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OcTtaHHiM YyacoMm cepep, XuUTeniB BCbOro CBIiTY CMOCTEPIraeTbCa HecTada MiKPOHYTPIEHTIB, 30Kpema
BiTaMiHIB, MiHepanbHUX enemMeHTiB Towo. [dediunt MiKpOHYTPIEHTIB NPU3BOAUTL [0 BUHUKHEHHS pady
3aXBOpPHOBaHb. 30KpeMa MOpYyLUEHHA OOMiHY PEYOBMH, 3HWXKEHHS iIMYHITETY, MOPYLIEHHS CUHTE3Y FOPMOHIB
LWMTOBMAHOI 3aMn03u, NOpYLUEHHS PO3YMOBOI AiANbHOCTI AiTelr, gopocnux, cuHapom [layHa, cnpusie po3BuTky
paKy NpsIMOi Ta TOBCTOI KLLUKW, paxiTy Y AiTEN, 3HWKEHHS PiBHS reMornobiHy i po3BUTKY aHeMil.

Hanbinbw eMeKkTMBHUM | €KOHOMIYHO BMMiAHMM CNOcOBOM  KapAuMHANbHOrO  MOKPALLEHHS
3abe3neyeHHss HaceneHHs MIKPOHYTPIEHTaMU € perynsipHe BKIYEHHS B pauioH XBOPUX MPOAYKTIB
hyHKLIiOHaNbHOIO MPU3HAYEHHS, 30KpeMa BOPOLLHAHMX KOHAUTEPCHKUX BUPODBIB.

Ha Hawy aymky, Hanbinbll AOUINbHUM LWIASAXOM 30aravyeHHsi XapyoBuX MPOOYKTIB € BUKOPUCTaHHS
BiTaMiHHO-MiHEpanbHNX CyMiLLEN, OCKINbKM Take 3b6aradyeHHs € yHiBepcanbHuUm ans 6yab-aKoro acopTUMEHTY
Ta He noTpebye BENUKMX KOLWTIB i NnepeobnagHaHHs iCHYHYOro TEXHOSTONYHOro NpoLecy.

O6’ekTamn  gocnigKeHHa 6yno obpaHo Taki gob6asku: 3aniso (lll) umtpaTt, amoHilo 3anisa
avrigpounTtpat, naKkTaT 3aniza E585, cynbdaT 3anisa, fNakTaT Kanbuito E327, kapboHaT Kanbuito,
$ochOpPHOBATUCTOKUCANIA Kanbliii, Moana, Kanito, MopaT Kanito, "Tipeoion", "Bitaiiog", "Mopakasein",
¢donieBa KMCNOTA, rigpPOCENeHIT HATPItD, CONOA COi, 36aravyeHunii ceneHom.

[o3yBaHHs HOCIiiB 3gilicHiOBanM 3 po3paxyHky 3abesneveHHs 30 % pgoboBoi notpebu B
MikpoHyTpieHTax (y 100 r cpopTndikoBaHOro GOPOLLIHAHOIO KOHAUTEPCHKOrO BMPOOY(1 WT) 3 ypaxyBaHHSM
CTyMNeHsi 3aCBOIOBAHOCTI Moay, CeneHy, 3anisa, Kanbuito Ta ¢ONieBOi KUCMOTM 3 UMX NPOAYKTIB Ta BTpaT
OCHOBHOTO efleMeHTa Mpu TEXHONOMYHOMY MPOLIECI BUTOTOBIIEHHS FOTOBUX BUPOGIB. 32 KOHTPOJSbHUIA 3pa3ok
cnyryeana peuenTypa kekcy « CTONMYHOroy.

HocnigpkyBanu BTpatM OCHOBHOMO €fieMeHTa 3 HOCiA Npu BeAEHHi TEeXHOMOriYHOro mnpolecy
BUroToBrieHHst BKB, 110ro cTyniHb 3aCBOOBAHOCTiI OPraHiaMoM JOAMHU, a TakoX BNAMB 0bpaHMx 400aBOK Ha
i3MKO-XiMiYHI Ta OpraHONENTWYHI MOKA3HUKM SIKOCTI TiCTa Ta roToBUX BUPODIB.

AHaniz ogepxaHux AaHuxX [03BONUMB BUBpaTU 3 ycix JocnigxyBaHux AobaBok Ti, WO MalTb
HaVMEHLUMX CTyMiHb BTPAT OCHOBHOIO efleMeHTa, HanbinblMi CTyMiHb AOro 3acBOKBAHOCTI Ta He MalTb
Pi3KO BUPaAXXEHOro HEeraTMBHOIO BMJIMBY HA OPraHoONEenTUYHI MOKa3HMKM KEKCIB, @ TakoX Ha Xig GioxiMivHuX,
MikpoBionoriyHMx npoueciB y TICTi Ta NOro CTPYKTYPHO-MeXaHiYHi BNacTUBOCTI.

BignoBigHo 0o ofepaHux pe3ynbTaTtiB Hamu Oyno po3pobreHo peuenTypy MiHepanbHO-BiTaMiHHOI
cymiwi: «banaHc 1» - WMopkaseiH, naktaT 3anisa, nakraT KanbLiito, CONof CENeHOBMICHUI, c¢oniesa kucnora.

Komnosuuisi Takoro cknagy AO3BOSISIE OAepXaTu roTtosi BUpobu NiaBULLLEHOT Xap4oBOi LiHHOCTI Ta
BNCOKOI SIKOCTi.

KIMFOYOBI CJIOBA: 60pOLHSAHI KOHAMTEPChKI BUPOOU, MiHEpanbHO-BiTaMiHHA CyMill, BTPATX OCHOBHOIO

eremMeHTa, CTyniHb 3aCBOKOBAHOCTI, MOKa3HUKN SKOCTI.
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CORRECTION OF MICRO NUTRIYENTNOHO FLOUR CONFECTIONERY COMPOSITE
MIXTURE
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During a last years a lack of micronutrient obsreves among the population of the whole world, in
particular vitamins, mineral elements etc. The deficit of micronutrient causes a different diseases, in such as
a metabolic changes, decline of immunity, violation of synthesis of thyroid hormones, damages of children
and adult intellect, Down syndrome, assists to development of line and colon cancer, rachitis in children,
decrease a level of haemoglobin and development of anaemia.

Most efficient and cost attractive way of improving supply a micronutrients to the population is regular
adding to ration of ill persons different food functional products, in particular pastry products on flour base.

To our opinion, the most reasonable way of enriching of food products is adding of vitamin-mineral
mixes, because it is universal way for any assortment and does not need high investments for retrofit of
equipment of existing technological process.

As a objects of research following additives were selected: iron (lll) citrate, to the ammonium of iron of

dyhidrotsytrat, lactat of iron of E585, sulfate of iron, lactat of calcium of E327, -calcspar,
fosfornovatystokyslyy calcium, iodide of potassium, iodate potassium, "Tireoiodine", "Vitaiodine",

"lodinecasein", folic acid, hidroselenit of natrium, soy malt, enriched by selenium.
The dosages of transmitters carried out from a calculation achieving of 30% of the daily requirement in
micronutrients (in 100 g of fortificated flour pastry food (1pcs) taking into account the degree of

comprehensibility of iodine, selenium, iron, calcium and folic acid from these food products and losses of
basic element during the technological process of making of finish products. Recipe of the cake “Stolichniy”
was chosen as a reference sample.

Losses of main element from the carrier during a technological process were investigated, as well as
its degree of accessibility by human body, and also was determined influence of selected additives on the
physical and chemical and organoleptic indexes of quality of dough and finish goods.

The analysis of the obtained data allowed to choose from all investigated additions those that have the
least degree of losses of basic element, most degree of his comprehensibility and does not have the sharply
expressed negative influence on the organoleptic indexes of cakes, and also on motion of biochemical,
microbiological processes in dough and its structural and mechanical properties.

In accordance with the achieved results we developed the recipe of mineral-vitamin mix: "Balance 1" -
"lodinecasein”, lactat of iron, lactat of calcium, malt contains selenium, folic acid.

Composition of this mix allows to get high quality finish products with increased food value.

KEY WORDS: pastry products, mineral and vitamin mix, losses of a basic element, the degree of
accessibility, quality.
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