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The publication contains materials of 92" International scientific conference of
young scientists and students "Youth scientific achievements to the 21st century
Nutrition problem solution".

It was considered the problems of improving existing and creating new energy
and resource saving technologies for food production based on modern physical and
chemical methods, the use of unconventional raw materials, modern technological
and energy saving equipment, improve of efficiency of the enterprises, and also the
students research work results for improve quality training of future professionals of
the food industry.

The publication is intended for young scientists and researchers who are engaged
in definite problems in the food science and industry.
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31. Traditional Ukrainian dish «Kysil» - a health-oriented product

Anna Makarenko, Svitlana Bazhay-Zhezherun
National University of Food Technologies, Kyiv, Ukraine

Introduction. Kysil has long occupied a special place in Ukrainian gastronomic
culture, evolving from a thick ritual dish to a light vitamin-rich beverage. Its unique
gelatinous structure not only provides a sense of satiety but also gently affects the body,
acting as a natural sorbent and energy source. The scientific substantiation of using
traditional recipes allows us to consider kysil as a promising basis for developing functional
products that promote detoxification and strengthen immunity.

Materials and Methods. The objects of research were blackcurrant berries of the
«Skarby variety and health-oriented kysil. Pectin content was determined by the calcium-
pectate method, vitamin C content by the titrimetric method, and vitamin P content by the
Leventhal method. The organoleptic analysis of the health-oriented kysil was carried out by
the descriptive method.

Results. The presence of starch in the kysil recipe allows the beverage to be considered
energetically valuable, while its biological value is determined by the content of the fruit-
and-berry component. From a chemical perspective, the starch in the kysil composition
forms a protective colloidal system upon hydrolysis, which coats the mucous membranes of
the gastrointestinal tract, reducing the irritating effect of organic acids and improving
nutrient absorption.

Blackcurrant is a promising type of berry raw material for the production of health-
oriented kysil. It was established that blackcurrant berries of the «Skarb» variety contain:
organic acids - 0.6%. pectin - 1.2%, substances with P-vitamin activity - 2.1%. ascorbic acid:
285 mg/100 g.

The main stages of preparing health-oriented kysil with blackcurrant berries include
preparation of the berries (inspection, removal of stalks, washing), mashing the berries,
pressing the juice, heating the berry pomace with water for 10-17 minutes under gentle
heating, straining, and diluting the starch with a small portion of cooled decoction. The
process also involves adding a sugar-pectin solution to the main mass of the decoction,
bringing it to a boil, adding the prepared starch solution, adding the blackcurrant juice,
reheating to a boil, and cooling.

It was experimentally established that to prepare 1 liter of kysil, the following are
required: 150-200 g of blackcurrants, 80-100 g of sugar, 20 g of starch, 10 g of pectin, and
900 ml of water.

We conducted an organoleptic analysis of the experimental samples of kysil. In
appearance, the jelly is a homogeneous, thick mass, without lumps, which does not spread
on a plate, of a jelly-like consistency. The color is saturated purple, uniform throughout the
volume. The taste is pronounced currant, pleasant, sweet, without foreign flavors, the smell
is saturated berry.

Conclusions. Traditional kysil has high potential as a health-oriented product.
Reviving the culture of consuming this beverage helps not only to strengthen immunity but
also to restore lost ties with Ukrainian traditions. Authentic recipes, reimagined through the
prism of modern science, prove that Ukrainian cuisine is not only delicious but also
exceptionally beneficial for the nation.
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