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1. ETaniy BUKOHAHHS

Homep eTtamy: 1

Hasga eramy: Po3po6ka peLienTypu i TEXHOJIOTii BUpOOHUIITBA 03[J0POBUMX HAYMHOK i3 I1J10J00BOYEBOi CUPOBUHHU (2-X

HalIMEHYBaHb) [171s1 TAHKENKiB, po3pobKa rpoexty TY
IToyaToxk eramy: 11-2016
3akinueHHs eramy: 02-2017

Bup, 3BiTHOTO ZOKyMeHTa: OCTaTOYHUH 3BiT

2. BukoHaBeupb

Ha3sBa opranisaii: XapKkiBCbKuil lep>kKaBHAN YHIBEPCUTET Xap4yyBaHHS Ta TOPTiBIi
Koz €IPIIOY /IITH: 01566330

MigmopsaxoBaHicTh: MiHiCTEpCTBO OCBITU i HAyKu YKpaiHu
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3. Bnacuuk peayabtatiB HIJIKP (nmpoayKiiii)
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KOHILIEPHOM TOIIIO)

KIIKBK:
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IkepeJio diHaHCyBaHHS: 7722 - KOLITY IiMIPHUEMCTB, YCTAHOB, OpraHi3auiil YkpaiHu

dakTuunnii 06csar pinaHcyBaHHs 3a 3BiTHMHE eTan: 20 TUC. TPH.
5. HaykoBo-TexHiYHa po6oTa

Hasga po6oTH (YKp)

Po3po6ka peuentypu i TexHosorii BUpOGHUITBA O3[OPOBYMX HAYMHOK i3 IJI0JO00BOYEBOI CHUPOBMHM (2-X HAalMEHYBaHb) IJIS

raHKeMKiB

Ha3zBa po6oTH (aHTJI)

Development of recipe and technology of production of healthful fillings made of fruits and vegetables (2-x items) for pancakes

Pedepar (ykp)

OG6'eKT IOCHIIPKEHHS - TEXHOJIOTIYHI MPOLECH BUPOOHHULTBA O3J0POBYMX HAUYMHOK [Jisi KOHIUTEPCHKUX BUPOOIB NMAHKEWKIB i3
3aCTOCYBaHHSIM $IK iHHOBallii ApiOHOANCIIEPCHUX N06ABOK i3 IJI0J00BOYEBOi CUPOBUHU OTPUMAHHUX 3a HAHOTEXHOJIOTisIMU. MeTa
IOCJIIPKEHHS. - pO3poOKa peLEeNTypu i TEXHOJOrii BUPOOHUITBA O3[0POBUMX HAUMHOK i3 IIJIOJOOBOYEBOI CHPOBUHU 3
MOJIINIIEHNMH CIIOXXUBYMMHU SIKICHUMM XapaKTE€PUCTUKAMU 3 METOIO MOJAJbLUIOro BIIPOBAIKEHHS B BUPOOHHULTBO. SIK iHHOBaLlil0
Ipy po3poOLi peLenTyp Ta TEXHOJOTi OyJI0 3alpONOHOBAaHO BUKOPUCTOBYBATH [PiOHOOMCIEPCHI MIOpe 3 IJIOAO0O0BOYEBOI
CHUPOBUHU 3 PEKOPIHUM BMicTOM BAP Ta npe6ioTuKkiB, 110 OTPUMaHi 32 HAHOTEXHOJIOTISIMUA PO3po6eHNMI HayKoBUAMU XIYXT
Ha Kadenpi TexHoJOril mepepobku minofiB, oBouiB i mosoka (TII TIOM) Ha 6a3i nab6opartopii "IHHOBaUiiHUX Kpio- i
HaHOTEXHOJIOTiH POCIMHHUX J06aBOK Ta MPOJYKTIB" B Me€Xax HayKoBOi MKoju npodecopa Ilasmok P.JO. Metoau mociimxeHb -
SKICTh HAYMHOK, NPiOHOAMCIEPCHUX IIOpe Ta CBIKOI IJI0O0BOYEBOi CHPOBMHM BH3HAYaJM 32 OpPraHOJIENTUYHUMHU, Pi3UKO-
XiMIYHUMU TOKa3HMKaMu, BMicTom BAP (L-ackop6iHOBOi KHUCJIOTH, 0€Ta-KapoTHHY, (PEHOJIbHUX, AYyOWJIbHUX PEYOBHUH).
BuKkopucTOByBaId OpPraHoJIENTHYHI, (i3NKO-xiMivHI Ta XimMiuHi MmeTogu fgociuipkeHb. OCHOBHA yacTuHA. [IpoBeleHO Oriisiy, JaHUX
JiTepaTypu W00 aCOPTUMEHTY Ta OCOOJMBOCTEH TEXHOJIOrii BMPOOHMIITBA OCHOBHUX BHUMIB HAUYMHOK i3 IIOZOOBOYEBOi
CUDOBMHMU [Ji1 KOHAUTEPCHKUX BUPOGIB, 10 BKJIIOYAIOTH XapaKTEPUCTUKY HAYMHOK B 3aJIEKHOCTI Bij, c110cO0y NpUTOTyBaHH4,
¢opmymioBaHHS MOHSTTS "TepMOCTabiNBHICTE' Ta Kiacudikalilo HAaYMHOK 3a XapaKTEPOM TEepPMOCTabinbHOCTI. PosryisiayTo
OCHOBHI BUMOTH JJO HAYMHOK, HaBEJEHO iX OCHOBHI I'PyIy, BUAY, PO3IJISIHYTO PUHOK TEPMOCTAbiIbHUX HAYMHOK BiTYM3HSIHOTO Ta
3aKOPJOHHOTO BMPOOHMIITBA JJisi KOHIUTEPChKUX BUPOGIB, BU3HAYEHO NEPEBard i HEMOJIKM iX 3aCTOCyBaHHS, OOIPDYHTOBaHO
JOLJIBHICTD PO3POOKM peLenTyp i TexHosorii BUPOOHUITBA HATypaJbHUX HAYMHOK i3 IIJIOJOOBOYEBOI CHPOBHUHU 6e€3
3aCTOCYBaHHS CUHTETUYHMX Xap4OBUX [06aBOK. BuBueHo BMicT BAP B npiGHOIMCIIEDCHUX NOOABKax i3 M1710J00BOYEBOI CUDOBUHU
(1671yK, rap6y3a, MOPKBHY, TOIIHAMOYPY, IIWHATY, JIMMOHY, BHUIIHI, YOPHOI CMOPOJMHM, a6PUKOCIB) B TOPIiBHSIHHI 3 BUXIZHOIO
CHPOBUHOIO Ta 3 aHAJIOTaMU, PO3IJISIHYTO JOLIBbHICTh 3aCTOCYBAaHHSI HOBUX BUIB pibHOIMCIIEpCHUX 06aBOK B (popMi miope sk
PELENTYPHUX KOMIIOHEHTIB IJIsl HOBUX BHUZIB O3[JOPOBYMX HAYMHOK IJIs1 KOHIUTEPCBKUX BUPOOIB - OiCKBITHMX MJIMHIIIB
MaHKENKiB. PO3pO6JIEHO pELEeNnTypu Ta TEXHOJOTII0 O03[0POBYMX HAUYMHOK i3 IJIOJOOBOYEBOI CHMPOBMHHU [Jis1 KOHIUTEPCHKUX
BMPOOiB MaHKENKIB i3 3aCTOCYBAaHHSIM SIK iHHOBallii Ipy iX BUPOOHULITBI IPiGHOOMCIEPCHUX MIOPE 3 IJIOAOO0BOYEBOI CUDOBUHU 3
pekopgHuM BmicTom BAP Ta mpeb6ioTHKiB, OTpUMaHUX 32 HAHOTEXHOJIOTiSIMUA. BHUBYeHO 4KicTb 3a BMicToM BAP HOBuUX BUfiB
037l0pPOBUMX HAYMHOK i3 IJIOJI00BOYEBOI CUPOBMHM OTPMMAaHUX Ha OCHOBi JPiGHOOMCIEPCHUX MIOPE, SIKi BiAPi3HSIOTBCS Bif
TpaAULIifHUX MJIO0JOOBOYEBUX HAYMHOK (IPKEMiB, BapE€HHs, MifIBApOK) BUCOKUM BMicTom BAP o3smoposyoi mii (L-ackop6iHOBOi
KUCJIOTH, 6€Ta-KapOTUHY, (PEHOJIbHUX CIIOJYK, AyOMJIbHUX PEYOBMH), @ TAKOK BMICTOM HaTypaslbHUX MTPEOIOTUKIB Ta 3aryCHHUKIB -
MEKTUHOBUX PEYOBUH, i MOXYTb OYTM BUKOPUCTaHI [Jis1 iMyHONPOQIiNaKTUKU HaceyleHHs YKpaiHu. PesynbTaTy rocngorosipHOi
TE€MHU - PO3POOJIEHO PELEeNTypU (2-X HallMEHyBaHb), TEXHOJIOTISI, TEXHOJIOTIYHA CXeMa BUPOOHULTBA Ta MpoekT TY Ha HOBi BUAU
037I0pPOBUMX HAYMHOK i3 IJIOZOOBOYEBOI CHUPOBUHM [7Is1 TAHKEHKIiB; MPOBEJEHO amnpobalilo Ta BUPOOHUYI BUIPOOYBAHHS

peuenTtyp i TexHosorii B TOB BKI "JlicoBa ka3ka" 3 METOIO MOJAJIbIIOTO iX BIPOBAI’KEHHS B CepiliHe BUPOOHUIITBO.
Pedepar (aHrI)

Object of the research work - the technological processes of production of healthful fillings for confectionary products
(pancakes) with the use of fine-dispersed additives made of fruit and vegetable raw materials as innovation with the help of
Nanotechnologies. The purpose of the research work is development of recipes and technology of production of healthful fillings
of fruit and vegetable raw materials with improved consumptive qualities for the manufacturing application in the late date. As
an innovation in the development of recipes and technology it is suggested to use the fine-dispersed puree of fruit and vegetable



raw materials with a record amount of biologically active substances and prebiotics, that were obtained with the help of
Nanotechnologies which were developed by scientists of Kharkov State University of Food Technology and Trade (KhSUFTT) at
the Department of Technologies of processing of fruits, vegetables and milk (TP FVM) on the base of laboratory "Innovative
cryo- and nanotechnologies of herbal additives of products" within the scientific school of professor R.Y. Pavlyuk. Methods of
the research. The quality of fillings, fine-dispersed puree and raw materials are determined according to organoleptical,
physical-and-chemical indicators and the amount of BAS (L-ascorbic acid, beta-carotene, phenolic compounds and tannic
substances). The organoleptical, physical-chemical and chemical methods are used in the research. The main part. The literature
data review concerning to the range and features of technologies of main fillings from fruit and vegetable raw materials
production for confectionary products was conducted. They include fillings characteristic depending on method of obtaining,
formulation of concept "thermostability” and classification of fillings according to character of thermostability. The basic
requirements, main groups, types of fillings and the range of domestic and foreign thermally-stable fillings for confectionary
products are described, the advantages and disadvantages of their application are determined, the development practicability of
the recipes and technologies of natural fillings from fruit and vegetable raw materials without the use of synthetic additives is
scientifically founded.The content of the BAS in the fine-dispersed additives from fruit and vegetable raw materials (apples,
pumpkin, carrot, topinambour, spinach, lemon, cherry, black currant, apricots) compared with the start raw materials and with
analogues are studied, the practicability of the use of new types of fine-dispersed additives in the puree form as recipe
components for new types of healthful fillings for confectionary products - biscuit pancakes is described. The recipes and
technology of healthful fillings from fruit and vegetable raw materials with a record amount of BAS and prebiotics obtained by
the Nanotechnology for confectionary products (pancakes) with the use of fine-dispersed fruit and vegetable puree as
innovation in their production are developed. The quality by the BAS content of the new types of healthful fillings from fruit and
vegetable raw materials, obtained on the base of fine-dispersed puree which are different from traditional fruit and vegetable
fillings (jams, confitures, fruit mass) with a high content of the health-improving BAS (L-ascorbic acid, beta-carotene, phenolic
compounds, tannic substances), and with a high content of natural prebiotics and thickeners (pectin substances) is studied. The
new types of healthful fillings can be used for immunoligical prophylaxis of Ukrainian population. The results of economically
negotiable topic - the recipes (2 positions), technology, technological scheme of production and project of specifications for the
new types of healthful fillings from fruit and vegetable raw materials for pancakes are developed; approbation and first office
application of recipes and technologies are conducted with a purpose of their serial manufacturing application in the late date in
the limited liability company, executive confectionery group "Lesnaya Skazka".

Ingexc YIK: 664.143 /.149; 664.858; 663.91, 664.68:664.858

Kozu tremarnynux pyopuk HTI: 65.35
6. HaykoBo-TexHiyHa npoaykuis (HTII)

HTII 1

Ha3sBa npoaykuii (ykp): Perjentypa sxeseiiHoi HaTypasbHOi IIJI0[00BOY€BOi KADOTUHBMICHOI HAUMHKM 03/J0POBYOT0 IIPU3HAYEHHS
ILJIs TTIAHKENKiB. Penentypa 0350poBY0i HAYMHKU 3 IJI0J00BOYEBOI CHPOBMHM 3 BUCOKMM BMiCTOM HaTypasbHUX BAP, IEKTUHOBUX
Ta 6apBHUX PEYOBUH JJ151 6iCKBITHUX MIMHLIB "[TanKelk". IHHOBalil1Ha TEXHOJIOTiS BUPOOHUIITBA O30,0POBYMX HAUYMHOK i3

I1J1I0J00BOY€EBOi CUPDOBUHMU [1JIs NTAHKENKIB.

Hassa npoaykuii (aur.i): Recipe of jelly natural fruit and vegetable carotene-containing healthful filling for pancakes. Recipe of
healthful filling from fruit and vegetable raw materials with a high content of natural BAS, pectin and colouring substances for
biscuit pancakes. Innovative technology of production of healthful fillings from fruit and vegetable raw materials for pancakes.

OuiKyBaHi pe3yJIbTaTH:

T'anyss 3acrocyBaHHs: 10.72. BuUpOGHMIITBO CyxapiB i CyXOro rneynBa; BUPOGHUIITBO GOPOIIHSIHUX KOHAUTEPCHKUX BUPOOIB, TOPTIB

i Ticreyok TprBasoro 36epiraHHs (OCHOBHUM)

Onuc npozykuii (ykp): Po3po6sieHo pelenTypy Ta TEXHOJIOTI0 2-X 03J0POBYMX HAYMHOK i3 I1JI0/J00BOYEBOI CUPOBUHM JJIsI
MaHKeNKiB, po3po6sieHo rmpoexT TY Ha HOBI HAYMHKH, IPOBEJEHO BUPOOHNYI BUITPOOYBAHHS PELIENTYP (2-X HAalMEHYBaHb) i

TEXHOJIOTii HAYMHOK /17151 TaHKeHKiB. CKyIaZileHO aKTH BUPOOHUYMX BUIIPOOYBaHb Ta O(POPMIIEHO 3aKJIIOYHUN 3BIiT
ConianbHO-eKOHOMiIYHa cipsimoBaHicTs HTII:
Cragis 3aBepmerocti HTII: 3git o HIJKP

Bruposagskenns HTII: BnposagkeHo
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