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Pedepar:

1. Inceprarlist NpUCBsY€HAa HAYKOBOMY OOI'PYHTYBAHHIO T2 PO3POOJIEHHIO TEXHOJIOTi O0POLIHSHAX KOHIUTEPChKUX
BMPOOIB i3 MiICOYHOrO TiCTa 3 BAKOPUCTAHHSM IIOPOLIKY JIMCTS BOJIOCBKOrO ropixa. Ha ocHOBI aHanmiTu4HOi
XapaKTepPUCTUKHU OTJISANY BITUM3HSIHOI Ta 3apy06ixKHOI JliTepaTypu BCTAaHOBJIEHO JOLiJIbHICTh BUKOPUCTAHHS
POCJIMHHOI CUPOBMHMY y BUTOTOBJIEHHI 60OPOUIHSIHMX KOHOUTEPCHKUX BUPOOIB 3 MiCOYHOro TicTa. BusHaueHo
ONTUMAJIbHi KOHLIEHTPALlii IOPOIIKY JIMCTSI BOJIOCBKOTO y TEXHOJIOTI] OOPOLIHSIHUX KOHIUTEPChKUX BUPOOIB i3
nicoyHoro ticta. JIocimKeHO CTPYKTYpHO-MeXaHiuHi TI0Ka3HUKY ITiCOYHOT0 TiCTOBOro HamniBdabpukary.
Po3pobseHa TeXHOJIOTis NicOYHOro HaniBpabpuKaTy MifBUIEHOi Xap4yoBOi LiHHOCTI Ta aCOPTUMEHT IiCOYHHUX
BMPOOIB 3 HBOTO. [IpOBENE€HO KOMIIEKCHY OLiHKY SIKOCTi BUIIEYEHOTO MiCOYHOTO HamiB(abpukary "O3m0poBunil’.
Po3po6s1eHO Ta 3aTBEPAKEHO HOPMATUBHY Ta TEXHOJIOTIYHY JOKYMEHTAlil0, HOBi TEXHOJIOTi] GOPOLIHSIHUX

KOHJUTEPCbKUX BUPOOIB BIIPOBAIKEHO Y 3aKJIa/lax PECTOPAHHOI0 rOCIIOapCTBa.



2. The thesis deals with a scientific substantiation and development of the technology of shortcrust pastry with
walnut leaf powder. The analytical review of the domestic and foreign literature proves the prospects and the use
of walnut leaf powder in the shortcrust pastry technology to increase the nutritional value and diversify the variety
of health functional food. The thesis offers technological processes and production parameters of the walnut leaf
powder to provide the required functional and technological characteristics and preserve a maximum quantity of
biologically active substances. The research defines the optimum concentration of the walnut leaf powder and
sprouted wheat flour in the shortcrust pastry technology. The paper theoretically substantiates and
experimentally proves the advantages of complex use of the walnut leaf powder and sprouted wheat flour in the
technology of shortcrust pastry to increase its nutritional value. The thesis develops the technology and defines
rational parameters of the production process of shortcrust pastry with walnut leaf powder and sprouted wheat
flour. Ozdorovchyi partly baked shortcrust pastry is the basis for the production of biscuits and cakes ("Sharm",
"Bukovynka"). The research studies the structural and mechanical properties of partly baked shortcrust dough.
According to the research of shortcrust pastry it is determined that their organoleptic properties are close to the
properties of the traditional products. The chemical composition of the Ozdorovchyi partly baked shortcrust
pastry is defined. The thesis develops and duly approves all the reference documents of the walnut leaf powder
and shortcrust pastries with its use.
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