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Pedepar:

1. Inceprariiio prucBsYeHO yIOCKOHAJIIEHHIO TEXHOJIOTII 61IKOBO-30MBHOTO I1€YMBA 3 METOIO 3HIKEHHS
rJIiKkeMiYHOCTI, KaJopifHOCTi Ta HaJJlaHHS BUpo6aM cTaTtycy (iziosoriyHo-QyHKIiOHANbHUIA TPOAYKT. JOoCiIKeHo
IiHOYTBOPIOBAJIbHY 3[IaTHICTh SIEYHOTO 6isIKa. BCTAHOBIEHO MOXJIMBICTD BiTHOBJIEHHS CyXOrO SIEYHOTO 0iJIKa BOZOIO,
OBOYEBMMU COKaMHU Ta €KCTPAKTaMU Yaro. HayKkoBO OOIPYHTOBAHO [OLi/IbHICTb BUKOPUCTAHHS LlyKPO3aMiHHUKIB
JIaKTUTOJIY Ta i30MaJbTy IIPU BUPOOHULTBI 61IKOBO-30MBHOTO I1€YMBa 3HIKEHOI TJ1iIKeMiYHOCTI, 1110 A€ MO>KJIMBICTb
CIIO>KMBATU JlaHi BUPOOM XBOPUM Ha LIyKpOBUI fiabeT. BCTaHOBJIEHO BILJIMB JIAKTUTOJIY Ta i30MaJjIbTy Ha IIPOLIEC
MiHOYTBOPEHHS S€4YHOTO 6isiKa. [JoBeI€HO, 110 JIAKTUTOJI Ta i30MabT NOLIIbHO BUKOPUCTOBYBAaTU y TEXHOJIOTII
6i71KOBO-30MBHOrO NevyuBa y criBBinHomeHHi 1:1 1o sieqHoro 6inka. JocikeHo BIJIUB LIyKPO3aMiHHMKIB HOBOTO
IIOKOJIiHHS Ta BiIHOBHUKIB CyXOT0 SIEYHOrO 6ijIka Ha IIpolLecC CyLliHHS BUPOOiB, a TAKOX Ha 3MiHY COpOLIifHO-
IlecOpOLifHUX BJACTUBOCTEN [eYnBa B NIPolieci 36epiranHs. Ha HOBi BUu 6iIKOBO-30MBHOTO NeYrBa po3poOII€HO

Ta 3aTBepkeHo peuentypu 3AT "VKpkoHaUTep", IPOBEAEHO BUPOOHUYY Ta KJIiHIYHY anpo6allilo.



2. The dissertation is devoted to the improvement of technology of albumen - whipped biscuits with a purpose to
reduce glicemic value, caloric value, and to give the products a status of a physiologically - functional product. The
foam forming ability of egg albumen was researched. The possibility of recovering of dry egg albumen with the
help of the water, vegetable juice and tea extracts was defined. The witty, usage of sugar substitution lactitol and
isomalt in producing of albumen - whipped biscuits of under - state glicemic value was scientifically motivated,
and it gives possibility to eat these products to somebody who has a disease as sugar diabetes. The influence of
lactitol and isomalt on the process of foamforming of egg albumen was defined. If was brought that lactitol and
isomalt worthy to use in technology of albumen - whipped biscuits in correlation 1:1 to the egg albumen. It was
researched the influence of sugarsubstitution of new generation and recovering of dry egg albumen on the process
of products drying and also on the change of a sorbent - desorbential property of biscuits in the process of
preserving. The recipes for the new kinds of albumen - whipped biscuits of "Ukrconditer" Company were
elaborated and confirmed, producing and clinical sample were held.
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