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AHOTALIA
leanoeg I. «Ananiz ma y0ocKoHa1eHHA MEXHON02IT 6UPOOHUYMEA KEKCiB)

Jlns 3a0e3nedeHHss 30aJaHCOBAHOTO Xap4yyBaHHS HEOOXITHO PO3POOJISITH HOBI
XapyoBi MPOAYKTH, 110 MAIOTh IMIJIBUILEHY XapyoOBY 1 3HWKEHY €HEPreTUYHYy ILIHHICTb
3aBASIKM 3MEHILIEHOMY BMICTOM LIYKPY, JKHPY Ta IHIIMX BHCOKOKAJIOPIHHUX
pelEenTypHUX KOMIIOHEHTIB 1 BBEACHHIO B PELENTYpy IHIPEIIEHTIB, 110 BOJOIIIOTH
(YHKIIOHAIBHUMH BJIACTUBOCTSIMHU. ACOPTHUMEHT XJ1000yJIOYHUX BHUPOOIB, JOCHUTH
MIUPOKUN, OJHAK BUPOOIB JAIETUYHOTO, JIKYBaIbHO-NPOPLUIAKTUYHOTO Ta CHEL1aTbHOTO
NpU3HAYEHHS 7S PI3HUX TPYI HACEICHHS HEJ0CTaTHBO.

Mera poOoTH — aHasli3 TEXHOJOTil BUPOOHUITBA KEKCIB OE3INIIOTEHOBUX Ta
pO3B’sI3aHHS TOCTABJICHWX 3aBllaHb IIOJ0 YAOCKOHAJICHHsA. PoOora ckimamaeThcst 3
BCTYITy, IT'SITM PO3JLJIiB, BUCHOBKY Ta CIIMCKY BHKOPHCTAHOI JiTepaTypu. Y BCTYIII
OMKMCAHO XapyoBY Ta OIOJIOT1YHY LIHHICTH XJ11000YJIO0YHUX BUPOOIB, 30KpeMa KEKCiB,
aKTyaJbHICTH OOpaHoi TemMH. Y pPOOOTI 3a3HAYEHO METY Ta IIOCTaBJICHI OCHOBHI
3aBJaHHS, MPOAHAJI30BaHO CydYacH1 TEHJIEHII PO3BUTKY TEXHOJOTrii BUPOOHHIITBA
KEeKCiB ()YHKIIIOHATBLHOTO MpH3HA4YeHHs. Po3po0eHo TeXHOJIOTiI0 BUPOOHUIITBA KEKCIiB
O€3rIIOTEHOBUX 32 BUKOPHUCTAHHS OOpOIIHA TPEeYaHOro Ta OINUCaHI OCOOJIMBOCTI
yIockoHajeHoi TexHouorii. [IpoBegeHo MpoayKTOBHIA pO3paxyHOK a TaKOXK PO3PAXyHOK
i min0ip TEXHOIOTIYHOTO 00JIaIHAHHS, HABEACHO PEIENTYPY JJIs BUPOOHHUIITBA CyMIIIII.
Po3pob6iieHo amapatypHO-TEXHOJOTTYHY CXeMY BHPOOHHUIITBA KEKCIB OE3TIIFOTEHOBUX 3a
BUKOPHUCTAHHS OOpOIITHA IPeyaHoro Ta JoJaBaHHs MOPOIIKY kepoOy. HaBeneno anaimi3
dakTopiB, ki GOpMyIOTh e€dEKTHUBHE, €KOJOTIYHe, Oe3MeyHe Ta €KOHOMIYHO BHTiTHE
BUPOOHUIITBO. 3poOJIeHO BHCHOBKH, I0JAO0 €(PEKTUBHOCTI BHPOOHHUIITBA KEKCIB
OE3TrNIIOTCHOBMX HAa OCHOBI TpeyaHOro OOpOoIIHa Ta JONUIBHOCTI BUKOPHUCTAHHS
(YHKITIOHAJIBHOTO 1HTPEIIEHTY — MOPOIIKY KepoOy.

Kgamidikamiitna po6ora mictuth 45 cTopiHOK, 9 Tabmuib, 2 PUCYHKH, CIUCOK
BUKOPHUCTAHOT JIITepaTypH CKIATAEThCS 13 56 HaltMEeHyBaHb.

KarouoBi cjoBa: TexHONOTISE BUPOOHUIITBA, OE3MIIIOTCHOBI KEKCH, TpedyaHe

O00poNIHO, PYHKIIOHATLHUM IHTPEIIEHT, TOPOILIOK KEPOOY.



ANNOTATION

Ivanov I. "*Analysis and improvement of cupcake production technology™

To ensure a balanced diet, it is necessary to develop new food products with
increased nutritional and reduced energy value due to the reduced content of sugar, fat
and other high-calorie recipe components and the introduction of ingredients with
functional properties into the recipe. The range of bakery products is quite wide, but
there are not enough products for dietary, medical and preventive purposes and special
purposes for different groups of the population.

The purpose of the work is to analyze the production technology of gluten-free
cupcakes and to solve the tasks for improvement. The work consists of an introduction,
five chapters, a conclusion and a list of references. The introduction describes the
nutritional and biological value of bakery products, in particular muffins, the relevance
of the chosen topic. The work states the purpose and set the main tasks, analyzed the
modern trends in the development of technology for the production of functional
cupcakes. The technology for the production of gluten-free muffins using buckwheat
flour was developed and the features of the improved technology were described. The
product calculation was carried out, as well as the calculation and selection of
technological equipment, the recipe for the production of the mixture was given. An
equipment-technological scheme for the production of gluten-free muffins using
buckwheat flour and the addition of carob powder has been developed. An analysis of
the factors that form efficient, ecological, safe and economically profitable production is
provided. Conclusions were made regarding the effectiveness of the production of
gluten-free muffins based on buckwheat flour and the feasibility of using the functional
ingredient - carob powder.

The qualification work contains 45 pages, 9 tables, 2 figures, the list of used
literature consists of 56 titles.

Key words: production technology, gluten-free muffins, buckwheat flour,

functional ingredient, kerob powder.
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