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1. Y puceprallii TECOpETUYHO OOI'PYHTOBAHO Ta €KCIIEPUMMEHTAJIBHO MiTBEPIPKEHO NOLiNbHICTh BUKOPHUCTAHHS
CO€EBO-)KMPOBOTO KOHLIEHTPATY i1 HACiHH yia, KiHOA Ta JIbOHY Yy TEXHOJIOTii CUPKOBUX IACT KOMOIHOBAaHOTO CKJIATy.
JJoBeneHo, 1110 KUCIOMOJIOYHUI CUP € LIiIHHOIO XapuOBOIO OCHOBOIO 3aBJSIKU BCOKOMY BMICTy 0ijIKa, HasIBHOCTI
He3aMiHHUX aMiHOKUCJIOT, JO6Pill 3aCBOIOBAHOCTI Ta Ai€TUYHUM BJIACTUBOCTSM. 36arauyeHHs 0ro pOCJIMHHUMU
KOMIIOHEHTaMHU J1a€ 3MOTY MiIBUIIUTYU XapuOBY, 6i0JI0TiUHY Ta (PYHKLIOHAJIbHY LiHHICTb CUPKOBUX BUPOOIB.
3acTocyBaHHS POCJIMHHUX OJIifl y TEXHOJIOTIi CUPKOBUX NPOAYKTIB € NePCIEeKTUBHUM HANPSIMOM, OJJHaK IOTpebye
HAYKOBOTO OOI'DYHTYBAaHHS PELENTYPHOTO CKJIaly Ta TEXHOJIOTIYHUX NapameTpiB. O6IPYHTOBAHO, 10 HANGiIbLI
IOLiNIBHAM MiJXOAO0M € BUKOPHCTaHHS POCJIMHHUX OJIiHl y CKJIaJli EMYJIbCIIHUAX CUCTEM, IO 3a0e3Ieyye
piBHOMIpHMI po3n0ia XUPOBOi a3y, MifBuIlye CTabIbHICTb MPOLYKTY, MOKPALLY€E Or0 TEKCTYPHi

XapaKTepPUCTUKHY Ta HAOJIMKye OPraHOJIENITUYHI BIaCTUBOCTI 10 TPAAULIIMHUX CUPKOBUX BUPOOGiB. BcTaHOBIEHO, IO



KyKYPYZ3s5Ha OJIisl XapaKTepU3y€eTbCSI BUCOKUM BMIiCTOM IOJIIHEHACUYEHUX KUPHUX KUACJIOT i TOKOPEPOIiB, 0
3abe3redye BUCOKY 6i0JIOriYHY LiHHICTb Ta aHTUOKCUIAHTHI BIACTUBOCTI COEBO-3KMPOBOT'O KOHLIEHTPATYy.
[TligTBEpIKEHA NOLiIbHICTh BUKOPUCTAHHS HACIHHS 4ia, KiHOA Ta JIbOHY SIK QYHKIiOHA/IbHUX iHIPEMi€HTIiB 3aBISIK1
BHMCOKOMY BMiCTy Xap4OBUX BOJIOKOH, ITOJIIHEHACUYEHUX JXUPHUX KUCJIOT, OiJIKiB Ta NO/1i(PEHOIbHUX CIOJYK, 10
CIIpUs€ MigBUINIEHHIO 6i0JI0TiYHOI aKTUBHOCTI, IIOKPALEHHIO aHTUOKCHIAHTHOT'O TIOTEHIIiany,
BOJIOTOYTPHUMYBAJIbHOI 3laTHOCTI Ta CTPYKTYPHOI CTabiIbHOCTi CUPKOBUX NacT. Po3po6seHo pelenTypu CUPKOBUX
I1aCT i3 HACIiHHAM dia, KiHOa Ta JIbOHY 3 BUKOPMCTaHHSM COEBO-KMPOBOIO KOHLIEHTPATY B KiJIbKOCTI 18 % Bif,
3arajibHOi MacH, yTO4€HO TEXHOJIOTIUHI pe>XXKUMU BUPOOHUIITBA PO3POOJIEHUX IPOLYKTiB. BCTaHOBIIEHO, 1O
HaNOi/IbIINIL BIIJIMB Ha CTabibHICTh €MYyJIbCIFHOI CCTEeMH Ma€e MacoBa YacTKa KyKypYZI3siHOi oii, TOAi sIK
HaMOi/bIINIL BIIJIMB Ha €(DEKTHBHY B'SI3KICTb 37ilICHIOE KOHIIEHTpaLlisl EMYJIbI'yBaJbHUX KOMIIOHEHTIB. [y1s
OOI'PYHTYBaHHSI BUKOPUCTAHHS HACIHHS Uia, JIbOHY Ta KiHOA K CTPYKTYPOYTBOPIOBAYiB IPOBELEHO AOCIiIPKEHHS
npolecis ix rigparauii 3a pisHUX TeMIlepaTypHUX PEXXUMIB i CTyIeHiB Nopi6GHeHHs. Bu3HayeHo, 1m0 NigBUIEeHHS
TeMIIepaTypy Ta 3MEHIIEeHHs pO3Mipy YaCTMHOK CIPUSIIOTh iHTeHcuikalii mpoleciB Ta MigBUILEHHIO
BOJOYTPUMYBAJIbHOI 3JaTHOCTi POCJIMHHUAX KOMIIOHEHTIiB. HallBUIIIMMU ITOKa3HUKaMU BOAOYTPUMYBaIbHO]
3ATHOCTI XapaKTepU3yBaJIOCsl HACiHHA 4ia, [JI5 IKOTO BCTAHOBJIEHO iHTEHCUBHE I'eJICyTBOPEHHS Ta (POPMYBaHHS
IIiTbHUX CTPYKTYPOBaHUX crucTeM. HaciHHS IbOHY XapakTepusyBanocs (POpMYBaHHSIM CJIN30BO-T€JIEBUX CUCTEM
cepeHbOi iIHTEHCUBHOCTI Ta BUCOKOIO 3JaTHICTIO [IO 3B's13yBaHHs Bojlory. [lj1s1 HACiHHS KiHOa XapaKTepHUM 6YJI0
(OpMyBaHHS MSIKUX BOJOHAOYXJINX CUCTEM i3 IOMIpHUMM 3HAaYEHHSIMU BOJOYTPUMYBaJIbHOI 30AaTHOCTI Ta 6€3
iHTEHCUBHOTO rejieyTBOPEHHs. Pe3ybTaTy (i3uKo-XiMiYHMX JOCTIIKEHb CUPKOBUX N1aCT KOMOIHOBAHOTO CKJIAZy
Il€MOHCTPYIOTb BIIJIMB BUKOPUCTAaHUX 36arayyBaviB Ha 3MiHy [TOKa3HUKIB — 3MEHIIEHHS] MaCOBOi YaCTKH BOJIOTH i
CyTTEBeE IiJ|BUIIEHHS BOJIOTOYTPHUMYBaJIbHOI 3laTHOCTI 3aBASKMA BHECEHHIO HACiHHA 4ia, KiHOa abo JIbOHY.
[NokpaleHHs JinigHOro Npo@iio CUPKOBUX MACT 3yMOBJIEHO BKJIIOYEHHSM JI0 PELENTYPU COEBO-KMPOBOTO
KOHILIEHTpaTy. AHaJi3 CTPyKTYPHO-MeXaHIYHUX BJIaCTUBOCTEN MilTBEpIB, 10 POCINHHI 306arayyBadi BUKOHYIOTb
POJIb IPUPOJIHUX CTPYKTYPOYTBOPIOBAYiB i cTabinizaTopis. [x BUKopucTaHHs cripuse GopMyBaHHIO OJHOPIIHOI,
IIJIACTUYHOI, IACTONOAIOHOI KOHCUCTEHLIi], 3MEHIIye PU3UK BifliIeHHs BOJIOTU Ta 3abe3Ievuye CTabiIbHICTh
CTPYKTYPH FOTOBOTO IIPOIYKTY. 3a Pe3yJIbTaTaMU OPraHOJIENITUYHOrO OL[iHIOBAHHS BCTAHOBJIEHO, 110 LOCJIiIHI
3pa3Ky CUPKOBUX I1aCT i3 HACIHHAM yia, KiHOa i JIbOHY OTPUMAaJIM BUCOKY OLIHKY — 4,78-4,83 6aa, Tofji sK
KOHTPOJIbHUI 3Pa30K XapaKTepU3yBaBCsl AEI0 HIDKYUM piBHEM — 4,68 6ana. lle cBigunTh po 36a71aHCOBAHICTh
PeLEeNnTypPHOro CKIaay AOCiIHNAX 3pa3KiB Ta MO3UTUBHUI BILJIUB POCIIMHHUX 30aradyBayiB Ha OpraHOJIeNTUYHi
BJIACTMBOCTI TOTOBOTO NMPOAYKTY. InrinpokBepLeTyH Ta GEeHOJIbHI CIIOIYKY HACiHHS 326€31e4yI0Th
AHTUOKCUJIAHTHY Ta aHTUMIKPOOHY CTabiIbHICTh CUPKOBUX NIacT. OTpUMaHi pe3yJibTaTy MifTBEPIKYIOTb, 110
CHPKOBI I1aCTH 3 HACiHHSIM 4ia, KiHOa Ta JIbOHY MOXYTb 30€piraTi HOpMaTUBHI MiKpO6iOJIOTiYHi IOKa3HMKU SKOCTI i
0e31e4HOoCTi IpoTsAroM 6 A1i6 3a Temneparypu 4+2 °C 3a yMOBHU HaJIEXKHOTO CaHITAPHO-Tiri€HiYHOTO KOHTPOJIIO
CHPOBUHH, TEXHOJIOTTYHOTO [IpOLiecy, O6IaiHaHHSI, TaKyBaHHs Ta yMOB 30epiraHHs. [[poBeJieHO eKOHOMIUHe
OOI'PYHTYBaHHS YI,O0CKOHAJIEHOI TEXHOJIOTiI CUPKOBUX N1AaCT KOMOIHOBAHOTO CKJIaly 3 BUKOPHUCTAHHSIM COEBO-
SKMPOBOT'O KOHLIEHTPATY Ta POCJIMHHUX KOMIIOHEHTIB. Pe3ynbTaty CUMYJISILITHOTO MOJEIIOBAaHHS [10KA3aJIH, 110
PEHTabesIbHICTh BUPOOHUITBA CUPKOBUX I1ACT CTAHOBUTD 46,73-53,63 %, 1110 NepeBuILy€e MOKa3HUKY TPAAULiHO]

TEeXHOJIOTI.

2. The dissertation theoretically substantiates and experimentally confirms the feasibility of using soy-fat
concentrate and chia, quinoa, and flax seeds in the technology of combined-composition curd pastes. It has been
proven that fermented milk curd is a valuable food base due to its high protein content, the presence of essential
amino acids, good digestibility, and dietary properties. Its enrichment with plant-based components makes it
possible to increase the nutritional, biological, and functional value of curd products. The use of vegetable oils in
the technology of curd products is a promising direction; however, it requires scientific substantiation of the
recipe composition and technological parameters. It has been substantiated that the most appropriate approach is
the use of vegetable oils as part of emulsion systems, which ensures uniform distribution of the fat phase,
increases product stability, improves textural characteristics, and brings the organoleptic properties closer to
those of traditional curd products. It was established that corn oil is characterized by a high content of



polyunsaturated fatty acids and tocopherols, which provides high biological value and antioxidant properties of the
soy-fat concentrate. The feasibility of using chia, quinoa, and flax seeds as functional ingredients has been
confirmed due to their high content of dietary fiber, polyunsaturated fatty acids, proteins, and polyphenolic
compounds, which contributes to increased biological activity, improved antioxidant potential, water-holding
capacity, and structural stability of curd pastes. Recipes for curd pastes with chia, quinoa, and flax seeds using soy-
fat concentrate in an amount of 18 % of the total mass were developed, and the technological production regimes
for the developed products were specified. It was established that the mass fraction of corn oil has the greatest
influence on the stability of the emulsion system, whereas the concentration of emulsifying components has the
greatest effect on effective viscosity. To substantiate the use of chia, flax, and quinoa seeds as structure-forming
agents, the processes of their hydration under different temperature regimes and degrees of grinding were
studied. It was determined that an increase in temperature and a decrease in particle size contribute to the
intensification of hydration processes and an increase in the water-holding capacity of plant components. The
highest water-holding capacity was observed in chia seeds, for which intensive gel formation and the development
of dense structured systems were established. Flax seeds were characterized by the formation of mucilage-gel
systems of medium intensity and a high ability to bind moisture. Quinoa seeds were characterized by the
formation of soft water-swollen systems with moderate water-holding capacity and without intensive gel
formation. The results of physicochemical studies of combined-composition curd pastes demonstrate the
influence of the applied enrichers on changes in quality indicators, namely a decrease in the mass fraction of
moisture and a significant increase in water-holding capacity due to the addition of chia, quinoa, or flax seeds.
Improvement of the lipid profile of curd pastes is due to the inclusion of soy-fat concentrate in the recipe. The
analysis of structural and mechanical properties confirmed that plant-based enrichers act as natural structure-
forming agents and stabilizers. Their use contributes to the formation of a homogeneous, plastic, paste-like
consistency, reduces the risk of moisture separation, and ensures the structural stability of the finished product.
According to the results of organoleptic evaluation, it was established that experimental samples of curd pastes
with chia, quinoa, and flax seeds received high scores of 4.78-4.83 points, whereas the control sample was
characterized by a slightly lower score of 4.68 points. This indicates the balanced recipe composition of the
experimental samples and the positive effect of plant-based enrichers on the organoleptic properties of the
finished product. Dihydroquercetin and phenolic compounds of the seeds provide antioxidant and antimicrobial
stability of curd pastes. The obtained results confirm that curd pastes with chia, quinoa, and flax seeds can
maintain standard microbiological quality and safety indicators for 6 days at a temperature of 4+2 °C, provided that
proper sanitary and hygienic control of raw materials, the technological process, equipment, packaging, and
storage conditions is ensured. An economic substantiation of the improved technology of combined-composition
curd pastes using soy-fat concentrate and plant components was carried out. The results of simulation modeling
showed that the profitability of curd paste production is 46.73-53.63 %, which exceeds the indicators of traditional
technology.
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VIII. 3aKkJII04Hi BiZoMOCTi

Biacue IpizBume Im's I10-6aTbKOBI Cepnrox Maputa €ropisna

roJIOBH pagu

BaacHe IlpizBuie Im's [10-6aTbKOBI Cepniox Mapuna €ropisHa

rOJIOBYIOYOrO Ha 3acigaHHi

BignoBigassHHUI 3a MiATOTOBKY Bospuyk Cepriit Bacumbosuy

00JIIKOBHX JOKYMEHTIB

PeecTparop IOpueHko TeTssHa AHaToOJiiBHA
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