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Pedepar:

1. PoboTa mpucssiueHa po3pooLii iHHOBaLifHOI TEXHOJIOTII )KyBaIbHOI KapameJti [ HagaHHS iiyHKLIiOHATbHUX,
IiETUYHUX i AieTUYHO-QYHKIiOHAJBHUX BIaCTUBOCTEHIIISIXOM PalliOHaIbHOTO BUKOPUCTAHHS LIyKPiB: caxaposy,
IJII0KO3U, GPPYKTO3H, Taratosu; yKpo3amiHHUKIB i QOCI. O6'eKTOM AOCIIIKEHHS € TEXHOJIOTIS )KyBaJIbHOI
kapameri. JJocigpKeHO MOKIMBICTb PallioHAJIbHOTO BUKOPUCTAHHS Caxapo3y Ta III0KO3M YBUPOOHUIITBI )KyBaJIbHO]
Kapamesi pyHKLiOHAIbHOTrO [IPY3HAYEHHATA0NaHH (i3iooriyHO-QYHKIIOHaNIbHUX CUPOBUHHUX iHIPEi€HTiB
(mpeb6ioTHKa J1aKTyJ1031, ACKOPOiHOBOI KUCJIOTH, G0POIIHA 3aPOAKIB MIIEHUL]i, Xap4u0oBOi J0OABKU
"T'emoBiTan").BcTaHoBI€HA i HAYKOBO OOIPYHTOBAaHA HEOOXiNHICTb ITPY BUPOOHMITBI JKyBaJIbHOI KapaMeJli JieTU4HO-
(dYHKIIOHATIBHOTO ITPU3HAYEHHS BUKOPUCTOBYBATHU CyMilll PPyKTO3a- i30MasbTUTOJ Ta CYMIIll TaraTo3a-
MaJIbTUTOJL.

2. The paper is devoted to the development of technology of chewing caramel to add functional, dietary and
dietary and functional characteristics to chewing caramel through the rational use of sugars: saccharose, glucose,
tagatose; sugar substitutes and Physiologically Functional Raw Ingredients which provide chewing caramel with



the status 'Functional Food Product' and 'Dietary and Functional Food Product'. The object of research is
technology of Chewing Caramel. The possibility of rational use of saccharose and glucose during the production of
chewing caramel of functional use through the rational use of physiologically functional raw ingredients (prebiotic
lactulose, ascorbic acid, flour of wheat germs, food adittive 'Gemovital') has been examined. The possibility of
rational use of sugars of fructose, tagatose and new generation of sugar substitutes isomaltitol, maltitol during the
production of chewing caramel having the status 'Dietary and Functional Food Product' has been confirmed.
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