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THE USING OF PRODUCTS OF PROCESSING 
HONEYSUCKLE IN THE TECHNOLOGY  

OF FONDANT-CREAM SWEETS 
 

Author  Denysenko I. 
Supervisor  Kokhan O. 

National University of Food Technologies 
 
A priority area for the confectionery industry is the creation of a new 

range of sugar confectionery products, including fondant and fondant-
cream candies enriched with polyfunctional complexes: bioflavanoids, 
vitamins, macro and micronutrients, and food fibers. Promising raw 
materials are wild and cultivated berries, which include honeysuckle. The 
aim of work is to establish the possibility of using products of processing 
honeysuckle cultivated in Ukraine, in the production of fondant and cream 
candies with high nutritional value. 

We investigated samples of honeysuckle fruit varieties "Duet", which 
we received at the National Botanic Garden of N.N. Grishko, in depart-
ment of new crops of fruit plants. The material for the experiments was 
puree and jam from honeysuckle and fondant-cream candy masses. To 
study the quality of semi-finished and finished products we used conven-
tional organoleptic and physico-chemical methods.  

It was established the possibility of using the products of processing 
fruits honeysuckle in the production of unglazed fondant sweets, which 
gives to finished product the best organoleptic properties, compared to the 
control sample. Due to the color of puree and jam, the products have more 
attractive shade without the addition of synthetic dyes and flavors. It also 
improves the nutritional value of products, reduces its caloric content, cost 
and extends the shelf life. 
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