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Ooecvka HaYiOHAbHA AKAOEMIsl XAPUOBUX MEXHOIO2Il

PO3JILT 1

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

TECHNOLOGY OF NUT SAUCES WITH BALANCED
FATTY ACID COMPOSITION

Kashkano M.A., associate professor, Kovalchuk V.O., bachelor degree student
Odessa national academy of food technologies

The range of sauces on the nut basis, which is sold at the catering enterprises, is lim-
ited. However, numerous varieties of nuts and other components that can be added to the
sauces make it possible to create not only substantially new flavors, but also to correct their
chemical composition, both for the main and for the minor components. The purposeful com-
bination of the appropriate prescription ingredients provides the obtaining of food composi-
tions with given physico-chemical and organoleptic properties.

The purpose of the work is to develop a formulation and technology of nut sauces pro-
ducing based on a balanced composition of polyunsaturated fatty acids.

As a basis for the designed recipe composition, the recipes of the classical walnut
sauce (Bazha) was chosen. According to the content of PUFA and the prevalence in Ukraine,
it is advisable to take walnut as a basis for the sauce. Wallnuts have the ratio of omega-6 and
omega-3 fatty acids which is close to the physiological recommendations. Other types of nuts
can be added to the recipe in a non-significant amount, given their high cost, chemical com-
position and zoning.

Substantiation of the component composition of the raw nuts, allowed to design its
recipe ratio according to the principles of linear programming. In this case, the objective func-
tion was the ratio of omega-6 and omega-3 fatty acid (w-6/®-3 = 4), established in accordance
with physiological norms. Limits and granular conditions were used to regulate both the reci-
pe content of the components and individual nutrients (for example, the content of walnut was
set within the limits of 25 ... 35%, the fat content is 20 ... 25%).

Determination of flowingness was confirmed by high indices of the density of sauces,
made without heat treatment. To form a certain yield strength and structural-viscous behavior
of sauces, it is necessary to regulate their hydromodule (GM). As a result of dilution of sam-
ples with broth at different values of GM, the fluidity of sauces grew. With the cluster of the
hydromodule to the unit there was a significant dilution and loss of characteristic for con-
sistency of sauces.

The technology process of the developed sauce involves the preparation of cooked
broth according to the classical technology, its strain and cooling (T = 18 ... 20°C); cleaning
and frying of walnut nuts (T = 140 ... 150°C, t = 3 ... 5 min); removing, washing and drying
coriander; blending of pomegranate juice. The prepared recipe ingredients together with gar-
lic, flaxseeds and spices are ground to a homogeneous mass in a blender (n = 10,000 min-1, t
=4 ... 6 minutes). The resulting walnut sauce has a consistency of dense sour cream.

The tasting score showed an improvement in a number of organoleptic parameters of
the sauce developed in comparison with the sauce-analogue.

According to the research of basic rheological and physico-chemical quality indicators
technological modes and conditions of sauce production were recommended. Tasting assess-
ment showed improvement of organoleptic indicators of the developed product compared
with sauce-analogue.

As a result, the technology of nut-based sauce with balanced composition of polyun-
saturated fatty acids was developed. Fatty acid composition of the produced sauce was ana-
lyzed and it was found that the consumption of the recommended servings of product satisfies
omega-6 and omega-3 PUFA need by 55%.

Supervisor— associate professor Kashkano M.A.
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