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MiKpoopraHi3MmiB. [[aHa TEXHOJIOTIS 103BOJsE€ €EKTHBHO YIPABIATH MaTEPiaIbHOIO COOIBApPTICTIO
OPOAYKTY 1 3HU3UTH BHUpoOHMYI BUTpaTu. Texnonoris Cook&Chill mepenbauae 5 eramis
MPUTOTYBaHHS 1Ki:

— caniTapHa 00poOKa: mpu3HavYeHa JJIs BUAAJICHHs Mikpodiopu Ta 6akrepiaabHOTro (HoHY 3
MMOBEPXHI MPOAYKTIB;

— TPUTOTYBaHHS y Bakyymi (pO3MIIIEHHS B pyKaB): J03BOJII€ 30€perTd KOpPHUCHI
BJIACTUBOCTI TIpoaykTy. Ilomsrae y BuaaneHHI 3 ymakoBKH aTMOC(HEPHOTO TOBITPS, SKE MOXKE
BUKJIMKATH OKUCIICHHS MTPOAYKTIB;

— MPUTOTYBAHHS 3a JOIMOMOTOIO TETIOBOT 00POOKH;

— IIBHUJIKE OXOJIOKEHHS;

— pereHeparlisi IPOIYKTY Mepes] Horo mo1avyero.

[Ipocrime kaxyuu, texuonoris Cook&Chill mae aBa migxoau: ymakoBKa MPOAYKTY 3
MOJJJTBIITAM TPUTOTYBAHHSAM 200 MPUTOTYBAHHS MPOAYKTY 3 IMOAAJBIIO YIIAKOBKOK. | B TOMY, i B
HIIIOMY BHIIQJIKy BECh MPOLIEC MPUTOTYBAHHS TA YIAKOBKU KOHTPOJIFOETHCS €JIEKTPOHIKOIO.

Texuomorist Sous-Vide — iHHOBaIiiiHA TEXHOJIOTIS MPUTOTYBaHHSA DKI B CHCIIaIbHOMY
IUTACTUKOBOMY IAKET1, 3 IKOTO BIIKaUYy€ThCs MOBITPS, 1 TOTYETHCS Yy BOAL IIPU TEMIIEPATYpi, KA HE
nepesuirye 70 °C.

VY pe3ynbTati 3acTOCYBaHHS TEXHOJIOTI] sous-vide MOKHA JOCATTH Bijpa3y KUIbKOX LiJIeH:

— IIpH MPUTOTYBaHHI B 3aI€4aTaHOMY ITaKeTi MPOAYKTH 30€epiraroTh yci CMaki Ta apoOMartH,
K1 B 3BUUaifHUX YMOBax 4YaCTKOBO BTPAyarOThCs B MPOLEC TEPMIYHOT 0OpOOKH;

— TIpY HU3BKOTEMITepaTypHiii 00poOIi HE PYHHYIOTBCS KIITHHHI MEMOpaHU , TOMY TOTOBa
CTpaBa BUXOJIUTh HA0AraTo COKOBUTIIIOD;

— OBOYEBI KYJIbTYypH, SKIi MOXKHA IiJJaBaTH JaHOMY METOAY, HaBIaKH, 30epirarTh
XPYCTKY, CBIXKY TEKCTYpY, [0 HAbaraTo CKJIaHile OTPUMATH MMPU 3BUYAITHOMY BapiHHI.
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IMPROYEMENT OF THE TECHNOLOGY OF WALNUT SAUCE
PRODUCTION WITH HIGH NUTRITIONAL VALUE

Kashkano M.A., Ph.D., Associate Professor
Odessa National Academy of Food Technologies

Modern trends in the nutritional structure of the population determine the need for nutrition
correction in the direction of balance. Almost all food products are not balanced, they do not
contain irreplaceable nutrients in the required amounts and ratios and are very different in
nutritional composition. This means that an adequate diet should include a fairly large number of
different foods [1].

An alternative way of correcting the nutritional composition of the diet is to expand the
range of sauces with determined high nutritional value. Sauces represent a wide range of culinary
products, the main purpose of which is to give the dishes a variety of flavors, juicy consistency,
enhance the digestibility of food, expand the range of dishes and culinary products.
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Despite the existing wide range of sauces, the issue of improving the technology of
production of liquid spices is relevant from the point of view of the balance of the chemical
composition in accordance with rational standards of nutrition. It is advisable to solve this issue
using the principles of Case Technology [2]. The primary stage in this case is the design of recipe
compositions using mathematical modeling.

The range of nut sauces, which is sold at catering enterprises, is limited. However, numerous
varieties of nuts and other components that can be added to the sauce make it possible to create not
only new flavors, but also to correct their chemical composition by main and minor components.
The purposeful combination of prescription ingredients provides the obtaining of food compositions
with given physical, chemical and organoleptic properties.

The purpose of the research is to develop recipe and technology of a walnut sauce with a
balanced composition of polyunsaturated fatty acids. As a basis for the designed recipe
composition, the recipes of the nut «Bazhay sauce was taken [3].

According to the content of PUFA and the prevalence in Ukraine it is expedient to choose
walnuts as a basis for the sauce. The ratio of omega-6 and omega-3 fatty acids in this nut is close to
the recommended. Other types of nuts can be added to the recipe in a small number, given their
high cost, chemical composition and zoning.

To achieve the balance of the fatty acid composition, increasing the organoleptic assessment
and improving the texture of the sauce is decided to introduce into the formulation of flaxseed (as a
universal source of PUFA and a component that contributes to the formation of a viscous product
consistency) and pomegranate juice. The choice of pomegranate juice is due to its organoleptic
properties and its content of biologically active substances, primartly vitamins B, PP, C, folacin and
pantothenic acid, which normalize the exchange of fats, carbohydrates and proteins in the body. The
combination of omega-6 and omega-3 fatty acids is close to recommended.

The rationale for the component composition of the raw nuts makes it possible to design its
recipe ratio according to the principles of linear programming (table 1).

Target function - omega-6/omega-3 = 4, established according to physiological norms.
Limits and boundary conditions in linear equation are used to regulate both prescription content of
components and individual nutrients of raw materials (for example, the content of walnut nuts was
set within 25-35, fats — 20-25 %).

Table 1 — Recipe compositions of nut sauces

Ingredients «Healthy balance» Sauce «Bazha»
Walnuts 28.0 26.0
Chicken broth 22.0 40.0
Pomegranate juice 22.0 —
Flax seeds 16.0 -
Onion - 23.0
Garlic 6.0 4.0
Vinegar (3 %) - 3.0
Cilantro 2.0 3.0
Red pepper 2.0 0.5
Saffron 2.0 0.5

It is established that the recipes developed by means of mathematical modeling eliminate the
PUFA deficit, and the created product has a balanced composition in terms of the content of fatty
acids. A recipe and technology of a walnut sauce with a balanced composition of polyunsaturated
fatty acids has been developed.

A comparative analysis of the main quality indicators of the developed sauce and sauce-
analogue showed a significant improvement in the organoleptic properties and content of PUFA.
The structural-viscous characteristics of the sauce have been improved due to the thermal treatment
of the prescription mixture, which contributes to the achievement of homogeneous, fluid
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consistency and ensures compliance with sanitary and hygienic standards. Consumption of the
recommended portion of the «Useful balance» sauce (75 g) satisfies the daily requirement for
omega-6 and omega-3 PUFAs by 55 %. Prospects for further research are the expansion of the
range of low-calorie sauces, balanced by chemical composition to promote the correction of the
nutritional structure of consumers.
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BOPOIIHSIHUYT KOHJIUTEPCHKNH BUPIB «BPAYHI»

Hemipiu O.B., k.T.H. 1oueHT, Imurpenko M. maricrpanT, IlerpoBchknii 1., marictpanT
Hauiona/JbHuUil yHiBepcuTeT Xap4y0BUX TeXHOJIOrIH, M. KniB

B VYkpaini Ta cBiti, cepesl pi3HUX BIKOBUX TpYIl, 3HAYHOIO MOMYJISPHICTIO KOPUCTYIOTHCS
OOpOITHSIHI KOHAWTEPChKI BUPOOHM 3 IIOKOJAAY, OCKUTPKA BOHU MAalOTh MPUEMHHHA 30BHINIHIN
BUIJIAJ Ta CONOAKUN cMmak. OIHUM 3 HAUMOMYJSPHIMIKUX BUPOOIB NaHOI IPyMH B PECTOPAHHOMY
rOCIOJIapCTBI, HA JaHMI Yac, € OpayHi.

bpayni (anrn. Chocolate brownie) — IIOKOJIaTHUAN J€CEPT, SKUW Peai3yeThCs y BUTIISIII
TICTEUKa, TOPTY, MUpOra abo KeKCy 3 TOCUTh BOJIOTUM M'sakyiieM [ 1]. BpayHi BiTHOCUTBCS 10 CTpaB
aMmepuKaHCbkoi KyxHI. Ha3Ba BupoOy mOXOAUTH BiJl XapaKTEPHOTO KOPHUYHEBOTO KOJIBOPY,
3YMOBJICHOTO HASIBHICTIO B TiCT1 KaKa0-MOPOIIKY a00 HATYpaJIbHOTO IOKoIany [2] .

['onoBHUI cekpeT BUPOOy — TeKCTypa. bararo crokuBadiB CTBEp/UKYe, 10 OpayHi — Iie
MIPOCTO MOpi3aHUI Ha MIMATOYKH IIOKOJAJHUI NHpIr. Ajle aMepuKaHIll Tak He AyMaioTh. [ oTyroun
OpayHi, MOTPIOHO JTOMOTTHCS TPOXHU IMOPHUCTOI (ajie HE MHUIIHOI), MIIJIBHOI 1 BOJOTOi CTPYKTYPH
TicTa, 1100 HA BUXOAlI OTPUMATH IIOCHh CXOXKE€ Ha MOPUCTUH TPOXM miaTanui mokonaj. Tictedko
Bpayni — 11e HabGaraTo OuTbIIe Kakao 1 MeHIe OOpOoIIHa, HIXK B PEIENTypax KEKCiB 1 TOPTIB. A 11e —
yuMaio Iykpy. CaMe Take NoeHAaHHS 1HTPEIEHTIB BIAPI3HAE TEKCTYPY 1 CMaK JIecepTy, BiJl 1HIIUX
BHJIIB IIIOKOJIaHOI BUMIYKH. [3].

IneanbHuit OpayHi — MIBHUMN, TNIOCKHA, BOJIOTHI 3 TPILIMHAMHU Ha CKOPHHII 1 HE TOKPUTHHA
rinazyp’to. HalimonynspHIIMM JOMOBHEHHSM JAECEpTy € MOoJApiOHEH1 Ha BEJIMKI YAaCTHUHKHU TOPIXU
nekaH abo muraans. [3].

IcHye mocuth GaraTo icTOpiii BUHUKHEHHS IbOTO AecepTy. ONHI€I0 3 HAWMOMMPEHIIHNX €
Bepcis Boston Cooking School Cook Book (1896 p.), 3rigHo sikoi Bnepie OpayHi IpUTOTYBAIH Y
roreni [lanmep Xayc, xonu bepra [lanmep, npykuHa BiacHUKa roTesl, 3aMOBMJIA HIe(-KyXapro
JiecepT, BIAMOBIAHMIA NS BiABiAyBauok BcecBiTHBOI BucTaBku B Ynkaro 1893 poky: HEBETHMKOTO
pO3MIpy 1 CXOXHiIl Ha 3BHYAHMI COJOAKHHA THPIT, ajle MPH [bOMY 3pYyYHHHA IS MOITaHHS 3
KopoOok. [lanuii Bux OpayHi, siki 1 1oci BUroToBIsI0Th y [lanmep Xayc. Bonu BiApi3HSAIOTBCS Bif
yCIX 1HIIUX PElenTiB THM, IO JI0 iX CKIIaJy BXOJSATh BOJIOCHKI TOPIXH, a Iepe T MoJaueio IIMaTOYKH
BHPOOY MOKPUBAIOTH aOPUKOCOBOIO T1a3yp 1o [4].

3a nanaumu kauru Lowney’s Cook Book (1907 p.), knacuunuii OpayHi cTaB pe3ysibTaToM
MOMUJIKM JoMorocnojapku 3 M. banrop y mrari MeH, mo mij yac NpUroTyBaHHs TicTa 3a0yna
JIOJIaTU JPDKIDKI, BHACTIOK 4YOTO THPIr HE MiaHsBCcsA. He MuMBISYMCH Ha 1€, BOHA BCE OJHO
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