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1. TexHoJorisl 030,06/110BaNbHUX HaMiBPaOPUKATIB 3 EKCTPAKTOM CTEBIi Ta IPOYKTaMU IEPEPOOKUA MOPCHKUAX
BOJIOPOCTEN.

2. Technology of semi-finished products used for stuffing and decoration containing stevia extract and products of
the seaweed processing.

Pedepar:

1. Incepraliiio NpUCBsIYEHO HAYKOBOMY OOTPYHTYBAaHHIO Ta PO3PO06JIEHHIO TEXHOJIOTI 03100J110BaJIbHAX
HaniBpabpuKaTiB (BEPIIKOBUX KPEMiB, (PPYKTOBUX HAUMHOK) i GOPOLIHSIHMX KOHIUTEPCHKUX BUPOOIB 3
BHMKOPHCTaHHIM HaTypaJbHOTO IIiICOJIOIKyBaya 3i CTeBil (CyXOro eKCTpakTy CTeBii) Ta IIPOYKTiB IepepoOKU
MOPCBKUX BOJOPOCTEH (KapariHaHy i 30cTepu), 1110 KOMIIJIEKCHO BUPIllye NPO6ieMy 3HUKEHHS €eHEPreTUYHO]

L[iHHOCTI i MigBUIIEHHS] BMiCTy MiKPOHYTPi€HTIB Y 60POLIHSIHUX KOHOUTEPCKUX BUPOOaxX. BCTaHOBJIEHO BIJINB



KOMILJIEKCHOTO CTPYKTYPOYTBOPIOBaYa "KapariHaH->KeJaTMH" Ha MIHOYTBOPIOBAJIbHY 30ATHICTb Ta CTPYKTYPHO-
MEXaHiYHi TOKa3HUKMU KPEMIB 3 EKCTPAKTOM CTeBii. BU3Ha4€HO 3aKOHOMIPHOCTI YTBOPEHHS CTPYKTYpH
037100J110BaJIbHUX HaliB()aOPHKaTiB 3 EKCTPAKTOM CTeBii Ta KapariHaHOM, HAyKOBO OOIPYHTOBAHO paljiOHaJIbHi
KOHLIEHTpAallii 100aBOK, TEXHOJIOTIYHi pesxumMU. HayKoBO 06rpyHTOBAaHO Ta PO3pO6JIEHO TEXHOJIOTIIO 3aBapHUX
HaniBpabpuKaTiB i3 30cTeporo. JJoCiIKeHO SKiCTh Ta 6€3MeYHICTh GOPOUIHSIHUX KOHOUTEPChKUX BUPOGIB 3
037106J1I0BaJIbHUMU HarliBdpabpuKaTamMu 3 eKCTPAKTOM CTeBii, KapariHaHoOM i 30CTeporo. BusiBieHo 3aKOHOMIpPHOCTI
3MiHM CTPYKTYpH pO3p00JIeHMX KPEMIB Y IIpoleci 36epiraHHs, IPOBeAEHO KOMIIJIEKCHY OLiHKY SIKOCTi po3p006JIeHUX

BHPOOIB.

2. The thesis is devoted to scientific substantiation and elaboration of technology of semi-finished product used
for stuffing and decoration (kinds of cream, fruit stuffing) and flour confectioneries with the use of natural
sweetener from stevia (dry extract of stevia) and products of the seaweed processing (carrageenan and zostera).
This fully solves both the problem of calories reducing and the problem of increasing of micronutrient amount in
flour confectioneries. The influence of complex carrageenan-gelatin on foam-forming ability and structural-
mechanical characteristics of different kinds of cream containing stevia extract were studied. Regularity of making
of semi-finished products containing stevia structure are determined and rational conception of components and
technological conditions are scientifically grounded. Technology of semi-finished pastries filled with custard
containing zostera is scientifically grounded. Quality and safety of flour confectioneries with semi-finished
products containing stevia extract, carrageenan and zostera used for decoration are researched in the thesis.
Complex estimation of developed products quality was done.
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