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1. ®opmyBaHHS 6€3MEYHOCTI Ta SIKOCTi OPraHiYHUX GOPOLIHSIHUX KOHOUTEPChKUX BUPOOIB

2. Formation of safety and quality of organic flour confectionery products

Pedepar:

1. Incepraliiio pUCBsIYEHO HAyKOBiil IpobsemMi GOpMyBaHHS 6€3ME€YHOCTI Ta SIKOCTi OPraHiYHUX GOPOLIHSIHUX
KOHJUTEPCbKUX BUPOOiB. PeasntizoBaHO HayKOBY KOHIIEIILiIO, 110 NOJISITA€ B CUCTEMHOMY IiIXOi 10 PO3PO0JIEHHS
IIPUHLINIIB CTBOPEHHS aCOPTMMEHTY OPTaHiYHMAX OOPOMIHSIHUX KOHAUTEPCHKUX BUPOOIB IJ1 CTAJIOr0 CIIOKUBAHHS,
yTO4YHEHHY ix Knacudikariii, repminosiorii Ta ninxofis 10 GopMyBaHHS CIIOKUBHUX BJIACTUBOCTEN.
ExcriepuMeHTaIbHO MiATBEPIKEHO CIIOKMBHI II€peBaru OpraHiyHoi CHPOBUHU [1J151 G0POIIHSIHUX KOHAUTEPCHKUX
BMPOOIB NIOPIiBHSHO 3 HEOPTraHiYHOIO 33 NOKA3HMKAMU Xap4yO0BOi LIIHHOCTI Ta 6€3M1€YHOCTi. 3 BUKOPUCTaHHSIM
METO/IiB MaTEMATUYHOTO MOJIEJIIOBAHHS PO3PO0JIEHO 12 peLienTyp OpraHiyHMX 60POIIHSHMX KOHIUTEPChKUX
BUPOOIB 3 OpraHiuyHOi CUPOBUHU: KEKCIB, 1€4nBa, Badeslb, 6iCKBITIB i TICTEUOK, Ha 5IKi PO3POOJIEHO TEXHIUHY

IOKyMeHTali. JJoBeleHo, o pOo3po6JIeHi OpraHiyHi 60POIIHSIHI KOHOUTEPCHKI BUPOOU IE€PEBAKAIOTh KOHTPOJIbHI



3pa3Ku, BUTOTOBJIEH] 3 HEOPraHiYHOi CUPOBMHY, 32 KOMILJIEKCHUM TIOKa3HMKOM SKOCTi. HayKOBO OOGIpyHTOBAHO
CHCTEMY 3axXO0JiB 3 yIIPaBJliHHS 6€3I1eYHiCTIO OPraHiYHNUX Xap4YOBUX IIPOAYKTIB, 110 6a3yeThCs HA MPUHIUIIAX
HACCP, TACCP i VACCP ta 3actocyBanHi meToguku CARVER+Shock. JloBeneHo, 1110 3a iHI€KCOM CTajloro
Xap4yyBaHHS pOo3p00JIeHi OpraHiuHi 60pOLIHSIHI KOHIUTEPChKi BUpOOU NepeBakaloTh HeopraHiuHi. Ha ocHOBI
I'PYHTOBHHUX TEOPETUYHUX Ta €KCIIEPUMEHTATIbHUX JOCJiIPKEHb PO3POOJIEHO KOHLENTYalbHy MO/IEJb CTIOKMBAHHS
OPraHivyHOi Xap40BOi IPOAYKLIi.

2. The dissertation is devoted to the scientific problem of forming the safety and quality of organic flour
confectionery products. A scientific concept has been implemented, which consists in a systematic approach to
the development of the principles of creating an assortment of organic flour confectionery products for
sustainable consumption, clarification of their classification, terminology and approaches to the formation of
consumer properties. The consumption advantages of organic raw materials for flour confectionery compared to
inorganic raw materials in terms of nutritional value and safety have been experimentally confirmed. With the use
of mathematical modeling methods, 12 recipes of organic flour confectionery products from organic raw materials
were developed: muffins, cookies, wafers, biscuits and cakes, for which technical documentation was developed. It
has been proven that the developed organic flour confectionery products outperform the control samples made
from inorganic raw materials in terms of a comprehensive quality indicator. The system of measures to manage the
safety of organic food products, based on the principles of HACCP, TASSR and VACCP and the application of the
CARVER+Shock methodology, has been scientifically substantiated. It has been proven that according to the index
of sustainable nutrition, developed organic flour confectionery products prevail over non-organic ones. On the
basis of thorough theoretical and experimental studies, a conceptual model of consumption of organic food
products was developed.
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JoparkoBa indopmamnist:

ITIoBHe HaﬁMeHyBaHHﬂ IOpI/I,I;I/I‘{HOi 0COOM: OpechKUil HalliOHAIBHUI TEXHOJIOTIYHUIA yHiBEpCHUTET
Kopg 3a €IPIIOY: 02071062

Micue3Haxoa KeHHS: By. Kanatna, 6y, 112, Ozneca, 65039, Ykpaina

dopma ByacHOCTI: [lepxasna

Cdepa ynpaBitiHHS: MiHictepcTBo OCBiTH i HayKu YKpaiHu

InenTudikarop ROR:

CeKTop HayKH: YHIBEpCHTETCHKUI

BiacHe IIpizBuie Im'sa I1o-6aTbKOBI:
1. Kam6ysnosa IO0:mis BikTopiBHa

2. Yuliia Kambulova

KBasigikamis: n. 1. 1., npodecop, 05.18.01

InenTudirkarop ORCHID ID: 0000-0001-7897-8533

HoparkoBa indopmamnist:

IloBHe HaliIMeHYBaHHS IOPUAHYHOL 0C00H: HarioHanbHU# yHIBEPCUTET XapYOBUX TEXHOJIOTii
Kopg 3a €IPIIOY: 02070938

Micueanaxo,szeﬂﬂa: ByJI. Boslogumupcska, 6yz. 68, Kuis, 01601, Ykpaina

dopma ByacHOCTI: [lepxkasna

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBITH i HAayKu YKpaiHu

InmenTudikarop ROR:

CeKTop HayKH: YHIBepCUTETCHKUI

Peuensentu

VIII. 3ak1104YHi BiZOMOCTI

Biacue IlpizBumie Im's I1o-6aThKOBI [Tputynbcbka Haranis BonogumupisHa

TOJIOBH pajgu



Baache IlpizBuiie Im's ITo-6aTbKOBI

TOJIOBYIOYOTO Ha 3acCiiaHHi

BignoBigasibHUMH 3a HiATOTOBKY

00JIiKOBUX JOKYMEHTIB

PeecTpaTtop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZIIIOBiZaJIbHUM 32 peECTpallilo HAayKOBOIi

OisSIIBHOCTI

[Iputynecka Haranig BosogumupiBHa

TxavyeHko Anina CepriiBHa

VKpIHTEI

[Opuenko TeTsHa AHaTOJIiBHA



