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2. Improvement of sour milky desserts on the basis of sour cream.

Pedepar:

1. Inceprarist npucBsYeHa HAYKOBOMY OOI'PYHTYBAHHIO Ta Y OCKOHAJIEHHIO TEXHOJIOTIl KNCJIOMOJIOYHUX JeCEePTiB
Ha OCHOBI CMETaHU. Bu3HaueHU OKpEMUH BIUIUB JXEJIATVHY, KapareHaHy, [IEeKTUHY Ta KCAHTaHOBOI Kame/li Ha
TEKCTypy cMeTaHHUX fecepTis (CII). IIpoBeneHnit MiKkpOCTPYKTYPHHUM Ta KOMILJIEKCHUI T€PMOAHali3 pi3HUX
TEKCTyp. BusiBnieHuit crabinizyounii epekt o6paHux cTabinizaTopiB CTPYKTYpy NpY TepMisallii CMeTaHHOI CyMmili.
[TokasaHa JOLIIbHICTh BUKOPUCTAHHS HATYPaJIbHOTO IJIOJOBOI0 YN SITITHOTO COKY SIK CMaKOBOI'O HallOBHIOBA4a, Ta
BM3HAUYE€HUI 10Or0 MaKCMMAaJIbHUI BMICT, SIKUM CTAaHOBUTb 45%. Ha ocHOBI (Pi3MKO-XiMiYHUX Ta PEOJIOTiYHUX
IOCiIKeHb OOIPYHTOBaHi pEXXMMU TEIJIOBOI 00p0o0OKU Ta pexkumu ¢pacyBaHHs Cll B 3aJ1€5KHOCTI BiJl BULY
crabinizaTopy CTpyKTypH. BusHaueHo rapaHriiiHi Tepminu 36epiranss HoBux CJI. 3a peosioriyHuMHU Ta
OpraHoJIENITUMHUMU BJIACTUBOCTSIMU PO3p0o0bJieHi necepTu KiaacudikosaHi. PesynbraTy focaimKkeHb Ta po3po6oK
NiATBEPKEHI AeKapaliiHMMY IaTeHTaMU YKpaiHy Ha BUHAxonu. Po3po6s1eHo NPOeKT HOPMAaTHUBHOI JOKyMEHTalL
Ha HoBI By CJl, TEXHOJIOTIIO SIKUXIIEPEBIPEHO Y TPOMUCIIOBUX YMOBaX. KiIl040Bi €j10Ba: TEXHOJIOTS, LEeCEPTH,

TEKCTYpa, )KeJIaTUH, KapareHaH, IeKTUH, KCAHTAaHOBA KaMe[lb, IVIOJ0BO-STiIHUM CiK.



2. The dissertation is devoted to scientific basing and technology of sour milky desserts on the basis of sour cream
improvement. The separate influence of gelatin, karagenane, pectin and xantane kamedy on the texture of sour
cream desserts (SCD) is determined. The microstructural and complex thermoanalysis of different textures is
made. The stabilizing effect of chosen structure stabilizers during thermization of sour cream mixture is found.
The effectiveness of natural fruit and berry juice use as the taste additive is shown, and its maximal content, which
is equal to 45%, is determined. On the basis of physico-chemical and reological researchments the regimes of
thermal proc-essing and regimes of SCD package depending on the type of structure stabi-lizer are explained. The
guarantee terms of new SCD storage are determined. The prepared desserts are classified according to reologic
and organoleptic properties. The results of researchments and elaborations are confirmed by declarational patents
of Ukraine for inventions. The project of normative documentation for the new kinds of SCD is invented. Their
technology was tested in industrial conditions. Keywords: technology, sour cream desserts, desserts, texture,
gelatin, karagenane, pectin, xantane kamedy, structure stabilizers, fruit-berry juice.
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