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PO3JILI 6

COLIAJIBHI TA EKOJIOTTYHI ACITEKTH
CYYACHOI XKUTTEAIATBHOCTI
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IUTAaHYBaTU Taki BUAM POOOTH, SIKI CIPHUSIOTH 3HMKEHHIO BTOMHU. CTaBJIEHHS CTYIEHTIB 10
CBOTO 3JI0OPOB’SI € OCHOBOIO 3/I0pPOB’SI30€pEKEHHS, TaK K Yepe3 MOTUBALIIIO I[bOTO CTABICHHS
MO>KHA 31MCHUTH I[IHHICHE-OPIEHTOBAHY JISNIBHICTh CTYIEHTIB IO 30€pEKEHHIO Ta 3MIIIHEH-
HIO BJIACHOTO 3710POB’sl.

HinmicHuil miaxig A0 BUPILIEHHS MpoOJieMU 3/10poB’s30epexkeHHs] Ta (GOpMyBaHHS
KyJIbTYpH 370pPOBOrO CHOcOoOy JKUTTS BHABISAETbCA y (OpPMYBaHHI KYyIbTypu 370-
pOB’s130epeKeHHsT NUIIXOM 00 €THAHHS 3yCHJIb BUKJIAIadiB, KypaTopiB T'pyI, CIIOPTHBHUX
KITyOiB.
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SERVING THE MEAL IS ONE OF THE IMPORTANT ELEMENTS
OF THE HAUTE CUISINE

Brunko K.R., the 1* year student of faculty of trade, hotel, restaurant
and tourism business
Kharkiv Institute of Trade and Economics of Kyiv National University of
Trade and Economics, Kharkiv

Serving the meal is one of the main elements of the haute cuisine in the restaurant
world. In modern gastronomy, everyone knows that one of the most important indicators of
the success of the establishment is the presentation of the meal. First impressions are the most
important emotions of your guests. Serving the meal and the right combination of colors can
help to decide the customer to stay and order something else, or come back to you next time.

There are many ways of serving the meals. But it is most interesting to use original
methods of presentation and win the affection of customers at first sight. You can impress the
customers using the unusual dishes or original serving of drinks. Most often, the unusual dec-
oration of dishes is the highlight of the establishment, as the secret of effective cooking is that
"first we eat with our eyes." Therefore, today a lot of different elements of decorating dishes
are offered. Let's consider some variants of a decor.

Edible flowers are flowering plants, grown on environmentally appropriate technol-
ogies, suitable for food. There are 45 types of edible flowers today. In Asia they are listed as
an expensive and exclusive dish, but in Europe they are not common. These elements also
include a variety of sauces-gels for decoration, such as: sauce-gel from baked pepper, toma-
to sauce-gel, mayonnaise with smoked paprika, strawberry vinegar, velvety sauce from
Cheddar cheese.

The invariable attributes of a professional decorated table are beautiful dishes, cutlery.
Undoubtedly, qualitative stylish dishes is an indicator of the status of the establishment,
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which its image. Successful restaurateurs follow not only the quality of the dishes, but also of
course for the fashion trends. So, here are the 4 main trends concerning modern tableware.

Minimalism. Simplicity in the decor, shape and color of the dishes became a real
breakthrough in the art of decorating the table. The combination of minimalism and luxury
became ultra-trendy.

Floral concept. Having passed many stages of modification, today such utensils appear
in all its elegance and refinement. Separately, it is possible to distinguish thematic decoration
of separate functional elements of dishes.

Antiques: the tableware are made in the style of Empire or Baroque, and decorate chic
restaurants and tables at parties dedicated to past eras. Gilding and incrustation are the typical
elements of this theatrical style.

Fancy incredible shapes. Fashion trend is the using of non-traditional dishes. Space
design and extraordinary elements make ordinary household items real art objects. Artists also
experiment with textures, give the surfaces of plates and mugs the look of lace, fabric or
creased paper. It looks very conceptually and stylish.

Also, when serving the dishes, cooks use professional tools for decorating. For exam-
ple: knife with a wavy blade is used for decorative cutting of butter, cheese, fruits and vegeta-
bles; knife for peel; spoon for cutting smooth balls of fruit, ice cream, soft cheese, butter; ring
mold; spoons for decoration; culinary brush; ring for fried eggs; confectionery syringe. Mod-
ern gastronomy is very diverse today. Famous chefs from all over the world, specially take the
time for the presentation of the dish, take into account the smallest details, they relate to this
process very carefully. Therefore, serving the dishes is an integral part of professional cuisine.

Supervisor — assistant, Untila M.P.

CHEMISTRY IN THE FOOD PROCESSING INDUSTRY.
FOOD ADDITIVES

Malitsa A.A., the 1% year student of faculty of trade, hotel, restaurant
and tourism business
Kharkiv Institute of Trade and Economics of Kyiv National University
of Trade and Economics, Kharkiv

Food additives are the substances that are added to the product during cooking to pro-
vide a certain quality to it.

The history of food additives has become widely develop in the twentieth century. But
different spices, salt, vinegar, baking soda are not true carcinogens. Chemicals are used to
give the product an attractive look, a notable taste, and to extend shelf life. The chemicals in
the food industry include food coloring, flavoring, substances that replace sugar, preserva-
tives, antioxidants, emulsifiers. Now we can identify 9 major groups of food additives: nutri-
ent supplements, additives that preserve freshness, additives that facilitate processing or pro-
ducing, preservatives, spices, food coloring, sweetening, fillers.

Using of food additives in the food industry is not unusual for us. Extensive develop-
ment of chemistry in our time has reached a high level, now it is almost impossible to find a
product without any chemical intervention, but if you manage, then the price will be much
higher, this is the main advantage of preservatives. Their low price and small doses of using,
allows producers to save considerably on the production of goods. Abuse of food with high
content of preservatives extremely influence on our organism. Now, many food additives are
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