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PO3JILT 1

AKTYAJIBHI IINTAHHSA 3EPII'AHHSA
TA TEXHOJIOI'TI IEPEPOBKMU 3EPHA,
OBOYIB TA ®PYKTIB
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Ooecbka HAYIOHATLHA AKAOeMisl Xapyo8ux mexHo102il

Water was replaced with Stevia extract. The quantity of rye wholemeal flour varied with-
in 15 ... 60%, dry wheat gluten - 5...15%, bran — 2 ... 6% of the total amount of flour compo-
nent. Leaves of S. rebaudiana contain 0.46% fructooligosaccharides, such as inulin — a natural
polysaccharide with important functional properties, which refers to prebiotics and food fi-
bers. And they are known to play an important role in the metabolism of lipids and the control
of diabetes, and the meal obtained after extraction has also been used in dough mixing in an
amount of 1...5% to the weight of flour.

In accordance with this goal, particular attention was paid to the influence of non-baking
flour on the index of glycemic index, and determined the optimal ratio of dry components for
the best sensory parameters.

According to the results of the mathematical model, the optimal ratio of the recipe com-
ponents was established. At the same time, if the basis for taking the lowest glycemic index,
the content of flour of green buckwheat was 20%, flour 12.5%, lentil flour 13.9%, and to ob-
tain the best flavor properties 9.2%, 6.06%, 19.01% respectively.

Results show that the selected combination of ingredients allows to significantly increase
the energy value and glycemic index of bakery products. Furthermore, it leads to partially fit-
ting for the basic requirements for food that can be used in the daily diet of people with meta-
bolic syndrome.

As a result of optimization, it has been established that to a greater extent on the calculat-
ed glycemic index the greatest influence is made by the content of non-baking flour, bran and
dry wheat gluten. For further research, the six best formulations that will be used to find an-
swers to a range of questions have been identified, this will be the subject of further research.

Research adviser — PhD, senior lecturer Natalia Sokolova

ELABORATION THE TECHNOLOGY OF RESEIVING FOOD
COLORANTS WITH RAW MATERIALS

Sharova Irina, the 3 rd year student Faculty of
Inovative food technologies restaurant-hotel bisines
Odessa National Academy of Food Technologies, Odessa

Our country need harmless cheap colorants with reasonable for restaurant business en-
terprises/ Plenty of food industry branches are interested in using of natural colorants in pro-
duction. People prefer more organic products.

A plant Hibiscus Sabdariffa L, and red cabbage is source of anthocyanins (plant pig-
ment), which are perfect for food colorant industry. At the same time extraction process from
plants is a quite simple and could be used for wide production cost. Raw materials for getting
colorants were hibiscus, onion peel, red cabbage.

For giving the product pleasing features often use synthetic and naturals colorants,
Unfortunately, for last years people have chosen synthetic colorants in our country and
abroad. The kind of colorant paints products in stable color and has low price.

But we have reliable information about mutagenic and cancerogenic characteristics of
these colorant. People have adapter for naturals colorant during Evolution. The colorants
were extracted from fruit, vegetables, berries and plant roots. Natural colorants have coloring
pigments, organic acids, vitamins and aromatic substances. Natural colorants are secure for
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people health. Using of these colorants allow us to get a good, stable color and to add biologi-
cal active substances, vitamins, glycosides, organic acid, microelements.

Tradition method of getting the colorant with anthocyanins used with water-acid and
water-alcohol solutions. The fact increases cost of production, increase acidity and affect the
colorant features in some cases.

We got a task to create method for getting food colorant with plant raw. We use alka-
line water-katolit-for extracting colorant with t=20...30°C, electronic potencial was — 700
milivolt.

There was identified optimum hydromodule of extraction

For hibiscus petals 1:10

For onion peels 1:30

For red cabbage 1:20.

It gaves us simplication for technological operations. Reduction of amount and length,
reduce of energy costs for producing the method and improving preparents product quality.

We have got the product with dry substances 5,0...8,9% in it. The index depends on
pigment amount. Then we separate the extracts from solid parts, filtrate and concentrate it
with t=65...75°C for 2 hours till getting dry substances 24...30%.

Our colorants have colours

Hibiscus-dark red colour

Onion peels-brown colour

Red cabbage-purple colour.

Hermless of these colorants were tested by biotesting with Daphnia Magna Straus.

The expiration date is about 2 weeks. Frosen colorant could store about 6 month with
t=18°C.

There was carry out approbation of preparing jelly deserts and sugar mastic. Orhano-
leptic indexes had high level.

Supervisors — pr. D. Kolesnichenko S.

JOCJIIIZKEHHA OPTTAHOJIEIITUYHUX ITIOKA3HUKIB 31310YCY
ITP1 3BEPI'AHHI B PO3YNHAX NaCl

3aopancbka K. O., cryn. OKP «Marictp» ¢p-tyTBraTh
Onecbka HaiOHAJIbHA aKa/ieMisi Xap4yoOBHX TeXHOJI0Tiil, M. Oxeca

IHHOBaMIHI TEXHOMNOTIT — 11e paJuKaIbHO HOBI YM BJIOCKOHAJIEHI TEXHOJOTI, sIKl 1CTO-
THO TOJIIIIYIOTE YMOBH BUPOOHHMIITBA. BOHM XapakTepu3yIOThCS BUKOPUCTAHHSIM HOBOTO
oOnaiHaHHsA, OUbII €()EeKTUBHUM, HIX TpaauIiiiHe; YAOCKOHAJICHHSAM OKPEMHUX TEXHOJIOTiY-
HUX TIPOIIECIB, SKi JTO3BOJISIOTH 3MEHIIIUTH €HEPro3aTparu, a TAKOXK BUKOPUCTAHHS HOBOI, He-
TPaaUIIiifHOI CHPOBHHH, SIKa 1OCI HE BUKOPHCTOBYBANAcs B KOHCEpBHii ramysi. Came ocTtaH-
HbOMY MMOKa3HHUKY 1 OyJie IpUCBSIYEHA poOOoTa.

3i3idyc (kuTaiickkuil (PiHIK) — 1€ CYOTpOIIYHA POCINHA, KA aJalTOBaHa JI0 BUPOILY-
BaHHS B YKpaiHi 1 00'e1Hy€e OIM3bKO M'ATAECCATU BHUIB, 3 IKUX B KYJIbTYPl BUKOPHCTOBYETHCS
TIBKY 10F00a. BapTo Big3Ha4YWTH, 110 HAWKPALIMMH JIKYBaTbHUMHU BIACTHBOCTSMHU BOJOIi-
I0Th T1 COpPTH 3131]ycy, sKI OyaM BUPOIIEHI B MICLIEBOCTI, 01aHIM Ha rymyc. HasBHi npomuc-
JIOB1 Haca/KEHHS € 1 B YKpaiHi, nepeBakHo MukosaiBcbka, XepcoHchka Ta Onecbka 061acTi.
3i3idyc BUPI3HAETHCS CBOEPITHUMH XapUOBUMH, JTIKYBATHbHUMH, TI€THYHUMH 1 IHITUMH SIKOC-
TSAMH IUIOMIB 1 JIUCTA.

30ipHUK HAYKOBHX Ipallb MOJIOJUX YICHHUX, aCIipaHTIB Ta CTyACHTIB, 2018 11



Ooecvka HaYiOHANbHA AKAOeMIs XapUO8UX MEXHOL02Il

3MICT

PO3/ILT 1 — AKTYAJIbHI IMTAHHSA 3BEPITAHHSA TA TEXHOJIOT'TI
INIEPEPOBKU 3EPHA, OBOYIB TA ®PYKTIB

TECHNOLOGY OF NUT SAUCES WITH BALANCED FATTY ACID COMPOSITION
Kashkano M.A., Kovalchuk V.O. ....coooiiiiiiii ettt 4

MILLING AND RHEOLOGICAL PROPERTIES OF FLOUR FROM DIFFERENT KINDS
OF WHEAT

Barkovska Y.S., EGOrshyn E.A. ...t 5
CONSUMER PROPERTIES OF SMALL-SEEDED BEAN CULTURES
Markovska K.O., SIMONINA V.S, ..ottt et e e e e 7

PREPARATION OF CONFECTIONERY MACROSPHERES BASED ON SODIUM
ALGINATE
Ershova K., StARUISKaA J. ...eeeeeeeeeeeeee s aaaaaaneanes 8

OPTIMIZATION OF THE BAKERY PRODUCTS RECIPE BY USING HIGH-LEVEL
PROTEIN CONTENT FLOUR
VIKEOTIIA H. oo 9

ELABORATION THE TECHNOLOGY OF RESEIVING FOOD COLORANTS WITH
RAW MATERIALS
SRATOVA L. oottt ee e e e e e eeeeeeeeeeaaes 10

JOCJIJDKEHHSA OPTTAHOJIEIITUYHMX ITOKA3HUKIB 31310YCY I1PU 3BEPIIAHHI
B PO3UYMHAX NaCl
3a0PpaHCBKA K. O, oottt et e 11

JOCJIJDKEHHS CIIOCOBY3HMKEHHS [TMTOMOI KOHLIEHTPALIIT OKCH/IIB
HITPOI'EHY V BIZIBEJIEHUX I'A3AX XJIIBOIIEKAPCBKUX TITATIPUEMCTB

TIPOZIAHOBA ['.O . ..ttt sttt et 13
[IABUIIEHHS SIKOCTI COI HIIAXOM I ®PAKIIIOHYBAHHS
JLOMIATKIT Bl . oo ettt e e e e e e e e eeee s 14

BIOTEXHOJIOI'TT ITIJIBULIIEHHS 3ATIAIITHMX BJIACTUBOCTEN ICTIBHUX
['PUBIB, 1110 KVJIbTUBYIOTHCA

Biacenko K.M., Ky3neroBa O.B., OpenKo A.O. ...cccovviiiieeiiiieeeiieeeetee e 17
PO3POBKA TEXHOJIOT'TI KOHCEPBOBAHMWX XJIIBHO-IJIOJJOBUX ITPOJTYKTIB

JIAHUTBUYK BB oo 19
[TOPIBHAJIBHA XAPAKTEPUCTUKA TA ITEPCIIEKTUBUY BUKOPUCTAHHSA 3EPHA
COPI'OBUX KVIJIBTYP

OTBXOBCBKA €. 0. ittt ettt ettt st e st e st e s e e 21

[NEPCITEKTUBHICTb BUKOPUCTAHHSA HEXJIIBOITEKAPCHKNX BUJIIB BOPOIIIHA
B TEXHOJIOI'TI KEKCIB
Toprika H.M., 3aatapast C.O., KoBambayK JI.C. ...ooooviiiiiieiieiieeieeieee e 24

KOMBIHALIS ®PYKTOBUX TA OBOUYEBUX COKIB 3 TOUKH 30PY XAPUYOBOI
[IIHHOCTI
IBAIITYK AL oottt et e ettt e et e st e e s bt e e sab e eabeesabee e 25

30ipHUK HAYKOBHX Ipallb MOJIOJIUX YUCHUX, acIipaHTIB Ta CTyAeHTIB, 2018 231



Ooecvka HaYiOHANbHA AKAOeMIs XapUO8UX MEXHOL02Il

HaYKOBe BHUJaHHA

36ipHm< HayKOBHX IIpallb
MOAOJHMX YYE€HHX, acIlipaHTIB
Ta CTYZEHTIB

Tom 1

["onoBHwMit penakrop, 1-p TexH. HayK, mpod. b.B. €ropos
3acT. TOJIOBHOTO peJlakTopa, Kau. TexH. Hayk, no1. H.M. IToBapoBa
BinnosinaneHuii pejiakrop, 1-p TexH. HayK, mpod. [.M. CtankeBuu
Texniuni penakropu A.B. Kosans, T.JI. JIpsaenko

YM. apyk. apk. 27.9.

240

30ipHUK HAYKOBHX Ipallb MOJIOJIUX YUCHUX, acIipaHTIB Ta CTyAeHTIB, 2018





