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V. BizomocTi npo gucepraniio
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1. BukopucTaHHS QPYKTO3H i JIAKTYJI03U B TEXHOJIOTI] XJ1i600yI04HUX BUPOOIB.

2. Using fructose and lactulose in technology of bakery products.

Pedepar:

1. PoboTa npucBsiueHa BUKOPUCTAHHIO PPYKTO3H i JIAKTYJIO3U B TEXHOJIOTI] XJ1i600y109HUX BUPOOIB 17151 XBOPUX HA
LIyKpoBuUii fiabet. JJocaigkeHo BIVIUB PPYKTO3H i JIaKTYJI03U, @ TAKOK KOMIIO3ULill (PPYKTO3U 3 JIAaKTYJI03010 Ta
($pyKTO3U 3 COPOI-TOSIOM Ha Nepebir OCHOBHUX NPOLECIB y TEXHOJIOTI] XJ1i600yI04HUX BUPOOIB Ta HA TOKA3HUKH iX
SIKOCTi. MeTOIOM MaTeMaTUYHOTO MOJEJIIOBAHHS BCTAHOBJIEHO ONTHMAaJIbHE CHiBBIHHO-IIE€HHS B KOMIO3UIIil
dpykTOo3H i 1aKTy03u. JloBEeHO, 1110 AJ1s 3a6e3eYeHHs IKOC-Ti BUPOOiB COPOITO IOLiIbHO BUKOPUCTOBYBaTH
CyMiCHO 3 (ppyKTO03010. BCTaHOB/IEHO, 110 [OCiA)KyBaHa CUPOBMHA Ta ii KOMIIO3ULlii 3HMKYIOTh iIHTEHCUBHICTb
CIIUPTOBOTO OPOJiHHS, ajle MOKPAIIYIOTh ra30yTPUMYBAJIbHY 3ATHICTh TiCTa, 1110 3a6€e3euye HaJIeXXHU 00'eM i
dbopmocrTiiikicTs Bup0o6iB. OGIPYHTOBAHO [IOLNIBHICTD 3aMiHM B peLlenTypi AiabeTHIHNX BUPOO6iB YaCTHHY 60pOLIHA
NIIEeHUYHUMU BUCIBKaMH Ta CyXOl0 MIIEHNYHOIO KJIEMKOBUHOIO, a TAKOXX BUKOPUCTAHHS COEBO] 0Jii 115 36arayeHHs
BMPO6iB (i3i010riYHO-(YHKIIOHANBHUMMY iHIpefieHTamMu. PO3po06IeHO i 3aTBEPIKEHO HOPMATUBHY JOKYMEHTALIiI0
Ha 5 HOBUX JIiab€ TUYHMX BUPOOIB, SKi MAIOTh HU3bKUI OKA3HUK IJIIKEMIYHOCTI Ta MEHIy iHTEHCUBHICTb

[IepeTpaBJIlOBaHHS BYIJI€BOJIB.



2. The work is devoted to the use of fructose and lactulose in bakery technology for patients with diabetes. The
influence of fructose and lactulose , and also compositions of fructose with lactulose and fructose with sorbitol on
the course main processes in technology of bakery products and their quality. The method of mathematical
modeling established the optimal ratio in the composition of fructose and lactulose. We prove that to ensure
product quality , sorbitol should be used in conjunction with fructose. It was established that the investigated
materials and their composition reduces the intensity of spirit fermentation, but improve maintain gas ability of
dough that provides proper volume and shape stability of products. Expediency of replacing the recipe diabetic
products: parts of flours with the wheat bran and dry wheat gluten, and the use of soybean oil for enrichment
items physiologically functional components. Developed and approved by regulatory documentation in 5 new
diabetic products that have a low rate and a lower intensity of hlikemichnist digestion of carbohydrates.
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