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PO3POBKA HOBUX KEKCIB I3 BHECEHHSIM HETPA JUIIHHOI
CUPOBHMHU, 3BATAYEHUX MIHEPAJIbBHUMHU PEYHOBUHAMMU TA
BITAMIHAMMA

X. I. KOBAJIBYYK, kaHIuIaT TeXHIYHUX HAYK, JOIIEHT
(JIbBIBCHKHMH THCTUTYT €KOHOMIKH 1 TYPU3MY);
A. C. TKAYEHKO, kanauaat TeXHIYHUX HAYK, JTOIEHT;
JI. M. 'VBA, kanaujaT TeXHIYHUX HayK, Jo1eHT (Buiuii HaB4anpHUM 3aKiag

VYkooncninku «IlonTaBcbkuil yHIBEPCUTET €KOHOMIKH 1 TOPTIBII»)

Anomayia. Cymmegeum HeOONIKOM KEKCI8 € NPAKMUYHO NOBHA 8IOCYMHICMb ) HUX
8adiCIUBUX  OIONIOCIUHO AKMUBHUX PEHUOBUH, 30KpeMa HEe3AMIHHUX AMIHOKUCIOM,
eCeHYIanbHUX HCUPHUX KUCTOM, MAKPO- Ma MIKpoelemenmis, simaminie. Tomy ximiunuu
CKIIA0 MaKoi npooyKyii nompeodye 3HaA4H020 KOPe2y8aHHs 8 HanpAMi 30INbUEHHS BMICTY
YUX peyosuH 3 OOHOYACHUM 3HUNCEHHAM UYYKPOEMKOCMI ma Kanopiunocmi. Mema
00CNi0NCeHHsI — HAYKOBO-NpAKMUyYHe OOIPYHMYBAHHS  NOJNINUWEHHS  CHONCUBHUX
gracmusocmell HOBUX KeKCi8 3a 00NOMO20I0 BUKOPUCMAHHA HeMPAOUYIUHOI CUPOBUHU
ma HamypaibHUxX xapuoeux 0006aeox. Pospobneno Hogi bopownani supobu — Kexcu i3
BHECEeHHAM HempaoOUyitiHoi pOCIUHHOI CUPOBUHU, NPOOYKMIE nepepoOKu MOJIOKA ma
POCIUHHUX Ol (KYHIICYMHOIL onlii, 2ap6y3060i onii ma omii 8010CbKko20 20pixa), wo
Xapakxmepuzylomscsi  NONNUEHUMU — OP2AHONeNMUYHUMU — mMa  PI3UKO-XIMIYHUMU
noKasHukamu. J{oee0eHo no3sumusHul 6Naue Hempaouyiunux 000asox Ha 30inbuleHHs
6MICmMY MAKpo- ma MIKpOeIeMeHmie 1 BIMAMIHIE ) HOBUX KEKCAX HNOPIBHAHO 3
KOHMPOJIbHUM 3PA3KOM, WO BNJIUBAE HA NIOBUWEHHS 3a0080JeHHs 0000801 nompedu 6
OQHUX HYMPIEHMAX.

Kntouosi cnoea: kexcu, nempaouyitina cuposuma, 000a6Ku, POCIUHHI OJlii,

Op2aHONEeNMUYHL 81ACMUBOCTI, MIHEPANbHI eIeMEHMU, BIMAMIHU.



IlocTaHoBka npodJjieMu B 3arajibHOoMYy BUrJsai. [IpoBimHa posb y 370poBOMY
XapuyyBaHHI HaCEJCHHS BIJBOAMTHCS pO3poOIll Ta BUIYCKY 30a7aHCOBAHUX 3a CKJIAJIOM
IPOJYKTIB, 30aradyeHuX 010JIOTTYHO HIHHUMHU J0OABKaMU Ha HATypaJibHIA OCHOBI.

AHaJI3 OCTaHHIX JocjaigkeHb 1 mnyOJikamiii. 3a3HaueHUM HayKOBUM
JTOCII/DKCHHSIM ~ TpPHCBA-4yeHl poOoTu Oarathox BueHux: M. I. CoboieBoi,
A. Jl. Canagemnica, B. B. Jlopoxosuy, B. I. O60xa-kinoi, B. I. JIpo6oT, 3. I'. Cko6enbchkoi,
I'. O. Maromenoga, 1. B. Cupoxmana, A. B. I'aBpui, A. M. I'pumienxo, H. I1. JIazapenko,
I. B. Tapacenko, O. M. Illanina, E. Gallagher, M. A. Pagani, A. Marti [1-3].

®opmyBaHHsl univeid crarri. Meroro pobOTH € HAYKOBO-NIPAKTHYHE
OOTPYHTYBaHHSI MOJINIICHHS CIOXUBHUX BJIACTUBOCTEM HOBUX KEKCIB 3a JIOIIOMOTOIO
BUKOPHUCTaHHS HETPAIUIIIMHOT CHPOBUHU Ta HATypaJIbHUX XapuyOBUX J0OABOK.

Bukiaa ocHoBHOro martepiajay aociaimkeHHsi. BuOip m00aBok uisi HOBHX
BUPOOIB OYB 0OYMOBJICHUM iX XIMIYHUM CKJIaIoM. BMIiCT 610JI0T19HO IIHHUX 1 BOXKJIUBUX
CIIOJIYK y Takiil CHpOBHHI Ta J0OaBKaxX JIO3BOJISIE CKOPETyBaTH XIMIYHMM CKJIaJ, HOBHX
KEKCIB 1 IBUIUTH CTIHKICTh y 30epiranHi [4].

BucHoBKM i3 3a3Ha4YeHUX MPO0OJEM i NEPCHEeKTHBH NMOAAJIBIINX A0CTIIKEHb Y
nopaHo-my Hampsimi. OTxe, 3a3Ha4YeHa HETpPAIWIliiHA CHPOBHMHA Ta HATypaldbHI
00aBKH XapaKTePHU3yIOThCS IIIHHUM XIMIYHUM CKJIAJIOM, 110 CJIYTYBaj0 OCHOBOIO JIJIS 1X
oOpaHHs y BUPOOHUIITBI HOBUX KEKCiB. EKCIepuMEHTAIbHO BCTAaHOBJICHI B MPO-1eci
MiATOTOBKH J1abopaTopHUX MpoO KOHIEHTpAIlili CHPOBUHH Ta JOOABOK CIPUATINBO
BIUIMHYJIM HA ONTHUMI3aI1l0 XIMIYHOTO CKJIaay, O10JI0T14YHOI LIHHOCTI i OpraHOJEeNTUYHI

NOKa3HUKU HOBOI MPOAYKIII.
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Abstract. A significant disadvantage of cupcakes is the almost complete absence of
important biologically active substances, in particular essential amino acids, essential
fatty acids, macro-and micronutrients and vitamins. Therefore, the chemical composition

of such products requires significant adjustment in the direction of increasing the content



of these substances while reducing sugar and calories. The purpose of the study is a
scientific and practical justification for improving the consumer properties of new cakes
through the use of non-traditional raw materials and natural food additives. To improve
the fatty acid composition of new products, the proportion of margarine in them was
replaced by vegetable oils, which are safe and have a higher biological value. The change
in the number of introduced natural additives in the formulation of new products affected
the organoleptic characteris-tics. The share of whey and skimmed milk powder was in the
range of 10-15 %. This amount of raw materials had a positive effect on the organoleptic
characteristics of new products, and the increase — led to the loss of shape. The
introduction of new products of non-traditional raw materials into the recipe also
contributed to the growth of the content of mineral elements. New flour products have
been developed — cupcakes with the introduction of non-traditional vegetable raw
materials, milk processing products and vegetable oils (sesame oil, pumpkin oil and
walnut oil), which are characterized by im-proved organoleptic and physicochemical
parameters. The positive effect of non-traditional additives on the increase of the content
of macro- and microelements and vitamins in new cakes in comparison with the control
sample is proved, which influences the increase of satisfaction of the daily need for these
nutrients.

Key words: cupcakes, non-traditional raw materials, additives, vegetable oils,

organoleptic proper-ties, mineral elements, vitamins.



