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AKTyanpHiCTh. BiTUM3HIHI EKOHOMIUHI Cy6’€KTHM BiJ] TOYATKY KOPOHABipyCcHOI maHAeMmii mme-
peb6yBaioTh Y CTaHi TypOYIEHTHOCTI, TOCHIeHOT pU3MKaMM ecKaallii MOBHOMACIITAO0HO BilfHMN.
HeBusHaueHicTh KpM30BOT0 TaiiMdpeiiMy, a TaKOX 3HAUHI 3arpo3u Pi3sMuHMX 3HUIIEHb i QiHaH-
COBUX BTPAT CHPUUYMHSIOTH NTOTPeOY MOUIYKY OPi€eHTUPIB [ ajanTalii i peBitanisanii misib-
HocTi. Hait6inb1 BpasanMBoIO 0 30BHIIIHBOTO BILIMBY IOJTiTUKO-TIPABOBUX, COIia/IbHO-KY/IbTYP-
HUX i TEXHOJIOTIUHUX TeHAEHIIii1, a TAKOK KOJMBaHb KOH IOHKTYPU €KOHOMiKM BUsiBUIacs chepa
CepBiCHOI IisIBHOCTI, 30KpeMa pecTopaHHuit 6i3Hec. 3HAUYIIiCTb I[bOTO AOCTIIKEHHS apryMeH-
TYEThCSI BHECKOM OCTAaHHbOTO y TIOJIOJIAHHSI IIOKY BiliCbKOBOTO BTOPTrHeHHSs Pocii, 1m0 ctaB Bu-
pilasbHMM i IPUMBEPHYB yBary 10 10ro colliaJbHO-eKOHOMIYHOI POJIi He Jiniie SIK OpraHizaTopa
XapuyyBaHHS i O3B/ HAceIeHHsI, ajie i TapaHTyBaHHS MTPOAOBOIbUOI 6e3mneku. OTKe, pO3BU-
TOK PECTOPAaHHOIO 6i3HECY € BasKJIMBMUM aCIIEKTOM IiATPUMKY €KOHOMIKY KpaiHM SIK Y BOEHHUIA,
TaK i MIOCTBOEHHMI Yac, a MepCIeKTUBHICTh CTapTaIliHTy MTOBMHHA MiAKPIIUIIOBATUCH I'PYHTOBHM -
MM ITPOTHO3aMM LI0I0 BMCOKOTO piBHS ii iHBecTuIliiiHOT mpuBabimBocTi. ToMy akKTyaabHiCTb J0-
CITiIKeHHST TIOJISITA€ B PO3POo06IIi OPieHTUPIB Ta MEPCIIEKTUB PO3BUTKY PECTOPAHHOTO Gi3HeCy, 10
CTIMPAETHCSI HA HAYKOBI OIiHKM, 30KpeMa 3aBIsku GopcaiiTy. MeTra gocrigkeHHs. MeTa cTaTTi
TIoJyiATae y MpoBeleHHi GopcaiT-mociiIkeHHsT pecTOpaHHOro 6i3Hecy B YKpaiHi Ta OGIPYHTY-
BaHHi OPi€EHTUPIB PO3BUTKY 3 ypaXyBaHHSIM TPeH[iB i TeHJeHIi/i puHKy. O3HaueHa TeMaTuKa
06YMOBMIIA BUKOPVCTAHHST 3aTaIbHOHAYKOBMX METO/IB, IO CITPUSJIM OTIPAI[IOBAHHIO KIIOUOBUX
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nmediHiwii Ta GopMyBaHHIO OMepalliiiHOrO iIHCTPYMEHTapio JOCTimKeHHS. MeToau MOoC/iaKeH-
Hs. JI/1s1 OLIiHIOBaHHSI CIIeHaPiiB PO3BUTKY PeCTOPaHHOTO 6i3Hecy 6y/I0 3aCTOCOBAHO METOJI, CKa-
HYBaHHS TOPU30HTY, SIKMI1 BUSIBUB OCHOBHI TeHJEeHIIii i TpeHAM PUHKY pecTOpPaHHUX MOCIYT Ta
JIleTepMiHOBaHUX CIIOXKMBYMX MOTPe6. MeTon MOIeT0BaHHST JOIIOMIT BUSHAUUTH, SKUM UYMHOM
6ynyTh copMoBaHi KOMyHiKallii B mporieci peasisaiiii opcaiiT-ceciii po3BUTKY pecTOpaHHOIO
6i3Hecy. [I71s1 OLliHIOBAHHSI IEPCITIEKTUB PO3BUTKY PECTOPAHHOIO GizHecy 6yIIo 3icTaBaeHO acIek-
TU OisUTbHOCTi JOKPU30BOT0 (OKAaPaHTMHHOTO i JOBOEHHOTO) Ta OUiKyBaHHS (K/Ii€HTIB, iHBECTO-
piB, Cy6’eKTiB pecTopaHHOro 6i3Hecy) IOCTBOEHHOTO MepiofiB. Pe3yabTaTy. BU3HAUEHO KITHOUO-
BUI1 TepMiH «bopcaiiT» i 1oro OCHOBHI MpeauKTOpy. OMpaboBaHO KOMITOHEHTY KOMITJIEKCHOTO
MeXaHi3My MOHITOPUHTY Ta MIPOrHO3YBAHHSI : IO TUUHMIT, EKOHOMIUHMIA, TEXHOOTIUHMI i pUH-
KOBUit opcaiiT. [TpeacTaBaeHO OIJISIA HABaXKIMBIIIMX TEHIEHIIii i TpeHaiB y HallioOHab-
HOMY Ta I06aJIbHOMY cepemoBuiii 6i3Hecy, 106 BM3HAYUTH i JeTali3yBaTy IpobieMu Ta
BUKJINKM, 3 IKMMU CTUKAIOTbCS PECTOPAHHI CY0’€KTU y MaiibyTHbOMY. [lepcrieKTBamMu Io-
JIaJIbIIMX TOC/TiIKEeHb € PO3POO6JIEHHS a/IbTEPHATUBHMX CII€HAPiiB PO3BUTKY chepy peCTOPaHHO-
ro 6isHecy uepes MeTOOJIOTiI0 opcaiiTy. BUCHOBKM Ta 06roBopeHHs. PopcaiiT-q0C/iIKeHHS
pecTopaHHOro 6i3Hecy BUKOPUCTOBYIOTh CKIAAHI METOAM, aJie PiKo 3aIyualoTh yci 3a1ikaBieHi
CTOPOHM, 30KpeMa CIIOKMBaYiB. ABTOPY MPUIIISIIOTh 0COGIMBY YBAry MOHITOPUHTY MO TUYHO-
r0, EKOHOMIYHOI'0, TEXHOJIOTIYHOTO Ta PUMHKOBOTO CEPEeIOBMIIA, & TAKOXK IUDPOBUM TEXHOIO-
risiM, SIKi y’Ke ChbOTOfIHI CYTTEBO 3MiHIOIOTD ITiIXOIM IO PO3BUTKY GizHecCy. AHai3 YKpaiHChKUX
Cy6’eKTiB peCTOPAHHOTO Gi3HECY TO3BOJISIE OLIHUTY CTPATETiUHI KAPTY SIK iHCTPYyMEHT hopcaiity,
110 OTIOBHIOETHCS aKTMBHUMM METOAAMM IepefbayeHHsI. Buxonssum 3 0co6IMBOCTEl pecTopaH-
HOTo 6i3HeCy Ta TeHIEeHIIiii PUHKY, BUSHAYEHO YOTUPU ClIeHapii: KpU30BMIt JOCBi[ («3aBMMUpPaH-
HS ¥i aianTarisi»); aHTUKPU30BUIi GeHUMAPKIHT («[I06aTbHi OUiKyBaHHSI»); TPOPUBHI iHHOBAITii
(«<MOTUMBALIIITHWI HACTYTI»); peaHimMalliifHi ciieHapii («6opoThba i BimHOBIEHHS»). Y BCiX clieHa-
pisix oxapakTepu30BaHO OPiEHTUPU JO PO3BUTKY PECTOPAHHOTO 6i3HeCy. BOHM € MpakTUMYHUMM
JI7IST HAYKOBIIiB i MPAKTMKiB, OCKIIbKM 3a6€311eUyI0Th OCHOBY JIJIsSi PO3POOKY Ta OI[iHKY CTPaTeriit
PO3BUTKY SIK OKpEMMX CY0’€KTiB 6i3HECY, Tak i pecTopaHHOi chepu B IIiTOMY.

Knarouoei cnosa: pecropanuuit 6isHec, ¢opcaiit, dopcaiit-cecist, GopcaiT-mpeauKTopu,
cTpareriuHa KapTa, CKaHyBaHHS TOPU30HTY.

AxTyanpHicTh IPOGIEMM

Iocmaroska npobaemu. Y KpU30BOMY CEPeIOBUIII, 1 MOCTIITHO 3’SIBJISIIOThCSI HOBi
cTpecopu, MUTaHHST HOPCANTY € OPIEHTUPOM Y IUIAaHYBAHHI TisSUTbHOCTi €KOHOMIYHUX
cy6’extiB. ®akTopyu HerepeGOpHOI cuiM, KOJMiHeapHi HEraTMBHMM BEKTOpam KOpPO-
HaBipycHOI MaHAeMii Ta MOBHOMAcHITa6HOI BiifHM B YKpaiHi, CTBOPIOIOTh HEraTUBHI
IMPOTHO3M YMOB (PYHKIIIOHYBaHHS O6i3Hecy i HamioHaabHOI eKoHOMiKM. ToMy chOromHi
TapreTyBaHHs (opcaiT-ciieHapiiB Ta cTpaTeriyHux iHCANTIB, IO CTBOPIOIOTh Opi€H-
TUPK 1 HOKYCH HaIpPSIMKIB PO3BUTKY, 30KpeMa JIjisi Cy6’eKTiB pecTopaHHOTo 6GisHecy
€ BaYXIMBUM 3aBJaHHSIM HayKOBMX HOCITiIKeHb. OCKiJIbKM CTOBIIAMM MPOTHO3YBaHHS
€ arnocTepiopHMii MexaHi3M BeleHHS O6i3Hecy i TpeHA0Bi OuiKyBaHHS, (opcaiiT-Mmome-
JIIOBaHHS TOTpebye cucTeMaTu3allii Ta y3rofKeHHS MeTOMOJIOTi, CIIPSIMOBAaHUX Ha
XeIl;KyBaHHST pU3UKIB i po3po6Ky dopcaiiT-cieHapiiB. 3asHaueHi mo3uilii Bigobpaxka-
I0Th aKTyaJIbHICTb JOCTIIKeHHST (hOpCaiTy PO3BUTKY PECTOPAHHOTO 6i3HeCY IS OIliH-
KU TIePCIIEKTUBHUX MOXKIMBOCTEN BMKMBAHHSI Ta PO3BUTKY €KOHOMIUHUX CYO’€KTiB
B YMOBaX ecKajallii i mommbIeHHsT KpU3M, TOSIBY HOBUX CTPECOPiB.

CmaH eugueHHs npobiemu. EKOHOMiUHe TTPOTHO3YBAHHS i mepembayeHHsT 3aBKIau
6y y hoKyci yBaru Haykosyis (mMTaHHs dacuiiTailii MeTomosorii Ta iHTeppeTalrii
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iHCaiTiB), depycasHux incmumyuiti (OpMyBaHHS €KOHOMIUHMX ITPOTHO3iB i IMJIAHOBUX
OIO[IKETIB: perioHaJbHUX, TEPUTOPiaJIbHUX, AEPKaBHUX TOINO) Ta Pi3HUX OpzaHi3auill
i3 2106anbHO20 hopcaiimy (TPOTHO3YBAHHS TeHIEHIIili, KpU3, iHHOBAIifHNX TTPOPUBIB
TOIIO). 3Bakalouy Ha TeHJeHIIil 0 akTMBHOTO opcyBaHHs n0 [HAYyCTpii 5.0, JOITITb-
HMM € BUBUYEHHS aKaJIeMiuyHOTrO IS 38 OCTaHHI poku. Tak, MeTofo/IoTiuHe 3HaUeHHS
Mae KOHTeHT MoHorpadii 3a pemaxiiieo M. CkpunHmnueHko (2021), ne iHTepIpeTOBaHO
iHCTUTYLIi/IHO-OpraHi3alliifHi OCHOBM 10 TIpOBeeHHS GopcaiT-gociakeHb Ta cop-
MOBAHO ITPOTHO3M PO3BUTKY eKOHOMikM Ykpainu go 2050 poky. 3i cBoro 60Ky, hopmy-
BaHHS TEXHOJIOTiN hopcaiiTy BUCBiTIIeHO Y cTaTTssXx M. Kpusuooi (2020), JI. [TpogaHo-
Boi (2021) i H. Marshall Ta in. (2023). [IpakTMYHOMY OIJISITy METOAIB IepenbaueHHs,
IO COPUSIOTH MiHiMi3allii mpo6iem, mpucesiueHo mocrimkenHs N. Castillo-Camarena
ta E. Lopez-Ortega (2021). ApryMeHTallil0 70 MPOBEIEHHSI PMHKOBUX MTPOTHO3YBaHb
€KOHOMIUHUMM Cy6’€KTaMU, SIKi 3aBISIKM CKaHYBAHHIO 30BHIIITHIX i BHYTPIlIHIX IKepest
indopmaiiii po3pobIsSIOTh G1TbII KPeaTUBHI MPOIYKTH, BUBOASTH iX HA PUHOK IIBU/IIIIE
Ta MPeACTaBIISIOTh iX y 6i/blll cipusTIMBUiL yac, HaBemeHo M. McCardle Ta in. (2018).

[lTomo cdhepu pecTopaHHOTO Gi3HECY HAYKOBI PO3pOOKM 3 (hOPCaiiTy TOCTATHLO 00-
MeKeHi. B OCHOBHOMY IOCTiIKeHHSI OXOIUTIOIOTH MPo6JeMaTUKy crpaTeriuioro (Jle-
Bunbka & ITocrosa, 2017; Bananbka, 2020; Gozali, 2022; BoBui Ta iH., 2022; Sattarzadeh
et al., 2023) i TakTMyHOTO PO3BUTKY (BOCOBCHKA Ta iH., 2021). 3Baskaouy Ha KITIOUOBY
pOJIb pecTopaHHOro 6i3Hecy B cdepi Typusmy, HiHHUM € pO3IJISI JOTUUHUX (popcaiiT-
IOCTiIKeHb: MOoTeHLian GopcailTy Ta MpiopUTeTU PO3BUTKY HalliOHAJIbHOI [yKpaiH-
CbKOI| TYPUCTUYHOI cUCTEMM oXxapakTepu3oBaHO A. Masapaxi Ta iH. (2018); Bukopuc-
TaHHIO GOPCANTY SIK iIHCTPYMEHTAapi0 /I YIIPaBIiHHS KpM3010 y cdepi TypusmMy mpu-
cBsiyeHo mpalo S. Makian Ta M. Nematpour (2022) To1o.

Hesupiweni numanus. Y cBiTIi Io6aJbHMX TEHIEHIIi 10 1mudpoBisalii comiaab-
HO-eKOHOMIUHMX ITPOIIECiB 3aIMIIAIOTHCS BiIKPUTUMM MUTAHHS (GOpCcaiTy PO3BUTKY
pecTopaHHOTO 6i3Hecy uepes MpuaMy IM(PPOBUX TEXHOJIOTIA, IO CYTTEBO KOPETYE ic-
HYIOUi MMiIX0ay 0 MEeTO/IOMNOrii Ta TeXHOOTii dopcaiiTy, 110 i BU3HAUYa€ aKTyaJbHICTh
IOCTiI>KeHHS.

Mera i MmeToaM JOCTiAKeHb

Memorw cmammi € TipoBemeHHS (HOpCaiT-mOCTiIKEeHHS pecTopaHHOro 6Gi3Hecy
B YKpaiHi Ta 06IPYHTYBAHHS OPi€HTUPIB PO3BUTKY 3 YpaxyBaHHSIM TPEHIIB i TeHAEH-
i} pUHKY.

Memodu docnidxcerHs. OCTiIKeHHs IPYHTYEThCS Ha iHTepIIpeTaltii JOCTiTHUIIb-
KMX iHCaifTiB m0m0 dopcaitTy po3BUTKY pecTopaHHOro 6i3Hecy. Y 1IbOMY KOHTEKCTi
3araJbHOHAYKOBI MeTOAM [O3BOJSIIOTh BUBUMUTYM TEPMiHOJIOTIYHMIA amapar, 30KpeMa
TpakTyBaTu gediHirii «popcaitt» i «dopcaitT-cecii».

XapakTepu3yun MepcrieKTUBY PO3BUTKY PeCTOPaHHOTO 6i3Hecy, MU IIpoaHali3y-
BaJIM 710TO TTOKA3HUKM JTisUTbHOCTI Ta IMHAMIKy UMCEIbHOCTI Cy0’eKTiB B YKpaiHi, a Ta-
KOX TeH/IeHIIii pUHKY peCTOPaHHUX MOCIYT.

s ouiHOBaHHST dopcaiiT-ciieHapiiB 6y/10 3aCTOCOBAHO METO[ CKaHyBaHHS TO-
PU3OHTY, SIKMit TPOJIEMOHCTPYBAaB OCHOBHI TeHAeHIIii i TpeHau 1udposisaliii y cdepi
pectopaHHOro 6i3Hecy Ta O4iKyBaHHS Bif MITy4yHOTO iHTeNneKTy (Al). MeTon Monerto-
BaHHS JOMOMIl BU3HAYUTH, SIKUM UMHOM OYmyTh cOPMOBaHI KOMYHiKallii y mpotie-
ci peasnisariii gopcaiiT-ceciit po3BUTKY pecTopaHHOro 6i3Hecy. [Ij1s OIiHIOBaHHS 10T0
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MepPCHeKkTUB OYy/IO 3iCcTaB/IEHO aCIeKTH [isUTbHOCTi JTOKPM30BOIO (IOKAPaHTMHHOTO
i MOBOEHHOTO) Ta OUiKyBaHHS (KJIi€HTIB, iIHBECTOPIB, CYO’€KTiB pecToOpaHHOTO Gi3Hecy)
TMOCTBOEHHOTO TEPiofAiB.

[Tigi6paHi HayKOBi Ta OHJIAH-IXepena iHbopMallii JO3BOMWIN SIKICHO OMpallo-
BaTU TEOPil0 CIIPUITHSATTSI Ta BUKOPUCTAHHS TEXHOJIOTii hopcaiiTy, o MOCTYKUIO OC-
HOBOIO JJIs1 TOCTiJIKeHHST 710TO KITIOUOBUX JeTepMiHaHT. Pe3yibraTt TToKasamu, o Ti
Cy6’eKTU pecTopaHHOTO 6i3Hecy, 10 YaCTKOBO UM KOMILJIEKCHO BUKOPUCTOBYIOTH ejie-
MeHTU GopcaiiTy, po3po6/sIIOTh GibIll KpeaTHBHI KOHIEMT-TIPOAYKTH, BUBOASITH Ha
PUMHOK iHHOBALIiJiHi pillleHHsT i hopMaTy MBUILIE Ta Y OiIBIIT CIPUSITIVBUIA Yac.

CyuacHi 1m1dpoBi TexHOJIOTii CTBOPIOIOTh iHHOBAIIiVIHI iHCTPYMEHTM KOMYHiKaIliit
y dopcaiiT-cecisix, TOMy y JOCTiIKeHHI MM HaMaraaucsl BpaxyBaTy MOMY/ISIPHI CBiTOBI
MpakTUKN. IIpoTe Cj1if 3asHAUUTH i psim oGMeskeHb, cepep IKUMX HaiipopMaTHIIIMMMU
€ BiICyTHiCTb aHATITUKM IO peCTOPaHHOMY Oi3Hecy, siKa ITiJl YaC BOEHHOTO CTaHy 0i-
LIi/iHO He Bimo6GpaskeHa, Ta TMMYAacOBa HEMOK/IMBICTh OI[iHKM BTpAT Bif BiliCbKOBUX
niit. Tomy opmymoBaHHS TinoTe3 37iliCHEHO JIuIie 3a iHTepHeT-IKepeamMi Ta CIu-
parouuch Ha JOBOEHHMI NOCBif i pakTask. [IpoTe pesynbraTtu hopcaiTy po3BUTKY pec-
TOpPAHHOTrO 6i3Hecy i MpeAMKATUBY JOKPMU30BOTO JOCBiAY MO3UTUBHUX MTEPCIIEKTUB Ta
iHBeCTUITiTHOI MPUBAGAMBOCTI 3aBASIKM IIBUIKI OKYITHOCTI CTBOPIOIOTh TEOPETUUHY
i MPaKTUYHY I[iHHICTb TOCTiIKeHHSI.

O6’ckmom docnidxeHHs BU3HAUEHO TTpoliec peasisaiiii ¢hopcaiiTy cy6’ekTiB pecTo-
paHHOro 6i3HeCy B yMOBaX 30BHIIlIHiX BUKJIMKIB i 3arpos3.

IIpedmemom docnioneHHs € TEOPETUYHI Ta IPUKIAIHI opcaiiT-acriekTu 3abesme-
YeHHS PO3BUTKY Cy6’€KTiB pecTOpaHHOTO Oi3Hecy.

Hayxoea Hosu3Ha TIONIATAE Y BU3HAUEHHI HAPSIMIB i TpeIuKaTuBiB hopcaiiTy pos-
BUTKY PeCTOpaHHOTO 6i3Hecy B YKpaiHi, 0 703BOUTh 3a6e3rneunTyt e(heKTUBHE Opi-
€HTYBaHHS Cy6’eKTiB 6i3HeCy B yMOBaxX HEBM3HAUYEHOCTi KPU30BOro TaiiMdpeiiMmy Ta
YIIpaBIiHHS PU3MKAMMU.

Inpopmayitinoro 6a3ow docniorceHHs € HayKoBi Tparli 3 dopcaiiTy, mudposisarii Ta
pecTopaHHOro 6i3HeCY; OHJIAiH-aHATITMKA i BJIACHI TOCTiTHUIIBKI iHCAATI.

PesynbraTyt JOCTiIKEHHS

dopmyroun AOCTiIZHUIIbKI iHCATH, BAPTO CIIMPATHCS HA TEPMiHOJIOTiUYHY apXiTeK-
TYpY, 0 GopMyJTIOE 11iJTi, 3aco6M Ta arpobarliiiHi acriekTy BU3HAUeHOi TeMaTuKu. I3
LIbOTO TOIJISITY, ONPAIIOBaHHS (POpCaiiTy PO3BUTKY PECTOPAaHHOTO Gi3HECY OKpeCIo-
€Tbes1 nediHinisiMu «opcaitt» i «bopcaitT-cecisi».

Taxk, 3MicTOBHMIA aHasi3 mediHilii «popcaiiT» JeMOHCTPYE HACTYITHI XapaKTepu-
CTUKM Y HAYKOBUX TTpalisix:

—  §IK npoyecy (cucteMaTuuHoi cripobu) (Martin, 1993) mporsosyBaHHS MaitoyT-
HbOTO uepe3 GopmaT CKaHyBaHHSI 30BHIIIHbOTO CepeloBMUIIA, CTBOPEHHST 6askaHOTO
o06pasy (Ksitka, 2016; Conway, 2015), MeTO0 SIKOTO € BU3HAUYEHHS PiBHiB CTpaTerii;

—  SK cucmemu mMemodié eKCIIePTHOI OI[iHKM JOBIOCTPOKOBUX MEPCIIEKTUB iHHO-
BallilfHOTO PO3BUTKY, TeXHOIOTiuHNUX ITpopuBiB (Gokhberg, 2013);

— 9K iHcmpymeHmy GbOpMYyBaHHS BIIEBHEHOCTI Y Maii6yTHbOMY, PO3YMiHHS 10T0
MOSK/IMBOCTEI Ta PU3MUKIB, a TAKOX PO3POOKM CEpeaHbO- Ta JOBIOCTPOKOBOI CTpaTerii
po3BuTKy (Makian & Nematpour, 2021; CkpununaeHko, 2021);
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—  §IK 30amHocmi MIPaBWIbHOTO YCBigOMJIEHHSI MaliOyTHHOTO Ta TUIAHYBAHHS il
Ha OCHOBI IIMX 3HaHb ("Session”, n. d.).

3i cBoro 60ky, JI. [Tpoganosa (2021) saificHiIa KOHTaMiHAIIiI0 3a3HAYEHMX BUIIE Xa-
PaKTEPUCTUK Ta iHTepIpeTyBaia «popcaiiT» IK «iHCTPYMEHT ab0 CYKYITHICTb iHCTpyMeH-
TiB, MeTO[ 260 CHCTEMY METO/iB, METOZOJIOTII0, IIPOLIEC i TEXHOJIOTII0 HAYKOBO OOTPYHTOBA-
HOTO Tiepen6ayeHHs], IPOTHO3YBaHHS MaifOyTHbOTO CTaHy CYCITJIbCTBA Ta PisHOMAaHITHUX
YMCIEHHMX Cep CYCITiTbHOI AisSUTbHOCTI», 1110, Ha HaIy AYMKY, 3aIUTyTaHO i1 eKJIeKTUYHO.

Crnmparoounch Ha HaBe#eHi GOpPMY/TIOBAHHS, ITPOIIOHYEMO TPAKTyBaTH «dopcaiiTs»
Y3TO/KEHO [0 MOCTaBJIeHOI MeTH I[bOT0 MOCTimKeHHs. IToromKyounch i3 IyMKoO, 1110
dopcaiit —11e mpoiiec TPOrHO3yBaHHS MailOyTHbOTO, MY BOZHOYAC AIIeTI0OEMO IO 10T
OIHOBOKOTO PO3MISIAY SIK METOAY (CYKYITHOCTI METO/IiB) Ta iHCTPYMEHTIB, a/i;ke BBayKae-
MO, ITI0 BOHU € 3a6e3IeYeHHsIM 1IbOT0 Mpoiiecy. ToMy pos3IsigaeMo TepMiH ¢opcatim sik
KOMNJIEKCHUTI KoMhemeHMHIiCHUT nidxid i3 (opmysaHHsi NPozHO3i8, WO ONepye CUCMEMOH
Memodie ma iHcmpymeHmie onpayo8aHHs iHphopmayitinozo nos 071 8USHAUEHHS MOMIIU-
8UX CYeHapiis po3zopmaxHs nodiil, OUiH0OBAHHS MALiOYymMHb020 CMAHy NeeHo20 06’ ekma (Mi-
Kpo/Makpocucmemu) ma popmysanHs cmpameziii po36umxky neeHux eKoHOMIUHUX 00UHUYb.

Crig 3a3HauUNTH, IO TePMiH «dopcailT-cecis» 0MHO3HAYHOIO BY3HAUEHHS B aKka-
IleMiuHOMY CepeJlOBUIIli He Mae, YacTo MOro iHTepnpeTyloTh SIK iHCTPYMEHT MOJEI0-
BaHHSI MailOyTHBOTO, CIelliaibHUiI hopMaT iHTeNeKTyalIbHOI POOOTM i3 BU3HAUEH-
Hs i cTBOpeHHS GakaHOro MaitbyTHboro (BucTpsKoB Ta iH., 2022). Criupanounch Ha
Cambridge Dictionary ("Session’, n. d.), ne «cecisi» BU3HaUa€eThHCS SIK Mepiof yacy abo
3yCTpiy, OpraHizoBaHa JJis eBHOI Jis/IbHOCTI, MporoHyeMo dhopmynioBaTu ¢opcatim-
cecito SIK matim@petim, op2aHizosauuli 01 KOMNAEKCHO20 (OPMYBAHHS. NPOZHO3HUX/NPO-
EKMHUX pillleHb Wod0 8U3HAUEHHS MOMIUBUX CUeHapiie po3zopmanHs nodili ma gopmy-
8aHHS cmpameziti po38UMKY Ne8HUX eKOHOMIUHUX CY6’ekmis.

[TpoBeneni modopcaiiTHi JOCTiMKEHHS TAPreTyIOTh (hopcaiT-cecii B pecTopaHHO-
My 6i3Heci Ha BUKOHAHHST HACTYITHUX 3aBAAHb:

—  BUSIBJIEHHSI TEeHJEHIIi i TPeH/IiB, [0 BIVIMBATUMYTbh Ha PUHOK PECTOPAHHUX
MIOCTIYT;

—  BMBYEHHS B3a€MO/Iil IIMX CUJI Ta BEKTOPIiB iX CIIpSIMYBaHHST;

— (dopMyBaHHS peaicCTUYHNUX BapiaHTiB MaiibyTHbOTO;

—  meperisg Moaesi poboTH y TerepillTHbOMY 3 YpaxXyBaHHSIM BapiaHTiB MaiiOyT-
HbBOTO;

—  Ppo3po06eHHs cTpaTeTii cy6’eKTa pecTOpaHHOro 6i3Hecy [y1s1 6yb-SIKUX ClIeHa-
piiB MaitbyTHBOTO.

Taxosk opcaitT-cecii cknamaOTbCS 3 TAKTIB (CIIPUHTIB), HALlIEHUX HA BUKOHAHHS
OKpeMOro BMII[e3a3HaueHOro 3aBJaHHS, Ta MalOTh BU3HAUEHNIT KaJleHIapHW TepMiH,
BMKOHABIIiB i pe3ynbTaT. PesyabraTom opcaiiT-TakTiB MOKYTb OYTY po3po06IieHi cTpa-
TeriuyHa KapTa, JOPOKHS KapTa, MAaTPUIISI eKCIIePTHUX pillleHb TOIIOo, a ¢hopcaiiT-ceciin
y I[iJIOMY —KOMIUIEKCHA CTpaTerisi pO3BUTKY €KOHOMIUHOTO Cy6’€KTa, 30KpeMa pecTo-
paHHOTrO 6i3Hecy.

OTke, hopcailT pO3BUTKY PECTOPaHHOTO GizHecy peKoMeHayeMo GopMyBaTH Ha-
CTYITHUM QJITOPUTMOM (puc. 1).

ITepalliiinuit MeTon TUIaHYBaHHS Ta peanisailii gopcaiiTy pecropaHHoro 6i3Hecy,
HaBeleHUIT Ha puc. 1, mo3Bossie epeKTUBHO BUOYOOBYBATU I1OMDOPCANTUHTOBI TOCITi-
I>KeHHSsI, opMyBaTM KIIIOUOBi 3aBIaHHS (TaKTH, CIIPUHTM) Ta OIEPATUBHI peakliii Ha
3MiHM ITiJl YaC yChOro po60vYoro mporecy.
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TAPTETYBAHHS ®OPCAMT-CECIH
] [

AHDKAJIISALIII ®OPCAUT-TAKTIB (CIIPUHTIB)

i [
MpaBoOBi | COILiaJbHO-EKOHOMiUHi | KOH'IOHKTYpa PUHKY Ta 0COGIMBOCTI aCIIeKTN
acMekTM | Ta eKOJIOTiuHi acekTu pectopaHHoro 6i3Hecy umbposisarii
( B
OILIIHKA ACIIEKTHOI B3AEMOIT
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MOZEJII PO3BUTKY PECTOPAHHOI'O BI3BHECY

I
! crpaTeriuna E ! TexHojmoriuHa || MaTpULA i: Kejicu, incaiTy, |
: Kapra : : IOPOXKHS KapTa : : EKCIIepTHUX piLLIEHb : : Imporpamm TOuLo :
o . P D [Tl +=*
k PO3POBKA CTPATETI PO3BUTKY PECTOPAHHOI'O FIBHECY j

Puc. 1. AnroputMm peastizalii ¢popcaiiTy po3BUTKY peCTOpaHHOTrOo 6i3Hecy
IDicepeno: BmacHa po3po6ka
Pic. 1. Algorithm for implementation of restaurant business foresight development
Source: own elaboration

st onliHrOBaHHS (opcaiiT-ciieHapiiB /151 pecTOpaHHOTo 6i3Hecy 3aCTOCYEMO Me-

TOJ, CKaHyBaHHS (Tab. 1).

Ta6a. 1. TIpegyKTOPY CKaHYBAHHS TOPU3OHTY (OPCaiiTy pO3BUTKY PECTOPAHHOTO 6i3Hecy
Tabl. 1. Horizon scan predictors of restaurant business foresight development

Knrouosi
CKaHyBaHHSI TOPU30HTY IMepcriekTUBU
TeHIeHIIii
€KOHOMiuHi smart-kitchen, po6oTu-Kkyxa- aBTOMAaTM3allisl 6i3HeC-MpoIIeCiB,
iHHOBaIlii pi, poboTu-odimiantu, pobo- €KOHOMisI BUTpAT Ha oIuIaTy Ipa-
Tu-6apmenn, dark kitchen, kioc- | 1, migBuUIeHHS TPOTYKTUBHOCTI
KJ CaMOOOCTYyTOBYBaHHSI TOIIO po6OTU pecTopaHy
TeXHOJIOTiUHi NFC-xapra, njaHIleT-MeHIo, 6e3KOHTaKTHiI KOMYHiKarlii (3a-
iHHOBaIlil MeHIO IOTIOBHEHO1 peaabHOCTi, MOBJIEHHSI, OTIJIaTa), EKOHOMisI
QR-Kop, iHTEPaKTUBHMUIA CTiJI, yacy, eeKTMBHE BUKOPUCTAHHS
MOOGiNbHI OJATKY, MECEHIKEPU | PECypCiB, AMHAMIUHE OHOBIEHHS
TOIIO indopmarii
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3axinuenHs maon. 1

MapKeTUHIOBi Light Touch, Show-kitchen, PO3IIMpPEHHS OHJIaiiH-KaHaJIiB
iHHOBaILii 3D-Kkyxap y Tapinii, imHaMiuHa, KOMYyHiKallii, reiimicdikariis ta
BipTyasbHa pekaama, 6aepu Ta aTpaKI[iOHYBaHHS PeCTOPAHHUX
iHduIyeHCepU B COLIMEpEXax, MIPOJIYKTiB
MapKeTIIeicu, IUCTPUBYITiiHi
1aThOPMM, OHJIAH-PECTOPAHY
indopmarriitai Data Science, Table-tracker, Up BiICTEKEeHHS MiCI[epO3TaIlyBaHHS
iHHoBaIii Serve, Un Corkd, Google Ads, KJIi€HTIB Y 3aK/a/ii, orepaTuBHe
IITYYHMIT iHTENeKT (YaT-60TH, JIOCTaBJIEHHS 3aMOBJIEHHS, aHAa -
ChatGPT, ChatSonic, Perplexity), | JiTU4Hi BiIcTeXeHHST TEHIEHIIi1
XOCTepU JIJIsI CaiiTiB TOIIO iHTepeciB KITi€HTIB
YIpaBiHChKi dopcaiit, CRM-cucremu, (bopMyIOTh KOMITETEHTHOCTI
iHHOBaMii Business intelligence (BI), pein- II7Is1 IPOBeZeHHS 71 opraHisariii

SKUHIpiHT 6i3Hec-TipoteciB (BPR),
CUCTeMM yIIPaBIiHHS 32 LiISIMU
(MBO), TOTaIpbHOTO yIpaBIiHHS
sxicTio (TQM), 36a1aHCcOBaHa CU-
creMa rokasHukis (BSC), niaany-
BaHHS pecypciB (ERP), ebexkTns-
HOro yrpasiiHHs yacom (TBM)
Ta 3HaHHsIMM (KM), omagHOoro
yripaBiiHHsS (LM), 6eHUMapKiHT,
Agile, bacumiti-meHemKMeHT
(FM)

dopcaiitT-gocrimkeHb, peasisanii
dopcaiiT-ceciit i po3pobneHHs
(dopcaiiT-cieHapiiB, CTBOPIOIOTD
cepemoBUILE [Tl TPONYKYBaHHS
Ta peastisallii iHIMX TUTTIB iIHHO-
BalIiii

IDiepeno: po3pobieHo aBropamu 3a b. KoBanbosum Ta iH. (2017); P. ABryctunom Tta 1. Jlemi-
kiBuMm (2020); I. BepesomchKoio Ta iH. (2022)
Source: elaborated by the authors according to B. Kovalov et al. (2017); R. Avhustyn and
I. Demikiv (2020); I. Verezomska et al. (2022)

Sk 6aummo i3 Tabsa. 1, po3BUTOK LMGPOBUX TEXHOJOTIM CIPUUMHUB PO3IMIUPEHHS

MOYKJIMBOCTEI [IJIs1 CYO’€KTiB peCcTOpaHHOTO Oi3Hecy, 30KpeMa y KaHajlax KOMYHiKallii
i 3aco6ax 6e3KOHTAKTHOTO 3aMOBJIEHHS Ta OIUIAT PECTOPAHHOI MPOAYKIi (ITOCIyT):
NFC-kapra, BiZouTKM nasbliiiB a6o ckaHep oonmuuust (FacePay24), cepsicu Google Wallet
/ Wallet 3amicTp miaTibxkHOI KapTKu. PopcaiiT TAKOXK PO3UIMPUB YIIPaBIiHChKi iHHOBA-
1iiHi MO>KTMBOCTI IIJITXOM BUKOPUCTAHHS yCiX HaBeAeHMX iHHOBallili: TeXHOJIOTiYHUX,
MapKeTMHTOBMX, iHhopMaliitHux. Lle m03BOIMIO MIBM/IIIIE TeHEPYBATH Ta OMPaIbOBY-
BaTU MOTOKM iHGopMallii, mependavyaTi MOXKIMBI clleHapii Mmomiit (3okpema, 3aBaSIKK
mTYy4HOMY iHTesnekTy —Al) Ta dopMyBaTu cTpaTeriuyHi aibTepHATUBHA.

[Micnsopcat THUIT MOHITOPUHT BapTO AOTIOBHUTM TPEHIAMM B peCTOPaHHOMY 6i3-
Heci, SIKi € mpenMeToM ¢opcaiiTy Ha TOPMU30HTI 6/M3bKO 5 POKiB (puc. 2). [lepepaxoBaHi
TPEHIM OXOIUTIOIOTD Mepiof y HaibMvoKyi 5 pokiB i migKpirieHi o6albHUMM TeHIEH-
missmu (Almquist et al., 2023). Tak, akTuBi3allist THYYKUX (oOpMaTiB i KOHIIENTIB CITO-
CTepiraeThCs BKe Bif] MOYaTKy KOPOHABipyCHOI MaHAeMii, Ta akTyaJlbHUM € TPeH], i B
ChOTOHIIITHI/i BOEHHMIT Uyac: eKapHi, KOHAUTEPChKi, Kade, KaB’IpHi, CTPiT-Qyau TOII0
MAalOTh He3HAUHi 06CATY iHBECTHUIIiH, CTPOK OKYITHOCTI Ta He3HAYHi 0OCSTHM isTTbHOCTI,
110, 30KpeMa, ITiJi YaCc eHepreTMYHOTOo GIeKayTy JO3BOIMIIO iM MIBUIKO afaITyBaTHUCS
i TpOOBKUTY ITPAIIIOBATH.
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I'ayuki ABTOMAaTM3AIliS,
IlocTaBiaeHHS Dxi MynbTI- dbopmarn i undposizauis,
Ta i’ka Ha BUHIC KaHaJIbHICTh KOHIIENITU po6oTu3ariist
e ™ ] ™
Tendenyii i mpendu IHKTIOSMBHICTH Ta
OpaHmnsu pecmopantozo GizHecy KJTIEHTOOPi€EHTOBAHICTb

- W,

J

Casual cermeHT,

Slow Food Ta

b

KpadTosi Hamoi i

Be3koHTaKTHi MOHOTIIpOAYKTH,
Kopuche cepsicu HalLliOHa/IbH i CTpapit, arperaTopu
XapuyyBaHHS 3aMOBJICHE i perioHambHi MoCTavyaabHUKIB
orutat, QR-Kop, KyXHi

- J J

Puc. 2. Teupen1ii i TpeHay pecTopaHHoro 6i3Hecy (TOPM30HT 5 POKiB)
IDicepeno: po3pobieHo aBTopamu 3a Pectopatopom ("TpeHau pectropaHHoro 6isHecy”, 2023);
B. Cunisetictpom (2021)
Pic. 2. Tendencies and trends in the restaurant business (horizon of 5 years)
Source: elaborated by the authors according to the Restaurateur ("Trendy restorannoho
biznesu', 2023); V. Syliveystr (2021)

My/nbTHKaHAIBbHICTh BU3HAYAE MOSKIMBOCTI 10 TTO€IHAHHS 0(IaliH- Ta OHIAH-BiT-
pMHU pecTopaHy. be3KOHTaKTHi cepBicM ONMTUMI3YIOTh MOCIYTH YIIPAB/IiHHS Ueproio
(wait list), mocTaByieHHsI, GpOHIOBAHHSI CTOIMKIB Ta 3[ilicHeHHS oraTu. [llogo po6oTu-
3allii, BapTO 3a3HAYMTH, IO CbOTOAHI AitoTh ABa Tumu: front of the house, sKi mpairio-
10Th i3 roctsamu, Ta back of the house —3akpuBaioTh 3aBgaHHs Ha KyxHi (CutiBeiicTp,
2021). OcraHHi rmepeBaskarTh y BUKOpPMCTaHHI. [HcaiiTamu € poboTusoBaHi pyku (Miso
Robotics), a6o aBTOMaTH, 1[0 TOTYIOTh cajaaTi to go (Spyce). Taki TexHOJIOTii JO3BOJIS-
I0Th JOCSTTY OOHAKOBOI SIKOCTi IPOLYKTY y MepexkeBux 3aknagax (Cuiiseiictp, 2021).

XapakTepusywouu MepcrekTUBM PO3BUTKY PECTOPAHHOrO 6i3Hecy B IIiJIOMY, BapTO
MMpoaHai3yBaTH iXHi MOKAa3HUKY AisSUIbHOCTI Ta AMHAMIiKy UYMCEIbHOCTi Cy6’eKTiB pec-
TopaHHOro 6i3Hecy B YkpaiHi (puc. 3).

[Mpotsarom 2022 poKy 6ys10 3aKpUTO 6M3bKO 7 TUC. 3aKIaJiB, @ BiIKPUTO —6JIM3bKO
2 tuc. (Ilpacaz, 2022), 110 MOKHa KOHCTATyBaTU SIK JOCTaTHbO BUCOKUIA piBE€Hb iHBEC-
TULIiIHOI TTPMBa6GIMBOCTi, HE3BAXKAIOUM HA €KOHOMIUHY i BOEHHO-TIOMITUYHY KPU3Y.
Tak, y 6epesHi 2022 poky (mepiii IHi BifiHM) mpaifioBaso jauiie 13 % 3akiajiB, a B KiH-
i 2022 —mouatky 2023 poky 6ilbIicTh BiZHOBMIA CBOIO pOOOTY, i MMOKA3HUK 3pic 10
72-75 %. 3arayioM, peCTOpaHHMIT pUHOK B YKpaiHi cTaHOBUTH 6/1M3bKO 6—8 % yKpaiH-
cbKoro piteniny (Tapraunmii, 2022).

[llo0 MOKA3HMKIB AisTTbHOCTI 3aK/IaliB pecTOpaHHOTo Gi3Hecy, TO AMHaMiKa BU-
PYYKM B IIiJIOMy Ma€ MO3UTUBHI TeHIeHI1ii, o copmyBanucst y 2022 porii (puc. 4).
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Puc. 3. luHaMika KiJIbKOCTi 3aK/Ia/iiB peCTOpaHHOTrO 6i3Hecy B YkpaiHi B 2019-2022 pp.
IDicepeno: cdopmoBaHo aBTopamu 3a A. Yurupus (2021), JepskaBHOIO CTYK6010 CTaTUCTUKA
Vkpainu (Jepskerat YRpainuy, 6.4.); A. IIpacan (2022)

Pic. 3. Dynamics of the number of restaurant business establishments in Ukraine in 2019-2022
Source: formed by the authors according to A. Chyhyryn (2021), State Statistics Service
of Ukraine (n.d.); A. Prasad (2022)

= cepeiHIii UeK
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Puc. 4. IyHamika BUPYYKM Ta CepeHbOTO UeKa 3aK/Ia/liB pecTopaHHOro 6i3Hecy B YkpaiHi,
2022/2021 pp., %
Ihicepeno: chopmoBaHo aBTopamu 3a C. Maubko (2022)

Pic. 4. Dynamics of revenue and average check of restaurant business establishments in Ukraine,
2022/2021, %
Source: formed by the authors according to S. Manko (2022)

3Baskarouy Ha piBeHb iHQsALIT y 2022 porii —26,6 % (HarjioHasbHMIT 6aHK YKpaiHu
[HBY], 6.1.), 3poCTaHHS BUPYYKM ¥ CEpPeIHBOTO UeKa B MepeBakHill GilbIIOCTi pecTo-
paHHuX dopmariB ii He MOKpwiI0. OTXKe, TTOKM IO iHBECTUITiiHI OUiKyBaHHS € Hera-
TUBHUMMU, IO MIOCUITIOETHCS eCcKaslalliero 36poitHoi arpecii i pyiiHyBaHb 00’€KTiB iH(-
pacTpyKTypu Ta 6i3Hecy, 3arpo3amMu O6J1eKayTiB TOMLIO.
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st popcaiiT-opieHTYBaHHS BapTO MPOIMMCATY CTPATeriuHi KapTy, sIKi CIIPUSITUMYTh
PO3pO0IIi CTpaTeriii PO3BUTKY Cy0’€KTiB peCTOPAHHOTO Gi3HECY, 110 BAPTO 3MiliCHUTH, CITN-
parouricb Ha Metomosorito SPACE-anHamisy (Tabs. 2) 3a TakMMy HarpstMaMyu (aKTOPHOTO
BILUIMBY: 1) hiHaHcoBa cua migmpreMcts (PC); 2) KOHKYPEHTOCIIPOMOXKHICTD MiJITPUEMCTB
(KTT); 3) mpuBabnuBicTs ekoHoMiky Kpainu (I1E); 4) crabimbHicTs ekoHOMiKY Kpainu (CE).
Tabn. 2. TlapameTpuyHa olliHka 3a MetogoM SPACE njist pectopaHHOTO 6i3Hecy
Tabl. 2. Parametric rating by the SPACE method for the restaurant business

Kpurepii ITokas- Bara, 3Ba?KEHa

HUK of. oIiHKa

dinancosa cuia mianpuemcts (PC)

PeHTabenbHiCTh iHBeCTUIIiN, % 5,0 0,25 1,25

IvHamika BUPYUKH, % 19,4 0,25 4,85

IviHamika cepeHbOTO uexa, % 29,7 0,2 5,94

PiBeHb (iHaHCOBOI CTiMiKOCTI 0,24 0,3 0,072

1. 3azanvHa ouiHka Kpumepiro 1,0 12,112

KoHKypeHTOCITPOMOXKHICTh pecTopaHHMX migmpuemcts (KIT)

YacTka mianpueMcTB B ekoHoMilli (% BBII) 0,76 0,2 0,152

KOHKYpeHTOCIIPOMO3KHICTb MOCIYT (€KCIIepTHA OI]iHKa) 0,70 0,2 0,28

PenTabenbHiCTh peasisaliii mpoayKkiii (mocryr), % 4,70 0,3 1,88

OuikyBaHHS 3MiH IMOMNTY HA MOCTYTU -27,0 0,3 -8,1

2. 3azanvHa oyiHka kpumepiio 1,0 -5,788

IpuBabnuBicTs ekoHOMikM (TTE)

PiBeHb TPMOYTKOBOCTi EKOHOMIKM, % 12,6 0,2 2,52

CTymniHb BIVIMBY BiliCbKOBO-IOMITUUHMX (DAaKTOPiB

(eTIEICHepTHa OL[iZIKa) b b 0,95 0,5 0,475

3a7IeXKHICTh PO3BUTKY TaTy3i Bif KOH IOHKTYpU

(ekcriepTHa guiHKa)Ky R P 0,30 0.1 0,03

OniHka Mait6yTHHOTO PO3BUTKY Gi3HEC-CUTYyallii MiIPUEMCTB -0,8 0,2 -0,16

3. 3azanvHa oyiHka kpumepiro 1,0 2,865

CrabinpHicTh ekoHOMiKM (CE)

CrabiIbHiCTh €KOHOMIKM

(TpomioBa 6a3a / KpenuTHi 3060B’s13aHHST) 12,9 0,5 6,45

PiBeHb PO3BUTKY iHHOBAIi/fHOI Ais/IBHOCTI B eKOHOMIIIi (Mic-

1ie y cBiToBOMY peiiTuHry: (132 micus —57 miciie) / 132 miciis) 0,56 0,2 0,112

Ezggiiﬁziﬁg )KaHITa.TI Ta MapKeTUHTOBI MOK/IMBOCTI (€KC 0,60 03 0,18

4. BazanvHa oyiHka kpumepio 1,0 6,742

IDicepeno: chopmoBano asropamu 3a BOIB (World Intellectual Property Organization,
2022); C. Manbko (2022); Oepskcrat Ykpainu (6.4.); HBY (2023)

Source: formed by the authors according to BOIB (World Intellectual Property Organization,
2022); S. Manko (2022); State Statistics Service of Ukraine (n.d.); NBU (2023)

PesynbTaTy eKCepTHOI OIiHKYM ITOKAa3HMKIB 32 IEBHUMM KJIIOUOBUMM KPUTEPiSIMU
(Bummmit 6an = 100, Hyskunit = 1) O KOpesiii yCiX OIiHOK Y3TOIKYEThCSI PO3PAXyH-
KOM: OLIiIHOYHMI 6aJI BITHOCHO MaKCMMa/IBHOTO OaJia.
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[Micist oTpuMMaHHS 3BaKeHMX OI[HOK KJIIOUOBUX KPUTEPiiB HACTYITHUM eTarom
€ mobymoBa cTpaTteriudoi Kaptu B cucteMi KoopauHaTt SPACE, 1o mokasaHo Ha puc. 5.
[TouaToK BEKTOpa MiCTUTBCS Y TOUIli TTOYATKYy KOOPAMHAT, KiHellb BeKTOpa MiCTUTbCS
y Toulli 3 KoopauHatamu (bopmyna 1, bopmyna 2):

X = IIE -KII 1)

Y = ®C -CE )

BimmoBimHo mj1s1 oLiHIOBaHHST opcaiTy pecTopaHHoro 6i3Hecy Ha 2023 pik Koop-
IVHATY TOPiBHIOIOTD:

X =2,865—(-5,788) = +8,653; Y=12,112 -6,742 = 5,412.

15
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Puc. 5. CtpaTeriyHa KapTa pecTOpaHHOTro 6i3Hecy y hopcaiiT-ciieHapisax
cucremy koopauHaT SPACE
epeno: BnacHa po3pobka
Pic. 5. Strategic map of the restaurant business in foresight scenarios
of the SPACE coordinate system
Source: own elaboration

Buxomsiun 3 0COGAMBOCTEI pecTOpaHHOro 6isHecy Ta TeHIEeHIIiii pUHKY, B CTpaTe-
TigHili KapTi BU3HAUEHO YOTUPMU CIleHapii: Kpu30BUil JOCBif («3aBMMpaHHS ¥ amari-
Tallisi»); aHTUKPU30BUIT O€HUMAapKIHT («17100aIbHI OUiKyBaHHS»); IPOPUBHI iHHOBAIIi{
(«<MOTMBAIIiifHMIT HACTYTI»); peaHiMalliliHi cueHapii («<bopoTbba i BimHOBIEHHS»). TaK,
(opcaiiT-ciieHapiii KpU30BOTrO JOCBimy Iepembauae 3aCTOCYBAaHHS CTPATETiil KOHIIEH-
TPOBAaHOTO PO3BUTKY PUHKY, IPOAYKTY, TOPM30HTaAbHMX iHTerpamiii. Moro mera —3a-
BMepTH, 36epiraroum mosuilii, i amamnTyBaTUCS OO YMOB PUHKY. DopcaiiT-cieHapii
aHTMKPU30BOTO OEHUMAPKIHTY rosisrae y quBepcudikaiiii 6isHecy, azpke B raaysi BUsIB-
JIeHi Tpo6ieMy 1eMOHCTPYIOTh KPU3Y, 110 3MYIIYE JTiKBiZOBYyBaTH 6i3HEC, ITepeopieH-
TOBYBaTU 3yCWLIS B iHII chepy ekoHOMiKM. ToMy 6i3HeCy BapTO TPMMATUCS i BUROPU-
CTaTy HaKOMMUeHy (piHaHCOBY MilIHiCTh Ha ITOIIYK HOBMX iHBECTUI[IIHMX HAIIPSIMKiB.
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3i cBoro 60Ky, peaHimaliiiiHi ciieHapii («60poTh0a i BiIHOBIEHHSI») TIPOIIOHYIOTHCS IIJIST
PUHKY, 110 TepebyBa€ y CTaHi HaCHUEeHHS ab0 K OUiKyBaHHS CKOPOYEHHS MOMUTY Ha
MOCJTYTH. B TaKMX yMOBax pecTopaHHMi Gi3Hec IMpaloBaB Bif] MOYaTKy KOPOHAaBipycC-
Hoi ma"gemii (2019 p.). Toxi BiH BUKOPUCTAB JIOKAAYH [IJIS1 BIIPOBAI>)KeHHS iHHOBAILil
y cepBicu, aBTOMaTH3alIi0 i 1MdpoBisallio 6i3Hec-MpoIiecis TOIIO.

BeKTOp pO3BUTKY pecTopaHHOTO Gi3Hecy mepebyBa€ y KBaJIpaHTi, IO BilMoOBigae
3a (opcaiiT-ciieHapiit «IpopuBHi iHHOBAIIii», A00 «MOTMUBALiIifHMIT HACTYIT». KiTiouoBi
YMOBM PMHKY IJisI PECTOPAHHOTO 6i3HEeCy CTBOPIOIOTH CIPUSITINBI MEepPCIeKTUBU IS
CTapTamiHry Ta iHBeCTyBaHHSI CTBOPEHHSI UM PO3IIMPEHHST pecTopaHHUX Mepexk. 1llo-
mpaB/ia, 3 MOIMPABKOIO0 HA BOEHHI PM3MKM, TaKi HACTYITAJIbHI CTpaTerii BapTo 3/iiICHIO-
BaTy THYYKMMM pecTOpaHHMMM (popMaTaMm, TEHIEHIIiI0 A0 YOro i CriocTepiraeMo Ha
PUHKY YKpaiHu CbOTOAHI.

Tak, oIliHKa Mait6yTHHOTO PO3BUTKY IiJIIPUEMCTB peCTOpaHHOTO 6i3Hecy rmokasara,
10 BaKKO MependaunTyt 6isHec-cuTyallii —6amaHc o1iHOK ckiaaB 80 % ([lepskcraT YKpa-
iHu, 6.1.). ToMy ITpONIOHOBAHA CTPaTEriuHa KapTa OpieHTye B MaiiOyTHIX MMePCIIeKTUBAX,
SIKi € JOCUTD TTO3UTUBHUMMN. 3BUYAITHO, 110, IMiATPUMYIOUM PO3BUTOK Oi3HECY, EKOHOMIY-
HUM Cy0’eKTaM BapTO iMILJIEMEHTYBATH iHHOBAIIii SIK y pecTopaHHili cdepi, Tak i B 1iud-
poBoMy cepemoBuitli. Tak, MOTPiGHO aKTMBHO BMKOPMCTOBYBATY TEXHiIKM MAapKeTUHTY,
30KpeMa y pO3BUTKY IM(POBMX KaHATiB KOMYHiKalliif, opraHisallii JocTaBieHHs, CTBO-
peHHSI iHHOBAIIilfHMX TIPOIYKTOBMX KOHIIENTiB: ready-to-cook, ready-to-serve, reade-
to-eat Tomo. OcTaHHIMM TpeHAAMU € UKOpUCMAHHs wmyuHozo iHmenekmy (ChatGPT
Ta aHAJIOTIB), IO MPOMMUCYIOTh CKPUIITU 1 KOHTEHT [Ji1 peKJIaMHMX KaMIIaHii, 6/10riB
i coriabHUX CTOPiHOK; CTBOPIOIOTD aBaTapu Ijisl peCTOPaHHOTO OpeH/Ty, a TAKOX 2elimi-
ikauis 6peHdy —Ijsl 3aJydeHHS OO0 KOHBepcCii 3ymMepiB SIK IOTEHIiifHOI KIIi€HTChKOL
ayauTopii. AIKe y ITIOCTBOEHHMIA IIEPiof] pecTopaHHi Cy0’eKTH, 1110 e(eKTUBHO MpaIfoBa-
JIV 71 pO3BMBa/IM iHHOBAIIiliHi HATTPSIMM, OTPMMAIOTh KOHKYPEHTHi repeBariu.

BMCHOBKM Ta 0GTOBOPEHHS Pe3y/IbTaTiB

ITpoBeneHe moCiakeHHs i3 peanisailii popcaiiTy po3BUTKY pecTopaHHOro 6i3Hecy
MOKA3aJI0 aKTya/IbHICTh MOCTiIHOTO MOHITOPMHTY 3arpo3 Ta MepCcrekTUB, o Gopmye
cepenoBuile Ij1s1 EKOHOMIUHMX Cy0’eKTiB. ToMy po3po6IeHHSI HAyKOBOIO ITiIXOMy 10
(opcaitty B 1iomy ii okpemux ¢opcaiiT-ceciii CbOrogHi € migrpyHTIM (GopMyBaH-
HSI CTpaTeriuyHmMx KapT, sIKi KOKeH Cy6’eKT pecToOpaHHOro 6i3Hecy MoOsKe BUKOPUCTATU
y CTpaTeriuHoMy IJIaHyBaHHI BIACHOTO PO3BUTKY.

OmnepartlioHamisaiis medinimiit 6ya 3gilicHeHa Ha IiAcTaBi HAYKOBUX ITiIXOMIB, IO
IIO3BOJIAJIO TIPEICTaBUTY aBTOPCHKi iHTepripeTalii. Tak, GpopcaiiT mpeacrasisie co6010
KOMIUIEKCHUI KOMITeTeHTHICHMI MiIxin i3 dopMyBaHHS IPOTHO3iB, 110 OMlepye CUCTe-
MO0 METOZiB Ta iHCTPYMEHTIB OIpalfoBaHHs iH)OPMAIliifHOTO ITOJIS [IJISI BUSHAUEHHS
MOXIMBUX CLieHApiiB pO3ropTaHHS MO, OI[iHIOBAHHS MaiibyTHHOTO CTaHy ITEBHOTO
o6’ekTa (MiKpo/MakpocucTemu) i GOpMyBaHHS CTPATETiii PO3BUTKY ITEBHUX €KOHOMiU-
HIX OAVIHUIIB. 3i CBOTO 6OKY, hopcaiiT-cecist —1ie reBHMII TaliMbpeiiM, opraHi3oBaHMit
IIJIST KOMITJIEKCHOTO (POpMYBaHHS MPOTHO3HMX/TIPOEKTHUX PillleHb MOI0 BU3HAUEHHS
MOSK/IMBUX CIIeHapiiB pO3TOPTaHHS MOl Ta GopMyBaHHS CTpaTeriit pO3BUTKY OKpe-
MOTO €KOHOMIYHOTO Cy6’eKTa.

OxpecneHHS TeHIeHIIilt i TpeHiB y pecTopaHHil Ta 1udpoBiit chepax 3a Jomomo-
rOI0 MeTOAY CKAaHYBaHHS TOPU30HTY CIIPUSIIO BU3HAUEHHIO CTPaTeriYHMX iHCaTiB po3-
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BUTKY peCTOpPaHHOTO 6i3Hecy B YKpaiHi. MOHITOPMHT MOKA3HMKIB IisITbHOCTI Cy6’eKTiB
pecTopaHHOTO Gi3HECY Ta OIliHKa JI0TO CTaHy 3a OCTaHHil KpM30BUIiI Mepion mpoje-
MOHCTPYBa/IM HETaTUBHI iHBeCTUIIiliHi OUiKyBaHHS, TTOCWJIEHI ecKasalli€lo 36poitHoi
arpecii i pyitHyBaHb 06’eKTiB iH(pacTpyKTypH Ta 6i3HeECY, 3arpo3amMu 6eKayTiB TOIIO.
B uiytomy, onpaiiboBaHmii iHopMalliliHnii KOHTEHT TO03BOMB BU3HAUUTY BEKTOP PO3-
BUTKY chepy pecTOpaHHOro 6i3HeCy Ha TOPM3OHT eKCTParosiiii TpeHdiB (5 pokiB) Ta
chopMyITioBaTH MPiOPUTETH, OPIEHTYIOUMCD Y MO (KBaApaHTax) CTPATETivHOI KapTH,
METO/IOJIOTIS SIKOi JO3BOJISIE PO3POOUTH BJIACHI CTpaTeriuHi MpiopuTeTH AJIsI OKPEMOTO
cy0’eKTa pecTopaHHOTO Gi3Hecy.

Takum 4MHOM, OYJIO apryMEeHTOBAHO, 10 GOPCANT CIIPSIMOBYETHCSI Ha ITiATOTOBKY
CTpaTeriyHux pillleHb Cy0’eKTaMM pecTOpaHHOTro 6i3Hecy, 110 3a0e3meuyeThCs MOCTili-
HMM MOHITOPMHTOM TeHJeHIIilt i TpeHiB, a TakoK GaKTopiB (CTpecopiB Ta MOTUBATO-
PiB) BITUM3HSHOTO CepeloBUIIA TOCIIOapIOBaHHS.

OTmke, pobemMatnka GopcaiTy JOCUTD IMPOKA, TOMY MEPCIeKTUBAMU MOHATb-
MIMX HAYKOBUX AOCTIIKEHb € BUBUEHHS MTOCTGOPCATHUX PE3YNIbTATiB —TOOTO 3icTaB-
JIEHHSI OKpeCJIeHMX HaMM IPOrHO3iB Ha 5 POKiB 3 oTpMMaHuM (paKTakeM IisTbHOCTI
i PO3BUTKY peCTOpPaHHOro O6i3Hecy 3a 11eit mepio.
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FORESITE OF RESTAURANT BUSINESS DEVELOPMENT

Topicality. Domestic economic environment has been in a state of turbulence since
the start of the coronavirus pandemic, additionally reinforced by the risks of a full-scale war
escalation. The uncertainty of the crisis timeframe, as well as significant threats of physical
destruction and financial losses cause the necessity of searching reference points for adaptation
and revitalization of activities. The sphere of service activity, in particular the restaurant
business, turned out to be the most vulnerable to the external influence of political and legal,
social and cultural, technological tendencies, as well as fluctuations in economic conditions.
The significance of this study is argued by the latter’s contribution to overcoming the shock
of the Russian military invasion, which became decisive and drew attention to its social and
economic role not only as an organizer of catering and leisure for the population, but also as
a guarantee of food security. Therefore, the development of the restaurant business is an
important aspect of supporting the country’s economy both in war and post-war realities. The
prospects of startups should be supported by thorough calculation regarding the high level of
its investment attractiveness. Therefore, the relevance of this research lies in the elaboration of
oriented principles and prospects for the restaurant business development, which is based on
scientific assessments, in particular thanks to foresight. The aim of the article. The aim of this
study is to conduct a foresight research of the restaurant business in Ukraine, and to substantiate
the oriented principles for development, taking into account market trends and tendencies.
The specified topic determined the use of general scientific methods, which contributed to the
elaborating key definitions and forming operational research tools. Research methods. The
horizon scanning method was used to evaluate the restaurant business development scenarios;
it revealed the main tendencies and trends of the restaurant services market and deterministic
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consumers’ needs. The modelling method helped to determine how communications could
be formed in the process of implementation of foresight sessions for the restaurant business
development. To assess the prospects for the development of the restaurant business, aspects
of the pre-crisis (pre-quarantine and pre-war) as well as expectations (customers’, investors’
and subjects’ of the restaurant business) of the post-war periods were compared. Results. The
key term “foresight” and its main predictors were defined. The components of the complex
monitoring and prognostication mechanism were worked out: political, economic, technological
and market foresight. An overview of the most important tendencies and trends in the national
and global business environment was presented in order to identify and detail the problems and
challenges facing restaurant establishments in future. Prospects for further research base on
the elaboration of alternative scenarios for the restaurant business development through the
foresight methodology. Conclusions and discussion. Restaurant business foresight studies
use sophisticated methods, still, they rarely involve all stakeholders, including consumers.
The authors pay special attention to the monitoring of political, economic, technological and
market environment, as well as to digital technologies, which are already significantly changing
approaches to business development. The analysis of Ukrainian subjects of the restaurant
business makes it possible to evaluate strategic maps as a foresight tool, which is complemented
by active prognostic methods. Based on the peculiarities of the restaurant business and market
tendencies, four scenarios are defined: crisis experience (“freezing and adaptation”); anti-crisis
benchmarking (“global expectations”); breakthrough innovations (“motivational attack”);
resuscitation scenarios (“struggle and recovery”). All these scenarios describe oriented principles
for the development of the restaurant business. They are practical for scientists and practitioners,
as they provide a basis for elaborating and evaluating development strategies for both individual
business entities and the restaurant industry in total.

Keywords: restaurant business, foresight, foresight session, foresight predictors, strategic
map, horizon scanning.
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Topicality. The restaurant business success is determined by the high level of service
and efficient work of the staff. The combination of quality and speed of service, first of all,
became real due to the possibilities of information technologies implementation in the work
of restaurants. The relevance of the study grounds on the fact that the use of information
technologies in restaurant service can allow to quickly and efficiently solve many management
tasks, improve service quality, and, consequently, increase business revenue. The aim of the
article. The aim of this study is to analyze the current state and to identify key aspects of
modern digital technologies implementation and usage in order to improve the efficiency of
restaurant business enterprises. Research methods. When conducting research, the following
general scientific methods were applied: analysis, abstraction, induction, deduction, synthesis,
inference, generalization, comparison. Results. The article considered the main tendencies in the
restaurant market development in the digital economy period. Special attention was paid to the
analysis of digital technologies use in the activity of restaurant business enterprises. The main
directions and tools of the restaurant business digitalization were studied. Promising information
and technological innovations for business protection during the coronavirus pandemic were
outlined. Conclusions and discussion. It was determined that the information support of the
restaurant business and the use of digital technologies are a strategic resource that helps to
attract as many customers as possible, to achieve maximum sales and attendance, to gain the
trust of guests, as well as to form a positive image of the enterprise. The scientific novelty of
the study is to substantiate peculiarities of the use of modern information technologies in the
management of restaurant business enterprises in order to ensure their effective functioning.
Promising areas for further digitization that require tracking and the proper strategy choosing
are based on more sophisticated solutions, including the Internet of Things technology, big data
analytics, robotics, and mobile technologies.

Keywords: restaurant business, digitalization, the COVID-19 pandemic, digital technologies,
digital marketing.
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The topicality of the problem

The problem formulation. Modern information technologies remain a basic driver
of economic growth, and a condition for the modernization of various sectors of
economy. Many countries are making significant efforts in order to develop information
infrastructure, and increase the availability of digital services for the population, such
as e-payment services and e-commerce, Internet commerce and Internet of Things
(IoT), crowdfunding, Internet banking, etc.

Digital technologies are especially relevant for the service sector. If trade and
transport companies, enterprises of the tourism and hospitality industry use more
digital technologies, they will be able to improve the quality of service provided, as well
as expand the range of consumers.

The restaurant business is one of the most promising areas of development in
the hospitality industry. Even in the face of the COVID-19 pandemic crisis, every
restaurateur is trying to stay in the market, to strengthen its position in it, which
demand a lot of competition. The use of innovative technologies in the development
of production or the management of the enterprise allows improving its activities due
to best practices and management methods. Preference in relevance is given to digital
technologies, as their use is a necessary condition for the functioning of any catering
establishment, ensuring accuracy, efficiency, high-speed processing, and transmission
of information.

With each day, digital technologies are increasingly being introduced into the daily
turnover of the restaurant business. Innovative technologies and the latest solutions
help restaurants to improve the performance of all services, make the stay of guests
more comfortable, and the institution itself modern and maximally customer-oriented.

The state of the problem study. Problems of information technologies development
and their use in the restaurant business are highlighted in the scientific works of
domestic and foreign scientists. Thus, the issue of the introduction of innovative
information technologies in the management processes of restaurant enterprises was
studied by N. Balatska (2020), H. Piatnytska, O. Hryhorenko and V. Naidiuk (2017), I.
Povorozniuk (2021), T. Tomalia (2016), O. Zavadynska (2018), et al. The works of these
scholars consider both the feasibility of using information technologies in the restaurant
business, and the automation of business processes of institutions through the usage of
automated management systems, marketing tools, and trends in innovation.

Unresolved issues. The introduction of modern information technologies in the
restaurant business and the hospitality industry, in general, is attracting more and
more attention from specialists. Peculiarities of the industry determine its ambivalent
attitude to innovation in the field of digital technologies. On the one hand, it is an
industry characterized by a very high level of competition. Low barriers to entry and
the growing demand for catering services are driving competition and high demand
for new service formats and ways in order to increase efficiency. On the other hand,
the small size of business limits investment opportunities of enterprises in developing
their innovative technologies, requiring the search for solutions that are cost-
effective. However, the issue of the development of the restaurant business based
on the introduction and use of digital technologies in the practice of enterprises is
insufficiently covered and therefore requires additional research.
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Research aim and methods

The aim of the article is to analyze the current state, and determine key aspects of
the introduction and use of modern digital technologies to improve the efficiency of
the restaurant business.

The methodological basis of this research is to study the processes of digitalization of
the restaurant industry, and determine key principles of their implementation.

Research methods — analysis, abstraction, induction, deduction, synthesis, inference,
generalization, comparison.

The object of the study is defined as digital technologies in restaurant enterprises
activity.

The subject of the study is the key aspects of using modern information technologies
in the management of a restaurant business enterprise.

The scientific novelty of this research is to substantiate the peculiarities of the
use of modern information technologies in the management of restaurant business
enterprises in order to ensure their effective functioning.

The information basis of this study is scientific works of domestic and foreign
scientists on the researched problem: monographs, scientific articles, materials of
international scientific and practical conferences; statistical data; Internet resources.

Research results

Digitalization has been a major trend and business growth factor for several years.
Innovative information technologies have transformed both business and approaches
to customers, sales of products and services, etc.

Digitalization of production or management processes is not limited to the usual
automation of internal processes of the enterprise, as it involves the transfer of part of
the work of staff to software. Due to the digitalization of work processes, enterprises
reduce the number of actions required to perform tasks, reduce paperwork, the number of
errors, and increase staff productivity. Maintaining the usual algorithms in the same form
can lead to lag behind competitors, which can be problematic to eliminate in the future.

The digitalization of processes is relevant not only at the level of individual
enterprises: entire industries choose this path of development as the only opportunity
to meet today’s rapidly changing conditions. Information technologies and automated
control systems have become firmly established in the business environment in recent
years, outlining the appropriate digital drivers for businesses. The use of automatic data
collection and analysis, industrial IoT sensors, integrated control platforms, machine
learning systems for optimal decision-making are implemented in most enterprises
and corporations. Due to this, the digital transformation of industry, retail, public
sector, and other areas is changing the life of everyone, and organizations as well.

The digital revolution has not escaped the restaurant business. To ensure leadership
and gain a competitive advantage in the market of restaurant services, it is necessary to
use computer networks, Internet technologies, end-to-end automation of all business
processes.

Every year, innovations in the restaurant industry are developing quite rapidly.
What used to be a novelty — table reservations, free Wi-Fi, or online home delivery —
has now become a must-have. New techno-trends are changing the restaurant market,
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with some already available and widespread, while others are being implemented in the
activities of enterprises.

At one of the expert sessions of the NRA Show, the following data on the use of
information technology in the restaurant business were announced: 78 % consumers
are looking for a restaurant menu on the Internet; 71 % visitors have an opportunity
to order takeaway food; 52 % guests are expecting in a restaurant free Wi-Fi; 47 %
customers hope that in the institution can make a pre-order by phone; 32 % people pay
through Apple Pay and Google Pay services (Pic. 1).
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Internet order phone

Tne information technology in the restaurant business

Pic. 1. Frequency of information technologies use by clients of the restaurant industry
Source: based on (State Finance Institution for Innovations, 2020)

All this suggests that it is no longer enough to simply meet the standard criteria of
the restaurant: to guarantee only cleanliness, product quality and service. Consumers
choose manufacturability and look for an institution that can meet this demand, which
is relevant for our market.

Restaurateurs began to pay more attention to the automation of their enterprises,
i. e. the processes of both the front and back-office:

— drafting and processing orders, including applications for waiters, as well as
electronic menus for customers;

- management of menu,

— acceptance of payments and cash service;

— management of seating of guests;

— management of loyalty programs;

— planning, accounting and control of costs, control of staff, reporting;

— integration with warehousing, accounting, management accounting systems.

Therefore, the development of the restaurant business is impossible without
the introduction of modern automated management systems that improve the quality
of customer service, monitor the activities of the enterprise as a whole, daily analyze
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financial statements, and more. The most widely used in restaurants are such complex
solutions as Fidelio F&B, Micros, SERVIO, R-Keeper, B52®Restaurant, Sail-Restaurant,
RestArt and others (Prysakar, 2015; Tomalia, 2016).

As an established standard for product labeling, OR-codes are relatively slow to
penetrate the restaurant industry. At the same time, they are characterized by a very high
speed of data processing and the ability to store a large amount of valuable information.
QR-code can be placed on various surfaces, from the packaging of products and dishes
to advertising banners, quickly and easily read by most modern mobile devices. They
allow you to convey to customers key information about the restaurant with one touch,
including opening hours, menus, history of the restaurant, etc. With the help of a QR-
code, the company can inform customers about events, news, promotions, as well as
activate loyalty programs and organize feedback (Tomalia, 2016).

Another area in the restaurant interaction with its customers is interactive
technologies, as their features of the application are primarily the absence of the need to
bargain for the waiter to place an order. For this purpose, the menu of the establishment
with navigation is placed on the touch panels, which allows not only to get complete
information about the dish but also to make clarifications about its preparation, which
is transferred to production. The electronic menu also includes social networking and
gaming services, a waiter call button, and the ability to pay in a contactless way.

Summarizing the experience of changes in the innovative activities of restaurants,
we can note the following technological tendencies in the restaurant business: Big
Data technology, the Internet of Things, augmented reality, chatbots and messengers,
robotics, artificial intelligence, mobile applications, etc. (Pic. 2).

Dlglté‘ll Big Data R.adlo fr_equ?ncy
marketing identification
Internet of Thing Cloud
Innovative digital
technologies
Artificial Robotics
intelligence
Chatbots Augmented reality Mobile

Pic. 2. Innovative digital technologies in the restaurant business
Source: supplemented according to the data (Tyshchenko, 2021)

One of the important innovation trends is the implementation of a single
technological ecosystem that works with all sales channels, including delivery partners.
This technology includes a mobile ordering and a payment system for those ones who
eat at the table, as well as a click-and-pick-up system and self-service terminals for
those ones who want to take orders with themselves.
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Another innovative direction in the restaurant business is the use of the Big Data
system. The essence of this area is to create a single automated data system that allows
to obtain information on sales, average check, the dynamics of turnover of the enterprise
from any region. With the help of the offered analytics, it is possible to understand
not only the trends in the market of restaurant services but also to determine the
attractiveness of the regions in terms of opening a restaurant. Analytics determines
the priorities of target segments, their needs and demands.

The development of innovative technologies and especially artificial intelligence
also affects the restaurant business. The processes of robotics and automation are
beginning to be implemented in the restaurant activity. Artificial intelligence is a new
direction, which is being intensively implemented in all spheres of activity, and can
also allow replacing service personnel with jobs. But not only the robots have started
to serve customers. There are also automatic machines that can cook meals during
transportation and automatically solve delivery problems.

Digital technologies has a great influence on the development and use of marketing.
In the process of digitalization, a special term has appeared — digital marketing, which is
a tool of communication with the consumer, and is carried out through digital channels.

One of the most dynamic channels of digital marketing is social media marketing, which
has radically changed the ability of restaurants to communicate with their target audience.
At the same time, communication in this space should not be spontaneous, but part of a
single strategy of representation in the social environment with its goals, objectives, and
expected result. An important fact is that guests who are in the social information field of
the restaurant are more willing to book tables or place an order online. At the same time,
Facebook, Instagram, Telegram, and Twitter are the key networks where every restaurant
should be presented, without taking into account other resources (Hrosul & Balatska, 2020).

Many restaurant businesses have their pages on different social networks. Still, their
content is the same - photos of food and promotions. To compete in the market, institutions
need to become a media company and create their show; be sure to place the booking
module; make video content in the form of short sketches; share useful information, etc.

Now users can contact representatives directly through Messenger bots, buy
a product (service) in one click, schedule an appointment, book a hotel room, or order
food at home. The use of bots for business provides some advantages: quick information
to users automatically (promotions, special offers, availability of services); free access
and quick response to requests; possibility to organize simple technical support and
consultations; direct communication with potential customers.

Thetrendinthefield of restaurant digital marketingis to develop certain applications
for smartphones. The mobile restaurant application is an effective tool that can provide
easy access to customers to the most popular features, namely: information about the
menu and composition of products; booking, ordering; monitoring and managing
the loyalty program; choice of payment methods; contact information. Developing
application is a relatively inexpensive way to focus access to the main services of the
restaurant in one place using an adapted and user-friendly interface.

An attractive tool for restaurant marketing is augmented reality (AR). With the help
of this technology, visitors can point their smartphone camera at a certain mark and
see a 3D model of any dish on the menu, which allows them to examine it in detail
and place an order. For example, Domino’s New Pizza Chef used augmented reality to
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provide customers with the ability to create and view pizzas using a mobile app, which
was a great impetus for visiting the restaurant.

Additionally, a promising technology in the restaurant business, which meets the
objectives of building a digital economy, is the technology of radio frequency identification.
An example of such technology is the TableTracker table identification system, which
consists of the fact that the customer who placed the order receives a special device in the
form of a disk. The device identifies the specific table to which the order belongs, and allows
staff to monitor the entire process of working on this order. The table tracking system is
especially relevant for restaurants with a large number of seats and a high flow of visitors,
for which reducing waiting times and minimizing costs are key factors in competitiveness.

It should be noted that the current realities of the functioning of enterprises in
various sectors of the economy are characterized by a rather difficult situation. The
spread of the COVID-19 threat around the world has changed the activities of all
businesses. The coronavirus recession has not left any industry untouched, of which
the restaurant business is the most prominent. Most restaurateurs are forced to use all
key resources to maintain their viability (Balatska, 2020).

Restaurants, cafes, bars and other enterprises in this area in the fight against
the pandemic are forced to change the concept of working with customers. To maintain
their image, retain regular customers, and a general presence in the restaurant
business, a large number of companies have reengineered the main business processes
with an emphasis on the format of targeted delivery. The most popular food delivery
applications in the world are Delivery.com, Glovo, Rocket.

To analyze the situation regarding the changes that have taken place in the restaurant
industry after the pandemic, a survey of 20 restaurants in Uzhhorod was conducted. During
the survey, restaurateurs were asked about their use of digital technologies to develop their
business during the crisis. This allowed us to determine what forms the informatization of
restaurant business enterprises takes in the field of customer relations.

The results of the study show that 68% of restaurants have begun to use information
technology more actively in their work, namely: their own website, social networks, QR
menus, electronic payments, and delivery services. Order processing and their integration
with cashiering systems are the main things that interest businesses in terms of workflow
automation. The vast majority of restaurants also provide basic communication and
payment infrastructure. Free Wi-Fi Internet access and electronic payments are available
in almost all establishments in the city. The most popular third-party food delivery
service is Glovo, and 35 % of restaurants have their own delivery service.

Also,restaurant establishments demonstrate a high level of presence on the Internet,
even if we do not take into account the posting of information on third-party services.
Almost three quarters of restaurants have their own website, although their functional
content can vary significantly. The presence on social media is even greater: 83 % of
restaurants have a page on at least one social network (Facebook, Instagram).

It should be noted that the lack of an own app can be considered one of the main
disadvantages and a promising area for further informatization for restaurants, as mobile
devices are becoming the main means of accessing significant information. Developing
your own application is a relatively inexpensive way to concentrate access to the main
services of a restaurant in one place using an adapted and user-friendly interface.

Today it is important to create virtual restaurants by developing websites and
mobile applications. With their help, customers can get information about meals,
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prices, promotions, loyalty programs, view photos, 3D-tour, make table reservations,
order food delivery, leave feedback about the institution on the rating resources. One of
the new ideas on the market is “hubs” for virtual establishments: kitchens of different
restaurants under one roof, between which autonomous cars ply, picking up orders
and delivering them to customers. This reduces the cost of establishments and makes
delivery more accessible to visitors.

The COVID-19 pandemic has prompted a restaurant business reboot. The work of
restaurant business establishments will not be the same as before. After all, because of
people’s fear of contracting a coronavirus infection, questions arise as to what exactly
the requirements will be for customer service. Some of these problems of the world’s
leading restaurants can be solved by robot waiters who can move ready meals from the
kitchen. Before the epidemic, labor market problems were a major driver of restaurant
robots, but the robotization of the restaurant business may accelerate in the near future.

Therefore, restaurant businesses in the rapidly changing epidemiological
circumstances are forced to radically restructure their activities in the light of significant
changes in consumer demands and the spread of digitalization of the world economy.
By investing in the expansion of technological capabilities, they will be able to solve
marketing problems to retain customers and strengthen their trust, create additional
competitive advantages through constant and relevant communication.

Conclusions and discussion of results

Despite the unstable economic situation in our country due to the coronavirus
pandemic, catering establishments are in great demand among places of leisure, means of
organizing various events. The flexible policy of restaurant enterprises allows satisfying
the desires of all people. But against the background of competition in the restaurant
business, the question of moving away from traditional methods of service, cuisine,
entertainment, and the expected contingent of consumers is increasingly emerging.
Therefore, the restaurant business is forced to implement the latest information and
computer technologies, methods and techniques at the level of management and service.

So, digital technologies are becoming an increasingly valuable resource in the
restaurant industry, helping restaurateurs not only to maintain viability but also
to open new promising areas of development. The introduction of digital technologies
in the hospitality industry helps to attract as many customers as possible, the maximum
number of sales and attendance, gaining the trust of guests, as well as the formation of
a positive image of the enterprise.

The scientific novelty of the study is to substantiate the peculiarities of the use
of modern information technologies in the management of restaurant business
enterprises in order to ensure their effective functioning.

The practical significance of the obtained results is manifested in the possibility of
applying a comprehensive system of business process management in the restaurant
business with the use of modern information technology.

Informatization of the restaurant business, both in Ukraine and in the world,
is based on a relatively small number of technical solutions that affect order processing,
their integration with the management systems of the organization, as well as the
dissemination of marketing information on the Internet and social media. Promising
areas for further digitalization, which require tracking and adoption of an appropriate
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strategy, are based on more complex solutions, including the Internet of Things
technologies, big data analytics, robotics. In a short term, one of the innovative solutions
for restaurant business enterprises is to develop their own mobile applications that
integrate the most popular functions for customers, and create conditions for increasing
customer loyalty and awareness of marketing policy.
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DIGITAL TEXHOJIOT'II - BAJKJIUBU ®AKTOP PO3BUTKY
PECTOPAHHOTIO BI3HECY

AKTya/IbHICTB. YCITiX MiATIPUEMCTBA PECTOPAHHOTO Gi3HEeCY BU3HAYAIOTh BUCOKMIT piBeHb 00-
CTYyTOBYBAHHSI Ta OTiepaTyBHA pPo60Ta nepcoHasy. [ToeTHaHHS SKOCTi i IBUIKOCTi 06CTyTOBYBAHHS
HacamIiepe]; CTai0 PeaJbHUM 3aBASIKM MOKJIMBOCTSIM BIIPOBAIKEeHHS iHQOPMAIiiTHIX TEXHOO-
riif y poboTi pecTopaHiB. AKTyaIbHICTh JOCTiASKEHHS TIOJISTAE B TOMY, 1[0 BUKOPUCTAHHS iH(bOP-
MAaIliiiHMX TEXHOJIOTiii Y pecTOpaHHOMY CepBici JO3BOMUTH SIKICHO i IIBUAKO BUPILTyBaTH Ge3Jiu
YIPaBIiHCbKMX 3aBIaHb, MiIBUIIUTY SKiCTh OOCIYTOBYBAHHS i, IK HACTIIOK, 301TBIIUTY JOXOAV
mignpuemMcrsa. MeTta JocaimkeHHs. MeTow JOCTiIKeHHS € aHajli3 Cy4acHOTO CTaHy Ta BU3HA-
YeHHS KITFOYOBMX aCTEKTIB BIIPOBAKEHHS i BUKOPUCTAHHS CyYaCHMX IUPPOBUX TEXHOJOTIi 3a-
IIJIS T ABUIeHHST e(eKTUBHOCTI IisSTbHOCTI MiAPUEMCTB pecTopaHHoro 6izHecy. MeTomu mocCi-
JoReHHS. [Ipy poBefieHHi TOCTiIKeHHS BUKOPUCTOBYBAINCh 3aralbHOHAYKOBI METOAM: aHai3y,
aberpakiiii, iHgyKIii, memyKkiii, cMHTe3y, YMOBUBOY, Y3araJbHeHHS, MOPiBHIHHS. Pe3yabraTi.
V cTaTTi pO3IISTHYTO OCHOBHI TPEH/IM PO3BUTKY PECTOPAHHOTO PUHKY B €T0XY IIM(}POBOi €KOHOMi-
k1. OCco6MMBY yBary pUIiIeHO aHAJTi3y BUKOPUCTAHHS IM(DPOBUX TEXHOMOTIN Y AisNTbHOCTI TifI-
MPUEMCTB PECTOPAHHOTIO rocrogapcTsa. JocTikeHO OCHOBHI HAIIPSIMKY Ta iHCTpyMeHTH 1ndpo-
Bisariii pectopanHoro 6i3Hecy. OKpec/JIeHO TepCIIeKTUBHI iHdopMalliiiHO-TeXHOJIOTiUHi iHHOBaIIi1
IS 3aXUCTy Gi3HeCy B mepion maHaeMii KopoHaBipycy. BUCHOBKM Ta 06roBopeHHs. Bu3HaueHo,
o came iHdopmariiitHuit CyrpoBig pecTopaHHOTO 6i3HECY Ta BUKOPUCTAHHS IM(POBYUX TEXHOO-
Tiif € CTpaTerivHMM PecypcoM, IO CITPUSIE 3aTyUeHHIO SIKOMOra Gijibliie KIi€HTiB, MaKCUMAaTbHOI
KiJTbKOCTi TTPOJIKiB Ta BifBiMyBaHOCTI 3aK/IaTy, 3aBOIOBAHHIO IOBipM TOCTS, @ TAKOXK (HOPMYBAHHIO
MO3UTMUBHOTO iMiKy migmpremMcTBa. HaykoBa HOBM3HA MOCTIIKEHHS TOJATa€ B OOIPYHTYBaHHI
0COGMMBOCTEN BUKOPUCTAHHST CyyacHMX iHGMOpMAIifiHMX TEXHOJIOTii B YIPaBIiHHI MigmpueM-
CTBaMM pecTOpaHHOro 6i3Hecy i3 MeTol0 3a6e3meueHHs iX edeKTMBHOTO QYHKIIIOHYBaHHS. [Tep-
CTIIEeKTUBHI HANIPSIMKM TIOAAbINOT 1MbpoBisariii, 1[0 MOTPe6yIOTh BifICTEKeHHS Ta TIPUITHSTTS Bifl-
TOBiIHOI CTpaTerii, 3aCHOBaHI Ha GBI CKIAJIHNUX PIllIEHHSX, BKIIOYAI0YY TEXHOJIOTIi iHTepHeTY
peueit, aHATITUKY BeIMKUX JaHUX, POOOTOTEXHIKY, MOOiIbHI TEXHOOTI.

Knwouoei cnosa: pecropanuuii 6isHec, uubposisanis, mangemis COVID-19, digital rexHono-
rii, uudpoBMit MapKeTHHT.
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(CATERING)

AKTyanpHicTh. B yMOBaxX 3pOoCTaHHS KOHKYPEHIIii Ha PUHKY PeCTOpaHHOro Gi3Hecy Bask-
JIMBUM 3aBIaHHIM € GOPMYBAHHS MO3UTUBHOTO iMiI[Ky MiZITPUEMCTBA. 3aBISIKM I[bOMY PECTO-
paHu 3a crieliaTbHMMM 3aMOBIEHHSIMM (catering) 3MOXKYTh YCITIIHO KOHKYPYBATU Ha PUHKY Ta
3aJTy4aTy HOBMX CIIOKMBaviB. MeTa JOC/TimKeHHs . MeToI0 TOCTiKeHHS € po3p06Ka CTPYKTYP-
HO-JIOTiYHOI cxeMu (HOPMYBAHHS iMi/IKy peCcTOpaHiB 3a CreliaTbHMMM 3aMOBJIEHHSIMM (catering)
Yy Mekax 3aMOBHMKIiB mocayr. MeToau AOC/TiKeHHs: abCTpakTHO-JTOTiuHMIA, y3araJbHEeHHS.
PesynbraTit. B CTaTTi TOBEAEHO BAXKIUBICTh DOPMYBAHHS iMiIKy peCcTOpaHiB 3a CIieliaIbHUMU
3aMOBJIeHHSIMM (catering) y Meskax Ipym CIIOXKMBauiB. YCTaHOBJIEHO, 1[0 iMiJIK MiAIIpueMcTBa
€ BKJIMBUM YMHHUKOM IPY BUOOPi KEATEPUHTOBYX ITOCTYT CIIOKMBaUYeM. BrsHaueHOo, 1o iMiIk
pecTopaHiB 3a crelniaJbHMMM 3aMOBJIEHHSIMM (catering) Heob6ximHO GOpPMyBaTH 3 ypaxyBaH-
HSIM TUX YMHHMKIB Ta TTapaMeTpiB, SIKi CIIOKMBaUi KeMTEPUHTOBUX MTOCTYT BBAXKAIOTh HANOIIBII
BaKJIMBUMU. PO3IISIHYTO OCOGIMBOCTI MOGYIOBM iMiJIKy MiIIpMEMCTBA PECTOPAHHOIO T'OCIIO-
apcTBa CIIOKMBaYaMy KeTepUHTOBUX IMOCTYT Ha Pi3HUX eTartax B3a€MO/i i3 ITiATTpMEMCTBOM.
BucHOBKM Ta O0GroBOpeHHsS pesyiabraTiB. OTKe, CbOTOIHI IJIs IMiAIPUEMCTB PECTOPAHHOTO
rOCTIOAAPCTBA, SIKi HAAI0Th KeTepUHTOB] TOCTYTH, € BXKIMBUM 3aBAAHHSM (GOPMYBAHHS 110-
3UTUBHOTO iMi/IKY Y CIIOKMBaYiB. Y CTPYKTYPHO-JIOTiUHii cxeMi popMyBaHHS iMi[Ky pecTopa-
HiB 3a CHeliaJIbHMMM 3aMOBJeHHIMM (catering) 3amporOHOBAHO 3BepPTATH OCOGINMBY yBary Ha
CTIOKVMBAYiB KEMTEPUHTOBUX MTOCTYT. 30KpeMa, HeOOXiTHO BPaxoByBaTH, IO iMiK HOPMYEThCS
pu BUGOPi CrIokKMBaueM 3aKiiajy, B MPOLieci HaJaHHS KeTepMHTOBOI MOCIYyTM Ta Mmicis ii oT-
puManHs. Heo6ximHO JOCTiaKyBaTH MOTpe6u CroKUBaviB, iX MOBEIiHKY, TO6GAKAHHS i BUMOTH
IO KeTepUHTOBUX TOCIIYT, IO IO3BOJIUTh KOPEryBaTH Ta YAOCKOHATIOBATH iMiIK MiJIIPUEMCTB
PECTOPaHHOTO TOCITOIAPCTBA.

Kntrouoei cnosa: imimx, KeiiTepUHTOBI MOCTYTH, CIIOKMUBAYi, MiJIIPUEMCTBA PECTOPAHHOTO
TOCTIOAAPCTBA, CTPYKTYPHO-JIOTiYHA CXeMa.

AKTyaJbHICTh IIPOGIEMU

ITocmaroska npobaemu. B ymMoBax 3poCTaHHSI KOHKYPEHIIii Ha pUHKY PeCTOPaHHO-
ro 6isHeCy BasKJIMBUM ITUTAHHSIM ITOCTAa€ (POPMYBaHHS IMO3UTUBHOIO iMiIKy Migmpu-
emMcTBa. ChOTOAHI PO3BUTOK PECTOPAHHOro 6i3Hecy Ha TepeHax YKpaiHM mepebyBae
i1 BIVIMBOM 6araThbOX HEraTMBHMX UMHHMKIB: CBiTOBOI IaHmeMii, BOEHHOI arpecii,
€KOHOMIYHOI Ta MOJIiITMYHOI HecTabinbHOCTI mepskaBu. [IpiopUTeTHMMM 3aBIAHHIMU
IIJISL IiATIPUEMCTB PECTOPAHHOTr0 6i3Hecy € 3a6e3rmeyeHHs] KOHKYPEHTOCITPOMOXKHOCTI,
e eKTMBHOro (QYHKI[IOHYBAHHSI, BUMOT i ITOTPe6 CIIOKMBAYiB.

VY TakuX HEIPOCTUX YMOBAX 3pOCTa€ MOMY/ISIPHICTh MMOCTYT peCTOPaHiB 3a Crelliaib-
HMMM 3aMOBJIEHHSIMM (catering), ajske IIi IMiAIPMEMCTBA 30aTHI HAgaTM Xap4yyBaHHS
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CIIOKMBavYaM y Oymb-sIKoMy Micili. Ile i 3a6e3mevyeHHs] cTpaBaMy Ta HAIOSIMMU Iiepece-
JIEHIIiB 3 OKYyIIOBAaHMX TEPUTOPIiii, 3aXVCHYKIB, iHIINMX BepCTB HaceaeHHs. [IJ1s TOro o6
yCITiITHO GYHKIIIOHYBATM Ha PUHKY KeITePUHTOBUX ITOCTYT, HEOOXiTHO MaTy ITO3UTUB-
HY peryTaiiifo abo, iHIMMM CIOBaMM, iMimK. IMiIK € BasKIMBUM iHCTPYMEHTOM JIJIst
IOCSATHEHHS TiIPUEMCTBOM CTpaTeTiuHuX Iijieit. I ToMy chbOTOIHi 3pocTae 3HAUeHHS
PO3p06KM 3ax0AiB i3 HopMyBaHHS MO3UTUBHOTO iMIIKY [IJIS1 MiAMPUEMCTB peCTOpaH-
Horo 6i3Hecy.

OcKinbKkM iMimK —1Ie TOi 00pas, SIKMii CKJIaJa€ThCsI Y CBiTOMOCTI CITOKMBAaYiB, TO
LIIJIKOM 3PO3YMiJIO, 110 OyIb-SIKMI 3aK/1a]l peCTOPAHHOTO rOCIIOAAPCTBA Ma€ iMiIK He-
3aJIe5KHO Bif] TOTO, XTO HaJ, HUM MPAIIOE i UM IMPaLIo0Th HAJl HMM B3arauti. [Ipy oMy
B OCTAHHbOMY BUIIaJIKy CTBOPEHMI1 CTUXilTHO i HeKepoBaHMIt iMiK MiAIpueMCcTBa He
rapaHTye BUKJIIOUHO CIIPUSITIMBOTO BIUIMBY HAa PO3BUTOK Gi3Hecy. A 11e 03Hayvage, 1o,
BMOMpAIOUM MiK KepOBaHMM i HEKepOBaHMM iMisKeM, CJTiJT YCBiZOMITIOBATH, IO KEPO-
BaHMIT iMiIK —11e cepifo3Ha poboTa, TPMBAIMIA IIPOLIEC, 110 BMAara€ He TiIbKY 6araTo
yacy, a i marepianbHux BuTpar (Bekar & Govce, 2019). 3i cBoro 60Ky, BUIIpaBJIeHHS
HECHPUSTIUBOTO iMiJIKy pecTopaHy, 10 CKJIaBCsl, HabaraTo GibII TPYIOMiCTKMIA ITPO-
1ec. ToMy BaKJIMBMM i aKTyaJIbHUM € 3aBIAHHS i3 pO3p0OKM 3aXO0/IiB 3i CTBOpEHHS I10-
3UTUBHOTO iMiIKy [IJIs1 TIiATIPMEMCTB PECTOPAaHHOTO Gi3Hecy.

Cman eugueHHs npobnemu. Ha mocmimkeHHi mpo6iemM GhOpPMYBaHHS MMO3UTUBHOTO
iMipKy igMpUEMCTBA 30CepeIVIIn YBary psij 3apyoisKHMX HAyKOBIIiB. 30KkpeMa, Yusuf
Ta Batu (2020) goctianan BIUB iMigpKy Ha KOHKYPEHTOCIIPOMOXXHICTh MiAIPUEMCTBA.
Adiglizel Ta Yazici (2019), Hatta Ta in. (2018), Triatmanto Ta iH. (2021) npoanamisy-
BaJIM MMO3HAYEHHSI KOPIIOPATUBHOIO iMiKy MiAIPUEMCTBA Ha KyMiBeJbHY MOBELIHKY
CITOKMBaYiB. BIummB iMiKy Ha pO3BUTOK OPEHIY 3 METOIO IIPOTHO3YBAHHS MOBEIiHKA
CITOKMBaviB ompaioBaau Liu ta iH. (2022), Sharma (2022). Ponb imMimky y popmyBaH-
Hi JIOSZTBHOCTI CITOJKMBAYiB ITOCIYT omycaHo y mpamgx aBropiB El-Adly (2019), Yazid,
Mkheimer Ta Mahmud (2020). He 3anummancs 1mo3a yBaroio i JOCTiIKeHHS iMiIKy
B pecTopaHHOMY 6i3Heci. Tak, Kim Ta iH. (2020) po3mIsIHy/IM 3HAUEHHST eMOIIiii CTIOKM-
BauiB [IJIT CTBOPEHHS iMiIKy pecTopaHy Ta Ga’kaHHS 3iliCHUTY 3aMOBJIeHHs. Bengiil
Ta Giiven (2019) cdoxycyBanu cBolo yBary Ha BMBUEHHi BIUIMBY MeHIO, SIKOCTi 06Cy-
roByBaHHSI, aTMocdepy 3aKkiamy Ha GOPMYBaHHS JOSITIBHOCTI Ta MO3UTUBHOTO iMimKy
Y CIIOXKMBAUYiB 3aK/Ia/iiB peCTOPaHHOTO I'OCIIoIapCcTBa.

[MMTaHHS yIpaBIiHHS iMiIKeM IiIIPMEMCTB BUCBITIEHI Yy Mpalsix YKpaiHCbKMUX
HaykoBl11iB: O. Tapan-Jlanu ta iH. (2020), C. AzizoBa Ta H. Koxkan (2018), T. KoBanbuyka
(2018), C. Ogmiunenoi Ta JI. Apremenko (2018), B. ®egopoBoi (Pémoposa, 2018). ITpo-
61eMHi acriekTy GOpMyBaHHS iMiIKy B rOTeIbHO-PECTOPAaHHOMY Gi3Heci BUBUAIMCS
JI. batueHnko Ta JI. lonuap (2018), B. [ToctoBoio Ta A. JIyk’sHenp (2020), A. TaBpuitiok
(2018).

[TpoTe 6araTo MMUTaHb, SIKi CTOCYIOTHCSI POPMYBaHHS TO3UTUBHOTO iMiIKY, AJ1S OK-
peMUX MignpuemMcTB chepy pecTOpaHHOTO Gi3HeCy 3a/IUIIAKTHCS HEBUPILIEHVMMA.

Hesupiwieni numatHs. BinbllicTh aBTOPiB, AOCTIIKYIOUM MPOOIEMIM yIIPaBIiHHS
iMimKeM, po3IISIIAIOTh OTO SIK LTiCHMIZ 06pas mignpuemMcTBa. Aje s TUIaHYBaHHS
eeKTMBHMX 3aX0/IiB 31 CTBOPEHHS TO3UTUBHOTO iMiIKy MiAIIPMEMCTBA TOTPiOGHO PO3-
JISIAATY OKpeMi #1oro ckiamoBi. ToMy 1j1s1 BUpillleHHS 1iei mpo6aeMy Heo6XiTHO Po3-
pobuTH MexaHi3m GopMyBaHHS iMiIKy pecTopaHiB 3a celliabHUMM 3aMOBJIEHHSIMU
(catering) y Me>kax 3aMOBHMKiB TTOCIYT.
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MerTa i MeTOAM JOCTiA)KeHHS

Mema cmammi —30iACHUTM PO3POOKY CTPYKTYPHO-JIOTiYHOI cxeMy (HOpMyBaHHS
IMiZKy pecTopaHiB 3a CIeliaJbHMMM 3aMOBJIEHHSIMU (catering) y Mexkax 3aMOBHMKIB
TOCTTYT.

MemodonoziuHy 0cH08y 00CNiOH(eHHS. CTAaHOBJISITH TEOPETUYHI Ta MTPAKTUYHI acTek-
TU YIIPABIiHHA iMimKkeM, MpUHIUIY i MeToay GOPMYBaHHS iMiIKy IS MiAIIPUEMCTB
pecTopaHHOTO Gi3Hecy.

Memoou docnidierHs. Y TIpolleci OOCTiIKeHHsST O0yJ0 3aCTOCOBAHO METOomu: ab-
CTPAKTHO-JIOTiUHMI (TIPY CUCTeMaTM3allii ImyosTikalliii i3 MMTaHb yIPaBIiHHS iMimKeM
MiATIPUEMCTB), y3arajabHeHHS (IIpY HaMlMCaHHI BUCHOBKIB JOC/TiIsKEHHST).

06’ekmom docnidieHHss BU3HAUEHO Tpoilec GOpMyBaHHS iMiIKy pecTopaHiB 3a
criellia/IbHMMM 3aMOBJIEHHSIMU (catering).

IIpedmemom docnidxnceHHs BUCTYIIA€ iMiIpK pecTOpaHiB 3a CIeliaIbHMMM 3aMOB-
JleHHsIMU (catering).

Hayxoea Hosu3Ha 1ionsirae 'y po3po6iii popmMyBaHHS iMiIKy IS pecTOpaHiB 3a cIie-
LiaTbHUMM 3aMOBJIEHHSIMMU 3 YPaxyBaHHSIM OKPeMMUX I'PYIl 3aMOBHMKIB.

IHgpopmayitina 6a3a docnioxeHHs TPYHTYEThCS Ha HAYKOBUX IPAIIX 3apyOisKHUX
i HAayKOBMX YUYEHMX CTOCOBHO MUTAaHb YIIPABJIiHHSA Ta GOPMYBaHHS iMiIKy Ha MigIpu-
€MCTBaXx.

PesynbTaTyt JOCTiIKEHHS

Bimomo, 110 iMimsK 6ymb-sSIKOTO ITiATIPMEMCTBA BILIMBAE HA 10TO KOHKYPEHTOCIIPO-
MO3KHiCTbh, e(DeKTUBHY HisVIbHiCTb, PMHKOBY BapTiCTh, MPUBAGIMBICTh i B3a€EMOBiTHO-
CUHM i3 CyO’€KTaMM 30BHIIIHBOTO Ta BHYTPIiIIHBOTO cepemoBuina. IMimk HabyBae 3Ha-
YeHHS BaXKJIMBOTO Ta [Ii/i0BOTO iHCTPYMEHTY CTpaTerivHOTOo yIIpaB/liHHS pecTopaHaMu
3a CIeljiaJbHMMY 3aMOBJIEHHSIMU (catering), AKMi1 HalLliIeHUI Ha JOCATHEHHS KOHKY-
PEHTHUX IepeBar, i BOGHOUYAaC BiH € 00’€KTOM IIbOT0 yIIpaBIiHHsS. Ha puHKY KeiiTepuH-
TOBUX TIOCTYT CIOKMBaUi 00MPaIoTh IMOCTavaJbHIMKA, CIIMPAIOUMCh Ha 1OT0 TiI0BY pe-
MyTallilo Ta BiATYKM 3aMOBHMKiB. CaMe TOMY yIIpaBJliHHS iMiJ>keM [JiI PeCTOpaHiB 3a
crieliaJIbHMMM 3aMOBJIEHHSIMM (catering) morpebye 0cob6aMBOI yBaru.

IJjist MiAnpueMcTB pecTOpaHHOIO TOCIIOHApPCTBA CIIOXKMBAUi IMOCAYT BiIirpaioTh
BaK/IMBY POJIb ITpU GOpMyBaHHi MOMMTY. BimbyBaeThcs mpsiMuii 3B’130K, TOOTO 3B’I30K
6e3 mocepeqHMKIB. | TOMY Py CTBOPEHHi MO3UTUBHOTO iMiIKy HEOOXimZHO HacamIle-
pen ONTUMAaJIbHO BpaxyBaTy MOTPeOU CIOKMBAYiB. BaskmMBicTh iMiIKy pecTopaHiB 3a
criellia/IbHMMM 3aMOBJIeHHSIMM (catering), chopMOBaHOTO B MeXKax I'PYIl CIIOKMBAUiB,
MOSKHA ITOSICHUTY HACTYITHUM

1) SIKiCTb KeTEePUHTOBUX MOCIYT OLiHIOETHCS CIIOKMBaUeM Y IPOIIeCi iX OTpUMaHHS;

2) y chepi pecTopaHHoro 6i3HeCy iHAMBITYaTbHMIA MiAXiA 70 CITOKMBaYa Ma€ 0CO-
6/1MBe 3HAUEHHSI, TOMY BasK/IIBO BPaXxOBYBAaTM BMMOTH CITOKMBAUiB Ta aalTyBaTy MO-
Jesi iMiJIKy 0 HUX;

3) migBUILEHHS TOBaPOOOOPOTY, peHTA0eIbHOCTI HMiATIPMEMCTB, SIKi HaIAI0Th Keji-
TePUHTOBI MTOCIYTH, 3aJIEKUTD Biji, 1X MOMY/SPHOCTI Y CIIOXMBAYiB;

4) crioskMBavi He TIIbKM BUOUPAIOTH ITiATIPUEMCTBO, SIKE HAJA€ KeTEPUHTOBI I10-
CJIYTM, BOHY, MalOuy JOCBi BiJl OTpUMMaHMX MOCIYT, € HOCISIMM iMiJIKy Ta 4epe3 KOMY-
HiKallii BIIMBAIOTh HAa BUOip iHIIMX CIIOKMBAYIB.
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Bimomo, 110 Ha BU6ip criokuBaua KynyBaTH IPOAYKIIiIO UM IOCTYTY 6e3IocepeqHbo
BIUTMBAE iMiK MiATIPUEMCTBA, IKUI HOPMYETDCS ITiJl BIUIMBOM PEKOMEHAAITili iHIINX
mokymiiB (Cuesta-Valino et al., 2022).

IMiJiK pecTopaHiB 3a CrelliaIbHUMM 3aMOBJIEHHSIMM (catering) € BaskIMBUM UMH-
HMKOM IIpU BMOOPI MiATIPMEMCTBA CIIOKMBAYaMM KeTePUHTOBUX MOCIYT, IO MiATBEp-
I>KeHO moctimkeHHsIMU. CITOKMBaYi 3aMOBJISIIOTh KEMTEPUHTOBI TTOCTYTH 3/1€61/IbILIOTO
3a peKoMeHalli€ro 3aMOBHUKIB (80 % onuTaHMX pecrioHAEeHTiB) i Tinbku 20 % onura-
HuX —uepes iHmr mkepena (Kupwic, 2020, ¢. 130-131). Tomy imimk € mskepenom iHdop-
Mallii, ike BKa3ye Ha YHiKaJbHICTb ITiITTPUEMCTBA i 10r0 BiMiHHOCTI BiJi KOHKYPEHTIB,
Ta iIHCTPYMEHTOM, SIKUIi TT03UI[IOHY€E KeITepMHTOBI MOCIYTY Ha PUHKY.

71t bopMYBaHHS IMTO3UTUBHOTO iMiIKy ITiIIPUEMCTBA Y CIIOKMBAUiB KeTePUHTO-
BUX TIOCJTYT HEOOXiTHO PO3pOOUTH [1iii0Bi MexaHi3MU yIIpaBIiHHS, SIKi 6a3yBaTUMYyThCSI
Ha OGI'PYHTOBAHUX IMiAX0HAaX, METOAAX Ta iIHCTPyMEeHTaX. Byso po3po6yeHo CTPYyKTyp-
HO-JIOTiuHy cxeMy (hOPMYBaHHS iMiJ[’Ky pecTOpaHiB 3a CreliaIbHMMM 3aMOBJI€HHSIMU
(catering) y Mexkax IpyIy 3aMOBHMKIB MOCayT (puc. 1).

dopmyBaHHS iMiZKy pecTOpaHiB 3a crielia/JibHMMM 3aMOBJIeHHSIMU (catering) Biji-
OyBa€TbCS HA TPHOX eTarax: MpyM BMOOPi 3aMOBHMKOM 3aKJIaAy PECTOPAHHOTO TOCIIO-
IapCTBa, ITijJ] YaC OTPMMAHHS KeTePMHTOBUX MIOCTYT Y IIPOIeci 06CITyTOBYBAHHS, ITiC/ISI
iX OTpMMaHHS.

CrokuBay KeiTepyHTOBMX IMOCTYT Y IIPoLieci BUGOPY pecTopaHy 3a CrelliabHUMMU
3aMOBJIeHHSIMM (catering) fi€ 3a aJiITOPUTMOM, SIKUA CKIAA€ThCS i3 HACTYITHMUX €TaMiB:

1) BunukHeHHS TOTpe6M B KeiTepUHIOBUX IMOcayrax. Hajuacriiie BOHM 3aMOB-
JISTIOTHCST Uepe3 HeOoOXimHICTh y 3abe3redyeHHi XapuyBaHHSIM Ha PoOOTi, HaBYAIbHUX
3aKJIaax, Mpy OpraHisallii pisHMX MOAil MPMBATHOrO a60 KOPIIOPATUBHOTrO XapaKTepy
(CBSITKYBaHHS THS HAPOKeHHSI, BECi/Is, 0Bineii, inme). [HdopMariito mpo 3aMOBJIeH-
HSI KeMTepMHTOBUX ITOCTYT HEOOXiTHO BpaxoByBaTy Ipyu GOPMYBaHHI iMiIKy migmpm-
€MCTBa PECTOPaHHOTO IOCIOAAPCTBa, 60, 3aJIEKHO Bifi METU 3aMOBJIEHHS, CTIOKMBAYi
BUCYBaTMMYTb Pi3Hi BUMOTIM SIK IO IIOC/YT, TaK i 4O MiAIPUEMCTBA, 10 X HAAE€.

2) OriHIOBaHHS CIIOKKMBaYeM MOTpes, sIKi GOPMYIOThCS yepe3 MOKIMBOCTI Ta BU-
3HAyaloTbCsl MeXaMM LiHOBOI IMOTITUKM, BIACHUMMU BUMOTaMU [0 Tepesliky MOCTyT
i XapaKTepUCTUKOIO MiAIPUEMCTBA PECTOPAHHOTO IrOCIIOAAPCTBA.

3) AHasii3 KOMepIIilfiHMX TPOTI03UIlilt Ha PUHKY KeTepUHTOBMX MocayT. CroXkuBay
36upae iHbopMmallio Mpo MigNPMUEMCTBA, IKi HaIal0Th KeMTePUHTOBI MTOCTYTH, 3icTaB-
CTBa HeoOXiHO Mo3uIlioHyBaTu cebe B iHGopMalliiiHoOMy IpoCTOpi Tak, o6 BigpisHs-
TUCS Bifl iHIIX MiAPUEMCTB Ta OYTH y IIEHTPi yBaru.

4) OuiHIOBaHHS BMOpAHUX KOMEPIifHMX TPOIIO3UIiii pecTopaHiB 3a creliaib-
HMMM 3aMOBJIEHHSIMM (catering), I'pYHTYIOUMCh Ha BapiaHTax MPOIIO3MIIiit TpecTaB-
JIeHUMX Ha PUHKY KeNTepPMHTOBMX MOCIAYT. Bimbip 3i 3HaiiIeHux Ha IONepegHbOMY
eTarri MigIpueMCTB pecTOPAaHHOTO T'OCIIOJAPCTBA 3a I[iHOBOIO NPUIHSITHICTIO Ta aHa-
ni3 indopmariii mpo mimnmpuemMcTBa, MOCAYTM 3 OpraHisarlii xapuyBaHHS, JO3BiJLIS,
JIOATKOBI MOCTYTY, OL[iHIOBAHHS BayKJIMBUX IJISI CIIOKMBaua XxapakTepUCTUK i mapa-
MeTpiB. OGOB’I3KOBO HEOOXiTHO BpaxyBaTH, IO Ha BUOIp CIIOXMBaya BIUIMHYTH Ti
XapaKTePUCTUKU, SIKi € HaOIMbII BasKIMBUMM [IJIT HHOTO. 3HAUYIIMMU CKIATOBUMU
BUOOPY KeMTEePUHIOBUX ITOCYT €: MIMPOKMIL aCOPTUMEHT CTPAB y MeHIO, iX YHiKaab-
HiCTb, SIKiCTb OOCTYTOBYBAHHSI, BUAKICTh AJOCTABKYM Ta OpraHisarii 06CIyroByBaHHs,
KOMIIJIEKCHICTb MOCIYTH, Pi3HOMAaHITHICTh AOJATKOBUX IMTOCTYT, BEJIMKNUIT aCOPTUMEHT
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AKTyasbHi TpO6IEMIM PO3BUTKY T'OTEIbHO-PECTOPAHHOrO OGi3HeCy
Actual Problems of the Hotel and Restaurant Business Development

HeoOXiJTHOTO TOCYyy, IeKOpYy, 06IagHaHHS Ta YCTATKyBaHHS, MOK/IMBIiCTh OpraHisyBa-
TU TTOCTYTY Y 6yIb-SIKOMY MicCIIi 3a 6asKaHHSIM 3aMOBHMKA.

3aBepIIaJIbHMMM YMHHMKAMMY, SIKi BIUTMBAIOTh HA BMOIp CIIOKMBava Ta MalOTh iH-
dbopmaliirtHo-eMoI11iliHNUi BIUINB, €:

— iMiX pecTopaHy 3a cIielliaJbHMMM 3aMOBJIeHHsAMY (catering), sKkuit copmoBa-
HO NiNPUEMCTBOM Uepe3 pi3Hi KOMYHiKalliliHi KaHau;

— iMiJK, IpefcTaB/leHnil iIHIIMMM OpraHisaisamu;

— O0’eKTMBHi ITOKa3HMKM PeCTOpaHy 3a CHelliaIbHMMM 3aMOBJIeHHSIMM (IliHa,
MEeHI0, OCHOBHI Ta IOMATKOBI IOCTYTH, iHIIa odiiiiiHa inopmairis);

— iMiK, TIpeaCcTaB/IeHil CIIoKMBaYaMM, SIKi 3aMOBJISIIV KeTepPUHTOBI MOCIYTH;

— 0COOMCTi XapaKTePUCTUKM CITOKMBaYa.

5) OcraTouHMit BUGip CIOKMBaUa KeiiTePUHTOBMUX MOCTYT (POPMY€EThCS Ha CITiBBif-
HOILIeHH] IIiHM 3 OUiKyBaHMM iMifykeM pecTOpaHy 3a CIelliayIbHUMU 3aMOBJIeHHSIMU
(catering). BinbiricTh croskMBauiB OCTATOUHMIT BUOIp MiAMPUEMCTBA PECTOPAHHOTO
rOCITIOAAPCTBA POOJISIThH, BPAaXOBYIOUM CIiBBiIHOLIEHHS LiHYM 3i COOPMOBAHUM YSIBJIEH-
HSIM TIPO XapaKTepUCTUKY 3aKiaay 00 3MiCTy, aCOPTUMEHTY MeHI0, SIKOCTi TOCYT,
06cTyroByBaHHS. Y IIbOMY pasi IiHa € 06’€KTMBHMM UMHHMKOM BMOOPY, a iMiIK mmif-
MIPUEMCTBA € CYO’€KTMBHUM UMHHMKOM 3aBASIKM 30ATHOCTI CIIOKMBAva CIIMPATHCS Ha
TICUXOEMOIIiliHi MOYYyTTS, IKi BUKJIMKAHI BJIaCHUM BpaskeHHSIM Ta JOCBiOM iHIIMX.

Bigomo, 110 imMifK migmpruemMcTBa PeCTOPAHHOTO rOCIIOAAPCTBA Bilirpa€e BaskianUBY
posib py BUGOPI CrIokMBava, ayie 3a6e3rneueHHs Mi3HABaHOCTI 3aK/Iaay € HeTOCTATHIM
st GopMyBaHHSI TIO3UTUBHOTO CTilikoro imimky. Cam mpoiec hopMyBaHHS iMiIKy
MIPOXOAUTUME i IPY OTPUMAaHHI KeJATePUHTOBO1 OCTYTH, i MMiC/Is1 3aBepIleHHs MTpolecy
06CTyTOBYBaHHS.

Konmu KJi€eHT MPUITHSB OCTaTOYHE PillleHHSI MPO ITiAIIPUEMCTBO PECTOPAHHOTO
TOCIIOAAPCTBA, BiH i3 MMOTEHIIiiIHOTO ITePeTBOPIOETHCS Ha (PaKTUUHOTO CIIOKMBAYA I10-
CJTyTH. B mpoiieci oTpMMaHHS KeiTepMHIOBOI MOCTYTH BiOyBa€ThCS OLiHIOBAHHS CITO-
KMBaueM BiJMIOBiJHOCTI peajJibHOrO iMiIKy ouikyBaHOMY, (GOPMYETHCS CTYIiHb 10TO
3a7J0BOJIEHHS PiBHEM Ta SIKiCTIO 0OCIYroByBaHHS. BuHMKae apyre BpakeHHSI PO ITif-
MIPUEMCTBO, CTBOpPEHE Ha OCHOBi OTpUMaHOro A0cBimy. CTiliky ysBy (iMifX SIK cTepeo-
TUIT) TIPO 3aKjIaj, PeCTOPAaHHOTO IOCIIoAapCTBa (OPMYIOTh MepIIe Ta Jpyre BpaskeHHSs
CTIOkKMBava. SIKII0 KJIi€HT TMOBHICTIO 3aJ0BOJIEHMI SIKICTIO KeMTEePMHIOBOI MOCTYTH,
TO BiH CTa€ IMOCTITHMM Ta JIOSZTbHUM CITOKMBAUeM, sIKUit popMyBaTuMe MO3UTUBHMI
iMimK mgmpremcTBa. SIKIIO K CIOKMBAY YaCTKOBO 3a0BOJIEHNIT a60 He3aJ0BOIeHMIA
SIKICTIO KeMITePUHTOBMUX MOCIYT, TO BiH CTa€ BTpaueHUM JIJIsI MiAITPUEMCTBA i MOXKe pO3-
TOBCIO/IKYBAaTM HeTaTUBHY iH(opMallito Ta 3HAYHO 3iMCyBaTy iMi/IK.

Tomy mipu yripaB/IiHHi iMi/ikeM KepiBHMKaM HEOOXiTHO 3BepTaTy yBary Ha 4acTKo-
BO 3a/I0BOJIEHNX 260 He3aJ0BOJIEHMX CIIOKMBAUiB, BUBUATHM Ta aHAIi3yBaTU IIPUUNHU
iX HEBIOBOJIEHOCTI.

dopmyBaHHS iMiIKy pecTopaHy 3a CliellialbHMMM 3aMOBJIEHHSIMMU (catering) rmpo-
IIOBXKY€ETHCSI 1 MiC/isI OTpMMAaHHS CIIOXKMBaueM KeMTepUHIOBOi MOWIyTM. BpaskeHHS
Yy HbOTO 3JIMINAIOThCS HAZOBIO i BUKIMKAIOTH OasKaHHS OiMUTUCS iHbOpMallieio 3 iH-
MIVIMM JIIOIbMMY, BIUTMBAIOUM Ha iX BUOIp.

[Mpu rtaHyBaHHI 3aXOAiB i3 yIpaBaiHHS iMifKeM Ha MiATPUEMCTBI peCTOpPaHHO-
r0 rocromapcTBa Heob6XimHO GopMyBaTH OTO eJIeMeHTH 3 YpaxXyBaHHSIM UMHHUKIB,
SIKi € HalOiMbII BasKIMBUMM JIs1 CIIOKMBava. TOMY IMpyU MOJeNOBaHHI iMimKy jioro
eJeMeHTH HeOoOXimHO BU3HAuaTH, BUXOISYM i3 BIIOZOOAHDb Ta MPUXUIbHOCTEN KITi-
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€HTIB, MATPUMYBATM 3BOPOTHMI 3B’SI30K i3 HMMM [JIsSI CBOEUACHOTO BUSIBJIEHHST 3MiH
Y COPUIMAHSTTI iMiZKy Ta pery/iroBaHHs MOJesli peaqbHOro iMiIKy MiATTPUEMCTBA.

[Ipy BU3HAUEHHI MMapaMeTpiB i YNHHUKIB, SKi HOPMYBaTUMYTh iMiI3K pecTopaHy 3a
creriaibHUMM 3aMOBJIEHHSIMU (catering), HEOOXiTHO BPaxOBYBAaTH METY 3aMOBJIEHHSI
KeTepMHTOBUX MOUTYT CIIOKMBayeM. Bif 11bOoT0 3amexxaTh BUMOTH 10 ocayri. CIoxXu-
Baui, IKi XOUyTh IIPOCTO 3aMOBUTHM 00i[l, Ta CIIOKMBAUi, IKMM HeOOXiTHO OpraHisyBaTu
(ypuer Ha npupopi a6o 6aHKET i3 MOBHMM 0OCTYrOBYBaHHSIM odillianTamu, 1mo-pisHo-
My CTaBJISITbCSI IO BMOOPY Ta OLIHIOIOTH IMiANPMUEMCTBO PECTOPAHHOTIO TOCTIONAPCTBA.
Heo6ximHO TakosK BpaxOBYBaTM I[iHOBUIL Aiana3oH MOCTyT. UMM BUILY LiHY 38 TOCTYTY
obepe CIIOKMBaY, TUM GiTbIII BUMOTJIMBMUM BiH Oyjie 1O SIKOCTi Ta PiBHSI 06CTyTOBYBaHHS.

BuCHOBKM Ta 0GTOBOPEHHS Pe3yJ/IbTAaTiB

OTske, CbOTOIHI IJIS MiAMPUEMCTB PECTOPAHHOTO TOCIIONAPCTBA, SIKi HAJal0Th Kei-
TEepPUHTOBI MOCTYTH, € BKIMBUM 3aBIaHHSIM (HOPMYBaHHS MTO3UTUBHOTO iMiKY Y CIIO-
SKMBauiB. 3aBASIKM IIbOMY TTiIITPUEMCTBO He TiIbKM 3MOXKe YCITIITHO QYHKIiOHYBaTH Ha
PUHKY KeiTepMHTOBUX TMOCIYT, ajie i MaTuMe MOXKJIMBICTb OTPMMYBATH 3aMOBJIEHHS
Y HOBMX CITOKMBAUiB Ta 3a0BOJIbHSITYIME MOTPEeOU MOCTIHUX i JIOSUIBHUX KITIE€HTIB.

V po3pobieHiil CTPYKTYPHO-JIOTiuHil cxeMi (opMyBaHHS iMiIKy pecTopaHiB 3a
criellia/IbHMMM 3aMOBJIEHHSIMM (catering) 3arpoOIIOHOBAHO 3BepTaTH OCOOIMBY yBary
Ha CIIOKMBAYiB KeTEPUHIOBUX TOCTYT. 30KpeMa, HeoOXiTHO BpaXOBYBAaTH, 10 iMiIK
dopmyeTbes Tpu BMOOPi CIIOXMBAaueM 3aKiajy, B Mpoleci HaZaHHSI KeiTepUHTOBOI
MOCIYTY Ta TiC/s i1 OTpUMaHHS.

[Ipouiec ympaBiiHHS iMikeM pecTOpaHiB 3a CcHelliaJbHUMM 3aMOBJIEHHSIMU
(catering) He ITOBMHEH 0OMEKYBaTHUCS caMMM (HOPMYBaHHSIM, HEOOXiTHO MTOCTI/HO TPO-
BOJIMTY aHaJIi3 BiZIIIOBiTHOCTi peasibHOTO iMi/IKy GaskaHOMY Ta 3/1i/iCHIOBATY MOHITOPVHT
OuiKyBaHb i BIOA0OaHb CITOKMBAUIB i3 METOI0 KOPETYBaHHS Ta YIOCKOHAIEHHS iMi KY.
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FEATURES OF IMAGE FORMATION OF RESTAURANTS
ON SPECIAL ORDERS (CATERING)

Topicality. In conditions of growing competition in the restaurant business market, the
formation of a positive enterprise image is an important task. Due to this, restaurants on special
orders (catering) will be able to successfully compete in the market and attract new customers.
The aim of the article. The aim of the study is to develop a structural and logical scheme for
the formation of the image of restaurants on special orders (catering) within the boundaries
of service customers. Research methods: abstract-logical, generalization. Results. The article
proved the importance of creating the image of restaurants on special orders (catering) within
consumers’ groups. It was established that the image of the enterprise is an important factor in
the choice of catering services by the consumer. It was determined that the image of restaurants
on special orders (catering) must be formed taking into account those factors and parameters
that consumers of catering services consider the most important. The peculiarities of forming
the image of a restaurant business enterprise by consumers of catering services at various stages
of interaction with the enterprise were considered. Conclusions and discussion. So, nowadays,
forming a positive image among consumers is an important task for restaurant business
enterprises that provide catering services. In the structural and logical scheme of image formation
of restaurants on special orders (catering), it is offered to pay special attention to consumers
of catering services. In particular, it is necessary to take into account that the image is formed
when the consumer chooses an establishment, in the process of providing a catering service
and after receiving it as well. It is important to study the needs of consumers, their behavior,
wishes and requirements for catering services, which will allow to adjust and improve the image
of restaurant business enterprises.

Keywords: image, catering services, consumers, restaurant business enterprises, structural
and logical scheme.
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AKTyaJIbHICTb JOCTiIKEHHS 3yMOBJIEHA TUM, 1110 CTAHOM Ha CbOrofiHi (pepMeHTOBaHi Hamoi
Ha6MPaloTh BeIMYE3HOI MOIMYISIPHOCTI 3aBASIKM CBOIM KOHKYPEHTHMM IepeBaraM, BKITIOUAlo-
Yy TIOJTIMIIEeHHST iIMYHHOI CMCTEMM Ta TOKpAIIeHHS 3[I0POB’S KUIIeUHNMKA. PO3IIMpeHHs acop-
TUMEHTY POCTMHHOI CMPOBMHMU Y CKIaAi GepMEHTOBAHUX HAIIOiB JO3BOJUTb CTBOPUTY ITiJINii
CIIEKTP HOBOI 03[0POBYOi MPOAYKIIii, IKa 3al[ikaBUTh CIIOKMBAUa Ta CIIPUATMME 36iTbIIEHHIO
obcsriB ix mpogaxky. MeTa mociaimKeHHs. MeTow 1bOro AOCTiIKEHHS € Mifbip mepcrekTuB-
HOI1 CMPOBUMHU ISl Ofiep>kaHHsI (hepMeHTOBaHMX HAIoOiB i MeTomiB ix mepepobieHHs. MeTo-
IV TOCTifKeHHsI. B po6oTi 6y BMKOPUCTaHi CTAaHZAPTHI opraHonenTuyHi, ¢izuxo-ximivni
Ta xpomarorpadiuHi Meromu mocmimkeHHs. Pesymbratm. I[IpoBemeHMMM TOCTiIKEHHSIMMU
BCTaHOBJIEHO, 10 HAMBUIIIMIT BMICT JIETKMX PEUOBMH CEPeL TOCTiIKYBaHMX POCTVH Ma€ BepOeHa
snumonHa (1074,5 mr Ha 100 r cyxoi peuoBMHM), COPTH i ri6pUIM M SITH i3 «IeCepTHUM» apOMaTOM
(moxonagHa 987,0, momapanueBa 982,7 i cynnuna 975,2 mr Ha 100 r cyxoi pe4oBUHM), a TAKOXK
nodanT Tibetrchkuii (834,8 mr Ha 100 T cyxoi pedyoBUHM), 110 3a6e31euye iM BUCOKMIT TTOTeHIIia
BUKOPUCTAHHS [IsT BUPOOHMIITBA (DepMEHTOBAHMX HAIOiB. [HIII JOCTIIKyBaHi POCIMHM TexK
MalOTh TMEepPCIeKTUBY BMKOPUCTAHHS MPY BUIOTOBJIEHHI HATOIB 3i crenudiyHMM cMakoMm abo
apoMaToM 3aBHSIKM MPUEMHOMY 3aIlaxy i BUCOKOMY BMIiCTy JeTKMX peuoBUH (782,8-934,4 mr
Ha 100 r cyxoi peuoBuHM). 3HVDKEHHS TTOKA3HMKA OKMCHO-BiJHOBHOTO MOTEHI[ia/ly eKCTPaKTiB
Bili6paHMX pOCINH, TOPiBHSIHO i3 BOJI0I0, CBiTUMTb ITPO HASIBHICTh PEYOBMH 3 aHTUOKCUIAHTHOIO
aKTUBHICTIO. BMCOKMIt MTOTEHIIia/l TAKOI aKTMBHOCTI BUSIBJIEHO Y MIPSTHO-apPOMAaTUYHUX POCTMHAX:
JIUCTi CYHMIIi, TMMOHHMKY KUTaliCbKOMY, JilinHi, 6akori MoHbe, apoHii i gepesi 3BuYaiiHiii.
BucHOBKM Ta 00roBopeHHs. [J0Be[eHO, 1110 Hali6i/lbIll epCIeKTUBHUM MEeTOIOM OfepPsKaHHS
OCHOBU 1yis1 (DepMEHTOBAHMX HAIOIiB € eKCTPaKIlisg, Mpu I[bOMY TigpojaT Ta IUCTUISATU
BapTO BMKOPMUCTOBYBATM SIK MPUPOAHI apomatusaTopu Ta AesiHdexropu. PesymbraTu Iiei
po6GOTM MOKYTh CIYTYBaTM MiAIPYHTSIM IPU PO3POOGJEHHI TEXHOJOTi/i BUPOOHMIITBA HOBUX
(bepMeHTOBaHMX HAIIOIB.

Knwouoei cnoea: xombyda, TPSHO-apOMaTMUHi POCIMHM, M’STa IIOKOJagHA, BepbeHa
JIMMOHHA, I0daHT TibeTcbkuit, bepMeHTOBaHi HAaMo;i.
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AKTyaJIbHICTh IIPOGIEMU

ITocmaroska npobnemu. AKTYaabHiCTb JOCTiIKEeHHS 3yMOBJIEHa TUM, IO CTAHOM Ha
ChOTOMHI hepMeHTOBaHiI Hamoi Ha6MpPaloTh BeIMUE3HOI MOITY/ISIPHOCTI 3aBASIKM CBOIM
KOHKYPEeHTHMM IlepeBaram, BKIIOUaiouy MOTiMieHHsI iMyHHOI C1CcTeMM Ta IMoKpaleH-
HSI 3JI0POB’ST KUIIEUHMKA. PO3IIMpPEHHS aCOPTMMEHTY POCIMHHOI CMPOBUHU Y CKIIAIi
(bepMeHTOBaHMX HAIIOIB JO3BOIUTH CTBOPUTH IIiJIMii CIIEKTP HOBOi 0340pPOBYOi MpoO-
IYKIIii, TKa 3aI[iKaBUTb CIIOKMBAYA Ta CIPUSITUME 30iIbIIEHHIO 00CSTIB iX ITpOmasKy.

CiToBa iHmyCcTpis HATOIB B yCi yacy 1mocigana ocobaMBe Micle B XapyoBiil mpo-
MUCIOBOCTI. OCKiIJIbKM BUPOOHUKM HAIMOIB 36i/bIIYIOTh IIBUIKICTh BUPOOHMIITBA Ta
MIPOIYKTUBHICTB, 1[0 TAKOXK 3HIKYE BUTPATH, TATY3b CTAE BCE GiIbII YIIOPSIKOBAHOIO
Ta e(eKTUBHOIO, 10 CIIpUsie il posmmpeHH0. [Ipy 1IbOMY Ha JiAUPYOYi TO3UIi1 BU-
XOOSITh HATypasIbHi HAIIOi, [0 BUPOOJISIOThCS 6e3 KOHCepBaHTIB Ta J06aBoK. Komria-
Hil aJanTyloTbCs N0 BUMOT CIIOXMBAaUiB, BUKOPMCTOBYIOUM OpraHiuHi iHTpeLieHTy Ta
36arauyrouy CBOIO MPOAYKIIiI0 KIiTKOBMHOIO, TPOOiOTMKAMM, CTEPOIAMM, BiTaMiHaMMU
i minepanamu. JIieTMUHi HaIIOi € 11le OMHMM CerMEeHTOM PUHKY, 1[0 AMHAMIUHO PO3BU-
BAETbCS Ta 3aJI0BOJIbHSIE MOMUT CIIOXKMBAUIB, SIKi JOAIOTh IIPO CBOE 340pOB’s1. Ha cBiTo-
BOMY PUHKY 6€3aJKOrOJIbHMX HAIOIB JiAMPYIOTh Ta30BaHi HAIIOi, YaCTKa SIKMUX CTaHO-
BuUTH noHan 40 % Bcboro puHKY (Beverage Business Outlook, n.d.).

3MiHa croco6y SKUTTS CIIOKMBaUiB, 306i/IbIIEHHS JOXOAY Ha AYIIy HaceJIeHHs, He-
BIMHHMII PO3BUTOK €KOHOMiKM, piBeHb 3aifHSITOCTi Ta WMIBMIOKI TeMny ypOaHizairii
€ MaKpOEeKOHOMIUHMMM (paKTOpaMM, 1[0 KePyIOTh 3pPOCTaHHSIM CBITOBOT'O pUHKY (dep-
MeHTOBaHMX HaroiB. [lesiki 3 hakTopiB, 1110 BIUTMBAIOTh HA HHOTO, BKIOUAIOTh 3POCTA-
JOUMii TEXHOJIOTIUYHMII TIpOrpec y BUPOOHMIITBI (hepMeHTOBAHMX IPOIYKTIB, BEIMKIi
iHBecTMIIii B XapuoBY IMPOMMCJIOBICTh i BUPOOHUIITBO HAIIOIB, a TAKOXK 3JIMTTS Ta IO-
[JIMHAHHS MiXX yJ4aCHMKaMM JIaHIIOTa IIOCTaBOK i BUPOOHMKIB (hepMeHTOBAaHMX HAIIOiB.
36ibIIeHHST BTPAT BUPOOHMKIB OBOUiB i (DPYKTiB uepes rmpobiemu, OB’sI3aHi i3 TpaH-
CITOPTYBAHHAM i 30epiraHHsIM, a TAKOXK ITOCTiifHi KOMMBAHHSI pPUHKOBMX IIiH € (haKTOopa-
MM, SIKi CTIOHYKaIOTh IIepepoOHUKIB QPYKTIB i OBOUIB iHBeCTyBaTH B OOIagHAHHS OJIsSI
(bepmenTariii Ta BUpOOGHUIITBO (PPYKTOBUX i OBOUEBUX (pepMEHTOBAHNUX HAIOIB.

BapTo 3a3HaunTH, 10 ACOPTUMEHT POCIMHHOI CMPOBUHM, SIKA BUKOPUCTOBYETHCS
B TaKMX HAIIOSIX, € JOCUTh 0OMexkeHUM. Tak, BioMo, 10 A0 iX CKIaLy BXOOSITh M’SITa,
MeJtica, KOpuLs, KapaaMoH, ssrony [omski, cik uepBoHoro BuHorpany (Tanticharakunsiri
et al., 2021; Veli¢anski et al., 2014; Shahbazi et al., 2018; Abuduaibifu & Tamer, 2019;
Ayed et al., 2017). He3Baskaloun Ha Te, 1[0 M’SITa € HATIOMIMPEHINIOI MPSIHO-apoMa-
TUYHOIO POCIMHOK i Mae 6;m3bko 300 copTiB i ribpumiB, AJisI BUTOTOBJIEHHS HAIIOiB
HaltuacTiliie BUKOPUCTOBYETHCS JIUIIIe M’ITa repiieBa. [[paKTMYHO He BXOJSITh IO CKJIa-
Iy HaroiB TaKi pOCJIMHU i3 TPUMEMHUM apoOMaToM, sIK JI0aHT TiGeTChKMit i aHiCcOBMiA,
BepbeHa JIMMOHHA, [1aBJIisl eJIeTaHTHA Ta iHIIIi.

BUKOpMCTOBYIOUM €KCTPAKTU MPSHO-apOMaTUUHMX i JiKapChbKUX POCINH, MOXHA
MIBUIIUTY LIHHICTh Ta HOKPAIIUTY (QYHKI[IOHAJIbHI BaacTuBocTi HamoiB (Mariod &
Tahir, 2022). OgHak iCHYIOTh pi3Hi MeTOmV 06POOKYM POCIMHHOI CMPOBMHM, 30KpEMa,
olepskaHHS eKCTPaKTiB, i TOMY B 3aJIESKHOCTI Bim (iTOXiMiUHOrO CK/Iamy eKCTPaKTiB
TpaB BOHM MOXKYTb pisHUTHCS. Lle MMOB’I3aHO 3 TUM, IO OGioJoriyHa aKTUBHICTH pOC-
JIMHHYUX TIPOAYKTiB CYTTEBO 3aJIESKUTD BiJi KOMITOHEHTHOTO CKJIaAy, OCOOGIMBO HAsIBHUX
6i0JIOTiUHO aKTUBHMX KOMITOHEHTIB PoCianH. Kpim TOro, CKiia pOCIMHHOTO eKCTPaKTy
MOYKe Pi3HUTUCS B 3aJIeKHOCTI Bifi pisHMX MeTOAiB 06p0OKM, BKIIOUAIOUM €KCTPaKIIiIo
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Ta ¢pakuionyBaHHs (dos Santos et al., 2014). IIponyKiii€ro, 10 Ma€ ITeBHMI BIUIMB Ha
3I0POB’S i ITOTIUT Ha SIKy CTPiMKO 3pOCTae, € pepmMeHTOBaHi Hamoi, 6arati Ha Mpobio-
TUKU, SIKi TTOKPAIIyIoTh po6oTy TpaBHOI cucremu (Cosme et al., 2022; Valero-Cases et
al., 2020; Marsh et al., 2014).

OCHOBHOI0 IPMYMHOIO 3pOCTAaHHS IONMUTY Ha pepMeHTOBaHi HATIOi € TaKi mepeBaru
IIJIST OpraHi3My JIIOAMHMU, SIK TIOMITIIeHHsT 3aCBOIOBAHOCTI 1Ki, MiIBMUILIEHHSI BMICTY Bi-
TaMiHiB i 6i0/I0TiYHO aKTUBHMX CITOYK, KpaIlyit TepMiH 306epiraHHs Ta iHIi, TOB’sa3aHi
3 iX crokuBaHHSIM. O6i3HAHICTD CITOKMBAYiB Y BCbOMY CBiTi IIOmO 3[0POB’ST CIIPU-
SITUME 3POCTAHHIO PUHKY IIMX KOPUCHMX HamoiB, 30kpeMa 3 2015 mo 2023 p. BiH
i3 747,55 6inmioniB monapis caruys 1061 6imiona (Sales of fermented beverages, n.d.).

3rigHo 3 manmmu aresiii Knowledge Sourcing Intelligence (2021), mpotsrom
OCTaHHIiX KiJIbKOX POKiB IOCTYIIOBE BIOCKOHAJIEHHSI TEXHOJIOTi/i OpOmiHHSA pa3oM
3i 361/IbIIIEHHSIM iHBECTUIIii Y JOCTiIKeHHS Ta PO3POO6KY B iHIII TEXHOJIOTii IepepooKu
MIPM3BEJIN 10 iX MOJaJIbIIOr0 BIIPOBAIKEHHS He TiIbKM [/ 3a6e3I1eUeHHs 3pOCTalou0-
ro MOMUTY Ha (hepMeHTOBaHi HaTIOi, ajie it BUITYCKY IIPOAYKILii, T036aB/eHOi CMHTeTHUY -
HMX iIHTpe[Ii€HTiB, XiMiUHMX PEUOBMH, i BOIHOUAC MTOKUBHOI.

Arennis Mordor Intelligence (n.d.) BBaskae, 1[0 CBiTOBMI1 PUHOK (hepMEHTOBAHMUX
HaroiB 3pocTaTyMe Ha PiBHi 6,2 % MopiuyHO MpoTsIrom mepiomy 3 2020 mo 2025 p.

Hawi miei areHii cBiguaTh, 110 MEPIIiCTh HA PUHKY (hepMEeHTOBAaHMX HAIIOIB Hajle-
skUTh ITiBHIUHIT AMepuili. Lle oB’ss3aHO 3 IepeBaroio MpobGiOTMYHUX HATIOIB Y IIbOMY
perioHi. 3i 3pocTaHHSIM II00AJIBHOTO HASIBHOTO J0OXOMY, OCOOIMBO B A3iaTChKO-T1UX0-
OKeaHChKOMY PEeTiOHi, CITOKMBayi FOTOBI IIATUTH Oijibllle 32 XapuyoBi MPOMYKTM Ha OC-
HOBIi HaTypaJIbHUX iHTPEeLi€HTIB.

CexTop hepMeHTOBAHMX HAIIOiB, 0COOIMBO B TAKMX peTioHaX, sIK A3iaTchKO-THXO0-
OKeaHCbKUIi, TTlepebyBae Ha MeXi 6yMy yepes #i0ro 03m0poBUi BJIaCTUBOCTI (Bif 3m0-
OB’ KMIIIEUHMKA A0 IMiABUIIEHHS iMYHITEeTY), Ha IO CIIOXMBaui 3BepTalOTh Oible
yBaru Ha T1i nangemii COVID-19. 114 5k TeHIeHIlisl TOUMHAE MONIMPIOBATHCS i Ha Kpa-
iHM EBpoOTN.

Tomy IMOIIYK iHTpeAieHTIB, 0 HANAIOTh HATIOSIM 03[TOPOBUMX BJACTUBOCTEN, a TAKOXK
He TIOTipIIYIOTh iX OPTaHONIENTUYHMX XapaKTePUCTHUK, € CBOEUACHUM i aKTyaTbHUM.

MeTo10 1IbOTO JOCTIIKEeHHS € Mif6ip MepcrneKTUBHOI CUPOBUHU AJISI OfepsKaHHS
(hbepMeHTOBaHMX HATIOIB Ta METOZIB iX ITepepoOKu.

Cman eupiwieHHs npobnemu. ®epMeHTOBAHMMM HAIIOSIMM HA3MBAIOTh ITPOOYKTU
IJIST XapuyBaHHS, y TE€XHOJIOTii BUPOOHMUIITBA SKMUX BUKOPUCTOBYIOTHCSI MiKpoopra-
Hi3MM i3 BUCOKOIO 6GiOJIOTiUHOIO aKTUBHICTIO. ¥V MpOLeCi KUTTEMISITIBHOCTI MiKpoOp-
ra”ismu 36POMKYIOTh BYIVIEBOIM, YTBOPIOIOUM Pi3HOMAHITHI OpraHiuHi peyoBUMHMU
— MPOOYKTM MeTabosisMy, Taki SK OpraHiyHi KMCIOTM (OIITOBA, MOJIOYHA, S6/IyYHa,
[TIOKOHOBA), BiTaMiHM, aMiHOKUCIOTH, edipu, aHTUOIOTHKM TOm[O. TaKUM YMHOM,
y mpotieci hepMeHTAllii B HATIOSIX 3MEHIIYETHCS KATOPiHICTD MTPOSYKTY, 301/TbITYETHCS
3aCBOIOBAHICTh MOKMBHMUX PEYOBMH Ta MiABUINYETHCST Gioymoriuna 1iHHicTh. Tak, Mo-
JIOUHA KUCJIOTa CIIPUSIE CTBOPEHHIO KUCIOTO CepeloBUINA Y HUIYHKOBO-KUIIIKOBOMY
TPaKTi, 1110, 3i CBOro 60Ky, MO3UTUBHO BIIMBAE HA PiCT HOpMAaJIbHOI MiKpoaopu Jito-
IuHK (JIakTo- Ta 6idimobakrepiit) (Ma et al.). Ha choromHi Hai6iNbIll pO3MOBCIOIKE-
HMMM O6i0NIOTiYHMMM areHTaMM AJisI BUTOTOBJIEHHS (GepMeHTOBaHUX (QYHKIIOHATbHUX
HaIoiB Ha OCHOBi POCIMHHOI CMPOBMHM € MOJIOYHOKMCII 6akTepii (JlakToGaKTepii —
Lactobacillus acidofilus, Lactobacterium plantarum, Lactobacillus brevis, Lactobacterium
casei, Lactococcus lactis, 6idimobakrepii — Bifidobacterium bifidum, Bifidobacterium
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longum), npixxmxi — Saccharomyces cerevisiae, IpOITiIOHOBOKMCJIi Ta OLITOBOKMUCIIi 6GaKkTe-
pii (Jayabalan et al., 2014; Troitino, 2017). Tako> MOy SIPHOCTi HAGyBa€ 3aCTOCYBaHHS
acorrianiii rpu6iB Ta 6aKTepiit, HAIPUKIIAL, YaitHOTO Tpuba Medusomyces gisevii, puco-
Boro rpuba Oryzamyces indici, momounoro rpu6a toiro (I'piHeHKo Ta iH., 2020).

3arajapbHOBIIOMO, 1110 6YIb-SIKMi1 (epMeHTOBaHMIT Halliil y MOPiBHIHHI i3 cyciom
repen hepMeHTAIi€r0 € OITbIIT KOPUCHUM IJIs1 OpraHi3My JIIOOVHY 3aBIIKM 30araueH-
HIO 6i0JIOTiYHO aKTMBHMMM PEUOBMHAMM, IO YTBOPIOWOTHCS B Ipolieci depMeHTaIlii
Ta Mepexony y 306pomskeHe Cycao 6i0/MoTivHO aKTMBHMX CKIaJOBUX MiKpOOpraHi3MiB
(Silva, 2021). To HuX HacamIiepe[ HajekaTb He3aMiHHI aMiHOKUCIOTH (TPEOoHiH, i30-
JIeVITMH, JIeNIH, TpUIITo(aH, MeTiOHiH, JIi3uH, BaliH, PeHinanaHid, ricTUAMH) Ta HaJl-
3BMYAfHO BaKIMBI [IJI1 OpraHiaMy JIOAVMHYM BiTaMiHu rpynu B, 3okpema B1 (Tiamin),
B2 (pubodnasin), B6 (mipumokcut), B9 (dbomieBa kuwiora), B12 (ianokobanamiH), siki
6epyTh aKTUBHY Y4acTh y 6araTbox Ipoilecax 06MiHy peuyoBMH, TO3UTUBHO BIUIMBA-
10Th Ha Qi3MYHMI CTaH JIOAVHY, 3a6€3IeUyI0Th KpOBOTBOpeHHS. He36pomKkyBaHi ByT-
JleBoAy (reMillesioo3a, 11e/1i0jio3a Ta iH.), @ TaKOXX MeKTUHOBI PeYOBMHM BiJirpaioTh
BaK/IMBY POJIb Y Mpoliecax TpaBieHHs. ®epMeHTOBaHi HAIOi MiCTITh HEeOOXimHi OJIst
oprasisMmy JoauHu GepMeHTH, 30KpeMa IigposiTuuHi (aMisasu, mporeasu, JIinasu ta
iH.). Kpim 1iporo, B HUX NMPUCYTHI epMeHTH, 10 BiIHOCATHCS N0 iHIIKX KIaciB (OKCHU-
IopenykTasu, jgirasu, isomepasm). o Takux HamoiB BXOASTbh OpPraHiuHi Ta MiHepasib-
Hi PeYOBMHM — KUTTEBO HEOOXigHI MiKpo- i MakpoeaeMeHTH (IIMHK, 3aJ1i30, pocdop,
Kasblliii, Kasiif), a TAKOX KUCIOTHU (IIIOKOHOBA, MOJIOYHA, 1I[aBeBa, IMMOHHA, OLITOBA,
docdhopna). DepMeHTOBAHI HAITO1 MPeCTaBIEHI MMPOKMUM aCOPTMMEHTOM (Samtiya et
al., 2021; Sanlier et al., 2019; Montemurro et al., 2019; Schlaepfer, 2021).

Taki Hamoi KOPUCTYIOTHCSI TOMMUTOM CepeJi CIIOXKMBAUiB y Hallli AHi, ajie iCTopis iX
CIIOKMBaHHS TOBOJIi JABHS, OCKIJIbKM BOHM BKe OYJIM YaCTMHOIO HEOJiTUUHOI Ji€Tu.
Bigomo, m1o mrogu nunau ix y €runri Ta Ha Bansbkomy CXOfi AeB’ITh TUCSY POKiB TOMY.
AJkorosnbHi (hepMeHTOBaHI HAIOI, TaKi SIK MMUBO i BUHO, Oi/bllle epeBaykaiyu B EBPOITi
71 iHOZI BUMKOPUCTOBYBAJIMCS SIK JIiKM, ajie TaKOXX PO3IJISIIaIuCs SIK JKepesio eHeprii.
[IpoTe chOromHi 3pocTae iHTepec n0 6e3aTKOTObHIUX HATIOiB, TAKUX SIK KOMOYyYa, BOI-
Huit kedip i kBac (Tamang et al., 2016).

Hait6inbur Bimomi pepmeHnToBaHi Harmoi HaBeneHi B Tab6. 1.

Haii6inpin momypeHMyu GepMeHTOBaHMMM HAIOSIMM B CBiTi Ha ChOTOHI € KBac
i Kombyua (Abaci et al., 2022).

KBac - 11e ocBikarooumii Halliii, B IKOMY IPUCYTHI KOPUCHI MiKpOOpraHi3Mu (Ipixk-
IKi Ta MOJIOYHOKMCT 6aKTepii), a TaKOX INMPOKMIA CIIEKTP KOPUCHMUX 6iONOriYHO ak-
TUBHUX PeuoBMH. CywIo Moyke OYTM BUTOTOBJIEHO 3 POCAMHHOI CMPOBUHM abo Ipo-
IOYKTiB ii mepepobieHHs, yKpy, PPyKTO3M, TeKCTPO3U, MaIbTO3M, CUPOIY TTIOKO3U
Ta iHIMMX HATYPaIbHUX IIYKPOMICTKMX PEUOBUH i3 MOJAIBIIMM AOAABAHHAM a60 6e3
JIOIABaHHS XapuoBMX J0OaBOK.

Kom6yua — BifJHOCHO HOBMIi IEPCIIEKTUBHUII Hariii, SIKMi Iyke MIBUIKO CTA€ I0-
ITyJIIPHMM B yCbOMY CBiTi. 3rigHo 3i 3BiTOM KoMITaHii Zion Market Research (2021), cBiTo-
BUI1 pMHOK KOMOYYi o1liHioBaBcs mpu6mmsHo B 2,01 Mminbsipaa moi. CIIA B 2020 porii i, sIK
OUiKyeThCS, M0 KiHI 2028 POKy mocsrHe NpuoansHo 12 mimbsapai mon. CIIIA, spocTaroun
Ha piBHi CBITOBOTO IOPIiYHOTO ITPUPOCTY 6M3bKO 25,1 % Mmixk 2020 i 2028 pokamu.
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Ta6n. 1. DepMeHTOBaHI 6€3a/IKOTO/IbHI i CJ1a60AKOTO/IbHI HATIOl

Tabl. 1. Fermented non-alcohol and low-alcohol drinks

. Mikpo6ioTa nist
Hamiit CyocTpar Cmaxk P A
depmenTanii
. Bepe3oBuii cik, TYMiHb, Crabocomoakuii . .
bepe3osuiit kBac . . Hpixmxi
cyxopykTu i cmaborazoBaHMit
Harmiit 3a yyacTio 3/1akiB i | Irpuctuit conomkmit . .
KBac v P A . HpiRoKi
TpasB, IIYKOP, POI3UHKI ab0 CONMOAKO-KMUCIIMIA
. EKCTpaKT KOpeHiB JIOITY- . .
[I1BO 3 KOpEeHiB : CnabocomoaKuii DRIDKi
p xa i Kynbbabu A Ap
[Tpo6ioTnk
ExcTpakT 4opHOro yvaro, . .
Kombyua .- IrpucTuii kucio-co- Menysominer
L7 MPSIHO-apOMAaTUYHi i . g ..
(yaitHuit rpub) . . JIOOKUI (cymiun rpuoOKiB i
JIiKapchKi TPaBy, LIyKOP I,
6axTepiii)
[Tpo6ioTuk
Bomstrmii kedip, Bopa, 1rykop, poa3muHKu Irpuctuii, conomgruii Boornest
TibiKoC (prCOBMit A1d, LYKOD, POrL ’ TP ’ A CumbioTnuHa
Kypara iT. 1. i3 KMCJIMHKOIO
rpub) KyJIbTypa 6aKTe-
piit i rpuOKiB
[MapocTkM 371aKOBUX MyTHWMiA, 31€erka . .
PemxyBesiak . OpiskmKi
KYJIBTYD KUCTYyBaTU

Ihicepena: (Negrete-Romero et al., 2021; Silva et al., 2021; Azizi et al., 2021)
Sources: (Negrete-Romero et al., 2021; Silva et al., 2021; Azizi et al., 2021)

HemropaBHO 1ieii Hariit cTaB mommMpiooBaTucs B E€Bpori, [liBHiUHI Amepwuiri.
A B Kutai icTopist iioro BskMBaHHSI HAapaxoBye MOHAM, ABi THCAUi pokiB. B YkpaiHi 1eit
Halliii Ma€ Ha3By «4altHuit rpub». Kombyua — 11e 36posiskeHIIt Halliif, 1110 BUPOOISIETHCS
CMMOiIOTHYHOIO KOJIOHI€I0 GaKTepiii Ta APisKIKiB.

Hesupiweni numanusa. Kombyda BM3HaHA Y BCbOMY CBiTi 3a @ TOKCUKYIOUi, eHepre-
TUYHI Ta 3arajbHi BIACTUBOCTI, 1[0 MiATPUMYIOTh 310POB’s. [ BUKOPMCTOBYIOTH TAKOX
y TIKyBaJbHUX IJIAX. [Topsi i3 YOPHMUM i 3e/IeHMM YaeM [JIJIsI BUTOTOBJIEHHS TAaKOTO Ha-
TI0I0 BUKOPMCTOBYIOTHCSI Pi3HOMAaHITHI J06aBKM, 30KpeMa, IPSHO-apoOMaTUUHi Ta Jii-
KapchbKi poCIMHM, COKM TUIOAIB i sirif Tommo (Shahbazi et al., 2018; I'pyurenbkuii Ta iH.,
2016). OmHaK acriekT 3aCTOCYBAaHHS Pi3HMUX TPYIT MIPSHO-apOMaTUYHMX i JTiIKapChbKMUX
POCIMH SIK OCHOBHOI CMPOBUHMU (3aMiCTh 4al0) JOCTiAXeHUI 1ie JOCUTh Majio i TOMy
BUKJIMKAE MPaKTUUHMII iHTepec. CaMe TaKi JOCTiIKeHHST 3a6e31evaThb MigrpyHTS I
CTBOPEHHS HOBOI MTPOIYKIIii 030POBYOrO IIpM3HAYEHHS 6e3 BMicTy Kodeiny.

MeTa i MeTOAM TOCTiI)KeHHS

Mema docnioxceHHs — MigGip MepPCIIeKTUBHOI CUPOBUHMU OJIS1 OfepsKaHHS GepMeH-
TOBaHMX HAIIOiB Ta METOIB iX ITepepobKu.

MemodonoziuHow 0CHO80H MOCTIIKEHHS € MPOIeC Migbopy POCIMHHOI CUPOBUHU
Ta OOCTimKeHHS Pi3UKO-XiMIiUHMX XapaKTepUCTUK PO3UMHIB, OfepsKaHKX 3a AOTIOMO-
T'OI0 Pi3HMX MEeTOiB 06POOKY CUPOBMHMA.

s mocnimkeHb 6yma BimibpaHa repcrieKTMBHA POCIMHHA CMPOBMHA, a caMe: JIO-
(dauT TibeTCHKMII i aHiCOBMI1, M’SITA CYHMYHA, IIIOKOJIaIHA, alleJIbCMHOBA, BaHi/IbHA, 6a-
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HAaHOBA, IIABJIig eJleraHTHa, MeJTica JIMMOHHA, KaJIuJIO capeMchKe i BepbeHa JIMMOHHA,
a TaKkoXX TpaBa riHoCcTeMU, 6a3MIiK IMMOHHUIA, BaHIIbHNI i KapaMeTbHUIA, TUCTSI CYHU-
11i, 6apbapucy, ITMMOHHUKY KUTaCbKOTO, JIIMHM, 6aKOIH, apoHii i mepesn.

Memoodamu docnioxceHHs OCHOBHUX TTOKA3HMKIB SIKOCTi CMPOBMHM Ta TOTOBUX PO3-
YMHIB Oy/IM CTAaHIAPTHI — OpraHoIenTUYHi, Gi3nMKo-XiMiuHi Ta XxpomaTtorpadiusi.

3arnax NpsHOILIB BY3HavaAu y 1-3-10 XBUJIMHY KUITIHHS IX BOOHUX BUTSDKOK. Bon-
HY BUTSDKKY TOTYBasu, 3ayimBaoun 1,0 T moapi6HeHOi CMPOBMHM B CKJISTHII €MHICTIO
200 cM® KUIUISTY0I0 BOMOK0 B KisbkocTi 100 cm® i Bimpa3sy >k Bu3Havanu 3amax. CMak
BM3HAYA/IV BUITPOOYBAHHAM HACTOIO Yepe3 5—7 XBWIIVH TTiC/Is HACTOIOBAHHS.

BuBYeHHS eTKUX PEeUOBUH ITPOBOAMUIM METOLOM ra3oBoi xpomatorpadii / mac-
criektpoMeTpii (IX/MC). BmicT rirpockomniyHoi BOJIOTM Y BificOTKax BM3HAYaIM B aHa-
JITUYHI TTpo6i, IKYy MOAPiOHIOBAIM M0 pO3Mipy 4acToK 6;1m3bko 10 MM, 6panu nBi
HaBaskKM Macoio 3-5 r i3 moxmu6koro +0,01 r. HaBaxkku CMpOBMHM BMilllyBaau y GIOK-
CU, JOBeeHi 10 MOCTiifHOI Macu, i cyumim y cyumibHii madi npu remmnepartypi 100-
105 °C.JIuctd i TpaBy 3BaskyBaM yepe3 2 rof, cynriHHs. [TocTiliHa Maca BBayKamacst JOCsT-
HYTOIO, SIKIIO Pi3HNULIS MK 3BayKyBaHHSIMM He TtepeBuiyBasia 0,01 r micst 30 XB CyIIiHHS i
30 XB OXOJIO[IKEHHSI B eKCMKaTopi. BmicT Bomoru obumctoBany 3a ¢popmysioro (1):

m —m, 1100
g fnmmi100 W
m
Je m — Maca CMPOBMHN;

m, — Maca CMPOBMHM ITiC/Is CYIIiHHS.

CepepnHe apudMeTHUHE 3HAUEHHS IBOX MapaiebHIX P06 BBAKAIM JOCTOBIPHUM
pes3yabTaToM.

I[Tpotiec BM6OPY METO/IiB eKCTpaKilii Ta PpakilioHyBaHHS, SIKi GaskaHO BUKOPUCTO-
BYyBaTM, Ma€ OyTM OOIPYHTOBAHMM i MOBMHEH BKJIIOUATH aHaTi3 (¢i3MKO-XiMiuHUX
BJIaCTUBOCTEN (DITOXIMIUHMX peuoOBMH, IO MPECTaB/ISIOTh iHTepec. Bimomo, 1m0 Taki
3MiHHI 00pO6KM, SIK CUCTEMA PO3YMHHMKIB, TeMIIEpaTypa, TPUBAIICTb i mepeMilry-
BaHHS ab0 MIBUIKICTh 06epTaHHS, BIUIMBAIOTh Ha (iToXiMiuHMiT podins POCTMHHUX
eKCTPaKTiB.

BuxigHoio cMpOBMHOIO [IJIs1 Oflep>KaHHSI eKCTPaKTiB Oysia BUCYyIIeHa TpaBa BepOe-
HM JMMOHHOI, IMaBjIii ejeraHTHoi, riHocremu, 6asmiiKy, JUCTS CyHUIi, Gapbapucy,
JUMOHHUKY KUTaCbKOTO, JimyHu, 6akony MoHbe, apoHii i mepesu (Bosoricth 6,2—
9,7 %), mompibHeHa 10 PO3Mipy YaCTMHOK 1-3 MM, sIKy 3arotoBisuin y 2020 porii.

Iist ogepskaHHS BOomHMX eKcTpakTiB 200 T moapibHeHOi pOCTIMHHOI CUPOBMHM eKC-
TparyBasu 2,0 JT BOIM OUMIIEHO] B K061 3i 3BOPOTHUM XOJOAMUIbHUKOM Ha KUTUISTUOMY
BOASTHOMY HarpiBHMKY mpoTsiroM 30 XB. EKcTpakT dhinbTpyBay, a 3aMUIIOK CUPOBUHNI
eKCTparyBaau B aHAJOTTUHMX YMOBax Iie ABidi. BuTsikku dinpTpyBanu i Bei dinbrpat
06’eHYBaIN.

Bu3HaueHHS BMiCTy eKCTpaKTMBHMX PEUOBMH 3/i/iCHIOBa/I/ TAKMM YMHOM: 1 T poc-
JIMHHOI CMPOBMHU, TIOTIEPEIHBO MTOAPIOHEHOT Ta ITPOCiSIHOT Uepes CUTO 3 OTBOPAMM [Ii-
aMeTpoM 1 MM, TepeHOCHIM B KOHIUHY KOJIOY, TPUIMBaau 50 M1 AMCTMIBOBAHOI BOIN.
Konby 3akpuBamu KOpKOM, 3BaxkyBasiu 3 TouHicTio 0,01 r Ta 3anumanyu Ha 1 roguHy.
[Totim KOGy 3’€AHYBaIM 3i 3BOPOTHUM XOJIOAMIBHMKOM, HAarpiBaiu 10 TeMIepaTypu
KUITIHHS Ta MiATPpUMYyBaIM C1abKe KUITiIHHS TpOTSIroMm 2 roguH. I[Ticas oXomomKeHHSs
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K010y pa3oM 3 ii BMiCTOM 3HOBY 3aKpMBajIM TUM K€ KOPKOM, 3BaKyBajii Ta BTPATy
B Maci JOMOBHIOBAIM TUM CaMMM PO3UMHHMKOM. BMicT cTpymryBanu Ta ¢inbrpyBann
yepes cyxuii maneposuit GisbTp y cyxy Kooy micTkictio 150-200 M. 25 mut dinbrpaTy
TepeHOCH/IN Y TIOPIeISTHOBY YallKy AiameTpoM 7-9 cM, MorepeaHbo BUCYIIeHY Mpu
temmnepatypi 100—105 °C mo cranoi Macu Ta 3BasKeHy Ha aHAJiTUYHUX Tepe3ax. Dib-
TpaT BUIIAPOBYBAIM Ha BOASHIN OaHi mocyxa, papdbopoBy YaliKy BUCYIIYBAIU TIPU
temmepaTtypi 100—105 °C mpoTtsroMm 3 rofuH, OXOJOMKYyBaIM B €KCMKATOPi Ta MIBUIKO
3BaKYBaJIN.

[TpoLIeHTHMII BMIiCT eKCTPaKTUBHMX peuoBMH X B aOCONIOTHO CyXiii pPOCIAMHHIN
CMPOBMHI BU3HAUYAIM 33 GOPMYJIOIO (2):

m. 200 . 100

= oo —wy @

Jle m — Maca CyXoro 3aJIMILIKY B Yalllli, T;
m, — Maca CMpPOBMHM, T;
w — BTpaTa B Maci CMpPOBMHM IPY BUCYITyBaHHi, %.

AXTUBHY KMCIOTHICTh PH Ta OKMCHO-BiZHOBHMII ToTeH1iaa OBII Bu3Havaau 3a go-
romororo pH/OBII-metpa Temp PH-013M. OBII € ogHMUM i3 HaiiBasK/IMBIiIIMX ITOKa3HU-
KiB I OL[iHKM @aHTMOKCUIAHTHOI 3[IATHOCTi XapuOBMX IPOAYKTiB. 32 paXyHOK ITiIBM-
IIEeHHS BiTHOBHOI 3aTHOCTI BilOYBa€THCS IMOAABIINIA 3aXMCT OPraHi3My JIIOIMHY BiJ
HeCHPUSTIMBOTO BIUIMBY 30BHIIIHBOTO CEpeIOBUIIIA.

3acTocoBaHi HACTYITHI METOIM 0OPOOKM POCIMHHOI CMPOBUMHM: €KCTPAKILis, OuC-
TUISILS i omepskaHHS TigposaTiB. SIKIIO 3BMYaliHa OUCTUIISIISI € BOGHOIO, TO Tigpo-
JlaTu — Lie NPOAYKT mapoBoi auctwisuii. [To cyTi rizponaT — 1ie OUCTUMIbOBaHa BOAaA
3 PO3YMHEHUMH Y Hilf pOIMHHUMM eKCTpakTamMu. 3aBISKU MPo1ecy AUCTWIALT, Tpu
SIKOMY BCi GakTepii TMHYTb, TiIposaT¥ MOXYThb 36epiraTucst MpoTIromM IeBHOTO Tep-
MiHy 6e3 KOHCepBaHTiB. 3a3BMyYaii He 6iJibllle pOKY—ITiBTOpPa B CYXOMY ITPOXOJIOTHOMY
micii. 3a3BMuait i JUCTUIIAT, i rigposnat MicTaTh edipHi Macia, i B UMCTOMY BUIISIAL X
BUKOPMCTOBYBATH JIJIsS OflepskaHHST (pepMeHTOBaHMX MTPOAYKTiB HEIOI/IbHO, OCKIJIbKU
6poninus 6yme ay>ke crioBiibHeHe. OmHAK iX CJ1if JOJaBaTy y IPOIleci BUPOOHMUIITBA SIK
MIPUPOAHI apoMaTU3aTOPH i KOHCepBAaHTM. BapTo 3a3HaUMTH, 110 IX BiTHOBHO-OKMUC/TIO-
BasbHMI noTeH1ian (OBII) HabmmskeHMit 1o 3HaueHb OBII BHYTPIlTHBOTO cepeoBUILa
opranizmy monyau (KysbMmiH Ta iH., 2016; Li at al., 2021).

O6’ckmom 0ocnidHceHHs € TPSTHO-apOMaTUUHI Ta JiKapChKi POCIAMHM, SIKi BUKO-
PUCTOBYIOTD IIPY BUTOTOBJIEHHI )epMEHTOBAHMX HAIIOIB.

IIpedmemom docnidceHHs € eKCTPAKTH, TUCTUIISITU i TimpoaT, ofgepskaHi B rpoiieci
repepooKy IPSTHO-apOMAaTUUHOI i IIKapCbKO1 CUPOBUHIA.

Hayxosa HO8U3HA TIONSITAE B TOMY, 1110 BIepliie 3 MeTO PO3IIMPEeHHS CIIeKTpa CH-
poBUHMU IJi1 (hepMEHTOBAHMX HAIIOIB 3aIllpOIIOHOBAHO PiIKOBXKMBAaHI MPSIHO-apoMa-
TUYHI POCJIMHU: COPTH i TiOpUAYM M’ITI, BepOeHy TMMOHHY, 10(aHT TibeTchKuii i aHico-
BUIA, IIABJIiI0 €JIeTAaHTHY i KaAMUJIO capeMChKe.

IHgopmayitina 6asza docnioxceHHs: — HAYKOBi CTATTi y BITUM3HSIHUX Ta 3aKOPIOHHUX
BUAAHHSIX, iHPOpMaIliliHi eIeKTPOHHI pecypcu, BIaCHi JOCTiaKeHHS.
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Pe3ynbTaTit Ta 0OTrOBOPEHHS

Bimi6paHi a1t moCTiAKeHHST pOCIMHY MAIOTh He JIMIe ITPUEMHMIA apoMaT Ta 3a6e3-
TTeYyIOTh IIeBHi CMAKOBi XapaKTePUCTUKY eKCTPAKTiB, ajie ¥ i CTIeKTp IiHHMX 6ioso-
riYHO aKTMBHUX PEYOBMH. 30KpeMa, BepOeHa IMMOHHA MicTUTh edipHi oJ1ii, OCHOBHUMU
KOMITOHEHTaMU SIKMX € LIUTpPajb, IMOHEH, repaHiojl, TpaHC-oOlLiiMeH, 6eTa-KapiodineH,
repMmakpes D i mesiki ceckBiteprienu. KpiMm Toro, 1mucts MicTUTh (DJIaBOHOIIM, B OCHOB-
HOMY, (y1aBOHM. M’SITa TEX XapaKTepPU3YeEThCS HASIBHICTIO epipHMX 0OJ1iit, SIKi HepeBaskHO
CKJIaJIal0ThCSI 3 MOHOTEPITIEHOBMX i CECKBiTEpPIIEHOBUX CITONYK, a TAKOK KapoTHHY, diia-
BOHOIZIB i Iy6M/IbHUX pEUOBMH. BembMy IpUMITHUIT i MiHepanbHMIT CKIaM, JILCTST M’SI-
Ti. JIo HbOT'O BXOISTH KaJTiii, Kajblliii, MarHiit, HaTpiii, pocdop, 3a1i30, Maprasellb, Mifgb
i uuHK (Shahbazi et al., 2018). [To cknamy jodaHTy BXOASITh HATypasibHi edipHi oii, anka-
JIOi, OpraHiuHi KMCI0TH, AYOWIbHI PeUOBMHM, BiTaMiHM Ta MiHepamu. Mejtica TMMOHHA
MicTUTh onito edipny (0,05-0,33 %, B CKIafi SIKOi € IUTpab, TiHAIOON, TepaHion, 1u-
TPOHeNaI, MipIleH, aabIerian), IyouIbHi peuoBMHM, TipKOTH, C/TU3, OPraHiuHi KUCTOTH.
OpmHaxk 6ibIIICTh OCTIIKEHD X POCIMH ITPOBOAVIIMCH Y MiCIISX i3 TEIIMM KJIiMaTOM.
Tomy mepenycimM Hac IiKaBUIO HAKOTIMUYEHHS JIETKMX CIIOMYK i eKCTPAKTUBHUX PEUOBUH
B yMoBax nomipHoro kiimarty (KuiBcbka 06/1acTh).

3 MeTOI0 OIliHKM TIepCIIeKTUB BMKOPMCTAHHSI BiZiOpaHUX MpSHO-apOMaTUUYHUX
POCIIMH Y TIpollecax BUPOOHMIITBA (hepMEHTOBAHMX HATIOIB HAaMM O/ ITPOBeeHi 10-
CTiIKeHHST BMIiCTY BOJIOTH, IETKUX CIOMYK i eKCTPaKTUBHUX peuyoBMH. PesynbTaTit 10-
C/IiJI;KeHHsI HaBeeHo B Tao. 2.

Ta6n. 2. TTig6ip NpsiHO-apOMaTUYHOI CMPOBMHM i TOC/TiIKEHHST BMIiCTY BOJIOTH,
JIETKUX CITONTYK i €KCTPaKTUBHUX PEYOBUH
Tabl. 2. Selection of spicy-aromatic raw materials, and studying the moisture content,
volatile compounds and extractive substances

. JleTKi criomykm, . . Bmict
IIpsiHO-apoMaTU4YHi . BosoricTh cyxoi
mr Ha 100 r cyxoi o eKCTPaKTUBHUX
pocaiHu CUPOBUHU, % o
CHUPOBUHU pe4yoBuH, %

JlodaHT TiGeTChKMIT 834,8 8,2 21,2
JlodaHT aHicoBMI 796,9 8,1 20,9
M’sta amnebCMHOBA 982,7 8,9 23,4
M’siTa CyHMYHA 975,2 8,3 22,7
M’aTa BaHilbHA 9344 7,9 23,0
M’siTa 6aHaHOBaA 895,9 7,2 23,3
M’sita mokonagHa 987,0 8,9 24,1
[laBunist eneraHTHa 782,8 9,4 22,7
Mertica 1TMMOHHA 895,6 8,6 16,0
Kaguno capemcbke 814,7 9,7 22,2
BepbeHa TMMOHHA 1074,5 8,1 24,8

IDicepeno: BacHa po3pooka
Source: own elaboration

Iani gocaiakeHHS CBiAUaTh Mpo Te, 0 HaIBUIIMIL TIOTeHIIiaJl BUKOPUCTaHHS Ma€e
BepOeHa JIMMOHHA, sIKa Ma€ MPUEMHUIT iHTEHCUBHMIA TMMOHHMII apOMaTt, HaiiBUIIIT
BMICT JeTKuX croayk 1074,5 mr / 100 r cyxoi CMpOBUHY i BMICT eKCTPaKTUBHUX PEYO-
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BUH 24,8 %. TaKoX MepCneKTMBHMMM POCIMHAMM MOXKHA BBaXKaTy M’SITY, IO Ma€ «Oe-
CEepPTHMIT apoMarT», a caMe HIOKOJIafHY (BMICT JIeTKMX cIoayk B Mr Ha 100 r cyxoi pedo-
BUHM / eKCTPAKTUBHUX peuoBUH B % 987,0/24,1), anieibcMHOBY (BiAmoBigHo 982,7/23,4)
i cynmuuny — 975,2/22,7, a Takox siopaHT TibeTchKMit — 834,8/21,2. Came BUCOKMIT BMiCT
eKCTPaKTUBHUX PEUYOBMH i JIETKMX CIIOYK 3YMOBJIIOIOTh CMaK i apoMaT MaiiOyTHbOTO
(hepMeHTOBAHOTO HAIIOI0, 30KpeMa KOMOyYi. [HIIi poCIMHM TeXXK MAlOTh ITEePCIIEKTUBY
BUKODPVUCTaHHSI TIPY BUTOTOBJIEHHI HAmoiB 3i cmenudiyHMM cMakoMm abo apoMaTOM.
3okpeMa, JIohaHT aHicOBUIT MOXKe GYTM BUKOPUCTAHMIT PV BUTOTOBJIEHHI HAIIOiB 3
aHicOBMM apoMaToM, M’siTa 6aHAHOBAa Ma€ apoMaT 6aHAHOBOI IIKiPKY, KaIMUJIO capeM-
cbKe — Gaab3aMHMIT CMaK.

TaKOK [I/1s HATIOIB, SIKi BBasKAIOTHCSI KOPVCHVMM [IJIS 3I0POB’SI 3aB/ISIKM BMICTY ITpe6io-
TUYHUX PEYOBMH, OPTAHIUHMX KUCIIOT i BiTaMiHiB, TAKMX SIK KOMOYYa, Ma€ 3HaYeHHSI CUPO-
BMHA 3 BYCOKMM ITOTEHITia/IOM aHTMOKCUIAHTHUX BIACTUBOCTENA. JIJIst 1IbOTO 6YII0 ITpoBe-
IIeHO MOC/TiIFKeHHST OKVICHO-BiTHOBHOTO ITOTEHIIiaTy PO3UMHIB BifibpaHoi cupoByHM. JlaHi
1IbOTO TOCTiAPKeHHST HaBeleHi Ha puc. 1. [ljig nopinsauHs, OBII Bogu-ekctpareHTa 181.

200
nB 180
160
140
120

100

W OoBN

Puc. 1. OKCHO-BiZHOBHMI IOTeHIiasl fesSKMX [TepCIeKTUBHUX MPSHO-apOMaTUYHMX i Xapyo-
BUIX JTIKAPCHKMUX POCIIMH
Ihicepeno: BacHa po3pobka
Pic. 1. Oxidative and restorative potential of some promising spicy-aromatic
and nutritional medicinal plants
Source: own elaboration

Ipumimka: OBII — oKMCHO-BiAHOBHMII TIOTEHIIiax

[3 maHux, mpeacTaBaeHuX Ha puc. 1, MOKHA 3pOOUTY BUCHOBOK, IIIO Oi/IbIICTh Bi-
Ii6paHMX POCIMH, 30KpeMa JIMCTS maBjii Pino (aHaHacHOI), SHVKYIOTh OKMCHO-Bif-
HOBHMI1 moTeHLian Ha 57,5 %, masiii HM (quaHOi) — Ha 55,2 %, TpaBa riHocTeMu — Ha
38,1 %, nucTst 6a3MIIiKy IMMOHHOTO — Ha 33,7 %, 6a3uiiiky BaHibHOTrO — Ha 39,2 %, 6a-
3UJTIKY KapaMeJIbHOTO — Ha 35,3 %, Bep6eHn IMMOHHOI — Ha 54,7 %, cyHurti — Ha 43,6 %,
JIMMOHHUKY KUTaChKOTO — Ha 55,8 %, mimuHu — Ha 56,9 %, TpaBu 6akora MoHbe — Ha
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55,2 %, nucts gepesu 3puuaiiHoi (Fomki) — Ha 60,2 %, apoHii — Ha 52 %, TOmi SIK JIUCTS
6apbapucy — nmumie Ha 1,1 %.

TakuM UMHOM, MOKHA 3POOMTM BMCHOBOK, IO GiIbIIICTh €KCTPAKTIB BUILE ITPU-
BeIleHUX POCIMH (KpiM TUCTs 6ap6apiucy) MalOTh TaKOXK i aHTMOKCUIAHTI BJIaCTUBOCTI,
10 POOUTDH iX KOPUCHUM AOIOBHEHHSIM O3[0POBUMX XapaKTePUCTUK KOMOydi Ta iH-
LIMX KOPUCHUX HAIIOIB.

[MopiBHSIHHS (i3UKO-XiMiYHMX TapamMeTpiB (aKTUMBHOI KMCJIOTHOCTI) €KCTPaKTiB,
rizposariB i AMCTUIATIB HaBedeHOo Ha puc. 2.

3 HaBe[eHMX JaHMX MOKHA 3pOOUTY BUCHOBOK, IO €KCTPAKTH BCiX JOCTiIKYBaHUX
pociuH MaioTh pH, HabMVKeHU 1O HeTpaJbHOTO (M’SITa IIOKO/MagHa — 6,9, Mestica —
6,7, BepbeHa TMMOHHA — 6,8, IIaBJIisl eJleraHTHA — 6,4), TOIi SIK AUCTWISITY i rigponaTu —
3HAYHO HIMKUMIA i HaGmmskeHMit 1o pH aycTuiboBaHoi Boay (B Mexkax 4—5 op.). Lle cBif-
YUTH IIPO Te, 0 HAKpaIIUM CepeqOBUILEM IJIs1 ONEePsKaHHS (hepMEeHTOBAaHMX HAIIOiB
€ eKCTPaKTH, OCKiIbKY iX pH € HabmkeHUM 10 pH pupogHoi BOAM, TOAI SIK FigpoaaT
i IVCTUTISTY MOXYTb BUKOPUCTOBYBATUCS SIK IPUPOJHI apOMaTu3aTOPH.

B ExcTpakT
B OuctinaT

rgponar

M'ATa WokonaaHa Menica BepbeHa numoHHa  Laenia eneraHTHa

Puc. 2. pH ekcTpaKTiB, AUCTUIATIB i rimposatis BigiOpaHux MpsSHO-apOMaTUUHMUX POCTUH
IDicepesnio: BIacHa po3pobka
Pic. 2. Extracts, distillates and hydrolates pH of selected spicy-aromatic plants
Source: own elaboration

BuKOpUCTaHHS TiIpoaTiB i AUCTWIISATIB CTBOPIOE YMOBMU JIJIs 3a1106iraHHs Hebaxa-
HMX MiKpOOiONOTiUHMX TTPOIIeciB (THUTTS, YTBOPEeHHS IUTicHsIBY). OmHAK )T HaroiB,
B AKUX IepembavyaroThCsl Mpoliecy GPOAiHHS, BOHO MOBMHHO GYTH OOMEXKeHUM (He
pume 10-15 %). Ix BBOOATH Ha IMOYATKOBIN (TIIBKM AJISI MOCSTHEHHS ITOTPIGHOTO
apomaty) abo Ha GiHanbHil cTazii mpolecy BUPOOHUIITBA (EPMEHTOBAHOTO HATIOH0,
OCKIJIBKM TiApONaTH i AUCTUIISITU CIYTYIOTh KOHCEPBaHTaMU i He NaayTh MOXIUBOCTI
HOPMaJIbHOMY GPOMiHHIO.

[TopiBHSIHHS KOBOPY €KCTPAKTiB, IMCTWISATIB i riiposaTiB HaBemeHo B TAOI. 3.
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Ta6n. 3. 3a6apB/IeHHST €KCTPAKTIB, AUCTWIISTIB i rimponaTis
Tabl. 3. Coloration of extracts, distillates and hydrolates

TIpsiHo-apomaTyrai ExcTpaxkr Ouctunar | Tigponar
pocavHn Komnip W(Z:;I:I:?So KOJIip KOJIip
JlodaHT TibeTChKMIT COJIOMUCTUIA 2,714 TPO30puii | MPO30puit
JlodaHT aHicOBUIt COJIOMUCTUI 2,721 IIPO30pUIl | IIPpO30puUit
M’sTa anenbCMHOBa 3eJIeHKyBaTO-KOPUYHEBUI 3,107 NIpO30puii | MPO30puit
M’saTa cyHuuHa 3e/IeHKYyBaTO-KOPUUHEBUIA 3,755 MMPO30pHil | MPO30puit
M’sita BaHi/lbHA 3eJIeHKyBaTO-KOPUYHEBUI 3,547 MMPO30pHil | MPO30puit
M’sata 6aHaHOBA caJIaTOBUIA 3,198 MIPO30pUI1 | MPO30puit
M’sara mokonagHa COJIOMUCTO-KOPUUHEBU 3,125 IIPO30pUIl | NIPO30pU
[llaBsist eneraHTHa CaJaTHO-COMOMMCTUH 2,575 MIpO30puii | NPO30puit
Mejtica TMMOHHA 3€JIeHKYBAaTO-COJIOMUCTUI 2,615 MMPO30pHil | MpO30puit
Kaguno capemMcbke 3eJIeHKyBaTuUit 4,379 MMPO30pHil | MPO30puit
Bepb6eHa nMmMoHHa 3€JIeHKYBaTO-COJIOMUCTUI 3,921 NPO30pUIl | NIPO30puUii

IDicepeno: BaacHa po3pobka
Source: own elaboration

Iani Tabau1Ii cBiguaTh PO Te, M0 eKCTPAKTM IIPSIHO-apOMaTUYHUX POCTIMH MalOTh
3abapBJIeHHS BiJl CaJlaTOBOTO i COIOMMCTOTO JI0 3€JIeHKYBaTO-KOPMYHEBOTO, IO BU-
3HAYAETHCSI BUAOM POCAMHHA. BifbITicTh AMCTUIISITIB i TiAPOATIB (32 BUHSITKOM AESIKUX,
30KpeMa, lepeBito) MarTh TPO30puit Koip. Lle 3yMOBI€HO TUM, 1110 SIK TIPU «BOJIOTiii»,
TaK i mpu «CyXiit» gucTwisLii (rigponaty) 6apBHI PEYOBUHY MPAKTUYHO HE Mepexo-
IsITh. JIo CKIamy TifposiaTiB BXOASITh BiTaMiHM, KUCIOTH, @ TAKOK 0OOMesKeHa KiJIbKiCThb
edipiB - He 6inbire 0,5 %. KpiMm 6apBHUKIB, 10 TiAponaTy (IUCTUIATY) He TIEPEXOASITh
costi, ;yOuIbHI peYOBMHM i TipKOTH.

BUCHOBKM Ta OGTOBOPEHHS PEe3y/IbTaTiB

[TpoBeneHa OIliHKa CyyacHOTO CTaHy Mpo6IeMu Ta CBiTOBMUX TE€HEHIIili BUPOOHM-
1TBa (pepMeHTOBAHUX HAIOIB MOKa3asa, o HaiOMMKUMM YacoM Ha TepeHax YKpai-
HM Hai6iIbIII ITepCIIeKTUBHOI CTaHe KoMOyua. Ile moB’s13aHO 3 TUM, 1[0 Hamoi TaKOTro
TUITY MaIOTh HaliIOBIIY TPUBAJIiCTh 30epiraHHs, 0340POBYi BIACTUBOCTI i MepCrieKTUBY
BMKOPUCTaHHS LIMPOKOTO CIIEKTPa CUPOBUHU.

BcraHoBIeHO, 1110 HaMKpaIolo POCIMHHOIO CMPOBUMHOIO )i OfepskaHHS hepMeH-
TOBaHMX HAIIOIB € MPSHO-apOMaTUYHi POCIMHMU 3 BUCOKMM BMiCTOM apOMaTUYHUX pe-
YOBMH i POCMHM, 1[0 MIiCTSITh 6apBHI peUOBMHU Ta aHTUOKCUIAHTH.

[oBeeHo, 110 HalGIMbII MepPCIEeKTUBHUM METOIOM OflepsKaHHSI OCHOBY JIJisl (hep-
MEHTOBaHMX HAIOIB € eKCTpakllisi, IpM LbOMY TilpoiaTH i IUCTWISITU BapTO BUKO-
PUCTOBYBATU SIK IPUPOIHI apOMaTMU3aTOPH Ta Ie3iHheKTopH.

Pe3yabTaTy 11i€i pOGOTU MOXYTh CIYTYBAaTU ITiAIPYHTSIM MPU PO3POOIEHHI TEXHO-
JIOTiii BUDOOHUIITB HOBUX (pepMEHTOBAHMX HATIOIB.
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PROSPECTIVE PLANT RAW MATERIALS
FOR NEW FERMENTED BEVERAGES

Topicality. The relevance of this research grounds on the fact that fermented drinks are
gaining huge popularity nowadays due to their competitive advantages, including improving
the immune system and gut health. Expanding the assortment of plant raw materials in the
composition of fermented drinks will allow to create a whole range of new health products
that will interest the consumer. The aim of the article. The aim of this study is a selection of
promising raw materials for the production of fermented beverages and getting the methods
of their processing. Research methods. Standard organoleptic, physico-chemical and
chromatographic research methods were used in this article. Results. The conducted studies
established that the highest content of volatile substances among the researched plants is lemon
verbena (1074.5 mg per 100 g of dry matter), varieties and hybrids of mint with a “dessert” aroma
(chocolate — 987.0, orange — 982.7 and strawberry — 975.2 mg per 100 g of dry matter), as well
as Tibetan Lofant (834.8 mg per 100 g of dry weight). This provides them with a high potential
for use in the production of fermented beverages. Other studied plants also have the prospect of
being used in the production of drinks with a specific taste or aroma due to their pleasant scent
and high content of volatile substances (782.8 — 934.4 mg per 100 g of dry matter). A decrease in
the oxidative and restorative potential indicator of selected plants extracts, compared to water,
indicates the presence of substances with antioxidant activity. The high potential of such an
activity was found in spicy-aromatic plants: wild strawberry leaves, Chinese lemongrass, hazel,
Bacopa Monier, chokeberry and common horsetail. Conclusions and discussion. It was proven
that the most promising method of obtaining the basis for fermented drinks is an extraction,
while hydrolats and distillates should be used as natural flavoring agents and disinfectants. The
results of this study can serve as a ground for the production technologies development of new
fermented beverages.

Keywords: kombucha, spicy-aromatic plants, chocolate mint, lemon verbena, Tibetan
Lofant, fermented beverages.
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AxTyanbHicTh. HecripusaTanBe eKooTiyHe CTAHOBUIIE, CTPECOBUIT PEXXUM KUTTS TIif, yac
BOEHHOTO CTaHy MPU3BEIN 10 OCciaabaeHHs iMyHIiTeTy i pi3Koro 36i/bleHHs 3aXBOPIOBAHHS Ha-
CeJleHHs, B TOMY YMCII i Ha LyKpOBMii AiabeT. YV 3B’I3Ky 3 UMM JOCTiIKeHHS MOIAraloTh y BUPIi-
IIeHHi TTpo6yieMI po3pO06IeHHS TeXHOJIOri1 G0POIIHSIHUX KOHAUTEPChKUX BUPOOIB i3 BUKOPHUC-
TaHHSIM Ji€eTUUHOI 106aBKM «BakTOoCKIa», IO € HATypaJbHUM I[yKPO3aMiHHMKOM i 31aTHA He
TiJIBKY MiABUIIYBATY SIKiCTh TOTOBUX BUMPOOiB, a i 3a0BONbHITY (isionoriuni moTpedu moamnumn
B MOXVBHMX PeUOBMHAX Ta eHeprii. MeTa mOCTiAKeHb — HAayKOBe OOI'PYHTYBaHHS Ta PO3poO-
GJIEHHST TeXHOJIOTii MiCOYHOTO MeunBa 3 BUKOPUCTAHHAM Ji€TUYHOI J06aBKy «bakToCuma» -
BUIIEHOI MOXMBHOI I[IHHOCTi 03/T0pPOBUYOTr0 MpM3HaueHHs. MeToau gociigskeHHs. BukopucraHi
Taki MeTOAM JAOCTiKeHHS: aHATITUYHI, OPraHOJeNTUYHNI aHasi3, Gi3uKo-XiMiuHi, CTaTUCTUY-
Hi, MaTeMaTKuHa 06pO6Ka Pe3y/bTaTiB i3 BUKOPUCTAHHSIM KOMIT IOTEPHUX TEXHOJIOTri. Pe3yib-
TaTu. Y Mpolieci ekcrnepuMeHTalIbHUX JOCTiIKeHb PO3PO6IeHO TeXHOJIOTII0 TeunBa MiCOUHOTo
i3 3amiHoo 100 % 1ykpy B TicTi Ha OieTMYHY H06aBKy «BakTOCKIa» Ta TOBEAEHO, IO TEeYNBO
nicoyHe «BakToCKIa» Ma€ BUIIY OPTaHOMENITUYHY OITiHKY (4,96 6asiB) y HOPiBHSHHI 3 KOHTPOJIb-
HUM 3pa3KkoMm (4,87 6amiiB). JocmimskeHo, o Py 3aMiHi IIYKPY Ha IieTMYHY M06aBKy «BakToCu-
Jia» 3HVDKYIOTBCS TIPY>KHO-€JIaCTMYHI BJIaCTMBOCTI TiCTa Ta MigBUINYETHCS MJIACTUYHICTD TicTa Ha
7,9 % y IOpiBHSIHHI 3 KOHTPOJIEM. 3a XapuoBOIO I[iHHiCTIO KiJIbKiCTh BYIJIEBO/IIB Y PO3POGIEHOMY
BUpPO6i 3MeHIIMIach Ha 49,26 %, mipoTre 36iIbIIMIaCh KiJTbKiCTh KITITKOBUHM, MiHEPAIIbHUX pe-
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yoBuH (Na, Ca, Mg, P, Fe) ta BiramiuiB (B1, B2, C). BucHOBKM Ta 06roBopeHHs. Po3pob6ieHa
TeXHOJIOTisI MeYyBa MiCOYHOro 3 Ni€TMYHOIO 106aBKOI0 «BakTocuia» mpu3Bena 10 MoKpalieHHs
XapyuoBoi IIIHHOCTi TOTOBOTO BUPOOY Ta 3HUKEHHSI €HEPreTUYHOI LiHHOCTI, 0 JO3BOJISIE PEKO-
MEHyBaTH 1OT0 [JIsl BIIPOBAIKEeHHS B XapyoBiil MPOMMCIOBOCTI, peCTOPaHHOMY TOCTIOHAPCTBI
IIJISI 03[TOPOBYOTO XapuyBaHHSI.

Knrouoei cnosa: TexXHOOrisT 6GOPOLTHSIHMX KOHIUTEPChKUX BUPOOIB, ITeUMBO IicOUuHe, fie-
THuHa nobaBka «bakrocuiar.

AxTyanpHicTh IPOGIEMM

ITocmaroska npobaemu. CBiTOBOIO IMPO6IEMOI0 Ha CbOTOMIHI € 3POCTaHHS 3aXBOPIO-
BAaHOCTI Ha IIyKpoBuii niabet. 3rigHo 3 maHMMyu MixkHapomHoi AiabeTnuHoi demepailii,
537 MJTH JOPOUINX Y CBiTi SKMBYTH i3 IYKPOBUM JiiabeToM. 3a mporHo3amu, 10 2030 poky
iX KiJIbKiCTb MOXKe 3poCTy A0 643 MTH a60 HaBiTh 10 700 MJH. UeTBEpO 3 IT’SITU XBOPUX
MPOXKMBAIOTh y KpaiHax i3 HU3bKUM Ta cepeHiM piBHEM 0X0LY, Y KpaiHax i3 BUCOKUM
moxonmom — 2,8 % Takux MallieHTiB, B YKpaiHi Ha Hboro xBopie 1 maH 300 Tucsiu — 1e
Ko>kHMi 30-7i rpoMansauH: 10 % i3 Hux MawoTh giadet I Tumy i 90 % — II tuny (Ha uy-
Kkposuii diabem, 2011).

[Tpu 11bOMY 3aXBOPIOBAHICTb MOPIUHO 361MBIIYETHCS Y BCiX KpaiHax Ha 5-7 %. 3a
manumu BOO3, nykposuii giabet Bxoguthb y TOIT-3 3aXBOpIOBaHb i 36ibIye cMepT-
HICTb Y 2—3 pa3yu Ta CKOPOUYE TPUBATICTD XXUTTS (XapKiBCbKUII MiCbKUIA 1IEHTP 3/10-
poB’sq, 2019).

3rizHo 3i craTucTukoio BOO3, KoxkHa fecsTa JIIAMHA Y CBiTi XBOpi€ Ha L[yKPOBUIL
nIiabeT. 3a MporHosamMu MeauKiB, Bxke M0 2030 poKy LIyKpOBUii TiabeT cTaHe CbOMOIO
HaNIOMMPEHIIIo0 XxBopoboto Ha raHeTi (Lykposuti diabem, 2021).

OT3ke, MOSKHA 3pOOUTY BUCHOBOK, ITIO KiJTbKiCTb JIIOMIE, SIKi MatOTh ITPOGIEMMU 3 ITy-
KPOBUM JiabeToMm, 3pocCTae.

[Mepumii TUIT IIyKPOBOTO AiabeTy XapaKTepu3yeThCsI BTPATOIO OeTa-KIiTUH, IO BU-
POOJISIIOTH iHCYJIiH, TaK 3BaHMX OCTPiBIIiB JIaHrepraHca, 1o MpusBOaAUTb 10 AedinnuTy
iHncyniny. TonoBHa mpuynHa BTpaTu 6eTa-KIiTUH — aBTOIMyHHe ypaxkeHHs T-mimdo-
uutamu. B inmmx — 85-88 % — miarHOCTYIOTh ITyKpOBMit fiabeT gpyroro Tumy (iHcyti-
HOHe3aJIeXkHUT). BiH po3BUBa€ETHCS, SIK MPaBUIo, micis 40 pokiB, iioMy 4acTo Tiepeaye
HagMipHaA Maca Tijna it okupiHHs. Bimomo Takoxk, 110 yepes IyKpoBUit miabet Bigoy-
Ba€ThCS IIMOOKE TTOPYIIEHHSI 0OMiHY PeUOBMH (BYIJIEBOIHOTO, 6iIKOBOTO). SHMKEHHS
cuHTe3y 6isika, 3i cBOro 60Ky, CIIPUUMHSIE 3HVDKEHHST iIMYHITETY: 3MEHIIIYEThCS OITip-
HiCTh iH(eKIisIM. Y 3B’I3KY 3i 3HMKEHHSIM iMYHITeTY y XBOPMX Ha IIYKPOBMUIl miabeT
YaCTO PO3BMBAIOTHCS 3aMaIbHi 3aXBOpIoBaHHs. CrieldiuHM 060B’I3KOBUM ITPOSIBOM
3aXBOPIOBAHHS € TIOPYIIEHHS BYIVIEBOJHOTO OOMiHY i3 ITPOTpecylouuM HapOCTAHHSIM
PiBHS [TIIOKO3M B KPOBI i INIIOKO3YyPi€lo.

CyuacHi BiTUM3HSIHI Ta 3apy6iKHI JTOCTiIKEeHHS CBimUYaTh, IO HAJJIUIIKOBE CITO-
SKMBAHHSI JIETKO3aCBOIOBAHUX BYIJIEBOiB, OCOOIMBO OGOPOIIHSHUX KOHAUTEPCHKUX
BUPOOIB, € OMHNM i3 GAKTOPiB PU3UKY PO3BUTKY IYKPOBOTO AiabeTy, OKMPiHHSI, aTe-
pPOCKJIepO3y Ta iHIIMX 3aXBOPIOBaHb. Y 3B’SI3KYy 3 IIMM PEKOMEHYETHCSI Y XapuOBOMY
parioHi HaceJleHHS 30ibIINTY BMiCT HEKPOXMAaIMCTUX BYIJIEBOIB i, HABIIAKM, 3MEH-
IIMTU KiJIbKiCTb JIEFKO3aCBOKBAHMX ITYKPiB, a 151 TPOdiaKTUKY CJIif] BIPOBAIsKyBaTU
nigconomxkytoui peyoBuHu (Yepesko & [epeciunmii, 2017).
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i BUKOPUCTAHHS TTiJICOIOMIKYIOUMX PEYOBMH y XapuyBaHHI JIOOMHU iCHYE PSifI
BUIMOT, 1[0 TIPeICTaBAeHOo Ha puc. 1.

BuMOTrH 0 MiZCONMOMKYIOUMX PEUOBUH

COJIOIKMUI cMaK 6es CTOPOHHBLOTO

HM3bKa eHepreTUYHa I[iHHICTh
MpUCMaKy

CTiliKi Ipu HarpiBaHHi, y pisHmux pH
cepefoBUIIAX

JIETKOPO3YMHHI

He MaTy WKiIMBOTrOo BIIMBY Ha
opratiam

He MigBUIIYBaTU PiBeHb LIYKPY Y KPOBi

6paTy yuacTb B 06MiHi peuoBMH

Puc. 1. Bumoru, SKMM MOBMHHI BiATIOBiIaTH MiICOMOAXKYIOUi peUOBUHU
IDicepeno: BacHa po3pobka Ha ocHOBI fJaHux (YepeBko & ITepeciunmii, 2017)

Pic. 1. Necessary requirements for sweeteners
Source: own elaboration based on data (Cherevko & Peresichnyi, 2017)

[epen daxiBissMy XapuoBoi iHAYCTPii Ta 3akjaaiiB pecTOPaHHOTO TOCIOAapCTBa
TIOCTA€E 3a7a4ya BUPOOHUIITBA XapuOBOi MPOAYKIIii IIMPOKOTO aCOPTUMEHTY JIJIST 3I0PO-
BOT'0 Xapu4yBaHHS, B TOMY YMC/Ii TpodilaKTUYHOI HarpaB/IeHOoCTi. JIj1st 11bOro HeobXi-
HO 3HMKYBATM KaJOPiiHICTh i BOZHOYAC MigBUIIYBATH XapUyOBY I[iHHICTh BUPOOIB, 1110
MO’KHA BUPIIIMTK 3a paXyHOK 3aCTOCYBaHHS MifcooskyBada «bakrocuiiar.

CmaH eusueHHs npobaemu. TIUTOMy Bary B XapuoBOMY pallioHi MocimaroTh 60poII-
HSIHI KOHAUTEPChKi BUPOOH, 1[0 MAIOTh MPUBAOIMBYI 30BHIIIHIN BULISAL i KOPUCTY-
I0ThCSI TIOITUTOM CepeJl 3HAYHOi YacTMHM HaceneHHsT. CKiaf, 6iTbIIOCTi TpaauIiitHux
GOPOIIHIHUX KOHAUTEPCHKUX BMUPOOIB IepeBaHTaKeHM1 JIeTKO3aCBOIOBAHUMU BYyT/Ie-
BOJIaMU: KiJIbKiCTb ITyKpY KoimBaeThes Bifl 30 % no 50 % Bin 3aranbHOi Macu ([I310HA31,
2013).V 3B’I3Ky 3 MM aKTyaJbHUM IMUTAHHIM € YIOCKOHAJeHHS TEXHOJIOTii iX BUP06-
HUIITBA, TOKPAIeHHS SIKOCTi Ta 3HMKEHHS eHepreTUYHOI IIiHHOCTi.

Barommii BHECOK Y AOC/TiIKEHHS CY4aCHOT'O CTaHy Ta BUKOPUCTAHHS HATypaIbHUX
ITiICOMIOMKYBaUiB i JiETUMUHUX N0OABOK, Y TOMY UMC/Ii CTeBii Ta IMPOmyKTiB ii repepo-
G71eHHS, Y PO3pO6IeHHI TeXHOIOTii 60POIIHIHUX KOHAUTEPCbKUX BUPOGIB 3MiICHMIN
Taki BueHi, ik M. Ilepeciunmuii, O. Yepesxko, K. CBigymo, M. KpaBuenko, I1. KapreHnko,
B. Kapmauos, C. [Tepeciuna (Ilepeciunmii Ta iH., 2004; YepeBko & Ilepeciunmit, 2017;
Peresichnyi & Peresichna, 2020), P. I'pymenpskuii (2018), B. TopoxoBuu (2017, 2020),
I. MroxkapeBa ta A. 'acanoBa (2013), M. Poik, I. Ky3HemoBa Ta B. 3axapeBuu (2015),
H. Cimyposa, H. 3inuenko, A. Kymnip ta §I. Banpon (2014), A. Sylvetsky ta in. (2017),
I. Prakash, A. Markosyan Ta C. Bunders (2014), L. Serra-Majem Ta iH. (2018) Ta iHmri.
AJ>ke Ha CbOTOAHI Oi/IBIICTh BMPOOIB 11i€i rpyIy, 30Kpema IiCOUuHe IeUMBO, 0 KOpU-
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CTYETHCSI BUCOKMM TIOIIMTOM Cepei HaceJleHHs, He BiJITIOBija€ BMMOTaM HYTPUILiOIOTii
BHAUIiIOK MepeBaHTaKeHHS ByIJIeBOJAAaMM, HEJIOCTATHbOI KiJIbKOCTI MMoTiHeHaCMUeHUX
SKUPHUX KUCJIOT, BiTaMiHiB, MiHEpaJbHUX PEYOBUH.

Hesupiuieni numanHa. HagMipHe CrIoskMBaHHSI 60POIIHIHUX KOHIUTEPChKUX BUPO-
6iB MOsKe TIPMU3BECTY IO CUCTEMATUYHOIO 30y/I3KEHHST iHCY/IIPHOTO arapaTy ITiJIuTyH-
KOBOIi 31031, IO CIIPUYMHUTD i1 pO3J1ajl, 3HAUHO MiABUIIUTI PUSUK PO3BUTKY IiabeTy.
ToMy HayKOBISIMM PEKOMEHIYEThCS Y GOPOIIHIHNX KOHAUTEPCHKUX BUPO6GAX 30i/b-
IIMTYU BMiCT HEKPOXMAIMCTUX BYIJIEBOIB i, HABITAKM, 3MEHIIUTH KiJbKiCTh JIErKO3a-
cBowoBaHuX 1ykpiB (UepeBko & Ilepeciunmii, 2017; Ilepeciuunii ta iH., 2004; LleHTp
rpomazcbkoro 300poB’ss MO3 Ykpainu, 2018). V 3B’43Ky 3 1IUM I1OCTAJI0 3aBAAHHS 3HU-
KeHHS KaJIOpiitHOCTi i BogHOUAC MiABUILIEeHHS XapuoBoi LIiHHOCTi BMp0o6iB. Floro Mosx-
Ha BUPIIIUTU 3@ paXyHOK 3aCTOCYBaHHS MifcosomkyBaua «bakTocmia» y TeXHOOTil
ITiCOYHOTrO ITeYMBa.

Merta i MeTOIM JOCTiA)KeHHS

Memoro docnidieHHs € po3pOBIEHHS Ta HAYKOBE OOI'PYHTYBAHHS TEXHOJIOT11 ITicou-
HOT'O ITeUMBa 3 BUKOPUCTAHHSIM Ji€TUYHOI M06aBKM «BakToCuIa» K IKepesa Xapuo-
BUX BOJIOKOH, iHYJIIHY Ta MiHepaJbHMX PEUOBUH i BiTaMiHiB [IJis IO, CXUJIBHUX IO
PO3BUTKY IIYKPOBOTO [iabeTy; IpOoBeIeHHsI KOMIUIEKCHOI OI[iHKM SIKOCTi po3po6/ieHOo-
ro GOPOIIHSIHOTO KOHAUTEPCHKOTO BUPOOY.

Memoou docnidieHHs — CTaHJAPTHi, OpraHONeNTUYHI, (Gi3UKO-XiMiuHi, TEXHOIOr Y-
Hi. O6pO6KY eKCIIepMMeHTATbHMUX JaHUX 3[i/iICHEHO CTaTUCTUYHO 3a MeTomoM dimre-
pa-CrbiofeHTa 3a piBHeM HaaitHoCTi 0,95 i3 BUKOPUCTaHHSIM CTaHAAPTHUX QJITOPUT-
MiB, METOMiB MaTeMaTUIHOI CTATUCTUKMN.

OpraHoJeNTUUYHKI aHaJli3 MMeunrBa MicouHOoro «bakrocuaa» BU3HAUaMM 3a ISITHU-
6aJIbHOIO IIIKAJIOIO.

3arajibHa OpraHOJIENTUYHA OI[iHKA CTAaHOBMJIA CYMY OKPEMMX OOMHUYHUX TTOKa3-
HMUKiB, III0 PO3PAaXOBYBAIMCS 3 ypaxXyBaHHSIM KoediliieHTa BaromocTi 3rimHo 3 ICTY
7044. [171s1 opraHOJeNTUYHOI OL[iHKM PO3p006IeHMX BUPOG6iB BCTAHOB/IEHI MeXi Bifm 3 [0
5 6asiB 3a M’ITM6ATIBHOIO LIKAJIOIO.

HocnimkeHHST peosIOTiYHKUX BJIACTUBOCTEN BUPOOIB 3MilicHEHO Ha 16-po3psimHOMY
YBKII (yHiBepcasibHUIT BUMipIOBaabHMI KOMIT'IOTePHMI ITPIMIaT) 3a JOTIOMOTOIO0 TTeHe-
TPOMeETpa, IMiJI’eMHAHOTO J0 11 POBOTO AMHAMOMETPA.

Ijis cxeMaTUYHOI Ta HAOYHOI iHTeprnpeTallii TEOPeTUYHMX i TPAKTUYHUX TOCHTi-
II>KeHb BUKOPUCTOBYBa/IM IrpadoaHaTiTUUHIIT METO/I.

Ingopmayitina 6aza 0ocnidxieHHs — CTaTUCTUYHI IaHi, MoHOTrpadii, aBTopedepaTn
IycepTalliif, IpyKoBaHi Ta eJIeKTPOHHI HAyKOBi CTATTi Y paxoBux 30ipHMKAX HAYKOBUX
mpallb, MaTepialy HAayKOBO-TPAKTUUHUX KOHEPeHIIiil, 30ipHUK pelenTyp 60pOIIHSI-
HUX KOHAUTEPChKUX i 3MO0HMX 6YIOUHMX BUPOOiB, pecypcu Mepeski iHTepHeT.

O6’ckmom docnioxceHHs € po3pOBIEHHS TEXHOJIOTIT MiCOYHOrO IMeunBa 3 Ji€TUUHO0
n06aBKoI0 «BakTOCHIIaY.

Ha mizmcraBi aHami3y HayKOBUX Kepesl BUZHAUEHO npedmemu 00CnioHneHb: TieTud-
Ha mo6aBka «bakTocuiar, SKy Burotonise TOB «3mopoBuii crioci6 skutTa — CTeBisicaH,
M. KniB», meunBo micouHe «BakTocuaa». 3a KOHTPOJIbHMIA 3pa30K 06paHO MeUYMBO ITi-
COYHe, BUTOTOBJIEHE 3a TpaauiliiiHOI TexHosoriero ([TaBmos, 2018). Y TpaguiiiiHiii pe-
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LIEINTYPi IYKOP Y IeunBi MicOUHOMY 3aMiHeHO B KijibkocTi 50 % Ta 100 % Bim macu 3a
pelenTypolo Ha IieTUUHY A06aBKy «bakTocmiar.

Haykoea HO8U3HA OfepskaHMX Pe3y/abTaTiB Mojsirae y dbopmatisallii BUMOr moa0
PO3p06IeHHS 6OPOUTHIHNX KOHAUTEPCHKUX BUPOOIB i3 BUKOPUCTAHHSIM Ti€TUYHOI 10-
6aBkM «bakTOCK/Ia» i BUSHAUEHH] 3aKOHOMipHOCTi pO3p06IeHHS TEXHOJIOTI] MiCOYHOTO
reyrBa 3 BUKOPUCTAHHSM Ji€TMUHOI m00aBKMU «BakTocuia» 3i 3HMKEHOIO KiJlbKiCTIO
BYIVIEBOZiB Ta MiABUIIEHOI0 XapuOBOIO IiHHICTIO.

PesysnbTaTy KOCTigKeHHSA

«BakTocuna» € mpupogHuM mpebioTukom, 100 %-HMM HATYpaIbHUM ITiJCONTOMKY-
BaueM 6e3 Kayiopiit i Boyofie HM3bKUM IITIiKEMiUHUM iHAEeKCcoM. JIo oro ckiamy BXO-
ISITh €KCTPAKT CTeBii cyxuit «CTeBisicaH» Ta TAKTUTOJ, IKUI CIIPUSIE BiTHOBIEHHIO Mi-
KpoduIopM KUIIEUHMKA.

CreBis — ofjHa 3 HAMLIiHHIIIMX POCAVH, PEYOBUHH SIKOI CIIPUSIIOTh 3pOCTAHHIO PiBHS
OGioeHepreTMYHMX MOKIMBOCTEN OpraHi3My JIIOAVIHU, SIKUI TO3BOJISIE BECTY aKTUBHMUIA
CIT0Ci6 JKUTTS M0 cTapocTi. Hali6inbIna KibKicTh KOPMCHUX PEUOBUH MiCTUTHCS B JICT-
Kax pociyHu. o iX ckiamy BXOASTh Mojlicaxapuiy, KIiTKOBMHA, POCIAMHHI Jimigu,
[JIiIKO3UIM, TIEKTUHOBI peuoBMHM, BiTaminu C, P, E i MikpoeneMeHTH, a Takox edipHi
macia. ComoaKicTh pOCIMHI HaJAIOTh IMiKO3UAM — CTeBi3ioAM, BOHM B KiJIbKACOT pa3iB
cosofitiie, HiXk IPOCTHIi IIyKOP, @ KpiM TOro, € hiTocTepoigamiu, 110 BUKOPUCTOBYIOTHCSI
B CMHTE3i TOPMOHIB B OpPTraHi3Mi JIOAVHHA.

V 6araTbox KpaiHaX CBiTy Ha CbOTOAHIIIIHI IeHb CTEBiI0 IMPOKO 3aCTOCOBYIOTH He
TiTBKY B Ky/miHapii K IyKpO3aMiHHUK, aJie i SIK JiKyBaabHuit 3aci6. CreBis migBuirye
iMYyHiTeT, OJTIIIITY€e TTaM’ITh i BOMOi€ MPOTUNYXJIMHHUMM BiaacTUBOCTIMU (UepeBKO
& IMepeciunmit, 2017).

Cosonki KOMITOHEHTH Ti€TUYHOI T06aBKY «BakToCuIa» BiMHOCATHCS 10 KIacy Iu-
TepITIeHOBUX TIIOKO3M/IiB, IO TOOpe PO3UMHSIIOTHCS Y rapsadiit Bomi i metaHosi. Io6aB-
Ka BMinnye BitamiHu: ackopbiHoBy kuciory (C), B-kapotuH, tiamin (B1), pubocdnasin
(B2), niauuH (PP), a Takox MiHepasbHi eleMeHTH: HaTpili, Kaiii, Kajiblliii, MarHiii, 3a-
Jni30, ocdop, cipky, KpeMHiii Ta iHmi. XiMmiuHuit ckinam gieTnuHoi mo6aBku «bakrocu-
Jla» HaJaHo B TabI. 1.

Hietnuna po6aBka «bakTocmia» He PpO3IIEIUIIOETHCS TPaBHMMU (GepMeHTaMu
IIUTYHKA 1 TOHKOTO KMIIIeYHMKA Ta B He3MiHHOMY BUIJISIZi BiTbHO IOCSITa€ TOBCTOTO KM-
IIIeYHMKA, [0 CIIPUSIE KiTbKiCHOMY 3pOCTaHHIO 6idimo- i 1akTo6aKTePiit, € KUBUITBHUM
cepefoBUILEM; BiZTHOBJIIOE KUIIIKOBE TpaBJIeHHS, 1110 JO3BOJISIE BCMOKTYBaTUCS MiHe-
panam, BiTamiHaM i aMiHOKMCIOTaM; IPUTHiUYye TTaTOreHHY MiKpodiopy, HeitTparizye
TOKCUYHi peUOBMHU, HE 3MiHIOE CBOIiX BJIACTMBOCTEN MPU KOHTAKTI 3 iHIIMMM Xapyo-
BUMM gob6aBKaMy. BoHa He3amMiHHA IS JIIOAEN, SIKi CTPaskIaoTh Ha ITyKPOBUIA KiabeT
i OKMPiHHS, HOpMaJTi3ye poOOTY BCiX CHMCTEM OpraHi3My JIOAVMHM, BiTHOBJIIOE JIiTiAHMIA,
BYIVIEBOIHMI i OiIKOBMIT 0OMiH, a TAKOX HeTpasisye i BUIaase€ TOKCMHU Ta pajio-
HYKJIiZI/ 3 OpraHi3my JIOJUHN.

Iob6aBKka peKoMeHJoBaHa MiHiCTepCTBOM OXOPOHM 3[0POB’ST YKpaiHM [Jis 3aCTO-
CYBaHHS B pallioHATbHOMY Ta JiKyBaJbHO-IIPOQiIaKTUUHOMY XapuyBaHHi. 3aMiHHUK
LyKpy «bakTocuia» BUITyCKa€TbCS Y BUMISIAI TOPOLIKY (puC. 2). Hum 3pydyHO mifconon-
SKyBaTy HaIoi, JogaBaTy Py BUTOTOBJIEHHI JeCepTHUX CTPaB Ta GOPOIIHIHUX KOHIN-
TePChKUX BUPOOiB.
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Taba. 1. Ximiunuii ckiaaf gieTuuHoi mob6aBku «bakrocmia», 100 T

Tabl. 1. Chemical composition of dietary supplement «Baktosyla», 100 g

HyTpienTn KinbkicTb
XapuoBi BOJIOKHA, T 3,20
[Hyniy, T 12,90

MinepanvHi enemenmu, me
Harpiit (Na) 18,30
Kauriii (K) 84,97
Kanbuiit (Ca) 6,00
MarHiii (Mg) 5,30
®ocdop (P) 24,90
Cipxka (S) 8,80
KpemHiit (Si) 17,90
3anizo (Fe) 0,85
Bimaminu, m2

Tiamin (B1) 0,20
Pubodnasin (B2) 0,80
Ackop6inoBa kuciora (C) 11,30

IDicepeno: BnacHa po3pobka

Source: own elaboration

[TeunBo, K i GUIBIICTD GOPOIIHSHMUX KOHAUTEPCHKUX BUPOOIB, XapaKTepU3yEThCS
MPUBAOIMBMM 30BHIIIHIM BUIVISIIOM, JOCTAaTHHO BMCOKOI €HEPreTUYHOIO I[iHHICTIO, 10
006yMOBJIEHO 3HAUHMM BMiCTOM BYIJIEBOAIB i MpiB. IIpoTe OCHOBHMM JiOTO HEOTiKOM
€ He3HAYHMI BMICT €CeHITiaJIbHUX HyTPi€HTiB. Y 3B’I3KY 3 LIMM 0COOIMBOI aKTyaIbHOCTi Ha-
OyBae MMTaHHS 3HIVCKEHHS BYIVIEBO/IB Ta T ABUILEHHS XapuoBO1 I[IHHOCTI CKIafy reunBa.

.
BAKTACHAA ST
= fevia
,m“m,,a -, R Bactosila
i LYK POIAMIHHMK { Sfeyfﬂ' : 0% Hanr R - —
1\“ 265 e (e
| ® s

Puc. 2. lietnuna mo6aBKa «BakTocuia»

Pic. 2. Dietary supplement «Baktosyla»

Ha moyaTkoBoMy eTarti BifilipalibOBaHO pelenTypy TiCTOBUX KOMIO3UIIii i mocti-
II’KeHO i1XHi MPY>KHO-eJaCTUYHI BJIaCTUBOCTI 3 METOI0 BM3HAUEHHS MOKIMBOCTI 3aCTO-
CYBaHHSI iX y TeXHOJIOTiSIX HOBUX BU/IiB ITiCOUHOTO MeunBa.
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BcranosieHo, mo 3amina 50 % mykpy (mociig N2 1) ta 100 % mykpy (mocig N2 2)
Ha JieTMYHY J06aBKy He BIUIMBA€ HEraTMBHO Ha OPTraHOJENTUYHI Ta (isuKo-XiMiuHi
MOKa3HMKY MiCOYHOTO MeynBa.

It po3poOJIeHHsST palliOHAJIbHUX TEXHOJIOTiH ITiCOYHOIO ITeuMBa BMHMKIIA HEO0O6-
XiTHICTh Y TTPOBEAEHHI TOUTIIKEeHD MO0 BIUIMBY Ai€TMYHOI m06aBKMU «bakTocuia» Ha
PeoJIOoTiuHI XapaKkTepUCTUKU TiCTOBMX 3arOTOBOK. Y pe3y/bTaTi NPOBeNeHNX eKCIlepu-
MEHTAJIbHMX JOCTiIKEHb BUSIBJIEHO, IO Ai€TMUYHA T06aBKa «BaKkToCIa» y KOHLIEHTpaIlii
1,4 % ta 2,8 % 3HV>KY€ IPY>KHO-eIaCTUYHI BAaCTUBOCTI TicTa. Tak, IIacTUUHICTb JOCTiAY
N2 1 cranoBwia 18,25 %, mocmimy N2 2 — 19,60 %, Tofi SIK KOHTpOJIbHOTO 3pa3ka — 18,15 %.

Tabn. 2. OpraHoJIeNTUYHI TOKAa3HUKM ITeUMBa MicouHoro «bakrocuiar, 6anu

Tabl. 2. Organoleptic indicators of «Baktosyla» shortbread cookies, points

Ioka3sHMKu Iili?:;:;i:: KouTtponsb Hocmim N2 1% | Hocmim N2 2*
30BHIILIHIl BUIIST, 0,2 4,90+0,09 4,92%0,18 4,95%0,05
Cmak 0,3 4,82+0,14 4,87+0,11 4,95+0,06
3amax 0,2 4,90+0,14 4,90+0,08 4,95+0,08
KoHcucreHiist 0,3 4,80+0,12 4,80+0,12 5,0+0,08
3arajipHa OIliHKa 1,0 4,87+0,11 4,89+0,09 4,96+0,09

Tpumimka. * PisHUIIA 3 KOHTPOJIEM CTaTUCTUYHO TOCTOBipHa, P<0,5
IDicepeno: BacHa po3pooka

Source: own elaboration

[Tpu mpoBeieHHI OPraHONIEeNTUYHOIO aHali3y MiCOUHOro neunBa «bakTocuaa» Haii-
O1/TBII BMCOKY OIIiHKY 3@ 30BHIIITHIM BUIIIIOM, CTPYKTYPOIO Ta BUAOM Ha 3/1aMi, CMakKoOM
Ta 3aI1axoM OTpMMaB AOCTiTHMIT 3pa30K rmeunBa N2 2, 1110 MaB CepeHI0 OpraHOMIeIITUYHY
OIIiHKY B 6as1ax 4,96, To/Ii SIK KOHTPOJIbHMIA 3pa3oK — 4,87 6aiu, a gocria NQ 1 — 4,89 6amn.
TakMM UYMHOM, BCTAHOBJIEHO, III0 HAIOIbII PaIlioHATbHUM BapiaHTOM i3 3aIIPOITIOHOBA-
HUX JOCTimiB € BapianT N2 2 i3 3aminoro 100 % myKkpy Ha gieTnuHy 106aBKy «BakTocumar.

BigmoBigHO 40 BMMOT HYTPMIIIONOrii Ta BpaxOBYIOUM TMOIepeaHi AOC/TiIsKeHHS
1IOMI0 BIUIMBY Ai€TUUHOI mo6aBKMu «BakTocmuyia» Ha peosioriyHi i opraHoNIenTuyHi Xa-
PaKTEePUCTHUKM TiCTOBMX MacC po3pobJieHa TEXHOJIOTIS MicOYHOro rmeunBa «bakrocuiiar.
TexXHOJIOTiUHY CXeMY IIPUrOTYBAHHS 1iCOYHOIO IeuUrBa 3 JIETUUHOI M106aBKOIO «Bak-
TOCUJIa» HaBeOEeHOo Ha puc. 3.

[JisT TIpUTOTYBAHHS TicTa Yy TiCTOMiCWIbHY MallMHY KJIaAyTh BEpIIKOBE Macio,
migcomomkyBau «bakTocuia», MejlaHXK, ABOBYIVIEKUCINI HATPIil, Cijib i mepeMilllyIoTh
1,2-1,8¢10% c mpu Temmeparypi 3amicy 25 °C 70 OTpMMaHHS OMHOPiTHOI MacHu.

BcumaloTs mieHnYHe G0POIITHO i MPOJOBKYIOTh 3aMic 6yM3bKO 2 XBWINH. [TicouHe
TiCTO MOBMHHO MAaTy IVIaJIKy MTOBEPXHIO 6e3 TPYmOYoK i CIifiB HempoMicy, Komip Bif
CBiTJIO-KOBTOTO JI0 CBiT/IO-KOPMYHEBOTO, IPUEMHMI 3arax i 1erkuit apomar.

Inst popMmyBaHHSI BMPOGIB TiCTO Hapi3aloTh HA MIMATKM MO 3—4 KT, PO3KOUYIOTh
IJIaCTaMM 3aBTOBIIKYM 5-6 MM i opMyr0Th BUPOOU. TpUBaJIiCTh BUITIKAHHS BUPOGiB
mipu t=200-225 °C - 0,6¢10%c... 0,9¢10°c. [0TOBi BUPOOY OXONOMIKYIOTb.
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Puc. 3. TexHonoriyHa cxema IMpUroTyBaHHS MeunBa MicoyHOro «bakTocuma»
(byHKIIiOHAIBHOTO MTPU3HAYEHHST

Dwepeno: BiacHa po3pobka

Pic. 3. Technological scheme of cooking “Baktosyla” shortbread biscuits of functional purpose

Source: own elaboration

[TicouHe meunBO MOPS, i3 BUCOKMMMU SIKICHMMM CMaKOBMMM MTOKa3HMKaMU, ITpuUBa-
OJMBMM 30BHIIIHIM BUIJISIOM ITOBMHHO MAaTy BasK/IMBi ITOXKUBHI PEUOBMHM i BiATIOBi-
IaTy IoTpedbaM OpraHisMy B He3aMiHHMX (paKTopax XapuyBaHHS.

JI7151 61/ TTOBHOI OLIiHKY SIKOCTI ITeyMBa MicouyHoro «bakrocuiaa» TOCIianan ioro

XiMiUHMIT CKJIa[ i eHepreTMYHY IiHHICTb (Tabm. 3).
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Ta6x. 3. XiMiuHMii cKIaf i eHepreTMyHa LiHHICTb eunBa «bakrocuaa» (Ha 100 r)
Tabl. 3. Chemical composition and energy value of «Baktosyla» cookies (per 100 g)

. ITeunBo micoune
ITokMBHiI peuoBUHU - - -
KoHTpoib Jocmiz, Pi3Huns, on. Bigxuneunus, %
Binku, T 5,1 5,10+0,23* - -
JKupu, r 5,73 5,73%0,26* - -
Byrnesogu, r 51,77 25,50+1,02 -26,27 -49,26
KnitTkoBuHa, r 0,20 0,30+0,01* 0,10 50,00
IHymiH, T 0 3,23+0,14* 3,23 100,0
Na, mr 79,18 94,68+0,45* 15,50 19,57
Ca, mr 30,27 34,37+1,62 4,10 13,54
Mg, mr 11,40 13,70+0,53* 2,30 20,17
P, Mmr 62,30 69,70+2,44 7,40 11,87
Fe, mr 1,90 2,75+0,10* 0,85 30,91
B1, mr 0,90 1,10+0,05* 0,2 18,18
B2, mr 0 0,20+0,01* 0,20 100,00
C, Mmr 11,00 14,75%0,62* 3,75 34,09
EHepreTnyHa 1iHHICTb,
KKl 217,91 173,97+7,65 -43,94 -20,17

Ipumimka. * Pi3HUIIS 3 KOHTPOJIIEM CTaTUCTUYHO LOCTOBipHa, P<0,5
IDicepeno: BnacHa po3pobka
Source: own elaboration

[TpoanHastisyBaBIIM TaGMMIIO 3, MOKHA 3POOUTY BUCHOBOK, IIO TIPY 3aMiHi ITyKpy Ha
IieTnuHy no6aBKy «bakToCuIa» B I€UMBi MiCOUHOMY KiJIbKiCTb BYIVIEBOZIB 3MEHIIIN/IACh
Ha 49,26 %, a eHepreTMYHa IiHHICTb — Ha 19,34 % y MOPiBHSHHI 3 KOHTpoeM. [Ipu 1ibomy
361IBIIMIIACH KiJTBKiCTh MiHEpaTbHMX PEUOBMH, a came: HaTpito Ha 19,57 %, KaibIlilo — Ha
13,54 %, marHito — Ha 20,17 %, dbochopy — Ha 11,87 %, 3aniza — Ha 30,91 % Ta BiTamiHiB:
riaminy — Ha 18,18 %, pubodnasiny — Ha 100 %, ackop6iHOBOi Kuciaot — Ha 34,09 %;
3pociia KiTbKICTh KIITKOBUHM — Ha 50 %, sika cIpusiTuMe BMBEIEHHIO 3 OpraHi3My HIKi/I-
JIMBUX PEUOBMH, IO € TIO3UTUBHUM (aKTOPOM, Y TIOPiBHSIHHI 3 KOHTPOJIEM.

Pestomytoun BUIEBUKIIaIeHe, MOKHA KOHCTATyBaTH, 1[0 BBEIEHHS 10 peLenTypu
reyyBa IMCOYHOIo JieTMUHOI 106aBKM «BakTOoCHIa» CIIPUSIE 3HVDKEHHIO KiJIbKOCTi BYT-
JIeBOJIiB Ta MiABUILEHHIO XapuOBOI LIIHHOCTi TOTOBOTO MPOAYKTY.

Ha ocHOBi ekcriepMMeHTaIbHUX Pe3y/abTaTiB MTOOYIOBAHO MOJENb SIKOCTi meunBa
micouyHoro «bakTocuaar. 3a OCHOBY 00paHO Taki MOKA3HUKM: KiJIbKICTh OINKiB, KUPIB,
KJIITKOBUHM, MiHepaynibHUX peuoBuH (Na, Ca, Mg, P, Fe) Ta Bitamiuis (B1, B2, C), ski
repeBesin Y BiTHOCHI TOKa3HUKM.

Pe3ynbTaTyl OIiHIOBAHHS SIKOCTi pO3p06IeHOTO TIeUnBa 3 IMiICOMOMKyBaueM Y I10-
PiBHSIHHI i3 TpagUIiiHMM CBiIUaTh, [0 KOMIUIEKCHI ITOKa3HUKM SIKOCTi PO3pO0JIeHO-
ro BUpOOYy IMepeBUIIVIM KOHTPOIbHI 32 PaxXYHOK ITOKpAIIeHHS MOKMBHOI ITiHHOCTI
i 3HMKEHHS eHepreTUYHOI I[iHHOCTI Ta CTaHOBWJIM JIJISI IIeuMBa IicoOuHOro «bakrocumia»
1,42 og., Toni Ik KoHTpOII0 — 0,75 of.
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Puc. 4. Mopenb SKOCTi TTeunBa 1micouyHoro «bakrocuia»
IDicepeno: BracHa po3pooka

Pic. 4. Quality model of shortbread cookies «Baktosyla»
Source: own elaboration

TakyM YMHOM, po3pobiieHe MmicouHe MmeunBo «bakTocuaa» 3HIKeHOT eHepreTUUHO1
Ta MigBUIIEHOI XapuoBOi I[IHHOCTi PEKOMEHIOBAHO IJIs1 Ai€TUYHOTO i AiabeTUYHOTO
XapuyBaHHSI, IJIs JIIOMIEH, SIKi BeIYTb 3I0POBUIi CITOCIO JKUTTS.

BUCHOBKM Ta OOTOBOpPEHHS pPe3y/IbTaTiB

B ekcriepuMeHTaNIbHUX JOCTiIKEHHSIX HAYKOBO OOI'PYHTOBAHO Ta PO3POOJIEHO TeX-
HOJIOTi0 ITCOYHOrO IeurBa «BakTocunaa» QyHKI[iOHATHHOTO MPU3HAUEHHs, 30aravue-
Horo AediuuTHUMM HYTpPi€HTaMM 3i 3HMXKEHMM ITOKa3HMKOM BYTJIEBOJIiB Ta eHepre-
TUYHOI IHHOCTI.

ComiayibHuit eekT IoJIsIrae y 36epeskeHHi Ta 3aXMCTi 3I0POB’ST JIIOAVHM, GiJIbIII ITOB-
HOMY BMKOPMCTaHHI HATypaJbHOTO IIyKpo3aMiHHMKa «bakTocuia», pos3uMpeHHi acop-
TUMEHTY GOPOIIHIHUX KOHAUTEPChKUX BUPOGIB Y 3aK/Ialax pecTOpaHHOTO rocromap-
CTBa, IMiABUIIEHHI SIKOCTi Ta IOJIIIIIIeHH]I CIIOKMBUMX BJIACTMBOCTEN ITiCOYHOTO I1eUMBa,
3a7J0BOJIEHH] TTOTIUTY CITIOKMBAYIB HA IMTPOIYKTH Ji€TUYHOTO i Aiabe TMUYHOTO XapuyBaHHS.

TMomablii JTOCTiIKEHHS € MePCIIeKTUBHUMM B 06/1aCTi pO3IIMPEHHS aCOPTUMEHTY 60-
POITHSIHUX KOHAUTEPCHKUX BUPOGIB i3 BUKOPUCTAHHSIM Ti€TUUHOI J06aBKM «BaKkTOCKIa».
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TECHNOLOGY OF FLOUR CONFECTIONERY PRODUCTS WITH DIETARY
SUPPLEMENT “BAKTOSYLA”

Topicality. The unfavorable ecological situation, stressful lifestyle during the war state led to
weakening of immunity and a sharp increase in diseases of the population, including diabetes. Based on
the conditions above, the research consists in solving the problem of developing the technology of flour
confectionery products using the dietary supplement “Baktosyla”, which is a natural sugar substitute,
and is able not only to increase the quality of final products, but also to satisfy the physiological
needs of humans in nutrients and energy. The aim of this article is the scientific justification and
elaboration of shortbread cookies technology using the dietary supplement “Baktosyla” of increased
nutritional value for sanative prescription. Research methods. The following research methods were
used: analytical, organoleptic analysis, physico-chemical, statistical, mathematical processing of
results using computer technologies. Results. In the process of experimental study, the shortbread
cookies technology was elaborated with the replacement of 100% sugar in the shortbread dough with
the dietary supplement “Baktosyla”. It was proved that the shortbread cookies “Baktosyla” have a
higher organoleptic score (4.96 points) compared to the control sample (4.87 points). Additionally, it
was investigated that when replacing sugar with the dietary supplement “Baktosyla” the springy and
elastic qualities of the dough decrease, and the plasticity of the dough increases by 7.9% compared
to the control. In terms of nutritional value, the amount of carbohydrates in the developed product
decreases by 49.26%, but the amount of fiber, minerals (Na, Ca, Mg, P, Fe) and vitamins (B1, B2, C)
increases. Conclusions and discussion. The developed technology of shortbread cookies with the
dietary supplement “Baktosyla” led to the improvement in the nutritional value of the finished product
and decrease in the energy value, which makes it possible to recommend it for implementation in the
food industry and restaurant establishments for sanative nutrition.

Keywords: technology of flour confectionery products, shortbread cookies, dietary
supplement “Baktosyla”.
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AxTyanpHicTh. ChOTOMIHI iCHYI0Ui iHHOBAIIi/iHi PO3POOKM MOJIOUHMX MTPOAYKTiB XapuyBaH-
HSI MaIOTh BeJIVKiI MOXK/IMBOCTI JIJIsI IMPOKOTO BIIPOBA/KEHHS Y BUPOOHUIITBO MOJIOYHOI CUPO-
BUHM Pi3HOTO BUJY Ta SKOCTi. AJl’kKe 6araTo BUHAXO/iB CTOCYETHCS CAMe TEXHOJIOTiii OfjepsKaHHS
KVUCIOMOJIOUHMX TIPOAYKTIB, XJMi600YIOUHMX Ta KOHAUTEPChKUX BUPOGIB, HATIOIB, 03M0POBYOI
MPOAYKIIii TOIO. [IJIs IbOTO MOTPi6HO BUKOPUCTAHHS TIEBHOTO BUAY MOJIOUHOI CMPOBUHMA. [Tpo-
67eMa TosArae B TOMY, IIO0 TaKUX BUPOOGIB 6araTo, i 3i 3poCcTaHHAM BUPOOHUYOI MOTYKHOCTI
XapyoBUX TMiANPUEMCTB 3’IBJASIETHCS TOTpeba y 36iMblIeHHi KiTbKOCTi BIIpOBakeHb BUPOO-
HUIITBA MPOAYKTIB IepepobJeHHS MOJIOYHOI CMpPOBMHM. Ha chOrofHi y XapuoBiii ramysi Takux
BIPOBAIKEHb, SIKi 6 CIIpUsIM 3a6e3MeYeHHI0 HAIIOTO HaceJleHHsT Heo6XiqHOIO0 KilbKicTio medi-
LIMTHOTO TBapMHHOTO 6isika, HebaraTo. KpiM Toro, 3a Takux 06CTaBUH Xap4yyBaHHS JIIOAEN CcTae
HaATO He36aJaHCOBAaHMM, 0COBIMBO B3MMKY. He MeHII BaskIMBOIO ITPO6IeMOI0 BIIPOBAIKEHHS
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HOBUX 0e3BiIXOIHMX TEXHOJIOTIi € c1abka eKcriepyMeHTanbHa 6a3a IJisl CTBOPEHHSI KOHKYPeH-
TOCITPOMOSKHOTO HOBOTO OGJIafHAHHS B 1ab0paTOpHMUX yMoBax. Po3pobieHa sk MoJenb mpolie-
cy, obamHaHHS abo Beiei JiHii He MaTMMe ceHCy 6e3 BIIPOBAKEHHS MTEBHUX iHBECTULIIMHMUX
BKJIa/IiB. MeTa cTaTTi — PO3KPUTTS OCHOBHMX ITYHKTIB BOGOPY ONTUMAIbHMX PillleHb 00 KOMILIEK-
CHOTO 6€e3BiIXOTHOTO TIepepOOIEHHsT MOIOYHOI CMPOBMHY Ta YHUKHEHHSI KPM30BUX CUTYaILiii, a Ta-
KO BUCBIT/IEHHSI SIKOMOTa TOYHIIIIMX HAMPSIMKIB, B SIKMX MIOBMHHO BECTUCS YIOCKOHAJIEHHS CAMOTO
3arajJibHOTO MPOIIECY, HAIAHHS IESTKMX TIOSICHEHb i MTPOTIO3MIIiii OO0 YHUKHEHHST OCHOBHYX TIPOOIeM
y TajTy3i mepepobieHHsT MOJIOUHOI CMPOBMHY. MeToay JOCTiKeHH: aHaTITUYHI, CTAaHAapTHI 3a-
raJibHOMPUitHATI i3uKo-ximiuHi, a TakosK MOHOTpadiuHMii, aHami3y i cuHTe3y, KacubikaliitHWii.
PesynbraTi mociuigkeHHs. HamaHo aHami3 TeXHOMOTIYHMX, TEXHIYHMX Ta OpraHi3aiiiiHuX -
TaHb, BiIIOBiIb Ha SIKi JO3BOJNUTh BIPOBAAUTHM iHHOBALIi/HI pillleHHS 6€3BiIX0LHOTO ITepepo-
67IeHHST MOJIOYHOI CMPOBMHM B YMOBAX XapyoBOi MPOMMCIOBOCTi. [ToKa3aHi SIKiCHi TTOKa3HUKU
6i1IKOBO-BYIJIEBOSHOI MOJIOYHOI CMPOBMHM [JIsI TTOJAJIBIIOrO BIIPOBAIKEHHS IIPY BUPOOHMUIITBI
MOJIOYHOI MPOAYKIIii Ta MpoaHasi30BaHi MOTpe6y MaiibyTHLOTO BMPOOHMUIITBA B iHIIi CHUpO-
BUHHI 6a3i. BpaxyBaHHSI C€30HHOTO PO3IOMily BUKOPUCTAHHS y 6€3BiIXOLHOMY BUPOOHMU-
ITBi IEBHMX BUIIB CMPOBMHM 3a0€3MeUnTh i10T0 HaZiliHy Ta CTabibHY POOOTY 3 OGHOYACHUM
PO3IIMPEHHSIM aCOPTUMMEHTY KiHIIEBOi MpOAyKIlii. PO3p0o6eHo BapiaHT TEXHIUHOTO OCHAIlEeH-
HSI MaiiGyTHbOTO 6e3BiAXOMHOr0 BUPOOHUIITBA 3 MEPEePOOJEeHHSI MOJIOYHOI CMPOBUHM Ta 110TO
o6cmyroByBaHHs. YiTKuit i 3BaskeHMit BMOip TeXHONMOTIi Ta obMagHaHHS A1 MoJepHi3alii a6o
CTBODEHHSI HOBUX JTiHili 6€3BiIX0MHOTO0 IepepobIeHHs MOIOYHOI CMPOBVHM i 3aC06iB 110T0 caHi-
TapHOTO 0OPOGIEHHS O3BOJISITD MiABUIIMATI KOHKYPEHTOCITPOMOXKHICTh KiHIIEBUX ITPOIYKTIB Ta
BUBECTY BUPOGHUIITBO Ha Cy4acHMit piBeHb. BUCHOBKM Ta 06roBopeHHs. HaBeqeHo HM3KY -
TaHb, IKi He06XiJHO BpaxOBYBaTHM IIPU OpraHisaiiii Maii6yTHbOTO MiATIPUEMCTBA 3 BUPOGHUIITBA
MOJIOUHOI TIPOAYKIIii 3a 6e3BiaxomHMMM TexHomorisMu. HagaHo aHasi3 iHBeCTUIiiHMX TOTpeo
Ha PO3BUTOK 06PAHOTO HAMPSIMKY 117151 e(eKTUBHOI OpraHisailii Maii6yTHOTO MOJIOKOTIEPEPOOHO-
O IigIIPUEMCTBA.

Knrouoei cnoea: moyouHa CpoByHa, 6e3BiAX0IHA TEXHOJIOTIsI, XapuoBa IIPOMMUCIOBICTh, Op-
raHisallist BpoBaJyKeHHsI, SIKiCTb ITPOAYKIIii.

AxTyanpHiCTh IPOGIEMM.

B VkpaiHi B cyyacHMX ymMoBax KpM30Bi MPOILECH Yy Taay3i MOJTOUHOTO CKOTapCTBa
HaOy/MM HeraTUMBHOI TEHMAEHIlii: 06cAarM BUPOOHMIITBA MOJIOKA 3HAYHO CKOPOTMIIVCS,
3MEHIIMINCST PiBEHb CITOKMBAHHS MOJIOKA HACEJIeHHSIM, 006Caru ekcriopry. Lle mop’s-
3aHO 3 TMM, IO OUIBIIICTh TOCIIOZAPCTB He MAalOTh MOK/IMBOCTI YTPUMYBATH KODiB,
a KiJIbKiCTh IPOMMUCIOBUX i ciMeitHUX hepM 3MeHIIMIacs. BomHouac sIKicTb CMPOBMHY,
0 HAAXOOMUTh HA TIepepoOIeHHSs, TOKPALTYETHCS 38 PAXYHOK MiJIIPMEMCTB Ha OCHO-
Bi rapMOHi3allii HOpMaTMBHO-IIPaBOBMX aKTiB I110/I0 SIKOCTi MOJIOKA [0 €BPOIIEeChKIX
BuMoOr. OCOBIMBO rOCTPO MPOHBIEMM SIKOCTi MOJIOYHOI CUPOBUHM CTOSITh ITepe[l rOCIo-
IapcTBaMy HacesneHHs. L[iHM Ha MOJIOKO MiAIIPMEMCTB 3HAYHO BUIIi 3a IiHM JIJIsSI TOC-
MOAAPCTB HAceJIeHHs caMe yepes Joro sIKiCHI XapakTepuCTUKN. PeanbHMi CTaH y MO-
JIOUHI} ramysi cBifUMTb, 0 06CSATM MOJIOKA JPYTOro raTyHKY MaloTh BaroMy 4acTKy
Y CTPYKTYpi mepepo6eHHsT MOjIoKa 6araTboX MiAIMPUEMCTB i JOMAIIHIX TOCIOTAPCTB
(CaBueHko Ta iH., 2015; MiHopoBa, 2015; Illy6paBcbka & Cokonbcbka, 2008).

HesBaskaroun Ha 11e, CbOTOMIHI iCHYIOUi iHHOBAIIiifHi PO3POOKM MOJIOUHMX Xapyuo-
BMX IPOMYKTIiB MAlOTh BEJIMKi MOKIMBOCTI IJISI MIMPOKOTO BITPOBAIKEHHS Y BUPOO-
HUIITBO MOJIOYHOI CMPOBMHMU Pi3HOTO BUAY Ta SIKOCTi. Afke 6araTo BMHAXOMiB CTO-
CYIOThCSI CaMe TeXHOJIOTii oflepsKaHHSI KMCIOMOJIOUHMX MTPOAYKTIB, X1i600YI0UHMX Ta
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KOHAUTEPChKMX BUPOOIB, HAMTOIB, 030POBUOI MPOAYKILii TOIIO. [JIsT IIbOr0 MOTPiIOHO
BUKOPUCTAHHS ITEBHOTO BUAY MOJIOYHOI cMpoBUHM. [IpobieMa mosirae B TOMY, 1110 Ta-
KX BUPOG6iB 6arato, i 3i 3pocTaHHSIM BUPOOHMYOT ITOTY;KHOCTI XapuOBUX ITiIITPUEMCTB
3’SIBJIIETHCS MTOTpeba y 36i/blIeHH] KiIbKOCTi BIIPOBAIKeHb BUPOOHUIITBA MTPOTYKTIiB
repepo6ieHHs monounoi cupounnu (Visioli & Strata, 2014; Z. Bhat & H. Bhat, 2011;
YarapoBcbkuii Ta iH., 2010).

B ymoBax mepeopieHTariii 6yap-sKkoi KpaiHu Ha €BpPOIeChbKUii PUHOK OCOBIMBOTO
3HAYeHHSI HabyBaIOTh SIKiCHi ITapaMeTpPy MOJIOKa, MOJIOYHOI CMPOBMHY i MOJIOUHMX ITPO-
IIYKTiB, 110 OJEPKYIOTh 3@ PaXyHOK BIPOBAJKEHHS TUX UM iHIIMX TEXHIYHUX Ta TEXHO-
JIOTIYHMX pillleHb i BU3HAYAIOTh X KOHKYPEHTOCIIPOMOKHICTb. OCOGIMBO aKTyaTbHUMU
€ MUTAHHS TiABUIIEHHS KOHKYPEHTOCIIPOMOKHOCTI B YMOBax 6e3BiIXOIHOr0 Iepepo-
GJIeHHST MOJIOUHOI CMPOBMHM 33 PaXYHOK OJHOYACHOTO 3a6e3IeueHHS BUCOKUX SIKiCHUX
IMOKa3HMKIB MOIOUHMX NPoAyKTiB (I'omimeBcbka & MinacsH, 2012; [TaHiok, 2014).

BimoMmi mociimkeHHST 3 pO3pO0eHHS Ta BIPOBAIKeHHS 0e3BiAXOMHMUX TEXHOJIO-
rili KOMIUIEKCHOTO Iepepo6eHHsS] MOJIOYHOI CMPOBUHU, SIKi 3p06uiin BiloMi YKpaiH-
CbKi Ta 3aKOPAOHHI BUeHi, Taki K B. A. T'nintesuy, B. H. I'yuiamiok, B. I. MupoHuyK Ta
I0. I. 3mieBchkmii (2013), I. €. Iomintyk, @. B. ITepueBuii, A. I1. Yaraposcbkuii (Yara-
pOBCBHKMIL Ta iH., 2010), T. L. IOmina, S. Hwang, K. Kammermeyer, I. Adrian, G. Bounlier,
Z.Renner.

Ha cboromsi y xapuoBiit raiaysi BIpoBakeHb i3 mepepobaeHHs] MOJIOYHOI CUPO-
BUHU, SIKi 6 cripusiiv 3a6e3MeueHHI0 HAIlIOr0 HaceeHHS HeOoOXimHOW KilbKiCTIO me-
dimmTHOrO TBapMHHOrO 6iNKa, Heb6araTo. KpiMm Toro, 3a Takux 06CTaBUH XapuyBaHHS
JII0fielt cTae HaATO He3basaHCOBaHMM, 0cobmMBO B3UMKY (Martin et al., 2021).

He MeHII BasKMBOIO IIPO6IEMOI0 BITPOBAIPKEHHST HOBUX 6€3BiIX0IHUX TEXHOIOTi
€ cabka ekcrepuMeHTaabHa 6a3a /I CTBOPEHHS KOHKYPEHTOCIIPOMOKHOTO HOBOTO
obiamHAHHS B JIabOpaTOpHMUX YMOBax. Po3pobieHa X MOZeNlb Mpolecy, obmagHaHHS
abo Bciei iHil He MaTuMe ceHCy 6e3 BITPOBAKEHHST TIEBHUX iHBECTULIIITHMX BKIIAIiB
(Muponuyk & 3mieBcbkuii, 2013).

Cman eugueHHst npobaemu. CydacHi TOCTiIKeHHS! CTaHY BITUM3HSIHOTO PUHKY MO-
JIOUHOI IIPOAYKIIii Ta OIJISII OCHOBHMX ITPOOJIEeM PO3BUTKY iX BUPOOHMIITBA TTOKA3YIOTh,
IO 1151 TATY3b € MPUOYTKOBOIO i MepCIeKTUBHO 151 6yIb-sIKOi KpaiHu 32 YMOBM I10-
IaTbII0i iHBECTUIIIMAHOI MATPUMKM Ta BIIPOBAJKeHHSI HOBUX TeXHOJIOTI. ['0J0BHM-
MM HaIpsSiMaMM ITOKpPaIeHHsI PO3BUTKY MOJIOKOIIepepOOHMX MiAIIPMEMCTB MOKe 6yTI
Iep>kaBHA ITATPUMMKA, MOAEPHi3alliss BUPOOHMUMX TOTYSKHOCTEN UX MHiAIIPUEMCTB,
TeperiiroToBka KajipiB. TakoK y CBiTi CIIOCTepiraeThCsl TeHAEHIIis 10 3pOCTaHHSI CIIO-
SKMBYOTO ITOIMTY Ha POCIMHHI aHAJIOTU B ITepepobIeHHI MOJIOUHO1 cupoBuHM. Ocobn-
BO HAOMPAIOTh MOMY/ISIPHOCTI aHAJIOTY MOJIOKA Ta MOJIOYHOI ITPOAYKIIii, IKi B PO3BUHY-
TUX KpaiHax CBiTy Bjke BUOKPEMUJIMUCH Y TIOBHOIIHHY TOBapHY KaTeropito. Came Tomy
iCHYIOTb TMOTEHIIi/iHI MOKJIMBOCTI MOJAJBIIOrO PO3PO6IEHHS Ta BIPOBAIKEHHS HO-
BUX KOHKYPEHTOCITPOMOKHMX KOMOIHOBAaHMX MPOAYKTIB XapuyBaHHSI, X04a IS Taay3b
XapyuyoBOi MPOMMCIOBOCTI B 6araThOx KpaiHax Ie He HaOyBa€ IIaieHO1 MOMyISIPHOCTI
y criokuBauiB (JJo6poBonbchbKMit & MaTiomeBcbKa, 2021; Martin et al., 2021).

o TorO 3K, iCHY€ TeHAEeHIIisl 3aKyIIiBJIi epepoOHMKaMM TOMAIIHbOTO MOJIOKA ve-
pe3 HeflOCTaTHIO KiJIbKiCTh ITPOMMCIOBOTO MOJIOKA. [Tpy 11bOMY BOHM HaMararmThCs 10-
JMIIATY SIKiCTh MOJIOKA 6€3 ypaXyBaHHS HOBITHIX T€XHOJIOTi#1 10T0 KOMIIEKCHOTO TIe-
pepobinenHs. BomHouac icHye IMO3UTUMBHA TeHEHIIis 36ibIIIeHHST YaCTKY ITPOMMCIOBO
o6pobiieHoro mosoka (Fox et al., 2017; ABepueBa, 2019).
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[IpyynMHamMy, 10 CTPUMYIOTh PO3BUTOK BIIPOBA[KEHb iCHYHOUMX OOCTiIKeHb
6e3Biax0MHOr0 06POGIEHHST MOJIOYHOI CMPOBMHM Ta HETATMBHO BIUIMBAIOTb Ha Jis/Tb-
HiCTh MOJIOKOIIEpepOOHMX HiAIIPUEMCTB, €:

—  3HIMKEHHS TOTOJIiB’S BeMMKOI poraToi xymo6u;

— 3HaAyHe KOJIMBAHHS IIiH Ta iX HEBiAIOBIAHICTb BUTPATaM,;

—  Hey3TOIKeHiCTh B3a€EMO3B’I3KiB MiXXK BUPOOHMKAMM Ta IIepepoOHMKAMHA;

—  KpUM30BMI1 CTaH €eKOHOMiKM KpaiHu;

—  BTpaTa Mi>KHapOIHUX PUHKIB 30yTY;

—  HeJOCTaTHS KiJbKiCTh 1abopaTopiit AJjisl BM3HAUEHHS SIKOCTi MOJIOYHUX ITPO-
nykTiB (bopucenko & Pomanenko, 2020; I'punyenko, 2018; 3onotyxiHa, 2021).

Ha cphoromHi 36ibIIeHHST KiIbKOCTi MOJIOYHMX TTPOMYKTIB 0 CITOKMBAHHST 3a0e3Ite-
UYYEThCS 3@ PAXyHOK TOCTAaBKM iX 3-3a KOPIOHY, Ie PO3BUTOK O€3BiAXOMHMX TEXHOJIOTii
HabaraTo BUIMIA, HiK Y HallIii KpaiHi. ToMy 3aBIaHHSIM Xap4yoBoi rany3i YKpaiHu € BITpo-
BaPKeHHSI TaKMX HOBMX TEXHOJIOTIN, 100 6e3BigxomHe rmepepobieHHsT MOIOYHOI CHpo-
BUHM 3MEHIIIWIO, ITO-Teplile, MOTPAIUITHHS 40 HaIllol KpaiHy BeJIMKOI KiJIbKOCTi iMITOpPTY,
a Imo-Ipyre, BUTPATH Ha ioro mpuadaHHs. [Iboro MoskHa TOCSTTY 32 PaXYHOK BUKOPUCTAH-
HsI HAJfHOBIIIIOTO CyYacHOTo 06aJHaHHS Ta e(eKTUBHOIO BITPOBA/I;KEHHST HOBITHIX Tex-
HoJ1oTii. Kpim TOr0, 0CO6MMBY yBary rmoTpiOHO 3BEPHYTM Ha ITUTAHHS SKiCHMX TIOKa3HUKIB
MOJIOUHOI CMPOBVHM Ta MTPOAYKTiB ii mepepobieHHs (3onoTyxina, 2021; Sar et al., 2022).

Hesupiweni numanHs. He3Baxkalouu Ha YMCI€HHI pe3yabTaTH TOCTiIKEeHb Y Tay-
3i mepepo6IeHHsT MOJIOYHO1 CMPOBMHM Ta BUPOOHUIITBA Pi3HOTO BUIY XapUOBUX MPO-
IYKTiB, 3aJIMIIAIOThCS] HaTa/IbHI MUTaHHS, BUPIIIEHHS SIKUX CIPUSIIO 6 e(eKTUBHOMY
BIIPOBA/IKEHHIO HOBiTHiX 6€3BiIXOMHMX MPOLIECiB i TEXHOJIOTii ITepepo6IeHHS MOJIOY-
HOI CMPOBMHMN.

ITocmawnoska npobaemu. AHaJIi3 Cy4acHOTO CTaHy Ta MEPCIIEKTUB PO3BUTKY MOJIOY-
HOI raJTy3i T03BOJISIE 3pPOOUTHU BUCHOBOK, 11O IIST Hillla XapyoBOi MPOMMCIOBOCTI — OJTHA
3 HAGIIBII IMHAMIUYHMX i peHTa6eTbHIX, a OTKe, IePCIIeKTUBHUX. TOMY IJIsI PO3BUTKY
MiIITPUEMCTB MOJIOYHOI Tay3i HeOOXiTZHO BUPIIIUTY MUTAHHS e(EeKTUBHOTO BIIPOBA-
IIKEHHS CYyTTEBUX TEOPETUUHMX PO3POOOK 3a 6€3BiAXOTHMMY TEXHOIOTiSIMM, OCKITbKYI
Bill IIbOTO 3aJIEXKUTh CTaH BUKOPMCTAHHS Ta IepepobsieHHs MTePBMHHOI i BTOPUHHOI
CUPOBUHHMX 6a3. MOKIMBICTD BUPIllIeHHS 1i€l Tpo6iieMy T03BOMUTD MTiIPUEMCTBAM
XapuoBOi MPOMMUCIOBOCTI BUPOOISITY MOJIOUHY MPOAYKIIii0, IO 3aJ0BOJIbHSITYME I10-
Tpebu CIIOKMBAYIB Y TBAPUHHOMY OiJIKY.

Merta i MeTOIM JOCTiA)KeHHS

Mema cmammi — PO3KPUTTS OCHOBHUX ITYHKTIB, BUOOPY ONTUMAaIbHNUX PillleHb II0I0
KOMIIJIEKCHOTO 0€3BiIXOMHOTO Iepepo6IeHHsT MOJIOYHOI CMPOBMHM Ta YHUKHEHHS KPU30-
BUX CUTYaIliii, a TAKOK BUCBIT/IEHHST IKOMOT'a TOUHIILIMX HAMIPSIMKIB, B IKMX ITOBMHHO BECTM-
s YOOCKOHA/IEHHS CAMOT0 3arajibHOTO TIPOLIeCyY, HafaHHsI [essKMUX ITOSICHEHb i ITPOIO3MIIii
II0ZI0 YHUKHEHHSI OCHOBHMX ITPOGJIEM Yy raTy3i epepo6/IeHHSI MOJIOYHOT CMPOBMHIA.

MemodonoziuHo 0CHO8010 D0CiONH(EHHS € aHAJIi3 OCHOBHMX MMUTAHb, IO CTOCYIOTHCS
Mpo6JieM BIIPOBAKeHHST 6e3BiIXOMHMUX TEeXHOJIOTii rmepepo6eHHsT MOJTOYHOI CUpPO-
BMHU, Ta TOIUIYK IIIJISIXiB KOMIUIEKCHOTO BITPOBAKEHHST iCHYIOUMX Pe3y/IbTaTiB JOCTi-
II3KeHb Y Xap4uOBY IPOMMCIOBICTb.

O6’ckmom 00CnioHeHHs € IATaHHS BIIPOBAIKeHHS 6€3BiIX0MHIMX TEXHOJIOTi rmepe-
pO6IeHHST MOJIOYHOI CUPOBUHMA.
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IIpedmemom docnioxnceHHs: € MOJIOYHA CUPOBUMHA, TIPOAYKTH i1 KOMIIJIEKCHOTO repe-
POOGJIEHHS Ta METOMIM TTepepobIeHHs.

Memodu docnioxceHHs.. AHATITUYHI Ta CTAaHOAPTHI 3araJbHONPUIHATI (Pi3uKo-Xi-
MiuHi, a TakoyK: MOHOTpadiuyHMiA, IO MOSITaE Y BUBUEHHI HAYKOBUX MyOTiKaliit i 3MiH
Y TEXHOJIOTIYHOMY Ta eKOHOMiUHOMY 3a6e31eueHHi pO3BUTKY MOJIOYHOI Taay3i; aHami-
3y i CMHTe3y — Y IOCTiIKeHHi HaIIPSIMKiB PO3BUTKY IepepobIeHHSI MOJIOUHOI CUPOBUHU
3a KaTeropisiMmu MeTO/IiB BIIPOBAKEeHHSI pe3yabTaTiB JOC/isKeHb, KinacudikaiiiiHmii —
Yy pO3pO06JIeHHI MiAMOPSIKOBAHOI CUCTEMM IIPOLIECiB Ta 06GMagHAHHS 06€e3BiIXOMHOIO
repepo6IeHHs MOJIOYHO1 CMPOBVHI.

Hayxosa HO8U3Ha Ofiep>kKaHMX PE3Y/IbTATIB MOJISTa€ Y BUSHAUEHHI HAMPSIMIB, 1110 CTOCY-
I0ThCSI BIIPOBAIKEHb O€3BiIXOMHMUX TEXHOJIOTi MOJIOUHOI CMPOBMHM 3 MOJIOKA Ta BTOPUH-
HMX IPOAYKTIB, I1I0 YTBOPIOIOTHCS IIPH 10TO KOMITIEKCHOMY TIepepob/IeHHi.

IIpakmuuHe 3HaueHHs OeP>KAHUX Pe3y/AbTATiB BUSBISEThCS Y BUBUEHHI Ta peKo-
MeHJIaIlisIX OCHOBHMX HampsMiB eheKTMBHOTO BIIPOBA/KEHHS pPe3y/abTaTiB MOCTi-
II>KEHHST 6e3BiIXOIHOTO ITepepoOIeHHS] MOJIOYHOT CMPOBUHMN.

Ingpopmauitina 6asa docnidmerHs: MmoHorpadii, muceprailii, HaBUaJIbHi MOCIGHUKMA,
HaAyKOBi CTaTTi, HOPMATUBHO-TeXHiIUHA JOKyMeHTallisl, TaTeHTH TOIIIO.

PesynbraTyt JOCTiIKEHHS

TeopeTHuHi Ta MPAKTUYHi JOCTiAKEHHS B HAPSIMKY BUPOOHUIITBA MOJIOUYHUX TTPO-
IYKTiB JAIOTh UiTKe i 6i/IbII-MeHII 3p03yMijie CTAaHOBUIIE OCHOBHMX HAMPSMKIB Y BITPO-
Ba’KeHHi HOBMX TE€XHOJIOTi/ 6€3BiIX0MHOr0 repepobIeHHs MOJIOYHOI CMPOBVHIA.

Taki HanpsiMu, a60 OCHOBHi MUTAHHS 0 BUPillIeHHS TTPo6JieM, MOXKHA TTpefCcTaBy-
T B OIMCaHi HMKUE TTOCTiTOBHOCTI.

Yimkuti 8ubip cupo8uHHoi 6a3u Ta BUKOPUCTAHHS ii B pisHUX MoaydiKallisX y 3a/IeKHO-
cTi Bim ii 06csriB. Lleit HarTpsiM JO3BOIATD 3a0€3ITeUnTH OiJTbIIT ePeKTMBHE Ta Ge3riepepBHE
6e3BimxomHe TepepoOIeHHS MOJIOYHOI CMPOBUHY 6€3 3aTydeHHS JOMaTKOBMX BUTPAT.

V npotieci iepepo6eHHsT MOJIOYHOI CMPOBMHU B Tepiof il HaibinbIIoi KiTbKOCTi (Bpa-
XOBYIOUM Ce30HHI KOMMBaHHS), MO>KHA BUKOPUCTOBYBATHM MOJIOKO SIK OCHOBHY CMPOBUHY Ha
MMOBHY TIOTYKHICTb. Y TIepiof] 3aKiHUeHHS 3a3HaUeHOT0 Mepioy — epexofuT Ha BTOPUH-
HY MOJIOUHY CMPOBMHY Ta 3aJyJ4aTy 6e3BiIX0IHi TEXHOJIOTIT ITepepobaeHHsT TPOMUCIOBUX
BiZXoiB repepo6IeHHsT MOJIOKa (CMPOBaTKa, CKOJIOTWHM, JIAKTO3a, MOJIOUHi KOHIIEHTPaTU
Tomio). B Tabmuiii 1 pos3missHyTi GisuKo-XiMiuHi SKicHi [TOKa3HMKM 06POOIeHHS BTOPMHHOL
61TKOBO-BYIJIEBOIAHOI MOJIOUHOI CMPOBMHM, III0 MOXKYTb O6YTM e(eKTMBHO BITPOBAIKEHI
B IPOMUCIOBKX yMoBax ([eitHnuenko, 2015; Minoposa, 2015).

IaHi Tabauii cBimUaTh MPO Te, IO KOHLEHTPATH OiTKOBO-BYIJIEBOJHOI MOJIOYHOI
CUPOBMHM MalOThb BUCOKi TEXHOJIOTiUHi IMTOKa3HVKM, IO MTOMIMPIOE 00/1aCTi iX BUKOPU-
CTaHHS B XapyoBili TPOMMCIOBOCTI.

Bubip pidunu dns pi3Hux cmadiii nepepoOieHHs: MOJIOUHOT cuposuHu. Boma 3HAUHO
BIUIMBAE Ha 36i/lbIlIeHHST 00CATiB BMPOOHMUIITBA MOJIOYHOI MpopayKiiii. ToMy cydacHe
TeXHOJIOTiuHe 06pOo6IeHHST BOAY Tiepes i1 BUKOPUCTAHHSIM Yy MPOIleci OTpUMAaHHST MO-
JIOUHMX ITPOMIYKTIiB CTA€ BasKIMBOIO 06CTaBUHOM. [IJIs1 BUPillIeHHS 11iei Tpo6ieMu MOK-
Ha BUMKODPUCTATH IMiATOTOBKY BOOM MeMOPAaHHMM METOIOM, 1[0 CYTTEBO BILIMBATUME
Ha TeXHiYHUIT Ta TeXHOIOTiuHMi piBHi BUupo6HuirTBa (Hu & Dickson, 2015; Kelly, 2011).
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Tabn. 1. XiMiyHi MOKa3HMUKY SKOCTi MPOAYKTiB IepepobaeHHsT BTOPMHHOI MOJIOUYHOT CMPOBUHM

Tabl. 1. Chemical indicators of the quality of products of processing secondary dairy raw materials

3HaueHHA (haKTOpa KOHIIEHTPYBaHHS
Bu-
. 1,5 2,0 3,0
ITokasuMK | xigHa
BBMC | KOHIEH™ | 1opmear | “CHMeH™ | pepmear | “CM™H | pepmear
TparT Tpar TparT
Bwmicr, %: Cxonomutu
cyxmx 9,01 | 10,11 5,10 12,0 5,30 15,82 5,70
PeYOBUH
6inka 3,10 4,65 0,19 6,20 0,21 9,30 0,26
SKUPY 0,60 0,91 CIL. 1,20 CIL 1,80 CIL.
JIAKTO3U 4,50 4,15 4,27 4,05 4,31 3,92 4,37
3071 0,70 0,47 0,51 0,45 0,53 0,42 0,57
Bwmicr, %: 3HexcupeHe MoJI0KO
eyxux 8,50 9,90 5,30 11,40 5,40 14,90 5,60
PEeUOBMH
6imka 3,20 4,80 0,18 6,40 0,20 9,60 0,31
SKUDPY 0,07 0,11 CI. 0,14 CII. 0,20 CI.
JIAKTO3U 4,50 4,33 4,31 4,26 4,38 4,22 4,46
30711 0,70 0,51 0,62 0,50 0,65 0,49 0,71
Bwmicr, %: Cuposamxka 3-niod Kucuozo cupy
Cyxix 5,40 6,52 5,20 7,68 5,30 8,85 5,50
pPEevoBMH
6imKka 1,10 1,65 0,16 2,20 0,18 3,30 0,19
SKUPY 0,20 0,31 CII. 0,40 CII. 0,60 CII.
JIaKTO3U 3,50 4,01 4,12 4,09 4,24 4,15 4,43
301 0,50 0,48 0,41 0,47 0,48 0,47 0,54

IDbxepeno: (3onoryxina, 2021)
Source: (Zolotukhina, 2021)

PozmautysanHs camozo nionpuemcmea 6e368i0xo0H020 06p0o6eHHS MONOUHOT CUPOBL-
Hu. Xoua 1Ie He € BeJIMKOI0 ITp06J1eMOoI0, ajie BMOip TOro uu iHIIOro MicList Hece 3a 06010
neBHi ¢iHaHCcOBi Hacaigku. Po3TanryBaHHS 6€3BiIXOMHOTO BMPOOHMIITBA IPOMYKTIB
06p0o6IeHHST MOJIOKA IMOBUMHHO OyTU 0e3mocepeaHbo MOpyY i3 AKepesioM CUPOBUHMU,
HanpuKiaz, y IpuMilieHHi depMepchbKoro rocmogapcTsa. Kpim Toro, Tpeba BpaxoBy-
BaTM 0OCTaBMHM, SIKi TTOB’SI3aHi 3 BiICTAHHIO ITOCTaBKM BCi€i BUXiTHOI CMPOBYMHY, 110,
3i cBoro 60Ky, TAaKOK Ma€ BIUIMB Ha KiHI[€BY COOiBapTiCThb IITLOBOTO MMPOAYKTY, pajiy-
coM 36yTy IPOAYKIIii, HASIBHICTIO TPYAOBUX PECYPCiB, @ TAKOX COITiaIbHMX Ta €KOJIOTiY-
Hux unHHMKIB (Nemenushchaya et al., 2021; Topgiiiuyk Ta iH., 2012).

Bubip mexHonozii uu cnoco6y 6e36i0xo0H020 nepepobneHHs MOJI0OUHOI cuposuHu. Ha
ChOTOMIHI iCHye GaraTo cIrioco6iB i3 mepepo6/IeHHS Pi3HOTO BUAY MOJIOYHOI CMPOBMU-
HM, 10 MAlOTh SIK IepeBaru, Tak i HegoJiKy TPy MOPiBHSIHHI Misk co6010. Kputepiem
eeKTMBHOCTi TEXHOJIOTIi, [0 MPOMOHYEThCS, € i YHiBepcalbHiCTh, €KOJOTiUHICTh Ta
6e3BigxoaHicTh. Halikpalum BUXOAOM € BUKOPUCTAHHS KOMOiHOBaHMX CIIOCOOIB pi3-
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HUX CTafili y TeXHOIOrii 6e3BimxomHOro 06po6ieHHs MoouHOi cupoBuHM (Dabija et
al., 2018; T'uineBuy Ta iH., 2014; CaBueHKo Ta iH., 2015).
ITumanHsa niobopy ob6naoHanHs. O61agHaHHS € Hai6iIbII BasKIMBUM JIJIs 3[i/iCHEH-
HS TOro abo iHIIIOTOo MpOIlecy B 3arajabHili TEXHOIOTiI mepepobaeHHs MOJIOYHOI cypo-
BUHM. HaifikpanyM BUPIilIeHHSM 1IbOTO MUTAHHS € CTBOPEHHS HOBOTO 00JIaJHaHHS a60
MOZE€pHi3allisl CTaporo, SIKIIO I1e € MOXIMBUM. [Ipo6iieMy Takoro piBHS MOTPiGHO BU-
pimryBaTi, 6epyun 10 yBaru o6csaru 6e3BigxoqHOro BUPOOHUIITBA. ALIKe SIKILO JTOCTi I
BeJINCS B JIaOOPAaTOPHMUX YMOBAX, 1€ He JTa€ MOK/IMBOCTI BBakaTH, IO TaKke 06JiaJHaH-
HS 3[laTHE BUTPUMATH caMe Iie HaBaHTakeHHs y GiIbIIl MIMPOKMUX MaciiTabax BUPOO-
HUIITBA. Y TAKOMY BUITaIKy MOKHA BCTAHOBUTM TEXHOJIOTiUHY JTiHiI0 3 KOMOiHYBaHHSIM
HOBOT0, iCHYIOUOTO Ta MOJIEPHi30BaHOTO (3 iHIIMX BUPOOHUIITB) 06IamHaHHS (Tab71. 2)
(Hu & Dickson, 2015; T'opgiiiuyk Ta iH., 2012).
Tabn. 2. TexHooTiuHe 06/1aJHaHHS )it 6e3BigAX0IHOr0 IepepobIeHHs MOJIOYHOI CMPOBYHY Ha
MIiAIPUEMCTBAX XapuyBaHHS
Tabl. 2. Technological equipment for waste-free processing dairy raw materials
at food enterprises

Ne .. "
Wi TexHosoriuyHi crazii (mpouecu) HaiimeHyBaHHS 06/1aJHAHHS
. . — nonpibHIOBaYi
IMonepenHs MiATOTOBKA MOJIOYHOI L
1. — arapatu s cynbditanii
CUPOBUHU
— CyIIapKu
. — anaparu Jj1sl 3He3apaskeHHsI
2. 3He3apakeHHS MOJIOUHOI CMPOBUHU
— racTepu3aTopu
3 IMomaua BMUXiZHOI CMPOBMHM Ha pi3- | — KOHBEEPU
’ HUX CTaZisIX 00pOOIeHHS — Hacocu
. — HarpiBaui
TersioBe 06PO6IEHHST MOJIOUHOT .
4. — TEIUI00OMiHHUKYU
CUPOBUHU
— KOTJIN
. . — neHTpudyru
Po3mof1is1 MOJIOYHOI CMPOBMHM Ha HEHTP .‘by
5. bpaxuii — nipec-QinbTpu
p — ocajiKyBayi
. — BUIIApHi anapaTu
KoH1leHTpyBaHHS MOJIOYHOI CUPO- - .
6. BUHIL — POTOPHO-IUTIBKOBI arapaTu
— bapomeMbpaHHe 061aHAHHS
— peakTopu
7. TomoreHi3aniss MOJIOYHOI CUDOBMHM | — TOMOT€Hi3aTopu
— bapomemMbpaHHe 061agHAHHS
. — aBTOKJIaBU, IACTEPU3ATOPU
KoHcepByBaHHS MOJIOYHOT CUPOBUHU
8. A — aBTOMAT [IJISI PO3JIUBY
Ta MPOAYKTIB ii 06po6IeHHS .
— aBTOMAT 3aKaTKOBUIA
9 CyuriHHSI MPOMYKTiB IMepepobeHHsT | — MoApiGHIOBaYi
) MOJIOYHOI CMPOBUHMU — CylIapKu

IDicepeno: enacHa po3poobka
Source: own elaboration

BukopucmanHs Hatibinsw 6e3neuHux Muiouux ma oesingixkyrouux 3aco6is. Hespaskaio-
Yl Ha Te, 10 HAMOIIMPEHI MMM € HeOpraHiuHi 3aco6y 06po6IeHHS TEXHIYHOTO OCHA-
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IeHHS BUPOOHMUIITBA, BUHMKAE HEOOXiHICTb 3aCTOCYBAHHS MTPUPOIHNUX (OPTaHIUHIX)
3ac06iB Ha OCHOBi HeMTpaJbHUX CKIAAHMKIB. Takuii miaxim 3a6e3neunThb OilbIl YiTKe
peryaoBaHHs MpolleciB 06po6IeHHST 00IaJHAHHS Ta MOXK/IMBOTO CKOPOUEHHS BUTPAT
Ha peareHTu (Sar et al., 2022; Muponuyk & 3mieBcbkuit, 2013). Te 5k came CTOCY€eTbCS
PEUOBMH JJIsI HeiTpaizalii MuoJoro 3acoly (peareHT IMOBMHEH MOBHIiCTIO BCTYIATH
B peaklliio i3 3acoboM me3iHdexIii).

AHaNi3 0YiHKU NOKA3HUKI8 NPOOYKMY HA KOxcHili 3i cmadiii. MonouyHa Tary3b € OJJHi€I0
3 HalipO3BMHEHIUIMX Y BCbOMY CBiTi, i 1)1 HEi CTBOPEHO BEJIMKY KiJIbKiCTb KOHKPETHUX
Ta HaMOIIbII YiTKMX METOAIB aHaJIi3y UM amapaTtypu AJis iX BIpoBamkeHHs. [Ipu 1bo-
MY TaKuii aHaJIi3 MOBMHEH iCHYBaTM Ha BCiii JIiHii BUpobHUIITBAa. Hampukiam, BUKOpHU-
CTaHHSI TAKMX araparis, SIK Bicko3umeTpu, pedpakromeTpu, pH-MeTpu ToI11o, rMoTpe-
Oye yIOCKOHAJIEHHS JIJIsI BIIPOBAIKEHHS X Y KOSKHY CTaflil0 BUPOOGHMIITBA (30/I0TyXiHa,
2021; YarapoBcbKuii Ta iH., 2010).

Asmomamu3sayis eupobHuymaea. Lle MMTAaHHS BUILIMBAE 3 TOTIEPEIHBOTO i Mae He
MEeHIII BaXKIMBUIT XapakTep. Po3misgmaioun i10ro, MoTpioOHO PO3yMiTH, 110 MPaBUIbLHO
HaJjlarofkeHe Ta aBTOMAaTH30BaHe BMPOOHMIITBO € 3aIIOPYyKOI0 MaiibyTHBOI opraHisa-
1ii 6e3BigMOBHOrO i cTabispHOrO 6€3BigxomHOr0 BUpo6HUIITBa (PoManuyk, 2020; Top-
nigyk Ta id., 2012).

Bubip muny ma ymos 30epizaHHs KiHyesozo npodykmy. SIK MpaBUIO, 3aBepIIaTbHII
eTan BUPOOHMYOrO MPOIIeCy He 3aBJA€ BEJIMKMUX TPYAHOINIB. | 1[e CTOCYeThCSI He TiIbKU
MOJIOUHOI raiysi. K Bimomo, KiHIIeBi MPOAYKTY 06PO6IEHHST MOJIOYHOI CMPOBUHY MO-
SKyTh 6yTH B 6araTbox Moamdikalliii: cyxe MOJIOKO Ta piike mactepm3oBaHe, KMCIOMOIOU-
Ha MPOIYKILisl pi3HOTO BUAY 06POOIeHHST, KOHIIEHTPATH 6i/TKOBO-BYIJIEBOIHOI MOJIOYHOI
cupoBuHK. Tomy TIpy BUOOPi KiHIIEBOTO MPOAYKTY CITiJl BpaXOBYBaTy IOTPeOY B KiJb-
KOCTI Ti€i umM iHIIOI KiHIIeBOI MPOAYKIIii, III0 BMITYCKA€ThCSI HA peasisallilo 3aMOBHUKY
TOTO UM iHIIIOTO MiANPMEMCTBA. TOMY B 6araThbox BUITaIKaX BUPOOHNYY JIiHiIO ITIAaHYIOTh
ollpa3y Ha OTPMMAaHHS KiJIbKOX BU/IiB KiHIIEBOTO ITPOMYKTY. IlepeBaroio Takoro piieHHs
€ Te, 0 3a OYIb-SIKMX 00CTAaBYH MOXKHA BiIK/IIOUMTM OYIIb-SIKY 3 YaCTMH OCHOBHOI JIiHii,
a 3araJIbHMI TIpoliec 3aBepiryBaTy Ha iHiril (Guine & Teixeira, 2020; I'puayeHko, 2018).

IHeecmuyii, niamysaxHs ma opzawisayis 6upoOHUYmMEa. 3 MepexogoM Ha PUHKOBY
€KOHOMIKY Ta 3MEeHIIIeHHSIM MiAIIPUEMCTB XapuoBOi MTPOMMCIOBOCTI 3’SIBJISIETHCS T10-
Tpeba iHBeCTyBaHHS I[bOTO BMPOOHUIITBA MPOAYKIIii 6€3BigX0mHOT0 06POOIEHHS MO-
JIOYHOI CMPOBMHM, IKa Ma€ HU3Ky TpynHoiniB (Nemenushchaya, 2021).

B ymoBax pMHKOBOi €KOHOMIKM CYTHICTh iHBECTUIIiii MONSITa€ B 06’¢THAHHI TBOX
acrekTiB iHBeCTUIIifHOTO TIPOLieCy: BUTPAT KaIliTaly i pe3ynabTaTiB, MOPiBHSIHHS IIUX
eJIeMEeHTiB JIeXXUTb B OCHOBi eKOHOMIYHOi OL[iHKM. TOMY KOXXeH i3 BKIaAHUKIB MOBU-
HEH MaTy BIIEBHEHiCTb y MaiftOyTHbOMY BMPOOHUIITBA, TOOTO MaTH PeasibHi MTOKa3HUKA
edekTuBHOCTI iHBecTuIliiiHoro npoekty (Topaiituyk Ta iH., 2012).

[Teprmmm KPOKOM y BU3HaU€HHi e(heKTUBHOCTi iHBECTUIIIITHOTO TIPOEKTY € OOTPYH-
TYBaHHS 1151 iHBECTOpAa HOPMM TOXOAY SIK CIIOCOOY KiJTbKiCHOI OI[iHKM /10Tr0 €eKOHOMiu-
Horo iHTepecy (Chauhan et al., 2006).

[lnaHyBaHHS X BUPOOHMIITBA € BiATIOBiZaIbHMM KPOKOM JIO BBEIEHHS Ti€i um iH-
1101 JIiHii 6e3BiAX0gHOr0 06pO6IEHHS MOJIOYHOI CMPOBMHM B eKCIUTyaTailito. [ToTpi6Ha
rapHa ITiir0TOBKa KaApiB, TapaHTyBaHHs 6e3MeKy BUPOOHUIITBA, OpraHisallist IKicHOi
Ta 6e3mepepBHOI pOOOTH JIiHil, JOTPMMAaHHS BCiX ITpaBuJI i mapaMeTpiB IIPOLIECiB TOLIO
(T'pex & Kpacyns, 2017).
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Bupo6Hmumii rporec rnmotrpedye BpaxyBaHHS BCiX opraHisamiifHux Ta (GiHaHCOBUX
MUTaHb (OTPUMAHHS MPUOYTKY, eKOHOMIUHY e(eKTUBHICTh Ta iH.), [0 BUPIIIYIOTHCS
pisHMMM criocobamu (Tabi. 3).

Tabn. 3. ®akTOpH, IO MOXKYTb CIIPUATK eeKTUBHII opraHisalii JisuIbHOCTI HA MiANMpPUEMCTBI
3 6€3BiIXOIHOTO [TepepobIeHHS MOJIOYHOI CMPOBUHA

Tabl. 3. Factors contributing to effective organization of activities at the enterprise with waste-
free processing of dairy raw materials

TexHiuHi OpraHisaniiiHi CouiaJIbHO-eKOHOMiUHi
— 3aCTOCYBaHHS TEXHOJIOTiA, — YOOCKOHAJIEHHSI O0JTiKY — 3aCTOCYBaHHS CUCTEMMU
1110 3a6e3MevyTh MiHIMaJIbHI | Ofep>KaHHS i BUKOPMCTAHHS | MaTepiaJbHOTO CTUMYJIIO-
BUTPATY CMPOBMHM TBAPUH- CUPOBMHHUX PeCypciB BaHHST €EKOHOMIi pecypciB

HOTO TTOXO/I’KEHHSI 38 PaXyHOK
KOMOiHyBaHHSI 3 iHTpeiieHTa-
MM POCJIIHHOTO TIOXOZKEHHSI

— 3aCTOCYBaHHS Cy4yacHOIO — CKOPOUYEeHHS$I IMKITY BiJ — 3aCTOCYBaHHS CUCTEMU
obragHaHHS, 10 3a6e3meuye ofepkKaHHS MOJIOKa JI0 0To | BiAIOBiZaabHOCTI 3a Hepa-
MiHiMalbHi BUTpaTH MaTtepia- | mepepo6iieHHS LIioOHa/IbHE BUKOPUCTaHHS
JIiB IIPOTSITOM YCbOTO TE€XHOJIO- MOJIOYHOI CMPOBUHMU
rivHOrO JIaHIIOXKKa
— MigBUIIEHHS SIKOCTi MaTepi- | — yOOCKOHAJeHHS OpraHi3a- | — 3abe3neueHHs HaJlesKHUX
aJIbHMX pecypcCiB Ta BUKOPU- 1ii MOJIOKOTIepepPO6IeHHS YMOB Tpali po6iTHUKIB Ha
CTaHHS cyyacHoi momidyHKIi- | Ta MakcMMabHe BUKOPU- MiAIPUEMCTBAX MOJIOYHOI
OHaJIbHOI CMPOBUHU CTaHHS] BTOPDUMHHUX CUPO- ranysi
BUHHMX pecypciB
— [IOKpaIlleHHSI TPaHCIIOPTY- — pO3pOo06IIeHHS] i BITPOBa- — 3aCTOCYBaHHS €KOHO-
BaHHsI Ta YMOB 30epiraHHs JIKeHHSI OpraHisaliiiiHo-Tex- | MiYHO-MaTeMaTUYHUX
HIYHMX 3aXO0[iB 3 eKOHOMIi MEeTO/IiB HOPMYBaHHSI
MOJIOYUHOI CUPOBMHMU MaTepiaJbHUX PecypciB

— CTBOPEHHS MaTepiaibHOI
6a3u 11 MOJIETIOBAaHHS BU-
TpaT pecypciB Ta po3poBIeHHS
iHHOBALiTHMX T€XHOJIOTi

— YAOCKOHAJIEHHSI TEXHOJIOT Y-
HUX MPOLIECIB ITepepobIeHHS
CUPOBMHU

Icepeno: (I'pex & Kpacyst, 2017)
Source: (Hrek & Krasulia, 2017)

[TparHeHHS TOCSATTY YCITiXiB, YHUKHYTM GAHKPYTCTBA — TOJIOBHMUII CIIOHYKAJIbHUI
MOTUB IiAMPUEMHULIBKOL AisS/IBHOCTI, IO CIIPSIMOBAHMI Ha 3pOCTAaHHSI BUPOOHUIITBA
Ta LiHHOCTI mignpuemcTsa. ll[o6 3a6e3meunTy migBUILEeHHS [iHHOCTI MiAIPUEMCTBA,
BOHO ITOBMHHO 3[Ii/iCHUTY TTIOMiTHi HOBOBBeIE€HHS, a6y MiABUIIUTH SIKiCTh IPOAYKIILii,
OHOBUTH 1i aCOPTMMEHT, CTBOPUTU YMOBM IS MIATPUMKM PiBHS CBOiX LliHHOCTe. Bei
HOBOBBEJIEHHSI CTOCYIOTbCSI HacamIiepen 3aco0iB BUMPOOHMIITBA, IO ITPOEKTYIOTHCS,
METO/iB Ta Jioro opraisaiii. Ik 6y/io 3a3HaUYeHO BMIIE, TOBMHHI BIIPOBAIKYBATUCS
HOBIi TexHOJIOrii Ta crioco6u rmepepo6yieHHs] MOJIOKA, HOBi MalllMHY, YCTaTKyBaHHS, iH-
CcTpyMeHTH i MaTepianyu. Takok MOTPiOHO OCBOIOBATM HOBi Ta IMOJIMIITYBATH iCHYIOUi
TEXHOJIOTii BUPOOHUIITBA KiHIIeBO1 ITPOAYKILii, TKa BUITYCKA€EThCS, 110 BeIe J0 YI0CKO-
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HaJIeHHS Ta 3aCTOCYBaHHS HOBUX ITPOTPECUBHMUX METO/IiB, KOIITIB MiITPMEMCTBA 71 Ke-
PYBaHHSI BUPDOGHUIITBOM.

BupinieHHsT TaKOTO MUTAHHS 3a3BMYail BilOYyBa€ThCS B IIOYATKOBI MOMEHTH CKJIa-
IaHHS MMPOEKTY. BaskimuBy nmpobieMy ¢diHaHCYyBaHHSI MOXXHA BUPINTyBaTH KOMOiHYBaH-
HSIM iHBECTOpiB (3aJlyueHHS JepsKaBHOrO (POHAY 3 aKTMBHOIO yUacTIO GaHKiBChKUX
KpeouTiB UM KOIITiB OKpeMMX iHBECTOPIB), 10 MTOB’I3aHe 3 XKUTTEBUM IIMKJIOM iHBeC-
TUII/fHOTO TIPOEKTY, 3HAYHMMM BUTpaTamu, akKTOpoOM Yacy Ta iHQJIsIi€o, a B Mali-
OyTHBOMY i MOSKJIMBICTIO BUITYCKY Pi3HMX IIiHHMX Ianepis (akiiit, ceptudikaris Ta iH.).

BUCHOBKM Ta OOTOBOPEHHSI Pe3y/IbTATiB

TakuM YMHOM, MOKHA 3pOOUTY HACTYITHI BUCHOBKU:

1. 3arajpHMi1 Iporec BIPOBAIKEHHS 6€3BiIXOIHMX TEXHOJIOTIN mepepobieHHs
MOJIOYHOI CMPOBUHM BUSIBJISIE CKJIAMHY HMU3KY IIUTaHb. IX BUPILIEHHS JO3BOIUTD OTPU-
MYBaTU SIKiCHMIA, 3@ TIpeiCTaBIeHMMM OOCTiIKeHHSIMM, IIPOAYKT i3 rapHMMMU KiJIbKic-
HMMU TTOKa3HUKAMM.

2. BpaxyBaHHS 3ampONOHOBAHMX TUTaHb OOPOOJIEHHSI MOJIOYHOI CHPOBWHU
IIO3BOJIUTh 3aIIpOBaaUTH Oe3BimxomHi TexHosorii ii mepepob6eHHs [IJIs MOJabIIOr0
BIIPOBA/IKEHHSI HAa Pi3HUX PiBHSIX MPOMMCIOBOTO BUMPOOHMIITBA Ta Pi3HOMAaHITHUX
M ATIPUEMCTBAX XapuoOBOi MTPOMMCIOBOCTI.

3. BpaxyBaHHS Ce30HHOTO PO3MOAiTY BUKOPUCTAHHS y 6€3BiAX0qHOMY BUPOOHM-
LITBi IEBHUX BUiB CUPOBMHM 3a0€31€UNUTh 1I0r0 HAiifHy Ta CTabibHy POOOTY 3 OJHO-
YaCHMUM PO3IIMPEHHSIM aCOPTMMEHTY KiHI[eBOI MPOMYKITii.

4. Yitkuii i 3BaskeHnit BUOip TexHosorii Ta ob6nagHaHHS I MOAepHisallii abo
CTBOPEHHSI HOBMX JIiHii1 6e3BiIXOmHOTO Iepepo6IeHHsT MOJIOYHOI CMPOBMHM i 3aCo-
6iB Jioro ca"iTapHOro 06pPOGIEHHS JO3BOIUTD MiABUIIUTIA KOHKYPEHTOCITPOMOXKHICTh
KiHIIeBMX IIPOIYKTIB Ta BUBECTY BMPOOHMIITBO HA CYYaCHUI PiBEHb.

5. BpaxyBaHHS iHBECTMIIIiHMX MHOTpe® Ha PO3BMUTOK BUPOOHMIITBA MOJOUYHOL
MPOAYKIIii 32 6e3BiIXOMIHMMM TEXHOJIOTISIMY TO3BOJISIE NOCITITY e(eKTUBHOI OpraHisa-
1Iii MaitOyTHHOI'O MOJIOKOIIEPEPOOHOTO ITiIITPUEMCTBA.

HaykoBa HOBM3HA ofiepskaHMX Pe3y/IbTATiB MOJSATAE Y BUSHAUEHHI aKTyaJIbHUX Ha-
MIPSIMiB, IO CTOCYIOTHCSI BHPOBAKEHDb 6€3BiIXOAHMX TEXHOJIOTiI MOJIOUHOI CMPOBUHU
3 MOJIOKA Ta BTOPMHHMX MTPOAYKTIB, 110 YTBOPIOIOTHCS ITPU M1OTO KOMIUIEKCHOMY Tepe-
poO6JIeHHi.

[TpakTMyHe 3HAYEHHS OfiepPsKaHMX Pe3yIbTaTiB BUSIBISIETbCS Y PO3POOIEHHI Ta pe-
KOMEeHaIlisIX A0 BIIPOBAIsKeHHS B 3aK/1a/laX PeCTOPAHHOTIO TOCIIOIapCTBa i MiATIpueM-
CTBaX XapyoBOi IMPOMMUCIOBOCTI OKPEMUX CXeM IepepobIeHHS BTOPMHHOI MOJIOYHO]
CUPOBUHI.

[epcrieKTHBY MOHATBIINX HAYKOBUX PO3POOOK MOJSITAIOTh Y MOXKIMBOCTI BUKOPU-
CTAHHSI OIeP’KaHMX Pesy/abTaTiB IJISI MaiiOyTHIX MOCTiIKEHb Y HATIPSIMKY CTBOPEHHS
6e3BiIXOHNMX TEXHOJIOTi/ ITepepo6IeHHSI MOJIOUHOI CMPOBYMHM Ta IIMPOKOTO BIIPOBA-
II>KeHHS OTPYMAaHMX CXeM PO3PO06IeHMX TEXHOJIOTiH Y XapuOBY IIPOMMCIOBICTb.
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ANALYSIS OF WASTE-FREE PROCESSING OF DAIRY RAW MATERIALS
IMPLEMENTATION ISSUES IN INDUSTRIAL CONDITIONS

Topicality. Today, the existing innovative developments of dairy food products have great
opportunities for the wide implementation of various types and quality of dairy raw materials
into production. After all, many inventions directly relate to technologies for the production of
fermented milk products, bakery and confectionery products, beverages, health products, etc.
This requires the use of a certain type of dairy raw materials. The problem is that there are many
such products, and with the increase in the production capacity of food enterprises, there is a ne-
cessity to enlarge the number of implementations of the production of dairy products. Currently,
in food industry, the number of such implementations which would provide our population with
the necessary amount of scarce animal protein is insignificant. In addition, under such circum-
stances, people’s nutrition becomes too unbalanced, especially in the winter season. An equally
important problem of new waste-free technologies implementation is a weak experimental base
for creating new competitive equipment in laboratory conditions. The developed model of the
process, equipment or the entire line will not have a sense without the implementation of cer-
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tain investment contributions. The aim of this article is to reveal the main points, to choose
the optimal solutions for the complex waste-free processing of dairy raw materials, and to avoid
crisis situations, as well as to highlight the most precise directions in which the improvement of
the general process itself should be carried out, to provide some explanations and suggestions for
avoiding the main problems in the field of processing dairy raw materials. Research methods:
analytical, standard generally accepted physical and chemical, as well as monographic, analysis
and synthesis, classification. Results. An analysis of technological, technical and organizational
issues is provided, the solution of which will allow the implementation of innovative solutions
for waste-free processing of dairy raw materials in the conditions of food industry. The qualita-
tive indicators of protein-carbohydrate dairy raw materials for further implementation in the
production of dairy products are shown, and the needs of future production in another raw ma-
terials base are analyzed. Taking into account the seasonal distribution of usage in waste-free
production of certain types of raw materials will ensure its reliable and stable operation with
the simultaneous expansion of the final products range. A variant of technical equipment of the
future zero-waste production for the processing of dairy raw materials and its maintenance is
developed. A clear and well-considered choice of technology and equipment for modernization
or creation of new lines of waste-free processing of dairy raw materials and means of its sanitary
processing will allow to increase the competitiveness of final products and bring production to
a modern level. Conclusions and discussion. A number of issues that must be taken into ac-
count when organizing a future enterprise for the production of dairy products using zero-waste
technologies are presented. An analysis of investment needs for the development of the chosen
direction for the effective organization of the future milk processing enterprise is provided.

Keywords: dairy raw materials, waste-free technology, food industry, implementation orga-
nization, product quality.
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Topicality. The use of selenium-protein dietary supplements (SPDS) is relevant from a
medical and economic point of view, as it can provide consumers with the required amount of
selenium, and increase the value and attractiveness of food products. The diet of a modern person
isvery diverse in the composition of fatty ingredients. Of all natural fats, dairy is the most complex
and unique one in its chemical composition. SPDS “Syvoselen Plus” contains up to 10% fat in its
composition, therefore, studies of its composition are of certain scientific interest in view of the
above. In many scientific studies, gas chromatography is used to determine the composition of
not only the fat fraction of additives containing vegetable oils and animal fats, but also organic
acids. The study of the fat fraction and the fraction of organic acids of additives by this method
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allows determining and predicting the composition of similar fractions in the final product from
SPDS. This, in turn, allows for comprehensive control of the quality and composition of such final
products. The aim of the article is to determine the quantitative and qualitative composition
of fatty and organic acids in the SPDS “Syvoselen Plus” by the gas chromatography method,
and to compare the results of the determination with the indicators of a hypothetical ideal fat.
When writing the article, statistical and physico-chemical research methods were used, namely,
the gas chromatography method, with the help of which the following problems are solved: the
composition of the fat fraction of SPDS is determined quantitatively and qualitatively; the degree
of correspondence of the main indicators of the fat “Syvoselen Plus” to the hypothetical ideal is
established; the composition of organic acids in the additive is determined. Results. The fatty
acid composition of milk fat, milk whey and SPDS was studied. Dietary supplement “Syvoselen
Plus” contains a significant amount of palmitic (3117.71 mg/kg), stearic (1618.61 mg/kg), oleic
(1397.95 mg/kg) and meristic (1296.69) mg/kg) fatty acids, which is confirmed by chromatograms
of fat fractions of milk fat and SPDS. The main indicators of hypothetically ideal, milk, whey fats
and DDBS were presented. As a result, it was established that the composition of fat, which is
most similar to the ideal one, among the objects of the study, has SPDS “Syvoselen Plus” (the
indicator of the ratio of the sum of oleic and linoleic acids to the sum of pentadecanoic and
stearic acids coincides with the indicator of ideal fat, and the indicators of the ratio of linoleic to
linolenic acids and linoleic to oleic acids are close to the values of the indicators of ideal fat). The
study of the composition of organic acids of SPDS was carried out. Fractions of succinic, azelaic,
and levulinic organic acids are predominant, which may be due to the type of dairy products from
which the serum was obtained, the storage conditions of dairy products and the serum itself, the
type of microorganisms that carry out the fermentation process and can produce various organic
acids, and the production process of dairy products and their composition. Conclusions and
discussion. The analysis of the fatty acid composition and the quality content of organic acids in
“Syvoselen Plus” dietary supplement confirmed the feasibility of using a dietary supplement in
health food technologies, since the latter contains enough polyfunctional fatty and organic acids.

Keywords: gas chromatography, selenium-protein dietary supplement, fatty acids, organic
acids, selenium, whey, milk fat.

The topicality of the problem

Problem Statement. Selenium is an essential micronutrient for ensuring normal
human body function. Selenium is a key component for synthesizing antioxidants,
which help to protect cells from harmful free radicals and reduce the risk of developing
cancer, cardiovascular, and other diseases (Roman et al., 2014).

However, most people do not get enough selenium from their diet. Therefore, adding
selenium-protein supplements to food products can be an effective way to increase
selenium levels in the diet. This is especially important for populations at risk of
selenium deficiency, such as people with weakened immune systems, the elderly and
pregnant women (Rayman, 2012).

In addition, adding selenium to food products is beneficial for producers as it can
increase the value and appeal of the product to consumers. According to researchers
from the American National Institutes of Health, such products will be perceived
as more beneficial and healthy, which can increase their popularity and sales
(National Institutes of Health, 2021). As a result, the use of selenium-protein dietary
supplements (SPDS) is relevant from both medical and economic perspectives, as it can
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provide consumers with the necessary amount of selenium and increase the value and
attractiveness of food products.

The composition of fatty ingredients in modern human nutrition is highly diverse,
differing in relative content of saturated (stearic, palmitic, etc.), monounsaturated
(oleic), and polyunsaturated (linoleic, linolenic, etc.) fatty acids, the physiological
significance of which lies in stimulating protective functions of the body and
enhancing its resistance to radiation, which is highly relevant for the population of
Ukraine. Moreover, of all natural fats, milk fat is the most complex and unique in its
chemical composition (Kennedy et al., 2018). Its particular feature is the presence of
low-molecular-weight short-chain fatty acids.

In our previous studies, we developed a recipe for dietary selenium-protein
supplements (Prymenko & Sefikhanova, 2020) based on a detailed analysis of the
structure of its raw components (Prymenko et al., 2022), studies of its chemical
composition (Stepanova et al., 2022), and acute toxicity parameters (Holovko et al.,
2015). We also investigated the technological parameters of the dietary supplement
(Prymenko et al., 2021) and conducted medical and biological studies on it (Holovko
et al., 2018). Furthermore, we modeled and developed recipes for food products
using the dietary supplement and determined the quality indicators of the finished
products (Helikh et al., 2020; Sefikhanova et al., 2020; Prymenko & Sefikhanova, 2022).
An increase in the fat emulsifying and fat retention capacities was observed in the
tested product samples (Prymenko et al., 2021). The “Syvoselen Plus” selenium-protein
dietary supplement contains up to 10% fat, which is why its research is of scientific
interest due to the aforementioned reasons.

State of research on the problem. Gas chromatography (GC) is an analytical method
that allows for the investigation of the composition and properties of various substances.
In many scientific studies, it is used to determine the composition of the lipid fraction of
additives containing vegetable oils and animal fats (Coleman et al., 2018; Ivanova, 2019).

One advantage of GC is that it allows for the analysis of a product’s molecular
composition, particularly its fatty fraction. This provides detailed information about
the composition and properties of the fats added to products. Such research can
help improve the quality and safety of products, as well as create new compositions
and additives. For example, a study published in the Journal of Food Science and
Technology in 2015 focused on the analysis of the fatty fraction of an additive used to
increase the fat content of meat products. Researchers used GC to analyze the fatty acids
present in the additive. The results showed that adding this additive led to an increase
in the content of saturated fatty acids in meat products (Pal et al., 2015).

Another study demonstrates the results of analyzing the fatty acid composition of
additives used to increase the fat content of milk. Researchers used GC to analyze the
fatty acid fraction immediately after adding the additive and storing the milk in the
refrigerator. The results showed that adding such additives led to an increase in the
content of saturated fatty acids in milk (Silva da Costa et al., 2022).

Using this methodology, the impact of adding flaxseed oil and vitamin E to the
diet of domestic animals on the composition of SFA, MUFA, and PUFA was established
(Bogolyubova & Zaitsev, 2020), as well as the effectiveness of adding different oils in
the production of milk with high content of -3 fatty acids (Oliveira et al., 2021).

In the past five years, GC methods have become increasingly popular for analyzing
the lipid fraction of dairy products. Research using this methodology includes
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determining the composition of fats, analyzing the impact of various factors on fat
quality, as well as exploring the potential use of GC for determining the authenticity of
dairy products (Zhang et al., 2022; Yu et al., 2023; Arifah & Rohman, 2021).

Since 2018, a significant amount of research has been published on the analysis
of the fatty component of dairy products using GC. These studies illustrate various
aspects of studying the fatty component of dairy products, such as the influence of feed
type on the fatty acid composition of milk (Costa et al., 2018; Kucevic et al., 2019), the
importance of polyunsaturated fatty acids for improving the nutritional value of milk
(Nguyen et al., 2019; Khosravi et al., 2018), differences in the fatty acid composition
depending on the feeding regime of animals (Agradi et al., 2020; Bara¢ et al., 2018;
Sacchi et al., 2020), the influence of fat content on the properties of dairy products
(Wang et al., 2019; Paszczyk et al., 2020; Ogrodowczyk et al., 2021), etc.

Unresolved issues. The described studies demonstrate the importance of GC in
investigations of the fat fraction in additives. Therefore, GC analysis of the fat fraction
in additives is a very promising direction, as it allows for the determination and
prediction of the composition of the fat fraction in the final product with precision
down to individual fatty acids. This, in turn, enables comprehensive control of the
quality and composition of final products produced using such additives.

Investigations of the fat fraction of SPDS can be beneficial for scientists
and professionals in the field of food science and technology, as well as for farmers and
dairy product manufacturers who strive to improve the quality of their products and
meet consumer needs.

Research aim and methods

The aims of this article are to determine the quantitative and qualitative composition
of fatty and organic acids in the dietary supplement “Syvoselen Plus” using gas
chromatography and to compare its results with the indicators of hypothetically ideal fat.

The methodological basis of the study is the process of determining the composition
of fatty and organic acids in the dietary supplement “Syvoselen Plus” using gas
chromatography with subsequent processing of the research results to establish the
level of compliance with its hypothetically ideal fat.

The research methods used in this study include statistical and physicochemical
approaches, specifically the gas chromatography method, which is employed to achieve the
following objectives: to quantitatively and qualitatively determine the composition of the
fat fraction of the selenium-protein dietary supplement (SPDS); to establish the degree of
compliance between the key fat indicators of SPDS “Syvoseleen Plus” and the hypothetically
ideal fat; and to determine the composition of organic acids in the supplement.

The research was conducted at the National Institute of Vine and Wine “Magarach” of
the National Academy of Agrarian Sciences of Ukraine using the following methodology.
50 mg of dried plant material was placed in a vial, and an internal standard (50 mg of
tridecane in hexane) was added to it in a volume of 2 ml. Then, 1.0 ml of methylating
agent was added (14 % BCI, in methanol, Supelco 3-3033). The mixture is kept in a
sealed vial for 8 hours at a temperature of 65°C. During this time, fatty oil is completely
extracted from the plant material, its hydrolysis into fatty acid components and their
methylation occurs. Free organic and phenolic acids are simultaneously methylated.
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The reaction mixture is drained from the sediment of material and diluted with 1
ml of distilled water. To obtain methyl esters of fatty acids, add 0.2 ml of methylene
chloride, gently shake several times for an hour, and then chromatograph the obtained
extract of methyl esters.

The introduction of the sample (2 ul) into the chromatographic column is carried
out in the splitless mode, that is, without splitting the flow, which allows to introduce
the sample without loss on separation and significantly (by 10-20 times) increase
the sensitivity of the chromatography method. The rate of sample introduction is
1.2 ml/min for 0.2 minutes. Agilent Technologies 6890 chromatograph with 5973
mass spectrometric detector. Chromatographic column - capillary INNOWAX with an
inner diameter of 0.25 mm and a length of 30 m. Carrier gas (He) speed 1.2 ml/min.
The temperature of the sample introduction heater is 250°C. The temperature of the
thermostat is programmable from 50 to 250°C at a speed of 4 degrees/min.

The NISTO05 and WILEY 2007 mass spectra library with a total number of over
470,000 spectra is used for component identification in conjunction with AMDIS and
NIST identification programs.

The internal standard method is used for quantitative calculations. The calculation
of the content of components is carried out according to the formula:

C=K, K, - 1000, mg/kg (1)

wherein: K =S /S, (S, - peak area of the substance under study, S, - peak area of the
standard);

K, =50 /M (50 - weight of the internal standard (ug) introduced into the sample,
M - sample weight (mg)).

The objects of the study are the fat fraction of SPDS “Syvoselen Plus”, milk whey and
milk fat, as well as SPDS as such.

The subject of the study is the fatty acid composition of the fatty fraction of SPDS
«Syvoselen Plus», milk whey and milk fat, as well as the quantitative and qualitative
composition of organic acids in the supplement.

The scientific novelty of the obtained results lies in the fact that for the first time the
composition of the fat fraction of SPDS was investigated and the content of organic
acids in the additive was determined, and the obtained results of gas chromatography
were scientifically substantiated. The practical significance of the obtained results is
revealed in their benefit to researchers and specialists in the field of food science and
technology, as well as to farmers and dairy producers who seek to improve the quality
of their products and meet the needs of consumers. The data on the composition of the
fat fraction of DDSB and the content of organic acids in the additive and the ways of its
use in food production technologies have gained further development.

Research information base - scientific articles, patents, materials of international
congresses and symposia, scientific and practical conferences, regulatory and technical
documentation.

Research results

In accordance with the methodology, an analysis of the fatty acid composition
of SPDS «Syvoselen Plus» was carried out. In the examined samples of milk fat, fat
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fractions of liquid and dry milk serums and SPDS “Syvoselen Plus” identified butyric,
caproic, caprylic, capric, lauric, myristic, pentadecane, palmitic, stearic, arachinic,
behenic, palmitoleic, heptadecanic, oleic, linoleic, linolenic and arachidonic fatty acids
(Tabl. 1). Quantification was carried out by the method of internal normalization.

Tabl. 1. Fatty acid composition of milk fat, milk whey and SPDS

Concentration in samples, % by mass
No Fatty acid Natural milk Milk whey SPDS
fat liquid dry «Syvoselen
Plus»
Saturated
1. | Butyric C4:0 2.0-5.0 6.45 6.32 -
2. | Caproic C6:0 1.0-3.5 - 1.05 2.73
3. | Caprylic C8:0 0.4-2.0 - 1.05 1.23
4. |Capric C10:0 0.8-6.5 3.23 2.11 2.63
5. |Lauric C12:0 0.8-4.0 - - 4.07
6. |Myristic C14:0 7.6—14.6 12.90 10.53 14.18
7. | Pentadecanoic C15:0 - - - 0.09
8. |Palmitic C16:0 20.0-38.0 35.48 34.74 34.10
9. |Stearic C18:0 5.5-13.7 9.68 10.53 17.70
10. |Arachinic C20:0 0.3-1.3 - - 0.39
11. |Behenic C22:0 1o 0.1 - - 0.14
Monounsaturated
11. |Palmitoleic C16:1 1.5-4.0 3.23 3.16 2.49
12. |Heptadecanoic C17:1 - - - 2.07
13. |Oleic C18:1 16.7-37.6 25.81 26.32 15.29
Polyunsaturated
14. |Linoleic C18:2 1.0-5.2 3.23 3.16 2.37
15. |Linolenic C18:3 0.1-2.1 - 1.05 0.52
17. | Arachidonic C20:4 0.2-1.7 - - -
Total: 100.0 100.0 100.0 100.0

Source: own elaboration

The results of the study of the fatty acid composition of milk fat (control) and SPDS
are shown on the chromatograms (Pic. 1. a, b).

A quantitative expression of the biological effectiveness of SPDS is the
correspondence of its fatty acid composition to the formula of a hypothetical ideal fat
(Tabl. 2). Thus, the tested milk fat and dry and liquid serum fat do not meet the ideal
criteria in terms of their fatty acid composition.

Among the objects of the study, the composition of fat most closely related to the
ideal one has the “Syvoselen Plus” dietary supplement (the ratio of the sum of oleic and
linoleic to the sum of pentadecanoic and stearic acids coincides with the ideal fat, and
the ratio of linoleic to linolenic acids and linoleic to oleic acids close to the values of
ideal fat indicators).

An analysis of the composition of organic acids in the supplement “Syvoselen Plus”
was also carried out (Tabl. 3).
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Pic. 1. Chromatograms of the fat fraction of: a — milk fat; b — SPDS
Source: own elaboration
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Tabl. 2. The main indicators of hypothetically ideal fat and SPDS

Studied fat
No | Ratio of fatty acid content Milk whey SPDS
Ideal fat | Milk fat L. «Syvoselen
liquid dry YIYIus»
1. |Unsaturated to saturated 0.6-0.9 0.56 0.48 0.51 0.29
2. |Linoleic to linolenic 7.0-40.0 2.82 - 3.0 4.55
3. |Linoleic to oleic 0.25-4.0 0.11 0.125 0.12 0.15
4. |The sums of oleic and
linoleic to the sum of 0.9-14 3.15 3.0 2.8 0.99
pentadecane and stearic

Source: own elaboration

Tabl. 3. Composition of organic acids of SPDS “Syvoselen Plus”

No Spectrum length, ym | Name of the defined organic acid | Content, mg/kg
1. 10.801 Oxalic acid 6.81

2. 13.216 Malonic acid 19.63

3. 14.197 Fumaric acid 0.56

4. 14.660 Levulinic acid 325.34

5. 15.279 Succinic acid 624.35

6. 26.216 Azelaic acid 352.64

Source: own elaboration

Fractions of succinic, azelaic and levulinic organic acids are predominant, which
may be due to the following factors. First, the type of dairy product from which the
whey was obtained. Thus, milk for whey production was obtained from farms, and it
was characterized by high fat content (over 5.0%), which could contain a predominant
amount of levulinic and azelaic acids (Ribeiro et al., 2022). Secondly, the storage
conditions of dairy products and the whey itself. Thus, storage at low temperatures
can cause an increase for succinic acid in whey (Q. Nie & S. Nie, 2019). Third, the type
of microorganisms that carry out the fermentation process and can produce various
organic acids (Coorevits et al., 2008).

The technological process of dairy production and its composition can also influence
the composition of organic acids in SPDS. Thus, the content of individual amino acids can
affect the production of succinic acid in milk whey (Xiong et al., 2020), and heat treatment
can affect the composition of whey and its organic acids (Bulat & Topcu, 2021).

Conclusions and discussion of results

Therefore, research using GC is ongoing, and it can be expected that in the future
GC methods will be even more widely used for the analysis of the fat component of dairy
products. This makes it possible to detect the influence of various factors on the quality
of dairy products, as well as to identify possible problems with their authenticity.
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The analysis of the fatty acid composition and the quality content of organic acids
in “Syvoselen Plus” dietary supplement confirmed the feasibility of using a dietary
supplement in health food technology, since the latter contains enough polyfunctional
fatty and organic acids.

The practical significance of the obtained results is revealed in their benefit
to researchers and specialists in the field of food science and technology, as well as
to farmers and dairy producers who seek to improve the quality of their products and
meet the needs of consumers.

The data on the composition of the fat fraction of SPDS and the content of organic
acids in the additive and the ways of its use in food production technologies have
gained further development.
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TA30XPOMATOTPA®IUYHE BU3BHAUYEHHS
CKJIAZY JXUPHHUX I OPTAHIYHUX KUCJIOT V TOBABIII
JIETUYHIN CEJEH-BIJIKOBIN

AxTyanpHicTb. BukopucTaHHs 106aBOK AieTMUHKX ceseH-6inkoBux (JJCB) € akTyalbHUM
i3 MeIVYHOTO Ta EKOHOMIUHOTO MOTISITY, OCKIIbKY MOXKe 3a6€3MeUNTH CIIOKMBaYiB HEOOXiTHOI0
KiJTBKICTIO CeJleHy Ta MiABUIIMTU I[iHHICTh i MpUBAGIMBICTh XapYOBUX MPOAYKTiB. XapuyBaHHS
Cy4acHOI JIIOOVHM JIy’ke Pi3HOMaHiTHe 3a CK/IaJOM >KMPOBUX IHTPeZi€HTiB. 3 yCiX IPUPOSHUX
SKMPIB MOJIOYHMIT 32 CBOIM XiMiUHMM CKJIQZOM € Haibibll CKIaAHUM Ta yHiKanbHUM. [JICB
«CuBocesneH [lnoc» MiCTUTB y cBOEMY ckiiafii 7o 10 % >kupy, TOMy J10T0 JOCTiA)KeHHST BUKIMKA-
10T IIeBHMIT HAYKOBUI iHTepec 3 OMIsALy Ha BUIlleO3HaUeHe. B 6araTbox HAyKOBUX JOC/TiIKEHHSIX
razoBa xpomaTtorpadisi BUKOPUCTOBYETHCS IJISI BUSHAYEHHS CKJIaly He TiIbKM JXUPOBOi ppakiiii
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J06aBOK, IO MIiCTSITh POCIMHHI 0/1ii Ta TBApMHHI XXMPH, a i1 OPraHiYHMX KUCTOT. [JOCTiIyKeHHS
skupoBoi dpakuii Ta pakiii opraHiyHMX KMUCIOT 106aBOK LM METOIOM [103BOJISIE BM3HAYA-
TM i IPOTHO3YBaTy CKJIaJ, aHaJoriuHuX (pakiiii y KinueBomy npoaykti 3 OICB. Ile, 3i cBoro
60Ky, LO3BOJISIE KOHTPOTIOBATM KOMIUIEKCHO SIKiCTh Ta CKJIAZ, TAaKMX KiHIEBMX MPOAYKTiB. Me-
TOIO JOCTiIPKeHH € BY3HAUEHHS KiJIbKiCHOTO Ta SIKiCHOTO CK/Ia/ly >KUPHUX i OpPTaHiuHUX KUCJIOT
y mob6aBlli nieTnyHil ceneH-6imKoBiit «CuBoceneH Ilmoc» MeToLOM Ta3oBoi xpomarorpadii Ta
TOPiBHSIHHS Pe3yJIbTaTiB BU3HAUEHHS 3 [TOKa3HMKaMM TillOTETUYHO ifeanbHOro xupy. [Ipu Ha-
MYCAaHHI CTATTi BUKOPUCTOBYBAIMCH CTATUCTUYHMI i (isMKO-XiMiUHNMIT MeTOAM HOCTiAKEeHHS,
a caMe MeTo[, ra3oBoi xpomarorpadii, 3a JOIMOMOroI0 SIKMX BUPILIYIOThCS HACTYITHI 3aBJAHHS:
KiJIbKiCHO Ta SIKiCHO BU3HAYAETHCSI CKIaz XKnpoBoi dpakuii ICE; BCTaHOBIIOETHCS CTYITiHD Bif-
TMOBiZHOCTI OCHOBHMX TOKa3HMKiB >xkupy JICB «CuBoceneH I1ioc» TilOTeTMYHO ifeaJibHOMY;
BUM3HAUAETHCSI CKJIAJ, OPTaHiYHMX KUCIOT y fobasii. Pe3ynbraTut. JoCTimKeHNIT SKUPHOKMUCIIOT-
HMI1 CKJTIaJl MOJIOUHOTO K1pY, MosouHoi cupoBatku ta JICB. OJCE «CuBoceneH Ilnoc» MiCTUTD
3HAUHY, y TOPiBHSIHHI i3 MOJOYHUM >XMPOM, KiJIbKiCTh MaabMiTHHOBOI (3117,71 Mr/Kr), cTeapu-
HOBOi (1618,61 mr/kr), oneiHoBoi (1397,95 Mr/Kr) Ta MipucTUHOBOI (1296,69 MI/KT) SKUPHUX KIC-
JIOT, L0 TiATBEPIKYETHCS XPOMATOrpaMaMu KUPOBUX dpakiiiii MmormouHoro xupy i IJCE. HaBe-
IleHi OCHOBHI ITOKa3HMKMY TiMOTeTUYHO ileaqbHOr0, MOJIOYHOTO, CMPOBATKOBOTrO skupiB Ta JICB,
B pe3y/IbTaTi YOro BCTAHOBJIEHO, IO CKIAJ0M KUPY, SKMi1 HaiiO1/IbII CIIOPiHEHM 3 iTeabHUM,
cepen 06’ekTiB mociimkeHHs: Bonomie JJCB «CuBoceneH IDmoc» (ITOKa3HMUK CIiBBiTHOIIEHHS
CyMM 0JIeiHOBOI Ta JIIHOJIEBOI A0 CYMM MEHTaIeKaHOBOI i CTeapMHOBOI KMCIOT 36iraeThes i3 mo-
Ka3HMKOM iJleaJlbHOTO SKMPY, @ TIOKa3HUKM CITiBBiIHOIIEHHS JIiHOeBOi 40 JIiHOJIeHOBOI KMUC/IOT
Ta JiHOMeBOi A0 oneiHOBOi HAGMVKEHI [0 3HAUEeHb MTOKA3HUKIB ifmeanbHOTO XXMpy). IIpoBeneHe
IOCTimKeHHsT ckiaaay opra”iuamx kuciot OICE «CuBocenen ITntocy. [TepeBaxkHMMM € Qpakiiii
OGYpILTMHOBOI, a3e1aiHOBOI Ta JIEBY/JIiIHOBOI OpraHiuHMX KUCIOT, 110 MOXKe 6yTr 06yMOBJIEHO BU-
JIOM MOJIOYHOI TpOAyKIIii, 3 K01 6y/la OTpUMMaHa CMpOBaTKa, yMOBaMM 36epiraHHs MOJIOYHUX
MPOJYKTiB Ta CAMOI CMPOBATKM, BULOM MiKPOOPIraHi3MiB, sIKi 3[1iiiCHIOIOTH ITpoliec pepmeHTAIlii
i MOXKYTb BUPOOJISITU Pi3Hi OpraHiuHi KMCIOTH, TEXHOIOTIUHMM MIPOLIeCOM BUPOOHMUIITBA MOJIOY-
Hoi npomykiii Ta ii ckiagmoMm. BUCHOBKM Ta 0OTrOBOpeHHS. AHaJIi3 XUPHOKMCIOTHOTO CKIaTy
Ta AKiCHOTO BMicTy opraHiuuux kuciaotT y IJ1Ch «CuBocesnen ITntoc» miATBepaANUB OOLiIbHICTD 3a-
CTOCYBaHHSI Ii€TUYHOI JO6aBKM Y TEXHOJIOTISIX XapYOBUX IIPOAYKTIB 03J0pOBYOr0 MPU3HAUYEHHSI,
OCKIiJIbKY OCTaHHSI MiCTUTb JOCTATHBO MOMiYHKIIIOHATBHUX SKUPHUX T OPTaHiUHUX KUCIIOT.

Knrouoei cnoea: razoa xpomartorpadisi, mo6aBka Ji€eTuuHa celieH-01IKoBa, KUPHi KUCJIOTH,
OpraHiuHi KMCJIOTH, CeJieH, CMpOBaTKa MOJIOYHA, MOJIOYHMIA SKUP.
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AxTryanbHicTb. IIpoBefeHNiT MOHITOPMHT CTaHy 3[J0POB’SI Ta XapuOBOI'O CTATyCy YKpaiHIIiB
BKa3ye Ha BMpaKeHy HecTauy LiHHMX eCeHI[iaJbHMUX MiKpoeleMeHTiB. BupimmTy 1 akTyamb-
HY MTPOo6eMy MOK/IMBO IIJISIXOM YIIPOBAIKEHHS Y PAIliOH XapuyBaHHsSI HaceJleHHs CTpaB i3 Mmif-
BUILIEHMM BMiCTOM Jiomy. Po3po6iieHHS CTpaB MpoQiIaKTUYHOTO MTPU3HAYEHHS IOIIIbHO BECTU
Y HAIIPSIMKY ITiIBUIIIEHHST 3aCBOIOBAHOCTI Ji0y Ta MOCUIIEHHS §i0To podinakTiuyHoro edekry. e
TOCSATAETHCS MIITXOM OLHOUYACHOTO HAIXOMKEeHHSI B OpraHi3M JIIOAMHM MOAY i ioro cuHepricTa
CeJIeHY 3aBASIKM BUKOPUCTAHHIO NOGABOK i3 CMPOBMHM 3i 30a71aHCOBAaHMM BMicTOM Iiiei MiKpo-
eJIeMeHTHOiI mapu. MeTa JoctimkeHHsI. MeTolo TOCTiKeHHS € 0OIPYHTYBaHHS BUPOGHUIITBA
HOBMX JIiETMUHMX JT00ABOK i3 (eiixoa i3 miaBUIIEHMM BMiCTOM Ji0My i ceneHy AJist po3pOo0aeHHSs
TeXHOJIOTi1 coNMoAKMUX cTpaB MpodiakKTMIHOTrO Mpu3HAUeHHs. MeToay moctigskeHHs. B po6o-
Ti BUKOPUCTaHi Taki MeTOAM AOCTIIKeHHS : aHATITUUHI, CTAHAAPTHI — BU3HAUYEHHS BMICTYy 01y,
CEeHCOPHOTO TpodisbHOro aHamizy. PesynbraTi. Ha mifcraBi mopiBHSUIBHOTO aHaji3y Xap4yoBoi
CHPOBMHM Ha BMICT J10[ly i celieHy, a TaKOX CTyIeHs BiIIOBIJHOCTI XX MiKpOeJeMeHTiB HOpMaM
nmo6oBoi disionoriuHoi moTpebu KOPOCIOi TIOOMHY TOBeAeHa MepCreKTUBHICTh BUKOPUCTAHHS
IJIOAIB Qeiixoa y po3pobieHHi J06aBOK i3 MigBUILEHM BMiCTOM Ji0oay i ceyieHy sl TeXHOJIOTi1
CONIOOKMX CTpaB. JJoCTisKeHHST ToKa3aiu, 1[0 HOBI fo6aBKu — miope deiixoa 3 IyKpoM i IyKaTu
3 (heiixoa — XapaKTepu3yrThCs BUCOKUM BMicTOM #omy (60,1 Ta 52,6 mkr/ 100 r BignoBigHO) i Bif-
MOBiAI0Th HOPMi 1060BOI MOTpeOU MoaVHY B iiofi Ha 40 Ta 35 % BiAIOBiAHO, BOJIOIiIOTh BUCOKM-
MM OpPraHOJENTUYHMMM TOKa3HUKAMMU, 1[0 YMOSK/IMBIIIOE PEKOMEHIYBATH iX SIK Hi€TUYHi 106aB-
KU Yy TEXHOJIOTi1 COMOAKMX CTpaB. BUCHOBKM Ta 06roBopeHHs. HaykoBa HOBM3HA JOCTiKEHHS
ToJIsira€ B OOTPYHTYBaHHI BMOOPY POCJIMHHOI CMPOBVWHM 3 TiABUIEHMM BMiCTOM #ofy i ceneny
IIJIST BUPOOHMIITBA AIETUYHMX N00aBOK. BusHauUeHMi BMICT 04y B HOBUX Ii€TMUHMX JOOABKAxX
i3 deitxoa. Briepiiie mocimkeHi ceHCOPHI XapaKTepUCTUKY apoMaTy 1o6aBokK i3 ¢eiixoa 3a po3-
pobiieHuMM JeCKpUNTopaMu. Po3po6ieHa TEXHOIOTISI COIOAKOI CTpaBy 3 MiABUIIEHMM BMiCTOM
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jiony i cenmeny — «I'paHosia 3 mykatamu ¢eiixoax». IIpakTHuHe 3HAYEHHST OfEPsKaHMX Pe3y/IbTaTiB
BUSIBJISIETBCST Y MOKJIMBOCTI PO3LIMPEHHS aCOPTUMEHTY CTPaB, CIIPIMOBAaHMX Ha MPODiTaKTUKY
nedinnTy MX HiHHMX MiKpOeJIeMeHTIB, Il 3aK/IaJ[iB PeCTOPAaHHOTO rOCIIOfapCTBa.

Knrouoei cnoea: sikicTh, COMOAKI CTpaBy, 3aKJIaX pECTOPAHHOTO rOCIIoaapCTBa, geiixoa, mi-
€TUYHI 106aBKM, CEHCOPHUIT aHAaJIi3, TEXHOJIOTs.

AKTya/lBHiCTh IPOGIEMM

IMocmanoska npobaemu. MOHITOPMHT XapuoOBOTO CTATyCy YKpaiHIiB CBiIUMUTH PO
3HAYMMICTh TpOGIIeMI 3HYDKEHHST medilluTy iiomy IJIs BCiX perioHiB Hailoi KpaiHu
(Tpoubko & KpaBuenko, 2021). JedimuT jtogy mpm3BOAUTD M0 CEPItO3HMUX HACTIIKIB
IJIST 300POB’ST TOPOCJIOrO HACEeJIEHHS, TTOB’I3aHMX i3 MOIMPEeHHSIM JiomomeilyuTHIX
CTaHiB i, SIK HACTIIOK, aJliMeHTApHO3AJIEKHUX 3aXBOPIOBaHb, TOPMOHAIBHUX 300iB,
SIKi CIIPUYMHSIIOTh 0OMEXKeHHSI Ipale3gaTHOCTI, IepeauacHoOro CTapiHHs i CKOpOUeH-
HSI SKUTTS, 3HMDKEHHST iHTeJIeKTyalbHOTO noTteHmniany Hailii (Ershow et al., 2018). Tomy
ycyHeHHS nediuuTy omy — ogHe 3 KIYOBMX 3aBHaHb AepyKaBHOI MOMiTUKK Y cdepi
OXOPOHU 3[I0POB’Sl i Xap4yoBoi raynysi YKpainu.

BukopucTaHHS y pelenTypax CTpaB XapuoBOi CUPOBMHMU, SIKA MICTUTb Y CBOEMY
CKJIaZi 3HAYHY KiMbKICTh Jiomy, e(eKTUBHO CIIpMsE BUPIlIeHHIO0 ITpobiieMu iomome-
dinuTy ¥ YMOKIMBIIIOE PO3UIMPEHHS ACOPTUMEHTY CTPaB y 3aKjiajlax PecTOPAaHHOTO
rocIofapcTBa.

CydacHa Hayka CTBepIXye, 10 y TpodinakTuili gedinnTy iiomy BaskanMBO 3BepTa-
TU yBary Ha HepO3PUBHMII 3B’SI30K 710TO MeTabosi3My i3 mpollecamy OOMiHY iHIIMX
MiKpOHYTpieHTiB — cuHepricTiB itomy (Triggiani et al., 2009). CeneH — 11e OCHOBHMUIA
MOJIEKY/ISIDHUI CMHEPTICT iiomy, SIKMiA TiIBUIIY€E 3aCBOIOBAHICTh OCTaHHbOTO (Arthur
et al., 1999). Vop i cenen Heob6XifHi /11 HOPMaNIbHOTO (byHKIIIOHYBAaHHS LIIUTOIOi6-
HOi 3aJ103¥ i MiATpMMaHHS TUpeoigHoro Mmetabomnizmy (3emiHchka & llleBueHko, 2017).
BusHaueHo, 1m0 mediluT ceieHy IMOCUITIOE MTPOSIBU MOMHOI HemoCTaTHOCTi. Amke ce-
JIEHOIPOTeiHY MOCial0Th BayK/IMBe Miclie y MpoLeci ogyBaHHs, a iHTpaTUPeoigHUNA
BMICT ceJleHy 3yMOBIIIOE aKTUBHICTh 1Iboro npoiecy (Kim et al., 2001). ITpu oxgHovac-
HOMY HAJXOIKeHHi B OPTraHi3M JIIOOVMHM MOy i ceieHy B Meskax HOpM 1060801 disio-
JIOTiYHOI OTPeOM ITiABUILYIOTHCSI 3aCBOIOBAHICTh MOAY Ta 3a0€3I1eUyeThCsI HOPMaJIbHE
yHKUIiOHYBaHHST MUTOMONIOHOI 3am03M, i1 aHTHMOKCUAaHTHMIT 3axucT (Leung et al.,
2012). TakuM YMHOM, [JIsI [TOBHOIIIHHOI POOOTHM MIUTONOAIOHOI 3271031 OIHAKOBO BaXK-
JIMBi IBa MiKpOeJeMeHTH — iof i cesieH, a iX gediluT TiCHO MOB’I3aHMI1 i3 PO3BUTKOM
MaTOJIOTIYHMX CTaHiB MIMTONOLIOHOI 3a/1031.

OTke, 30araueHHs IIPOAYKTiB XapuyBaHHS TaKMMM LIHHUMY eCeHIiabHUMU eJle-
MEeHTaMM, SIK Ji0of, i cejieH, TO3BOJIIE PO3POOUTH CTPaBH, CITPSIMOBAHI Ha 3HVKEHHS PU-
3UKY BMHMKHEHHS 110[I03aJIeKHIX 3aXBOPIOBAHb, 3MIlIHEHHS 3aXMCHUX (QYHKIIi Op-
raHiaMmy i agamnraiiito JIOAMHM A0 HeTaTMBHOIO BIUIMBY HAaBKOJIMIITHLOTO CEpeOBUIIA.

Bimomo, 1110, Ha BiIMiHYy Biz HeopraHiuHOro, ifof, IKMit mepebyBae y XiMiuHO 3B’13aHO-
MY 3 OpTraHiYHVMMM CIIOyKaMU CTaHi, 0 MiCTUTBCSI B XapuOBiii CMPOBUHI, Kpallle 3aCBO-
I0€THCS, a I0TO HAAJTUIIKY JIETKO €BAaKYIOIOTbCS 3 OpraHisMy 6e3 yTBOPEHHS TOKCUYHUX
edexriB (TTlepeciunmii & Ianmamapex, 2016). Crrif 3a3HAYNTH, 1[0 OpraHiuHi GOpMMU CEeleHy
(cenneHOMETiOHiH, CeJIEHOLIVCTEIH), SIKi HAOXOASITh A0 OpraHi3My JIIOAVMHM i3 TPOIYyKTaMU
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XapuyyBaHHSI, MAIOTh BUIILY Oi0MOCTYITHICTb Ta Oi/IbI Oe3MeuHi B IOPiBHSIHHI 3 HEOpraHiu-
HVMM hopMaMM ITbOTO MiKpOeJIeMeHTY (cesieHar i ceneHiT) (TapaleHko Ta iH., 2020).

BaxxinBuM € Te, 1110 B HIOAOBMICHili pOCTMHHIN CUPOBMHI 1107, IPeACTaBIEHO Y BU-
IJISIA OpraHiuHMX CIOMYK — epeBaxkHo y hopMi itonnais, ceper SIKMX HalibiIbIl Bimo-
MMMMU € JUIOATUPO3MH, TPUIIOATUPOHMH Ta TUPOKCHH. Voa y BUIazi iiomopraHiuHmx
CITONTYK T0Ope BCMOKTYETHCS i CIIPUSIE CUHTE3Y TOPMOHY IMUTOIIOAIOHOI 3a/103U — TH-
pokcuny (Bnagumuposa, 2012).

TakyM YMHOM, Ha ITiJICTaBi BMI[€3a3HAUYEHOr0 MOKHA CTBEPKYBAaTH, IO IJIs1 ITPO-
(dinakTuKM 3axXBOpIOBaHb, 3yMOBJeHUX AediluToM Jjomy i ceneHy, mepCreKTUBHUM
€ MiABUILEHHS iXHBOTO BMICTY y CTpaBax 3aBIsKM BUKOPUCTAHHIO XapuoBOi CMPOBMHH,
6araToi Ha IIi IiHHI MiKpoeJeMeHTH.

Cman susuerHsi npob6nemu. IIUTAaHHIO MOCTIMKEHHS HOBMX BUJIB MOZOBMIiCHOI
CUPOBMHM Ta BUKOPUCTAHHS il y TEXHOJIOTISIX MPOAYKTIB XapuyBaHHSI, CIIPSIMOBAHMUX
Ha mpodinakTuKy medinuTy iiomy, MPUIIISETbCS 6araTo yBarM BiTUM3HSIHMMM i 3a-
KOPIOHHUMM AocaigfHuKaMu, a came: M. [lepeciunum Tta iH. (2008), B. KopsyHoMm Ta
iH. (2003), €. Mamenko (2013), A. Leung, L. Braverman ta E. Pearce (2012), A. Ershow,
S. Skeaff, J. Merkel Ta P. Pehrsson (2018) Ta iH. OTxe, mpobema JikBimamii medimu-
Ty JO[ly Y XapuyBaHHi JIOAMHY aKTyaJibHa i CIIpSIMOBY€E HAyKOBIIiB XapuoOBOi Taay3i Ha
pO3po6IeHHs HOBMX BUZIB IT0MOBMicHMX 406aBOK i3 HeTpaAuiiiiHoi Ta MicueBoi cu-
POBMHM JIJISI TEXHOJIOTi# XapYOBUX IMPOAYKTIB MPOodiTaKTUIHOTO MPU3HAUYEHHS.

Hesupiwieni numarHs. Po3po6ieHHSI TeXHOJOrii cTpaB, 36arayeHux MOmoM, I0-
LIIJIbHO BECTH Yy HAIIPSIMKY MiABUIIEHHS 110TO 3aCBOIOBAHOCTI. Ile 3aBIaHHS MOXXHA BU-
pilMTY 3aBOSIKM BIIPOBAKEHHIO Y TEXHOJIOTiI CTpaB HOBUX Ii€ETUYHMX T0OABOK i3 Cl-
poBUMHM 3i 30a1aHCOBAHMM BMiCTOM MiKpOeJieMeHTHOI Iapu «itof i ceneH».

3 omisAy Ha BuUllle3a3HauyeHe, MMOUTYK HOBUX BUIB CMPOBMHM 3 BUCOKMM BMiCTOM
Ta ONTUMAJILHUM CITiBBiIHOIIEHHSIM Oy i cesieHy AJIsi BUPOOHUIITBA JO6ABOK y CTpa-
BU MPOQiTaKTUYHOIO CIPSIMYBAHHS, B TOMY UMC/Ii COJIOMIKi, € BasKIMBUM 3aBIAHHSIM,
sIKe MoTpebye BUPilIeHHS.

MeTa i MeTOAM TOCTiA)KeHHS

Mema cmammi — 06T'pyHTYBaHHS EPCIIEKTMBHOCTI BUKOPUCTAHHS IUIOAIB (eiixoa
y po3po06JIeHHi AieTMUYHMX A06aBOK i3 MigBUINEHMM BMiCTOM IOy i CeJIeHy [IJIsl TEXHO-
JIOTii CONOAKMX CTpaB MPOMiITaKTUYHOTO MTpU3HAUeHHS. [IJ1sT JOCSTHEHHS ITOCTaBIeHO1
MeTM BM3HAUeHi HACTYIHi 3aBIaHHS:

— TIPOBECTM aHaji3 HeTpagulliliHOI Ta MiCLLeBOI POCAMHHOI CMPDOBMHM Ha BMICT
oy i cesieHy, a TAaKOK CTYTiHb BiATIOBiIHOCTI I[MX eCeHIliabHMUX HYTPi€HTIB HOpMam
I060Boi dizionoriuHoi MoTpedu JOPOCIOl TIOIMHY IJIT O6IPYHTOBAHOTO BMOOPY Haii-
Oi/TBIII TTePCITEKTMBHOI CUPOBUHMU JJIST PO3POOKM HiETUUHUX T0OABOK;

—  BUM3HAUMTHM BMICT /oy B HOBUX JoOaBKax i3 (eiixoa i BenmmMumHy #0r0 BTpaT
Y 3aJIESKHOCTI BiJl CIT0COOY TEXHOJOTiUHOrO 0OPOOIEHHSI BUXiTHOI CMPOBMHM ITiJT yac
BUPOOHMIITBA JI0MOBMiCHUX H00AaBOK i3 (eitxoa;

—  IOCTIOWUTM CEeHCOPHi XapaKTepUCTUKM apoMaTy HOBUX MIE€TMUHUX IT0OABOK
i3 (beiixoa 3a pO3pOGIEHUMY TECKPUTITOPAMMU;

—  PO3POOUTH TEXHOJIOTIIO COMOAKOI CTPaBM 3 BUKOPUCTAHHSIM OOBMiCHUX J0-
6aBOK [IJIST 3aK/Ia/iB PECTOPAHHOTO TOCIIOAAPCTBA.

112



PectopaHHMI1 i roTebHMIT KOHCAITUHT. [HHOBAIIii. 2023 Tom 6 N2 1
Restaurant and Hotel Consulting. Innovations. 2023 Vol. 6 No 1

Memo0o/102iuHO0 0CHO8010 QOC/IOHEHHS €: aHAIi3 POCIMHHOI CMPOBMHM Ha BMIiCT
jiony i cesieHy, a TaKOXK BiATIOBiHOCTI IIIHHMX eCeHIliaJIbHMX HYTPi€HTIB HOpMaMm J0-
60B0i (isionoriuHoi moTpe6y JOAVHM; TOCTIIKEHHS BMIiCTy 7101y B HOBUX J06aBKax
i3 Qeiixoa; CEHCOPHMIT aHAaTi3, CIIPSIMOBAHMI Ha BU3HAUYEHHS apOMaTy HOBUX J06AaBOK
i3 deiixoa 3a po3poOIEHUMU TeCKPUIITOPAMIA.

Memodu docnidxeHHs: aHAITUYHI, CTAHIAPTHI — TUTPOMETPUUYHMIT MeTOoH, BU3HA-
YeHHsI BMICTY #ofy, ceHCOpHOro nmpodinbHOro aHanizy. Bmict iiogy BM3Hauyamu CTaH-
IapTHMM MeTomoMm 3TimHo 3 [ICTY 4588:2006 (HepskcrmoskmuBcrangapt Ykpainm, 2006a).
CeHcopHMIT aHai3 TpoBemeHo BiamoBigHo go ICTY ISO 6564:2005 (IepsKCIIOKMBCTaH-
mapt Ykpainm, 2006b). JocaimKyBaHHs 3AailicHIOBaIM Ha 6a3i kadempu TexXHOIOTIi pec-
TOPAHHOTO i 0340POBYOro XapuyyBaHHSI OmechbKOro HalliOHAJIbHOTO TEXHOJIOTiUHOTO
yHiBepcutety (M. Oneca).

O6’ckmom docnidxceHHa € IOieTUUHI mO6GaBKU i3 deiixoa 3 MiABUIIEHMM BMiCTOM
jiony [J1s TEXHOJIOTi1 COMOOKUX CTPaB.

IIpedmemom docnidnceHHs € pOCIMHHA CUPOBMHA 3 BUCOKMM BMiCTOM I1O[Ly, a came:
(eiixoa copry «AHmpe» (Fresh fruit of Feijoa), naminapis (Laminaria), ¢pykyc (Fucus
vesiculosus), mucrosipa (Cystoseira), psicka mana (Lemna minor), 3103HUK €BpOIIeii-
cbkuii TpaBa (Lycopus europaeus); HOBi OieTuuHi mo6aBKu 3 ¢eiixoa, a came: IOpe
(eitxoa 3 ITyKpoM Ta myKatu 3 deiixoa.

Haykosa Ho8U3HA ofepskaHUX pe3y/IbTaTiB MMOJIAraE B OOIPYHTYBaHHI BUGOPY CUPO-
BMHM 3 MTABUIIIEHMM BMIiCTOM ifofy i cestleHy 151 BUPOOHMUIITBA OiETUUHUX H0O6aBOK. Bu-
3HAUeHMII BMICT /oAy B HOBUX Ji€eTMUYHMX M06aBKax i3 (eiixoa. Briepiie moctimskeHi
CEHCOPHi XapaKTepUCTUKM apoMaTy 400aBOK i3 derixoa: mope deiixoa 3 I[yKpoM i I1y-
KaTy 3 (peiixoa 3a po3pobIeHUMM AECKPUIITOpaMi. Po3pobiieHa TeXHOJIOTisT COOAKOL
CTpaBM 3 IMiABUIIEHMM BMiCTOM /Oy i ceyieHy, a came — rpaHosia 3 Iykatamu eiixoa.

Ingopmayitina 6aza docnioxceHHs: MoHorpadii, HAayKOBi cTaTTi, MaTepiany MiskHa-
POIHMX KOH(DEepeHIIii, 3BiTi Ta NOCiIOHMKY MiKHApOSHMUX OpraHisailiii.

PesynbraTét JOCTiIKEHHS

[Tim yac po3pobaeHHST TEXHOJIOTIT CTpaB i3 10MOBMiCHOIO CMPOBMHOI0 BpaXOBYBaIn
TOJi (paKT, 10 3aCBOIOBAHICTb OPTaHi3MOM JIIOAVHY OIY MigBUIIYETHCS ITPYU OFHOYAC-
HOMY HaJIXO/I;KeHHi I1bOTO MiKpOeJIeMeHTY 3 Ji0ro cuHepricTom cesieHoM. [TpoBemeHmii
MOHITOPMHT MicLeBoi i HeTpamuuiiiHoi iomoBMicHOI cupoBuHM. O6paHi HalGiIbII
MepCHeKTUBHI i1 BUaM IJ1s1 pO3p006IeHHS TeXHOJIOTii 106aBOK i3 MiJABMUIIEHMM BMiCTOM
1 3aCBOIOBAHICTIO J107Yy.

Tak, Hali6ibIl BUBUEHUMM i YACTO BUKOPUCTOBYBAHMMM JIKEpeaMi OpraHiuHO-
ro itonmy € MOpChKi BogopocTi: maminapis (Laminaria), dykyc (Fucus vesiculosus) i 1iu-
crosipa (Cystoseira) (Ilepeciunmii Ta iH., 2008; AuToHIOK & Mensenena, 2020). MeH-
1IIOTO 3aCTOCYBAaHHSI B XapuoBiii iHAYCTpii oTpuMaau MpiCHOBOJHA BOAOPICTb psicka
masna (Lemna minor) Ta JiikapchbKa pOCAMHA 3I03HMK €BporieiicbKuii TpaBa (Lycopus
europaeus) (Vladymyrova et al., 2019).

Yumasnnii iHTepec AJist BUTOTOBJIEHHS CTPaB, CIIPIMOBAHMX Ha MPOGiTaKTUKY H0I-
HOi HecTaui, Ma€ HOBa CMPOBMHA JIJIsSI PeCTOPAHHOTO roCrofgapcTBa YKpaiHu, sIKy pos-
Toyvajy KyJbTUBYBATHU B ITiBJeHHMX peTioHax Halloi Kpainu, — (eiixoa (Feijoa).

3a ToBapo3HaBuOw Kinacudikamieo deiixoa BiIHOCUTHCS 0 TPYIU CYOTPOMIUHMUX
IIoAiB i moxomuTh i3 IliBmeHHoi AMepuKu. 3aBIsSIKM TOMY, 1110 (eiixoa € OIHOI0 3 Hali-
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OiJIBbII 3MMOCTIIKMX CYyOTPOITIUHMX POC/IMH i 3MaTHA 6€3 YIIKOAKEHb BUTPUMYBATU KO-
poTkovacHi 3aMopo3ku (1o -15 °C), BoHa YCIIIIHO BUPOITYETHCS HA BIIKPUTOMY I'PYHTI
B IiBIEeHHMX 06/1acTax YKpainu, Takux 1K Omecbka, XepcoHchbKa Ta MuKosaiBchKa.

KopucHi BracTuBOCTI TUI0AiB deiixoa MosATaroTh y TOMY, III0 BOHY € IKepeioM iomy
i ceneny (Ferrara & Montesano, 2001; Roderick, 2010). Kpim 11boro, roau geiixoa mic-
TATh 3HAUHY KiJIbKiCTh GiOIOTIYHO aKTMBHUX PEUOBMH, SIKi 3a0e31MeuyioTh MOTYKHMUI
03/10poBuUMit eekT Ha opraHizm oauHu: BiTamid C (32-40 mr/ 100 1), BiTaMiHM rpymiu
B (B1, B2, B5, B6), Bitamin PP; minepasnbHi enemenTtu — pocdop, 3amiszo, MarHiit, kasiii,
KaJIblliii, HATPili, MapraHelb, Migb Ta IMHK (Ferrara & Montesano, 2001; Pasquariello
et al., 2015). XapakTepusyoThcs Ioay (eitxoa BeIMKOI KiJIbKICTIO MEKTUHY, IKUA
Mae€ BJIACTUBICTb 3B’SI3yBaTU iOHU BaKKUX i paJlioaKTMBHUX METaJIiB, MalOTb IOTYKHUIA
aHTubGakTepiaabumii edekr (Basile et al., 1997).

Iyist po3pobsieHHsT J06ABOK i3 MigABUINEHUM BMiCTOM i 3aCBOIOBAHICTIO OMy IS
MOAAJIBIIIOr0 iX BMKOPUCTAHHS Yy BUPOOHMIITBI COMOAKMX CTpaB IPOQiTaKTUUHOTO
MpU3HaYeHHS MPOBeJeHUl MOPIBHSUIbHUI aHaTi3 CKIaAy Iii€el CMPOBMHM Ha BMICT
jiomy i 71oTO CMHepricTa cesieHy Ta CTyIeHs iX BigmoBimHOCTI HOpMaM Gi3iomoTiyHmx
1oTpeb JOPOCIOro HaceleHHs YKpaiHM B OCHOBHMX XapyOBMX PEUOBMHAX i eHeprii
(MiHicTepcTBO 0XOpPOHM 3700pOB’s YKpaiHny, 2017). 3rifHO 3 UMMM peKOMeHAalisiMu,
Io6oBa rmoTpeba B 101 y JOPOCIOro HaceJIeHHs He3aJIeXKHO Bifl BiKy i cTaTi CTAHOBUTH
150 MKr, y ceneHi: yonoBiky — 70 MKT, sKiHKM — 50 MKT, 0CO6M IMOXMJIOTO BiKy — 15 MKT,
B cepegHbOMY — 55 MKT. Pe3ynbpTraTi aHalmi3y HaBeeHo y Ta6. 1.

Ta6n. 1. BmicT jiony i cenieHy B pOCIMHHIV CMPOBMHI Ta CTYIiHb
ix BigmoBigHOCTI MO6GOBII TOTPE6i
Tabl. 1. The content of iodine and selenium in vegetable raw materials
and the degree of their concordance with the daily requirement

Hog, Cenen
. CryniHb . CrymiHb
HasBa cupoBuHU I;VI::S’ BigmoBigHOCTI ]?vllv:(ll?}" BigmoBigHOCTI
100 ¢ J1000Bii1 moTpeosi 100 ¢ JI000Bii1 moTpeobi
(100 1), % (100 1), %

Jlaminapis (Laminaria 200415 133,3-143,3 50 90,9
japonica)
dykyc (Fucus esiculosus) 54+7 36,0-40,7 15 27,3
Lucrosipa (Cystoseira) 85+4 56,7-59,3 65 118,2
Psacka mana (Lemna minor) 28%2 18,7-20,0 72 130,9
3103HMK €BPOIEIICbKIIT TPaBa 1641, 10,7-11,7 15 273
(Lycopus europaeus)
HJ'[.(.),ELI/I (deiixoa (Fresh fruit of 8049 53,3-59,3 30 54,5
Feijoa)

IDicepeno: BnacHa po3pobKa cKiageHa aBTopamu 3TigHO 3 Hakasom MO3 Vkpainm Bif
03.09.2017 p. N2 1073 «IIpo sarBepmkeHHs Hopm ¢isionoriunux morpeb HaceseHHs YKpaiHu
B OCHOBHMX Xap4yOBMX peuoBMHax i eHeprii» (MiHicTepCcTBO OXOPOHM 3100pOB’S YKpainu, 2017);
Ha ocHOBIi anux (Vladymyrova et al., 2019; Ferrara & Montesano, 2001; Kop3syH Ta iH., 2003)

Source: own elaboration composed by the authors in accordance with the Order of the Ministry
of Health of Ukraine dated September 3,2017 N2 1073 “On the approval of the Norms of physiological
needs in basic nutrients and energy of the population of Ukraine” (Ministry of Health of Ukraine,
2017); based on data (Vladymyrova et al., 2019; Ferrara & Montesano, 2001; Korzun et al., 2003)
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SIK BuaHO 3 Tab. 1, mimepom 3a BMicToM iiogy € taminapist (200 mxr / 100 1), miycTo-
3ipa (85 mkr/ 100 r). Tak, y 100 r MOpcbKOi BOZOpPOCTi laMiHapii MicTUTbCS Maiike ITiB-
TOpU 060Bi HOpMM oy 3TigHO 3 pekoMeHpaallismu BOO3 (World Health Organization,
2007) tTa Hopmamu disionoriuamx motpe6 HaceneHHs YKpaiHM B OCHOBHUX XapuOBUX
peuoBMHax i eHeprii (MiHicTepcTBO OXOpOHU 3m0pOB’s Ykpaiuu, 2017). BskuBaHHS
nucTo3ipu Ta deiixoa O3BOIUTD 3a0BOILBHUTY TO6OBY MOTPe6y OpraHi3My JIIOAWHU
B itoni Ha 56,7-59,3 Ta 53,3-59,3 % BigmoBigHO.

Hai6inbumit BMicT cesnieHy xapaktepHuuit miis psicku (72 Mkr / 100 1), mycto3ipu
(65 Mkr / 100 r) Ta ¢eiixoa (30 Mkr / 100 r). BmicT 1IbOr0 eCceHIIiaJIbHOTO eJIEMEHTY
B 100 r psicK¥ Ta IIMCTO3ipM HABiTh II€PEBUIIYE PEKOMEHI0BAHI HOpMU J060BOI TTOTpe-
6m Ha 30,9 Ta 18,2 %. Tomy Imi yac po3po6IeHHST TEXHOJIOTII CTpaB MPodilakTUUYHOTO
MpU3HAUYeHHS IJIs1 36aaHCYBaHHS iX XiMiUHOTO CKJIaAy Ha BMICT cesieHy HeoOXiTHO
BBOJUTU B PEIENTYpU CUPOBMHY B KiJIbKOCTI, SIka HeOOXimHa [IJIsT MPOsIBY GioMOTiYHMX
edexTiB IbOTO MiKpOeIeMeHTY._

Bapro BigsHauntu, mo B 100 r mwiomiB ¢eiixoa MicTUTbCS Giblile MOJTOBUHU pe-
KOMEH/IOBaHOi 1060BOi HOPMM MiKpoeJeMeHTHOI rapu «ion i cenen» (53,3 ta 54,5 %
BiZITOBIIHO).

HesBaskarouu Ha Te, 110 3@ BMiCTOM iioay deiixoa Jelo MOCTYIIa€ThCS BOIOPOCTSIM,
Lieit BUJ CUPOBMHM, HA HAIIl TIOIJISIA, HajiIepCIIeKTUBHIIMI. AKe oAy geiixoa, KpiMm
BMCOKOTO BMICTY /IOy i celleHy, Bilpi3HSIOTbCS TAPHUMM OPTraHOJeNTUYHUMU MOKa3-
HUKaMM — MaIOTh COJIOAKMI CMaK i3 MKaHTHUMM TIPSTHUMM BiATiHKaMU, BUPaXKeHUT
(bpykTOBUIT apoMaT, Hi’XkKHY Ta COKOBUTY KOHCUCTEHIIiI0, TOMY PO3POOIEHHS COMOIKMUX
CTpaB Ha iX OCHOBI € JIOTIUHUM.

OTKe, IIpOBeeHMI TTOPiIBHSIIbHMIT aHAITi3 BU3HAUEHUX BUiB HeTpaauUIlifiHOI poc-
JINHHO1 CMPOBMHM Ha BMICT #1011y i /I0TO CMHEepricTa cejieHy, a TaKOXX CTYTeHsI iX BifIo-
BigHOCTi HOpMaM m060BOi ¢izionoriuHoi MOTPe6M JTIOAVHM TOKa3aB IIePCIIeKTUBHICTh
BUKOPUCTAHHS IIOAIB (eiixoa ajist po3pobaeHHSs JieTUYHMX J0OABOK i3 IMiABUIIEHUM
BMIiCTOM i 3aCBOIOBAHICTIO IO[Iy Y TEXHOJIOTii COIOAKMX CTPaB [ 3aK/IafiB PECTOPaH-
HOTO IOCIoJapCTBa.

IOt po3po6ieHHS HOBMX Ti€TMUHUX M06ABOK BMKOPMUCTOBYBAIM ILIOAM (eiixoa
copty «AHpe», ki Bignosigaau sumoram [ICTY 4640:2006. Lle 3eneHi goBracti siroau,
TOKPUTi BOCKOBOIO IUIiBKOIO, i3 IPMEMHUM IIPSIHUM apoOMaTOM Ta COJIOAKMM CMaKOM.
Husbka KasopiitHicTb ¢eiixoa (49 kKar) 7o3BoJIsi€ BifHECTY el TPOAYKT 0 Mi€ TUUHMX.

Vci ckIafoBi YacTUHY TUIOAIB (eiixoa MiCTSTh 1LiHHI 6i0JIOriYHO aKTMBHI peUuOBU-
Hu. Tag, y IWKipIi Tiomy MicTSIThCS KaTexiHu i iefikoaHToIianm, edipHi oii, sKi € mo-
TY>KHUMM aHTMOKCUAAHTAMU ¥ iMYHOMOYASTOpPaMM Ta 3MEHINYIOTh PU3UK BUHUK-
HEeHHSI OHKOJIOTiUHMX 3aXBOPIOBaHb i MepeIlKoKaloTh cTapiHHi0 opraHizmy (Ielpo et
al., 2000). Tomy ajia ix 36epekeHHSs], B TOMY YMCTi 10y i celieHy, AJjisT BUPOOHUIITBA
110M0BMiCHMX H06aBOK OOIiIBHO ITepepobIsTH IUTi/ 3i HIKipKOIO.

Bimomo, 110 BTpaTu iomy 3ayexkaThb Bil CTyIeHs MOApPiOHEHHST ITPOAYKTY i CIIOCO0y
jioro TerioBoro oopo6senHst (Ilaciunmii ta iH., 2020). ToMy 3aIIpOTIOHOBAHMIA CIIOCIO
BUPOOHMIITBA ITYKATiB i3 (eitxoa, IKMi1 mepend6avae 3aCTOCYBAHHS OIMATHOT TEXHOIOTI1
iH(pauepBOHOTO CYIIIHHS ITPOTATOM 3—5 TOf, P MOPiBHSIHO HU3bKUX TEMIIEpaTypax
52...63T (Kamyrina ta iH., 2020). A TakOX po3po6IieHa TEXHOJOTsI T06aBKM, sTKa 3a6e311e-
YMTH CE30HHY 3aroTiBJIIO IJISI TPMBAJIOTo 36epiranHts deiixoa — mope deiixoa 3 IyKPOM.

TexXHOIOTiUHMI TpoIeC BUPOOHUIITBA TIope ¢eiixoa 3 IyKPOM BKIIIOUAE: COPTY-
BaHHS TUIOAIB (peiixoa, MUTTS, OUMILIEHHS Bif 3aB’s31, iHCITEKTYBaHHS, Hapi3aHHS, TIPO-
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TUPAHHS TUIOMIB i3 IYKPOM Ha 3[IBOEHIi} MPOTUPaIbHili MallIMHi uepe3 cuTa 3 giamMe-
Tpamu 1,2 ta 0,4 MM. 3aBISIKM 3aCTOCYBaHHIO 3BOEHOI NIPOTMPaAbHOI MalIMHM Maca
MIPOXOAUTDb CTanif0 (QiHiNIyBaHHSI-3 BUAAJEHHSIM IpyOMX YaCTMHOK. [layi oTpumaHy
Macy po3(}acoByiOTh y CKISIHY Tapy, 3aKyIOPIOIOTh i MapKyioTb. [0TOBe miope deiixoa
3 I[yKPOM 36epiraioTs rpu Temmeparypi 3...5 C 3 micari. el crioci6 mo3Bosse oTpu-
MaTH MIope i3 CyLiMbHUX TUIONIB deiixoa 3i MIKiPKOI0, MiABUIIUTH BUXif TOTOBOI IIpo-
IYKIIii i1 omepskaTy MaJIOBigXOMHY TeXHOJIOTi0. Maca mope 3 deiixoa He MiAmaeThCs
TeIUIOBiii 06p0oO6IIi, 0 3a6e3meuye 30epeskeHHS] HETEPMOCTIKMX CITONIYK iomy.

Po3pob6ieHi mo6aBku 3 deitxoa peKOMEHIYIOTbCS AJIsI 30araueHHsI COJIONKUX CTPaB
110[10M, TOMY JIOILIIBHMM € MOCTiAKeHHSI B HUX BMICTY 1IbOTO MiKpOeJIeMeHTY.

3 puc. 1 BumHO, 1110 Miope (eiixoa 3 IyKpoM i ITykaTu 3 deixoa XapaKTepus3ylThCs
BMCOKMM BMicToM itomy (60,1 Ta 52,6 Mxr / 100 r BigmmoBigHO), mo ctraHoBUTH 40 % Ta
35 % Bim pekoMeHI0BaHOI O60BOi HOPMIA.

— 80
E 70
= 60
= 50
40
S 30
= 20
2 10
@m0
ITnoou
deiixoa HJOI;; Itzpl;e:;sl;oa 3 ]—[YKwaTH 5
deiixoa

Puc. 1. Bmicr itomy (I), mxr / 100 Ty mo6aBkax i3 deiixoa y MOpiBHSIHHI 3i CBI’KOI0 CPOBUHOIO
Iiepeno: BacHa po3pobka

Pic. 1. Todine I content, pg/ 100 g in feijoa supplements in comparison with fresh raw materials
Source: own elaboration

B pesynbrari TeXHOIOTiUHOr0 06pOOJIEHHSI CUPOBMHM BigOyBarOThCs 3MiHU (isn-
KO-XiMiUHMX Ta OPTaHOJENITUYHMUX TTIOKA3HMKIB TOTOBOTO MMPOAYKTY, B TOMY YMCIIi apo-
Maty. JocaimkeHHS apoMaTy HOBUX J00aBOK i3 (peiixoa MpoBOAMIIN i3 3aCTOCYBaHHSIM
MEeTOMy CEHCOPHOTO aHai3y 3 MmobymoBoIo podisiorpamu 3 ypaxyBaHHSIM po3pobiie-
HMX JeCKPUIITOPIB (puc. 2).

[Tig yac [O60pPY ONMMCOBUX TEPMiHiB — AMCKPUIITOPIB apOMaTy HOBUX Ji€TUUHMX 106a-
BOK BPaxOBYBa/M Te, IO TIoau deiixoa MaloTh PPYKTOBUIT apoMar i3 BiguyTHMMM HOTa-
MM CyHUII, aHaHaca i KiBi (Ding, 2017; Pasquariello et al., 2015; Schotsmans et al., 2011).
[HTEHCUBHICTb KOSKHOI CKJIaJIOBOI apoMaTy BM3HAYAIACS 3a ITSITUOATBHOIO IIKAJIOI0.

Apomar mioniB (erixoa MOXHA OXapaKTepu3yBaTH SIK: HaCUUeHUit, HPYKTOBUIA,
CBXKMI, IPSIHMIA i3 BiMUyTHMMM HOTAMM aHaHaca, MOJAYHMUII i KiBi, moBomi 36a1aH-
COBaHMIi Ta rapMoHiliHMIA. [Trope deiixoa 3 MYKPOM Ma€e HaCMYEHMI apoMar, i3 OijIbII
BMpA3HMMM HOTAMM aHaHaca ¥ KiBi, MPSIHMIT apoMaT, HaBNaku, MeHIIl iHTeHCUBHMUIA.
AHanisyoun gaHi puc. 2, CJIi 3a3HAYUTH, IO IyKaTH 3 deiixoa 3a XapaKTepUCTUKa-
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MM apoMarty, BiITIOBiTHO 10 po3p0o6IeHO] IIKaJM TeCKPUIITOPiB, MOCTYIAThCs B 6a-
JIax iHIIMM 3pa3KaM, 3a BUHSITKOM IIPSIHOTO 3araxy, SsKuil Hajae 1iii mobaslii 3 geiixoa

CBOEPiAHOI MiKAHTHOCTI.

=—¢=TL1omu (eiixoa

=M= [Tiope Qeiixoa 3
MyKPOM

*«he e ITykaTH 3 theiixoa

Puc. 2. TIpodinorpama apomarty 100aBOK i3 deiixoa

Pic. 2. Aroma profile of feijoa supplements

IDiepeno: BnacHa po3pobka

Source: own elaboration

OTke, Ha TiACTaBi MPOBEIEHOT0 CEHCOPHOTO aHaJTi3y BCTAHOBJIEHO, 1110 PO3pO6IeHi
IieTuuHi mo6aBKu 3 (eitxoa — mope 3 deitxoa 3 MyKPOM i ITykaT 3 ¢eiixoa — MaloTh
BMCOKi XapaKTepPUCTUKY apOMaTy Ta MOXKYTb OYTY peKOMEHJOBaHi JJIs1 BUKOPUCTAHHS

B TEXHOJIOTii COJIOAKMX CTPaB.

Po3pob6ieHa TeXHOJIOTisI COTOAKOI CTpaBM, a caMe IpaHou 3 IyKaTamu deirxoa. 1o
ii ckmamy, okpim myKatiB i3 deitxoa, BXoAsSThb cyriepdymn: IIacTiBIi BiBCsSHI, HACiHHS
KYHXYTY, TbOHY, TapOy3a, COHSIIHIKA, Uia Ta Me[. BinmoBigHo 70 oTpuMaHuX pe3yiib-
TaTiB KOMIT'IOTEPHOTO MOZEIIOBAHHS BCTAaHOBJIEHO pallioHa/IbHy KOMIIO3UIIil0 iHTpe-
II€HTIB Ta PO3POOJIEHO peIenTypy COMoAKoi cTpaBu «I'paHoma 3 mykatamu Qeitxoa»

(Tabm. 2).

Tabn. 2. PeueniTypa conofkoi crpaBu «I'paHona 3 mykatamu deiixoa»

Tabl. 2. Recipe for the sweet dish “Granola with feijoa candied fruit”

HopmatusBHa

Maca cupo- OKYMeHTallisl, 0 peria-

HasBa cupoBuHU BUHM Ha 1 FLOKY. i .

. MEHTY€ BUMOTHU 10 SIKOCTi

nopiiio, r
CHUPOBVHU

BiBcsiHi mmacTiBini 15,0 ICTY 4634:2006
HacinHs coHsIIIHMKA 6,0 IOCTY 7011:2009
Haciuns rap6ysoBe 10,0 ICTY 5046:2008
Hacinns uia 4,0 ICTY 4138-2002
HaciHHs 1bOHY 4,0 OCTY 4967-2008
HaciHHS KyHXyTY 6,0 JCTY 7012:2009
Mep, 5,5 IOCTY 4497:2005
Macsio BepIiikoBe 3,0 ICTVY 4339:2005
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TIpodosieHus mabi. 2

Kopuust 0,15 JCTY 2900:2006
LlykaTu i3 deitxoa 46,35

I'paHora 3 ykaTamu deiixoa HamiBhadbpuKkaT 100

Horypr 100 JCTY 4343:2004
Buxip, 200

IDicepeno: BacHa po3pooka
Source: own elaboration

@OyHKIiOHATbHA CXeMa IIPUTOTYBAHHS TPaHOM 3 ITyKaTaMu (eiixoa rpencraBieHa
Ha puc. 3.

Bch.sfni . Hacinas Haciaaa Hacinna ]{aci-nﬂs{ Hacinasn Men || Kopums Macao Deiixoa
maacTiemi COHAMIEHKA rapéyzore ALOHY Yia KYHEKYTY EBepIIKOEE
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Puc. 3. TexHosoriuHa cxema IPUTOTYBAHHSI COIONKOI cTpaBu «I'paHoina 3 1ykatamu deiixoa»
Ihicepeno: BIacHa po3pobka

Pic. 3. Technological scheme for cooking the sweet dish «Granola with feijoa candied fruit»
Source: own elaboration

Po3po6iieHy TEXHOJIOTII0 MPUTOTYBAHHS COMOAKOI cTpaBu «['paHONa 3 IyKaTamu
(deitxoa» MOKHA PeKOMEHIYBATH OO0 BIPOBAIKEHHS Y BUPOOHUIITBO 3aK/IaliB PECTO-
PaHHOTO TOCIIOAAPCTBA SIK CTPABY 10 CHiIaHKY AJis podinakTuku itononediuuty.

BUCHOBKM Ta 0GTOBOPEHHS Pe3y/IbTaTiB

TakuM YMHOM, MOKHA 3pOOMTHM HACTYITHI BUCHOBKI:

— Ha migcraBi aHastisy pociMHHOI CMPOBMHM HA BMICT 1Oy i #i0r0o cCHMHepricTa
ceJIeHy, a TAKOX CTYITeHS BigIoBigHOCTI HOpMaM H060Boi (isionoriuHoi moTpedu Jto-
IVHU 00T PyHTOBAHA MEePCIEeKTUBHICTh BUKOPUCTAHHS TUIOAIB deliixoa Ijist po3pobieH-
HS OieTMIHUX H06aBoK. Ilnogu deiixoa XapaKTepusylOTbCS BUCOKMM BMIiCTOM iomy
(80....89 Mkr / 100 T) Ta ceneny (30 Mkr / 100 1), a 11e Gisblile TTOJIOBMHY PEKOMEHI0BA-
HOI T060BOi HOpMU MiKpoeieMeHTHOI mapu «itog, i cenen» (53,3 ta 54,5 % BinmoBigHO).
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Kpim Toro, rutogy ¢eiixoa BiipisHSIIOTHCS BUCOKMMY OPraHOJIENTUYHMMM ITOKa3HMKa-
MM — MalOTh COJIOAKMI CMaK i3 MiKaHTHUMM TIPSTHUMM BiITiHKamMu, BUpakeHUit GpyK-
TOBMII apoMaT, HisKHy Ta COKOBUTY KOHCHUCTEHIIiI0, TOMY PO3pOOKa COMOIKMX CTPaB
i3 ¢eiixoa € JIOriUHOIO.

— Hosi mietnuni mo6aBku — mope ¢eitxoa 3 IyKpoM Ta IfykaT 3 deiixoa — Xa-
pPaKTepU3yIThCsl BUCOKMM BMicToM iogy (60,1 Ta 52,6 mxr / 100 r BignoBigHo) i 3a10-
BOJILHSIIOTh TOOOBY MOTPeOY JIIOAMHYM B i0fi BigmoBigHo Ha 40 Ta 35 %, 110 J03BOJISIE
PEeKOMEeHAYBaTH iX SIK IOmOBMiCHi 06aBKM Y COMTOMKi CTpaBy MPOdiTaKTUUHOTO TIPH-
3HAUeHHS.

—  PesynpraTyé cEeHCOpHOro aHai3y, CripsSMOBaHi Ha BU3HAUEHHS apoMaTy HOBUX
I06aBOK i3 delixoa, MoKasaly OOLIbHICTh IXHbOTO BUKOPUCTAHHS B TEXHOJIOTISIX CO-
JIONKMX CTPaB.

—  Pospo6eHa TeXHOJIOTisI rpaHoMM 3 IykaTaMu Qeiixoa 3 MiIBUIIEHUM BMiCTOM
1I0My, IKY MO’KHA PEKOMEHYBATH 10 BIPOBA/IKEHHSI Y BUDOOHUIITBO 3aK/Ia/liB peCcTopaH-
HOT'O TOCTIOAAPCTBA SIK COJIOAKY CTPaBy MPOdiIaKTMYHOTO ITPU3HAUEHHS Ha CHiJTaHOK.

[TpakTyYHEe 3HAYEHHS OIEPSKAHMX PE3YIbTATIB BUSIBJISIETHCST Y MOXKJIMBOCTI PO3IIN-
PEHHS aCOPTUMEHTY COJIOJIKMX CTPaB, CIIPSIMOBAHMX Ha TPOdiakTUKy medinuty itomy
Y HaceJIeHHsI 3aBISIKM BUKOPYMCTaHHIO T006aBOK i3 deitxoa.

[TepcrieKTMBY MOJAJBIINX HAYKOBUX PO3POOOK MOJISATAIOTh Y PO3POOIEHH] TeXHO-
JIOTi1 HOBMX COJIOAKMX CTPaB i3 mo6aBKamMu (eiixoa 3 METOI0 ONTUMI3allii ix XiMiuHOro
cKIany 3 MiABUIIEHUM BMiCTOM HOny.
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THE TECHNOLOGY OF SWEET DISHES USING DIETARY SUPPLEMENTS
FOR THE RESTAURANT BUSINESS ESTABLISHMENTS

Topicality. The carried out monitoring of the health state and nutritional status of Ukrainians
indicates a considerable lack of valuable essential trace elements. Solving this urgent problem is pos-
sible by introducing into the population’s diet dishes with an increased iodine content. It is advisable
to elaborate preventive foods in the direction of increasing the iodine digestibility and strengthening
its preventive effect. It is achieved by simultaneous intake of iodine and its synergist selenium in
the human body by the use of supplements from raw materials with a balanced content of this trace
element pair. The aim of the article. The aim of the study is to substantiate the production of new
dietary feijoa supplements with increased iodine and selenium content for the development of pre-
ventive sweet dishes technology. Research methods. The following research methods were used in
this study: analytical and standard ones were applied for the determination of iodine content, senso-
ry profile analysis. Results. On the basis of comparative analysis of food raw materials for the iodine
and selenium content, as well as the degree of compliance of these microelements with the norms
of the adult’s daily physiological needs, the perspective of using feijoa fruits for the development of
supplements with an increased iodine and selenium content for the technology of sweet dishes was
shown. The research highlighted that new supplements, such as feijoa puree with sugar and candied
feijoa, are characterized by a high content of iodine (60.1 and 52.6 ug/100 g, accordingly), and satisfy
the daily human need for iodine by 40 and 35%, respectively, possess high organoleptic indicators
that make it possible to recommend them as dietary supplements in the sweet dishes technology.
Conclusions and discussion. The scientific novelty of the study consists in the grounding the choice
of raw materials with an increased iodine and selenium content for the dietary supplements pro-
duction. Iodine content in new dietary feijoa supplements was determined. Sensory characteristics
of the aroma of new feijoa supplements were studied for the first time, according to the developed
descriptors. The technology of the sweet dish with a high content of iodine and selenium was devel-
oped - “Granola with feijoa candied fruit”. The practical significance of obtained results is revealed in
the possibility of expanding the range of dishes aimed at preventing the deficiency of these valuable
microelements for the restaurant business establishments.

Keywords: quality, sweet dishes, restaurant business establishments, feijoa, dietary supple-
ments, sensory analysis, technology.
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AxTyanbpHicTh. [lepCcrieKTMBHMM HAIPSIMKOM TIOJIMIIEHHST SIKOCTi iCHYIOUMX TEXHOJOTii
GOPOLTHSIHMUX KOHIUTEPCHKUX BUPOOIB Ta 3aTy4eHHS BeJMKOI KiJIbKOCTi CIIOKMBAYIB Y 3aK/IaIN
pecTopaHHOTO TOCIIOIapCTBA € BHECEHHS 0 CKIaAy MEHIO 3aK/1a/iB iHHOBalLiliHMUX MPOIYKTIB.
s migBuineHHs 6iojoriyHOoi Ta Xap4yoBOi I[iHHOCTI, @ TAKOX [JIs1 TTOKPAIeHHSI OpraHoJjer-
TUYHUX BJIACTUBOCTEN GOPOIIHIHUX KOHAUTEPCbKUX BUPOOIB MpalliBHUKU ITiJITPUEMCTB BUKO-
PUCTOBYIOTh TPAIUITIFIHY CMPOBUHY. B 11ilf pO6OTi MPOTIOHYETHCSI BUKOPUCTAHHSI HOBOI CMPOBUHMU
Y TEXHOJIOTii BUTOTOBJIEHHSI GOPOIIHSIHUX KOHIUTEPChKUX BUPOOIB, 110 B CBOEMY CKJIAZi MiCTUTh
6iIKM i TO3BOJISIE TIABUIIMTY XapUoBY Ta 6iosOTiuHy I[iHHICTH TOTOBOTO MPOAYKTY. MeTa Io-
CIigKeHHs1. MeTOoI0 CTaTTi € CTBOPEHHST iHHOBAIliifHOI MPOAYKIIii IJISI TOTeIbHO-PEeCTOPaHHUX
KOMIIJIEKCiB, BUTOTOBJIEHOI i3 BUKOPUCTAHHSIM GiTKOBOBMiCHOI CMPOBMHM, aHaIi3 OpraHoJemn-
TUUYHMX BJIACTUBOCTEN iHHOBAIIilfHOI CMPOBMHM Ta TOTOBOTO MPOAYKTY 3 ii JomaBaHHAM. MeTo-
IV TOCTiIKeHHs. [[J1s1 OpraHo/IeNTUYHOI OI[iHKM 6icKBiTHUX HamiB(abpuKaTiB i3 JoJaBaHHIM
CUPOBMHM 3 MiABUIIEHUM BMicTOM 6iika 06paiy MeTO/, CKJIaJlaHHsI OPTaHOJIENTUUHOTO mpodi-
JII0 Ta IECKPUIITUBHOTO aHaJIi3y ToTOBUX BUPOo6iB (i3 [JCTY ISO 6658). Pe3yabTaT. 3a pe3yib-
TaTaMy JOCTiIKeHb BCTAHOBJIEHO MOKIMBICTh BUKOPUCTAHHS POCTVMHHOI CMPOBMHM (ITOPOILIKY
Cripy/iHuM) Ta MPOAYKTIB Mmepepob6Ky KoMax (60polrHa i3 mBipKyHiB) y TexHOIOTii GicKBiTa; BU-
3HAYEHO OPTAHOIENTUYHI TOKA3HUKY IKOCTi TOTOBMX BUPOOiB Ta KiJTbKiCTh BHECEHHS CUPOBUHU
B pelienTypy 6ickBiTa. BUCHOBKM Ta 06roBopeHHs. OTpyMaHi JaHi JOCTiIKeHHS ITOKa3au, 0
TIPY BUKOPUCTAHHI MOPOIIKY CITipy/TiHM Ta 60pOITHA i3 I[BipKYHiB Y TEXHOIOTi{ 6iCKBiTa KPYI/IOTO
JIOIIJIBHO BHOCUTHM iX Y KimbKocTi 10,0 % mis migBuieHHS Xap4yoBoi Ta 6iogoriuyHoi 1iHHOCTI
rOTOBUX BMUPOGiB. [IpakTUUHe 3HAUEHHS OTPUMAHUX PE3YIbTATIB MOJSTA€E Y PO3IMIMPEHHI acop-
TUMEHTY O0POUTHSIHUX KOHAUTEPChKMUX BUPOGIB MiABUINEHOT XapuoBoi Ta 6i00riuHoi iHHOCTI,
SIKi MOXKYTb peaizyBaTUCS SIK Y TOPrOBe/bHil Mepeski, Tak i B 3aKj1afax pecTOPaHHOTO rocrio-
JlapCTBa y BULMISIi TOPTiB, TiCTEUOK, lecepTiB.

Knrouoei cnoea: 60poOITHSIHI KOHAUTEPCbKi BUPO6U, 6icKBiTHUIT HamiBpabpukat, 60pOIIHO
i3 1IBipKYHiB, TIOPOIIOK CIipy/iHY, OPTaHOJMENITUYHI TOKa3HUKMU.
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AKTyaJlBbHiCTh TPOGIEeMU

IMocmawoska npobnemu. B cydacHUX TeHIEHITiIX PO3BUTKY 3aK/Ia/liB peCTOPaHHOTO
rocriogapcra (3PI') BUKOpUCTaHHS iIHHOBAIliifHMX TEXHOJIOTiVi BUPOOHUIITBA MTPOAYK-
il HaGyBae€ MMPOKOro 3aCTOCYBAHHS Ta MOMY/ISIPHOCTI. AHAIi3yI0UM CyJyacHi 3aKIaau,
MOYKHA TOBOPUTH TIPO Te, IIO J/IS 3aTyUeHHS CITOKMBAYIB MiAIIPUEMCTBA PO3POOIISIIOTh
MeBHY KOHIIETIIil0, iHTep’ep, MOCTYTM B OOCTYTOBYBAHHI, SIKi 3aKJ/Ia[l MPOTIOHYE Oi/IbII
BUMOIJIMBUM TOCTSIM. OIHI€I0 i3 TOTOBHMX CKIAA0BUX 3aK/IaAy PECTOPAHHOIO TOCIO-
IapCcTBa € MeHI0. AI)Ke XapuyBaHHS € [IKepelioM eCTeTMYHOTO Ta iHTeJeKTyaJlbHOTO
3a[J0BOJIEHHS BiJBimyBaua, a TaKOX OTHMM i3 3ac06iB BIUIMBY Ha 3I0POB’S JIIOIMHM,
crioco6oM 3abesreveHHsT OpraHi3sMy JIIOAVHM TTOKMBHUMM Ta 6i0OTiYHO aKTMBHUMM
pevYoBMHAMMU, MMiABUILEHHS iIMyHITeTY Ta CTPECOCTIIKOCTi OpraHi3mMy IIJITXOM BUKOPU-
CTaHHSI IPOAYKTiB (DYHKI[IOHATBHOTO Mpyu3HaueHHs (Biamenko, 2018).

B MeHI0 3aK/IafiB BXOAATh 60POLIHSIHI KOHAUTEPChKi Bipoou (BKB), sKi mpeacras-
JIeHi IIYMPOKMM acCOPTMMEHTOM Ta MalOTh 3HAUHY MMUTOMY Bary B 3arajJbHOMY 00CsI3i
nponykiiii. Cepef Takoro Beamkoro acoptumeHTy BKB 6ib1iicTh crioxknBauiB BiggaoTh
repeBary BUpo6aM, sIKi MaloTb MajTy Bary abo KOPUCTYIOThCS TIOMYISIPHICTIO Ha CBSITA.
o HUX BimHOCATBCS BUPOOU, SIKi TOTYIOTHCSI Ha OCHOBi 6iCKBiTHMX HamiB(abpuKaTiB.
Sk Bimomo, 6ickBiTHI HamiBdabprkaTu (BH) MicTSITh BeMKY Ki/bKICTh BYIJIEBOAIB Ta
HEe3HAUHy KiJIbKiCTh 6iOJNIOriYHO aKTMBHMX PEUYOBMH, IO HE AO03BOJISIE iX BKIIIOUUTU
B IlepesTiK MPOAYKTIB IJis palioHasbHOTO XapuyBaHHs (ITaBnos, 2019). OgHak, Bpaxo-
BYIOUM MIMPOKY MOIMY/ISIPHICTb BUPOOIB Ii€i IpyIin, JOIIILHO Ta aKTYaJTIbHO PO3IIMUPIO-
BaTu acoptuMmeHT BKB 3a paxyHOK BMKOPUCTaHHSI HOBOI CMPOBMHM IIJIS TTiIBUIIEHHS
ix xapuoBoi Ta 6iosioriuyHoi iHHOCTI, 3HVKeHHS KaytopiiiHocTi. i pakTopy BU3HAYMIN
HeoOXiIHiCTh po3p0o6IeHHS iHHOBALIiMIHOI pellenTypy 6icKBiTa KpyIioro, 36araueHoro
61IKOBMM KOMIIOHEHTOM, Ta BCTAHOBUTY BIUIMB AOJaBaHHS HOBOi CMPOBMHM Ha Op-
raHOJIENITUYHI ITOKa3HUKM TOTOBMX BUPOOiB. Al’Ke OfHi 3 OCHOBHMX ITOKA3HMKIB, SIKi
MpUBAOIIOIOTH CITOKMBAYA, — I[e CMaKO-apOMAaTUUHi BJACTMBOCTI Ta 30BHILIIHii1 BUIJISI,.

B sikocTi 6iTKOBOTO KOMIIOHEHTA B pPellenTypy 6icKBiTHOro HamiBhabpMKaTy goma-
BaJTM TIOPOIIIOK CITipY/TiHY Ta 6OPOIIHO i3 IIBipKYHiB.

Cman sueueHHs npobaemu. Po3po6Ka HOBUX TE€XHOJIOTil BUTOTOBIEHHS 6iCKBITHUX
HamiB}abpMKaTiB MOCTiTHO AOTIOBHIOETHCS Ta YIOCKOHATIOEThCS. 3a3BMYail YIOCKOHA -
JleHHs TexHoj0Tii BH BimOyBaeThCst 3aBASIKM MOBHIM a60 YaCTKOBIl 3aMiHi IMIIIEHUYHO-
ro 60poITHa 710TO HOBUMM BUAAMM, SIKi MIOKPAIIYIOTh TEXHOJIOTIUHI XapaKTePUCTUKA
6iCKBITHOTrO TicTa Ta FOTOBOTO BUPOOY.

3rimHo 3 gepskaBHMM cTaHgaptom JICTY 4460:2018 (YkpHIHII, 2018), sikicTb 6icKBiT-
HOTO HaITiBhabpMKaTy OI[iHIOIOTh 33 TAKMMM OPTaHOJIEIITUUHMMM IIOKa3HUKaMMU, SIK (op-
Ma, 30BHIlITHilt BUIJISIA, CTAH TTOBEPXHi, BUIJISIA, Y PO3Pi3i, CTPYKTypa M’SIKYIIKH, CMaK i 3a-
TaX, TAKOXK BU3HAYAIOTh KOJIiP CKOPMHKM, TEKCTYPY M’SIKYIIKM, TIOPHUCTICTb Ta 06’€M.

Tax, HaykoBI1i M. ®. KpaBuenko Ta O. JI. PomaHoBcbKka (2019), siki po3pobuiu i Bu-
BUMJIM iHHOBAIIiliHe 60POIIHO «3I0POB’sI», IIPOBEJIM CeHCOPHMIi aHati3 BH i3 mogaBaH-
HSIM 60POIITHA Y PisHiil KiTbKOCTi. 3a pe3ynbTaTamMmy iXHbOTO JOC/iIKEeHHS, JOJaBaHHS
6opollHa «3IOPOB’sT» MaJI0 He3HAYHMII BIUIMB Ha OPTaHOJMENTUYHI MOKa3HMUKMU TOTO-
BOTO BMpPOOY, a caMe 06’eM Ta MIOPUCTICTh BUIIeUEHOTO HamiB(pabpukaTy 3HAUHO 36i/1b-
IIVJIMCST Y IOPiBHSIHHI i3 aHAJIOrOBMM BUPOOOM, 1110 Bi3yabHO ITiIKPECIMIO 3arajabHy
BeJIMUMHY KOXXHOTO i3 AOCTiIKyBaHMX 3pa3KiB.
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BukopucraHHs B pelenTypi 6iCKBiTHOro HariBdabpukaTy MyJbTH3€PHOBOIO 00-
poirHa y KimbkocTi 50,0 % ToKpairye opraHojenTUYHI MTOKa3HUKM BUPOOY, a came
36ibIIyeThCS KOoedillieHT miajioMmy HamiBhabpuKaTy Ipu BUITiKaHHi. ITpo 1e 3a3Hava-
I0Thb Y cBOii1 po6oTi C. IOpuenko Ta I. Illabenbcbka (2018).

0. JI. TymeH1ok, O. B. Topoayceka ta M. I1. KceHtok (2017) 3a3Ha4atoTh, 110 AOAABaAHHS
y BH 106aBKM JUISHOTO IIPOTY Y KiJibKOCTi 2,0 % He 3[iliCHIOE 3HAYHOTO BIUIMBY Ha Opra-
HOJIENITUYHI TOKAa3HUKM SIKOCTi TOTOBOTO BMPO6Y Y TIOPiBHSIHHI i3 TpaAMUIIiitHM BUPOOOM.

[Tpu gpomaBanHHi 10 BH BiBcstHOTO 60pOoIIIHA Ta I6YYHOrO MI0pe y KiibKocTi 5,0 % Ta
10,0 % BigmoBimHO oTpUMaHMi1 BUPi6 Bigpi3HABCS Bif aHAIOTy 32 (DOPMOIO, 3aI1aX0OM Ta
cvakoM ([enmcosa ta iH., 2021).

BaskmuBMM MUTAaHHSIM, OKPiM pO3p0O6KM HAYKOBISIMM iHHOBAaILiitHMX BH, € acopTu-
MeHT 6iCKBiTHMX BMPO6iB y TOPrOBMX Mepeskax Ta 3PT, me BUTOTOBJISIOTh AeCepPTH, SIKi
€ IOCUTH 3BUYHUMMU IS criokuBava. Cepen 1o6aBoK, SIKi BUKOPUCTOBYIOTh ¥ BUPOO-
HuiTBi BH, 3HaUHe Miclle MOCigaTh KaKao-IMOPOIIOK, HATYpaIbHi 6apBHUKM, €CEHIIil
TOIIIO, SIKi BIUIMBAIOTh HA KOJIip M’SIKYIIIKM Ta TOTOBOT'O BUPOGY.

Hesupiweni numatHs. I[IpoaHastizyBaBIIIM JTiTepaTypHi Aykepesia Ta pUHOK CIIOSKMBAHHS
6iCKBiTHMX BMPOOiB, 3a3HAYMMO, III0 CIIOKMBAYi YKPaiHCbKOTO PUMHKY HAJal0Th IepeBary
TpaAuULiiHKM GOPOLIHSHUM KOHIUTEPChKUM BUpobaMm. [lomaBaHHsI 10 BUPOOiB HETpaau-
1Ii/fHO1 CMPOBVHM TTOTPe6YeE MPOBEIEHHST NOCTiIKeHb HOBOI MPOYKIIii AJ1st iHbopMyBaH-
HSI CTIOKMBAYiB Ta IMiABUIIEHHS ITOMYJISIPHOCTI po3p0o6OK. BpaxoByioun MocTiifHe po3Im-
peHHsI TiepestiKy iHHOBAIliifHOI XapuoBOi CMPOBUHH, SIKa 32 CBOIMM BJIACTUBOCTSIMU Ma€e
repeBary HaJi TPaAUIIiiHOIO CMPOBUHOIO, Ta TiABUIIIEHHS Ky/IbTYPY XapUuyBaHHS JIIOAVHHA,
HOBA MPOAYKIIiS 3 BUKOPUCTaHHSIM iHHOBalliiTHOI CMPOBMHM 3HaliZie CBOTO CIIOKMBaya Ta
TTOCSIZIe CBOXO Hillly B aCOPTUMEHTI KOPMCHUX i SIKICHMX KOHIUTEPChKUX BUPOOGiB. JIo Takoi
CUPOBVHM MOKHA BiTHECTH ITOPOIIOK CITiPY/TiHY Ta GOPOLIHO i3 IBipKYHiB.

AHati3 niTepaTypHUX IyKepes MoKas3as, Mo CIipy/TiHa BXXe JaBHO Habysia IOIm-
peHHs y ¢hapMaleBTUYHIN Taay3si, a caMe ii BUKOPUCTOBYIOTb AJIsI TPOdiTakTUKY XpO-
HIYHUX 3ala/ibHMX TIPOIIECiB paKy, Ipy JiKyBaHHI CepiieBO-CYIVMHHUX 3aXBOPIOBAaHb
Ta TopylieHb 00MiHy peuoBMH (Gammone et al., 2015). V cBoeMy ckiajii BOHa Mae
B 6,7 pasiB Ginbie 6inKka, Hixk cup Tody, B 5 pasiB Oinblie 3ajii3a, HiXX HIMTMHAT,
y 31 pa3 6isibIlle KAPOTMHOITHMUX CITONYK, Hi’k MOPKBa, Ta B 1,8 pasiB 6iybllle Kajbliiio,
Hi>XXK KOpOB’ssue Mosioko. [Io ii XiMiuHOro CK/Iagy TaKoK BXOASATh MiHepasiu, He3aMiHHi
amiHOKMCIOTH, hepMeHTH Ta irmeHTH (Bantea-Zagareanu et al., 2021).

B ToproBux Mepeskax MiKpOBOZOPOCTb CIipy/IiHy MOKHA 3HAiTH y Gopmi mopo-
IIKY, TABIeTOK, KariCy/T Ta PO3UMHY.

B xap4uoBiit MpOMMCIOBOCTI CITipY/TiHY MOYaIX BUKOPUCTOBYBATHU B SIKOCTi JOGABKMU
B pimyiHu (Mos0Ko abo Bomy). [IJist MOKpAIlleHHs XapuyOBMX BJIACTMBOCTEN TaKUX IPO-
IYKTiB, IK M’SICHA CMPOBMHA, XTi600Y/IOUHI BUpPOGU, JIOKIIMHA, MTUBO, CIIiPYIiHY I0-
LIJIbHO BHOCUTHM Y (DOpPMi MTOPOILIKY, OCKIIbKM 1ie 36arauye ix 6iIKOBOIO CMPOBMHOIO,
AHTUOKCUAAHTAMM, MaKpO- Ta MikpoejieMeHTaMI, XapuOBMMM BOJOKHAMM, a TaKOXK
3MiHIOE OpraHOJIENITUYHI [TOKA3HMKY I'OTOBMX BUPOGiB, HAJAI0UM iM 3€JIEHOTO KOTbOPY
ta cnenudivHoro nmpmucmaxy (Morsy et al., 2014).

B 3a/1eskHOCTI Bifi TOCTaB/IeHOT MeTH, ITOPOIIOK CITipy/IiHU J0JaBajy y KiTbKOCTI Bif,
2,0 % mo 3,0 % y pi3Hi mpomykTy XapuyBaHHs. Tak, Tpy BUTOTOBIEHHI 6Y/IOUOK i3 TI0-
POIIKOM CITipymTiHu ii momaBaiu y KinbKocti Bim 2,0 % mo 3,0 % mo macu 60porirHa. AB-
Topu (Komenb & KacbssHOBa, 2021) 3a3HavaloTh, 1110 caMe Taka KOHLIeHTpallis Marike
He BIUIMHYJIA Ha 30BHIIHiI BUIJIS FOTOBUX BUPOOiB. OJHAK HAIIIO METOI0 OYII0 ITiji-
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BUIIIEHHSI XapyoBOi Ta 6ioJIOriyHOi IiIHHOCTi rOTOBOTO BMPOOY, HASAHHS I0My HOBUX
OPTAaHOJNENTUYHMX BJIACTUBOCTEN i pO3IIMpPEeHHS] aCOPTUMEHTY KOHIUTEPChKUX BUPO-
6iB i3 migBUIIeHNM BMiCTOM 06i/Ika, TOMY IOC/TiIKeHHSI OPTaHOMENITUYHNMX TTOKA3HUKIB
MIPOIYKTY MPOBOAVIIN TIPY BHECEHHI HOUTIIKYBaHUX MJ06ABOK OO CKIaAy OGiCKBiTHOTO
HaniBdabpukaTy y KinbkocTi 1o 15,0 %.

BopourHo i3 1BipKyHiB — Ile OOMH i3 BUAIB CMPOBUHU, IO BUKIMUKAE OCOOIMUBUI
iHTepec Ta TiIbKM MTOYMHAE BUKOPUCTOBYBATUCS B XapuoOBiii TPOMMCIOBOCTI YKpaiHu.
Lleii Bup 60polIHa BUTOTOBJISIIOTH i3 pomy LBipKyHiB Acheta Domestica. ITokuBHa IiH-
HiCTb 6iJIka KOMaX € MePCIeKTUBHOIO Y OPiBHSIHHI 3 61IKOM Ka3eiHy abo coi, OCKiTbKM
MIPOAYKTY ITePepoOKM KoMax 3a6e3I1euyTh OPTaHi3M JIOAMHY HeOOXiMHMMIM He3aMiH-
HuMM amiHokuciaotamu (Placentino et al., 2021).

BopotHo i3 11BipKyHiB peanizyeTbcs B YKpaiHi Tiibku y hopmi mopoky. I3 3akop-
IOHHMX JIITepaTypHUX Kepes BioMO, IO OTO BMKOPMCTOBYIOTH AJIST MiJBUILEHHS
6ionoriyHoi IiHHOCTI TaKMX MPOAYKTIB, IK MadiHM, KeKCK, Y BUPOOHMUIITBI TTPOAYK-
TiB IJIS XapuyBaHHS CIIOPTCMEHIB, B SIKi 6OPOIIHO i3 1IBipKYHIB BHOCSATH Y pellenTypy
y KitbKocTi Bim 5,0 mo 15,0 % (Gonzalez et al., 2019; Khatun et al., 2021; Zieliniska et al.,
2021; Bir6 et al., 2020; Placentino et al., 2021).

Posrnsamaroun yiTepaTypHi mKepena, 3a3HaUMMO, 110 GOPOIIHO i3 IBipKyHIB Ta 1M0-
POIIIOK CITipy/IiHM T0aBajIy J0 CTpaB y KiibKocTi Bixm 2,0 % mo 15,0 %. Taky KOHIIeHTpa-
11i10 iHHOBAIIi/iHOI CUPOBMHM OOCTITHUKY BU3HAYAIM 3 OIVISITY Ha IOCTaBJIEHY MeETY.
3 JliTepaTypHUX JisKepes BiloMO, 110 JIJIsl TTOMITIIIIeHHSI OpraHO/MIeNTUUHMX TTIOKa3HUKIB
iHHOBaIIiMiHMX CTpaB aBTOpMU AomaBanu Bif 2,0 % no 3,0 %. Taka KOHIIeHTpallisl 3MiHI0-
BaJia KOJIip Ta CMaKO-apOMaTUYHi IMTOKa3HMKMA. SKII0 JofgaBaTy GOPOIIHO i3 IBipKyHiB
Ta MOPOIIOK CHipy/IiHM Y KiJIbKOCTi TToHan 5,0 %, To, OKpiM OpraHoJeNTUYHUX TOKa3-
HIKiB, BiIOYBaIOTbCS 3MiHM i XapuoBUX Ta 6iONOTiYHMX MTOKA3HUKIB, a caMe 306i/IbIy-
€ThCS BiZICOTOK BiJIKiB y CTpaBi.

BpaxoBytoun mepeBaru HeTpaaMIliiiHOI cMpoBUHY (Tab. 1), 3a3HAUMMO, IO YAOCKO-
HaJIeHHsI 6iCKBITHMX HamiBhabpyMKaTiB i3 JOAABAHHSIM IOPOIIKY CITIpYIiHM Ta 60pOITHa
i3 LBIpKYHIB € akTya/JIbHUM [/l TaTy3i pecTOpaHHOTo rocrofapcraa. Lie posmmputs acop-
TUMEHT ITPOAYKIIil, HAAACTb KIIACMYHMM BMPOOaM HOBOTO CMAKY Ta apOMaTy, 3MiHUTb CeH-
COPHi TIOKa3HMKM TOTOBOT'O MTPOAYKTY, 3pOOUTD i0T0 He TiJIbKM CMAaYHVM, a /1 KOPUCHUM.

O6paHa CMpOBMHA Bigpi3HSIETHCS BMCOKOIO XapuoOBOK Ta 6iOJIOriYHOIO IIiHHICTIO,
B CBOEMY CKJIa[li MiCTUTb BEJIUKY KiJIbKiCTb POCIMHHUX OiNIKiB, KMPiB, MaKpo- Ta Mi-
KpoejieMeHTiB (Tabs. 1). 3 omisay Ha JliTepaTypHi Ikepesia, BUKOPUCTAHHS OOpOIIHA
i3 IBipKyHiB Ta IMOPOIIKY CIiPY/TiHY B TEXHOJIOTi1 6iCKBiTa KPYIJIOTO HE 3a3HAYAETHCS.

MeTa i MeTOAM JOCTiA)KeHHS

Mema docnidxeHHs — po3pobeHHs iHHOBAIifHOT TPOAYKITii B 3aKIazi pecTopaH-
HOTI'O FrOCIIOJapCTBa, BUTOTOBJIEHOI i3 BUKOPUCTAHHSIM 6iIKOBOBMiCHO1 CMPOBMHM, aHAa-
JIi3 OpraHoNENTUYHMX TOKA3HMKIB TOTOBOTO MPOAYKTY 3 il JofgaBaHHSIM.

Memo0os102iuH00 0CHOB010 O0CNIONEHHS € aHAJi3 OPraHOJENTUYHMX TOKa3HMKIB
SIKOCTi GicKBiTa KpYIJIOro, MOPiBHSAHHS JOCTITHMX 3Pa3KiB i3 BUKOPUCTAHHSIM HeTpa-
IUIIAHOI CMPOBMHY Ta METOIM BM3HAUEHHS OPraHoIeNITUYHNUX ITOKa3HMKIB SIKOCTi I'o-
TOBUX MPOAYKTIB i3 3aCTOCYBAaHHSIM Cy4acHMX KOMIT'IOTEPHUX TEXHOJIOTiA.
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Tabn. 1. Ckiap i XapuoBa IiHHICTh MOPOILKY CITiPY/TiHY Ta 60POIIHA i3 IIBipKYHIB

Tabl. 1. Composition and nutritional value of spirulina powder and cricket flour

. BopoimiHo i3 uBi iB IMopomiok cripyniau Ha

Hasga noxasumkis Ha I1)00 r npo;;rl(f;:y:/lmr 1(1))0 r nponyll:'i‘,y, I/Mr
EHepreTmyHa MiHHICTD 1939,0 kkas 290,0 kkan
JKuipu, 3 HUX: 29,0-35,0 8,0
HacUyYeHi, T 36,0-45,0 2,7
BymieBogu 1,0-4,0 24,0
XapuoBi BOJIOKHA 3,0-6,0 3,6
LIYKOD - 3,1
Binkn 55,0-65,0 57,0
XiTuH 5,3-10,0 -
Harpiit - 1048,0
Kamnii - 1363,0
Kanbiri - 120
3ami3o - 28,5
Bitamin C - 10,1
Bitamin B6 - 0,4
Marsiit - 195,0

IDicepeno: ImnnemenTanintumii pernament Komicii (€C) 2022/188 Big, 10 miotoro 2022 (The
European Commission, 2022); TY YV 20898991.002-2010 (Jiemuuna dob6aska 3 chipyninu, 2010).

Source: Commission Implementing Regulation (EU) 2022/188 dated February, 10, 2022 (The
European Commission, 2022); TU U 20898991.002-2010 (Diietychna dobavka z spiruliny, 2010).

Memodu docnioxcenHss — TIpU po3poobI1i HOBUX MPOAYKTiB 3rigHo 3 ICTY ISO 6658
06pany MeTon MEeCKPUIITUBHUX TECTiB, IO BUKOPUCTOBYIOThCS AJIS imeHTHdiKaIlii
KOHKPETHUX OPTraHOJNIENITUYHUX XapaKTePUCTUK, BIACTUBUX MPo6i. 3TiZHO 3 UM Me-
TOAOM, TOCTiI>KEHHS OPTraHONIENTUYHMX TTOKA3HUKIB SIKOCTi TIPOBOAMIN JETyCTaTOPH,
SIKi MalOTh Crelliasi3oBaHy MiIrOTOBKY. [lerycrailisi IpoBOAM/IaCh Y HaBUQJIbHO-TIpaK-
TUYHil 1abopatopii Kadenpu TexHosorii xapuyBaHHs. JIo merycraiiitHoi Komicii 6y
BKJIIOUEHi BUK/Iamaui Kadeapu TexHONOrii XapuyyBaHHS Ta MPEACTaBHUKU KOMOiHATY
IrpoMajicbKoro XxapuyBaHHSI CyMCbKOTO HaliOHAJbHOTO arpapHOro yHiBepcurery. 3a-
rajibHa KilIbKiCTh MpeaCTaBHMKIB Jerycrariiinoi Komicii cranosmma 10 oci6. KoxkeH
MpeACTaBHUK KOMiCii MaB JlerycTalliiiHi1 JIUCT, y SKOMY 3a3Ha4aauCh OCHOBHI OpraHo-
JIEITUYHI ITOKA3HUKM 3TigHO 3 YMHHMM 3aKOHOZABCTBOM.

O06°€kmom 00CnidieHHs. € TEXHOJIOTiST OiCKBiTa KPYIJIOTO 3 BUMKOPUCTAHHSIM ITOPO-
IIKY CIipy/iHK Ta 60poIIHa i3 I[BipKYHiB.

IIpedmem OdocnioxceHHs — OICKBIT KpyIMMid i3 AOJaBAHHSM ITOPOILNKY CITipylTiHU
y KoHUeHTpanii 5,0 %, 10,0 % Ta 15,0 % Bim mMacu G0OpoIlHA MIIEHWYHOTrO; GiCKBIT
KpyI/Inii i3 jomaBaHHSM O60pOIIHA i3 IBipKYHiB y KoHIIeHTpalii 5,0 %, 10,0 % Ta 15,0 %
BiI Macy 60pOIIHA MIIEHUYHOTO.

Haykoea HO8U3HA TIONSTAE Y BUKOPUCTAHHI GITKOBOBMiCHOI CMPOBYHIN, SIKY paHille
He 3aCTOCOBYBAJIM Y TEXHOJIOTiT 6iCKBiTa KPYI/IOTO.

IHgpopmayitina 6aza docnioxeHs: HOPMATUBHO-TEXHOJIOTIUHA JOKYMEHTAIllisl, CTa-
TUCTUYHI TaHi, HAYKOBi CTATTi, MaTepiaay HayKOBO-MPAKTUUYHMUX KOH(PEPEHTIIiiA.
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PesyinbTaTé HOCIiIKEeHb

V mociimskeHHi Ipu po3pobieHHi HOBUX MPoAyKTiB 3rimHo 3 [ICTY ISO 6658 (Iepxk-
criokuBcTaHmapT Ykpainm, 2006) o6pany MeTon, JeCKPUIITUBHUX TECTiB, IO BUKO-
PUCTOBYIOTBCST i imeHTU(IKaIil KOHKPETHUX OPTaHONEIITUYHUX XapaKTePUCTUK,
BJIACTUBUX MPOOGi. 3riIHO 3 MM MeTOIOM, TOCTiIKeHHSI OPTaHONENTUYHUX TTOKa3HU-
KiB SIKOCTi MPOBOJMJIM AETYCTAaTOPH, SIKi MalOTh CIelliani30BaHy MiArOTOBKY.

O6’eKTOM IOCTiIKEHHS OY/IM 3pasky 2-X BUIIB 6iCKBiTa KPYIJIOro:

[ rpyna 3pa3kKiB — i3 JogaBaHHSIM MMOPOIIKY CITipYIiHN:

1 — KOHTpOJb, BUTOTOBJIEHNII 3a TPAAUIIiIITHOIO TEXHOOTI€I0;

2 — i3 moaBaHHSIM MOPOIIKY CIipy/IiHM Y KinbKocTi 5,0 %;

3 — i3 momaBaHHSM MOPOIIKY CHipy/aiHM ¥ KiibKocTi 10,0 %;

4 — i3 momaBaHHSIM ITOPOIIKY CITipy/TiHY y KibKocTi 15,0 %;

II rpyma 3paskiB — i3 JogaBaHHSIM 60OPOIITHA i3 I[BipKYHiB:

1 — KOHTpOJIb, BUTOTOBJIEHUI 3a TPAAMULiTHOK TEXHOJIOTIEIO;

2 — i3 mogaBaHHSIM OGOpPOIIHA i3 IBipKYHIB y KiibKoCTi 5,0 %;

3 — i3 momaBaHHAM 6OpOIIIHA i3 IIBipKYHiB Y KiibKocTi 10,0 %;

4 — i3 momaBaHHSIM GOpOIIIHA i3 IIBipKYHIB Y KisbKocTi 15,0 %.

[Mopomox cripyninu (IIC) Ta 6opourHo i3 BipkyHiB (BLI) Binmnosimanu crangapTam
6e3mneku. [Ij1s1 6opoIirHa i3 1BipKyHiB B EBporneiicbkoMy CO03i 3aCTOCOBYETHCS iMILIE-
MeHTalliiiHMI1 peT/IaMeHT, sIK1ii JO3BOJIsSIE BUKOPMCTOBYBATH 11e¥i BUA, IIPOAYKTY B Xap-
yoBux npoaykrax (The European Commission, 2022). 151 TOPOILKY CITipy/TiHM 3aTBep-
JKeHi TeXHiYHi YMOBU, 110 JO3BOJSIIOTb BUKOPUCTAHHS LIi€i CMUPOBMHM B XapuyBaHHI
mopneii (liemuuna dobaska 3 cnipyainu, 2010).

711 mocyimKeHHST BUKOPYMCTOBYBAJIM ITOPOIIOK CITipyiniHy (iemuuna dob6aska 3 chi-
pyainu, 2010) Bupobuuirtea TM «HealthHunter» (TTonbina) Ta 60POIIHO i3 IBipKYHiB
(The European Commission, 2022) supo6uuntTBa TM «SENS» (Ilonbiia).

V wiit pobori y perenTtypy 6ickBiTa KpyIioro goaaBajay 60POIIHO i3 LBipKYHiB Ta
TIOPOIIIOK CIiPYIiHM 3 KOHIeHTpalie Big 5,0 % mo 15,0 %. KpiMm opraHolIenTuaHmnx
MTOKa3HMKIB, Y ITOJAIbIIOMY BU3HAUM/IM XapUOBY LIiHHICTh MTPOIYKTY, a caMe BMiCT 6iJI-
Ka y GiCKBiTi Kpyriomy.

HocnigskeHHsT OpraHOMeNTUUYHMUX MTOKA3HMKIB iIHHOBALIiliHOI CMPOBMUHM TIPEeACTaB-
JIEHO y TabII. 2.

Ta6n. 2. OpraHoeNnTUYHI TOKa3HMUKI IKOCTi CUPOBUHM

Tabl. 2. Organoleptic quality indicators of raw materials

BopouiHo . .
ITokasHUK . . . IMopomuiok chipyniau
i3 HBipKyHiB

CMmak [TpuemuMit ropixoBuit | IlpuTamMaHHMIT MOPCHKUM BOIOPOCTSIM
3arax Bonocbkoro ropixa ITpuTamMaHHMt BOOOPOCTi 6€3 CTOPOHHIX 3araxiB
Komip Caitno-cipuit Bin cBiT/IO- 1O TEMHO-3€1€HOr'0
30BHillIHi [Toporok [Moporok
BUIJISIT,

Icepeno: ImmnemenTaniiumii peramenT Komicii (EC) 2022/188 (The European Commission,
2022); TY'V 20898991.002-2010 (Jiemuuna dobaska 3 cnipynixu, 2010)

Source: Commission Implementing Regulation (EU) 2022/188 (The European Commission,
2022); TU U 20898991.002-2010 (Diietychna dobavka z spiruliny, 2010)
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AHaJi3 opraHOJIeNTUYHMX [MOKA3HMKIB JOCTIiIKYBaHOI CMpOBMHM (Tabj. 2) IOKa-
3aB, 1[0 BHECEHHS ii Y pelienTypy 6iCKBiTa BIUIMBAE HA SIKiCTh TOTOBOTO BUPOOY, OCKiJIb-
KJ TTIOPOIIOK CITipy/IiHM Ta O0POIIHO i3 I[BipKYHiB Bifpi3HSIOTHCS iHTEHCUBHUM 326apB-
JIeHHSIM i crenudiuayM 3amaxom. i BU3HAUEHHSI OPTAHOMIENTUYHUX TTOKA3HUKIB
rOTOBOTrO 6icKBiTa HamiB(abpMKaT TOTYBaIM TPAAUIIIIHMM CITOCOO0M 3a PelenTypoio
6ickBiTa Kpyrimoro (ITasiaos, 2019). 3 orisimy Ha XapyoBY IiHHICTh Ta OPraHOJENTUYHI
MMOKA3HMKM SIKOCTi CMpOBUHM (Tabi. 1 Ta Tabi. 2), mogaBaiyu 40 MOAeIbHUX 3pa3KiB 6i-
CKBiTa KPYIJIOTO MOCTiIKYBaHy CMPOBMHY Y KisbkocTi 5,0 %, 10,0 % Ta 15,0 % nuisixom

3aMiHM IMIIEHNYHOI0 OOPOIITHA.
O11iHKY OpraHO/MeNTUYHUX MMOKAa3HMKIB sIKOCTi BH i3 ;ogaBaHHIM CMPOBUHMU ITPOBO-
IVUTU TTiCIIST OCTUTaHHS GicKBiTa mpoTsirom 12 rof. Pe3ynbraTyl IpeacTaBieHi y Taoi. 3.

Ta6n. 3. OpraHoJeNnTUYHI TOKa3HMKY BUITEUEHOT0 6iCcKBiTa
3 IMTOPOIIKOM CITipy/TiHY Ta 60pOIITHA i3 IIBipKYHiB

Tabl. 3. Organoleptic indicators of the baked sponge cake

with spirulina powder and cricket flour

3pasku
IMoxkasHMUK 5,0 % 10,0 % 15,0 %
BI], IiC BI], IiC BI], I1C
CMmaxk Ta BupaskeHo CmakTa |Bupaxkennii| Cmak, npu- | Bupaxenmii| Bupaxke-
3amax CONIOOKWUI | 3amax, Ipu-|  COJIOJ- TaMaHHUI COTof- HMI CMaK
CMakK, Ipu- | TaMaHHi KMit cMak | 6iCKBiTYy, Ta | Kuii cMaK Ta 3amax
TamMaHHUI | OickBiTy | i3 mpucma- mae i3 mpucma- | BomopocTeii
6icKkBiTHO- KOM ropixa | He3HAUYHMI1 | KOM Tropixa.
My BUPOGY. Ta 3amax Bo- Biguy-
3arnax, BiguyBa- JIopocTeit Ba€ETHCS
IpuTa- €TbCS JIer- BUpaKe-
MaHHUMI KUii 3amax HUI 3amax
6ickBiTy BOJIOCHKOT'O BOJIOCHKOI'O
ropixa ropixa
®opma i no- PP
BepXHS! Kpyrna dopma Ta miagka mosepxHs 6€3 MOMIKOIKeHb, 371aMiB i yM’ITUH
30BHIIIHIN XapakTepHuii st BUPOOiB i3 JomaBaHHIM pi3HOI KOHIIEHTpallii iHHOBaIiitHO1
BUIJIST, CUPOBMHU
Korip OnHopia- | OmHODIA- | ORHODIA- |y yrveuyii | Hacuuenmit | Hacuuermit
HUiA HUA HUiA
Burnsp, . . .. .
y poapisi HaniBda6pukar Mae rapHy OPUCTICTh, 6€3 CTi[iB HePOMillTyBaHHS

IDicepeno: po3pobieHo apTopom 3a (YRKpHIHII, 2018)
Source: elaborated by the author, according to (UAS, 2018)

[Ipy mpoBemeHHi OIIHIOBAHHSI OPraHOJENTUYHMX ITOKA3HUKIB SIKOCTI HOOCTiI-

HMX 3pasKiB OicKBITHUX HaMiBhaOPUKATIB i3 BUKOPUCTAHHIM CIipy/TiHM Ta 60pOIIHA
i3 UBipKyHiB y KisbKocTi 5,0 %...15,0 % (Ta6i. 4 Ta 5) Halikpalli pe3yJbTaTii OTPUMAJIN
BUpo6M 3 mogaBaHHsIM 10,0 % mopouiky. JIocTiIskeHHSI POBOAVIINCH ITiC/IsI BUTTiIKAHHS
BUpPOOY rpu Temiepatypi 190-210 °C Ta TpusasicTio 25 xB.
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Tabn. 4. 11Ikajia CEHCOPHOI OLIiIHKY OPTaHOJIENITUYHMX ITOKa3HUKIB 3pa3sKiB
i3 IOPOIIKOM CHipy/lTiHU

Tabl. 4. Sensory evaluation scale of organoleptic indicators |
of spirulina powder samples

Iloka3HUK SIKOCTi 3pasku
5,0 % 10,0 % 15,0 %
30BHIIIHI BULISAL, 5 5 4
Komip 5 5 5
CMmax Ta 3amax 4 5 3
®opma i moBepxHs 4 5 4
Burnan y pospisi 4 5 4
Beboro: 22 25 20

IDicepeno: BnacHa po3pobka
Source: own elaboration

BickBiTHi HaniBabpMKaTH Maau piBHOMipHY 30/I0TaBy IOBEPXHIO, KPYTITy (GOpMmYy,
6e3 MOIIKOMKEeHb, 3/TaMiB Ta YM’ITUH; y p0O3pisi HamiBGabpuKkaT MaB piBHOMIipHY, 10-
6pe PO3BUHEHY ITOPUCTICTb (TA6MI. 4 i 5).

OpraHoyenTUYHUI aHalIi3 BUIEUeHOro 6iCKBiTAa KPYIVIOTO IMPOBOAMBCS MIETyCTa-
Li1HOI0 KOoMicielo 6e3 3aCTOCYyBaHHS BUMipIOBAIbHUX IIPUIAIiB.

KoskeH mpencTaBHMK KOMicii MaB AerycrailiiiHuit JIMCT, y IKOMY 3a3Hadaanchb OC-
HOBHIi OpraHoJeNTUYHI MOKAa3HMUKM 3TiTHO 3 YMHHUM 3aKOHOIaBCTBOM.

O6po6Ky maHMX MTPOBOINUIIN, KepyIoUuMch 6a30BMMM migxogamu. CepenHi 3HaUeHHS
MOPiBHIOBAIN, BUKOPUCTOBYIOUM CTATUCTUUHI MeTOAM (AUCepCiiiHuii aHami3).

Tabn. 5. 11Ikayia CEHCOPHOI OLIiIHKM OPTaHOJIENTUYHMX ITOKa3HMKIB 3pa3KiB
i3 momaBaHHSIM OOpOIIHA i3 IIBipKYHiB
Tabl. 5. Sensory evaluation scale of organoleptic indicators of samples
with cricket flour addition

IToKa3sHMK AKOCTi 3pasku
5,0% 10,0 % 15,0 %
30BHIIIHiiT BUIISIT, 5 s .
Konip S z -
CMmak Ta 3amax 4 1 :
@opma i MoBepxHS 4 F .
Bursn y pospisi 1 5 .
Bcboro: 22 V) 2

IDicepeno: B1acHa po3pobka
Source: own elaboration

3a pesynbraTamMu [erycTaiiiiHoi Kowicii ckmameHo mpodisorpamu CceHCOpPHOI
OIIiHKM SIKOCTi 3pa3KiB BureueHux 6iCKBiTHMX HamiBdabpukaris (puc. 1 Ta 2).

BasknuBuMM MOKasHMKaMM GiCKBiTHMX BUPOOGIB Gy/IM KOJip, CMak Ta 3amax. Amke
came BOHM BIUIMBAJIM HA SIKiCTb BUPOOiB. IIpu nomaBauHi 1o BH 6opoirHa i3 BipKyHiB
KOJIip 3MiHIOBAaBCST Bifl CBiT/IO-3€JIEHOTO 10 OJIMBKOBOTO, 3aIlax OyB IMPUEMHO-TOPiXO0-
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Buii i3 mopmaBaHHsIM 10,0 % 6GopollHa Ta BUpakeHMi ropixoBuii i3 momaBaHHaM 15,0 %.
Cmak BupoOy OyB IIpuTaMaHHMi1 6icKBiTHOMY HarliBhabpukary (puc. 2).

Cwmak Ta 3amax

=—=5%

== 10%

Buny pospiz /’; [ToBepxHst i popma

30BHIIIHIN BUTIISIA outip

=e=15%

Puc. 1. TIpodinorpama BumevueHoro 6ickBita 3 momaBaHHSIM MOPOIIKY CITipyTiHN
32 OPraHOJeNTUYHVMU TTOKA3HUKAMM
IDiepeno: BnacHa po3pobka
Pic. 1. Profile of the baked sponge cake with the addition
of spirulina powder according to organoleptic indicators
Source: own elaboration

30BHIIHIIT BUITIAT

B o3p13] oIl
AY PO P ——5.00%

=—10.00%
=—=15,00%

dopMa i MOBepPXHA MaK Ta 3arax

Puc. 2. TIpodinorpama BurevueHoro 6ickBita 3 60pOIIHOM i3 I[BipKyHiB
3a OPraHOJIENTUYHMMU ITOKA3HUKAMU
IDiepeno: BnacHa po3pobka
Pic. 2. Profile of the baked sponge cake with cricket flour according to organoleptic indicators
Source: own elaboration
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[TpoTe mpu momaBaHHI MOPOIIKY CITPYIiHM Y TiCTO KOJip BMPOOY 3HAYHO Bimpis-
HABCs Bim aHasora. ITicist BUmikaHHS 6GiCKBiTHMIT HamiBpabpMKaT i3 JOJaBaHHSIM I10-
POIIKY CIipylTiHy y KibKOCTi 5,0 % MaB CBiT/IO-3€1eHNnii KOJip, CMak, TpUTaMaHHMT
6iCKBiTY KpyIJIIOMY i3 TPMCMaKOM BOZOPOCTeH, y 3paskax i3 qomaBanusam 10,0 Ta 15,0 %
TOPOIIIKY CIIOCTepiraBcst OiNbII HACUYEHMII 3eJIeHuii KOJlip, 3amax Ta CMakK OicKBiTa
3 nogaBaHHsIM 10,0 % MOpPOIIIKY MaB He3HAUHMII BiATIHOK BOAOPOCTEIA, Y 3pa3Kky 3 J10-
nmaBaHHSIM 15,0 % 3armax i cMak BogopocTeit 6yB SICKpaBO BUpaskeHmit (puc. 1).

[yl XapuoBUX MPOAYKTIB, 110 MPOIOHYIOTh 3aK/IaAy PECTOPAHHOIO rOCIOAAPCTBAa,
BaKJIMBMM JJ151 CIIOSKMBAUiB € 30BHIIIHII BUI/ISLI BUpo6iB. Ha puc. 3 Ta 4 npencrasieHi
3pa3Kky 6icKBiTa KPYIJIOTO 3 JOJABAHHSIM Pi3HOI KOHIIEHTpAIlil CMPOBUHMA.

3 4
Puc. 3. Burieuennii 6icKBiT KpyIinii i3 fomaBaHHIM GOPOIIHA i3 LIBipKYHIB:

1 - KoHTpOB, 2 — 3 fogaBaHHIM 5,0 % 6opoiHa i3 UBipKyHiB; 3 — 3 qomaBanusaM 10,0 %
6opolirHa i3 BipKyHiB; 4 — 3 momaBaHHsAM 15,0 % GopoIiiHa i3 IBipKyHiB
IDicepeno: BnacHa po3pooka
Pic. 3. Round baked sponge cake with the addition of cricket flour:

1 - control; 2 — with the addition of 5.0% cricket flour; 3 — with the addition of 10.0% cricket
flour; 4 — with the addition of 15.0% cricket flour
Source: own elaboration

Sk BUIHO 3 puc. 3, BUMieyeHmii 6iCKBIT KPyInii i3 momaBaHHSIM GOPOIIHA i3 I[Bip-
KyHiB Ma€ He3HauHi BiZMiHHOCTi 3a KOJTbOPOM I'OTOBOT'O BMPOOY Y MOPiBHSIHHI 3 KOH-
TPOIBHUM 3pa3koM. [IpoTe 3i 36i/bIIIEHHSIM KOHIIEHTpaIlii 60poirHa i3 1BipKyHiB 6i-
CKBIT [IeIll0 BiIpi3HS€THCS 32 KOJIbOPOM Y IOPiBHSIHHI 13 KOHTPOJIEM.

DBickBiT Kpyr/nii i3 ;ogaBaHHSIM NMOPOLLIKY CHipy/niHM (pUC. 4) 3HAYHO BiJIPi3HSE€Th-
Cs1 38 KOJIbOPOM y ITOPiBHSIHHI 3 KOHTPOJIEM.
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3 4

Puc. 4. BurieueHnit 6iCKBIiT KPyIInii i3 JOmaBaHHSM ITOPOIIKY CITipy/TiHN:
1 — KOHTpOIb, 2 — 3 AoAABAaHHIM 5,0 % TIOPOIIKY CITiPYy/TiHN; 3 — 3 AOAABAHHIM
10,0 % mopo1iKy cripyninu; 4 — 3 gogaBaHHSIM 15,0 % MOPOIIKY CITipyTiHM
IDiepeno: BnacHa po3pobka
Pic. 4. Round baked sponge cake with the addition of spirulina powder:
1 - control; 2 — with the addition of 5.0% spirulina powder; 3 — with the addition of 10.0%
spirulina powder; 4 — with the addition of 15.0% spirulina powder
Source:own elaboration

BickBiTM MalOTh pPiBHOMipHY, TOHKOCTiHHY, €IaCTUYHY M’SKYIIKY IIPU OLaBaHHI
CUPOBMHMU Y KibKOCTi Bix 5,0 % mo 10,0 %. IIpu 36inblIeHHI KOHIIEHTpAIlii CUPOBUHM
o 15,0 % mo macu 60poIIHa M’SIKYIIIKa CTa€ HEPiBHOMiPHOIO, 3’SIBJISIIOTHCS SICKPaBO
BUPaKeHMI 3arax Ta CMaK BOOOPOCTEIA.

BucHOBKM Ta 0GroBOpEeHHS Pe3y/IbTaTiB

Cepen, HAYKOBIIiB rayly3i HAKOTIMYEHMII IIMPOKUIL JOCBiA pO3POOIEHHS ITPOAYKILii,
30KpemMa 6iCcKBiTiB i3 KOperoBaHMM XiMiUHMM CKJIaJOM [AJIS HiABUILEHHS iX XapuoBoi
Ta 3HVKEHHST eHePTreTUYHOI I[iIHHOCTI 33 paXyHOK BUKOPUCTAHHS CUPOBUHM : XapuOBUX
BOJIOKOH, Pi3HMX BUiB OOPOIIIHA, TIJIOJOBO-SITiAHMX i 0BOUEBMX MOPOLIKIB Ta iHIIOI C1-
poBuHU. OfHAK, He3Ba)XKal0Uy Ha 1ie, MUTAaHHS PO3pPOOKY 6iCKBITHMX HariBpabpuKaTiB
ITiABMIIEHOI XapyoBOi I[IHHOCTI € He M0 KiHlsl BupimeHuM. Ile moB’si3aHo i3 BaacTu-
BOCTSIMM i MiKp0G6io/IOTiYHOIO UMCTOTOI0 CUPOBVMHM, BAPilOBaHHSM ii XiMiUHOTO CKIamy,
BiTHOCHO BMCOKOIO BapTiCTIO Ta BiJICYTHICTIO 3alliKaBAe€HOCTi BUPOOHMKIB Y BUPOOHM-
LITBi TTIOKpAIeHNX XapuOBUX MTPOIYKTIB.

V 1iif po60oTi BM3HAUEHO OPraHOJENTUYHY OL[iHKY SIKOCTi BUIIEYEHOro OicKBiTa
KpPYIJIOTO 3 MOJaBaHHSIM ITOPOIIKY CIipy/aiHM Ta 60poIllHa i3 1BipKyHiB. [IpoBemeHi
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PO3BigKM CBiIUATh PO AOLIbHICTD BUKOPUCTAHHS TOC/IIKYBaHOI CMPOBMHM Y CKIaIi
BKB nursxom 3aminm 10,0 % mineHMYHOro GOPOITHA, OAHAK BMBUYEHHS BIUIMBY I01a-
BaHHS MOPOILIKY CHipy/TiHM i 60poinHa i3 nBipKyHiB y BH Ha peosoriuni BjaacTMBOCTi
TicTa, TeXHOJOTiUHi Ta GYHKIiOHATbHO-(i3ionmoriuni BAACTUBOCTI rOTOBUX BUPOOIB
MOTPeOYIOTh MOAAIBIIOTO JOCTimKeHHSI. KpiM TOTO, BUKOPUCTAHHS TOPOILKY CIipyJTi-
HM Ta 60poIHa i3 BipKYHiB JO3BOMUTH BUPIIIUTU MUTAHHS XapuoBoi Ta 6iosoriyHoi
I[iHHOCTi 6iCKBiTHMX HamiBGaObpMUKaTiB i PO3MUPUTH X ACOPTUMEHT.
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ORGANOLEPTIC ANALYSIS OF ROUND SPONGE CAKE
WITH THE ADDITION OF PROTEIN-CONTAINING RAW MATERIALS

Topicality. A promising direction for improving the quality of existing flour confectionery
technologies and attracting a large number of consumers to the restaurant industry
establishments is the introduction of innovative products into their menu content. In order to
increase the biological and nutritional value, as well as to improve the organoleptic properties
of flour confectionery, the employees of enterprises usually use ordinary raw materials. This
research offers the use of new raw materials in the technology of cooking flour confectionery
products that contain proteins in their composition, and allow to increase the nutritional
and biological value of the finished product. The aim of the article. The aim of this study is
the creation of innovative products for hotel and restaurant complexes, made using protein-
containing raw materials, the analysis of organoleptic properties of new raw materials and the
finished product with its addition. Research methods. The method of compiling an organoleptic
profile and a descriptive analysis of finished products was chosen for the organoleptic assessment
of semi-finished sponge cakes with the addition of high protein content raw materials (from
DSTU (National Standards of Ukraine ) ISO 6658). Results. Based on the results of research, the
possibility of using plant raw materials (spirulina powder) and insect processing products (cricket
flour) was established; organoleptic indicators of finished products quality and the concentration
of adding raw materials to the sponge cake recipe were determined. Conclusions and discussion.
The obtained research data showed that when using spirulina powder and cricket flour in the
technology of the round sponge cake, it is advisable to add them in the amount of 10.0% for
increasing the nutritional and biological value of dinished products. The practical significance
of the obtained results consists in expanding the assortment of flour confectionery products with
increased nutritional and biological value, which can be sold both in the trade network and in the
restaurant business establishments, and presented by cakes, pastries, desserts.

Keywords: flour confectionery products, semi-finished sponge cake, cricket flour, spirulina
powder, organoleptic indicators.
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