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B 30ipHuKy mpencraBieHo Te3u momoBiaei Jpyroi MiKHaApOAHOI HAYKOBO-TIPAKTHYHOT
koH(pepenmii «[IpobmemMn 1 mpakTUYHI TIAXOAW BUPOOHMIITBA Ta pEryJTIOBaHHS
BUKOPHUCTAHHS Xap4yoBUX J00aBOK B KpaiHax €Bpormeiickkoro Corwo3y Ta B YKpaiHi», 110
npoxoauna 25 xoBTHs 2023 p. y HamioHaibHOMY yHIBEPCHTETI XapyOBHX TEXHOJOTIH,
KuiB, Ykpaina (oninaiin) y pamkax npoekty nporpamu EPA3MYC+ Kan Mone Moaynb
(#620521-EPP-1-2020-1-UA-EPPJMO-MODULE). B mnpencraBieHux  maTepiamax
BHUCBITJICHO aKTyallbHI THWTAHHS Ta pPE3yJbTaTH JOCTIHKCHb IIOJ0 pEryJlOBaHHS
BUKOPHUCTAHHS, IPAKTUYHUX PEKOMEHJAIIN 3aCTOCYBaHHS, KOHTPOJIIO XapuoBUX T00ABOK
B PI3HHX ray3siX XapuoBOi MPOMHUCIIOBOCTI Kpain €Bpomneiickkoro Coro3y Ta YKpainu.

Proceedings of the II"® International Scientific and Practical Conference '"Problems
and practical approaches to the production and regulation of the use of food
additives in the European Union countries and in Ukraine", October 25, 2023. - K .:
NUFT, 2023

Prosedings of the II" International Scientific and Practical Conference "Problems and
practical approaches to the production and regulation of the use of food additives in the
European Union countries and in Ukraine" present abstracts of the reports of the
conference, which was held on October 25, 2023 at National University of Food
Technologies, Kyiv, Ukraine (online) in term of the EU Erasmus+ project Jean Monnet
Module (#620521-EPP-1-2020-1-UA-EPPJMO-MODULE). The abstracts of the reports
present topical issues and results of research on regulation of wuse, practical
recommendations for use, control of food additives in various sectors of the food industry
in the countries of the European Union and Ukraine.
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THE TECHNOLOGY OF SELECTING AND APPLYING FOOD ADDITIVES

Oleksii Shumylo, Alla Tymchuk
National University of food technologies, Kyiv, Ukraine
e-mail: Oleksii.shumylo@gmail.com

In modern conditions, the use of various food additives is promising. All sectors of
the food industry utilize a wide range of these substances and their compositions.
Therefore, the study of issues related to the selection and application of food additives is
relevant.

Food additives are a group of natural or synthetic substances that are deliberately
added to raw materials, semi-finished products, or finished food products to improve their
technology or give them the necessary properties, which are not consumed independently
as food products.

The number of food additives used in the food production of most countries in the
world reaches around 500 items (excluding composite additives, individual flavoring
substances, and flavorings). In the United States, it exceeds 1500, in EU countries, it
reaches 1200, in Germany - 350, in Ukraine - 221.

The same food additive can serve several functions, such as contributing to changes
in taste properties and providing extended shelf life.

There are several reasons for their wide use by manufacturers, namely:

v" Modermn trade methods, including the transportation of food products, including
those that spoil quickly, over long distances.

v" Rapid changes in consumer preferences regarding food products, including taste
and appealing appearance, low cost, and convenience of use (meeting these needs involves
the use of, for example, flavorings, colorings, etc.).

v' The creation of new types of products that align with modern principles and
theories of nutrition (low-calorie products, dairy product alternatives) and increased fiber
content.

v" The improvement of the technology for producing both traditional and new food
products.

For the effective use of food additives, there is a technology for their selection and
incorporation, taking into account their chemical structure, functional properties, the
nature of their action, the type of product, the characteristics of raw materials, the
composition of the food system, and sometimes packaging and storage. In a general sense,
the development of the technology for selecting and using food additives proceeds as
follows:

Level I - Characterization of the food additive (content of the primary substance,
qualitative indicators, solubility, tolerance, thermal stability, cost).
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Level II - Characterization of functional properties (primary functional and
technological properties, side effects, stability).

Level III - Determination of usage directions (types of products, characteristics of the
applied raw materials, manufacturing technology).

Level IV - Specifics of the composition and properties of the food systems
(composition, physicochemical properties, mode of action, interaction with other
components, the role of the ingredient in the food system).

Level V - Development of technology for the use of food ingredients (selection of the
introduction stage, determination of the optimal quantity, technological process
parameters).

Level VI - Assessment of the effectiveness of incorporation (characterization of the
food product, comparative and economic evaluation of the technological solution).

Level VII - Analysis of medical and biological safety (content of the ingredient in the
finished product, transformation products, acceptable daily intake, control system).

Level VIII - Certification of the food ingredient and the product containing it
(normative and technical documentation, specifics of certification of the food ingredient,
product with its content).

Therefore, the purpose of adding food additives is to improve or facilitate the
production process, individual technological operations, increase the stability of the
product during storage, improve the appearance of the product, or deliberately alter its
properties.

AHAJII3 PU3UKIB TA BCTAHOBJIEHHA KPUTHYHUX TOYOK
BUPOBHULTBA NOJIIITITYBAYA «MIHEPAJIBHA CBIXKICTb»

Ouena bBinuk,
HamionaneHuii yHIBepCUTET XapuoBUX TexHoorii, Kuis, Ykpaina
JIrommuia bopuc
UepniBenpkuit KoonepaTuBHUM (HaxoBUi KOJIEIK EKOHOMIKH 1 TipaBa, UepHiBIii, YKpaiHa
email: bilyklena@gmail.com

Beryn. YV penentypy KOMIUIEKCHHUX XJI10OMEKapChKUX TOJIMIIYBA4YiB Yy SIKOCTI
(GyHKLIOHAJIBHOT OCHOBU OOpOILHO, KpOXMallb, CyXy TIIEHWYHY KIEUKOBUHY abo
HETpaJUIiiHy CUPOBHHY, Y SIKOCTI aKTHBHOI YaCTHHH — Xap4yoBi J0OaBKH HAIpaBIIEHOT ii.
Tomy, HOOUIIBHO 3AIMCHUTH OLIHIOBAHHS TEXHOJIOTIYHOTO TPOLIECY BUPOOHUIITBA
KOMIUIEKCHOTO XJibonekapchbkoro mnodinuryBada «MiHepanbHa CBIXKICTE» 3 BHOOpPOM
OCHOBHHMX PH3HKIB 1 KPUTHYHUX TOYOK KOHTPOJIO TEXHOJIOTIYHOTO MPOIECY 3TiTHO 3
CHUCTEMOIO0 KOHTPOJIIO HeOe3MeuyHuX YNHHUKIB [1, 2].

Martepiaau i merogu. Kommiekcuuii xmibornekapcbkuii nominmryBay «MiHnepanbHa
CBIXKICTB», CKJIAIOBI KOMIUIEKCHOTO XJI100OMEKapCchKOro mMoJimniryBada. BusHadeHHs

Marepianu I Mi>kHapo1HOT HayKOBO-TIpakTHYHOT KoH(MepeHmii «[IpobieMu i mpakTHYHI IMiIXOAX BUPOOHUIITBA Ta
pETyIIOBaHHS BUKOPHCTaHHS XapuOBUX 100aBOK B kpaiHax €Bponeiicbkoro Coro3y Ta B YKpaiHi»,
25 xoBtHsa 2023. — K.: HYXT, 2023

46



