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Jlucromag T. C. Po3poOka TexHoJIOril C€OYyCiB i3 AMKOPOCIHX Ta
KYJbTHBOBAHMX HATiA 3 HoaBMimyw4yumu aodaBkamu. — Ksaaidikauniiina
HAYKOBa Npals Ha MPaBax pyKonucy.

Hucepralliss Ha 3100yTTS HAyKOBOTO CTyMeHs JoKTopa ditocodii 3a
cunemianpHicTIO 181 «XapuoBi TexHomorii» — JlepkaBHUN O10TEXHONOTTUHUIN
yHIBepCcHUTET, XapkKiB, 2021.

HucepraiiiftHy  poOOTy  MPUCBAYEHO  PoO3polll Ta  HAYKOBOMY
OOIPYHTYBaHHIO TEXHOJIOT1i COYCIB 3 JMKOPOCIHUX Ta KYyJbTUBOBAaHUX ST 3
JOJJaBaHHSAM HOJBMILIYIOUUX J00aBOK. SIK SrigHY OCHOBY MJi IPOBEIEHHS
JOCIIKEHb OyJI0 KU3WJI, XKYpaBJMHY, OOJINUXY, YOPHHIIO Ta KajJuHy, IO Y
BEJIUKIM KIJTBKOCTI BUPOIIYIOTHCS HA TEPUTOPIT YKpaiHu. B sKOCTI HoABMINITYIOUNX
100aBOK BUKOPUCTOBYBAJIM MOPCHKI BOJIOPOCTI, /)K€ Ha CHOTOAHIIIHIN JeHb caMe
BOHHU BBAXKAIOTHCS HAHOUIBIIMM HATYPAIBHHUM JIKEPEIIOM XapyOBOro HOy.

VY pesynbrari OMISy JIITEpAaTypHUX JPKEpeT CHUCTEMaTH30BaHO IMIiAXOAH
1010 BUKOPUCTAHHS BOJAOPOCTEH Y XapUOBHUX MPOAYKTaX.

Brnepiie 3anponoHOBaHO B TEXHOJIOTIT COYCIB MOEIHYBAaTH AUKOPOCHI Ta
KyJbTHBOBaHI SITOAM pPa3oM 3 BOJAOPOCTEBOI CHUPOBHHOIO. JlaHO OLIHKY
CTIOKMBYMX BJIACTHBOCTEH STIMHUX COYCIB 32 BHUKOPUCTAHHS MOPCHKHUX
BOJIOPOCTEM.

JlocnmipKeHHsT TTOKa3aly, 1110 B XIMIYHOMY CKJIaJl BOJIOPOCTEBOI CUPOBHHHU
OKpIM HOAYy MICTUThCA 3HAYHA KIIBKICTh OUIKIB 1 amiHOKUCIOT. Byrmeoau
BOJIOPOCTEM MPEICTaBIICHI 30KpeMa aJIbIIHOBOIO KHUCIOTOI Ta (pyKoimaHamw, 110
MOXYTh BHCTYIATH B POJi CTPYKTypOyTBOPIOBadiB. IX 31aTHIiCTH (opMyBaTH
CTPYKTYpY Oyia miATBEp/KEeHA IIJITXOM BU3HAUYCHHS PEOJIOTIYHUX XaPAKTEPUCTHK
COYCIB.

BcranoBnieHo, 10 BUKOpHUCTaHHS JamiHapii, (yKycy, yHOapii mepucToi
NO3UTHBHO BIUIMBAa€ HAa KOHCHUCTEHIIO Ta CTPYKTypy TOTOBOI MPOAYKIi, IO

JTI03BOJISIE HE BUKOPUCTOBYBATH B PELIENITYpaX KpoxMmaib abo 1HIII 3aryCHHUKH Ta,



TaKUM YHWHOM, 3MEHIIUTH €HEPreTUYHY I[IHHICTh COyCiB. Tak, MOCHITHI 3pa3Ku 3
BHECCHHSIM TiJpaToBaHoi JlamiHapii 8% Ta dykycy ¥ yHmapii nepuctoi 3% MarTh
NMoAIOHY 10 KOHTPOJIbHHUX 3pa3KiB KOHCUCTEHIN10. CoycH 3a JoaaBaHHS JOCIITHUX
00aBOK Kpallle BIAHOBIIOIOTH CTPYKTYpPY MOPIBHSHO 3 TAKUMHU Ha TPATULIAHUX
CTPYKTYpOyTBOpIOBauax. BHeCeHHs 3alpornmoHOBaHMX MOPCHKUX BOJOPOCTEM
COpHSiE TAKOX TMOJIMIICHHIO CTPYKTYPHUX BJIACTUBOCTEM COYCIB IIiJl dac
nacTepu3allii, 10 MOKHA TOSCHUTU CTPYKTYPHUMHU 3MiHAMHU, SIKI BiTOYBalOTHCS 3
aJbriHATAMU IT1J1 JII€0 MBUILICHUX TEMIIepaTyp.

SArinHii CHPOBUHI, 110 BUKOPUCTOBYETHCA B POOOTI, MPUTAMaHHA BHUCOKA
XapyoBa I[IHHICTb. B HI MICTUTBhCS 3HAaYHA KUIBKICTh NEKTUHOBUX PEYOBHH,
¢b1aBoHOINIB, KAPOTUHIB, TOKO(EPOITIB, albriHATIB, ACKOPOIHOBOI KUCJIOTH, 1110 HE
JWIIe TIO3UTHBHO BIUTMHE HA TEXHOJOTIYHHUH IMpoliec MPUTOTYBaHHS COYCIB, a U
30araTuth iX €CeHUlaTbHUMHU PEYOBUHAMMU.

Bucokuit BMICT B sTiHIM CUPOBHHI (DJIABOHOIMIB, Caxapo3H, TIIOKO3H,
OpraHiyHUX KucjaoT OyB miaTBepmkenuil [Y-gocnipkenHsamu. Takox B pe3yiabTaTi
po3mdpoBok [Y-crmekTpiB Oyj0 BCTAaHOBJICHO, IO TEXHOJOTIYHI YHHHHUKU HE
BIUIMBAIOTh HA PYWHYBAaHHS HOAYy y BHECEHIM MOJOBMILIYIOYi CHPOBHHI, IO €
BKpaif akTyaJIbHUM IpHU 30aradyeHHi MPOAYKIIil TaHUM MIKPOEJIEMEHTOM.

JIJisi MaKCUMAaJIbHOTO BHKOPHUCTAHHSI TEXHOJIOTIYHOTO Ta (hi310J0TIYHOTO
NOTEHIIaTy KU3WIy, )KYpPaBJIWHHU, YOPHULIl, KAJJMHU Ta OOJIMUXH 3alpONOHOBAHO
iX TO€JHYBAaTH B pELENTypax coyciB. BcTaHOBIIEHO, 10 Take TEXHOJIOTTUHE
pilIeHHS JO03BOJISIE MIABUIIMTH XapyOBY LIHHICT, B TOMY CHJII W BMICT
(GbIaBOHOIIIB Y BCIX pO3pOO0JIEHUX coycax. 30Kpema, JTOBEJICHO, 110 BMICT iX B
YOPHUYHO-)KYPaBIMHOBOMY COYCl 3 COKOM KajJuHH Ha 85% BuIlEe MOPIBHSHO 3
KOHTPOJIBHUM 3Pa3KOM COYCY.

Jlnsa 3a0e3neyeHHs] BUCOKOI SKOCTI MPOAYKIIii, TOJaTKOBOTO ii 30araueHHs
HOMOM Ta 3HWKEHHS EHEPreTUYHOI IIIHHOCTI JOIUIPHUM BBaXKall B SIKOCTI
3aryCHMKa BUKOPUCTOBYBAaTHM MOPCBHKI BOAOpOCTi. POOJIEHO TexHOJOrii COyCiB:
KU3UJIOBO-YOPHUYHOTO 3 COKOM KaJIMHH 13 BMICTOM TiJpaToBaHoi JiamiHapii 8 %o;

YOPHUYHO-KYPABIMHOIO 3 COKOM KaJIMHU 13 BMICTOM TijipaToBaHOro ¢pykycy 3 %;



YOPHUYHO-OOIINMUXOBOTO 3 COKOM KaJMHH 13 BMICTOM TiApaToBaHOi yHAApil
nepuctoi 3 %.

3aBASKM  BUKOPUCTAHHIO B  TEXHOJOTIYHOMY TMPOILECI  MOPCHKHUX
BOJIOPOCTEH, PO3pOOJIeHI COycH € 30aradeHuMH Ha Wop. Jljis OUThII TOYHOTO
KOHTPOJIIOBaHHS MOro BMICTY y BOJOPOCTEBI CHpPOBHMHI 1 y coycax 3a ii
BUKOPHUCTaHHsA, B JaHIA JucepramiHii poOOTI  omwcaHO  Ppo3poOJIeHUMN
MIKPOCKCTPAKIIHO-CIEKTPOQOTOMETPHUUHUI ~ METOJ  BHM3HAUEHHSA  HOTy.
UyTnuBiCTh 3alpONOHOBAHOTO METOAY Ha JiBa TMOPSAAKM OulbIa, HDK Y
CTaHAAPTHOI METOMUKH. J[0 TOrO kK, 3alpONIOHOBAHUN METOJ BUKOpUCTOBYE B 100
pa3iB MeHIlle opraHiyHoro poszunHHuka — 100 Mk 3amicte 10 mu. 3a 1uMmu
O3HAKAMHM BIH HaJCXKHUTh JO METOAIB «3€JIEHOI» aHAMTU4YHOI Ximil. Y
3alPONOHOBAHOMY METOAl 00’€M BHKOPUCTAHOTO OPTraHIYHOIO PO3YMHHHKA OYyIIO
3BEICHO J0 MIHIMyMy 3 METOK 30UIbIIEHHSI Koe(dilieHTa mMonepeaHboro
KOHIIGHTPYBaHHS Ta 3MEHIIEHHS HECHPUSTIIMBOTO BIUIMBY OPraHIYHOTO
pPO3YMHHMKA Ha HABKOJUIITHE CEpPEJOBHINE. la 3ampONOHOBAHO BHKOPUCTAHHS
MIKPOKIOBETH, 10 JIO3BOJIMIIO MIHIMI3yBaTH KITbKICTh €KCTPAreHTy.

JlociipKeHO OpraHoJIENTUYHI Ta (PI3UKO-XIMIYHI MOKa3HUKH SIKOCTI COYCIB
Ha OCHOBI JUKOPOCIUX Ta KyJIbTUBOBAHUX ST1]l 3 BUKOPUCTAHHSM BOJOPOCTEBOT
CUpOBHHH. BcTaHOBIIEHO, 10 BC1 AOCTIAHI COYCH MarOTh BUCOKI OPTaHOJENTHYHI
MOKA3HUKHU SKOCTI, BIIMOBIAAI0Th BUMOTaM HOPMATUBHOT JOKyMEHTaIlii 3a (i3uKo-
XIMIYHMMH TIOKa3HMKaMH. JloBeAeHA BIAMOBITHICTH BHUMOTaM HOPMAaTHBHOI
JOKYMEHTAIlli Ta YHMHHOTO 3aKOHOJAaBCTBA 3a OCHOBHHUMH ITOKa3HUKAMH
0e3nmeyHocTi, 30KpeMa 3a  TOKCHUKOJOTIYHUMU Ta  MIKPOOIOJIOTTYHUMHU
MOKa3HUKAaMHU, a TAKOXK MPOBEACHO TOCIIKEHHS 11010 BCTAHOBJICHHS BiJICYTHOCTI
I'MO vy roroBux coycax. Kpim Toro, mis 3a0e3nedeHHs HaTypajJbHOCTI
PO3pOOICHUX MPOAYKTIB 0 CKJIAIy COYCIB HE BXOJIATh KOHCEPBAHTH. MOKITUBICTh
BUPOOHMIITBA COYCIB 0€3 KOHCEpPBAaHTIB TMIATBEP/KEHA MIKPOOiOJIOTIYHUMU
JOCIIIKEHHSAMU. SIKiCTh Ta O€3MeUHICTh PO3POOJIECHUX COYCIB OYyJIO MiATBEPHKEHO

PO3PaxXyHKOM KOMIUICKCHOI'O ITOKA3HUKaA SIKOCTI.



3a NaHUMU EKOHOMIYHOTO pPO3paxyHKy BCTaHOBJIEHO, III0, BPaxOBYIOUHU
KyIIBEJIIbHY  3JaTHICTh CIIO’KHBAYIB, BCl  po3poOneHi coycu €
KOHKYPEHTOCIPOMOKHUMH TOPIBHAHO 13 COyCAMH aHAJIOTTYHOTO CETMEHTY PUHKY
Ha CchorofHimHIA meHb. Tak, 1miHa 100 r po3pobieHOro Ccoycy KH3HUJIIOBO-
YOPHUYHOTO 3 COKOM KaJIUHM € Ha 5,58 IpH HIKUYOIO MOPIBHSHO 13 I[IHOIO COYCY
kuzmioBoro «Ilpemiym» TM Famberry; 4opHHYHO-)KYPaBIMHOBOTO 3 COKOM
kanuHu — Ha 19,04 rpH HIDKYE MOPIBHSAHO 13 LiHOIO coycy «OKypaBnmunoBuit» TM
CmauHi oTok# 1 Ha 23,38 rpH — NOPIBHSIHO 3 I[IHOIO Ha COYC 3 *KypaBinHOO TM
BUGA'’S; yopHHYHO-00IINMXOBOTO 3 COKOM KamuHu — Ha 13,91 rpH HIDKYe
MOPIBHSAHO 13 IHOIO Ha coyc «YHopHuuHuil xBoiHuil» TM CmauHi MOTOKH 1 Ha
4,23 TpH — MOPIBHSHO 3 11HOIO0 Ha coyc «YHopuuunuit» TM Arpomatuka. Bee 1e
CBITYUTH PO JOIUIBHICTD 1 CBOEYACHICTh 3alPOBAKEHHS PO3POOIEHOI MPOAYKIIIT
y MacoBe BUPOOHUIITBO.

3niiicHEeHO ampoOallito Ta BIPOBAKEHHS PO3POOICHUX TEXHOJOTINH Y
BupoOHunTBo Ha TOB «AHP I'PVII», m.Kam’sHcbke, HayKoBY AISUIBHICTH
@OII bonbmiakoBa B.JI. Ta 4epe3 3akiiaid pPecTOPAHHOTO TOCIOAAPCTBA:
@OOIT Manyk A.I'., ®OIl Jlyunnceka I. O. 3aznaueni DPOII peanizyoTh
po3po0JIeHy TIPOAYKINI0 uepe3 Mepexy 3akianaiB Meat in House, Fish in House

Kitchen, Fish in House Shop.

KuarouoBi ciaoBa: nukopocii Ta KyJdbTHBOBaHI SITOAH, BOJOPOCTEBA
CUpOBHMHA, NacTepu3oBaHl coycHu, [Y-creKkTpockormis, NOKa3HUKU SKOCTI Ta

0€3MeYHOCTI, XapuoBa I[IHHICTb.



CTIUCOK MTYBJIIKALINA 3JOBYBAYA 3A TEMOIO JIUCEPTALIT

CrarTi y :)KypHaJiax, 1o iHIeKCylThCcs y HaykoMeTpuunux 6azax SCOPUS Tta
Web of Science :

1. Deinychenko G., Lystopad T., Kolisnychenko T. Research of the safety
indicators of berry sauces with seaweed’s raw materials. Food science and
technology. 2019. Nel13(2). P. 103-110. Web of science collection. (tekcr
https://journals.onaft.edu.ua/index.php/foodtech/article/view/1405).  Ocobucmuii
BHeCOK 3000y8aua: NpoB8edeHO MIKPOOION02IUHI OO0CNIOJNCEHHS,  8CMAHOBIEHO
BNJIUE 800OPOCHEBOI 000A8KU MA A2I0HOT CUPOBUHU HA NOKA3HUKU Oe3NneKuU.

2. Deinychenko G., Lystopad T., Novik A., Chernushenko L., Farisieiev A.,
Matsuk Y., Kolisnychenko T., Determining the content of macronutrients in berry
sauces using a method of IR-spectroscopy. Eastern-European Journal of
Enterprise Technologies: Technology and Equipment of Food Production.
Vol. 5 No. 11 (107) (2020) P. 32-42. Scopus.  (Tekct
http://journals.uran.ua/eejet/article/view/213365). Ocobucmuii énecox 3006y6aua:
NPOAHANI308AHO AHAIMUYHI OAHHI WOOO0 XIMIYHO20 CKIAOy coycis, 0bpobieno ma
cucmemamu308ano pesyromamu 19-cnekmpockoniunux 0ocaiodicer.

3. Lystopad T., Deinychenko G., Pasichnyi V., Shevchenko A., Zhukov Y.
Rheological studies of berry sauces with iodine-containing additives. Ukrainian
Food Journal. 2020. Vol. 9, Issue 3. P. 651-663. Web of science collection.
(Tekct http://dspace.nuft.edu.ua/jspui/handle/123456789/33675). Ocobucmuii
BHECOK 3000y8aua: NPOAHANI308AHO AHANIMUYHI OAHHI WOO0 MOICIUBOCHI
8UCOMOBIIEHHS COYCI8 Oe3 CMPYKMYpPOymMEOPH8ayis, NpoEe0eHO OP2AHOLeNMUYHI
OOC]ZiOOiceHH}Z, cucmemamuzoearo pesyiomamu OMpuUMaHux pQOﬂOZiIlHI/lX

00CIIONHCEHD.

CrarTi y iIHIIKUX 3apyOI’KHMX BUAAHHSX:
1. Deynichenko, G., Lystopad, T., Novik, A., Chernushenko, L., Farisieiev, A.,
Matsuk, Y., Kolisnychenko, T. (2020). Comprehensive assessment of quality and



safety of berry sauce with iodine-containing additive. EUREKA: Life
Sciences, (5), 43-50. (rexct  https://journal.eu-jr.eu/life/article/view/1559).
Ocobucmuii  8necox 3000y8aua: NpPoBeOeHO (I3UKO-XIMIiUuHI, MIKpOOIONo2iuHI
00CNIOMNCEHHST MA OOCTIONCEHHS W00 BUABIeHHs Hasenocmi/siocymuocmi ' MO,
00pobNIeHO ma  CUCMeMamu308aHo  pe3yibmamu  OMPUMAHUX — OOCTIONCEHD.

(3apyoOixkne Buganus EcToHii)

Crarri y ¢paxoBux Buganus, MOH:

1. Jevinnuenko I'. B., Jlmcromaxg T.C., Komicanmuenko T.O. OOrpyHTyBaHHS
JOLIIBHOCTI BUKOPUCTAHHS BOJIOPOCTEBOI CUPOBUHU MPU BUTOTOBJIEHHI COYCIB 13
JUKOPOCIUX Ta KyJabTuBOBaHUX srif. [Ilpayi / Taepiticekuii Oepoicaruil
acpomexnonociunul ynisepcumem — Bur. 18. T 1 — Menitonons: THATY, 2018 —
C.29-36. Ocobucmuii énecox 3000y6aua: NPOBEOEHO AHANIMUYHI OOCTIOHNCEHHS
w000 aKmyanbHOCmi NOEOHAHHS B6000POCMEBOI CUPOBUHU MA OUKOPOCIUX MA
KYIbMUBOBAHUX 51210 8 MEXHOJI02IAX COYCI8.

2. Nevinnuenko I'. B., Komicanuenko T.0., JIucronaa T.C. Po3poOka TexHoOr1i
ATITHUX COYCIB 3 HOJIBMINIYIOUMMH JT00ABKaMHM 3 ypaxyBaHHSM iX BIUIMBY Ha
OpraHOJIENITUYHI TOKa3HUKU. Haykosuii eicnux Jlbsiscbkoeo Hayionanvnozo
VHigepcumemy eemepunapuoi meouyunu ma oiomexuonoeii im. C.3. I'icuywvkoeo.
JsBiB: JIHABM, 2018. — T.20 — Ne85- C.107-113. (Index Copernicus)
Ocobucmuil 8Hecox 3000y68a4a: NPoO8eOeHO Psi0 eKCNePUMEHMANTbHUX OOCTIONCEHb
1o po3poodYi MexXHON02Ii ACIOHUX COYCI8 3 UOOBMIWYIOUUMU 00OABKAMU.

3. Jevtnuuenko I'. B., Jlucromax T.C. JlochmigkeHHs BMICTY TOKCUYHUX
€JIEMEHTIB y ATAHMX coycax 13 HOJIBMILIyIOUMMH Jo0aBkamu. [Ipocpecugni
MexHIKa ma MmexHoNo2li Xapuoeux 6UpOOHUYME PeCcmOpPaAHHO20 20CNO0apCcmed i
mopeieni. XapkiB: XJIYXT, 2018. — Bumn. 2 (28) — C. 214-223. (Index Copernicus)
Ocobucmuii 6Hecok 3000y6a4a: 8CMAHOBNIEHO BNIUE LUOOBMIWYIOUUX 000ABOK HA
MOKCUKOJIO2IYHI NOKA3HUKU, O0OpOONeHO ma CUCmeMamu308aHo pe3yibmamu

OMPUMAHUX OOCTIONCEHD.



4. Nlevtnnuenko ['. B., JIucronaa T.C. BB BogopocTeBux 700aBOK HA MacOBY
YacTKy MIHEpaJbHUX JOMIIIOK Yy STiAHUX coycax. [Ilpayi Tagpiticbkoco
depoicasroco azpomexnonoiunozo ynisepcumemy — Burm. 19. T 1 — Memnitonos:
THATY, 2019 — C.248-254. Ocobucmuii 6Hecok 3000y8aua: npoedeHo
00CNIOMNCEHHS N0 BUSHAYUEHHIO 8MICM) MACOB80I 4aCMKU MIHEepaNbHUX OOMIULOK y
ACIOHUX coycax, 0OpobNIeH0 ma CUCMEMAMU308aHO Pe3yIbMamu.

5. lletinnuenko I'. B., JIucronax T.C., Bumnikia A. b., Tamen A.-E. Busnauenus
BMICTy Hoay B JamiHapii Ta 30aradyeHoMy HEI STigHOMY coyci. Haykosi npayi
HYXT. 2019. Tom 25, No5 — 260c — C. 152-161. Ocobucmuii énecox 3006ysaua:

npo8edeHO OO0CTIONHCEHHS 6MICmY U100y ) COYcax, Ni020mMoGNeHO mamepiaiu O0ns

OpYKy
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ABSTRACT

Lystopad T. Development of technology of sauces from wild and
cultivated berries with iodine-containing additives. Qualification research
paper, manuscript.

Thesis for the degree of Doctor of Philosophy in Speciality 181 “Food
technology”— State Biotechnological University, Ministry of Ukraine, Kharkiv,
2021,

The dissertation is devoted to the development and scientific substantiation
of the technology of sauces from wild and cultivated berries with the addition of
iodine-containing additives. Cornel, cranberry, buckthorn, blueberry and guelder-
rose, which are grown in large quantities in Ukraine, were chosen as the berry base
for the research. Seaweed was used as iodine-containing additives, because
nowadays they are considered to be the largest natural source of dietary iodine.

As a result of the review of literature sources the approaches concerning
use of seaweed in foodstuff are systematized.

For the first time it is proposed to combine wild and cultivated berries with
seaweed raw materials in the technology of sauces. The consumer properties of
berry sauces using seaweed are evaluated.

Studies have shown that the chemical composition of seaweed in addition
to iodine contains a significant amount of protein and amino acids. Carbohydrates
of seaweed are represented in particular by algilic acid and fucoidans, which can
act as structurants. Their ability to form a structure was confirmed by determining
the rheological characteristics of sauces.

It is established that the use of Laminaria, Fucus, Undaria pinnatifida has a
positive effect on the consistency and structure of the finished product, which
allows not to use starch or other thickeners in recipes and, thus, reduce the energy
value of sauces. Thus, test samples with the introduction of hydrated Laminaria 8%
and Fucus and Undaria pinnatifida 3% have a similar consistency to control

samples. Sauces with the addition of experimental additives better restore the



structure compared to those on traditional structurants. The introduction of the
proposed seaweed also improves the structural properties of sauces during
pasteurization, which can be explained by the structural changes that occur with
alginates under the action of elevated temperatures.

The berry raw material used in the work contains a significant amount of
pectin, flavonoids, carotenes, tocopherols, alginates, ascorbic acid, which not only
has a positive effect on the technological process of preparation of sauces, but also
enriches them with essential substances.

The high content of flavonoids, sucrose, glucose and organic acids in berry
raw materials was confirmed by IR studies. Also, as a result of deciphering the IR-
spectra, it was found that technological factors do not affect the destruction of
iodine in the introduced iodine-containing raw materials, which is extremely
relevant in the enrichment of products with this trace element.

To maximize the technological and physiological potential of cornel,
cranberry, buckthorn, blueberry and guelder-rose, it is proposed to combine them
in sauce recipes. It is established that this technological solution allows increasing
the content of flavonoids in all developed sauces. In particular, it is proved that
their content in blueberry-cranberry sauce with viburnum juice is 85% higher
compared to the control sample of the sauce

To ensure high quality products, additional enrichment with iodine and
reduce energy value, it was advisable to use seaweed as a thickener. Technologies
of sauces were developed: cornel-blueberry sauce with guelder-rose juice with a
content of hydrated Laminaria 8%; blueberry-cranberry sauce with guelder-rose
juice with a content of hydrated Fucus 3%; blueberry-buckthorn sauce with
guelder-rose juice with a content of hydrated Undaria pinnatifida 3%.

Due to the use of seaweed in the technological process, the developed
sauces are enriched with iodine. In this dissertation work the developed
microextraction-spectrophotometric method of iodine determination for more exact
control of its content in seaweed raw materials and in sauces with its use is

described. The sensitivity of the proposed method is two orders of magnitude



greater than the standard method. In addition, the proposed method uses 100 times
less organic solvent - 100 ul instead of 10 ml. According to these features, it
belongs to the methods of “green" analytical chemistry. In the proposed method,
the amount of organic solvent used was minimized in order to increase the pre-
concentration factor and reduce the adverse effects of organic solvent on the
environment. And, the use of a microcuvette was proposed, which allowed to
minimize the amount of extractant.

Sensory and physicochemical parameters of sauces based on wild and
cultivated berries using seaweed raw materials were studied. It is established that
all experimental sauces have high sensory quality indicators, meet the requirements
of regulatory documentation on physical and chemical parameters. Compliance
with the requirements of regulatory documentation and current legislation on the
main safety indicators was proved, in particular, on toxicological and
microbiological indicators and a study was conducted to establish the absence of
GMOs in ready-made sauces. In addition, to ensure the naturalness of the
developed products, the composition of sauces does not include preservatives The
possibility of producing sauces without preservatives has been confirmed by
microbiological studies. The quality and safety of the developed sauces were
confirmed by the calculation of a comprehensive quality indicator.

According to the economic calculation, it is established that, taking into
account the purchasing power of consumers, all developed sauces are competitive
compared to sauces of a similar market segment today. Thus, the price of 100 g of
developed cornel-bilberry sauce with guelder-rose juice is UAH 5.58 lower
compared to the price of cornel sauce "Premium"™ TM Famberry; blueberry-
cranberry with guelder-rose juice - UAH 19.04 lower compared to the price of
Cranberry Sauces TM Smachni potoky and UAH 23.38 lower compared to the
price of BUGA’S TM cranberry sauce; blueberry-buckthorn sauce with guelder-
rose juice - UAH 13.91 lower compared to the price of sauce "Blueberry

coniferous” TM Smachni potoky and UAH 4.23 - compared to the price of sauce



"Blueberry” TM Agromatika. All this testifies to the expediency and timeliness of
the introduction of developed products into mass production.

Approbation and implementation of the developed technologies in
production at LLC "ANR GROUP", Kamyanske, in scientific activity of
IPE Bolshakova V. is carried out and through restaurant establishments:
IPE Matsuk A., IPE Luchynska I.. These IPEs sell the developed products through
a network of establishments Meat in House, Fish in House Kitchen, Fish in House
Shop.

Kew words: wild and cultivated berries, seaweed raw materials,
pasteurized sauces, IR-spectroscopy, quality and safety indicators, nutritional

value.



