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USING WILD PLANT MATERIAL IN PASTRIES 

Yulia Myroshnyk1, Andriy Havrish1, Victor Dotsenko1, Yana Okopna1 
1National University of Food Technologies, 01601, Volodymyrska St., 68, Kyiv, Ukraine, 
Juliet_5@ukr.net 
The stage of development institutions restaurants priority remains the creation of a special food trend at the 

present time. Among the wide range of restaurants significant share the pastry. Moreover, their chemical 
composition is characterized by a high content of carbohydrates, fats and is unbalanced by amino acids 
composition. 
Solving this problem is possible by making the recipe of natural ingredients with alternative raw fruits and 

berries, which are rich in vitamins, dietary fibers and polyunsaturated fatty acids. Alternative materials have a 
wide range of functional properties that will affect the properties of flour foods, technological process, adjust the 
properties of the structural components of the raw material in the desired direction, improve physical and 
chemical organoleptic characteristics of products, provide new quality indicators to improve the nutritional value 
and adjust their chemical composition. 
Promising additives for confectioneries find powders with fruit. Fruit powders are the dry concentrate fruit pulp 

and juice, which contains proteins, cell protoplasm, pectin, minerals, and monosaccharides. The main component 
of fruit powders and carbohydrates are represented mainly in the form of glucose and fructose. 
The studies about powders from apples, pineapples, bananas, black currant and sea buckthorn are known 

today. But there are only a few studies about powders from wild herbs. 
Flour confectionery products technology is used by recycling ash red and blueberries, which are mainly selected 

powder and paste. This commodity form from wild fruits and berries raw materials contributed to the prescription 
compositions yeast and biscuit type dough. 
Innovative products are characterized by increased food and biological value, organoleptic quality, improved by 

structural and mechanical properties. 
Prospects for further research are the documentation developing and innovations implementation in production. 
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CONFECTIONERY TECHNOLOGY FOR PATIENTS WITH DIABETES  AND CELIAC DISEASE 

Viktoria Dorohovich1, Natalia lazorenko1, N. Mykhailova1 

1National University of Food Technologies, 01601, Volodymyrska St., 68, Kyiv, Ukraine, 
Lazarenko03@rambler.ru 

According to the World Association of Gastroenterology, currently 1% of the world population are 
suffering from celiac disease. Celiac disease is a chronic, systematic disease characterized by 
mucosa damage of the small intestine by gluten, which is a component of the wheat, rye and oats 
gluten complex. Celiac disease is often accompanied by diabetes.  
At the National University of Food Technologies it is conducted the research aimed at the 

development of pastry (cakes, muffins, biscuits) for patients with diabetes and celiac disease. As a 
sugar substitute there were used polyols of a new generation (isomalt, maltitol, lactitol, eritritol) and 
their mixtures with fructose. As a gluten-free flour rice, corn, buckwheat, soy flour were used. The 
effect of sugar substitutes on the structural and mechanical characteristics of the test masses of 
cakes, muffins, biscuits made on celiac and gluten-free flour was examined. The mechanism of heat 
treatment and the optimal parameters of cakes, muffins, biscuits baking on a gluten-free flour and 
sugar substitutes was determined. 
The sorption properties of baking (cakes, muffins, biscuits) made on sweeteners such as isomalt, 

maltitol, lactitol, eritritol on gluten and gluten-free flour were determined. Developed innovative 
technologies of confectionery for celiac disease and diabetes are suggested to consider as a big 
technology system, which is divided into subsystems (kneading, baking, storage). The optimal 
parameters for each subsystem and recipe were determined. The food, the biological  and  the energy 
value and also glycemic were identified  in the new pastry products. According to the developed 
mathematical model the assessment of the new types of flour products quality was calculated. It was 
done on the versatility indicator of three levels of properties which indicate the percentage availability 
of  chemicals from the daily needs of the human diet. New technologies are developed and approved 
by the regulatory documents. 

KEY WORDS:  celiac disease, diabetes, muffins, cakes, biscuits. 


