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Pedepar:

1. B pucepTauii 06IpyHTOBaHO Ta PO3PO6JIEHO TEXHOJIOT 0 KOHAUTEPCKUX HaNiBPaOpUKaTiB 3 TOPOLIKAMUA MOPKBU
i 6aHaHy Ta KpeMy 3aBapHOro Ha ix OCHOBi. Ha mifcTaBi pe3ysbTaTiB JOCTiIKeHb TEXHOJIOTIYHUX BJIACTUBOCTEN i
XiMIYHOTO CKJIaJly OOI'PYHTOBAHO BUOIp [1OPOLIKIiB MOPKBU Ta 6aHaHYy [JIs CTBOPEHHS KOHIUTEPCHKOTrO
HaniBdabpukary. [TokazaHo, 110 ob6paHa poCJUHHA CUPOBAHA Ma€ BUCOKI OpPraHOJIENITUYHI BJACTUBOCTI, MiCTUTb
IepeBaKHO BYIJIEBOAY Ta 6araTta Ha MiHepasbHi eleMeHTH. POCINHHI TOPOUIKY MalOTh JOCUTb BUCOKY
BOZOIIOIJINHAIOYY 31aTHICTS (2,4-2,9 Bin.on.), cepenHbpo10 Mipoio 3B's13y10Th Xup (0,9 MJ1/T) i MalOTh JOCUTH BUCOKY
€MyJIbIyIouy 3aTHICTb (2,2...2,4 MJ1/T). 32 OpraHoJIENTUYHUMU BJIACTUBOCTSIMU Ta 3[ATHICTIO MOZJEJIbHUX CUCTEM,
10 CKJIaAAI0ThCS 3 IOMaAM LIyKPOBOi, BEPLUIKOBOIO MacJjla Ta IOPOLIKiB MOPKBU Ta 6aHaHy, yTPUMYBATHU PiKy ¢asy
SKHUPY 06pPaHO [MOBEPXHEBO-aKTUBHY PEYOBUHY — edip JMMOHHOI KUCJIOTH, MOHO- Iuriinepus. MeTogom

HalIMEHIIVX KBaJPaTiB ONITUMi30BaHO PELENTYPHE CIIiBBiIHOLIEHHS POCJIMHHOrO MOPOIIKY, BEPIIKOBOIO MacJja Ta



ITAP (edip 1TMMOHHOI KMUCJIOTH, MOHO-, IUTJIiLlepU) Y KOHIUTEPCbKOMY HamiBdabpukari. 3a pesyibTaTaMmu
MIiKpOCTPYKTYPHOT'O Ta peHTreH0(da3HOTo aHali3y [LoBeeHo, o nonaHHs [IAP ciipusie yTBOPEHHIO TOMOT€HHO]
noJs1idpa3Hoi CuCTEeMH, a BIPOJOBXK 36€piraHHs picT KPUCTAJiB CTPYKTypU 3HAUYHO YIIOBIJILHIOETHCSI, IOPiBHSIHO 3
KOHTPOJIBHUM 3Pa3KoM. JIOCIIiIPKEHHSIMY PEOJIOTiYHUX BIACTUBOCTEN MOJIE€JIBHAX CUCTEM I10KA3aHO, 10 BHECEHHS
[TAP na eTari BBeIeHHS POCJIMHHO-MACJISIHOI CyMillli 0 MOMaAy IIyKPOBOi J03BOJISI€ YTPUMYBATH BifIIOBIAHY
KOHCUCTEHII{IO Ta JoIoMarae TpUMaTH OJHOPIHY CTPYKTYPY 3a 6araToOKpaTHOIO MeXaHiuHOro BIIUBY. 3a
pesyJbTaTaMu JOCiIKeHb Ju(epPeHLiabHO CKaHYI040i KaJOpUMETPii 6yJI0 BCTAHOBJIEHO 3aJI€XKHOCTI
(opMyBaHHS KPUCTAJIIYHUX CTPYKTYP Y MOJAEJIbHUX CUCTEMAX. BCTaHOBIJIEHO, 1110 JOAAHHS POCJUHHUX ITIOPOUIKIiB
nepeukoaxkae gudepeHiifioBaHil kpuctanisauii, a BHeceHHs [TAP ¢popmye 6inbll TOMOT€HHY Ta OTHOPITHY
CTPYKTYpPY. 3a pe3yabTaTaMu MiKPOCTPYKTYPHUX IOCIiI)KeHb Ta AU epeHLiaZbHO CKaHYI0U0i KaJIOpUMETPii
MOJIEJIbHAX CUCTEM KOHAUTEPCHKOTO HaliBpabpuKaTy ONMUCAHO CTPYKTYPHY MOJEJIb B3a€MO/Iii YaCTUHOK
POCIMHHOTO MOPOIIKY 3 (pazamMu KOHIUTEPChKOro HamiBdadbpurkary. [Ioka3zaHo CTIHKICTh 1O OKMCHEHHSI MOJIEIbHUX
CHCTEM BIIPOJIOBX 306€epiraHHs 3a PyHKIIOHAJIbHUMU YucaaMy. Po3po6iieHo pelenTypy Ta CxeMy TeXHOJIOTYHOTo
IIpoliecy BUPOOHULITBA KOHOUTEPChKUX HaNiBpaObpUKaTiB 3 MOPOLIKaMU MOPKBU Ta 6aHaHy. JJoCiIKeHO
OpraHoJIENTUYHi Ta Pi3nKO-XiMivHi TIOKa3HUKHU SIKOCTi Ta 6€3MeYHOCTi HaniBpadbpuKary, 10 AaI0Th 3MOT'Y
PEKOMEHYBaTH MO0 IJIsl CAMOCTIHHOTO BUKOPUCTAHHS i B CKJIafi 031006J110BasIbHUX HarliBpabprKaTiB IHUPOKOTO
ACOPTUMEHTY. 37iICHEHO anpoballilo TEXHOJIOTil KOHIUTEPChKUX HaNiBPaObpUKaTiB y BUPOOHUYMX YMOBAX,
BM3HAUY€HO €KOHOMIYHY €(DEKTMBHICTb 3aCTOCYBaHHS PO3POOJIEHOI TEXHOJIOTI] Y 3aK/1alax pECTOPAHHOTO
rOCIOApCTBa. 32 OPraHOJIENTUYHUMU [TOKa3HMKAMU SKOCTi Ta PEOJIOTIYHUMU XapaKTEPHUCTUKAMU BCTAHOBJIEHO
paujioHasibHe 103yBaHHS KOHIUTEPChKOro HaniBdabpuKary 3 MOPOLIKaMy MOPKBU Ta 6aHaHY y peLlenTypHil
KOMIIO3ULIil KpeMY 3aBapHOTO, sIKe CTAaHOBUTDb 40 %. MiKPOCTPYKTYPHUMU TOCIIiIKEHHSIMU [10KA3aHO, IO Y HOBUX
3pasKax 3aBapHUX KPEMIB IEPEBAKHOIO € pibHOAKCIIEpCHA PiBHOMIPHA )X1poBa (aza Ta HabyxJli YaCTUHKU
POCJIMHHOI CUPOBHHY, 110 [10B’S13aHO 3 [NO3UTUBHUM BILIMBOM [TAP i posIBOM NOBEpXHEBO-aKTUBHUX BJIACTUBOCTEU
POCIMHHOI CUPOBUHU. PO3p06sIeHO peLenTypy i TEXHOJIOTiI0 KpeMy 3aBapHOI0 Ha OCHOBI KOHAUTEPCHKUX
HaniB(pabpHUKaTiB 3 TOPOIIKAMM MOPKBU Ta 6aHaHy. Bu3HaueHO opraHo/IeNTUYHI Ta (Pi3NKO-XiMidHi TOKA3HUKU HOTO

SIKOCTi Ta 6e3ne4HocTi. PO3p06J1eHO0 HOPpMATUBHY JOKYMEHTALLiI0 Ha iX BUPOOHUIITBO.

2. In the dissertation the technology of custard on the basis on confectionery semi-finished product with the use
of plant powders from carrot and banana was grounded and developed. Based on the results of studies of
technological properties and chemical composition, the choice of powders from carrots and bananas has been
grounded for creation a confectionery semifinished product. It is shown that the selected plant raw material has
good organoleptic properties, it contains mainly carbohydrates and rich of mineral elements. Plant powders have a
fairly high water-absorbing ability (2,4-2,9 relative units), average degree of binding fat (0,9 ml/g) and high enough
emulsifying ability (2,2-2,4 ml /g). By the organoleptic properties and the ability of the model systems consisting of
sugar fondant, butter and powders from carrots and banana to hold a liquid phase of fat, a surface-active
substance - citric acid ether, mono-diglyceride has been selected. By the method of mathematical modeling
optimized the prescription ratio of plant powder, butter, and surfactant (ether citric acid) in confectionery semi-
finished products. According to the results of microstructural and X-ray diffraction analysis, it has been proved
that the addition of surfactant helps to form a homogeneous polyphase system, while during storage, the growth
of crystals in structure is significantly slowed down compared with the control sample. The research of rheological
properties of model systems showed that introduction surfactant at a stage of input of plant and butter mixinto
fondant mass allows to keep the corresponding consistency and helps to keep uniform structure at repeated
mechanical influence. According to the results of studies of differential scanning colorimetry, the dependences of
the formation of crystalline structures in model systems were established. It was established that the addition of
plant powders prevents differentiated crystallization, and the introduction of surfactant forms a more
homogeneous and homogeneous structure. According to the results of microstructural studies and differential
scanning calorimetry of model confectionery semi-finished products, a structural model of the interaction of plant
powder particles with the confectionery semi-finished phases has been described. The resistance to oxidation of
model systems during storage by functional numbers is shown. The recipe and the scheme of the technological



process of production of confectionery semi-finished products with plant powders have been developed. The
organoleptic and physico-chemical parameters of quality and safety of semi-finished products have been
investigated, which allow to recommend it for independent use and in the composition of finishing semi-finished
products of a wide range. The approbation of the technology of confectionery semi-finished products in the
production conditions was carried out, the economic efficiency of the application of the developed technology in
the restaurant industry was determined. On organoleptic indicators of quality and rheological characteristics it is
established an optimum dosage of a confectionery semi-finished product with powders from carrots and banana in
prescription composition of custard which makes 40%. Microstructural studies have shown that in new samples of
custards predominate finely divided fatty phase and swollen particles of plant material, due to the positive
influence of surfactant and the manifestation of surface-active properties of plant material. The technology of
custard with use of confectionery semi-finished products with powders from carrots and banana has been
developed. Organoleptic and physico-chemical indicators of its quality and safety are defined. The normative
documentation of its production has been developed.
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