTEMIIEPATYPHOTO KOHBEKTMBHOTO CYIIiHHS Npy Temneparypi 45°C Ta
KOHBEKIIii cymuspHOoro arexra (0=1,5 ta 5,5 M/c) oTpuMaHo IpubHi NOPOMIKU JJ1s1 [TOAAJIbIIOTO BUKOPUCTAHHS Y
TEXHOJIOTii eMyJIbCiliHMX coyciB. HayKoBO OGI'PyHTOBAHO palioHasbHi TapaMeTpy BUPOOHMLITBA TPUOHUX [TOPOLIKiB
3 HI'C: A. bisporus, L. edodes ta G. lucidum. [JocinxeHo ix XiMiYHUI CKJ1aJ, Ta TOKa3HUKY 6e3TeKH, OO PyHTOBAHO



rpaHMYHi TepMiHU 36epiranHs. JI0BeIE€HO NOLiIbHICTh CYMiCHOIO BUKOPUCTAHHS CyMillli (PUOHMX ITOPOUIKIB 3
KOHIIEHTPATOM CHUPOBATKOBUX BiJIKiB 3 METOIO MiIBUIIEHHS iX 6i0JI0TiYHOI iIHHOCTI. BU3Ha4eHO onTUMAaJIbHi
KOHILIeHTpallii FpMOHMX [TOPOLIKIB y KOMITO3ULiHHIl cyMilli 3 KOHLIEHTpaTOM cupoBaTKoBUX 6ikiB (KCBE-80) - T'CK.
JocnigkeHo (QyHKIIOHaJIbHO-TEXHOJIOTIUHI BJIaCTUBOCTI Lji€l KOMIIO3ULiIHOI CyMillli, @ TaKO>XK MOZEJIbHUX CUCTEM
€MYJIbCill 3 HUMU SIK OCHOBHU [1J1s1 BUPOOHULITBA eMYJIbCiiiHux coycis 3 'CK. JloBeneHo nifBuineny 6iooriyny
uiHHicTb 6is1KiB ['CK, BUCOKI IOKa3HUKU SIKOCTi. PO3p06s1eHO TeXHOJIOriI0 Ta IPOBEJEHO KOMIIJIEKCHY OLiHKY SIKOCTi
coycHoi npogykuii 3 'CK; 3aTBepykeHO HOPMaTUBHY JJOKYMEHTAIIil0 Ha HOBi COyCU Ta CTPaBU 3 HUMH, SIKi
BIIPOBAPKEHO Y 3aKJIaJIax PECTOPAHHOIO rOCIOJapCTBa M. BiHHMLI Ta 11py MiAroTosLi 10 (paxoBUX KOHKYPCIB y
BTEK KHTEY.

2. The thesis is devoted to the scientific substantiation and development of the technology of emulsion sauce
products using a composite mixture of mushroom powders of non-standard mushroom raw materials of
champignon mushrooms (Agaricus bisporus), shiitake (Lentinula edodes) and reishi (Ganoderma lucidum). On the
basis of analytical review of the domestic and foreign literature, patent sources, it is proved to be expedient to use
non-standard fungal raw materials A. bisporus, L. edodes and G. lucidum cultivated by domestic farms and having
high nutritional value due to processing during convective drying temperature of 45°C and convection of the
drying agent (o = 1,5...5,5m/c) to obtain mushroom powders for later use in the technology of the emulsion sauces.
The rational parameters of the mushroom powder production from A. bisporus, L. edodes and G. lucidum are the
scientifically substantiated. Their quality and safety indicators have been investigated and the storage shelf life has
been substantiated. The obtained mushroom powders are rich in proteins (18,7% - G. lucidum, 16,53% - L. edodes
and 18,32% - A. bisporus), containing on average 4,2% of fats and - 61% carbohydrates. The biological value of G.
lucidum proteins is the 61,95% (limiting amino acid - lysine, AC = 52,8%), L. edodes - 64,63% (limiting amino acid -
valine, AC = 64,0%), A. bisporus - 64,92%, (limiting amino acid- leucine, AC = 74,3%). It has been investigated that
mushroom powders contain saturated fatty acids (37,3% of total fatty acids), palmitic and stearic acids in their
composition, their content is the 20,4% and 4,87% respectively. The content of monounsaturated fatty acids is
about 8,2%, including oleic acid - 5,2% and nerve acid - 0,96%. Polyunsaturated fatty acids account for 52,7% of
which linoleic 06 - 49,7%, arachidonic 03 - 2,4%, linolenic 06 - 0,39%. Mushroom powders are rich in such biologically
active substances as phenolic nature (1,08...1,53mg /100g), which exhibits P-vitamin activity, and therefore are a
valuable ingredient in the human diet. The optimal concentrations of the mushroom powders in the composite
mixture with serum protein concentrate (CWP-80) - MWC have been determined. The physicochemical and the
functional-technological properties of this composite mixture, as well as model systems of emulsions with them,
as a basis for the production of emulsion sauces from MWCs have been investigated. High biological value of the
MWC proteins, high quality indices have been proved. The technology of the emulsion sauces is scientifically
substantiated and proposed: «Fungi», «Multimiko», «Amber», «Salad mushroom», «Piquant». The indices of the
safety and quality of these sauces have been investigated, the high level of biological digestibility of proteins of the
sauces developed have been established - up to the 71,8% by trypsin index, which exceeds the control by 19%.
Sauces prepared with a the composite mixture of the MWC had a higher mass fraction of the food nutrients,
higher bioavailability and improved structural and mechanical properties compared to the control samples.
Technology has been developed and comprehensive quality assessment of MWC sauce products has been carried
out; approved the regulatory documentation for new sauces and dishes with them, which are introduced at

restaurants.
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