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Objectives.  The aim of the article is to study the effect of protein and carbohydrate sup-
plements on change of the functional and technological properties of egg albumen by whipping. 

Methods.  During the study conduction Lurie method is used for determination of 
foaming power and stability of foam samples. The research of the rheological parameters 
of the samples is carried out on a rotary viscosimeter "Reotest 2". The actual acidity is de-
termined by the electrometric method. Mass fraction of pectin is determined by photomet-
ric carbazole method with the help of galacturonic acid. 

Results. The usage of protein and carbohydrate semi-finished product in the tech-
nology of whipped sweet dishes as a substitute for the part of egg albumen is suggested as 
it possesses foaming and stabilizing properties due to surface-active and pectin substances. 

Scientific originality. For the first time the usage of protein and carbohydrate semi-
finished product in the technology of whipped sweet dishes is proposed. The dynamics of 
change in the foaming capacity, foam stability, the effective viscosity and pH of the egg al-
bumen from the introduction of the mass fraction of protein and carbohydrate semi-
finished product and whipping temperature are determined.  

Practical value. On basis of the obtained data the usage of the protein and carbohy-
drate semi-finished product as a substitute for 20% of the egg albumen in the technologies 
of whipped sweet dishes such as mousse is proposed.  

Key words: protein and carbohydrate semi-finished product, egg albumen, foaming 
capacity, foam stability, pectines, effective viscosity, foam, whipped sweet dishes. 
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