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Methods. The foaming ability of raw materials and recipe mixes, overrun of finished 
products was determined by Lurie. Optimization of the production of dessert products of the 
process to carry out certain mathematical model of the process and the degree of beating of 
variables influence the process by a full factorial experiment (PFE2). 

Results for: set the ratio of food systems components for whipped desserts, determined 
the possibility of reducing the traditional builders using semifinished product on the basis of 
artichoke and dogwood in desserts technology. The optimization process of whipping the 
mixture by a full factorial experiment, set options that allow you to get a better food system 
overrun. 

Scientific novelt. Evidence Based contents of the main structure-forming components for 
whipped desserts, optimized modes of technological processes of production whipped dishes 
using semi-finished products based on the Jerusalem artichoke and dogwood. 

Practical value: the ways of the use of semi-finished products based on the Jerusalem 
artichoke and dogwood in technology products with a foam structure, which will expand the 
range of desserts at the restaurant business enterprises, to increase their biological value 
through the use of natural raw materials, which has a structure-forming properties. The 
optimum parameters of whisking the dessert products. 

Keywords: cake mix, whipped desserts, foaming ability, overrun, optimization. 
 
 

-029:582.711.714(045) 
 ,  

 
 
 

 
- ,  

 
e-mail: kaum@dkt.dn.ua 

 
  

 
 
UDK001.894:(664.6+604.4:663.051-029:582.711.714(045) 
Yulia Hor iainova, Candidate of Technical 
Sciences, Associate Professor 

 
 
 

Donetsk National University  
of Economics and Trade 

named after Mykhailo Tugan-Baranovsky, 
Kryvyi Rih, Ukraine,  

e-mail: kaum@dkt.dn.ua 
 

DEVELOPMENT OF THE FLOUR PRODUCTS TECHNOLOGY  
WITH CHOKEBERRY ADDITIVES 

 
 

 
  

  -
   

    
  

 
 

© , 2016 



ISSN 2079 4827  
 

 23 

 
 

 
  

 
 

    
  

       
,  

[1]. 

 

  

 
 

 [3]

 
      

 
, 

 

 
-

-

 

-
-

 

 [4]
 



ISSN 2079 4827  
 

 24 

 
  

,  
       

  

 

  

- , 

 

, 

 

  
  ,  

 
  

 
 , 

 
 

 
 

 

 
 »  

 
529,15 529,15 562,5 557,0 557,0 592,11 

-  206,0 206,0 218,98 206,0 206,0 218,98 
 309,0 241,0 256,19 309,0 241,0 256,19 

            72,0 
72,0 76,54       



ISSN 2079 4827  
 

 25 

 
 

=5%) 

 

      72,0 72,0 76,54 

 0,5 
0,5 0,53 0,5 0,5 0,53 

 0,5 0,5 0,53 0,5 0,5 0,53 
 2,0 2,0 2,13 2,0 2,0 2,13 

 
27,85 27,85 29,6    

 1147,0 1079,0 1147,0 1147,0 1079,0 1147,0 
 1000 940,7 1000 1000 940,7 1000 

 

: 6,02 : 1,70 3

2,9 
 . 1. 

 
 

 

 

 

 

 

 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 
 1     

 

  
 

 
 

 

 
 

 

 
 

 
 

 
 

=2 0  

 
 

 
= 10-  

t=200 2200  

 

-   

 

 



ISSN 2079 4827  
 

 26 

 
 

 
  

 

 '
   

 
 1).  

 
 

  
 

 

 
 

 

% % 
-

 

-
 
 

-
-
 

-
-
 

 

6,89  
0,14 

24,50  
0,74 

60,42  
1,81 

0,08  
0,001 

  
0,05  
0,001 

478 

 
6,76  
0,14 

24,42  
0,74 

59,95  
1,80 

0,27  
0,008 

0,21  
0,004 

0,42  
0,008 

475 

 
6,98  
0,14 

19,16  
0,38 

63,05  
2,52 

0,26  
0,005 

0,26  
0,005 

0,45  
0,014 

440 

«  
6,35  
0,13 

21,98  
0,66 

64,85  
1,95 

0,12  
0,002 

0,03  
0,001 

0,10  
0,002 

470 

 
6,14  
0,13 

18,23  
0,36 

68,20  
1,36 

0,12  
0,004 

0,04  
0,001 

0,10  
0,002 

448 

 
   

0,04 3

6,7   
«  

. 2). 



ISSN 2079 4827  
 

 27 

  
  

  
. 1). 

 
  5,75 0,26 %, 

1,41 0,02 3 121,0 0,40 0,01 
  5,69 0,12 %, 1,32 0,03 3

118,0 4,5 0,40 0,01 
  

  
 

, 

, 

 
 

 

 

 
 

2   

-
  

 
 

 
 

 

 

 

 
 

 

 

 = 2   t = 20  

 

 

 

 
 = 10  t=200  220  

 

 

 

 



ISSN 2079 4827  
 

 28 

 
 

  3  
   t  = 18 2  

 

 2  2 

 
0,080 0,004 « » 0,043 0,002 

« » 0,049 0,002 
« » 0,040 0,002 

« » 0,046 0,002 
 

 

I2.      
-

: 

  
 

  
 

 
 

 

 
 4,95 

 
 4,75  

 
 4,65 

 
 4,75  

         
19,10 

 

 

 4,95 
 

 4,90  
 

 3,98  
 4,65  

         
18,48 

 



ISSN 2079 4827  
 

 29 

4 
 

 
 4,95 

 
 4,60  

 
 3,60  

 4,40  
          

17,55 
 

 
 4,95 

 

 4,00  
 

 3,85  

 4,40  

 17,20          

 
 4,55 

 
 3,50  

 
 3,60  

 4,30  
 15,95          

 

 
 

 / References 
 

 -
   1999.     . 6 7. 

Aksenova, L. M. Nauchno-prakticheskie osnovy zdorovogo pitaniya v konditerskoi 
otrasli [Scientific and practical bases of a healthy diet in the confectionery industry]. Pishvaya 
Promyshlennost [FoodIndustry], 1999, no. 9, p. 6 7. 

2.    
 1999.      . 27. 

Reznichenko,Y. Fitoobogatitely: dobavki v pesochnoe testo [Fitoobogatiteli: dditives in 
short pastry]. Pitanie i obshchestvo [Powerandsociety], 1999, no. 8, p. 27. 

3.  i - i i i i i 
    i , . //  i 

 .      . 15. 



ISSN 2079 4827  
 

 30 

Domaretskyi, V. Likuvalno-profilaktychni vlastyvosti chornoplidnoi horobyny 
[Healingand prevention properties of chokeberry], Kharchova i pererobna promyslovist [Food 
processing industry], 2000,  no. 1, p. 15. 

4.  
 

   
    95. 

Artemenko, V. S. Primenenie biologicheski aktivnykh dobavok rastytelnogo 
proishozhdeniya pri  prigotovlenii muchnykh konditerskikh izdeliy [The use of dietary 
supplements of plant origin in the preparation of flour confectionery products]. Novi tekhnolohii 
ta udoskonalennia protsesiv kharchovykh vyrobnytstv [New technologies and process 
improvement of food production],  Kharkov, HDATOH Publ.,1999, p. 94 95. 

    
D13/08 27.03.2002 17.03.2003 3.  

 O., Goryaynova, Y.  O., Petrenko,T. V. Pat. 54766 AA21D13 / 
08; Stated. 27.03.2002; Publ. 17  

     : . 
 

 
 

  
 -

 
  

 
 

 
 

 
 

 
  

. 
 
Objective. The purpose of the present article is the technology development of the short 

pastryproducts with chokeberry additions  and investigation of their food and biological value. 
Methods. The content of substances was determined by such methods: proteins    by 

Kjeldahl modified method, fats   by Soxhlet extraction-gravimetric method in Rushkovskiy 
modification, carbohydrates  by Arkhipovich polarimetric method, carotenoids  by 
photoelectrocolorimetric and spectrumfluorimetric method,  phenolics    by titrimetric method 
(permanganometry), cellulose   by the remainder, which was obtained by the processing of 
samples with acids and alkalis solutions;the oxidation ability   bythe standard accelerated 
method, based on the value measuring of the peroxide number (PN) of oil. 

Results. The technology of short pastryproductswith chokeberry additions was developed,  
theirfoodandbiologicalvalueas well as resistance to oxidationwasinvestigated. It  allowed to 
recommend the developed products for nutrition of thepopulation sections whichbelong to a risk 
group. 

Keywords: technology, short pastry, short half-finished products, chokeberry, food value.  
 

 


