Ba(peIbHBIE THCTHl Ha PHCOBOII MYKEe HMEIOT MEHBIIVIO MPOTYHOCTE. [IpOovHOCTE Ba)eIbHEIX THCTOB Ha
MIeHHYIHOI MyKe 4 H. Ha pHcoBoil Myke 3.5 H.

Ilcxoma U3 MpeacTaBIeHHBIX Pe3yIbTaTOB MOKHO CIeJaTh BRIBOI. UTO pa3padoTaHHBEIE Badelb-
HBI€ THCTHl HAa PHCOBOH MyKe HMEIT XOPOIIHE OPraHOIeNTHUYSCKHE H CTPYKTYPHBIE NOKA3aTeIH H MOIyT
OBITH HCII0IB30BAHBI KAK CaMOCTOATETBHEIIN MPOIVKT HIH B B cOCTaBe Bae TbHBIX H3TeTHIT ¢ HAUHHKOIL.

B 6e3r10TeHOBHX H3IeTHAX CTPOro periaMeHTHpPYeTCd BO3MOKHOe MaKCHMAaTbHOE KOIHYeCTBO
rmoTresa — 20 ppm. IIpoH3BOACTBO 0@3IIHOTEHOBBIX NPOJYKTOB CIOKHEII H OTBETCTBEHHBIH IIpomecc.
[IpH H3rOTOBMCHHH TAaKHX H3ACTHIA HEOOXOINMO HCIOTb30BaTh CEPTHPHIHPOBAHHOS OC3TTIOTEHOBOS
CBIPBE. NPOH3BOICTBO IOLKHO OBITH OTACICHO OT MPOH3BOICTBA MPOIYKTOB. WUTO COIEp/AaT I'TFOTEH A1A
[IpeI0TBpalIeHHA IOMaJaHHA €r0 B IIPOIYKIIHIO.
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SUMMARY

DEVELOPMENT OF TECHNOLOGY OF WAFFLE FOLIAS WITH THE USE RICE FLOUR

Dorohovyeh V.V.

National university of food technologies

It was found that in order to approximate the structural characteristics of wafer dough made with rice flour to the
corresponding indicators of dough made with wheat flour. it is advisable to reduce the moisture content of the dough
to 63%. It was determined that the amount of free and bound moisture in the dough made with rice and wheat flours
differ insignificantly. Wafer sheets made with rice flour are characterized by good sensory properties and the
necessary structural characteristics,

HCCIETOBAHIIE B/IIAHITA PA3STITYHBIX CAXAPOB HA ITAPAMETPHBI
VYBAPHBAHIEA CHHPOITIOB 1'IA ITIOMATHBIX KOH®ET HA IIX OCHOBE

Jopoxaackasa O.C., Koxan E.A.
HannoHAIbHBIH YVHHBePCHTeT NMHAIIeBbIX TeXHO.10TAH, I. KaeB, YKpanHa

B paoome npugeoexsl pe3vismams! UCCIE008aHUIT MEMNEPamypPsl KUNEHIA PACMEOPOE MOHO U GlCAxXapoe. @pyk-
MO3bl, MACAMO3bI, CAXAPO3bI, TAKNO03b! HOTVUEHHBIX IKCHEPUMEHMATbHBIM MEMOOOM € HOMOUIBIO OAMYNUKA-PECUC-
pamopa memnepamypei Neviog NUL-203. Onpedenervi meMnepamypsbl KUNeHUA HOMAOHBIX CUPONOE HA OCHOEE lCC-
NeoyeMuIx Caxapoe i OTUMENsHOCIs QOCIMUNCEHIA MEMNEPAMYPLI 3AKUNAHUA, YN0 NO38OTNUTO GHECHNU KOPPEKMi-
POBKU & PedClMbl VeAPUEAHUA IMUX HO."-'_‘I-‘!;J(}I'(:PPHK(HJ!OS ona nOTVHEH!UA KaYeCMeeHHbIX HOMAOHLIX MACC HA UX OCHOEGE.

[TomaaHbple KOH(eTBl OTHOCATCA K TPYIIE CaXapHCTBIX KOHIHTEPCKHX H3IeTHI. DTH H3IeTHA
H3TOTABIHBAIOT HA OCHOBe NoOTydadpHKaTa MOMAaIbl. KOTOPYI0 MOTYYAHOT MYTeM KPHCTATTH3ALHH
Caxapo3bl ¢ €€ MPECHIIeHHBIX CHPOIOB. [IpH H3rOTOBISHHH MOMAIHBIX KOH()ET OIHHM H3 BaKHEHITHX
oInepanHil. KoTopad OyIeT BIHATh Ha Ka9eCTBO KOHETHOTO MPOIYKTA. ABIACTCA CTaIHA NPHTOTOBICHHA
noMagHoro cHporma. OHa COCTOHT H3 CISIVIOIIHX 3TAllOB. JTO3HPOBAHHE PEIENTYPHBIX KOMIIOHEHTOB
MOMAJHOIO CHPOIA. HX CMENTHBAHHA H YBapHBaHHA PElENTYPHOI CMeCH 10 COJep/KaHHA CYXHX BellecTB
B Hell, KOTOpoe 00eCcleunBano CAMOBOIBHYIO KPHCTALTH3AIMIO CaXapo3bl MPH OJTHOBPEMEHHOM OX1akK-
JeHHH H HHTEHCHBHOM B3GHBaHHH CHPOIIA.

Hamn ncc1e10BaHHA HampaBieHbl Ha pa3paboTKy TeXHOIOTHH NOMAIHBIX KOH(ET ¢ MOTHOM
3aMeHOf caxaposbl Ha APYTHE caxapa: JaKTO3y. Tararosy H GppyKTos3y caMOCTOATEIbHO H B KOMOHHAIIHH.
II3BecTHO [1]. 9TO mpH MOTYHUSHHH Ka4eCTBEHHBIX MOMAIHBIX CHPOINIOB GOIBIIVIO POTb HIPaeT TeMIIEpa-
Typa KHIEHHA MocIeIHAX. OHa 3aBHCHT He TOJIBKO 0T KOHEYHOIT KOHIIEHTPALIHH CHPOIIa. HO H OT COCTaBa
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PACTBOPEHHBIX BEHIECTB B HEM. TO €CTh OT €0 PEENTYPHBIX cocTapagsommX. [TosToMy MokHO mperno-
JOKHTE, UTO MOTHAS 3aMeHa TPAIHMLHOHHOIO 118 KoH(eT caxapa — caXxapo3bl Ha HCCIedyeMble caxapa
OyIeT BIMATH Ha MapaMeTPhl MPHIOTOBICHHA MOMAIHOIO CHPOINA. YTO MOKET KaK VBEIHUMBATH TaK H
YMeHBIIATh YHEPTO3aTPATEI Ha TY TeXHOIOTHUECKYIO OTIEPalIHIo.

YuHTBIBaA HCHOIB30BAHHE CaXapoB Pa3THYHOTO XHMHYECKOTO COCTaBa, OBLIO [eIeco00pa3Ho
HCCIe10BaTh H3MEHEHHe TeMIepaTyphl KHIICHH OMATHOIO CHPOIa Ha HX ocHoBe. 1 pPOrHO3HpOBa-
HH [Ipollecca VBapHBaHHA MOMATHOTO CHPOIA Ha OCHOBE HCCICAYEMBIX caXapoB HaMHU OBLTH IIPOBEICHEI
HCCIEI0BaHNA 10 OMNpeIeIeHAI0 TeMIIEPaTyYPhl KHIICHHSA MOIEIBHBIX 00pa3loB — pPacTBOPOB CaxapoB
50% KOHIIEHTPAIHH ¢ TIOMOIIBIO YIEKTPOHHOTO JaTuHKa-periucTpaTtopa TeMnepatypel Neylog NUL-203.
Pe3yapTaTsl NpoBe1eHHBIX HCCICI0BAHHI MPHBEICHB B Ta0T. 1.

Tadauua 1. Temneparypa KulleHHUs PacTBOPOB PaTHUHBIX CAXapoB

Temnepatvpa knmnenng 50%-ro pacTBopa 1ccaeveMoro caxapa, “C
Mertoa onpeieieHiisa

caxaposa JIAKTO3a dbpyrro3a Tararosa
IKCHEPIMEHTA IbHBIIT 101.40 101.20 102.80 102.30

AHazu3ipys TabIHUHbIE TaHHBIE, MbI HAl!II01aeM, uTo 0o/lee BHICOKas TeMIepaTypa KHIIEHHS MO-
JIeTBHBIX PACTBOPOB MPHCYIIA MAHOCAXAPHIaM. DTH JaHHbBIE [I0I00HBI TEM. UTO IPHBEICHBI B TUTEpaTVp-
HBIX HCTOUHHMKax [2]. 7To JaeT HaM BO3MOKHOCTL HCModb30BaTh JaTuuk Nevlog NUL-203 a1a
MPOBEISHAA CISIVIONIETO HTamna HCCIeI0BaHH .

[ocaeaviomass cepHs ONBITOB OBITa HampaBiIcHa Ha ONpelIeieHHe TeMIepaTyphl KHICHHA
TMOMA/THBIX CHPOIOB [ MOJIVUeHHS MOMATHOH MAcChl HA OCHOBE Pa3/IMUHBIX caxapoB. B pelentypsl 3THX
CHPOIOB BXOIAT caxapa H KpaxXMaTbhHasd KapaMeTbHasd MaToKa B PA3HBIX COOTHOMICHHAX. KOTOPEHIEC MO3-
BOJIAIOT MOIYYHTD MEIKOKPHCTATTHUSCKYIO TTOMAIHVIO Maccy MoI00HYI0 KTACCHIRCKOH MOMaIHOI Macce
Ha OCHOBE caxapo3pl. [[714 MpoBeIeHHA TOTo HCCIeI0BaHHA TOTOBH/IN PELENITYPHBIE CMECH 1718 CHPOTIOB
¢ KOMIIOHEHTHBIM COCTABOM. KOTOPBIT IIpeaIcTaBIeH B Ta01. 2.

Tadanma 2. KoMnoHeHTHBII cocTaB NOMaIHBIX CHPONOB

Oo0pa3sel clpona Ha OCHOBE
PeuenTyphble KOMIOHSHTBI CHPOIIA KOMOIHALIN JJAKTO3bl | KOMOIHALIII TAraTo3bl I
caxapossl I KTO"
11 PPYKTO3bI (hpVKTO3BI
Caxapo3a 89.0 - -
Jlakto3a - 445 -
Tarartosa - - 82.0
MdpvkTO3a | - [ 44.5 9.0
[Tatoka KpaxMalbHag KapaMelbHas 11.0 11.0 9.0

anTOTOB."IL‘HHC [MOMATIHBIX CHPOIIOB [MPOBOIWTOCHE MCPHOIHYCCKHM CIIOC 000M B VCTIOBHAX 1a00-
PaTopHH IpH MOCTOSHHOH HHTCHCHBHOCTH Harpesa. PC'S_\_’J]:T&TBI ONpedcICHHA TeMIICpaTVpbl KHIICHHA
JAHHBIX CHPOIIOB H MMPOJO/IKHTCIBHOCTD HX Halr'peBa 10 MOMEHTA 3aKHIIAaHHA [IPeICTaB/ICHbI B Tada. 3.

Tadanua 3. Hapa.‘l(‘prl NPHIOTOBICHHHA NIOMAIHOI0 CHPOIIAa HAa OCHOBE pa3TH'IHBIX CaXapoB

Oodpa3en crpona Ha OCHOBE
[Mapayetp KOMOIHALIIII KOMOIIHALIII TAraTo3bl 11
Caxapo3sl
TaKTO3EI 1T GPVKTO3EI bpPVKTO3EI
Temmnepartypa knnennd cipona. “C 103.20 106.30 109.8
Bpeys Harpesa 10 MOMeEHTa
P peba 4 3.20 3.33 423
JAKIMAHIA, MIIH.

77



CormacHo IMOTYUCHHBIM pe3yiIbTaTaM HCCIeI0BAHHIIT MOKHO TOBOpHIbP O TOM. 4YTO MpH
MPHTOTOBICHHH ITOMATHOTO CHPOINIA HA OCHOBe KOMOHHAIIHH JHcaxapiia 7TaKTo3sl H MOHOcaXapiia
(pyKTO3bl HA0II0daeTCS MOBBILICHHE er0 TeMIIepaTyphl KHIIeHHS B CPaBHEHHH ¢ 00pa3loM Ha caxapose.
Hanﬁonbm_wo TeMIIEpaTypy KHIICHHA Cpean HCCIeIVEMbIX 06pa3u013 HMeI 06})836]1 IIOMAaIHOro CHpOIa
Ha OCHOBe KOMOHHAIIMH ABYX MOHOCAXapIIOB: Tarato3sl H (pyKTO3bl. [IpH MPHTOTOBISHHH MOMATHBIX
CHPOIIOB ¢ HCIOIb30BaHHeM KOMOHHALHIT TaKTO3bl. GPYKTO3BI H TaraTo3sl HYKHO YUHTHIBATh H3MEHEeHHe
KOH@YHOII TeMIepaTypbl YBapHBAHIA [TOMAIHbIE CHPONOB CTOPOHY VBeTHUeHHA. Ecai 118 KI1accHuecKHx
MOMATHBIX KOH(ET Ha OCHOBE caxapo3bl KOHeTHasd TeMIepaTypa VBapHBaHHA cocTaBageT 116-118 ° C. to
14 00pa3loB Ha OCHOBE HCCIeIyeMbIX caXapoB 3TOT mapaMeTp OvaeT Bhliie. [ToBblmeHIe TeMIepaTyphbl
KHIICHHA B CBOIO OYe€peIb Tpeﬁ}'eT OopmIelt NPOIOTKHTETIPHOCTH HarpeBa H YBETHUCHIA 3HEPro3arpar
Ha MOIy4eHHe MoMaIHoro cHpomna. [TodydeHHble daHHBIE OVIYT YYTEHBI IPH pa3padoTKe TeXHHYEeCKIX
HHCTPYKIHIT Ha oO0pasubl MOMaIHbIX KOH(DET Ha OCHOBe Tararo3sl H JaKTO3bl B KOMOHHAUMH ¢
THIPOCKOMHYHBIM MOHOCAXapHI0M (pYKTO30iL.
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RESEARCH OF THE INFLUENCE OF DIFFERENT SUGARS ON THE PARAMETERS OF THE
BOILING OF SYRUPS FOR POMADO CANDIES BASED ON THEIR BASIS

Dorozhinskaya O.S., Kokhan E.A.

National University of Food Technologies, Kiev, Ukraine

The paper presents the results of studies of the boiling point of solutions of mono- and disaccharides: fructose.
tagatose. sucrose. lactose obtained by the experimental method using the Neylog NUL-203 temperature recorder
sensor. The boiling points of fondant syrups based on the studied sugars and the duration of reaching the boiling
point were determined. which made it possible to make adjustments to the boiling modes of these semi-finished
products to obtain high-quality fondant masses based on them.

FACTORS AFFECTING THE PROCESSING EFFICIENCY OF SUNFLOWER RAW
MATERIALS

Dzneladze S., Siradze M., Berdzenishvili 1.
Georgian Technical University

The work investigates the factors that affect the processing efficiency of sunflower seeds in local production. It was
Sfound that the basic quality indicators of oils (acid number and color) are formed at the stage of seed preparation
and in the process of oil production. The presence of usually ripe sunflower seeds in the kernel production mixture
during the oil production process can be considered as a source of significant increase in the concentrations of
undesirable trighcerides.

Keywords: oil, sunflower, kernel, shnell, extraction.

In the process of preparing the mixture for the production of sunflower oil. a certain amount of
ground husk 1s added to the seed coat. In practice, when processing sunflower seeds. the content of the
membrane in the kernel and husk mixture usually exceeds the regulated norm [1-3].

The chemical compositions of the kernel and shell (husk) differ. In most cases. such valuable
groups of substances as lipids and proteins localize i the kernel. The shell contains a large amount of
cellulose, and its lipids are characterized by a high content of free fatty acids and wax-like substances.
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