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1. Incepraliito IpUCBsY€HO HAYKOBOMY OOI'PYHTYBAHHIO Ta YOCKOHAJIEHHIO TEXHOJIOTii CTPYKTypOYTBOPIOBAJILHOTO
HaniBdabpukary AJ1s CyniB-mope, 0 JO03BOJIUTh ONTHUMIi3yBaTH TEXHOJIOTTYHMI IIPOLIEC BUPOOHUIITBA Ta
MOKpAIIMTH OPraHOJIENTUYHI [IOKa3HUKU SIKOCTi TOTOBUX CTPaB. JJoClimkeHo Pi3nKo-XiMiyHi Ta TEXHOJIOTIYHi
[IOKa3HUKMHANO1IbII PO3MOBCIOIKEHNX BUIiB KDOXMaJIB IJ1s1 YKPAiHU - KaPTOIUISIHOTO i KYKYPYI3sIHOTO HATUBHUX
Ta ix mogu@ikaniii. BctaHoBI€HO epeBaru BUKOPUCTAHHS KYKYPYA3SHUX KPOXMaliB, MOIU(IKOBAaHUX IIOIIEPEYHUM
3IIMBAHHSM NOJIIMEPHUX JIAHLIIOTIB Y TEXHOJIOTii HaniBpabpukary A cyniB-mope. O6rpyHTOBaHO JOLi/IbHICTh
3aCTOCYBaHHS €EMYJIbTaTopa, a came - eipy IMMOHHOI KHMCJIOTHU Y KisbKOCTi 0,8 % 1o Macu penenTypHoi
KOMITO3MLIii B CKJIaZii HAyKOBOi po3p0o0OKu. [JOCTiIKEHO Ta TPOaHaIi30BaHO BIJINB PELENTYPHUX KOMIIOHEHTIB Ha
CTPYKTYPHO-M€XaHiuHi Ta TEXHOJIOTIUHi XapaKTepHUCTUKU MOJI€JIbHUX CUCTeM HaniBdabpuKaTy /Jisl CyliB-IIIope.
MeTonoM MaTeMaTUYHOIO MOZEIOBAHHS ONITUMI30BaHO peLeNTypHE CIiBBiAHOLIEHHS HaliB(padbpukary 1 Ha OCHOBI
kpoxmaio Thermflo a6o Thermtex, oii cCOHSIIHNMKOBOI, e(ipy TMMOHHOI KUCJIOTU Ta BOAH, a TAKOX
HaniBdabpukary 2, o ckiaaay sKoro Bxonats kpoxmasus Thermflo abo Thermtex, macsio Bepukose Ta edip



JIMMOHHOI KUCJIOTU. PO3P0O6JI€HO peLenTypy Ta CxeMy TEXHOJIOTIYHOTO MPoLieCy BUPOOHULTBA HaMiBhabpuKarTy ajs
cymiB-mope. JJocinKeHo opraHoyienTuyHi Ta Qi3snKo-XiMiuHi TOKa3HMKU SIKOCTi Ta 6€3MeKH, 0 JAI0Th 3MOTY
PEKOMEHYBATH MOTO 711 BAKOPMCTaHHS B CKJIaJli CYIiB-IIIOPE, a TAKOXK 34 PAXyHOK HEUTPAJIbHUX CMAaKOBUX
BJIACTUBOCTEN B CKJIaJii 3allpaBOK, COYCiB, 3alliKaHOK Ta iH. 32 pe0JIOTIYHUMU XapaKTEPUCTUKAMU Ta
OPraHOJIENTUYHMMU IOKa3HUMKAMU SIKOCTi BCTAHOBJIEHO ONTUMAaJIbHE I03yBaHHS HaliB()abpUKaTy B peLEeNTYypHiil
KOMITO3ULIii cymiB-mtope, ske cTaHoBUTb 20 % nyis1 HaniBdabpukary 1 Ta 4 % nins HaniBdabpukary 2. BcraHosyieHo
3aKOHOMIDHICTb YTBOPEHHS CEIMMEHTALITHOI Ta arperaTUBHOI CTIMKOCTI CYyIiB-NIOPE 3 BUKOPUCTAaHHSIM
HaniBpabpukaTy. BusHaueHO BIJIUB HAYKOBOi pO3pOOKM Ha KOJIbOPOBICTb TOTOBUX CTPaB. PO3p06JI€HO TEXHOJIOTIIO
Ta ACOPTUMEHT CYIiB-TII0PE 3 CUPOBUHU POCJIMHHOIO Ta TBAPUHHOTO [TOXOJKEHHS 3 BUKOPUCTAaHHAM
HaniBdabpukary. BusBHaueHO KOMIJIEKC iX CIIOJKMBYMX i TEXHOJIOTIYHUX BJIACTUBOCTEH, OOIPYHTOBAHO YMOBU Ta
TepMiHHU 36epiraHHs. Po3po6sieHo Ta 3aTBepIKEHO HOPMATUBHY Ta TEXHOJIOTIUHY JOKYMEHTALlil0, 30ilICHEHO
BIIPOBAJPKEHHSI HOBUX TE€XHOJIOTIH Y 3aKJIalax PECTOPAHHOTO rOCMOAAPCTBA. 3/iiCHEHO anpooballilo TEXHOJIOTI]
HaniBdabpukary Ta CymniB-nope 3 ix BUKOPHUCTaHHIM Y BUPDOOHMYKX YMOBAX, BUBHAYEHO €KOHOMIYHY e(PEeKTHUBHICTb

3aCTOCYBaHHS HAyKOBOi pPO3PO6GKH Y PECTOPAaHHOMY IOCIIO/IaPCTBI.

2. The dissertation is dedicated to the scientific proving and refinement of technology of structure forming semi-
product for puree soup. It provides optimization of technological process and increasing of sensorial quality
indexes of ready dish. The physical-chemical and technological indexes of most spread types of starch for Ukraine
- native potato and corn and their modifications - have been investigated. The corn starch modified by cross
sewing of polymeric chains has advantages in technology of semi-product for puree soup. Addition of emulsifier -
ester of citric acid - in amount of 0.8 % to the weight of formulation composition has been proven. The effect of
formulation components on the structural-mechanical and technological characteristic of model system of semi-
finished product for puree soup has been researched and analyzed. Formulation of semi-product 1 on the ground
of ThermfloorThermtex starch both with sunflower oil, ester of citric acid and water was optimized by means of
method of mathematical modelling. The formulation of semi-product 2 on the ground of ThermfloorThermtex
starch both with butter and ester of citric acid was optimized in the same way. The formulation and flow-sheet of
semi-finished product for puree soup was developed. The sensorial and physical-chemical quality and safety
indexes that encourage recommendation it in puree soup technology were investigated. Due to the neutral taste it
may be used in dressing, sauces, pudding production and so on. The optimal dosage of semi-finished product lin
formulation of puree soup is 20 % and 4 % - for semi-finished product 2 by the rheological and sensorial
characteristic. The mechanism of creating of sedimentation and aggregative stability of puree soup with semi-
finished product was installed. The influence of the semi-finished product on the colority of ready dish was
determined. Technology and assortment of puree soup made from herbal and animal raw materials with using of
semi-finished product have been developed. The complex of nutritive and technological properties has been
determined and conditions and time of storage have been proven. The draft of technological documentation for
production of new technologies has been developed as well as new technologies have been applied at the
restaurant establishments in Kyiv. Economical effect of applying of refined technology at the restaurant
establishments has been determined.
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