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PO3JILI 5

TEXHOJIOT'TYHI ACIIEKTU BUPOBHUIITBA XAPYOBHUX
HPOAYKTIB JIIKYBAJIBHO-0O3/1I0POBYOI'O HAITPAMKY
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3 1i€10 METOI BUPOOHUKH BCE IIMPIIE 3aCTOCOBYIOTh PEUYOBHUHU MPUPOIHOTO ab0 CH-
HTETUYHOT'O MOXO/KEHHS, 1110 MAIOTh COJIOJIKMI CMakK, Tak 3BaHI I[yKPO3aMiHHUKH, TPUHIIH-
MIOBOIO OCOOJIMBICTIO SIKUX € B1ICYTHICTh (200 3HAUHA 3aHUYKEHICTh) EHEPreTUYHOT I[IHHOCTI.

[TinconomxyBadi HE BOJIOAIIOTH JIIKYBAJIbHUMH BIIACTUBOCTSMH, ajie iX CUCTEMaTH4YHe
BXKMBAHHS 3aMICTh LIYKPY MOKpaIlly€e 1epedir IyKpoBoro AiadeTy, fonomMarae J0TpuMyBaTUCs
XBOPUM JIETHUYHUX PEKOMEHAIlil, MOKpallye pe3yabTaTH JIKyBaHHs 1 MPOMUIAKTUKHA OXKHU-
PiHHS, COPUSIOYH MOTEPEHKEHHIO CEPLEBO-CYIMHHUX 3aXBOPIOBaHb. HU3bKOKAIOpiiiHI CHH-
TETUYHI I[yKPO3aMiHHUKH, IO IHUPOKO 3aCTOCOBYIOTHCS B XapuyOBiii MPOMHCIOBOCTI, B O11b-
IIOCTi CBOTi MalOTh HETATUBHUH BIUTUB Ha 3/I0OPOB'S JIIOAWHU. Y 3B'S3KY 3 I[UM B OCTaHHI POKH
nepeBara BiJJIa€ThCSl HATYPAJIbHUM M1ACOI0KyBadaMm.

Jlig 3amMiHM yKpy B BUPOOHHUIITBI MOPO3MBa JJO3BOJICHI TaKi iHTpesieHTH: GppykTo3a,
cupon rigpoiizoBanoi sakto3u (CI'JI), copbit (E-420) i kcumit (E-967). 3 iHTEeHCUBHUX CH-
HTETHUYHUX IT1/ICOJIOIKYBaUiB y BUPOOHUIITBI MOpO3HBa B YKpaiHi 03BOJIEHUH 710 3aCTOCY-
BaHHS TUIbKHU arecyiabdam kaiito (E 950), xoua B geskux KpaiHax MHUPOKO BUKOPUCTOBY-
I0Th 1 1HIII MiZICOJO/PKYBayi: acnapraM, caxapuH, UKIAMOBY KHUCJIOTY 1 11 coJll, CyKpajosy,
TTIAPU3HH.

Jlo ocTaHHIX PO3POOOK IYKPO3aMiHHHKIB HOBOTO ITOKOJIHHS BiJIHOCSATHCS: MAIbTHT,
MaJbTUTOJI, JIAKTUTOJ, JAKTYJ103a, 3pITPITON, 130MaIbT. BKe BijoMi Takl pOCIMHHI HATypa-
JBbHI I[YKpO3aMiHHUKH, SIK MIpaKyliH, CT€BIO3U[, TayMaTHH, MOHEIIH, TIinepu3uH (i3 jJak-
pulli) Ta iH.

Cepen mepesiueHUX BHIIE POCIMHHMX HATypalbHUX I[YKpO3aMiHHHUKIB, SKI MOXKHA
BUKOPUCTOBYBATHU MPU BUPOOHULITBI MOPO3UBA, HANOUILIIT HENIKIUIMBUM € TyaMaTHH 1 cTe-
BIO3U]I.

Jxepeno TaymarnHa — miioAu TpomnigHoro aepeBa Thaumatococcus daniellii. Tayma-
TUH HE HAJTO CTaOUIbHUMN, TaK IIO 3aCTOCYBaHHS iioro oomexkeHi. He3axkaroun Ha 1ie Horo
3aCTOCOBYIOTH B IPOLIECI BUPOOHUIITBA MOPO31Ba (KPIM MOJIOYHOTO 1 BEPIIKOBOTO) B KiJIbKO-
cti 10 50 mr/ kr. BiH MOBHICTIO PYHHYETHCS B KUIICYHUKY JI0 aMiHOKHUCIIOT, B TIOPIBHSIHHI 3
iHmMME Oikamu. TakuM YMHOM, B JI03BOJIEHUX KIJTBKOCTSIX HE pOOUTH HETaTUBHOTO BILIMBY.

CreBio3ua BUPOOJISETHCS 13 MMIBACHHOAMEPUKAHCHKOI pociuHu «CTeBis» (13 JTUCTS).
Kpim conoakoro cMaky i MiHIMyMY Kallopiii, Mae Oe3i1iu mepeBar: 3HiMae 3araneHHs, 3HIKYE
apTepialbHUM TUCK, MIABUNIYE IMYHHI BJIACTUBOCTI OpPraHi3My, Ma€ aHTHUMIKpOOHHH e(]eKT;
3HWXKYE PIBEHb I[YKPY B KPOBI; HOPMai3y€e XOJECTEPUH, MIXOAUTH AJS TIETHYHOTO Xapuy-
BaHHSI.

Jist moJaNbIIuX JI0CIiHKeHb 0OPaHO IyKPO3aMiHHUK — CT€BIO3H/I, BIH HE Ma€ MPOTH-
nokaszaHb 1 HemoumiKiB. Lle kpamuii mykpo3aMiHHUK TP 11a0eTi Ta HU3bKOKAIOPIHHOMY Xap-
YyBaHHI.

HaykoBwuii kepiBHUK — K.T.H., fo1ieHT Yabanosa O.b.

USING OF PROTEIN-CONTAINING PLANT RAW MATERIALS

Oleksii Sobin, graduate student of GRTB faculty, Tamila Lalenko student of GRTB fac-
ulty, Iryna Koretska associate Professor of GRTB faculty
National University of food technologies, Kyiv

The health status of the population of Ukraine at the present stage — deteriorates. To
create a new food it is necessary to conduct researches of the modern plant material, determi-
nation of the influence on technological and organoleptic characteristics and the definition of
rational dosing.
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Providing the population with quality food of high nutritional value is a current
problem.

Leafy vegetables (lettuce, spinach, sorrel, Basil, parsley, etc.) is of early vegetables,
edible part is they have tender juicy leaves, which are rich in nitrogen (8 %) and mineral
(2 %) substances, especially iron, phosphorus, iodine, calcium, vitamins C, P, K, B group,
carotene.

The greens are the only foods that contain absolutely all the nutrients needed for our
health, including all green plants contain essential amino acids.

Today there is the growing popularity of the sauces and the increase in demand for
sauces products. Special attention is given to emulsion sauces for fruit, berry or vegetable
based, which are used to impart specific flavors of meat, fish, cereal or dessert dishes. They
are able to adjust the chemical composition of food to increase its nutritional value, to im-
prove appearance, affect the intake and digestibility.

At the National University of food technologies improved technology for preparation
of sauces by substituting wheat flour for flour from flax seeds to thicken soup and sauces. The
resulting sauces fully comply with the requirements for products of this type, not yielding
sauces with wheat flour, have a harmonious taste and pleasant aroma, characterized by a re-
duced content of starch and carbohydrates (almost 3 times) compared to wheat flour, high in
protein and fats.

Savnet — perennial crops, interspecific hybrid sorrel Tien Shan and spinach English,
created by Ukrainian scientists in the Department of new cultures of the National Botanic
gardens. M. M. Grishko of NAS of Ukraine. The content of protein and vitamins savnet is one
of the first places among the vegetable and fodder plants.

As with all leafy vegetables savnet rich in pectin. The content of pectin substances in
davnet is 4.5 % of dry matter, the content of mono — and disaccharides is 1.8 % of dry matter.
The content of vitamins, which exhibit antioxidant properties — vitamin C and B-carotene on
dry matter, respectively, of 950.0 mg% and 50.5 mg%.

To increase the biological value of the sauce in the recipe a new plant culture of savnet
varieties "Kyiv ultra" has been added. This variety savnet is valuable, because it contains a
high content of ascorbic acid and carotene: of 1103,71 and 53,06 mg/% per dry matter rela-
tively. The amount of nonessential amino acids is 14.9 g per 100 g of dry matter of savnet;
essential — 10,12 g/ 100 g; 1. e. essential amino acids contain 40,33 % of the total number of
amino acids.

Reference

1. Polevik V.V., Vinnikov V.V., Koretska, I.L. Protein natural herbal supplements // Pro-
gram and materials of the international scientific conference «New ideas in food science
—new products of food industry» 13-17 October 2014. — K.: NUFT, 2014. — P. 641.

2. Sobin O.V., Koretska, I.L. Provision of population by protein content food // Program
and materials of the International scientific conference of young scientist and students
«Youth scientific achievements to the 21-st century nutrition problem solution» Part 3
April 5-6,2017. — K.: NUFT, — 2017. — P. 404.

170 30ipHHMK HAyKOBUX Ipallb MOJIOJMX YYEHUX, aCHipaHTIB Ta CTyAEHTIB, 2017



Ooecvbka HayioHanbHa aKkademis Xapuoeux mexHono2it

BIOLOGICALLY ACTIVE COMPLEXES BASED ON YEAST GLUCAN

Bordia D ..o ettt e 149
OBTAINING OF THE SOLUBLE FORM OF WHEAT STRAW XYLAN
Ryzhenko D., Stahurska Y. ....c.cccoieiiiiiiiiieciicece e 150

THE DEVELOPMENT OF NEW BIOTECHNOLOGIES AND BIOPREPARATIONS IN
FOOD PROCESSING INDUSTRY
Sherba NLA. ..o 151

ENHANCEMENT BIOLOGICAL ACTIVITY OF MEAT PATE «DIETARY» WITH
ONION’S TUNIC ANTIOXIDANTS

(0202 101 QLY (X O T 152
METHOD FOR PRODUCING OF FOOD COLORANT
SRATOVA ITINA oeeeeeeeeeeeeeeeeeeeeeeeee e semasesemamemanne 153

IOHOTPOITHI ITOJIICAXAPUJIN YPOHITHOI'O CKIIAAY AK OCHOBA
BIOITIOJIIMEPHUX XAPHOBUX ITOKPUTTIB

TTOTHBAHOB €. A . ..o oo e e e et e e e e e e e e et reaeeeeeeeeeaannnns 154
PO3POBKA TEXHOJIOT'II PTOI[OBMICTOF O IIIEPBETY 3 DOENXO0A
(0371:% ; 072N DO OSSR 156

CTPYKTYPHO-PEOJIOI'THHI BJIACTHUBOCTI PISHUX BI1/IIB BA®EJIbBHUX
HAIIIBOALPUKATIB I BUPOBIB

DaTeeBa A.C., JTHCA B.B. ..o 157
OYHKIIOHAJIBHI IHTPEAIEHTHA JIJI BUPOBHUILITBA BA®EJIbHMX BUPOBIB

bamok A.O., [Tamamapayk B.B. ..o 159
AKICTb MACTWJIBHUX BUPOLIB 31 3HJKEHMM BMICTOM I[YKPY

BarOPOITHST BLA. .ot st en 161

JIYKYM 3BUBHUI HA OCHOBI HETPAJIMI{IMHOI ®PYKTOBO-ST'IJTHOT
CHUPOBUHU
KHALT T B oo 163

JOCHI/DKEHHA PEOJIOTI THHMX XAPAKTEPUCTUK MOJEJIBHUX CUCTEM
KOHAMTEPCBKOI'O HAIIIBOABPUKATY 3 [IOPOIIKOM 3 BAHAHY

Srank ML.B., Hemipia O.B., TaBprir A.B. . ..o, 164
AHAIJII3 CYYACHHUX IIYKPO 3AMIHHHMKIB

TTOMIIIYE L. O ettt ettt ettt et e et e e 166
®YHKIIIOHAJIBHO-TEXHOJIOI'TYHI BJIACTUBOCTI KPOXMAJIBHOI ITATOKU Y
CKJIAZII MOPO3MBA

BACC OO et e e e e e e e e e eeaes 167
CYYACHHMH CTAH PUHKY IIVYKPO3AMIHHUMKIB JIJI51 BUPOBHUIITBA MOPO3VBA

MaMIHTOBA K. O. ..oooiiiiiiiiie e e 168
USING OF PROTEIN-CONTAINING PLANT RAW MATERIALS

Oleksii Sobin, Tamila Lalenko, Iryna Koretska ..........cccccoeeveviiniiinienciicieeieene, 169
HIGH-PROTEIN DESSERT

Bezzodina A.R., Oliinyk M.I., Dzyuba N.A. .....cccooiiiiiniieieeeeeeeee e 171

350 30ipHUK HAyKOBHX ITpaIlb MOJIOJMX YUSHHUX, aCipaHTIB Ta CTyAeHTiB, 2017



Ooecvbka HayioHanbHa aKkademis Xapuoeux mexHono2it

HaYKOBe BUAaHH

36ipHm< HayKOBHX IIpaiib
MOAOJHMX Y4YE€HHX, acIlipaHTIB
Ta CTYZAEHTIB

["onmoBuuit penakrop akaa. b.B. €ropos
3acT. TOJIOBHOTO pe/lakTopa, kana. TexH. Hayk H.M. IToBaposa
BiamoBinanenawmii pegaxrop akan. [.M. CtankeBud
Texuiunuit penaxkrop T.JI. [Ipsiuerko

30ipHHUK HAYKOBUX MpaIlh MOJIOJIUX YUYEHUX, aCHipaHTIB Ta CTyIeHTiB, 2017 357



