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Fondant sweets are the most sugar-containing confectionery group, which occupies more than 50% of the
total candy production. Analysis of the fondant sweets chemical composition shows their low bioavailability, the
almost complete absence of important bioactive substances such as vitamins, minerals, dietary fibers. That’s why,
fondant sweets require substantial correction of the chemical composition for increasing the number of bioactive
substances, while reducing energy values.

Today has gained particular importance in food technology usage of alternative plant raw materials which
are powerful source of many bioactive substances and widespread in Ukraine.

That’'s why as a functional enrichers of fondant sweets was selected such plant material as precooked fruit
mass of mulberry fruit (Morus nigra), powder of goji berry (Lycium barbarum) and chicory syrup.

The mulberry fruit contains a large number of nutrients: glucose, fructose, organic acids, bioflavonoids,
essential oils, vitamins B, C, E, K, PP, B-carotene, minerals.

Rhizomes of chicory are rich with inulin, vitamins B, C, micro and macroelements.

Determined that goji berries contain significant amounts of phenolic compounds 1625 mg %, [-carotene
2.7 mg %, 2.5% of fiber, 90.4 mg % of vitamin C.

For the experimental study of enrichers made in various forms and at various stages of the fondant sweets
production process.

Mulberry fruits are inserted in the amount of 6% as the precooked fruit mass after making glucose syrup
before boiling down.

Chicory is inserted as syrup that metered out after making glucose syrup before boiling down.

Goji berry in our research is proposed to insert like a powder at the end of fondant cream boiling down
masses on stage tempering at 2% by weight of sugar.

According to the results, we can conclude that the use of selected enrichers can improve the content of
polyphenolic compounds, inulin, B- carotene, fiber, minerals (Fe, I, Mg), that are missing or whose content in

traditional candy is insignificant.
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NMomaaHi uykepkn os3aopoBYoi Ail
UepHuweHko Hapia, bawta Anna

HauioHanbHWIM yHiBEpCUTET Xapy4OBUX TEXHOIOTIN

MomagHi LyKkepkM — Le HanbinbLl LyKpOEMHA rpyna KOHAUTEPCbKUX BUPOOLIB, LIO 3aiMae noHag
50% Bia 3aranbHOro 06cAry BUpobHMLTBA LlyKepoK. AHani3 XiMiYHOro ckrnagy noMagHux LlyKepok nokasye
X HM3bKY GiONOriyHy UiHHICTb, MPAKTUYHO MOBHY BIACYTHICTb TaKUX BaXNMBMX GiONOMYHO aKTUBHUX
PEeYoBUH, SK BiTaMiHWU, MiHEeparbHi PEYOBUHW, Xap4oBi BONOKHA. Y 3B'A3Ky 3 UMM, MOMaHi LlyKepKk1 MaloTb
notpeby B iCTOTHI KOpeKLii XiMiYHOro cknagy B HanpsiMKy MigBULLLEHHST KiNbKOCTi ©ioNoriyHO akTUBHUX
PEYOBUH, MPU OQHOYACHOMY 3HUKEHHI EHEPreTUYHOI LIHHOCTI.

Ha cborogHi ocobnueoi akTyanbHOCTI Habyno BUKOPUCTaHHA Yy Xap4yoBKX TEXHOMOrISX HeTpaauLiiHOT
POCINUNHOI CUPOBUHW, sika € NOTY>KHUM Axepenom baratbox BAP Ta lwmnpoko po3noBciogKeHa Ha TepuTopil
BCi€l YkpaiHw.

Came TOMy B SKOCTi (PyHKLiOHanbHMX 36aradvyBadiB NomagHuX LyKepok Byno obpaHO pOCIUHHY
CYPOBUMHY, a came (pyKToBYy nigBapky 3 nnogie woskoBuui (Morus nigra), nopoLwiok 4rig nepesmu
3BuyariHoi (Lycium barbarum) ta cupon uukopito.

Y nnogax LWOBKOBULi 3HAXoOAUTbCA BENMKa KifbKICTb KOPUCHUX PEYOBMH: [IOKO3a, pyKTO3a,
OpraHiyHi kucnotu, 6iocpnasoHoigwn, edipHi onii, BiTamitm rpynu B, C, E, K, PP, B-kapoTuH, MiHeparnbHi
peYvoBMHM

KopeHeBuLla uukopito 6arati Ha iHyniH, BiTamiHu rpynu B, C, Mikpo- i MakpoenemeHTu.

BusHayeHo, Wo srogn gepesn MICTATb 3HAYHY KinbKiCTb PeHOMbHWUX cnonyk - 1625 mr %, B-
KapoTuHy - 2,7 Mr %, KNiTkoBuHM - 2,5 % , BiTamiHy C - 90,4 Mr %.

3a ekcrniepeMeHTanbHUMKN JoChimpKEHHAMM 00paHi 30aradyBadi BHOCUAM B Pi3HiN popMi Ta Ha pi3HUX
TEXHOMOTYHMX CTagisaX BUPOOHMLTBA NOMAOHMX LIyKEPOK.

Mnoan woBKoBULI BHOCUAWM B KiNbKOCTI 6% Yy BWUMMsAgi NigBapku Micns NPUroTyBaHHA LYKPOBO-
MaToOKOBOro CMPOMy Nepes yBaploBaHsM.

Linkopinn BHOCUNW y BUrNSA4i CUPOMY KU JO3yBanu nics NPUroTyBaHHSA LyKPOBO- NATOKOBOrO cUpomny
nepen yBaproBaHsM.

Aroan gepesv B gaHii pobOoTi MPOMOHYETbCS BHOCUTM Y BUIMIALI MOPOLUKY B KiHLi yBaprOBaHHS
nomMagHuX Mac, Ha CTafil TeMNepyBaHHs B KiNbKOCTi 2% 40 Macu LyKpy.

3a pesynbTatamum MOXHa 3poOUTM BMCHOBOK, LLO BUKOPUCTaHHA 0bpaHux 3baravyBadviB [O3BONISE
NigBULLMTYN BMICT NONiPEHONbHMX CMONYK, iHyNiHy, - KAPOTUHY, KITITKOBMHK, MiHEpanbHux pevosuH (Fe, |,
Mg), ski BigCcyTHI abo BMICT SKUX y TPaguLiiHUX LyKepKax € HE3HAYHNUM.

KIKOYO0BI CJIOBA: nomagHi uyKepku, GiOnoriYHO aKTUBHI PEYOBMHM, MIIOAU LLOBKOBMLIi, Aroam

Aepesun, CUpPOon LIMKOPItO.



