AHOTAIS

boscko A.JO. YIOCKOHATICHHSI TEXHOJIOTiI 3aBAPHUX TiCTEYOK 3 J0JABAHHAM
NMOPOLIKY KepoOy Ta po3podieHHs KpuTepiiB ix izenTtugikauii — Kpagigikauiiina
HAYKOBA Mpals Ha MPaBax pyKonucy.

Hucepraiiis Ha 3100yTTS HAYKOBOT'O CTyMEHs JHOKTOpa ¢inocodii 3a cremiaibHICTIO
181 «XapuoBi TexHosorii» — HanioHanbHUN YHIBEPCUTET XapyOBUX TEXHOJIOTIH
MinictepcTBa OCBITU 1 Hayku Y kpainu, Kuis, 2026.

JucepTaliiiHy poOOTy MPUCBSIYEHO YJOCKOHAJIEHHIO TEXHOJIOTIT 3aBapHUX TICTEUOK
3a paxXyHOK JI0/IaBaHHS MOPOIIKY KepoOy Ta po3poOIeHHIO KPpUTEPIiB iX iaeHTHdiKaIii.

3a pe3yibpTaTaMu aHaNI3y JITepaTypHUX JHKepesl BUSBICHO, 1110 YKpaiHa 3aiimae 4-Te
Miclle y riao0anpHOMY MaciuTtaldl cepesl HalJuHaMIYHIIIE 3pPOCTAI0YMX PHUHKIB Y
Kateropii  «OOpOIIHSHI  KOHJIUTEPChKI  BHUPOOW», 110 3yMOBJIEHO  BHCOKOIO
E€HEPreTUYHOIO IIHHICTIO JaHUX BUPOOIB Ta JTOCTYMHICTIO JJIs CIIOKUBAYIB Y IIIHOBOMY
CerMEHTI. AKTyallbHUM € YAOCKOHAJICHHS CaMe€ I[bOTO CETMEHTY KOHIAMTEPCHKUX
BUpPOOIB 3 BHUKOPUCTAHHAM HETPATUIIAHOT POCIMHHOI CHPOBHUHHU, IO IMO3UTUBHO
BILUIMBAE HA MTOKA3HUKHU TOTOBUX BUPOOIB.

JIIsT yAOCKOHAJIGHHS PEIENTYypHOTO CKIAay 3aBapHUX HamiBhaOpHKaTiB 0O0paHO
NOpOIIOK KepoOy, sIKui € OararoQyHKUIOHAJIBHOK CHPOBUHOIO, IO MOKpallye
OpraHoNenTUYHI Ta (I3UKO-XIMIYHI MOKA3HUKN KOHIUTEPCHKUX BUPOOIB Ta MO3UTUBHO
BIUIMBA€ HA OPraHi3M CIOKMBAaYiB, OCKUIBKU MICTUTh 3HAYHY KUIBKICTh MiHEpAIbHHUX
pPEYOBHH, Xap4oBi BojokHa, Bitaminu (rpymu B, PP, E, C, A, J]) Ta He MICTUTb Kodeiny,
TeoOpoMiHy, PeHIIETUIIaMIHY B IOPIBHAHHI 3 KAKAO-TTOPOIIKOM.

BigznayeHo, mo 3pa3ku TicTa 3 JOJABaHHSIM MOpOIIKy KepoOy Light maroTh
MOKpalIeH1 CTPYKTYpPHO-MEXaHI14H1 BIIACTUBOCTI, Y TOPIBHSAHHI 3 KOHTPOJIBHUM 3Pa3KOM.
CdopMyBaHO CHEKTpAIIbHUIA «BIIOUTOK» 3pa3KiB PI3HUX THUIIIB MOPOIIKY KEpoOy s
imeHTrdIKaIii, o Aa€ 3MOTy BiPi3HUTH KepoO BijJ KaKao-TIOPOIIIKY.

JlocikeHHsT TOKa3aiu, M0 JIOJaBaHHS TMOPOIIKY KepoOy M03BOJISE PEryiIroBaTH

MpOILIECH  BOJOTOYTPUMaHHS Ta JecopOuii mig dYac 30epiraHHs — 3aBapHHUX
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HamiBpaOpukaTiB. BCTaHOBIEHO PEKOMEHJOBAaHUN TEpMIH MPUIATHOCTI 3aBapHUX
TICTEUOK 3 JJOJIaBaHHSIM MOPOLIKY KepoOy — 7 Ai0.

Ha ocHOBI npoBeaeHUX AOCTIIKEHb PO3p00OIeHO Ta 3aTBEpeHO B HalioHanbHOMY
YHIBEpCUTETY  XapyOBUX  TEXHOJIOTI NPOEKTH  HOPMATUBHOI  JOKyMEHTAIli:
TEXHOJIOTIYHY IHCTpYKIlto, perentypy ta TY VY 10.7-02070938-348:2026 «Ticreuka
3aBapHi. TexHIYHI YMOBH» JUIsi BUPOOHHUIITBA 3aBapHUX TICTEUOK 3 J1OJaBaHHSIM
MOPOIIKY KepoOy, 3A1MCHEHO MPOMUCIOBY ampoOailito BUPOOHUIITBA Y MPOMHUCIOBUX
ymoBax @OII FOnanesuu Osner bopucoBuu.

BaxnuBum pesynbraTroM poOOTH € pO3pOOJCHHS Ta 3aTBEPIKEHHS METOIMKHU
imenTudikamii 3aBapHuX HamiBpaOpuKaTiB 3 JOJaBaHHSAM IMOPOIIKY KepoOy, Mo
XapakTepusye Npodpiib KOXKHOIO THUITy HOPOLIKY KepoOy 3alie)KHO BiJ CTyHEHsS
oOCMaXyBaHHA Ta JO3BOJIAE€ 1MEHTHU(IKYBAaTH MPOIYKT 32 BUKOPUCTAHHSIM TE€BHOTO
TUITY TIOPOUIKY.

3a pesynbTaTaMu NPOBENEHOT POOOTH MIATBEPHKEHO OYiKyBaHUU e(eKT Bif
BIIPOBAKEHHS HAYKOBOI PO3POOKU: €KOHOMIYHMN 3T1HO MPOBEICHUIN PO3paxyHKIB Ta
COIIIAJIbHUI 3a paxyHOK PpO3IIUPEHHS AaCOPTUMEHTY MPOAYKINii 3 HETpaauIliitHOIO
POCITMHHOIO CUPOBHHOIO, 10 Ma€ (PyHKIIIOHATbHI BIACTUBOCTI.

JIOCTOBIpHICTh OTPUMAHHMX PE3YJbTATIB MIATBEPI)KEHO BUKOPUCTAHHSAM CYyYaCHHX
METOAMK JOCIHIKEHb, BIAMOBIAHOTO OO0JIaIHAHHS, BUKOPUCTAHHSIM MaTeMaTHYHHUX
MIOXOJIB JUIsl ONpAIlOBAHHS OTpUMaHUX pe3ynbrariB. HaykoBl MOJOXKEHHS Ta
peKoOMeHaIli  MATBEP/KEHI  JOCTI/DKCHHSMU  MPOBEJECHUMU B JIabopaTopisx
HarmionanpHOTrO yHIBEpPCUTETY XapuoBUX TexXHOjorid. HaykoBy HOBU3HY pO3poOKU
MIATBEPAXKEHO pimeHHsM Jlep:kaBHOI oprasizauii «YKpaiHChbKUN HallOHAJIbHUN Odic
1HTEJIEKTyaJIbHOI BIIACHOCTI Ta IHHOBAIIi» PO BUAA4y HAllEHTa HA KOPUCHY MOJIEIb.

KirouoBi cjioBa: KOHIUTEPCHKI BHPOOM, TEXHOJOTISA, MOPOIIOK KepoOy, 3aBapHe
TICTO, 3aBapHI HamiBhaOpUKaTH, 3aBapHI TICTEUKA, MOKA3HUKHU SKOCTI, 1IEHTU]IKAII,

Kputepii 11eHTU(IKAaIll, IPOCTEKYBAHICTb.
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ANNOTATION

Bozhko A. Yu. Improvement of the technology of custard pastries with the
addition of carob powder and development of criteria for their identification —
Qualification scientific work in manuscript form.

Dissertation for the degree of Doctor of Philosophy in specialty 181 «Food
Technologies» — National University of Food Technologies of the Ministry of
Education and Science of Ukraine, Kyiv, 2026.

The dissertation is devoted to the improvement of the technology of custard pastries
through the addition of carob powder and the development of criteria for their
identification.

Based on the analysis of literature sources, it was found that Ukraine ranks fourth
globally among the fastest-growing markets in the «flour confectionery products»
category, driven by the high energy value of these products and their affordability for
consumers within the price segment. Therefore, the improvement of this specific
segment of confectionery products through the use of non-traditional plant-based raw
materials that positively affect the quality characteristics of finished products is
considered relevant.

To improve the formulation of custard semi-finished products, carob powder was
selected as a multifunctional ingredient that enhances the organoleptic and
physicochemical properties of confectionery products and positively affects consumer
health, as it contains a significant amount of minerals, dietary fiber, vitamins (groups B,
PP, E, C, A, and D), and does not contain caffeine, theobromine, or phenylethylamine
compared to cocoa powder.

It was noted that dough samples with the addition of Light carob powder exhibited
improved structural and mechanical properties compared to the control sample. A
spectral «fingerprint» of samples of different types of carob powder was developed for
identification purposes, making it possible to distinguish carob from cocoa powder.

The research demonstrated that the addition of carob powder allows regulation of

moisture retention and desorption processes during the storage of custard semi-finished
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products. The recommended shelf life of custard pastries with added carob powder was
established at 7 days.

Based on the conducted research, draft regulatory documentation, including a
technological instruction, formulation, and TU U 10.7-02070938-348:2026 «Custard
Pastries. Technical Specifications» for the production of custard pastries with added
carob powder, was developed and approved at the National University of Food
Technologies. Industrial testing of the developed products was conducted under
manufacturing conditions at the enterprise of sole proprietor Oleg Borysovych
Yudalevych.

An important result of the study is the development and approval of a methodology
for the identification of custard semi-finished products with added carob powder,
characterizing the profile of each type of carob powder depending on the degree of
roasting and enabling product identification according to the type of powder used.

The results of the study confirmed the expected effects of implementing the
scientific development: economic benefits, according to the calculations performed, and
social benefits through the expansion of the product range using non-traditional plant-
based raw materials with functional properties.

The reliability of the obtained results was confirmed through the use of modern
research methods, appropriate equipment, and mathematical approaches for processing
the obtained data. Scientific provisions and recommendations were validated by studies
conducted in the laboratories of the National University of Food Technologies. The
scientific novelty of the development was confirmed by the decision of the State
Organization «Ukrainian National Office for Intellectual Property and Innovations» to
grant a patent for a utility model.

Keywords: confectionery products, technology, carob powder, custard dough,
custard semi-finished products, custard pastries, quality indicators, identification,

identification criteria, traceability.
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