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Pedepar:

1. Inceprariist npucBsYeHa YIOCKOHAJIEHHIO TEXHOJIOrIi 6iCKBITHHX HamiBQabprKaTiB MJIIXOM BUKOPHUCTAHHS
HeTpajuLiliHOI pOCIMHHOI CUPOBUHY, a CaMe — KOHLIEHTPATiB XapuOBKX BOJIOKOH IIIEHUYHOTO, 16JIy4HOr0, Kakao
Ta OJIil POCJIMHHUX 3 HETPALULIITHOI CUPOBMHMU — OJIii 3aPOJKiB MIIE€HNI, IIJIOLiB MUIIIIMHU Ta PUXi€BOi, Ta
CKOPOYEHHSI TEXHOJIOTIYHOTO IIpoLecy iX BUpOOHULTBA. [JOCTiIKeHO BIJINB HOBUX BUJIiB CHPOBUHU Ha (i3nKO-
XiMi4Hi, CTPyKTypHO-MeXaHi4Hi Ta OpraHoJIeNITUYHi BJIaCTUBOCTI TiCTa Ta FTOTOBUX BUPOOiB. BU3HaYeHO BIL/INB
eMyJIbraTopa HeiOHOTeHHOI i Ha SKiCHi TOKa3HUKHU Ta CTabiIbHICTD 1€UHO-1IyKPOBOi eMyJibCii. BcTaHOBIEHO
MOXJIMBICTb BUKOPUCTAHHS Y TEXHOJIOTII 6iCKBITHMX HaMiB()PaOPHKATiB BAKYyMHO-BUAIIAPHOTO OXOJIOIKEHHS, 3
METOI0 CKOPOUYEHHSI TEXHOJIOTTYHOTO IIpoLecy iX BUpo6HUITBA. Ha HOBI BAM 6iCKBITIB (PyHKLIOHATIBHOTO
IIPM3HAYEHHS 3aTBEPI)KEHO PELIENTYPU Ta TEXHOJIOTIUHI iHCTPYKIii, NpoBeeHo anpobaliilo TeXHOJIOrii y

BI/IpO6HI/I‘{I/IX YMOBax.

2. The dissertation is dedicated to scientific proving and refinement of technology of biscuit semi-products of
functional purpose with reduced production term. Chemical composition both with technological properties of the



concentrates of food fibers and oils of rose hips, wheat germs, rhizh have been investigated. In order to balance
fatty acid content, the coupage of oils has been developed. The expedience of creating of fiber-oil semi-products
“Yabluchnyi” and “Zernovyi” in order to increase quality indexes of the dough and ready products has been proven.
The content of semi-products and technological parameters of cooking have been optimized with following
nomograms drafting. The influence of fiber-oil semi-finished on the technological, physical and chemical,
structural and mechanical and viscoelastic indexes of biscuit dough and ready products has been investigated. It
has been proven that using of semi-products encourages reduction of viscosity of biscuit dough and its adhesion
as well as amount of boned water in it increases. The effect of non-ionic emulsifier on the quality indexes and
stability of egg-sugar emulsion has been proven. Experimentally grounded that using of it increases foam-making
ability and foam stability and reduces whipping period in 2 times. In order to reduce technological process of
biscuit semi-products production the possibility of applying of vacuum cooling was installed. It has been proven
that vacuum cooling reduces cooking time of biscuit semi-products on 80 %, as porosity increases till 2.5 %. It is
linked with fast evaporation of water from product due to the sudden reduction of pressure. The recipes have been
developed and technology of biscuit semi-products of functional purpose has been refined. The technological
scheme and process flow diagram of realizing of proposed technology were drafted. It has been proven that
consuming of biscuit semi-products fits 25...50 % of daily needs in food fibers, PUFAs in optimal proportion, o-
carotene and tocopherol, that lets to refer these products to the functional food.Based upon the studies the
recipes and technological instructions on new products - oil biscuit semi-products “Zdoroviya” and “Feeria” have
been developed. Substantiated technological decisions have been defensed by patents of invention and utility
model. Technology of new oil biscuit semi-products was applied at the production.
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