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Pedepar:

1. Inceprarlist pUCBSY€HA YIOCKOHAJIEHHIO CIIOKUBHUX BJIACTUBOCTEN COYCIB Ta IACT HAa CMETAaHHIN OCHOBI.
JoBeneHo epeKTHBHICTb i JOLiIbHICTP BUKOPUCTAHHS OiETUYHOI MOI0BMICHOI 106aBku «JlaminaH», pOCINHHOI
CHPOBUHU (XpiHY, Fipunlli, BOJIOCBKUX [OPIXiB), s€llb Ta aCKOPOiHOBOI KUCJIOTH B CKJIa/li COYCIB Ta MacT Ha CMETaHHI
OCHOBI 3 METOIO MiABUILIEHHS iX 6i0s10TiYHOI iHHOCTI. BcTaHOB/IEHO MifBUIEHHS BMICTY 6i/IKiB, HE3aMiHHUX
aminokucsior, [THXXK, minepanbHux pedoBrH, 30kpema Moy ta CesieHy, acCKOp6iHOBOI KUCJIOTH 3 OJHOYACHUM
3HIKEHHSIM €HEPreTUYHOI LIIHHOCTI POYKIIii 32 paXyHOK 3MEHIIEHHS BMICTY JIiMifiB Ta ByraeBoOfiB. JJOCIiIKeHO i
YAOCKOHAJIEHO PEOJIOTIYHI BJIACTUBOCTI Xap4OBUX €MYJIbCIMHUX CUCTEM, CTIMKUX 10 CUHEPE3UCY, 3 BUCOKAUMU
CTPYKTYPHO-MEXaHIYHMMU XapaKTE€PUCTUKAMU Ta OJHOYACHUM 301/IbIIEHHSIM KiJIbKOCTI 3B's13aHOI BOJIU B IIUX
crucremax, 1o 3a6e31nevyioThCsl KOMIIOHEHTaMU HaTypabHOiI CHPOBUHU: IEKTUHOBMMHU PEYOBUHAMHU, KJIITKOBUHOIO i

KpOXMaJleM XpiHy Ta ripYnYHOro MOPOLIKY, aJIbTiHOBUMHU KHUCJI0TaMU BogopocTi Laminaria japonica Aresch, a Takosx



0iJIKOBUMHU PEYOBMHAMU Ta JELUTUHOM CMETAHU i selib. JloBeeHO, 0 6aKTepuLUAHUIN Ta QYHTIUIHUN BIJIMB
XpiHy Ta ripuyuii NpurHiyye po3BUTOK 30yIHUKIB XapyOBUX 3aXBOPIOBaHb Ta JI03BOJISE B KOMILJIEKC] 3
AHTHUMIKPOOHOIO Jli€l0 MOJIOUHOKUC/IUX OaKTepill rapaHTyBaTH 30€peXeHHS CIIOKUBHUX BJIACTUBOCTE COYCIiB Ta
[IacT Ha CMETaHHIN OCHOBI Mifl 4ac 306epiraHHs. BcTaHOBIEHO 3aKOHOMIPHOCTI 3MiH OPraHOJIENTUYHUX, (i3UKO-
XiMiUHUX, CTPYKTYPHO-ME€XaHiYHMX [IOKA3HUKIB, 6i0JI0TiYHOI LIIHHOCTI Ta IOKa3HUKIB 6€3I€YHOCTi COYCiB Ta MacT Ha
CMETaHHii OCHOBI, 36ara4eHNxX OpraHi4Ho 3B’s13aHUM M 0/10M, aCKOPGiHOBOIO KUCIOTO0, GITOHLUIAMY Ta

[IOBHOLIiHHUMHU 6iJIKaMU IIifi 4ac TOBapOPYXY.

2. The thesis is devoted to the improvement of consumer properties of sauces and paste on a cream base. The
efficacy and feasibility of using dietary iodine supplement «Lamidan», plant material (horseradish, mustard,
walnuts), eggs and ascorbic acid as part of sauces and pastas on a cream base are proved to enhance their
biological value. The increase in protein, essential amino acids, polyunsaturated fatty acids, minerals, including
iodine and selenium, ascorbic acid with simultaneous decrease of the energy value of production by reducing the
content of lipids and carbohydrates can also be marked. Rheological properties of food emulsion systems resistant
to syneresis with high structural and mechanical characteristics while increasing the number of bound water in
these systems, provided with the components of natural materials: pectin, cellulose and starch, horseradish and
mustard powder, alginic acid seaweed Laminaria japonica Aresch, as well as protein substances and lecithin sour
cream and eggs were studied and improved. Bactericidal and fungicidal effect of horseradish and mustard on
inhibition of food-borne illnesses pathogens, which allows in combination with antimicrobial activity of lactic acid
bacteria to guarantee the preservation of consumer properties of sauces and paste on a cream base during storage
was proved. The regularities of changes in the organoleptic, physico-chemical, structural and mechanical
performance and safety indicators of sauces and paste on a cream base enriched with organically bound iodine,
ascorbic acid, volatile and complete proteins during goods movement.
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