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HlanoBHUiT yuTawy,

nponoHoBanuii kypuan «Scientific Letters of Academic Society of
Michal Baludansky» 3anymanuii 3acHoBHukamu AKazeMi4HOro
cnisroapuctea Muxaiina baayisHcekoro sk IpyKyBaHe BHIAHHA 3
OOMIHY 3HAHB MK BUEHHMH 1 (DaXIBUAMH VHIBEPCUTETIB Di3HHX
KpaiH, 10 MalTe 6e3Mmocepeaile BiTHOWEHHS 10 KUTTA | AIbHOCTI
BHJIATHOTO BYEHOrO. MeJarora 1 JepxaBHoro gigda Muxaiina
baayasucekoro.

AypHAT BHXOANTh WICTH pa3iB Ha pik. Y wectnil womep 2017
BRJIKOYCHI HAYKOBI poOOTH BHEMAIaYiB BIHHHILKOrO TOproBensHO-
CKOHOMIYHOTO IHCTHTYTY KHiBCHKOTO HALIOHAIBHOIO TOPTOBEILHO-
CKOHOMIYHOTO YHIBEPCHTETY.

Lenka Dubovicka, editor
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DOPMYBAHHA ®YHKUIOHAIBHIX BJIACTHBOCTEI KYJIIHAPHOI NPOTIYKINUT 3 ABOKATO

Isanimesa Oabra
Anomauin

N emammi oocriowceno MONCIUGOCII YOOCKOHANEHHA AKOCMIT KVAIHAPHO! NPOJVRYIE 3 a6oxado. ii CROJNCUEY] eiacmueocnti
ma Axicni nokaznuk. O6'exmos 0oCHiONCeHHs € MeXHOT02IMHI RPOYeC IPUCOMYEAHHA CHIPAG 3 AGOKAO0 Ma AKICIb KYAIHAPHOT
npoovryil 3 asoxado. [lpedyemon docridncenns € HOGI (VHKYIONATbHI [HZpeOicHM Ma HemMpaouyitni crocoou Ky1iHaprol
QOPOOKIY, WO IMIHIOIOND XAPHOEY Ma GIOT02TYHY YiIHKICH CMPas 3 agokado, @ came KYHICVIHAG 01, MOPCObRG Kaiyema ma
Kapamerizayia ax Hempaouyiinut Memoo KyiinapHoi 00pookt.

Vo npoyeci docaidvcenna Gyro po3pobiaeno mpu HoGi CMpasl 3 A6OKAV0 WAAXOM 3AMINU OCARUX MPAOUYITHUY KOMROHERM 6
HE APOOYKMU, 10 MAIoNs TKVEA16HO-NPOMHIIGRMUNKH 61ACIUGOC, 66¢0eHNHA 000AMKOSUX incpedicumic ma BUROPUCIAHHSA
HEMPaoUyitMux chocoois kyaimapnol ofpooxu. Ha woei xyainapri eupotu 3 aokado popoGICHO RPOCKM MeXHON02MHOT
doryyvenmayil.

s noxpawenns Xapuo6ol yinwocmi ma cMArROEUX GIACMUGOCHICT CMPAE i3 AGOKAOO 3ANPONOHOBAHO 66CCMIU MaKi
yrriyionateni npoOVEML. AKX 1aMIHAPIS (MOPCORA KANVCMA), KVHNCYMHG O0Nif Ma GUKODUCTIAMU  GKMVATLHY MeXHIRY
kapaverizayit. 3oificneno axicuy oyiwkYy | nopisuanus xapuoeol ma ewepeemuunol YiHHOCMI GUPOGIG-GHAT02IE 3 HOGUMU
CHPABAMU.

Kuouosi cirosa: gyvuryionaivni npooyvkmu, asokado, 0300pocye Xapyveaus, Xapuoed yiHHICHb, AAMIHAPIR, KYHICYMHA 01i4,
HORAIHUKU AKOCHI, MEXHOTO2IMHUT NPOYEC, IHHOGANIA.

FORMING THE FUNCTIONAL PROPERTIES OF AVOCADO CULINARY PRODUCTS

Ivanishcheva Olga
Abstract

The article investigates the possibilities of improving the quality of culinary products from avocados, its consumer properties
and gqualitative indicators. The object of the study is the technological processes of the preparation of avocado dishes and the
quality of culinary products from avocados. The subject of the study is the new functional ingredients and non-traditional
culinary practices that change the muritional and biological value of avocados, namely sesame oil, sea cabbage and
caramelization as an unconventional culinary method.

During the study three new avocado dishes were developed by replacing some traditional ingredients with products that have
therapeutic and prophyviactic properties, the administration of additional ingredients and the use of non-traditional culinary
practices. A new project of technological documentation has been developed for new culinary products from avecados. Different
research methods have been used, namely technological, research, calculation and computer technologies.

In order 1o improve the nutritional value and taste properties of avocado dishes, it is proposed to introduce functional
products such as laminaria (seaweed). sesame oil and use the topical caramelization technique. A qualitative assessment and
comparison of the food and energy value of analogue producis with new dishes was made.

It is concluded that culinary products using avocados are represented by a wide range of dishes, the nutritional and
hiological value and quality of which can be changed and improved in accordance with current trends, principles and
recommendations for nutrition of different contingents of consumers.

The results of this study can be offered prior to introduction in restaurants in order to expand the range, improve the
nutritional and biological value, the competitiveness of modern avocado products, and increase the demand for it in different
contingents of consumers.

Keywords: functional products, avocados, health nurrition, muaritional value, laminaria, sesame oil, quality indices,
technological process, innovation,

IMocranoBka npodiaemn

Choroani YMOBH HABKOIHITHBOTO CEPEIOBHILA Ta CIOCIO
AHTTS  CYYACHOI JIOAHHH BHMAaraloTh TaKHX XapuoBHX
NpoavKTiB, skl sictunm 6 B QisiosorivHo  3HAUMMEX
KITBKOCTAX He3aMiHHI Makpo- 1 MikponyvrpientH. Brache
TAKHMH  TIPOIVKTaMH € cTpaBH 3 aBokano. OcraHi
JOCTIIKEHHA CBil4arh 0NpPO  Te. 1[I0 AROKANO  IVIKe
nonyAApHUI B BEreTapiaHcwkiil KyXHi, sK 3aMiHHUK M'aca B
OyTepOponax i catarax. I HAYHHKH BEreTapiaHCcbKUX CyII
poniB, Hepe3 BUCOKHIT BMICT KMpIB. K MAKOTL POCIHHNE
NOXOTHCHHA.

Tomy  dopmysanus  (yHKUIOHATLHHX — BJACTHBOCTEH
KvIiHapHoi  mpoaykuwil i3 aBokalo € aKTyalkHOIO
TEXHOIOIYHOW NpodaAeMOI0. 10 N0JArae Y HeoOXiaHocTi
pPO3pOOKM HOBHX KY.HHADHHX BUpOOIB 3 aBOKAN0. L0 MAlOTh
0310pOBYi BIACTHBOCTI. HOBI CMAKOBI AKOCTI 1 NOKpalEHY
Nap4oBY Ta 0l010ri4Hy WHHICT.

MopmyaoBanna uiteii crarri

MeTow poloTH € JOCHIIMKEeHHS MOKIHBOCTEH HATanHs
(YHKUIOHATEHHX  BRACTHBOCTEH  KyJiHapeili npogyvkuii 3
AaBOKal10. MOdiNWeHHs T COOKHBYHX  BJIACTHBOCTEH Ta
AKICHHX TOKA3HHKIB,

88

Ananisz ocTaHHix qocainkenb i nybaikauiii

MNanow npodnemoto 3aliMacTbes pAd BHUCHHX. 30Kpema
TEOPETHYHI | NPAKTHYHI OCHOBH BHKOPHCTAHHA POCTHHHOT
CHPOBHHH 3 MeTOK)  (hopMyBaHHA  (VHKIIOHATEHHX
BIACTHBOCTEH  KVIAiHApHuX Bupodie Oviam  3akiageHi B
HaykoBHx podoTax  Aunenkosoi H.b. Apxinosa B.B.
Kopsaukinoi C.5l.. loavdoera T.B.. [annaposa M.M.
Ipodaemam po3podKH NAPHOBHX NpoAYKTiB
(yHKILIOHATBHOTO MPH3HAYEHHA ) Hall 9ac MPHCBAYNIOTH
cBoi  nocnimkeHHa Masapaki ALA.. [lepeciunmit  M.L.
Kpapuenrko M.®. [I. B. @egoposa Ta pal iHIINX BITHH3HIHHX
T 3apyOLKHIY HAYKOBIIB.

Buraaa ocHOBHOTO MaTepiaTy

OctannivM  yacoM  Hal3BM4aiiHO  BelHKe  3HAYEHHA
NPHALTACTECA MPOIVKTAM 310POBOTO XapuyBaHHA. IO MaloTh
0CcOB/IMBI  BIACTHBOCTI — ONTHMI3YIOTH He3GataHcoBaHHI
pauioH. NOANMWYIOTL AKICTH KHTTS JIHOOHHH. HIBEAIOKTHL
WKIAIMBMIT BIIHE YHHHWKIE HAaBKOTHIIHBOTO CepelOBHLUA.
CTIPABIAKTE CIPUATINBY 1110 Ha MIKpOOIONEHO3 JHACEKOro
OpraHizaMy. 10010 € HioorivHo akTHBHAMHK. OIHAMH i3 TAKHX
NPOIVKTIB XapuyBaHus € CTpaBH 3 aBokaao, OcoGameo
WIHHAM B daHOMY IPYKTI € MSKOTh. B sKiil MicTATBCS vei
MOAHBHI PEHOBHHH, 1O Tak HeoOXIIHI OprafizMy JUOAMHH.



Jo ckiamy aBoKaz0 BXOIATh MOHOHEHaCHHEHI WHPH. fKi €
BAMCIHBHMH CIJTATOBHMH B Xapu) BaHHI 178 THY Py 0 0Jed.
AKHM HeoOXiTHO OOMEXVBATH CTOAHBAHHA JKUPHHX COPTIB
M'sica. puGH | MOJOYHIX NPOIYKTIR [6].

OcTaHHi J0CIIDKSHHS CBIAYATE NP0 TC, MO ABOKATO Maec
Garato KOPUCHHX BAacTHBOCTeil AKi ICTOTHO BIIHBANOTH HA
disionoriunmit ctan moawnn. Poik apokaio K 0IHOTO 3
HARBAXUIMBIINX | KOPHCHMX  TPOIVKTIB  XapuyBaHH:A
3VMOBJACHA HOTO XIMiunuM CKIAT0M. ICUI0 BiAMIHHHM Bil
immnux QpyeTie. YV mio1ax OpakTHYHO BIACYVTHI LYKPH i
BYIJIEBONM. | .B TOH ke 4ac, IyiKe BHCOKMH BIICOTOK Macia
(25-30%). wo B nocaxanHi 3 Glakom i mwmMpokuM HABOPOM
MiHCpATLHHX — PEYOBHH  JO3BOJIANTH  BHKOPHCTOBYBATH
ABOKA0 B TOMY YHCA | B aicTidHoMY xapuyBamui [1. CT.
173].

Dpykr  Garatyil TAKHMH  KOPHCHUMH 178  OpPraHisMy
AHOAHHE GI00TTYHO AKTHBHHMH PEHOBMHAMH, AK JICHHTHH.
NA0podhin. MOTYKHMI AHTHOKCHIAHT TIIOTATiON, a TAKOK
0THOBA KHCIOTA, AKA COPHAC PO3LUETIIEHHIO «MOraHoroy i
HAKOTMUEHHS «XOPOILIONo» X0J1ecTepiHy B KpoBi. ¥ Garathox
ikepenax  BLI3HAHAIOTRCA 1 HPOTHIYXIHHHI  BAACTHBOCT
apokano. Bi MiCTHTE pan peyoBHH (KapoTHHOTIN, Bitamin E).
3aBIAKH SKMM B DAKOBHX KHTHHAX 30i7bLIVETBCH KiMbKICTH
BLILHMX paiKanis. WO TPH3BOAATE 10 iX 3HuiIcHHs Oe3
WIKOIW 75 310POBHX TKaHuH [2].

ABOKAI0 B KV/IHAPIT 3aCTOCOBYETLCA IVHKE IIHPOKO — 3
HLOTO TOTYIOTE BCE: Bil MepLuux CTpaB 10 3akycox. Cwmax
ABOKATO HArAAYE CYMilll BCPLIKOBOrO Macna i mope 3 3eleHi.
HacTO 3 TpHCMAKOM Kelposux ropiwkis [3. cr. 40]
[Moeanyoun HOTo 3 Pi3HUMH MPOTY KTAMH, MOKHA BLITBOPUTH
HemnepeBepLIeH] CMaKoBi BAACTHBOCTI.

B nprpoai me icHye iTeadbHUX MPOILVKETIE XapdyBaHHH,
skl MicTuam © BCl XapuoBi PEUOBHHM, HEOOXIAHI IOIMHI.
Tiabkn  pisHOMaHiTHi DPOIYKTH XapyyBawus B paiioHi
3a0e3MeuyI0Th  HOr0 Xap4oBy UiHHICTB, TOMY 10 pi3Hi

NPOOVKTH  JONOBHIOKOTE  OJHH  OJHOTO  BIACVTHIMH
KoMIoHeHTamy [3].
Jns  nOKpALIEHHS  XapyoBoi UIHHOCTI Ta  CMaKOBHX

BIACTHBOCTEH CTPAB 3 ABOKAZ0 TIPOTIOHYEMO BBECTH Taki
iHHOBALIT. fk JaMiHapis (MOPCBKA KAMycTa)., KYHiKYTHA Olid
Ta BHKOPHCTAaHHA HOBITHLOT TEXHIKH kapaMenisanii ¥ crpasax
3 aBOKan0. BHKOPHCTAHHS MX TEXHONOTIH J103B0ASC CY TTEBO
30{1BIHTH BUXIA KIHIEBOrO NPOAVKTY. 3HHIHTH BTPATH B
TEXHOJIOTTHHOMY MPOUECT, THM CAMMM MIABHIINTH Giosoriuny
UiHHicTh KiHUEBOT NPOIVKUIT. 3a0C3NCHMTH  KOMILISKCHE
36araueHHs Ta NOKpaLleHHs Tpatuiiiinux crpas [4].
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B npoueci BHKOHAHHS Po0oTH NPHIiMAKOTECA 10 VBArK
Takl CTPABM-AHATOTH 3 apokago: «Calar 3 KaaibMapami,
aBokano i ropixamiy. «Canar 3 oTipKiB. aBOKA1O i cenepHy,
« Tprogheitl 3 aBoOKaIO».

Po3po0astodn  HOBY  PELENTY Py crpasn  «Camatr 3
KadbMapaMH. asoKazo 1 ropixamiw, GazoBy TeXHOIO0TIO
MPHIOTYBaHHS if He 3MIMIOEMO. JIHIIE HA OCTAHHBOMY eTani
vCi TPOAVKTH 3anpaBfioThes KYHKYTHOIO OMI€I0 Ta BCe
nocunacthes ropixavu. KymxyTHY oaito Gepemo ¥ KilbkoeTl,
AKA MICTHTBCA v GAM3LKHN 33 PEUENTYpO0 CTpaBax 3i
3GipHHKa  pelenTyYp  CTpaB i KyJHHApHHX  BHPOOIB
(TeXHONOMIYHMY  KapT) 3  BHKOPHCTAHHAM  GiOJOTiHHO
AKTHBHHY 100a80K [5].

Jna npuknany amanis petentyphoro cknamy «Camar 3
KAThMAPAMH. 4BOKAN0. TOPIXaMi Ta KYHKYTHOK OJiCHM
HABOIHMO B Tadanui 1.

Po3paxoBaHy XapyoBy T4 eHepreTH4HY uinHicTh aanof
CTpaBH noiaHo B Tadaumi 2.

TexHo0ris NPUIOTYBAHHS HOBOT cTpasu Ha Oasi «Canary
3 OTipKiB. ABOKAI0. Ce1epHy» 3MIHKETHCA. OCKIIBRH 101aBaHHs
MOpCHKOT KamycTu namivapii  notpedye MEBHUX
TeXHOAOMUHMK  npuiiomis. Mopebky xamycry  Gepemo )
KITBKOCTL. AKA MICTHTBCSA v O.IH3BKHX 3@ PEUENTYPOIo CTPaBax
3i 36GipHuKa petentyp.

Po3poGasioun HOBY peuenTypy cTpasi «KapamenizosaHi
tpiodiei 3 asokaio», Ga30By TEXHONOIO MPHIOTYBAHHA T HE
IMIHIOEMO, JTHIIC HA OCTAHHBOMY €Tali FOTVEMO KapaMenk i
MPOBOIHMO KapaMenizailiio copMoBaHKX HanisadpHKaTis.

Buxoasuu 3 BUIIE OMMCAHOIO JOCTIIKSHHS  AKICHHX
XAPAKTCPHCTHK  HOBHX  CTPas 3 aBokazo.  3poliaeHo
nopiBHAIEHMIT aHA1i3 Xap4oBoi. DIDAOMYHOY, eHepreTHUHOL
UIHHOCTI TA4 OPraHoJeNTHYHHAN BAACTUBOCTEH CTpap —
anaIoris 3 po3polaeHOIO NMPOIYKLIEO,

TTOPIiBHIOIOUN XapYOBY Ta eHepreTHYHY MiHHicTh CTpan-
ananoris 3 HOBMMH CTPABAMH. MOKEMO CrocTepirati
M ABMLIEHHS NapyOBOi, cHepreTHUHOT Ta Gi070riYHoT LiHHOCTI
pospobresoro  supoGy. B pesyantari  npoBeneHoro
A0CHAKeHHA GY10 po3polieHo TEXHOIOTTYHI KapTh Ta CXeMH
HA BHINE OMWCAHI CTPABH. BiINPalboBaHO X PEUENTYPH. IO
NPeICTARICHO v BIIMOBIIHHX aKTax.

OTae. MokHA 3pOOHTH  BHCHOBOK. IO KyJiHapHa
MPOIVKINA 3  BHKOPHCTAHHAM  aBOKAA0  MpelacTapicHa
WHPOKHM ACOPTHMEHTOM CTpaB. XapHosa Ta Oiojoriuna
WIHHICTR | AKICTL AKHN MOke OVTH 3MIHEHA Ta NOJIMIIEHa ¥
BIIMOBIAHOCT 3 CYUACHIMW NPHHIMTAMY Ta PEKOMEH1ALLIAMH
100 Xapuy BaHHS PI3HUX KOHTHHICHTIB ClIOKHBAYIB,

Tab. 1. Araniz peyenmyprozo cx1ady cmpasu «Caiam 3 Ka1bMapamu, Q60Kado, 20piXamMu ma KyHICYMHoI0 03icio»

s ) KinbKkicTe. 1 Macosa yactka B %o 10 MacH R
HaiimeHy BaHHA MPOIYKTY = N DVHKIIOHA IbHE NPH3HAYSHHA
L OpPyYTTO HETTO HanishadpHKaTy

dine kanbmapa 150 120 48 OcHOBHA CHPOBUHA

Apokaio 100 90 36 OcHOBHA CHPOBHHA

[opixy (apaxic) cvineHHH - 20 8 Jas nocunanys

KyvhikyTHa ois - 20 8 s zanpapasHps

Ciab = 0.1 0,04 Cwmaropa 100aBKa

[lepeus - 0.01 0.004 Caaxopa 100aBKka

Buxia - 250 100
Tao.2. Xapuosa ma enepeemuuna innicms oduicl nopuii cmpagu

[nrpexienti Bara. r Bimn. r Hupu. r Byraesoau. r KanopiisicTe. Kkaa

dine karbmapa 120 228 3 2:16 117.6
ABOKano 90 1.8 18.0 6.60 187.2
Lopixu (apaxic) cyuenit 20 5.84 10.04 2.16 122,20
Kyiskyrha ois 20 0.00 19.98 0.00 179.80
Buxia 250 30.44 51.02 10.98 606.80
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Baok 6 — biorpadis agropa (aBTOPIB) a8TTIHCERDI0 MOBO0. Y Diorpapil
NpHBCCTH:

- MPI3BHILE 1A 1M'A (B OIHIN 3 PAHIIIE MPHIHATHY MERIVHAPOIHHX
CICTEM TpaHeTiTepanii),

- aKageMitHi Ta HAVKOBI 3BAHHA.

- MOBHA MEPEKIAIHO OfHUIITHO NPHITHATA HA3BA OPraH1zaLii (He
NPHBOANTH MOAPO3ICICHIA B OPraHi3aml. Ax Hanp. kadeapu.
nabopartopii, 1 1. 1.,

- JOPHIHYHA agpeca OPraHizatii (AK MIHIMYM MICTO 1 KpaTHa),

- 3afiMaHl IocaI B JaHHI qac.

- WICHCTBO B HAYKOBHX 1 NPOMeCiiiHuX OpraHizamigx.

- 0COOHCTHIT e-Malii,

- pIK 3aKiHUCHHA YHIBEPCHTCTY 3 HA3BOIO YHIBEPCHTETY,

- npodeciiina opieHTa (CHeHiAILHICTE).

- 2-3camue 3Hagml oyonKaui.

B okpenmony daiini potorpadia apTopa (astopis) v opvari jpg. 300dpi.
posmip He meHe TOx60 yu.

INSTRUCTIONS FOR AUTHORS

Preferably, submissions should be m English: in Russian is acceptable as
well. The author is responsible for the originality. scientific and [ormal
appropriateness and of the article. The editorial board decides whether or
notanarticle will be published.
The articles should be submitted electronically to: e-mail:
journalicasmiba.sk. Using text editor MS WORD and in .doc format. in font
size 14 (Times New Roman). spacing 1.5, page format: A4 (210x297 mm).
The fields at the top, the bottom and the right 20mm. 25mm on the left.
Article headline should be written in bold. capital letters and aligned to the
center,
The author's name should be written in bold. capital letters and aligned to
the center.
Author's address aligned to the center.
Abstract (250-300 word) and keywords - both in English and Russian
languages (bold italics).
The text of the article should be divided into chapters. Titles of chapters
must be numbered, written in bold type and arranged from the left margin. It
is necessary to follow the format as described below:
- arrangement into blocks,
+indent each new paragraph 5 mm.
- do notinclude page numbers.
- not allowed word hyphenation manually.
« the text is not allowed the use of footnotes (as at the bottom, and at the
end of the article).
- intra-references are provided in square brackets, which specifies the
name of the author, year of publication of the article or book, and. if a
quote, the page or range of pages, for example [Iznairov, 2008, p. 235].
Pictures and tables have to be numbered and the references must be in the
text. The title of a picture (Fig. 1:) or a table (Tab. 1:) should be written in
font size 12 bold italics, aligned from the left margin. Numbers and nitles of
pictures are under the pictures: numbers and titles of tables - above tables.
The source from which the author obtained the material is written under
each picture and table on the right. Tables, pictures, formulas. graphs should
notexceed the limits of specified fields. Pictures and graphs must by visible
and clear even in a black and white version,
Formulas are to be numbered. The number is written in font size 14 Times
New Roman), in parentheses, aligned to the right margin and next to the
formula.
The Biographical Notes of authors should follow nextstructure:
- name:
- academic titles:
- full transferable officially recognized by the organization
- the legal address of the organization (at least city and countm |
- actual professional or academic position (function and workplace
-apersonal e-mail;
membership in the most imporant professional or acadome
institutions:
- where and when he / she graduated:
- professional orientation or specialization
- the most relevant publication outputs
Please enclose in a separate file photo of the author () = Se Sormas ne
300dpi. size is not less than 7060 mm

O SCIENTIFIC LETTERS
OF ACADEMIC SOCIETY
OF MICHAL BALUDANSKY
A ISSN 1338-9432

Journal published by Academic Society
of Michal Baludansky. Humenska 16,
040 11 Kosice, Slovakia
tel: +421 (0)903 275 823,
e-mail: | a

A 1CO 42100 135

A PUBLISHING HAS BEEN
APPROVED BY:
Ministry of Cultare. Siowakas
REG.NO:-EVLTET 13

A Velume 5, Na. &2NI7

:



