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Актуальним є напрямок комплексного підходу до розробки рецептур збитих десертів, 
з урахуванням складу та взаємодії основних нутрієнтів. Розширення асортименту холодних 
безлактозних десертів дозволить знизити рівень білкової недостатності, збагатити раціон 
харчування необхідними вітамінами, макро- і мікроелементами, харчовими волокнами та 
іншими біологічно активними речовинами.

Метою дослідження є математичне проектування полікомпонентної композиції 
бланманже для людей з гіполактозією.

Для проектування рецептур використовували введений у базу даних детермінований 
еталон, що включав норми фізіологічної необхідності організму людини за вуглеводами та 
білками. Для обраних видів нутрієнтів в процесів моделювання і оцінки збалансованості 
віртуальних рецептур в якості критеріїв харчової адекватності використовували часні та 
загальний показники бажаності. Для математичного проектування бланманже цільовою 
функцією виступила максимальна харчова цінність проектованого продукту, визначається як 
сума харчової цінності складових частин рецептурних інгредієнтів [3].

Встановлено оптимальний вміст всіх рецептурних компонентів. Споживання 100 г 
розроблених бланманже «Фруктового бризу» та «Білкового бризу» забезпечить надходження 
до організму людини 27,9 г та 31,4 г макронутріентів відповідно. 

Інтервали змін значень органолептичних показників призначали рівним від 0 до 5 
балів: 0–1 – дуже погана якість, 1–2 – погана якість; 2–3 – середня якість; 3–4 – гарна якість; 
4–5 – відмінна якість.

На підставі отриманих даних визначення зміни сенсорних показників при зберіганні 
розроблених бланманже видно, що при дотриманні рекомендованих умов продукти 
володіють досить високими сенсорними показниками. Так при зберіганні в продовж 5 днів 
загальний бал знижується до 31,7 бали для «Білкового бризу» та 29,5 балів для «Фруктового 
бризу» з 35 можливих балів. Таким чином, можна рекомендувати наступні умови зберігання: 
впродовж 5 днів у скляній тарі при температурі (4±2) С та відносній вологості повітря не 
більше 75 %.

Перевагами даного дослідження є розробка рецептур бланманже зі збалансованим 
нутріентним складом з використанням рослинної сировини. Отримані бланманже можна 
рекомендувати для вживання людьми з гіполактазією, у дитячому та дієтичному харчуванні. 
Розроблені десерти можуть входити до раціону харчування в сфері HоReCa: закладах 
ресторанного та ресторанно-готельного господарства. 
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TECHNOLOGIES OF IMMUNOMODULATING SAUCES

J. Kozonova, Ph.D., associate professor
Odessa national academy of food technologies

Nutrition is one of the most important factors that significantly affect a person’s health, 
working capacity, and life expectancy. An analysis of the nutrition of various segments of the 
population of Ukraine regarding the consumption of certain nutrients indicates that significant 
changes have occurred in recent years [1,2]. So, the daily diet is characterized by excessive 
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[3].
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consumption of animal fats, sugar, salt, and a significant decrease in the use of vitamins, minerals, 
dietary fiber, which leads, first of all, to weakening the body’s defenses [2]. A weak immune system 
is not able to efficiently distinguish and destroy cancer cells, which increases the risk of malignant 
diseases. However, excessive activity of the immune system can also cause diseases (for example, 
rheumatoid arthritis). The main factors that negatively affect the immune system include: 
unbalanced nutrition (50...55 %); constant stress (10...15 %); unfavorable environmental conditions 
(20...25 %); lifestyle (10...15 %); genetic predisposition (10...15 %). That is, adjusting nutrition can 
significantly improve the state of the immune system [3]. It is known that certain foods contain 
certain nutrients that can simulate and improve immunity. First of all, for normal functioning, the 
immune system needs antioxidant vitamins – A, C and E.

Sauces are an integral part of a person’s daily diet. Sauce products are used both in home 
cooking and in the restaurant industry. About 70 % of the dishes served in restaurant are released 
with sauce, which allows not only to improve the aroma, appearance and taste of the finished dish, 
but also to increase the content of essential substances. The main trends in the development of the 
sauce segment are the focuses on the consumption of natural and environmentally friendly products 
with an interest in new and original.

Traditional technologies for sauces production do not allow the maximum preservation of 
biologically active substances of plant materials, are subjected to heat treatment, and contain 
artificial stabilizers and preservatives that adversely affect the human body. In addition, ready-made 
sauces do not always have high organoleptic characteristics. That is why it is urgent to develop 
products based on plant materials, in which natural raw materials are preserved as much as possible.

In the preparation of immunomodulating sauces recipes compositions, requirements were 
formulated that must be satisfied for the manufacture of high-quality products:

1. in order for sauces to have immunomodulating properties, the recipe components should 
contain: vitamin C – (40-50 mg), vitamin A – (0.8-1.2) mg, vitamin E – (5-7) mg;

2. recipe components must contain a large amount of micronutrients (vitamins and minerals) 
for this superfoods are introduced it (sesame seeds, pumpkin seed meal, etc.);

3. the composition should include foods rich in polyunsaturated fatty acids that are not 
synthesized by the body, but are important for its normal functioning;

4. in the presence of fat-soluble vitamins (A, D, E, K), the sauce should contain a fat 
component (butter, cream, vegetable oils);

5. minimum sweetness, but the sugar-acid index should be 10...20 %;
6. in the presence of apiproducts, sauces have an immunomodulating effect, due to powerful 

biologically active and disinfecting substances, mineral salts, trace elements, vitamins;
7. the presence of aromatic raw materials, to provide sauce aroma and certain taste 

properties (cinnamon, dried ginger, coriander, turmeric, red pepper, cumin, cloves);
8. preparation should not take much time;
9. during cooking preserve the substances of natural raw materials as much as possible;
10. recipe should include only natural ingredients;
11. sauces should not contain artificial stabilizers, preservatives and flavor enhancers,
12. sauces should have the proper consistency, attractive appearance, aroma and taste typical 

of this recipe.
Developing recipes for sauces with immunomodulating properties, it is important to select 

raw materials characterized by a significant content of vitamins and micronutrients aimed at the 
stimulating effect of the body. In addition, the raw materials must satisfy as many as possible of the 
requirements putted above. As a result of the selection of raw materials for the recipes of sauces, we 
settled on the following three: «Gift of Autumn», «The Shine of Viburnum» and «Vitamin 
Explosion». Designed sauces are additional ingredients to the main course. In their technology there 
is no high-temperature heat treatment, it allows to maximize the losses of useful thermolabile 
components.

Ready to eat sauces are stored in the refrigerator, in a closed container at a temperature 
0…4 °C for 24 hours. At a storage temperature higher than 15 °C, the sauce should be sold within 
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12 hours. But in order to preserve the immunomodulating properties of sauces to the maximum, 
their implementation should not exceed 2 hours. Ready sauces are sold in restaurants with local 
consumption. Design options for sauces are shown on Fig. 1.

1                                                        2                                                      3
1 – «Gift of Autumn»; 2 – «The Shine of Viburnum»; 3 – «Vitamin Explosion»

Fig.1 – Immunomodulating sauces together with recommended salads
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TECHNOLOGY OF GRAIN CULINARY PRODUCTS WITH
HIGH NUTRITIONAL VALUE

Kashkano Maryana, PhD, associate professor
Odessa National Academy of Food Technologies, Ukraine

Grain products and grain based culinary dishes play an important role in healthy nutrition. 
Today, a promising area of research and technological developments in the food industry is 
production of food that meets the requirements of healthy nutrition. With good reason, the largest 
segment of the human diet is occupied by grain products, to which the human body and digestive 
system is genetically adapted.

The combination of different products in technologies of grain culinary products provides 
the delivery of essential nutrients in the best way. In addition, the processes of assimilation and 
exchange of micronutrients are often activated in the presence of other nutrients [1]. Thus, the 
development of polycomponent recipes of grain dishes will increase their biological and nutritional 
value by combining proteins with different aminoacid composition. Therefore, a major line of 
research in the field of healthy diet is the production of products with polycomponent composition 
including both major nutrients and micronutrients [2]. 

Grain products play an important role in the human diet. These products are potent sources 
of energy, that’s why grain-based dishes are usually recommended to eat as breakfasts. At the same 
time, the plant proteins of cereals and products of their processing have unbalanced composition, 
and therefore monocomponent cereal-based meals have low consumer properties. According to the 
theory of the rational nutrition, people have to consume special products with optimal component 
ratio. Despite the health benefit of grain culinary dishes such as porridges or cereals, nutrient 
composition of these meals is not balanced. The problem of increasing the biological value of food 
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