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Crynenr, I1II1 Tema poGotu (YKpaiHCBKOIO) Tema po6oTH (aHIIIIHCHKOIO) Kepisuuk, ITITT
JoBranmwok A.lL Bruius xoMmo3uirii Effect of the composition of Cauko A.B.
reJieyTBOpIoBauiB Ha peonoriuni | gelling agents on the rheological
Ta TEKCTYpHI and textural properties of
BJIACTUBOCTI MalfOHE3HOT'0 COyCy | mayonnaise sauce
I'pab 1.B. SIkicTh kaBoBuX HamnoiB: BB | Quality of coffee drinks: influence | Cauko A.B.
arpoxyiMaTHyHuX ¢akropiB Ha | of agro-climatic factors on taste
CMaKOB1 XapaKTEpUCTHKHU characteristics
Axcenriii C.I. Po3pobka meToauku Development of a method for Cauxo A.B.
BUI'OTOBJICHHS TICTEYOK MOTTI 3 | making motte cakes with ice
MOPO3HUBOM: BIUIMB Pi3HUX cream: the effect of different
3aryCHHKIB Ha sIKICTh poAykTy | thickeners on product quality
[mymiak DopMyBaHHS SIKOCTI Forming the quality of vegan Bopobeur M.M.
Banentuna BEraHCHKOIO anelIbCHHOBOTO orange marmalade using Matcha
MapMeIay 3 BAKOPUCTAHHIM tea
yaro Marua
MarBeeBa Bruus juistHOTO 60pOonIHa Ha Influence of flaxseed flour on the | Bopobeur M.M.
Bikropis SIKICTD quality of of shortbread biscuits
II€YMBA MICOYHOTO
KocoBan [ToninmeHHs: CMaKOBHX 1 Improving the taste and consumer | Bopo6eus M.M.




Onexcannp CHOXXUBHUX SIKOCTEeH KpeM-Meny | qualities of cream-honey by
nobaskoro yaro Marya adding Matcha tea
7. Kpymensuunpka | Bukopucrannus kynaxysanoro | Use of blended flour in the Cema O.B.
Mapis OoponiHa y BUpOOHHUIITBI production of macarons and
MakapyHCIB Ta KOHTPOJIb sikocTi | quality control of finished
rOTOBUX BUPOOIB products
8. Bopobeup Bnnus nopouiky bap6apucy Effect of Barberry powder on the | Cema O.B.
Amnacracis 3BHYAMHOIO Ha SIKICTh KYJIbOK quality of Boba balls obtained by
boba onepxanux MeTo10M spherification
chepudixamii
9. SxoBuy Jlana BrumB  xapuoBoi  nob6aBku | The effect of the food additive Kobaca .M.
“KnitkoBuHa  rpedanHa”  Ha | ‘Buckwheat fibre’ on the quality
NOKAa3HUKM  sKOCTI  BiBcsHOTO | indicators of oatmeal biscuits
neynBa
10. INapnummn Hanis | OniHka sikocTi 1 0e3rmeqHocTi Evaluation of the quality and Kobaca [.M.
CHEK 6apiB Ha OCHOBI safety of walnut-based snack bars
BOJIOCBKOTO ropixa
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