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Tema gucepranii:
1. YoockoHaseHHs TEXHOJIOTI] KyJliHapHOI POAYKILii 3 60pOIIHA IJISIXOM BUKOPUCTAHHS CYIIEHUX OBOYIB

2. Improvement of the technology of flour culinary products through the use of dried vegetables

Pedepar:

1. lnceprariiio prucBsi9eHO HAyKOBOMY OOI'DYHTYBAHHIO Ta BILOCKOHAJIEHHIO TEXHOJIOTii 60POIIHSIHOI KyJIiHAapHO]
CTpaBY MJIMHYMKOBOrO HamiB(padbpukary (060710HKa), GOPOLIHSHOrO KyJliHapHOro BUpoOy 6yn0uku «IlicHa» misaxom
BUKOPUCTaHHS CyNIEHUX OJIPiOHEHNX KaIlyCTH, KabaykiB Ta ToniHaMm6ypa. HayKoBO OGI'DYHTOBAHO pallioHasbHi
PEXXMMMU CyLIiHHS KalyCTH, KabaykiB, ToMiHaMOypa crioco60M 3i 3MilllaHUM TemnsonigsegeHHsIM. OTPUMAHO CyLIeHi
no/ipibHeHi KarycTa, Kabauky, TOMiHaMOyp pi3HOTO CTyIeHs o pibHeHHs. YI0CKOHAIEeHO TEXHOJIOTIYHY CXeMY
BMPOOHHMLITBA OGOPOIIHSIHOI KyJIiHApPHOI CTpaBU MJIMHYMKIB-HaniBpadbpukarty (060J10HKa) i3 CylIeHUMU
[OAPiOHEHMMH KaIlyCTO0, KabayKaMu, TOMiHAMOYPOM. 3aBJSIKM CBOIM (DYHKIIIOHAJIbHO-TEXHOJIOTIYHUM
BJIACTUBOCTSIM CYIIEHi NOAPiOHEHI KamycTa, Kabadyky, TOMiHaMOyp 4O3BOJINIM CPOPMYBATU CTPYKTYPY TiCTa 3HAYHO
6isbIII B'I13KOi KOHCUCTEHIIii 32 OJTHAKOBOI BOJIOTOCTi JOCIiJHOTO i KOHTPOJILHOTO 3Pa3KiB. YIOCKOHAIEHO
TEXHOJIOTiI0 BUPDOOHULTBA 6OPOLIHSIHOTO KyJliHAPHOTrO BUPOOY 6ys104KY «IlicHa» MJISIXOM BHECEHHS CyLIEHO]
nonpi6bHeHoi KanycTu. Po3po6seHo Ta 3aTBEPAKEHO HOPMATHUBHY Ta TEXHOJIOTIYHY JOKYMEHTALil0, 3[[iliICHEHO

3aX0/1 i3 YIIPOBAPKEHHS YIOCKOHAJIEHUX TEXHOJIOTIH B 3aKJIaZlaX peCTOPAHHOrO rocrojapcTsa. BusHaueHo



€KOHOMiYHY e(eKTHBHICTb Bifl yITPOBAIKEHHSI IPOAYKTY Y BUPOOHULITBO.

2. The Thesis is dedicated to the scientific substantiation and improvement of technology of flour culinary dishes
of pancake meal (shell), food flour products buns “Lenten” by using dried shredded cabbage, zucchini and
artichoke. The rational modes of drying cabbage, zucchini, and artichoke by mixed warm supply way have been
scientifically substantiated. The dried shredded cabbage, zucchini, artichoke of varying degrees of grinding has
been received. The technological scheme of production of the flour pancakes cooking dish-meal (shell) with dried
chopped cabbage, zucchini, and artichoke has been improved. Due to its functional and technological properties of
dried shredded cabbage, zucchini, artichoke allowed to form dough structure significantly more viscous
consistency for the same moisture test and reference samples. The technology of production of flour culinary
products buns “Lenten” by making dried shredded cabbage has been improved. The draft normative and technical
documentation has been developed, and measures for implementation of the advanced technologies in institutions
of the restaurant industry have been implemented. The economic efficiency of introducing the product in the
production has been determined.
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