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Pedepar:

1. Incepraniiina po60Ta IPUCBIYEHA YIOCKOHAJIEHHIO TEXHOJIOTI MOPO3KBa MIJIIXOM 3aCTOCYBaHHS HAayKOBO-
OOI'PYHTOBAHUX 3aMiHHUKIB LIYKpY Ta iX KoMno3uuiil. O6IpyHTOBaHO MEPCIEKTUBHICTh BUKOPUCTAaHHS Y TEXHOJIOTI
MOPO3H1Ba Pi3HUX BUIiB IaTOK KPOXMAJIBHUX Ta IOJIOJIB 7151 320€311€Y€HHSI PEKOMEHIOBAHOTO CTYIIEHIO
C0JI0AKOCTI Ta (i3UKO-XiMIYHMX MMOKA3HUKIB CyMillleil MOPO31Ba, CTabisi3allii NOKa3HUKIB SIKOCTi FOTOBUX MTPOJYKTIiB
VIPOJOBX 36epiraHHs. JloBe1eHO TeXHOJIOTiYHY e(eKTUBHICTb BUKOPUCTaHHS QYHKIIOHATIBHO ~TEXHOJIOTTYHUX
BJIACTUBOCTEN N1aTOK KPOXMAJIBHUX, I10JIIOJIIB Ta iX KOMIIO3MLIN SIK 3aMiHHUKIB LIyKpY y CKJIafli MOPO31Ba Pi3HUX
BUTiB. BctaHoBseHo, mo natoku ['OC Ta I1K 3a criBBinHomenHs 30:70:60:40, a Takox natoku 'OC 3 epuTpuTosiom
3a criBBigHomeHHs 50:50:10:90 K 3aMiHHMKY LYKPY 3[1aTHI 3a6€3[1e4YNTH LOCTaTHbO XOPOLINH TEXHOJIOTTYHUI
eeKT y BUPOOHUIITBI MOPO3UBa Pi3HUX BUJIB, & TAKOXX [TOKPAIIATHA HOT0 OPraHoJIENITUYHI XapaKTePUCTUKU.
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2. The dissertation is devoted to the improvement of ice cream technology by applying sugar substitutes and their
compositions, which exhibit functional and technological properties and improve the quality of the finished



product. The feasibility of using starch syrup and polyols for the formation of recommended organoleptic, physical
and chemical characte ristics of ice cream, and their stabilization during the guaranteed period of storage is
scientifically substantiated. The main criteria for the choice of sugar substitutes in the composition of different
types of ice cream, are selected such characterist ics as the degree of sweetness, cryoprotective and structural
ability. The conclusion about the possibility of a purposeful technological effect in the ice cream production cycle
with polyols and composite mixtures of starch syrup with different degree of saccharification is formulated. The
influence of starch syrup and polyols with full and partial replacement of sugar on the criterion characteristics of
mixtures for the production of milk -based ice cream -of the classic types of milk ice cream (mass fraction of fat
3.5 %), creamy (mass fraction of fat 10.0 %), ice cream (mass fraction of fat 15.0 %), as well as ice cream based on
sugar syrups - aromatic, fruit and berry is studied. In order to combine the properties of individual sweeteners a
nd maximize their approximation to the functional and technological characteristics of sugar, it was decided to
develop universal composite mixtures "GFS+CS" and "GFS+Polyol". Insufficient structuring ability and low degree of
sweetness of polyols in ice cream mixtures require their mandatory combination with GFS for maximum
technological effect. The revealed technological and technological properties of individual sweeteners confirmed
the feasibility of application in the composition of ice cream tempered composite mixture "GFS+CS", and in the
composition of soft ice cream - "GFS+Erythritol". Using mathematical modeling the composition of milk-based ice
cream with the "GFS+CS" and "GFS+Erythritol" compositions are optimized. It is established that the ratio between
GFS and CS in the composition in the range from 30:70 to 60:40 provide organoleptic and physico-chemical
indicators that are characteristic of different types of ice cream with sugar. According to the same criteria, the
expediency of complete replacement of sucrose in the composition of ice cream with erythritol and its
composition with GFS in the ratio of 90:10 to 50:50 was confirmed. The effectiveness of using in the milk-based ice
cream complex "GFS+CS" as a simultaneous substitute not only for sugar is proved, but also up to 30 % of GMS for
a ratio of 20:80 to 60:40, depending on the degree of replacement and the desired technological and economic
effect. Keywords: sugar substitutes, ice cream, starch syrup, sweeteners, polyols
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