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1. TexHosorig npoxykuii i3 3aBapHOro TicTa 3 BUKOPUCTAHHAM OJIii COHSMIHMKOBOI BUCOKOOJIEITHOBOTO TUITY

2. The technology of production of choux pastry using high oleic sunflower oil

Pedepar:

1. Y nuceprauii HayKoBO OOGI'PYHTOBAHO TEXHOJIOTIIO MPOAYKLI i3 3aBAPHOTO TiCTa 3 BAKOPUCTAHHSM OJIii
COHSIIHUKOBOI BuCcOKoosieiHoBoro Tuny (OCBT). BusHaueHO BIJIMB TeXHOJIOTYHUX (akTopiB Ha BaacTuBocTi OCBT.
OO6rpyHTOBaHO palliOHAJIbHI NApaMETPU TeXHOJIOTYHOi 06po6kr OCBT, 1m0 [03BOJISI0OTh BUKOPUCTOBYBATH ii SIK
peLenTypHUI KOMIIOHEHT 3aBaPHOTO TiCTa Ta CEPeNOBUILE OJ1s1 CMaXeHHs. OfepKaHO KOMIIEKC HOBUX JAHUX, IO
XapaKTepu3yloTb OpPraHoJIeNTUYHI, (Pi3rKo-XiMiuHi, MiKpO6iOJIOTiUHi Ta TOKCHUKOJIOTIUHI IIOKa3HUKH, TOKUBHY
L[iHHICTb HOBOI IIPOAYKIIii, HAYKOBO OOI'PYHTOBAaHO YMOBU 1 TEPMiHU 30epiraHHsl. JJoBeeHO AOLiNbHICTb 30epiraHHs
NpoAyKLii i3 3aBapHoro Ticra 3 Bukopucrtanuam OCBT B oxosogkeHoMy cTaHi 3a temneparypu 0...6 C Ta BimTHOCHOI
BoJsiorocti noBiTps 70...75% npoTsrom 72 rof,. BUKOHAHO KOMITIEKC POOIT 3 yIIPOBaI)KEHHs Pe3ysbTaTiB
nocnimkeHHs. Po3po6iaeHo Ta 3atBepmkeHo TY V 10.7-01566330-311:2015 "Bupobdu 60ponIHsHI KOHIUTEPCHKI i3
3aBapHoro Ticta" Ta TI 1o TY ¥ 10.7-01566330-311:2015, mo pernameHTyoTb IPOLeC BUPOOHMITBA NPOAYKTY. HoBi
TEXHOJIOrii BIIpoBakeHo Y AisybHicTs TOB "IMinnpuemctso ABIC", TOB "Kny6 Bosiepo”, TOB "TlepcniekTuBHi

TexHoJiorii", kade "Tlanpuka’, pe3ynbTaTy LOCHIIKEHHs - B OCBiTHiN rpouec XIYXT.



2. In the thesis it is scientifically proved the technology of production of choux pastry using high oleic sunflower
oil (HOSO). HOSO technological process and physical and chemical properties were studied. The rational
parameters of technological processing of HOSO are substantiated, that allows to use it as a recipe component of
choux pastry and frying medium.The complex of new data that characterize organoleptic, physical, chemical,
microbiological and toxicological indicators, new products' nutritional value is obtained, storage conditions and
shelf life are scientifically substantiated. The expediency of storage of choux pastry products using high oleic
sunflower oil in a refrigerated state at the temperature 0...6 C and relative humidity 70...75% during 72 hours was
proved. A range of works on implementation of research results was conducted. There was developed and
approved TU U 10.7-01566330-311: 2015 " Floury confectionery products from choux pastry" and TI to TU U 10.7-
01566330-311:2015, that regulate the production process. New technologies are implemented in the activity of
LLC-company "AVIS", LLC "Club Bolero", LLC "Perspective Technologies", cafe "Paprika", the study results - in
HDUHT educational process.
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