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1. Inceprariito NpUCBSIY€HO (POPMYBAHHIO CIIOKMBHUX BJIACTUBOCTEN HOBUX HAIMOiB 3 POCJMHHOI CUDOBHHY, a CAMe
3 HACiHHA MaXXKUTHYKY IPELbKOro.AHaji3 CTaHy CBITOBOTO PUHKY Xap4OBUX IIPOAYKTIB 3 POCIIMHHOI CUPDOBUHU
3aCBiJUMB 3pOCTAHHS CIIOKMBYOI'O IIOIUTY HA aHAJIOT MOJIOKA POCJIMHHOTIO NOX0KeHHs. OHaK, 00CsIru
BMPOOHULITBA TaKUX MPOAYKTIB B YKpaiHi OCKUTh HE3HAUHI Ta XapaKTepU3yI0ThCS 0OMEXKEHOI0 CUPOBUHHOIO 6a3010.
BusHaueHo, 10 aKTyaJIbHOIO € NPo6ieMa TEPMiHOJIOTIYHOI HEY3roIKEHOCTI P HalMEHYBaHHI JOCJiIKyBaHO]
rpyINy NPOAYKTIB. 3aIPOTIOHOBAHO BUKOPHUCTOBYBATU TEPMIH «Halill pOCJANHHOTO NOXOMKEHHS». O HAK,
BpPaxOBYIOUM NOJiOHICTh 32 AESIKUMU BJIACTUBOCTSIMU HAIOIB 3 POCJIMHHOI CUPOBUHMU 10 TPANULIIIHOTO MOJIOKA,
MOJKHA [IPUIYCTUTU BUKOPUCTaHHS TEPMIHY «aHasIor MOJIOKA POCJIMHHOIO MTOXOIKEHHI». BCTaHOBIIEHO, 110
HaMBaroMillMMy IMIPUYNHAMY, SIKi CTUMYJIIOIOTh CIIOKMBAYiB O BXXUBAHHS NOCIIIPKYBAHOI KaTeropii MpOIyKTiB, €

IOTPUMAaHHS 3[0POBOTO C110co0y XUTTH (35,8%), mpobsiemu 3i ctaHOM 310poB’s (14,3%), BiogobaHHs cMmaky (12,4%).



[TepeBaxkHO BUOIP CIIO>KMBAYiB 3aJI€XKUTD Bill CMaKOBUX XapaKTEPUCTUK (38,1% mocTiiHMUX criokuBadiB i 38,5%
NOTeHLiNHKX) Ta LiHu (21,2% Ta 21,0% BinnosigHo). 21,5% crioxkuBaviB BBaXKaloTh xap4yoBi npodisi TpaguiiiiHoro
MOJIOKA Ta JOCJiJ)KyBaHUX MPOAYKTIB ileHTUYHUMU. 3 MeTo0 GOPMYBaHHS 33jaHO] KOHCUCTEHLLii aHalIoTy MOJIOKa
3 HACiHHS NQKUTHUKY IPELBKOTO IOCIiIP)KEHO OUCIEPCHUI CKJIa[, HAaCiHHS. BCTaHOB/IEHO, IO MEJIEHE HACIHHS
NKATHUKY 1iCJI1 HACTOIOBAHHS B BOZi MPOTAroM 15 XBUJIMH 30i/bLIyeThCS B pO3Mipi Maibke B 2 pa3u Ta HabyBae
CJIM30BOi 060JI0HKYU. JlofaBaHHs aCKOPOiHOBOI KUCJIOTH CIIpUsi€ 6iybll piBHOMIpHOMY 1O PiGHEHHIO HACIHHS
(cepenHill po3Mip YaCTMHOK y PO34MHi 6€3 fojaBaHHs ackop6iHOBOi kucaoTu — 0,096 MM; micss mogaBaHHS
ackop6iHoBoi kucsnoTu - 0,069 MM; B po3unHi 6€3 acKOp6iHOBOI KUCIOTH OCOGJIMBO KPYITHI YaCTUHKM HACIiHHS
poamipom nonan 1,20 MM ckianaioTs 11,3%, a B po3urHi 3 aCKOpOiHOBOIO KUCIOTOIO — 2,3%). IlinTBepAskeHo, 110
HACiHHS NaKUTHUKY IPELbKOr0 Ma€e BUCOKI (PYHKLIOHATIbHO- TEXHOJIOTIUHI BJIaCTUBOCTI, 30KpeMa
BoJIoroyTpumytody (505,5%), BogomnorauHaiouy (5,6 r/r), xxuponorauHaoudy (150%) Ta ninoyTeopioouy (67-125%)
3/IATHICTb, & TAKOX CTabibHICTh MiHu (72-80% micis 15 xB. BucTo0BaHHS, 29-40% micys 120 XB. BUCTOIOBAHHS).
HacinHs na)XUTHUKY TpeLbKoro Mae BUpakeHuM ripkuii cMak. Haituacrime ripkoTy B 6060BUX, 30KpeMa B COi,
3MEHUIYIOTH Ji€l0 BUCOKUX TeMmepatyp (fo 180°C). BcTaHOBIIEHO, 1110 TaKi pe;KUMHU TOCUJIIOIOTh BifdyTTs FipKOTH Ta
CIIPHSIOTH IIOSIBi BUPKEHOTO IPUOHOrO apomary. JJocliIKeHHsT aMiHOKACJIOTHOTO CKJIay Ta PpaKLiiHOrO CKIIaLy
BYTJIEBOJIiB 3aCBiJUMNJIM BiICYTHICTb BIIJIUBY peakiii Maiisipa Ha CMako-apOMaTHYHi BJIACTUBOCTI HACIiHHA.
BusHnaueHo, 110 iX 3MiHM BHACJIiOK TepMiuyHOI 06pOOKM 06yMOBJIeHI (PePMEHTAaTUBHUM OKUCHEHHSIM JIiHOJIEBOI
KUCJIOTH, KUIBKICTb $IKOi 3MeHIMIacs Ha 48%. 3a J0IIOMOroI0 MOE€JHAHHS €KCIIEPTHOIO METOLY Ta METOMY aHAJi3y
iepapxiil BCTAaHOBJIEHO palliOHaJIbHI CIiBBIHOIIEHH KOMIIOHEHTIB [1J11 HalaHHSA TOTOBOMY NPOOYKTY IIPUAHATHUX
CEHCOPHUX XapaKTePUCTUK. BU3HaueHo, 1110 10JaBaHHS acKOPO6iHOBOI KUCJIOTU B KifIbKOCTi 25 Mr/100 MJI IPOAYKTY
3a paxyHOK 3MEHIIEHHS KiJIbKOCTi (PiTMHOBOI KUCJIOTU CIIpUsiE CYTTEBOMY 3MEHILIEHHIO BiJUyTTs ripKOro IPUCMaKy
B TOTOBOMY Hamnoi. ToBapo3HaBya OlLliHKa po3p06JIeHOTO HAIOIo MiATBEP U NOr0 BUCOKi CIIOXKUBHI BJIACTUBOCTI,
XapyoBy Ta 6i0JIOTiYHY LiHHICTb, 6€3MeYHiCTh AJIs1 BXKMBaHHS. BilloK JoCiIKyBaHOT0 HAMOI0 € IOBHOLIIHHUM
(6ionoriuHa uinHiCTb JOpiBHIOE 95,96%). Po3pobsiennii Hamill Mae HEBUCOKY KaJlOpiliHicTb (36,7 KKaJl) Ta 3HaYHY
KiJIBKiCTb Xap4yOBHMX BOJIOKOH (2,9 r/100r). 3a pe3yibTaTaMy JOCTIIKEHb 3MiH CIIOXKUBHUX BJIACTUBOCTEN Y IIPOLIEC]
36epiraHHs BCTAHOBJIEHO PEKOMEHLOBAHUI TEPMiH 30€piraHHs HaIo0 B 3aKPUTOMY TaKOBaHHI — 12 micsis Ta 8 1i6
nicss BinKpuTTs npu Temieparypi 1-7+2°C. Pe3yspraTi MeuKo-6iosioriyHoi anpobauii niaTsepanay gouinbHiCTh
BHMKOPHCTaHHSI po3p006JIEHOr0 HAIOI0 B pallioHax JIlofieil 3 LIyKPOBUM JiiabeToM, Nepel1iabe THUM CTAHOM Ta
rinepxosiecrepuneMieto. ConianbHUN e(EKT Bifl BIPOBAIKEHHS HAMOK Y BUPDOOHULTBO IOJISITA€ B HAPOILYBaHHI
00CSITiB BUPOIyBaHHS NAXKUTHHUKY SIK KyJIbTYPH, CIIPUSIHHI [TOJIITUL iMITOpTO3aMillieHHs], PO3IMPEHHI eKCIIOPTHUX
IIOTY>KHOCTEH, PO3IIMPEHHI aCOPTUMEHTY Xap4yOBUX NIPOAYKTIB 11715 JIIOAEN 3 0COOJIMBOCTSIMUA METab0J1i3MYy,
3abe3ne4eHHi HaceJIeHHs YKpaiHU JOCTYITHMMU 3a LIiHOIO BiITYM3HSIHMMU aHAJIOTaMU MOJIOKA POCJIMHHOTO

MMOXOIKEHHS TOLIO.

2. The dissertation’s purpose is forming consumer properties of new drinks made of vegetable raw materials,
namely of fenugreek seeds. An analysis of the global market of plant-based food products showed an increase in
consumer demand for plant-based milk analogues. However, the production of such products in Ukraine is quite
insignificant and has a limited raw material base. It was determined that the problem of terminological mismatch
in naming of the studied group of products is relevant. It is proposed to use the term “plant-based drink”.
However, given the similarity in some properties of beverages from vegetable raw materials to traditional milk, the
term “plant-based milk analogue” can be regarded as acceptable. It was revealed that the most important reasons
that stimulate consumers to use the studied category of products are concern with the healthy way of life (35.8%),
health problems (14.3%) and liking the product taste (12.4%). The choice of consumers mainly depends on taste
characteristics (38.1% of permanent consumers and 38.5% of potential ones) and price (21.2% of permanent
consumers and 21% of potential ones). 21.5% of consumers consider that the food profiles of traditional milk and
the studied products are identical. To form the preset consistence of the plant-based milk analogue from
fenugreek seeds, the disperse composition of the seeds was investigated. It was found that ground fenugreek
seeds after infusion in water for 15 minutes increases in size almost 2 times and acquires a mucous membrane.

Addition of ascorbic acid helps grind the seeds more uniformly (the average particle size in the solution without



addition of ascorbic acid is 0.096 mm, and 0.069 mm when it is added; in the solution without ascorbic acid the
largest particles of seeds with the size of 1.22 mm accounted for 11.3%, and in the solution with ascorbic acid they
made 2.3%). It was confirmed that fenugreek seeds had good functional and technological properties, in particular
moisture-retaining (505.5%), water-absorbing (5.6 g/g), fat-absorbing (150%) and foaming capacities (67-125%),
and foam stability (72-80% after 15 minutes long settling, 29-40% after 120 minutes long settling). Greek fenugreek
seeds have a pronounced bitter taste. Most often, the bitterness of legumes, in particular soybeans, is reduced by
the action of high temperatures (up to 180°C). It was established that such regimes increase the feeling of
bitterness and promote the appearance of a pronounced mushroom aroma. Studies of the amino acid composition
and fractional composition of carbohydrates showed no effect of the Mayer reaction on the taste and aromatic
properties of seeds. It was determined that their changes due to heat treatment are due to the enzymatic
oxidation of linoleic acid, the amount of which decreased by 48%. By combining the expert method and the
method of analysis of hierarchies, meaningful ratios of the components were determined so that the ready product
could get acceptable sensor characteristics. It was revealed that the addition of ascorbic acid in the quantity of 25
mg /100 ml of the product helped significantly decrease a feeling of bitter smack in the ready drink due to the
reduced quantity of phytic acid. Commodity evaluation of the developed drink confirmed its high consumer
properties, nutritional and biological value, and safety for consumption. The protein of the studied beverage is
complete (biological value is 95.96%). The developed drink has a low caloric content (36.7 kcal) and a significant
amount of dietary fiber (2.9 g/100 g). Results from investigating the change in consumer properties in storage
enabled to determine the recommended shelf life of the drink from fenugreek seeds in the closed package: 12
months and 8 days after opening at the temperature 1- 7+2°C. The results of biomedical testing confirm the
feasibility of using the developed drink in the diets of people with diabetes, pre-diabetic condition and
hypercholesterolemia. It was determined that once introduced in production this drink would have a high social
effect due to the increasing scopes of fenugreek cultivation, support to the import substitution policy, the
expanding capacities of exports, the expanding assortment of food products for people with specifics of
metabolism, supply of the Ukrainian population with domestic plant-based milk analogues affordable by price etc.
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