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Pedepar:

1. lucepTarito NpuCBSYEHO BUPIllIEHHIO TPO6ieMHU 3a0e3MeYeHHs HaceleHHs YKpaiHu KOHIUTEPChbKUMU BUPO6aMU
3i 3HMKEHUM BMiCTOM LIYKPiB, 5KUPY Ta €HEPreTUYHOIO LiHHICTIO. Y AucepTaLiiiHiil po60Ti 3alIPOIIOHOBAHO
HAyKOBO-TIPaKTUYHY KOHIIENIil0 yIOCKOHAaJIeHHS TEXHOJIOT KOHIUTEePChKUX BUPOOIB 3 Iparjernofi6Ho, MiHHOW i
€MYyJIbCIIHO-TIiIHHOIO CTPYKTYPOIO, SIKa T0JISIra€e Y 3MEHIIEHHI B HUX PELLEeNITYPHOIO BMICTy LIyKpY i )KUpY Ta
MigBUIIEHHI arperaTUBHOI CTIMKOCTI IJUX CUCTEM BUKOPUCTAHHSM TiIpPOKOJIOiiB 260 iX KOMILJIEKCIB i
(YHKIIOHATIBHO-TEXHOJIOTIYHUX 00’€MHMX HAIIOBHIOBAaviB. MeTOI0 AucepTaLiiiHOi po6b0TH € pO3pObJIeHHS
TEOPETUYHUX i MPaKTUYHUX OCHOB CTabinizalii AparjenonioHuxX i MiHHUX CTPYKTYP KOHAUTEPChKUX BUPOOIB 3
[TIOHI)KEHUM BMiCTOM LIYKPiB, EMYJIbCIHHO-IIIHHUX — 31 3HVKEHUM BMICTOM JKUPY [JIs CTBOPEHHS ACOPTUMEHTY
MIPOAYKLi TOHMKEHOI €eHEPreTUYHOI LiHHOCTI. Briepiie i3 ypaxyBaHHAM IPaHUYHO JOMYCTUMUX MEX BMICTY LIYKPIB

B MapMeJiafi keJleiiHOMY (32 COJIOAKICTIO i MIIHICTIO iparJiiB) yAOCKOHAJIEH] cxeMHU HOoro BUPOOHUIITBA 3



[IOHIKEHMM BMICTOM Caxapo3y, IJI0KO3M 1 (PPYKTO3M Ha arapoBUX M0JiCaxapuaax i IeKTUHAX. YPi3HOMAHITHEHO
CMaKOBY 11 KOJIbOPOBY raMy MapmeJazay 6€3 BUKOPUCTaHHS 6apBHUKIB IJISIXOM BBEJIEHHS Pi3HUX BUJIIB GPYKTOBOTO
i ATITHOTO MIOpE, LOCATHYTI ITOKA3HUKM SIKOCTI MPOAYKIi 3a Iep>KaBHUM CTaHAAPTOM ONTUMI3alli€elo BMIiCTy
[OJIiIeCTPO3U, KUCJIOTH i IIope. BusHadeHi mIsaxy 3ano6iraHHs KpUCTalisallii IJII0Ko31 B MapMesafi i
OOI'PYHTOBAHO BUKOPMCTAHHS NATOKM MaJIbTO3HOI 3 HU3bKMM BMIiCTOM IJIIOKO3U Y CKJIa/li PEAYKYIOUMX PEYOBUH.
Briepie o6rpyHTOBaHa MOKJIMBICTb OTPUMaHHS arperaTMBHO CTabiIbHUX IIHHUX CUCTEM O1JIKOBUX KpeMiB 1jisl
TOPTIB 3 IOHVMKEHMM BMICTOM LIYKpiB IIJIIXOM KOMIUIEKCHOI il asbrinaTty HaTpilo i H-nekTuny; ygoCcKoOHaneHi
CX€MU BUPOOHUIITBA OiIKOBUX KPEMIB 3 TIOHIDKEHUM BMICTOM €Caxapo3H, IJII0KO3U i GPYKTO3M, ONTUMI30BAHUM iX
peLenTypHull CKjam,. BctaHOBIEHO, IO JOLIBHUM 10 PELENTYP 3 CaXapO3010 € BHECEHHS SITiIHOTO MI0pe, 0
3abe3nevye HeooOxigHi mexi pH i 36arauye Kpemu QPyHKLiOHAJIbHUMU iHIpeJlieHTaMy; 10 KPeMiB 3 IJII0K03010 —
MOJIiIEKCTPO3H, 4O KPEMIB 3 PPYKTO3010 — MaJIbTOAEKCTPUHY [JIs1 M BUIIEHHS BMICTy CyXUX Pe4OBUH. Briepiie
yIOCKOHAJIEHi PEKMMU BUPOOHUILITBA i ONITMMI30BaHMI pEeLIeNTYPHUI CKJIa[] KPEMIB i3 30UTHUX BEPIIKIB MOHIKEHOI
SKMPHOCTI 3 Caxapo3010, TJII0K03010 i PPYKTO3010 i HAYKOBO OOI'PYHTOBaHO €(PEeKTUBHICTb cTabisizallii eMyibCifiHO-
IIiHHOI CMCTEMH BBEJEHHSM aJbliHATYy HATPIIO 1 j-KappariHaHy. [JoBeIeHO, 110 MEXaHi3M OTPUMAaHHS CTPYKTYPH
KpEMIB 3 IIpOKOJIOifaMU Biflpi3HAETHCA Bifj TPAAULINHOrO, 0 BHOCUTD 3MiHM B XapaKTep MiKpPOCTPYKTYPH i SKiCTb
30vBaHHs. JloBeieHa MO>KJIMBICTh BUKOPMCTAHHS B PeLieNTypax MapMesany, 6i/KoBUX KpeMiB, KpeMiB i3 36MTuX
BEpPUIKIB LIyKPiB 3 IPe6iOTUYHUMU BIIACTUBOCTSIMY, JIAKTYJIO3U i TaraTo3u. Po3pob6sieHnii acCOpTUMEHT
KOHJUTEPCbKOi IPOAYKLii crieliabHOro NprU3HaYeHHs. BCTaHOBIIEHO, 10 A01aBaHHS JIAKTYJIO3H i TaraTo3u
BHOCUTb 3MiHU B CTPYKTYPHO-MEXaHiuHi NIOKa3HUKMU SK MIHHUX, TaK i IparjaenofioHux cucteM. ExcriepuMeHTaabHO
niATBepAKEHi IPsIMI 3aJ1€KHOCTI MK PO3YMHHICTIO LIyKPiB, KIHEMaTUYHOIO B'I3KICTIO iX pO3YMHIB i IOBEPXHEBUM
HaTSITOM B M€Kax OJIHOTO KJlacy IIyKpiB, MOHO- abo AucaxapuiB. BctaHoOBiEHO, o PpyKTO3a i JaKTys1033, SKi
MaIOTbh Hal6iIblIi TOKA3HUKY PO3YMHHOCTI Cepej OHOMOJIEKYJISIPHUX JOCJiAHUX LYKPIiB, TAKOXK MAIOTh OiJIbIi
T'yCTUHY i B'SI3KiCTb PO34YMHY, 1110 TIOCUJIIOE TIOBEPXHEBY €Hepriio Ha MexXi po3iny ¢das i 3abesrneyye BULIUI
ITIOBEPXHEBUI HATAT. BCTaHOBJIEHO, 10 AUCaXapUAU MAlOTh BUPKEHUN JETiApaTy0Yuil BIUIMB HA S€4HUN
anbOyMiH, OOMEXYIOTb Oro HabyXaHHs 1 3[aTHICTb 10 MIHOYTBOPEHHS 0iJIbIIOK MipOI0 32 MOHOCAXapyiy.
BcraHOBIIEHO, 110 B IparylenofibHux CUCTEMax 3 MOHOCAaXapulaMy BOJa 3HAXOOUThCS B aKTUBHIIIOMY CTaHi
IIOPIBHSIHO 3 CaxXapo3010 i JIakTys103010. Lle BinobpaskaeTbcst Ha YTBOPEHHI 6i/bll LiiCHOI BHYTPIlIHBOI CTPYKTYpHU
IparJiB IOPiBHSIHO 3 MOHOCAaxXapujaMu. BuU3HaueHo, 1110 AparjieyTBOPEHHS arapoBUX I10J1iCa-XapU/IiB i IEKTUHIB 3
IJIIOKO3010 i (PPYKTO3010 rajibMy€eThCs IOPIBHSIHO 3 CUCTEMAaMU Ha caxaposi, a cGOpMOBaHi Iparii MaloTb MEHILY
MiLIHICTb i MOZYJIb IPY>KHOCTI. BUKOHaHMI KOMIIJIEKC 3aXO0JiB i3 3aTBEPI)KEHHSI HOPMATUBHOI JOKyMeEHTallii i
BIIPOBAJPKEHHS PE3YJIbTaTiB PO3POOOK y BUPOOHULTBO. [IOBENIEHO, 110 3a NOKa3HMKAMU SIKOCTi ITPOYKIis
Bi/ilIOBizlae BUMOram HOPMaTUBHOI JOKYMEHTAllii; eHepreTuyHa LiHHICTb 3MeHIIyeTbCs Ha 14,5...28,1 % (nns
Mapmernany); Ha 24...29 % (nJ1s1 6i1KoBUX KpeMiB), Ha 33...36 % (0J1s1 KpeMiB i3 30MTHX BEpLIKiB). Y BUPOOiB
CIlelliajIbHOro NpusHavyeHHs: Ha 17,3...44,8 % (1151 >kesiefiHOro Mapmerany), Ha 27...46,9 % (nJ1s1 6i1KoBUX KpeMiB),

32...34 % (ms1s1 KpeMiB i3 30MTHX BEPLIKIB).

2. Dissertation is devoted to solving the problem of providing ofUkraine with confectionery products with reduced
sugar, fat content and energy value. In connection with this, the scientific and practical concept of improvement of
technologies of confectionery products with jelly, foam and emulsion-foam structure is suggested in the
dissertation by rationalizing the prescription content of sugar and fat in them and stabilization of their quality by
introduction of hydrocolloids (or complexes) and functional- technological bulk fillers. The purpose of the
dissertation is to develop theoretical and practical bases for stabilization of jelly and foam structures of
confectionery products with a low content of sugars, emulsion-foam structures with reduced fat content for the
production of products with reduced energy value. For the first time, taking into account the maximum limits of
the content of sugars in jelly marmalade (by the sweetness and strength of the jelly), the schemes of its production
with reduced levels of saccharose, glucose and fructose on agar polysaccharides and pectins have been improved.
The flavor and color range of marmalade has been diversified without the use of dyes by the introduction of
various types of fruit and berry puree; the quality indicators of the products have been achieved according to the
state standards by optimizing the content of polydestrose, acid and puree. The ways of preventing the



crystallization of glucose in marmalade have been determined, and the use of maltose treacle with low glucose
content as a part of reducing agents has been substantiated. For the first time, the possibility of obtaining
aggregatively stable foam sys-tems of protein creams for low-sugar cakes by the complex action of sodium
alginate and H-pectinhas beensubstantiated;schemes of production of protein creams with a reduced content of
saccharose, glucose and fructose have been improved, their pres-cription composition has been optimized. It has
been found that it is expedient to put-berry pureeto formulationswith saccharose, which provides necessary pH
limits and enriches creams with functional ingredients; to put polydextrose tocreams with glu-cose, and
maltodextrinto creams with fructose to increase the content of dry matter. For the first time, production regimes
have been improved and prescription composition of creams made from reduced-fat cream with saccharose,
glucose and fructose has been optimized, and the effectiveness of stabilizing the emulsion-foam system by
introducing sodium alginate and j-carrageenan has been scientifically proved. It has been proved that the
mechanism of obtaining the structure of creams with hydrocolloids differs from the traditional, which changes the
nature of the microstructure and the quality of knocking. The possibility of using sugars with prebiotic properties,
lactulose and tagatose inmarmalade formulations, protein creams, cream from whipped cream has been proved. A
range of confectionery products for special purpose has been developed. It has been established that the addition
of lactulose and tagatose introduces changes in the structural and mechanical indices of both foam and jelly
systems. The direct relationship between solubility of sugars, the kinematic viscosity of their solutions and surface
tension within a class of sugars, mono- or disaccharideshas been experimentally confirmed. It has been
established that fructose and lactulose, which have the highest solubility index among single-molecular
experimental sugars, also have higher density and viscosity of the solution, which enhances surface energy at the
interface of the phases and provides a higher surface tension. It has been established that disaccharides have a
pronounced dehydrating effect on egg albumin, limit its swelling and the ability to foam to a greater extent for
monosaccharides. It has been established that in jelly systems with monosaccharides, water is in more active state
compared to saccharose and lactulose. This is reflected in the formation of more integral internal structure of the
jelly compared to monosaccharides. It has been determined that the jelly-forming of agar polysaccharides and
pectins with glucose and fructose is inhibited in comparison with saccharose systems, while formed jelly has less
strength and modulus of springiness. Measures for approval of normative documentation and implementation of
the results of developments in production have been completed. It has been proved that the quality of products
responds to the requirements of normative documentation; the energy value is reduced by 14.5 ... 28.1% (for
marmalade); by 24 ... 29% (for protein cream), by 33 ... 36% (for creams made from whipped cream). Forproductsfor
special purpose it isreducedby 17.3 ... 44.8% (for jelly marmalade), by 27 ... 46.9% (for protein cream), by 32 ... 34%
(for creams made from whipped cream).
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