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PO3JILT 1

AKTYAJIBHI IINTAHHSA 3EPII'AHHSA
TA TEXHOJIOI'TI IEPEPOBKMU 3EPHA,
OBOYIB TA ®PYKTIB

30ipHUK HAYKOBHX Ipallb MOJIOJUX YICHHUX, aCIipaHTIB Ta CTyACHTIB, 2018 3



Ooecvka HaYiOHAbHA AKAOEMIsl XAPUOBUX MEXHOIO2Il

ter. An unpleasant feeling of the viscosity inside the macrosphere happened in case of the
highest concentration of sodium alginate.

During the first 5 minutes interaction of sodium alginate with CaCl, at the smallest
concentration in the solution, the macrocapsule shell was thick, loose and quickly destroyed
by mechanical influence. With prolongation of the gelation process and with increasing con-
centration of both reagents, the macrospheres’ shell became stronger and denser. With a grad-
ual increase in the concentration of CaCl, in the solution, the macrospheres’ shell acquired an
unpleasant bitter taste. The thickness of the macrospheres’ shells was between 1.04 mm and
3.17 mm.

Capsulated sweets with desirable organoleptic characteristics were obtained by mass
fraction in solution: sodium alginate — 3.3%, sucrose — 33.3%, cocoa powder — 6.7%, calcium
chloride — 5.0%. The recommended duration of the interaction of polysaccharide with calcium
ions at a temperature of 50°C was 15 minutes. The calcium alginate macrospheric shell was
strong, dense, about 1.5 mm thick. At the same time, 1 g of polysaccharide bound up to
22.0% of calcium ions.

So, macrospheres are obtained — sweets with calcium-alginate shells and liquid inter-
nal environment imitating the filling. Efficient conditions for obtaining alginate macrospheres
are established. Spherical sweets are promising salutary food products, as they are sources of
dietary fiber and high bioavailability of bioorganic calcium.

Supervisors — Candidate of Technical Sciences, PhD Gural L,
Candidate of Technical Sciences Naumenko K.

OPTIMIZATION OF THE BAKERY PRODUCTS RECIPE BY USING
HIGH-LEVEL PROTEIN CONTENT FLOUR

Viktoriia Holovniak, student of Master’s degree program ONAFT
Odessa National Academy of Food Technologies, Odessa

The increasing consumption of sugars has resulted in several nutritional and medical
problems, such as obesity, diabetes and cardiovascular diseases. Bakery products, from all
types of foods, have one of the highest glycemic indexes, so it's hard to recommend them for
daily intake, and especially for people, who has metabolic disorders or overweight.

The aim of this study to develop the technology of new food product, which will be one
of several dietary baked goods with low moisture content due to the adaptation of the techno-
logical process and the recipes. To adjust the formulation of bakery products, taking into ac-
count the goal - to reduce the glycemic index of finished products, for dough kneading 50%
moisture was used flour rye whole-wheaten, wheat flour I grade, dry wheat gluten, bran and
yeast baked pressed.

To select the factors that are subject to the experimental study, the a priori ranking meth-
od was used. As a result, it was found that to achieve the goal of evaluating bakery products is
important to taste, glycemic index and energy value.

To correct the prescription composition of bakery products, taking into account the goal
of reducing the glycemic index of finished products, rye flour used for wholemeal and non-
bakery flour, such as: flour of green buckwheat, cheakpea flour, lentil flour. They help to in-
crease the glycemic index, balance the food value and bring it closer to the modern require-
ments, because they have high protein content.
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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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