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1. Po3po6Ka TeXHOJIOTii COJIOOKNX COYCiB 3 BUKOPUCTAHHSIM XEHOMEJIECY

2. Development of the of sweet sauces using chaenomelets technology

Pedepar:

1. Incepraliiio prUcBsIY€HO HAyKOBOMY OOI'PYHTYBAHHIO Ta PO3pO0OLli TEXHOJIOTi CONOIKUX COYCiB i3
BHMKOPHCTaHHSIM X€HOMEJIECY — POCJIMHHOI CUPOBYHY, 30arau€Hoi OpraHiyHMMU KUCJI0TaMU, IEKTUHOBAMMU Ta
dbeHoNmpbHUME peYoBUHAMHU, L-acKOp6iHOBOIO KKC10TOW0. JOCiaKeHi 0CO6IMBOCTI XiMIYHOTO CKJIally COPTiB
XeHoMeJlecy Ta BIUIMB Pi3HUX YMHHUKIB Ha BMICT Y iX ckiiafii 6i0s10riyHO aKTUBHUX PEYOBUH Y HamniBpabpukaTax i3
XEHOMeEJIeCy: COlli Ta Mope. 3alpolIOHOBAHO KOMIJIEKCHY I1€pPEPOOKY IJI0fiB XEHOMEJIECY i EKCIIEPUMEHTAJIBLHO

OOI'PYHTOBAHO CIIOCOOM OTPUMAaHHS COKY Ta MIOpe 3 XeHoMeJecy. JJoCimpkeHO TOKa3HUKU SIKOCTi TPOLYKTiB

NepepooKu XeHOMeJIeCy Ta iX 6i0JI0riuHy LiHHICTb. YJOCKOHAJIEHO TEXHOJIOTiI0 IPUTOTYBAHHS TIOPE 3 TOIMiHAMOypy

3a PaXyHOK BHECEHHS COKY 3 XEHOMEJIECY JIJisl TIOTIEPEIKEHHS IIOTEMHIHHS Ta MiBUIIEHHS OPraHOJIENTUYHUX
NIOKa3HMKiB. BCTAaHOBJIEHO JOLINIbHICTE KOMIIO3ULIIMHOTO MTOEIHAHHS B PELIENTYPi COYCiB XEHOMEJIECY Ta 0K,
XEeHOMeJIeCy Ta TOMiHaMOypy — OCHOBHU IS COTIOJKUX COYCiB. OBIPYHTYBAHO JOLIIbHICTh BUKOPHUCTAHHS COKY 3

XeHoMeJIecy sl HiIBUIIeHHS [TOKa3HUKIB SIKOCTi FOTOBOTO MMope. JloBeieHO O3UTUBHUN BIIUB IIOpE 3



XeHoMeJsliecy Ha (OpPMyBaHHS CTPYKTYPHO-MEXaHIYHUX Ta OPraHOJIENTUYHUX TTOKa3HUKIB coycy. Po3pobiieHo
TEXHOJIOTIIO Ta peLeNTypy HOBUX COYCiB HAa OCHOBI IIPOJIYKTiB IIepepOOKU 3 XeHOMeJIeCy, CKIaZieHa i 3aTBeppKeHa B
YCTaHOBJIEHOMY IOPSIIKY HOpMaT/BHA IOKyMeHTaljis. [IpoBesieHo anpobaliilo B 3aKj1a/iax peCTOPaHHOIO

rOCIIOZapCTBa, BU3HAYEHO €KOHOMIYHUI €(EKT Bill BIPOBAI)KEHHSI.

2. The dissertation is devoted to the scientific substantiation and development of the technology of sweet sauces
on the basis of plant material - chaenomeles, enriched with organic acids, pectin substances, L-ascorbic acid,
phenolic substances. The peculiarities of the chemical composition of chaenomeles and the influence of various
factors on the content of biologically active substances in semifinished products from chaenomeles were studied:
juice and puree. The methods of obtaining puree from chaenomeles were experimentally substantiated and a
comprehensive processing of chaenomeles fruit was proposed. The biological value, physical and chemical
properties and quality indices of the obtained products are investigated. The composition of chaenomeles and
apples in the recipe of sauces is justified the expediency of as sources of BAR and foundations for sweet sauces.
The using juice from chaenomeles is substantiated to increase the quality indices of the finished mashed potatoes.
The positive influence of chaenomeles puree on the formation of structural and mechanical and organoleptic
parameters of sauce without the use of artificial structural and acidifying agents is proved. The technology and
formulations of new sauces on the basis of products from processing of chainsaws have been developed, and the
standard documentation has been prepared and approved in the established manner. Approbation has been
carried out at restaurants in the restaurants, the economic effect of the implementation has been determined
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