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The topicality. According to Ukrainian hygienists, there are significant shortcomings in the
actual nutrition of people over 60 years of age. According to gerontologists, the use of heroic
products is extremely important for medical nutrition and prevention of premature aging, so the
development of technology for confectionery products for special purposes becomes especially
relevant. Purpose and methods. The purpose of the research is to substantiate the use of the
composition of dietary supplements (flaxseed oil with selenium, walnut oil with selenopyran,
pumpkin seed fiber, and zoster) in the technology of confectionery from herodietic custard.
Determination of the dough properties was performed on a Brabender farinograph according
to DSTU 4111.2-2002. The dependence of stress on the shear rate of custard with zoster in
a mixture with walnut oil with selenopyran was determined using a Brookfield viscometer. The
adhesion stress of the dough masses from the influence of different concentrations of the model
system of zoster in a mixture with walnut oil with selenopyran was performed on a rupture
machine MT-140 / RV2. Results. The data of the study of the effect of zoster with walnut oil
with selenopyran and fiber from pumpkin seeds on the custard properties. On the basis of these
data development of innovative technology of flour confectionery products from custard dough
of herodietic purpose has been carried out. Conclusions and discussions. The use of the zoster
composition with walnut oil with selenopyran and fiber from pumpkin seeds in the technology
of flour confectionery allows obtaining products that meet the formula of herodietic nutrition.
The developed products from the custard of the herodietic purpose can be used in people diet is
more senior than 60 years both for disease prevention, and for the general improvement of an
organism.

Keywords: herodietic products, custard, flaxseed oil with selenium, walnut oil with
selenopyran, pumpkin seed fiber, zoster.

The topicality of the problem

Formulation of the problem. The problem of the Ukraine future, the Ukrainian nation
should be considered first of all from the standpoint of determining the main priorities.
The future of the state should be assessed not only by the level of economic develop-
ment of the country, but above all by the health state of each citizen and the nation as
a whole. The issue of preserving the health of Ukrainians arose not by chance. Over the
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last decade, the health of the Ukraine population has deteriorated so much that this
problem, without exaggeration, has grown into a threat to national security. The gener-
al situation with the nutrition of the older population in Ukraine is assessed by experts
as a crisis (Svidlo & Evlash, 2018; Cherevko et al., 2017).

Therefore, the technology development for confectionery products for special pur-
poses becomes especially relevant due to the need to use them in the diet of people
over 60 years for their disease prevention and for the overall health of the body (Laza-
reva et al., 2016; D’Aquila et al.,).

The state of study of the problem. Domestic and foreign scientists have made a sig-
nificant contribution to the development of theoretical and practical principles for the
additives use in the production of products for hereditary purposes. A. K. Dyakonova,
V. V. Nesterenko (2014) and V. A. Gnitsevich, M. V. Ivashchenko (2014) dealt with the
problem of using herbal supplements in the technology of products for hereditary pur-
poses. Domestic and foreign experts have proven the need to enrich food with biologi-
cally active substances of natural origin, which can increase the organism’s resistance
properties.

In recent years, scientists M. I. Peresichny and K. V. Svidlo (Svidlo & Peresichnyi,
2011), L. M. Mostova, O. V. Zhulinska, (Lazareva et al., 2016) have made a significant
scientific and practical contribution to the technology of confectionery products de-
velopment for heroic purposes; L. M. Mostova, K. V. Svidlo (2016), A.A. Ushchapovsky,
N. P. Ivchuk (2017). By the common efforts of the Institute of Gerontology of the Acad-
emy of Medical Sciences in Ukraine, the Institute of Eco hygiene and Toxicology by
L. I. Medved, the Institute of Southern Vegetable and Melon UAAS created new func-
tional heroic products - halva, pumpkin oil, marmalade, candied fruit, cookies and oth-
ers (Korzun & Svidlo, 2016, p. 235).

Unresolved issues. However, the question of the prospects for the use in confection-
ery of complex plant additives containing sources of vegetable oil, dietary fiber, iodine
and selenium, remains completely unexplored, which confirms the feasibility of further
research.

Purpose and research methods

The purpose of the article is to substantiate the composition of dietary supplements
use (flaxseed oil with selenium, walnut oil with selenopyran, fiber from pumpkin seeds,
zoster) in the technology of confectionery from custard herodietic purpose.

The methodological basis of the research is the analysis of the shortcomings of con-
fectionery products in view of the requirements of herodienetics in the nutritional and
biological value of products and finding ways to solve this problem in the technology
confectionery products development for herodietic purposes.

Research methods: determination of the dough properties was performed on a Bra-
bender farinograph according to DSTU 4111.2-2002. The dependence of stress on the
shear rate of custard with zoster in a mixture with walnut oil with selenopyran was
determined using a Brookfield viscometer. The adhesion stress of the dough masses
from the different concentrations influence of the model system of zoster in a mixture
with walnut oil with selenopyran was performed on a rupture machine MT-140 / RV2.

Object of research is of production of custard semi-finished product technology for
confectionery products of herodietic purpose.

211



[HHOBAIIiITHI Xap4yOoBi Ta peCTOpaHHi TeXHOJIOTii
Innovative food and restaurant technologies

Subject of research is linseed oil with selenium, walnut oil with selenopyran (ISO
3961 DSTU 4568.2), fiber from pumpkin seeds (TU U 15.8-36968138-003: 2016), zoster
(TU U 15.8-21663408-001: 2016); eclairs, custard tubes, profiteroles, model samples of
custard dough with the addition of a dry mixture of zoster with selenopyran in a ratio
of 2: 1 in the amount of 0.5-3.0% by weight of flour, pumpkin seed fiber in the amount
of 5-7.0% by weight flour, walnut oil in the amount of 8-10.0% by weight of flour; model
samples of confectionery with the addition of the above additives.

The information base is based on research covered in scientific articles and abstracts
of reports of leading scientists of Ukraine and abroad.

Research results

The specifics of the requirements of herodietics need a radical change in the per-
ception of the development of food compositions and technology for the production of
confectionery products for herodietic purposes. Confectionery technology was chosen
for modeling, which is problematic due to herodietics, namely: the amount of mono-
and disaccharides in the diets of the elderly is limited to 40-60 g / day, and the recom-
mended amount of flour for use in diets for herodietics is determined to be 20 g / day.
That is confectionery products with limited use of sugar and flour or without them
is necessary. When creating confectionery hero dietary appointment as guided daily
physiological needs of the elderly in vitamins (retinol, tocopherol, pyridoxine, cyano-
cobalamin, ascorbic and folic acid), minerals (calcium, phosphorus, magnesium, iron,
selenium, iodine) and food fibers. As it is known, the physiological daily requirement of
the elderly in accordance with the requirements of FAO / WHO and in Ukraine differs in
the following macro-and micronutrients, respectively: in iron is 0.55... 0.6 mg / kg and
15... 17 mg; iodine is 0.11 and 0.15 mg; selenium is 26... 34 and 50... 70 mcg. The phys-
iological daily requirement in accordance with the requirements of FAO / WHO and in
Ukraine for the following vitamins in the elderly is: retinol is 500... 600 and 1000 mcg,
tocopherol is 12 and 15 mg, pyridoxine is 1.3 and 1.8... 2.0 mg, cyanocobalamin is 230...
250 and 300 mcg, ascorbic acid is 45 and 70... 80 mg and folic acid is 400 and 200 mg.
The chemical composition of traditional flour confectionery from custard dough shows
an imbalance towards carbohydrates of both starch and mono- and disaccharides. The
energy value of this product is twice the permissible limit of 200 kcal recommended
for the elderly. Thus, it is necessary to design nutrient-adequate flour confectionery to
meet the needs of older people. Modeling of the food composition of flour confection-
ery (Fig. 1) allowed creating a custard semi-finished product for hero dietary purposes,
containing fiber from pumpkin seeds, walnut oil with selenopyran and zoster.

When studying the technological properties and biologically active substances of
zoster algae in a mixture with selenopyran in a ratio of 2: 1, the task was set to deter-
mine the number and form of their use in the technology of flour confectionery, in par-
ticular in the brewed semi-finished product. To determine the effect of zoster in a mix-
ture with selenopyran on the physical properties of the dough prepared model systems:
without additives (control), with the addition of 0.5-4.0% dry mixture of zoster algae
with selenopyran in a ratio of 2: 1 by weight of flour (with an interval of 0, 5%) with an
average particle size of 0.9 mm and similar compositions with hydrated zoster. Accord-
ing to the obtained data, the characteristics of pharynograms were performed (Table 1).
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Table. 1. Indices of pharyno grams of the test depending on the dosage of zoster in a mixture
with selenopyran in a ratio of 2: 1

Indicator
Model zoster Water
mixed With- absorption Time of Rarefaction, Valorimetric
selenopyran in capacity formation, | Stability, p . ’ . SN
a ratio of 2: 1 of the D units f. estimation, %
dough,%

Control 55,5 120 39 78 44

Dry mixture:

0,5 % 55,5 120 39 70 43
1,0% 55,7 120 27 70 43
1,5% 56,2 108 21 70 44

2,0 % 56,9 90 15 60 45

2,5 % 57,0 90 9 60 46
3,0% 57,3 90 5 60 46
Hydrated mixture: 0 0

0,5 % 54,6 90 18 80 42

1,0 % 53,7 90 18 80 42
1,5% 51,2 90 12 70 42

2,0 % 50,9 96 12 70 43

2,5 % 49,5 108 6 70 44
3,0% 489 120 6 70 44

Source: own development

According to the norms of physiological needs in nutrients for the elderly (elderly,
old and long-lived) and the data obtained on the presence of large amounts of iodine in
zoster, its recommended daily dose in terms of iodine was 2.0-4.0 g of algae. Developing
the latest technologies of confectionery, we assumed that the average daily requirement
of iodine is 150-200 mcg per day and in the process of storage of seaweed raw materials
and heat treatment flour confectionery loses up to 80% of this microelement. Therefore,
in experimental studies, zoster was used in the amount of 0.5-4.0% by weight of flour.
The average daily requirement of selenium is 50-70 mcg per day, so the ratio of zoster
and selenopyran in the dry mixture was set at 2: 1. As the dosage of the dry mixture of
dietary supplements increases, the water absorption capacity of the dough increases by
0.25-1.8%, the duration of its formation decreases by 12—30 s, the stability decreases to
6 s, and the liquefaction decreases by 10.3-23% compared to the control.

The viscoplastic properties of custard dough with the addition of 0.5, 1.0 and 1.5%
dry mixture of zoster with selenopyran in a ratio of 2: 1 at the stage of mixing with
melange and dough made by traditional technology (control) (Fig. 2).

Zoster was added with a particle diameter of 0.92 mm. Cylinder S-3 and mode B-2
were used in the experiments.

It has been established that with increasing concentration of zoster it is necessary
to apply more stress to destroy the structure of experimental samples of custard.
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Fig. 2. Dependence of stress on the shear rate of custard with zoster in a mixture with
selenopyran in the ratio 2: 1: K — control; experiment 1 - 0.5%;
experiment 2 — 1.0%; experiment 3 — 1.5%

Source: the author’s own research

When using 0.5-1.0% dry mixture of zoster with selenopyran in a ratio of 2: 1
by weight of flour, the curves of the flow of custard are at the level of control. In the
systems studied, the effective viscosity depends on the stress and shear rate, which
indicates that they belong to non-Newtonian pseudo plastic fluids.

It has been experimentally established that in the custard dough with a dry mixture of
zoster with selenopyran in a ratio of 2: 1, the effective viscosity decreases with increasing
shear stress more slowly than in the dough without additives. The result of the changes
that occur is a decrease in the strength and elasticity of the dough due to the destruction
of its structure. The viscosity of the dough with zoster significantly exceeds the viscosity
of the control sample, which is especially noticeable at low values of shear stress.

The intensity of contact between food dispersion systems and the surface depends
on a number of factors. In many cases, the lack of reliable information negatively
affects the quality of products, does not allow determining the optimal parameters of
technological processes of food production. In this regard, the adhesive stress of the
custard depending on the proportion of application of the mixture “zoster in a mixture
with selenopyran in a ratio of 2: 1 — walnut oil” (Fig. 3).

The data obtained indicate an improvement in the quality of the dough due to the
use of a mixture of “zoster in a mixture with selenopyran in a ratio of 2: 1 — walnut oil”.

On the basis of technological researches of the received model samples (fig. 4),
working off and testing of compounding and technology in laboratory conditions and at
exhibitions-tastings the technology and recipes of custard baked semi-finished product
of herodietic purpose for production of eclairs, custard tubes and profiteroles are offered.

Conclusions and results discussion

Thus, the presented research proves the feasibility of using a composition of dietary
supplements (linseed oil with selenium, walnut oil with selenopyran, pumpkin seed fiber,
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Fig. 3. Adhesion stress of dough masses from the duration of contact and the content of zoster
in a mixture with selenopyran in the ratio 2:1, %: B&-o58-10,E-15M8-0
Source: the author’s own research
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and zoster) in the technology of confectionery from custard for herodietic purposes. The
introduction into the recipe of fiber pumpkin seeds in the amount of 5-7.0%, zoster and
selenopyran in a ratio of 2: 1 in the amount of 0.5-3.0% and walnut oil in the amount
of 8-10.0% by weight of flour causes the creation low-calorie mineral products enriched
with mineral and vitamin ingredients products of the corresponding direction.

The scientific novelty of the obtained results is that for the first time the food
composition of the custard semi-finished product was modeled in accordance with the
requirements of herodienetics in terms of dietary fiber, ®-3 and w-6, microelements
(iodine and selenium). The regularity of the processes of influence of the composition
of dietary supplements (flaxseed oil with selenium, walnut oil with selenopyran, fiber
from pumpkin seeds, zoster) on the quality of custard is determined.

For the first time the regularity of the influence processes of the composition of
dietary additives (flaxseed oil with selenium, walnut oil with selenopyran, fiber from
pumpkin seeds, zoster) on the structure of custard formation, namely the interaction
of additives as a complex affecting the structural and custard mechanical properties.
The practical significance of the obtained results is manifested in the technology
development for the production of eclairs, custard tubes and profiteroles for herodietic
purposes. Prospects for further research are to conduct research on modeling and
development of technology for confectionery products for hero dietary purposes using
compositions of dietary supplements of plant origin to create products enriched with
natural biologically active substances.

REFERENCES

Hnitsevych, V. A., & Ivashchenko, M. V. (2014). Analiz i perspektyvy vykorystannia roslynnoi
syrovyny v tekhnolohiiakh kharchovoi produktsii dlia liudei pokhyloho viku [Analysis and
prospects for the use of plant raw materials in food technology for the elderly]. http://foodind.
donnuet.education/download/ua/2014/32/iv_pasich.pdf [in Ukrainian].

Husieva, Yu. O., & Sylchuk, T. A. (2018). Osoblyvosti produktsii herodiietychnoho pryznachennia
[Features of products for herodietic purposes]. In B. V. Yehorov (Ed.), Problemy formuvannia
zdorovoho sposobu zhyttia u molodi [Problems of forming a healthy lifestyle in young people],
Proceedings of the XI All-Ukrainian scientific-practical conference of young scientists
and students with international participation, Odessa, October 4-6, 2018 (pp. 173-174).
Odeska natsionalna akademiia kharchovykh tekhnolohii [in Ukrainian].

Diakonova, A. K., & Nesterenko, V. V. (2014). Suchasnyi stan i perspektyvy rozvytku vyrobnytstva
kharchovykh produktiv herodiietychnoho pryznachennia [The current state and prospects
of development of food production for herodietic purposes]. Food Science and Technology,
3(28), 3-8 [in Ukrainian].

Korzun, V. N., & Svidlo, K. V. (2016). Kharchovi ratsiony herodiietychnoho pryznachennia
z vykorystanniam diietychnykh dobavok roslynnoho pokhodzhennia [Dietary diets
for herodietic purposes with the use of dietary supplements of plant origin]. Problemy
stareniya i dolgoletiya, 2(25), 235-250 [in Ukrainian].

Lazarieva, T. A., Svidlo, K. V., Mostova, L. M., Zhulinska, O. V., & Martynenko, L. H. (2016).
Teoretychni i metodychni aspekty tekhnolohii, yakosti ta bezpechnosti vyrobnytstva
kharchovoi produktsii funktsionalnoho pryznachennia [Theoretical and methodological
aspects of technology, quality and safety of functional food production] [Monograph]. Fakt
[in Ukrainian].

217



[HHOBAIIiITHI Xap4yOoBi Ta peCTOpaHHi TeXHOJIOTii
Innovative food and restaurant technologies

Mostova, L. M., & Svidlo, K. V. (2016). Vykorystannia diietychnykh dobavok roslynnoho
pokhodzhennia v kharchovykh ratsionakh herodiietychnoho pryznachennia [The use of
dietary supplements of plant origin in the diets of herodietic purposes]. In V. V. Yevlash,
V. O. Potapov, M. I. Radchenko, & N. L. Savytska (Eds.), Povnotsinne kharchuvannia:
innovatsiini aspekty tekhnolohii, enerhoefektyvnoho vyrobnytstva, zberihannia ta marketynhu
[Complete nutrition: innovative aspects of technology, energy efficient production, storage and
marketing] [Monograph] (Ch. 2, pp. 41-902, 4th ed.). Svit knyh [in Ukrainian].

Ushchapovskyi, A. O., & Ivchuk, N. P. (2017). Perspektyvy stvorennia tsukrovykh kondyterskykh
vyrobivherodiietychnoho pryznachannia [Prospects for the creation of sugar confectionery
for herodietic purposes]. In Naukovi zdobutky molodi — vyrishenniu problem kharchuvannia
liudstva u XXI stolitti [Scientific achievements of young people — solving the problems of human
nutrition in the XXI century], Proceedings of the 83rd International Scientific Conference
of Young Scientists, Postgraduates and Students, April 5-6, 2017 (Pt. 1, p. 31). National
Universityof Food Technologies [in Ukrainian].

Cherevko, O.1., Peresichnyi, M. I., Peresichna, S. M., Svidlo, K. V., Hryshchenko I. M., Tiurikova, I.S.,
Antonenko, A. V., Mahaletska, I. A., Palomarek, K. V., Sobko, A. B., Sushych, M. I., Dovha O.
0., & Lifirenko, O. C. (2017). Innovatsiini tekhnolohii kharchovoi produktsii funktsionalnoho
pryznachennia [Innovative technologies of functional food products] [Monograph] (Pt. 1, 4th
ed.). Kharkiv State University of Food Technology and Trade [in Ukrainian].

D’Aquila, P., Rose, G., Bellizzi, D., & Passarino, G. (2013). Epigenetics and aging. Maturitas, 74(2),
130-136 [in English].

Svidlo, K. V., & Evlash, V. V. (2018). New Technologies of Food Production: Raw Materials, Additives,
Quality [Monograph]. Lambert Academic Publishing [in English].

Svidlo, K. V., & Peresichnyi, M. 1. (2011). Technology of functional public catering foods with
dietary additives. In Food Process in Changing World, Proceedings of 11-th International
Congress on Engineering and Food. Greece, Athens, 22-26 May 2011 (pp. 2035-2037).
National Technical University of Athens, School of Chemical Engineering [in English].

The article was received on October 01, 2020

218



Pectopanumuii i rotenbHMIT KOHCANTUHT. [HHOBaIrii. 2020 Tom 3 N2 2
Restaurant and hotel consulting. Innovations. 2020 Vol. 3 No 2

VK 664.68-027.38-053.9

Kapuna Ceiono

00KMop mexHiuHux Hayk, npogecop,
Xapkiecvkozo mopzosenbHo-eKOHOMIUHO020
iHcmumymy

Kuiscvko20 HayioHanvsHo20 mopz08eibHo-
eKOHOMIUHO20 yHigepcumemy,
karinasvidlo@gmail.com
orcid.org/0000-0002-0175-7756

Temsna I'aepuuu,

Kanoudam mexHiuHux Hayk, 0oyeHm,
Xapkiecvko20 HAYIOHANbHO20 MEXHIUHO20
YHigepcumemy

cinbcvkozo 20ocnodapcmea im. Ilempa BacuneHko,
gavrishtanya@ukr.net

orcid.org/ 0000-0002-5461-8442

HAYKOBE OBTPYHTYBAHHS TEXHOJIOTII 3ABAPHOTO HAIIIB®A-
BPUKATY TEPOJIETUYHOTO ITPU3HAYEHHSA

AKTyanpHicTh. Y hakTMUHOMY Xap4yyBaHHi jrofeit crapiie 60 pokiB, 3a OLiHKaMM yKpa-
THCBKMX Tiri€HicTiB, € CyTTeBi Hemomiku. SIK BimMiualOTh T€POHTOJIOTM, BUKOPUCTAHHSI T'epo-
MIPOAYKTIB HAA3BUYAHO BAXKIMBO B IUIAHI JiKYBAJILHOTO XapuyBaHHS Ta IS MPOQiNTakTIKU
repeayacHoOTO CTapiHHS, TOMy HaGyBa€ 0COGIMBOI aKTyaJIbHOCTI pO3pOOIEHHS TEXHOJIOTiH KO-
HIUTEPCbKUX BUPOGIB repoieTMUHOrO nMpusHaueHHs. MeTa i MeToau. MeTO0 HOCTiIKeHHS
€ OOI'PYHTYBaHHSI BUKOPUCTAaHHS KOMIO3UIIil Ji€eTMUHMX N06ABOK (OJisl IbHSHA 3 CEJIEHOM,
0J1isI BOJIOCBKOTO ropixa 3 CceJieHOIlipaHOM, KJIiTKOBMHA 3 HaciHHS rap6ysa, 30CTepa) B TEXHO-
JIoTii KOHAUTEPCHKUX BUPOOIB 3 3aBaPHOIO TiCTa repofie€TUUHOIO MpU3HAUeHHS. BU3HaUeHHSs
BJIACTMBOCTE} TicTa mpoBoauau Ha papuHorpadi bpabenmgepa 3a ICTY 4111.2-2002. 3anekHicTb
HaIpyTy Bif, LIBUJIKOCTI 3CYyBY 3aBapHOTO TiCTa i3 30CTEPOI0 y CYyMillli 3 OJTi€I0 BOJIOCHKOT'O ropixa
3 CeJIEHITipaHOM BM3HAYaIM 32 AOTIOMOTOI0 Bicko3umeTpy Bpykdinbna. AaresiiiHe HampyskeHHST
TiCTOBMX Mac BiJj BIUIMBY Pi3HOI KOHIIEHTpallii MOJeTbHOI CUCTeMM 30CTEPU Y CyMillli 3 OJli€l0
BOJIOCHKOT'O ropixa 3 ceJieHIipaHOM IMPOBOAIN Ha Po3puBHii mamnHi MT-140/ RV2. Pe3ynbra-
TH. HaBeneHi maHHi JOCTiI3KeHHS BIUIMBY 30CTEPU 3 OJIi€I0 BOJIOCHKOTO Topixa 3 cejleHIipaHOM
Ta KIITKOBMHM 3 HaciHHS rapOy3a Ha BIaCTMBOCTI 3aBapHOro Ticra. Ha migcrasi yx qaHmx mpo-
BeJieHa po3po6Ka iHHOBAI[iifHOT TeXHOJIOrii 6OPOLUTHSIHUX KOHIUTEPCbKUX BUPOOiB 3 3aBapHOTO
TicTa repomieTMYHOrO Mpu3HaUeHHs. BUCHOBKY Ta 06GroBOpeHHS. BUKOPMCTAHHS KOMITO3MUIIi1
30CTepU 3 OJTiE0 BOJIOCHKOTO ropixa 3 CeJIeHITipaHOM Ta KIITKOBMHM 3 HACiHHS rap6ysa B TeX-
HOJIOTii GOPOUTHSHMUX KOHAUTEPCHKUX BUPOGIB JO3BOJISIE OTPUMATH MPOAYKILiIO, IO BiATIOBigae
dbopmyrti repomieTMYHOrO XapuyBaHHs. Po3po6ieHi BMpo6u 3 3aBapHOTO TiCTa repolie TUYHOTO
MpU3HAYEHHST MOXKTVBO BUKOPUCTOBYBATH B paIlioHi Jitofieit crapiire 60 POKiB, K AJis Tpodinak-
TUKY 3aXBOPIOBAHb, TaK i IJIS1 3aTaJIbHOTO 03[I0POBJIEHHST OPTaHi3My.

Knrouoei cnoea: repomieTaHa MpOAYKILisl, 3aBapHe TiCTO, OMisl TbHSIHA 3 CeJIEHOM, OJTisl BO-
JIOCBKOTO ropixa 3 celieHoIipaHOM, KITITKOBMHA 3 HAaCiHHS rapOysa, 30cTepa.
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HAYVYHOE ObOCHOBAHME TEXHOJIOTUY 3ABAPHOTO ITIOJIY®ABPU-
KATATEPOIMETUYECKOI'O HA3SHAYEHUS

AKTyanbHOCTb. B DakTiueckoM MUTaHUY ITOKUITBIX U CTAPBIX IO, TIO OI[eHKaM YKpauH-
CKMX TUTMEHUCTOB, €CTb CYIeCTBeHHble HeAOoCTaTKu. Kak OTMeyalT repOHTOJIOTH, MCIIOJb-
30BaHME TEPOINPOAYKTOB UPE3BBIYATHO BAKHO IS JIEYeOHOTO MUTAHUS U TPOPUIAKTUKA
MpeXAeBPEeMEHHOTO CTapeH s, TO3TOMY Pa3paboTKa TEXHOMOTUM KOHIUTEPCKUX U3IENNii repo-
IUEeTUYeCKOTO Ha3HAYeHMs MprobpeTaeT 0CO6YI0 aKTyanbHOCTh. Llenb M MmeTomsl. Llenbio mcc-
JIeIOBAHMS SIBJIIETCSI 0O0OCHOBAHYE MCITOIb30BAHNSI KOMITO3UIIUM JUETUYECKUX N06aBOK (Mac-
JIO JIbHSTHOE C CeJIeHOM, MAacjIo I'PEIJKOro opexa C CeJIeHOMMMPAaHOM, KJIeTuaTKa U3 CEMSIH ThIKBBI,
30CTepa) B TEXHOJIOTMM KOHAUTEPCKUX U3eNNii U3 3aBapHOTO TeCTa repoiMeTMyecKoro Ha3Ha-
yeHus1. OnpeziesieHne CTPYKTYPHO-MeXaHMYeCKMX CBOIMCTB TecTa MpOBOIMIN Ha dapuHorpade
bpa6engepa mo OICTY 4111.2-2002. 3aBUCMMOCTb HAaIPSDKEHUST OT CKOPOCTY CIBUTa 3aBapHOTO
TecTa C 30CTepOii B CMec C MacJIOM I'PeLIKOTO opexa € CeJIeHOMPaHOM OIPeeNsiiv € ITOMOIIbI0
BUCKO3UMeTpa Bpykduiabaa. Aire3MoHHOe HaIpsKeHVe TeCTOBBIX MACC OT BIAVSIHUS PA3IUIHON
KOHILIEHTpaLUyY MOZEIbHOM CUCTEMBI 30CTepPhI B CMeCH C MacJIOM I'PELIKOTO opexa C CeJeHOIM-
paHOM IPOBOAWIN Ha pa3pbiBHONM MammHe MT-140 / RV2. PesyabsraTsl. [IpuBeneHbl JaHHbIE
MCCeA,0BaHMS BAUSHUSL 30CTEPHI C MACIOM I'PELIKOTO Opexa C CeJeHOIMPAaHOM U KIeTYaTKU U3
CeMSTH ThIKBBI Ha CBOJICTBA 3aBapHOTO TecTa. Ha 0CHOBaHMM 9TUX TaHHBIX ITPOBeAeHa pa3paboT-
Ka MHHOBAIIMOHHOI TeXHOJIOTUM KOHOUTEPCKUX M3Nennit U3 3aBapHOrO TecTa repojueTuyec-
KOTO Ha3HaueHMs. BBIBOABI M 06CyKaeHMe. VICIonb30BaHe KOMIIO3UIIMM 30CTEePBI C MACJIOM
IPEIIKOTO Opexa C CeIeHOMMPAHOM U KJIeTUATKU U3 CEMSIH ThIKBbI B TEXHOJIIOTUM KOHAUTEPCKUX
U3AeInii TTO3BOMSIET TOMYYUTh MTPOAYKIINMIO, COOTBETCTBYIONIYI0 (hOpMyJsie TepoaueTUIeckoro
nuTanus. PazpaboTaHHble U3IETNS repoIMeTHUeCKOT0 Ha3HAYeHVSI MOKHO MCITOb30BaTh B pa-
LIMOHe JItofiei crapiie 60 JieT Kak AJis MpoduUIaKTUKM 3a00IeBaHMii, TaK ¥ IJIs1 061IEro 0370p0B-
JIeHUsI opraHm3Ma.

Kntoueesle cnoea: reponyeTyeckasi MpoAyKIys, 3aBapHOe TeCTO, Macjo JIbHSIHOE C cefe-
HOM, MacJIO I'PEIKOro opexa C CeJIeHOMMPaHOM, KJieTuaTka U3 CeMSIH ThIKBbI, 30CTepa.
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