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V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.35.35

Tema gucepranii:
1. Po3po6ka TexHo0rii 6iCKBITHUX HaniBQabpUKAaTiB 3 BUKOPHUCTAHHIM MiKPOOHOTO IoJicaxapyy KCaMmIlaHy

2. Development of technology of sponge semi-finished products with the use of microbial polysaccharide xampan

Pedepar:

1. O6'eKT — TexHOJIOTis OICKBITHMX HamiBPaObpUKATiB 3 BUKOPHUCTAHHIM MIKPOOGHOTO I10Jicaxapuay KCaMIIaHy; MeTa —
PO3po6Ka HayKOBO OGI'PYHTOBAHOI T€XHOJIOTI 6iCKBITHMX HaniB(abpUKaTiB 3 BAKOPUCTAHHSIM MiKPOOHOIO
nosricaxapugy KCamIlaHy; METOOM OOCJIIIKEHHS — CTaHHAPTHI TPaAULiliHI Ta HOBI Cy4acHi METOIY LOCIIiIKEHHS
Xap4YOBUX NIPOIYKTiB; TEOPETUYHI Ta IIPAKTU4HI PE3yJIbTATH — BUSIBJICHO BIJIMB KCAMIIaHy HA IIPOLIEC
IiHOYTBOPEHHS1, MIKDOCTPYKTYpPY i IUCIIePCHUI CKJlaT, 30UTOI sIEYHO-1L[YKPOBOI CyMillli; 3aIIpOIIOHOBAHO TEXHOJIOTIIO
Ta pelenTypy 6iCKBITHUX HamiBpabpHKaTiB 3 KCAMIIaHOM, PO3PO6JIEHO Ta 3aTBEPAKEHO HOPMATUBHY JOKYMEHTALIil0
Ha 6iCKBiTHI HaniB(pabpHUKaTU 3 KCAMIIAHOM Ta TEXHOJIOTIYHY iHCTPYKIIO 3 iX BUPDOOHULITBA; HOBU3HA —
OOI'PYHTOBAHO [IOLIbHICTh BUKOPUCTAHHS MIKPOGHOTO I0JI1icaxapuay KCaMIIaHy B TEXHOJIOTI 6iCKBITHUX
HaniB(abpuKaris, 04epP>KaHO KOMILJIEKC HOBUX JAHUX 1100 BIIJIMBY KCAMIIaHY Ha MPOLeC MiHOYTBOPEHHS,
MIKPOCTPYKTYPY i AUCIIEPCHUM CKJIaZ, 30MTOi I€YHO-1IyKPOBOi CyMillli, CTPYKTypHO-M€EXaHi4Hi BIaCTUBOCTI
OiCKBITHOrO TicTa i rOTOBUX HamiB()abpUKaTiB, METOAAMU MAaTEMATUYHOTO MOZE/IOBAHHS BCTAHOBJIEHO

peLenTypHui ckiaz 6icKBiTHUX HaniBdabpUKaTiB 3 KCaMIIaHOM i TapaMeTpU TEXHOJIOTIYHOIO IIPoLecy ix



BUTOTOBJIEHHS, BCTAHOBJIEHO ITIOKA3HMKU SIKOCTi pO3p006JI€HUX O6iCKBITHUX HaniB(paOpUKaTiB Ta 3aKOHOMIPHOCTI ix
3MiHU Mif Yac 36epiraHHs; BIPOBAIKEHO B 3aKJIa/IaX PECTOPAHHOTO rOCIIOAAPCTBA, MiAIIPUEMCTBAX XapuyOBOi

IIPOMMCJIOBOCTI Ta HaBYaJIbHUI NPOLIEC; Iay3b — Xap4yoBa IPOMUCIIOBICTb.

2. Object - the technology of sponge cake semi-finished products with the usage of microbial polysaccharide
xampan,; the aim - development of scientific substantiation technology of sponge cake semi-finished products
with the usage of microbial polysaccharide xampan; the methods of research - standard traditional and new
modern methods of research food products; theoretical and practical results - the influence of xampan on the
process of foam formation, microstructure and disperse composition of whipped egg-sugar mixture is revealed,;
the technology and recipes of sponge cake semi-finished products with xampan are suggested, normative
documentation on sponge cake semi-finished products with the usage of microbial polysaccharide xampan and
technological instruction of its production and developed and asserted; the novelty-the expediency of the usage of
microbial polysaccharide xampan in the sponge cake technology is substantiated, the set of new data according
the influence of xampan on the process of foam formation, microstructure and disperse composition of whipped
egg-sugar mixture, structural mechanical characteristics of sponge cake dough and readymade semi-finished
products is obtained, via methods of mathematical modeling the recipe composition of sponge cake semi-finished
products with xampan and the parameters of technological process of its production is determined, quality index
of developed sponge cake semi-finished products and regularity of their change during storage are determined; it
is introduced into the institutions of restaurant economy, food production enterprises and educational process;
branch of industry - food industry.
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