14. E¢pexTUBHICTH BUKOPUCTAHHS 0aTATy B 3aKJa/1aX PeCTOPAHHOIO IroCcnoIapcTBa
FOnis Jlykomcnka, Hagist KpaBuyk
Hayionanvnu ynisepcumem xapyo8ux mexuonocii

Beryn. Ha mouaTky TpeThOro TUCSYOIIITTS T€Ma 3/I0pOBOT0O Xap4uyBaHHs HaOyBae eaasi Oiibmioi
aKTUBHOCTI MaiXke B yCiX KpaiHax CBITY.

Jns YkpaiHu 310poBe XapuyyBaHHS JyXe akTyajdbHa NpoOieMa, OCKUIBKH YBEpPTh HAIIOTO
HACEJICHHS IPOXKMBAE B CKOJOTIYHO HECHPHSTIMBHX yMoBaxXx. B ocrtanni 10 pokiB 3Ha4YHO
30UTBIIMIACS KITBKICTh BUIAAKIB CEPIIEBO-CYIMHHUX Ta OHKOJOTIYHUX 3aXBOPIOBaHb. 370pOB’ s
HAaceJICHHS TOTIPIIYEThCS Yepe3 POo30alaHCOBAaHICTh PAIlIOHIB XapuyyBaHHS Ha TIi JAedinuTy
OKpEMUX HYTPI€HTIB, BHACIIIOK YOT'O 3pOCTA€E 3aXBOPIOBAHICTh HA IyKPOBHIA 11a0€T Ta O’KUPIHHS.

OcranHiM yacoMm B YKpaiHi Bce OLIBIIOI MOIMYJSPHICTh KOPUCTYEThCA Oarar abo «CoJioaKa
KapTOILIS», SIKA € TPaB’ THOKO JTIIAaHOK0 Ta Ma€ iCTiBHI OyIb0H 0110T0, MTOMapaH4YeBOro abo SICKPaBO-
YEpPBOHOTO Ta (Hi0JIETOBOTO KOJIKOPY. baTar peKOMEHyIOTh JIFOISM MPH PI3HUX 3aXBOPIOBAHHSX,
TaKO BiH € JDKEPEJIOM KJIITKOBUHH, 2 TOMY PEKOMEHIOBAHHIA JIFOJISIM, CTPAYKIAKOUUM PO3JIaJ0M
TPABIICHHS, OCOOJIMBO THUM, XTO HE MOXKE MEPEHOCHUTH KIIITKOBHHY 3BHYHUX OBOYIB, TAKHUX SIK
OypsiK, MOPKBA.

Tomy npornoHyeTbcsi BAKOPUCTOBYBATH OaTat y 3aKijiafiax peCTOPaHHOI'O FOCIOAAPCTBA, 30KpeEMa,

y TEXHOJIOTI] KeNermoAiOHUX COJIOAKHX CTPaB, TAaKUX SIK XKelle, MyCH, caMOyKH, KpeMH, fKi Ha
CBOTOJIHI KOPHUCTYIOTBCS TOMYJSPHICTIO cepen AiTed Ta mopociux. OCOOJMBO XOYEThCS
BIJI3HAUYUTH CaMOYK — COJIOJKMH TOBITPSHUN AecepT, KWW TPUHHATO TOTYBAaTH Ha OCHOBI
(bpyKTOBOTO MIOpE, 30MTHUX B CTIMKY MiHY S€YHUX OIJIKIB, a TAKOXK I[yKPOBOTO IICKY 1 JKEJIATHHY.
OTpumaHy NyXHacTy Macy po3KIajalTh 1O ¢opmax abo KpeMaHKaM, OXOJIOJKYIOTh B
XOJIOJUIBHUKY, a OTIM OJAal0Th.

Marepianm i MmeToau gocixkenb. [ 1OCHIPKEHHS BUKOPUCTOBYBAIM TEPMIYHO 00pOOIeHUM
OGarat y mropenoXiOHOMy cTaHi. Jl03yBaHHS CKJIAaJHHUKIB 3IiHCHIOBAIM 3 PpO3PaxyHKY
3abe3nedeHHs 50 % n060Boi moTpedu B iHyiHI (1o00Ba motpeda 3-11 r).

3a JOCTIKEHHSIMHU BIJIOMO, 110 B IIOpE 0aTaTy MICTUTHCS] HEBEJUKA KIJIBKICTh 1HYJIIHY, TOMY JUIS
TOr0, 11100 3a0e31neynTH 1000BY NOTPeOy B JaHOMY IOJIicaxapu/ii MOTPIOHO BHECTH HOTO BETUKY
KUIBKICTh, @ II€ MOTIPUIy€E CTPYKTYPHI 1 OpPraHOJIENTUYHI BJIACTUBOCTI roToBoro BHpoOy. [Ipu
BHECEHI HEBEJIMKOI KIJIBKOCTI MIOpe He 3abe3nedyeThes 1000Ba morpeba iHyJiHY, ajae BUPOOU
30araqyroThCsl MiHEpaJIbHUMH PEYOBMHAMH, BITaMiHAMM Ta 1HIIMMH MOKUBHUMH PEYOBUHAMM.

PesyabTtaTn. [Ing nochimxens Oyno obpaHo OaraT Oioro Ta (hioJeTOBOro Kojabopy. 3a
OpPraHOJENTUYHUMHU TOKa3HUKAMM JOCTIIHI 3pa3Kuh CYTTE€BO pI3HATBCS 32 CMAaKOBUMH
BJacTUBOCTAMU. HalikpaiiuM BUSBHBCS 3pa3ok Oaraty (ioseToBOro Koiabopy, OCKUIBKU BiH Mae
COJIOJIKHMI CMaK Ta HasIBHICTh MITMEHTHOTO GapOyBaHHs, sIK€ JIETKO MEePEXOJUTh y cTpaBy. byno
JIOCJTIJDKEHO XIMIYHMM ckitan 6arary: y 100r Oinku ckiagaroth —2r, sxupu—0r, ByriaeBoau —14,6r,
KaJopiiHicTh —6 1 KKa.

3a ocHOBY pernentypu O0yno o6pano «CamOyk si0TydHUI», B OCHOBY SIKOTO BXOJATH 3alleueHi
s0I1yKa, siki 0yi10 3aMiHEHO Ha 3anedeHuit 6arat y kinbkocTi 50 Ta 100% 10 Macu s101y4HOTO TIOpE
Ta 1ykpy. OTpuMaHi JOCTIJKEHHS MOKa3ald, 110 MOBHA 3aMiHa sI0JIyK Ha OaTtar He MOripurye
OpraHoJIeNTUYHI, (P13MKO-XIMIYHI Ta CTPYKTYpHO-MEXaH14HI MOKa3HUKH FOTOBUX BHUPOOIB.



BucHoBku. BukopucraHHs Takoi HETPAIUIIHHOT CHPOBHHU SIK 0aTaT y TEXHOJIOT11 JKeenoaioHnx
COJIOJIKHMX CTPAB J03BOJISIE CTBOPIOBATH CTPABH IiABUIIIEHOT Xap4OBOi Ta O10JI0TIYHOT IIHHOCTI ISt
BCIX KaTeropiil HaceJIeHHs, 30KpeMa, JIIOJsIM XBOPUM Ha I[yKpOBHHU AialeT Ta cepleBO-CyIUHHI
3aXBOPIOBAHHS.
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In the beginning of the third century the case of healthy feeding increases in almost all countries in the
world.

For Ukraine healthy feeding is very current problem, because a quarter of our population lives in
ecologically adverse conditions. In the last ten years the amount ofincidences of cardiovascular and cancer
diseases increased. Population’s health degenerates due to misbalanced diets on the background of
shortages of certain nutrients, thus increases the incidence of diabetes and obesity.

Recently in Ukraine becomes more and more popular batata (or sweet potato), which is aa herbaceous vine
and has edible tubers of white, orange or bright red and purple color. Batata is recommended for people
with different diseases, also it is a source of cellulose, so it’s recommended for people suffering from
indigestion, especially those, who can’t bear cellulose from customary vegetables, such as beet or carrot.

It is therefore proposed to use batata in the restaurant business establishments, particularly in technology
gelatinous desserts such as jelly, mousse, Sambuca, creams that are currently popular among children and
adults.Would like to mention Sambuc - air sweet dessert that is made from cooking fruit puree, whipped
into a stable foam of egg whites and sugar and gelatin. The resulting mass is spread on forms or jelly
glasses, cool in the refrigerator, then serve.

Materials and methods of research. For research was used thermally processed batata in the pureestate. The
dosage of the components was performed on the basis of providing 50% of the daily requirement of inulin
(3-11 grams daily requirement).According to research we know that the mashed batata contains large
amounts of inulin, soin order to provide the daily requirement in this polysaccharide it is necessary to put
it in a large amount and this worsens the structural and organoleptic properties of the finished product. With
making a small amount of puree is not provided daily requirement of inulin, but the products are enriched
with minerals, vitamins and other nutrients.

Results. For research was selected white and purplebatata. For organoleptic test these samples are
significantly different in taste properties. The best sample was purple batata because it has a sweet taste
and availability pigment coating that easily goes into the dish.It was studied the chemical composition of
batata, in 100 grams the amount of proteins is 2g, fats — Og, carbohydrates — 14,6, calories -61kkal. The
basis of the recipe was chosen " Apple sambuc " , which is based on baked apples which were replaced
with baked batatas in an amount of 50 to 100% by mass of apple puree and sugar. The resulting research




showed that complete replacement for sweet potato apple does not degrade the organoleptic,
physicochemical and structural and mechanical properties of finished products.

Conclusions. The use of such unconventional materials as batata in technology gelatinous desserts allows
to create dishes of high nutritionaland biological value for all people, including people suffering from
diabetes and cardiovascular disease.

Batata, inulin, minerals, vitamins, nutrients.




