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Tema gucepranii:
1. YoockoHaseHHs1 TEXHOJIOTii MOpO31Ba 3 KOMOIHOBaHUM CKJIaZlOM CUPOBUHU

2. The improvement of technology of ice cream with combined raw material formulation

Pedepar:

1. Incepraris npucBsYeHa HAYKOBOMY OOI'PYHTYBAHHIO Ta YIOCKOHAJIEHHIO TEXHOJIOTi MOpO31Ba 3 KOMOIHOBaHUM
CKJIaJIOM CUPOBMHM Ha OCHOBI BUKOPMC-TaHHs BiBCSHOIO 60pOIIHA. 3 METOI0 3aMiHM y TEXHOJIOTii MOpO3UuBa
cTabinizalifHUX CUCTEM, 3aKOPJOHHOTO BUPOOHUIITBA AOCII>KEHO 60POLIHO Pi3HUX BUJIB i3 HACIHHEBUX Ta
3€PHOBUX KYJIbTYp, MOLIMPEHUX HA TEPUTOPIi YKpaiHu. BcTaHOBIEHO, 1[0 BHECEHHS 2...3 % BiBCSIHOTO OOPOIIHA J1a€e
MOXIUBICTb 3amiHuTU 40...50 % KinbKocTi cTabinizaniiiHoi cucTeMu i3 3a6e3rnedyeHHsIM Y TOTOBOMY ITPOAYKTI
HaJIE)KHUX SIKICHUX [MOKa3HMKIB. 3's1COBaHO, 1110 MPOIeC BU3piBaHHS HEOOXiAHO NIPOBOAUTU NPOTITOM 8 rof 3a
temnepatypu 4 C. 7151 OTpMMaHHS TOTOBOTO IPOIYKTY i3 PEKOMEHA0BAHOI0 30UTiCTIO 70% TEpMOMeEXaHiuHe
00pOOGIEHHS CJIifl IPOBOAUTH 32 TemnepaTypu Minyc 3 C npoTsirom 4,5...7 xB abo npotsarom 3,5...7 XB 32
Temieparypu minyc 4 C.

2. This thesis is devoted to scientific justification and improvement of technology of ice cream with combined raw
material formulation by means of using oatmeal. In order to replace imported stabilizers, used in ice cream
technology, it has been examined different kinds of crops meal, grown in Ukraine. has been established that 3 % of



oatmeal can substitute up to 50 % of stabilizing systems still provide the same standard ice cream quality. Proof
has been provided that it is necessary to arrange 8-hour ice cream ageing under constant temperature at plus 4 C.
It has been established that in order to obtain a target overrun of 70 %, calculated by weight, freezing should be
done at minus 3 C from 4.5 to 7 minutes or at minus 4 C from 3.5 to 7 minutes.
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