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Y cmammi posensinymo numarmsi 3MiHu AKICHUX Xapakmepucmux 6ickeimnoz2o Haniepabpu-
Kamy 6HACHIOOK GUKOPUCHAHHS HEMPAOUYILIHUX KOMNOHEHMIB, a came HamypanbHux OapeHuKie
Ha OCHOBI 12I0HOI cuposunu. Tlokazano HeoOXiOHICMb NONEPEOHbO2O MOOENIOBAHHS, 3 MEMOI0
NPOCHO3YBAHHSA OYIKYBAHO20 NOZUMUEHO20 PE3YIbInanty.

Ha nouamky docnidoicensv y3azanvheno ma 3a3Hayeno CmaHOapmui NOKA3HUKY AKoCi, AKi
BUBHAYEHO GIMYUSHAHOK HOPMAMUBHOK OOKYMEHMAYI€r: Opeanolenmuydni, Qi3uxko-XimiyHi,
MIKPOOION02iuHI ma moxcuxono2iumi. ITlpoananizosano saxi came no3uyii MoXNCymv 3MIHUMUCS,
a came 8uo y pospizi, cMax, 3anax, Macoéa YacmKa 6o102u ma YyKpy, a makodic yci HOpMOBAHi
MIKPOOIONO2IUHI MA MOKCUKONO2IUHI NOKA3HUKU. Bapmo 6iosnauumu, wo sAKicHi xapaxmepu-
cmukuy Hanieghabpuxamy 3anexcams 8i0 cnocoby 68edenHs iHepedicHmie 00 peyenmypu ma ix
eracmusocmeti. 3pobnenull BUCHOBOK, WO Ye N08 S3AHO 3 YMOBAMU BUPOULYEAHHS, NepepodKi
A2IOHOI CUposuHu ma O0OPaAHUMU MEXHONO2IMHUMU NAPAMEMPaMi 8UpoONeHHs: OICK8ImHO20
Hanigghadbpuxamy. Hallkpawum eapianmom € cmeopeHHs Cyxux 06apeHuKis, Axi e enaunyms Ha
MexXHON02IYHI napamempu, npome albMeEPHAMUBHO PO3SNAHYMA MONCIUEICMb SUKOPUCAHHS
nio8apoK HA OCHOBI A2IOHOIL CUPOBUHUL.

Buoxpemneni winaxu noninuenns AKicHUX Xapaxmepucmux 3a 00noMo2010 NPOGeOeHHs. POy
EKCNEePUMEHMANbHUX O0CTIOJNCEHDb.! BUSHAYEHHS Y4ACy MA [HMEHCUBHOCMI 3MIUYB8AHHS KOMNO-
HeHmie peyenmypu, 6USHAYEeHHA MPUSANoCmi, memnepamypu ma 6iOHOCHOI 801020CMI NOGi-
mpsl nio 4ac SUNIKAHHS, OYIHIOBAHHS GNJUBY KLIbKOCMI OAPEHUKA HA JIYICHICHb Cepedosunyd;
00CniONCEHH napamempie SUpOONeHHA 6I08apy Ol BUKIIOYEHHS NOMPANIAHHA NAMO2EeH-
Hol' Mikpoguopu y xapuogy npodykyit. Lle 003601ums 6UHAUUMU ONMUMALbHI MEXHOLOTUHI
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napamempu po3poonioeanoz0 AcCopmuUMeHmy KOHOUmepcokux eupobis. Pexomenoosano y npo-
yeci npogedeHHs Mecmy8amnb 3ACMOCO8Y8AMU CYUACHI MEMOOUKU BUIHAYEHHS CIMPYKMYPHO-Me-
XaHiuHUX éracmusocmeti OICK8IMHO20 HANIBHAOPUKAMY MA aHAIZY8AMU Pe3yIbmamu 3 nopis-
HAHHAM CYYACHO20 00C8IOY BYEHUX ) GUKOPUCIANHI NIOpe MAa NOPOWKIE 3 POCIUHHOT CUPOBUHU
y maxkomy uoi npooyKyii.

Knrouogi cnosa: konoumepcoki 6upobu, 6apeHUK, A2I0HA CUPOBUHA.

Dzyundzya O. V., Voievoda N. V., Malchevska K. V. Modern technological features of
biscuit confectionery products production

The article examines the issue of changing the quality characteristics of semi-finished biscuits
due to the use of non-traditional components, namely natural dyes based on berry raw materials.
The need for preliminary modeling is shown in order to predict the expected positive resullt.

At the beginning of the research, the standard quality indicators defined by the national
regulatory documentation are summarized and indicated: organoleptic, physicochemical,
microbiological and toxicological. It was analyzed which positions could change, namely the
cross-sectional view, taste, smell, mass fraction of moisture and sugar, as well as all normalized
microbiological and toxicological indicators. It is worth noting that the quality characteristics of
the semi-finished product depend on the method of introducing the ingredients to the recipe and
their properties. It was concluded that this is related to the conditions of cultivation, processing
of berry raw materials and the selected technological parameters for the production of semi-
finished biscuit. The best option is the creation of dry dyes that will not affect the technological
parameters, but alternatively, the possibility of using concoctions based on berry raw materials
is considered.

Ways to improve quality characteristics have been singled out by conducting a number of
experimental studies: determining the time and intensity of mixing the components of the recipe;
determining the duration, temperature and relative humidity of the air during baking, assessment
of the influence of the amount of dye on the alkalinity of the medium, study of the parameters of
decoction production to exclude the entry of pathogenic microflora into food products. This will
allow to determine the optimal technological parameters of the developed range of confectionery
products. It is recommended to use modern methods of determining the structural and mechanical
properties of the biscuit semi-finished product in the process of testing and to analyze the results
with a comparison of the modern experience of scientists in the use of purees and powders from
vegetable raw materials in this type of product.

Key words: confectionery products, dye, berry raw materials.

Beryn. TexHomorist 6iCKBITHUX KOHIUTSPCHKUX BUPOOIB BKIIOUAE MIUPOKUI acop-
TUMEHT KIaCHIHHX PEIENTYp, YCIiX IKUX TOBEICHO pokaMu. [IpoTe cydacHi TeHIeH-
uii y 1iif rayy3i OifbII HANIPaBJICHI Ha 30POBE Xap4yBaHHA 1 JOCUTh YacTO € PyIiii-
HOIO CHJIOIO JIO YIOCKOHAJICHHS Ta BIPOBAXKEHHS HOBITHIX TEXHOJIOT1YHUX MPOIICCIB
Ta MPHUHOMIB, IO OB’ S3aHO 3 BILIMBOM HOBOI CHPOBHHH Ha SIKICHI XapaKTePUCTHKH
KIHIIEBOTO TPOAYKTY. BiaNOBiAHO, aKTyalbHHM € BHBUYEHHS MOXKIJIMBUX HaIpsIMiB
3 MOKPAIICHHS KIACHYHUX TEXHOJIOTIH 32 PaXyHOK BBEIEHHS JIO CKJIaay OiCKBITHUX
HaniB(haOpHKaTiB IHTPEIIEHTIB, 10 MOKPAIIYIOTh K 30BHINIHIN BUIIAL TaK 1 HyTpi-
€HTHUH cKiaj] BUPOOiB.

IMocranoBka mnpodsemMu. Y BHUPOOHUITBI OICKBITHMX KOHIUTEPCHKUX BHPO-
0iB JOCHTBH YacTO 3aCTOCOBYIOTh OapBHUKH, OCKIIBKHU SCKPABICTh Hapasi BH3HAYA€E
MOMYJIAPHICTH TOBapy. IIpoTe okpiM HaZaHHS eCTEeTUYHOI CKJIaJOBOI MPOAYKIIil, BOHU
BITUBAIOTh Ha SKICHI MMOKa3HUKHU. ToMy Tmiepesr po3poOKOI0 HOBUX aCOPTUMEHTIB, 10
IPYHTYIOTHCSI HA BUKOPUCTAHHI HATypaJTbHAX KOMIIOHEHTIB, HEOOXiTHO BU3HAYUTH Ha
SKi NOKAa3HMKH MOXYTh BIUIMHYTH HaTypajbHI OapBHHUKH, IO BUPOOIEHI 3 ArimHOI
CHUPOBHHH.

MeTa pocaiazkeHHsi. MeTO0 CTAaTTi € BU3HAYCHHS AKICHUX XapaKTePUCTUK O1CKBIT-
HUX KOHJUTEPCHKUX BUPOOIB, AKi MOXYTh HOTIPIIUTHUCH 32 PAXyHOK BHKOPHCTaHHS
OapBHUKIB 3 AT1IHOT CHPOBHHHU, Ta IIISAXIB X IMOJITIIICHHS.

AHaJi3 ocTaHHIX qoCTiKeHb i myOuaikaniii. [Iuranns posi Ta BAXKIIMBOCTI Xapyo-
BUX JJ00ABOK Y BUPOOHHITBI OiCKBITHHX HamiBhaOpUKaTiB i KOHAUTEPCHKIM MpomyKmii
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B IIJIOMY po3IIsgganoch 6ararbMa BueHHMH. 3o0kpeMa bumnosens JI.I'. mokasasna Baro-
MICTh BUKOPHCTaHHS HaTypaJIbHUX KOMITOHEHTIB Y ()OpMYBaHH1 CIIO)KHBYHX BIIACTUBOC-
Tei, TAM HEe MEHII BKa3ajia Ha 3HWKEHY HOMYJISPHICTh NPUPOJHUX OApBHHKIB Y MOPIB-
HSIHHI 3 CUHTETHYHNMH cepen ¢axiBuiB ramysi [1]. Haykosui HYXT ([omnenko B.®.,
Mupomauk FO.A.) Takok mepedMaroThCsl MM ITUTAHHSAM Ta BHBYAIOTH JTOCBIJ BHKO-
PHCTaHHS MTOPOIIKIB 3 HETPAIULIIHHOI POCTHHHOI CHPOBHUHH B TEXHOJIOTIT OOPOIIHIHUX
koHuTepchbkux BUpoOiB [2]. Lllymeroro O.C. Tta Kamakyporo M.M. mocmiikyBanochk
MUTaHHS BUKOPUCTAHHS MOPOIIKIB 3 s01myk [3—4]. Koporrnu O.M. po3pobuiia crioci6d
OTpPHMAaHHS aHTOILIAHOBUX OApBHUKIB i3 BUHOTPAIy, CMOPOIMHU Ta COPro, IO MOXE
OyTH BHKOPHCTAHO Y 3aKIaJax PECTOPAHHOTO TOCMOAApCTBA IMijJ Yac BUPOOICHHS
JIECepTIiB Ta cTpaB i3 PpyHKI[IOHATBHUMH BiacTuBOCTIMU [S]. HaykoBisamu KHTEY Tta
ITT® 3anponoHOBaHO BUKOPUCTOBYBATH B SIKOCTI HATYpaJbHOTO OapBHUKA MOPOIIOK
3 CyOTPOMIYHUX POCIHNH, IO TIO3UTHBHO BIUIUBAE HA CEHCOPHI MOKA3HUKH Ta ITiABHIITYE
BMICT HyTpi€eHTIB [6—8].

OTxe, aHANII3YIOUM JITEPATYPHI JKepesa BUABICHO, 110 BUKOPUCTAHHS CyOi1iMoBa-
HHUX XapYOBHUX MOPOIIKIB € aKTyaJIbHUM [TUTAHHIM, OMHAK € DSl HCBUPIMICHUX TUTAHHS
SIK1 TOTPEOYIOTHCS OUTBIIT JETATLHOTO BUBUCHHS.

Buknax ocHOBHOTO Martepiady mocaimxkeHHsl. BaJIHMBUM MOYAaTKOBHM €TarioM
€ MOJICITIOBaHHSI OCHOBHHUX XapaKTEPHUCTHK, III0 BUCYBAIOTHCS 10 MIPOSKTOBAHOTO PO-
nykty. IIpu po3poOmi HOBHX aCOPTHMEHTIB HEpIIOYEProBO BHU3HAYMMO CTaHIAPTHI
SKICHI XapaKTepUCTHKM OIiCKBITHOrO HamiB(aOpHKaTy, SIKi BH3HAYEHO IEPKABHUMHU
Hopmamu 3rimHo JICTY 4460:2018 [9]. BignosigHo, y3araibHEHHI 3BEJCHHI MOKa3-
HUKH TPOEKTOBAHOro OICKBITHOrO HamiBhaOpuKary, 3 ypaxyBaHHSM HOPMaTHBHHX
BHUMOT HaBOAUMO y Tabnumi 1.

Bapro Big3HauWTH, 110 POCIHMHHI MOPOIIKK A0 CKJIaly KOHAUTEPCHKUX BUPOOIB
BBOIIITHCS B CYXOMY, BIJIHOBIICHOMY BHMIVISAI 200 SK MiaBapkKu. BimmoBimHo 10 HaBe-
JCHUX JaHUX POOMMO BHCHOBOK, III0 BUKOPUCTAHHS y PeLeNnTypi OapBHUKIB 3 SITiAHOI
CUPOBUHM a00 BiIBapiB SK MOJIMNIIYBaYiB KOJILOPY MOXKYTh BIUIMBATH SIK HA OPTaHO-
JENTUYHI TaK i (i3UKO-XIMiUHI BIACTUBOCTI OiCKBITHOTO HamiBhadpukary. BigmosigHo
BiJl KIJIBKOCTI 1 crtocoOy BHECEHHSI JOJATKOBOTO iHIPENI€HTY 3aEXUTh SK 30BHILIHIN
BUTJISIT BUPOOIB TaK 1 1HI MOKA3HUKH SKOCTI MPomykTy. OTiKe, HeTIpaBHIIbHE CITiBBII-
HOUICHHS IHIPEMI€HTIB MOXKE IIPU3BECTH JI0 PSIIY NE(EKTiB: BTpaTa HOPUCTOCTI, IIIIbHA
a0o0 TIMBKA CTPYKTypa, CIiIM HEMPOMICy, MOTIpIIeHHs] cMaKy abo 3amaxy. BignosigHo,
Ba)XXJTMBO BPaxOBYBATH 1 KOHTPOJIFOBATH BCi IMOKa3HUKH SKOCTI, 30KpeMa BOJIOTICTh Ta
JyXHICTh HamiBaOpHKary.

Ilporo MOXHa AOCSITH 32 AOIOMOTOI0 ONTHMIi3allii TEXHOIOTIUHHUX MapamMeTpiB
BUpoOHUIITBa HamiBabpukatiB. [lopucticts HamiBpaOpukaTy MOKHA BU3HAYATH
3a po3pOOJICHO0 METOIUKOI0 aBTOMATHYHOTO BH3HAYCHHS CTPYKTYpPHO-MeXa-
HIYHUX BJIACTHBOCTEH Xap4oBHX NMPOAYKTiB, MmO po3podieHa Mukomenkom C.1O.
y AJAEY [10].

BuBueHHs1 MiKpOOiOJOTIYHUX Ta TOKCHUKOJOTIYHHX MapaMeTpiB € TOJOBHUMH IIPH
BH3HaYCHHI 0€3MeYHOCTI po3pobaroBaHux OickBiTHHX HamiBdaOpukartiB. [aHi mapame-
TPH BaXKIIUBI, aJpKE BT AKOCTI 1 OE3MEYHOCTI POCIMHHKUX 1HTPEIIEHTIB 3aIeKUTh 0e3-
MEYHICTh TOTOBOTO MPOAyKTy. Lle moB’s3aHO 3 yMOBaMHU BHPOIIYBAaHHS Ta MEpepoOKu
CUPOBUHH Y 3aKJIa/IaX PECTOPAHHOTO THITY Ta mekapHsx. L{i pu3nku MOXkHa HiBETIOBaTH
3a paxyHOK JIa0OpaTOpHOTO KOHTPOJIO KOKHOI HapTii CHPOBUHH Ha BMICT IIKiJJIHBHX
Ta OTPYHHUX PEUOBHUH, & TAKOK KOHTPOJIIO TEXHOIOTIYHOTO MPOIiecy BUPOOICHHS OapB-
HUKIB 3 STiIHOI CHPOBHHH.
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Tabmuis 1

SIkicHi MOKa3HMKHU MPOEKTOBAHOI0 0iCKBITHOr0 HanmiBpadpukarty
srigno JICTY 4460:2018

IMoka3Huk | HopmoBawni mexxki
OpraHoJenTHYHI
30BHIMIHIN [IpaBwubHa, 6€3 MOIMIKOMKEHD, 3 pIBHUMHE 3pizaMu. Binmoinae popwmi, y
BUIVIS: SKIf IPOBOAMIIN BUITIKAHHSL.
— ¢opma IlopcTkyBara, aero Oyrpucta (A7 NpsIMOKYTHOI Ta Kpyritol GopMH),
—noBepxHs | puduena (s GopM 3pi3aHOrO KOHyCa).
Bun y po3pisi | PiBHOMipHHIT 32 TOBITMHOIO, T0OpE MPOTIEYeHNH, O€3 CIIi/TiB HEMPOMICY.
Komip piBHOMIpHMIA
Cmak BrnacruBuii OickBiTaM neBHOI Ha3BH, O€3 CTOPOHHBOTO MIPUCMAKY, 3 JIEb
BiYYTHUM BiITIHKOM BBEACHOIO POCIHHHOIO iHIpei€HTa
3amax BiactuBuii 0iCKBiTaM IICBHOI Ha3BH, 0€3 CTOPOHHBOT'O 3aIaxy.

®dizuxo-

XIMIYHI

MacoBsa yacTka BoJioru,%

BianosisHO 10 peuentyp 3 ypaxyBaHHIM
JIOTTYCTUMUX BiJXHUITIB

MacoBa JacTka 3arajsHOTO IyKpy (3a
€axapo3010) B MEPepaxyHKy Ha CYXY
pedoBUHY, %

BinmoBizHO 10 pO3paxyHKOBOTO BMICTY 32
PELenTypoIO 3 TOIyCTHMHUMH BiIXHIAMH
-2,5ta+3,0

MacoBa JacTka >KUpy B IIEpepaxyHKy Ha
CyXy pedoBHHY, %

BinmoBinHO 10 pO3paxyHKOBOTO
BMICTY 3a pELEnTypOIO 3 IOMYCTUMUMH
Bigxmnamu-2,5 ta +3,0

Jly>xHicTh y rpajsycax, He OLIbIIe HiXK 2,5
MacoBa yacTka 30714, HEpO3UMHHOI B
PO3YHHI 3 MACOBOKO YaCTKOKO COJISTHOT 0,1
kuciotu 10 %, %, He Oinble Hix
Mixkpobionorigai
Me3soodinbHi aepobHi Ta hakyJIbTaTHBHO
aHaepoOHi Mikpoopranizmu, KYO B 1 1, He 5 x10*
OiIbIIe HiXK
[Tmicenesi rpubu, KYO B 1 1, He Oinbie HiX 100
Hpixmxi, KYO B 1 1, He OinbIe Hix 50
Maca mponykry (T), B IKiif He TOIyCTHMI:
- 6a1.<Tepi'1' IpyNy KUMIKOBUX MATHYOK 001
(xomipopmu) ’
— KOary/1a30M03UTUBHI CTa(iIOKOKH 0,01
— IaTOTeHH] MIKPOOpPTaHi3MH, 30KpeMa
Oaxrepii poxy Salmonella 25,0
TOKCUKOJIOTIUHI, MI/KT, HE OLIbIIE
CBuHEID 0,5
Kanmiit 0,1
Mumr’ sk 0,3
PryTh 0,02
Mine 10,0
uuk 30,0
Adnarokcun B, 0,005
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Temep 3amponoHyeMO NUISXU MOKPAISHHS BHINE3a3HAUYCHUX XapaKTePUCTUK Tij
9ac TEXHOJIOT1YHOTO MPOIECY. AHANI3YIOUH JIITepaTypHi JHKepelia, BUSBICHO JCKUIbKA
MEPCIEKTUBHUX HANpPsSMiB BBEACHHS POCIMHHHUX IHIPEHIEHTIB B AKOCTI OapBHUKIB.
Bapri yBaru texHomnorii 3arpononoBasi Jleitandenko JL.I., Porosa A.JI. Ta Bynnik €.0.
[11-13], a came BBeneHHS y BUDIISAI TIOpe, a00 3aMiHa YacTHHHU OOpoITHA Ha PPYKTO-
BUH a0o0 SITiJHUI TOPOIIOK 32 TEXHOJIOTIEI0 PO3POOIECHOI0 HAYKOBISIMU Kadenpu Xap-
yoBux TexHosorii XJIAEY [14-15].

IIpoBeneHHs monepeaHix MpopoOOK 3 BUPOOHUIITBA OICKBITHOTO HamiBaOpHukary
BKa3aJa, 0 HalKpaIiuM BapiaHTOM € BUKOPUCTAHHS CyXHUX OapBHHUKIB 3 STiTHOT CHPO-
BuHH. OnHAaK OYyJI0 PO3IISIHYTO MOMIIMBICTh BUKOPHCTAHHS MiaABapoK. J{jis oTpuMaHHs
HariBpaOpuKary i3 3aJJaHUMH IKICHIMH XapaKTEePUCTHKaMH OyJI0 BH3HAYEHO OCHOBHI
TEXHOJIOT14Hi MTapaMeTpH, a caMe:

— Yac Ta iIHTEHCHUBHICTb 3MIIlIyBaHHS KOMIIOHCHTIB pelENTYpH;

— TPHUBAIICTh, TEMIEPATYyPy Ta BIAHOCHY BOJIOTICTh MOBITPS i1 Yac BUTIKAHHS;

— BILUTUB KUIBKOCTI OapBHHUKA Ha JYXKHICTh CEPEAOBHUIIA;

— mapamMeTpy BUPOOJICHHS MiABAPKH JJIsi BUKIIOUCHHS MOTPAIUISTHHS [ATOTCHHOT
MikpodIopH y XapuoBy IPOIAYKIIFO.

JoaaTkoBo BapTo 3a3HAYUTH PO HEOOXiTHICTh MEPEBIPKU KOXKHOT MapTii CUPOBUHH
Ha BMICT IIKIIJIMBUX PEYOBUH Ta TSHKKHX METaJIiB.

BucHoBku i mpomo3umii. ¥ cTarTi BU3HAYEHO OCHOBHI SIKICHI XapaKTEPUCTHKH
OickBiTHOTrO HamiB(haOpHKaTy, HA SKi MOXE BIUIMHYTU BUKOPHCTaHHS Xap4OBHX HATy-
paJIbHUX OapBHUKIB 3 STiJHOT CHPOBHHHU: BUJ Y pO3pi3i, CMakK, 3amax, MacoBa 4acTKa
BOJIOTH Ta I[YKPY, & TAKOK yCi HOPMOBaHI MiKpOOIOJOTiYHI Ta TOKCHKOJIOTIUHI MOKa3-
HUKH. Tako BHOKPEMIICHI NUIAXH iX MOJIMIICHHS 32 JOMOMOIOI0 MPOBEICHHS PSIIY
EKCTICPUMEHTAITLHUX JIOCIPKEHb, 110 JI03BOJISATH BU3HAYNUTH ONTUMAJIbHI TEXHOJOTT9H1
mapamMeTpu KOHKPETHOTO aCOPTHMEHTY KOHIUTEPCHKHX BUpPOOiB. B pesymnbrari Oymo
BU3HAYCHO OCHOBHI TEXHOJIOTIUHI MapaMeTpH Ta PEKOMEHJOBaHHI CIIOCOOM BBEICHHS
OapBHUKIB 3 POCIMHHOT CHPOBHHH JI0 CKJIay OiCKBiTHOTO HamiBpabpukary. [Tepcrek-
THUBOO TIOAAJIBIIIOTO JOCHTIKEHHS € OUTBII AeTalbHE TOCIHIHKEHHS MIKpOOIOIOTiuHUX
MOKA3HUKIB, TIOPIBHAHHS CTPYKTypHO-MEXaHIUHUX XapaKTEPUCTUK OiCKBITY IPH Pi3HUX
croco0ax BBeIICHHS POCITUHHUX OapBHUKIB (ITOPOIIOK, MIOPE, TiABapKa).

CIIUCOK BUKOPUCTAHOI JITEPATYPH:

1. Tposu T.C., bumosens JI.I. OcoOnuBOCTI 3acTOCYBaHHA Xap4OBUX A00ABOK Y
BUPOOHUIITBI KOHIUTEPCHKUX BUPOOIB. Typucmuunuii ma 2omenvHo-pecmopannuii 0i3-
Hec 8 YKpaini: npobnemu po3gumxy ma pe2ynosanns: Matep. 1X MiXHap. HayK.-TIPaKT.
koH(., M. Uepkacu, 22-23 Gepesnst 2018 poky. Uepkacu. C. 763-766.

2. Myroshnyk Y.A., Dotsenko V.F. Experience of the use of powder from non-
traditional plant raw materials in pastry technology. Modern Engineering and Innovative
Technologies. 2019. Ne 8(2). P. 65-71.

3. Mynera O.C., Kamenuyk T.B., lyasra C.1. A6my4nnii mopoImox sk qo0aBKa st
iIBUIIIEHHS XapuoBoi IiHHOCTI Kapameri. Ukrainian food journal. 2019. Ne 2. C. 59-61.

4. Kanakypa M.M., Parymenko A.T., byonuk I'A. Ontumizamis SKOCTi KOHIH-
TEPCHKUX BUPOOIB 13 BUKOPUCTAHHAM SOMYYHOTO TMOPOIIKY. TEeXHOIOTIYHUH aymuT Ta
pesepsu BupoOHunTBa. 2019. Ne 3. C. 12-17.

5. Kopotnu O.M. OTpumaHHS HaTypaJbHUX OapBHHUKIB JUIs MPOAYKIII pecTo-
PaHHOTO TOCIONAPCTBA. [HHOBAYIUHI MEXHON02T] Y XAIOONEKAPCOKOMY SUPOOHUYMEL:
Mmatepianu [V MixHap. Hayk.-mipakT. koH®., M. KuiB, 17 mucromana 2020 p. Kuis.
C. 108-109.

6. TY ¥V 15.3-05417118-037:2009 CyxodpyKTu Ta Xap4OBHUil OPOIIOK 3 XYPMH.




XapuoBi TeXHOJIOTI] |

| 129

7. Mztonmzs O.B., ITerposa XK.O. ITopomiok 3 XypMu — IPOAYKT (pyHKITIOHATBHOTO Xap-
uyBaHHs1. Q6naduanms ma mexnonozii xapuosux eupoornuyms. 2010. Ne 25. C. 100-106.

8. JIztonm3s O.B., Mapunens M.B. ViockoHaJeHHS TEXHOJIOTIT KEKCIB 32 paXyHOK
BUKOPUCTAHHS MICIEBOi CHpOBUHH. [Ipayi Taspiiicbkozo 0epoicadno2o azpomexHono-
eiunoeo ynigepcumemy. 2020. Bum. 20, 1. 3. C. 208-217.

9. ACTY 4460:2018 Bupobu 6ickBiTHi. 3aranbHi TexHiuHi yMoBH KuiB: TexHiuyHMiA
KoMmiter crapmaprusamii «[Ipoxykiis KOHAWTEpChKAa Ta XapuoKOHIEHTpaTHa», 2019.
18 c.

10. Muxonenko C. FO., Anies E. B., Aniesa O. 1O., Honrix . O. CTpykTypHO MeXa-
HiYHI XapaKTepPUCTUKU XJIIOHUX BUPOOIB 13 pi3HUM BMicTOM OOpoIlIHa amapanty. Hay-
K080-mexHiunuil bronemens Incmumymy onitinux kynomyp HAAH. 2022. Ne 32. C. 1-11.

11. Jeiinnuenko JI.I., ®@iminmmoBa A.}O. TexHoioris OiCKBITY 3 BHKOPHUCTaHHSIM
mrope rapOy3a Ta 60pOIIHA 3 HACIHHS COHSIIHUKA. OQOnaoHaHHs ma mexHonoz2ii xapuo-
sux supoonuyms. 2020. Ne 41(2). C. 5-11.

12. Porosa A.JI., Yoni 1.B., Menseap JI.M. BIuiuB mOpONIKYy IMUMIIAHA Ha MOKa3-
HUKHU SIKOCTI OICKBITHOTO HamiBhaOpuKary. [HHOBaYiliHI MmexXHONo2li 8 2omeibHO-pec-
mopauHomy 6izneci: marep. IX Beeykp. Hayk.-mpakT. koH}., M. KuiB, 19-20 TpaBHs
2020 p. Kuis. C. 178-179.

13. bynnik €.0., Bonoxara JI.B., PycuHak P.A., Onekcienko B.O., Anekceenko B.A.
Brnue s01y4HOTO MOPOIIKY HA BIACTHBICTH 1 SIKICTh OICKBITHHUX HarmiB(paOpHKarTiB.
Hosayii 6 mexnonoeii ma obnaoHanti 2omenvbHO-pecmopanHux, Xapiogux i nepepoo-
HUX 8UpPOOHUYME: MDKHAD. HayK.-IIPaKT. IHTepHET-KOH(]., M. MeniTonoss, 24 nuctonaaa
2020 p. C. 153-155.

14. Dzyundzya,O., Burak, V., Averchev, A., Novikova, N., Ryapolova, I., Antonenko, A.
et. al. Obtaining the powder-like raw materials with the further research into properties
of eggplant powders. Eastern-European Journal of Enterprise Technologies, 2018,
Vol. 5 Issue 11 (95), p.14-20. doi: https://doi.org/10.15587/1729-4061.2018.143407

15. AsepueB O.B., BoeBoma H.B. [lepcriekTuBY cTBOpEHHS HOBHX BHJIIB OpraHiy-
HUX KOHCEPBIB i3 TapOy3a BENUKOILITIAHOTO. AepapHa nonimuka €sponeticvkozo Cow3y:
BUKIUKY ma nepcnekmuegu. KonekTuBHa MoHorpadis. Kuis: «Lentp yuboBoi mitepa-
Typm». 2019. C. 411-421.

REFERENCES:

1. Troyan T.S. & Byshovets L.G. (2018) Peculiarities of the use of food additives in
the production of confectionery products. Tourism and hotel and restaurant business in
Ukraine: problems of development and regulation: materials of the international science
and practice conference, Cherkasy, March 22-23. 763—766. [in Ukrainian]

2. Myroshnyk Y.A. & Dotsenko V.F. (2019) Experience of the use of powder from
non-traditional plant raw materials in pastry technology. Modern Engineering and
Innovative Technologies, 8(2), 65-71. [in English]

3. Shulga O.S., Kamenchuk T.V. & Shulga S.I. (2019) Apple powder as an
additive to increase the nutritional value of caramel. Ukrainian food journal, 2, 59-61.
[in Ukrainian]

4. Kalakura M.M., Ratushenko A.T. & Bublyk G.A. (2019) Optimizing the quality
of confectionery products using apple powder. Technological audit and production
reserves, 3, 12—17. [in Ukrainian]

5. Korotych O.M. (2020) Obtaining natural dyes for restaurant products. Innovative
technologies in bakery production: materials of the 4th international science and practice
conference, Kyiv, November 17, 108—109. [in Ukrainian]

6. TU U 15.3-05417118-037:2009 Dried fruits and food powder from persimmons.
[in Ukrainian]

7. Dzyundzya O.V. & Petrova Zh.O. (2010) Persimmon powder is a product of
functional nutrition. Equipment and technologies of food production, 25, 100-106.
[in Ukrainian]




| TaBpiticbknit HaykoBHi BicHHK Ne 2

130 |

8. Dzyundzya O.V. & Marynets M.V. (2020) Improvement of cupcake technology
due to the use of local raw materials. Proceedings of the Tavri State Agro-Technological
University, issue 20, vol. 3, 208-217. [in Ukrainian]

9. DSTU 4460:2018 (2019) Biscuit products. General technical conditions. Kyiv:
Technical standardization committee "Confectionery and food concentrate products".
18 p. [in Ukrainian]

10. Mykolenko S.Yu., Aliev E.B., Alieva O.Yu. & Dolgikh D.O. (2022) Structural
and mechanical characteristics of bread products with different amaranth flour content.
Scientific and technical bulletin of the Institute of Oil Crops of the National Academy of
Sciences, 32, 1-11. [in Ukrainian]

11. Deynychenko L.G. & Filippova A.Yu. (2020) Biscuit technology using pumpkin
puree and sunflower seed flour. Equipment and technologies of food production, 41(2),
5-11. [in Ukrainian]

12. Rogova A.L., Choni I.V. & Medved L.M. (2020) The effect of rosehip powder
on the quality indicators of the biscuit semi-finished product. Innovative technologies
in the hotel and restaurant business: mater. IX All-Ukrainian science and practice
conference, Kyiv, May 19-20, 2020, 178-179. [in Ukrainian]

13. Budnik E.O., Volohata L.V., Rusnak R.A., Oleksienko V.O. & Alekseenko V.A.
(2020) The effect of apple powder on the properties and quality of biscuit semi-finished
products. Innovations in technology and equipment of hotel and restaurant, food and
processing industries: international science and practice Internet conference, Melitopol,
November 24, 2020, 153—155. [in Ukrainian]

14. Dzyundzya, O., Burak, V., Averchev, A., Novikova, N., Ryapolova, I.,
Antonenko, A. et. al. (2018). Obtaining the powder-like raw materials with the further
research into properties of eggplant powders. Eastern-European Journal of Enterprise
Technologies, 5 (11 (95)), 14-20. doi: https://doi.org/10.15587/1729-4061.2018.143407
[in Ukrainian]

15. Averchev O.V. & Voievoda N.V. (2019) Prospects for the creation of new types
of organic preserves from large-fruited pumpkin. European Union Agrarian Policy:
Challenges and Prospects: Collective Monograph. Kyiv: "Center for educational
literature". 411-421. [in Ukrainian]




