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1. TexHOJIOTIA CONOOKUX CTPAB 3 OKAPOIO

2. Technology of okara sweet courses

Pedepar:

1. Incepralito NPUCBSIYEHO CTBOPEHHIO TEXHOJIOTII COJIONKUX CTPAB 3 OKapolo. [IpoBesieHo aHasli3 BiTYM3HSHOI Ta
3apyODKHOI JliTepaTypu 3 mpobaeMy. BU3BHa4Y€HO Cy4acHUI CTaH BUBUYEHHSI BJIAaCTUBOCTEN, CKJIay i HAaIpsIMiB
BUKOPUCTAHHS OKapU y TEXHOJIOTISIX KyJliHapHOi npoAyKuii. O6IpyHTOBAHO IOLiNbHICTh BUKOPUCTAHHS OKapu y
TEXHOJIOTISIX COJIOOKUX CTPAB MiJBUILIEHOI Xap4y0BOi L[iHHOCTI. JJOCTiI>)KEHO BIACTUBOCTI Ta XiMiUHUI CKJIaJl OKapH,
BCTAHOBJIEHO TEXHOJIOTIYHI IIJISIXU oNTUMi3alii ii cTpykTypu. OGIpyHTOBAHO Ta PO3PO6JIEHO TEXHOJIOTIIO BOJIOTO-
TepMiqYHOi 06POOKHM OKapu Ta BUPOOHULITBA HaMiB(pabpuKaTy COJIOIKUX CTPaB 3 Hei. PO3po6iieHO peLenTypHi
KOMITO3UIIii Ta TEXHOJIOTiIYHi pe;KMMU BUPOOHHMLITBA COJIOKUX CTPaB Ha OCHOBI HamiB(abpukary. BuzHaueHnit
ONTMMAaJIbHMI MOTO BMICT y CTpaBax pPi3HUX IPyIl. 3a pe3yibTaTaMU €KCIIEPUMEHTAJILHUX LOCIII)KEHb BUBYEHO
KOMIJIEKC SIKICHAX XapaKTEPUCTUK HOBUX BUAiB cTpaB. Ha 0CHOBI MeIMKO-06i0JI0TYHUX AOCiIPKEHb BCTAHOBJIEHO
MiJBUILIEHHS PaJli03aXUCHUX BJIACTUBOCTEN COJIONKUX CTPaB. 34iMICHEHO Psf 3aX0/IiB 3 BIIPOBAPKEHHS PE3YJIbTaTiB

IOCJiIKeHb Ha MiJIIpUeMCTBaxX XapuyBaHHs M. KueBa, po3po6ieHO0 HOpMaTUBHO-TEXHIUHY JOKYMEHTallil0 Ha HOBI



BUIM cTpaB. KitouoBi c10Ba: CONOIKI CTpaBy, 0Kapa, HamniB(abpuUKar 3 OKapH, pafio3axuCHi IPOAYKTH, TOKa3HUKU

SIKOCTi, TEXHOJIOTS.

2. The thesis is devoted to problem of a scientific substantiation and development of sweet okara courses'
technology. The complex analysis of domestic and foreign references is carried out on this problem. The status of
use okara in technologies of culinary production is specified. The expediency of use okara in technologies of sweet
courses of the raised biological value is substantiated. The hydrothermal technology of okara is based and
developed. Also okara convenience food technology is elaborated. It is "know-how". The complex of qualitative
characteristics of the new kinds of dishes is appointed by results of experimental researches. The increase of
radioprotection properties of sweet courses is proved on the basis of medical and biologic researches. The basic
results of work were introduced on public catering in Kiev. Key words: sweet dishes, okara, okara convenience
food, radioprotective products, quality characteristics, and technology.
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