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basis. However, such a visit may become difficult, since ordering dishes from the menu can
be a difficult procedure.This observation is related to the fact that, of course, the dish consists
of three components: the main product, the garnish and the sauce. Therefore, all dishes in the
Gluten-Free menu meet the established conditions for safe eating.

One of the obvious options for solving this inconvenience is the introduction of
Gluten-Free menu sauces that do not contain gluten. It is known that the sauce is called an
additional component of the dish from the semi-liquid consistency, which is either used in the
process of preparing the dish or is served in a ready dish to improve the taste and flavor of the
main product.Sauces can be complemented by almost all hot and cold traditional dishes. Their
use allows deepening the menu offers due to the reasonable combinatories of culinary
products from meat, poultry, fish, mushrooms and vegetables with various assortment lines of
sauces.

The aim of the study is to develop the formulation and technology of hot tomato basic
Gluten-Free sauce. To realize this goal, the possibility of using rice and maize flour instead of
traditional wheat flour was studied. A large portion of traditional hot sauces is cooked with
wheat flour, which gives the sauce the desired consistency.To make the sauce homogeneous,
without lumps, for wheat flour, a specific method of heat treatment, known as patching, is
used. Such a technological method allows increasing the amount of water-soluble substances
in flour by denaturation of proteins and destruction of starch macromolecules. In addition, the
powdered flour acquires the aroma of tufts, which positively affects the smell and taste of the
sauce.

The results of the conducted research make the following conclusions regarding the
organoleptic perception of Gluten-Free hot tomato sauce:- use as a maize and rice flour allows
you to get a sauce with the usual appearance (uniformity, elasticity), smell (saturated broth
with rooted roots and tomato), taste (sour-sweet, slightly spicy), consistency (semi-viscous)

- But in both cases the color of the sauce changed to dark orange;

- Passage of Gluten-Free flour does not significantly affect the viscosity of the sauce,
however, to maintain a pleasant taste and aroma use the flour to pass;

- When using maize flour, it is necessary to increase its tabs to obtain the usual
viscosity of the sauce.

Supervisor - Cand.tech. Sciences, Zhukov E. In

MOJIOYHUH HIOKOJIAJI TA HOT'O
TOBAPO3HABYA XAPAKTEPUCTUKA

Jledenrok M.I., maricTpant ¢pakyastery TiTXIITa I1b
Onecbka HaLiOHAJIbHA aKajJeMisi Xap40BHUX TeXHOJIOriii, M. Oneca

3Ha4yHa KUIBKICTh JIIOACH BXKMBAIOThH IIOKOJIAJ KOXKHOTO JHS, @ caMe TOJIOBHE, 1110 He
MaJlo TakMX 0cCi0, sIKI BBR)XXKAaIOTh HOro HallKpaluM KOHIUTEPChKUM BUPOOOM. ChOrojiHi mIO-
KOJIaJ — 3BUYHMIA MTPOAOBOJIBYUIN TOBAP, L0 Bpaykae aCOPTUMEHTOM, BUHAXO0IaMH IU3aiiHy Ta
CMaKOBUMHU BJIacTUBOCTAMHU. Lle He TUBHO, aJKe 3a CTAaTUCTUKOIO 73 % yKpaiHLIB SIBIISIFOTHCS
HOCTIHHMMHU CHOXHMBayaMH 1okonagy. Came 1eil NpoayKT 3aiiMae TPETUHY PUHKY KOHAUTEP-
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CHKOTO BHPOOHHMITBA YKpaiHW. MOJNIOYHUI IIOKOTA] - 1€ KOHAMTEPCHKI JIACOIIi, OCHOBHOIO
CHUPOBHHOIO JJIsi BUPOOHHUITBA SKOIO € Kakao-NOPOLIOK 1 Cyxe MOoJIoKo. B mpomy cop-
Ti MEHIIIE Kakao-000iB 1 OinblIe MyKpy, HK y YOpHOMY. MOJOYHHI IIOKOIAT AYyXKE Kalo-
piiianiA. BiH MICTUTh B CBOEMY CKJIAJi BEJIUKY KUIBKICTh IYKPY. Y IIOKOJaal MiCTHThCS 50-
55% ByrneBoxiB, 32-35% xupy, 5-6% OinkiB, 4-5 % nyOunpHUX pedoBuH, Big 1 mo 1,5 %
CTUMYJIATOPIB T€OOPOMIHY 1 KO(eiHy, a TaKOXK Takli HEOOXiJHI OpraHi3My pPE4YOBHHH, 5. Ha-
Tpiid, Kajiid, MarHii, Gocdop, 3amizo i Bitaminu Bl, B2 i PP.Bucokuii BMicT Xupy Ta LyKpy B
IIIOKOJIAJIl T03BOJISIE€ BIAHECTH HOTO IO BUCOKOKAIOPIMHUX MPOIYKTIB. EHepreTH4Ha 1iHHICTD
MOJIOYHOI'O IIOKOJIANy CKJIalae 560 xxan Ha 100 r mpoxykry. Lle o3Hauae, mo moxonazn
Mae OUIbIIY YACTHHY XapUuOBHUX KOMITIOHEHTIB JIJIsl MOBHOIIIHHOTO XapuyBaHHsA. Ha ykpaiHCh-
KOMY PUHKY HalnouMpeHimuil monounuil mokonan «Roshen» ta «Milkay,  mismbHiCTh
KOMIaHIN CIpsIMOBaHAa Ha BUPOOHUIITBO MaiKe 1IEHTUYHHUX TOBapiB, SIK1 BIAPIZHSIIOTHCS 3a
HE3HAUYHUMH BIIXWJICHHSIMU CMaKy Ta pelenTyporo. 3a/uis TOCTIIKEHHS B SIKOCTI 3pa3KiB Oy-
70 oOpaHo MoJIOUHUH mokosan kommaHii «Rosheny, «Milkay, Ta «Kopona». Monounuii mo-
Kot BUroToBsatoTh 3rifHo JACTY 3924:2000: «Illokonaza. 3aranbHi TexHIYHI yMoBH». Opi-
€HTYIOUMCh CaMe€ Ha BHMOTH CTAaHAAPTY NPHU MPOBEACHI JOCIIIKEHb OyIyIOThCS BHCHOBKU
CTOCOBHO HOTr0 IKOCTI, 0€3MeYHOCTI Ta MOJAAJbIIOl peanizalii, ajpke BiH € MPUIATHUM IS
eKCIUTyaTallil JIMIIEe 33 YMOBU BCTAHOBJIEHHS BIAMOBIJIHOCTI yCIX MOKa3HUKIB BuMoram. [Ipo-
BOJIUTBCS JTOCTIPKEHHSI OPraHOJIENTHYHUX, (I3MKO-XIMIYHUX IOKa3HUKIB Ta CTaHy Tapu M
MapKkyBaHHs. OOpoOWBIIM JaHi MPOBEACHOT AETyCTalii IPyIoro 3 7 0cid — MOXKHA IMiICyMyBa-
TH:

- 3pazok Ne | € naiicMa4HimIUM, Tak sSK B HbOMY B Mipy BHpaK€HHH 3amax MOJIOKa,
CMaK MPUEMHUHN, COJIOIKAN, MOJIOUYHUH, 0€3 CTOPOHHIX IMPUCMAKIB, B POTi - JIETKO TaHE.

3pa3ok Ne 2 3amax noOpe BUpaKEHUH, BiTUYBA€THCA 3allax MOJIOKA 1 IIOKOJIAay, IPUCYTHIN
cMak BaHiTl. CMaK MOMIpHO COJIOJKHUI, TPUEMHHIA TICIIST CMaK

3pazok Ne 3 3HAYHO MOCTYMAETHCS MOMEPEIHIM 3pa3kaM: HEe MPUEMHUN CMaK, HE BiAUYyBA€Th-
Csl 3aIax MOJIOKa, TIPKYBaTHI CMaK Ta HEMPUEMHUH TICIIS CMaK.

3a OpraHoNeNTUYHUMH TMOKA3HUKAMH yCi 3 pa3Kd BIAMOBIJAIOTH BCTAHOBJICHHUM BHUMOTaM
JACTY 3924:2000, mo cBiIYUTh NPO iX OE3MEUHICTh Ta HASBHICTh XapaKTEPHUX CMaKOBHUX
BJIACTUBOCTEH. 3T1IHO AOCTIKEHHIM (Di3MKO-XIMIYHUX MMOKA3HUKIB yCi 3pa3Ky BiJIMOBIAAOTH
BcraHoBlieHUM HopMmaMm JICTY 3924:2000 3a ycima moka3HHKaMu. Tak SIK JKOACH 13 HUX HE
MIEPEBHIIYE JOMYCTUMY MEXY - Mpoaykiis BiamoBigae HTJI, oTxke € mpuaaTHOIO A7 mpojia-
Ky. Tinpku aBa 3pazku TM «Roshen» ta «Milka» moBHICTIO 3310BOJTBHUIIN BUMOTH CTOCOB-
HO MapKyBaHHS: yKa3aHl BCl HEOOXiIHI 1aHi, sIKi MaroTh yuTabenbuuil mpudrt. Hanucu Hamnu-
caHl YITKO Ta HE MaroTh HaruBiB. [H(opMmallisi BkazaHa Ha nep)kaBHIA MoOBi. 3pa3zok TM
«Kopona» mae Taki 3ayBakeHHS 10 10 MapKyBaHHs, iH(QOpMaIlisi CBITJIOTO KOJIbOPY, IO €
HE 3pyYHUM U IPOYUTAHHS CIIOKHBAUEBI, Ta HE YKa3aHO BMICT KaKao-TIPOJIYKTY.

HayxoBwuii kepiBHUK - 1.T.H., mpodecop BepxiBkep A.I'.
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