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1. HaykoBo-TipakTuyHi 3acany crabinisauii ¢gisiosoridynoi niHHOCTI X71i606yI04HUX BUPOOIB AJ1s1 CHIELialbHOTO

,H,ieTI/I‘{HOI‘O CITIOKMBaHHS

2. Scientific and practical principles of stabilizing the physiological value of bakery products for special dietary
consumption

Pedepar:

1. PoboTta npucesueHa HayKOBOMY OOI'DYHTYBAaHHIO TEXHOJIOTI] Ta pO3pO06JIEHHIO HAYKOBO-TIPAKTUYHUX 3acaf,
crabinizanii ¢izionoriyHoi 1iHHOCTI XJ1i606YI09HUX BUPOGIB CIIeNiaJIbHOTO AiETUYHOTO CIIOKMBAaHHS 3
BHUKOPHCTaHHSIM POCJIMHHOI CHPOBUHU: PHCOBOr0 60pOIIHA, 60pOIIHA 3 HACiHHS rap6ysa, BiBCSHUX BUCIBOK,
KJIITKOBMHU 3 HaCiHHS rap6ys3a, COHSIIHUKOBOIO JIELJUTHHY, KOHLIEHTPATy PUCOBOrO IPOTEiHy, KOHLIEHTPaTy
rap6y30BOTO IPOTEIHY, IOPOUIKY /€KCTPAKTY SICHOTKU 617101, MOPOIIKY /€KCTPaKTy WUIIINHY IJ151 KaTETopill Joaen
i3 3aXBOPIOBAHHSAMMU IIJIYyHKOBO-KUIIKOBOTO TPaKTy. BUBY€HO BUMOTH 10 HieToTeparnii npu 3axBopoBaHHAX 33K Ta
CIIK i o6rpyHTOBaHO BUOIpP POCJIMHHOI CUPOBUHM [1J1s1 30arayeHHs XJ1i600y104HUX BUPOOiB: 1j1s1 ocib i3 33K Tta CIIK
3 [IepeBaXXaHHIM Jiapei - prucoBe 60POIIHO, COHSIHUKOBUM JIELJUTUH, KOHLIEHTPAT PUCOBOTO NIPOTEiHY, SCHOTKA
6ina; nis oci6 i3 CIIK 3 nepeBaskaHHSIM 3aKpeIiB — GOPOIIHO 3 HACiHHS rapOy3a, BiBCSIHI BUCIBKHU, KJIITKOBUHA 3

HaCiHHS rap0y3a, COHSIIHUKOBUM JIELUTYH, KOHIIEHTpAT rap6y30Boro npoTteiny, mumnimrHa. BpaxoBaHo BEKTOP



opieHTallii Ha CTaynil pO3BUTOK BUPOOHULITBA BiATIOBINHO 10 3aKOHY YKpaiHi «IIpo CTpaTerito cTanoro po3BUTKy
Ykpainu 10 2030 poky». 3apONOHOBAHO 3aX01U 3 yIOCKOHAJIEHHS TEXHOJIOTii BUTOTOBJIEHHS XJII600YI0YHUX
BHPOOIB 3aJ1€KHO Bif] IO€IHAHHS OCIiI>)KyBaHOI CHPOBMHU: 3aCTOCYBAaHHS OIlepallii IpUroTyBaHHS CYCIIeH3il
CHPOBUHU 3 BUCOKMM BMiCTOM Xap4YOBUX BOJIOKOH Ta KPYITHUMU YaCTUHKAMU — BiBCSHUX BUCIBOK 260 KJIITKOBUHU 3
HacCiHHS rap6y3a 3 KOHLIEHTPaTOM rap6y30BOTro IIPOTEiHy 3 O1aJIbIINM BHECEHHSIM CYCIIeH3il Ha eTarli 3aMilllyBaHHS
TicTa 11 piBHOMIpHOrO iX po3nofiny Ta oTprMaHHs XJ1i6a 3 KpaluMy OKa3HUKaMU KOCTi. BcTraHoBeHO,
IOLIBHICTb QOJAHHS OJIil JIJIIHOL Ta PUKIEBOI B TICTO 3 METOIO ITOKPAILEHHS MOr0 CTPYKTYPHO-MEXaHIYHUX
MOKa3HUKIB. [JOBe€HO IOLiNbHICTh IPUTOTYBAHHS TiCTa Ha JMCIEProBaHill ¢a3i, BpaxOBYIOUU HAasIBHICTb CUPOBMHU
JIiMigHOI IPUPOAY B PELENTYPI.

2. The work is devoted to the scientific justification of the technology and the development of scientific and
practical principles for stabilizing the physiological value of bakery products for special dietary consumption using
vegetable raw materials: rice flour, pumpkin seed flour, oat bran, pumpkin cellulose, sunflower lecithin, rice
protein concentrate, pumpkin seed protein concentrate, lamium powder / lamium extract, rosehip powder /
rosehip extract for categories of people with diseases of the gastrointestinal tract. The scientific concept of the
work consists of a comprehensive approach to the development of bakery products and the improvement of
technology, taking into account approaches to diet therapy for inflammatory bowel diseases and irritable bowel
syndrome with various manifestations. Based on the analysis of theoretical data and providing experimental
studies, the conceptual principles of stabilizing the physiological value of bakery products for the purpose of their
consumption by people with diseases of the gastrointestinal tract, while simultaneously increasing the nutritional
value of the products and providing them with health-improving properties, was scientifically substantiated.

Jep>kaBHHH peecTpaniliHuil Homep [iP:

IIpiopuTeTHHI HanpsSIM PO3BHTKY HayKH i TEXHIKH: OyHnamMeHTasbHi HAYKOBI TOCIIIPKEHHS 3 HANGIbII
Ba)KJIMBUX NPO6JIEM PO3BUTKY HAaYKOBO-TEXHIYHOT0, COLliaJIbHO-€KOHOMIYHOTO, CyCIiIbHO-TIOJIITUYHOTO,
JIIOJICbKOTO NIOTEHLjay 17151 3a6e31e4eHHs] KOHKYPEHTOCIIPOMOXKHOCTI YKpaiHU y CBiTi Ta CTaJIor0 PO3BUTKY

CYCIIiJIbCTBA i Jep>kaBy
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TPAHCIIOPTYBaHHS €HEPrii, BIPOBa)KEHHS €eHEProepeKTUBHUX, PECYPCO30€Piraloynx TeXHOJIOTiN, OCBOEHHS

aJIbTEPHATUBHUX JIKEPEJ €Heprii
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