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Llen Ha npoekTa:
[a ce pa3paboTaT, nonyyYat u uscneaBaT HOB BuA (PYHKLMOHANHU criagKapcKku
6UCKBUTH, B KOUTO e AobaBeHa akaumsa ryma (Fibregum).

OCHOBHY 3agauu:
N360p Ha noaxopsy CypoBUHM, onpederisiHe Ha peLenTypHUsi cbCTaB U
yCroBuUsiTa Ha TEXHOJIOTMYHUA NpoLiec 3a nosly4aBaHe Ha GUCKBUTUTE;
OnpepensiHe Ha  (pU3NYHUTE, XMMUYHUTE, OpPraHonenTU4YHUTE MU
MMUKPOOUMONOrMYHNUTE XapaKTEPUCTUKM HA NONyYeHUTe GUCKBUTH;
BnusiHne Ha GUCKBUTUTE BbPXY KpbBHaTa 3axap Npy OTAENHU rpynu xopa.

OCHOBHM pesynTaTi:
HanpaBeHa e nuTepaTypHa cnpaBka OTHOCHO npuinoxeHueto Ha Fibregum;
M3BbpleH e uM36op Ha CYypOBMHU, peLlenTypeH CbCTaB U YCNOBMUS Ha
TEXHONMOIMMYHUA nMpouec 3a nonyyYaBaHe Ha 6uckButTUTe DPpykTM U
®pykTu+Fibregum. OnpegeneHn ca xapakTepUCTUKWTE Ha OUCKBUTUTE -
(PU3NYHU, XUMUYHU, MUKPOOMONOrn4HWU, opraHonenTu4yHu. MscnegBaHo e
BIIUAHMETO Ha OMCKBUTUTE BbpPXY HUBOTO Ha KPpbBHaTa 3axap;
Pa3pabotkata e nonynsipusvpaHa.

My6nukaumm:
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glucans (physical and chemical properties, usage in people's diet and
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«Novel technologies and economic development», 2017, 1, 56-63.
Stamatovska V., Nakov Gj., Kalevska T., Uzunoska Z., Saveski A.
Characteristics of biscuits with acacia gum. Proceedings 12th symposium
«Novel technologies and economic development», 2017, 1, 64-73.
Nakov Gj., V. Stamatovska, N. lvanova, S. Dayanova, Tz. Godjevargova, D.
K. Komlenié. Psysicochemical characteristics of functional biscuits and in
vivo determination of glucose in blod after consumption of functional
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moisture and color of biscuits. 83 International scientific conference of
young scientist and students, 2017 pp.14.
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AHOTALUA

®DyHKUMOHANHUTE XpPaHU ca XpaHU, KOUTO CbAbpXKaT
CbCTaBKM, AeMCTBaLUWN MOJIOXUTESNTHO BLPXY e4Ha Unu noBeuye
(PYyHKUMM B oOpraHuMama, KakTo U BbpPXy MeTabonuama Ha
Bbrnexugpatute, MasHUHUTe, GenTbuuTe. OcCBeH ToBa Te
nognomarart

nNpPaBUITHOTO yHKUMOHUpaHe Ha

XpaHoCcMuIlaTesriHaTa cCUCTeMa WU OKa3BaT MNMOJIOXKUTEJTHO

Bb34eNCTBME BbPXY KPbBHOTO HansraHe, CbpAe4yHo-cbaoBaTa

cucrtemMa, HepBHaTa cucrtema, pa60TaTa Ha naHKpeaca u gp.

Eana ot 3agaumTe Ha XPaHUTECJIHOBKYCOBaTa
NPpOMMIUJICEHOCT € IMPOU3BOACTBOTO HaA (l)yHKIII/IOHaJ'IHI/I
XpaHH, KOUTO Ja UMAT NPHUATEH BKYC H 3a/I0BOJIUTE/IHA
meHa. 3agadyaTta Ha CHeNHAJTNCTHTE II0 XpaHeHe € aa

JAOKAKAT Ha n0Tpe6nTe.}mTe KaKBH Ca npeammcrBara oT

KOHCYMHPAHETO HA TAKHBA XPaHHU.
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Pe3yntatu oT nscnegBaHusATa Ha MMKPOSMOHOWI‘-IHOTO KayecTBO Ha 6GUckBUTH, 48 yaca cnepn NMPUroTBAHETO UM

Bucksutn

“DpyKTU” 100 109

<100 0 <10

0

25

0

BucksuTtn
“OpykTn+ - 100 12
Fibregum*

<100 0 <10

0

25

0

Pe3yntaTtu oT nscnegBaHuaTa Ha MMKPOGMO.HOFM‘-IHOTO KayecTBO Ha GUCKBUTH,

7 pHW cnea nNpvr

OTBSAHETO UM

Bucksutn

“OpyKTU” 100 22

<100 <10

25

BuckButn
“OpykTn+ - 100 105
Fibregum*

<100 0 <10

0

25

0

Pe3ynrtatu oT u3criegBaHuUsATa Ha MMKPOGMONOrMYHOTO Ka4ecTBO Ha GUCKBUTU, 14 AHU cred NPUroTBAHETO UM

Buckutn

q = 100 <100 <10
PpyKTU
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Bucksutn
“OpykTn+ - 100 10
Fibregum*
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0
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Pe3ynTtatu oT nuscnegBaHusATa Ha MMKpOGMOﬂOrM‘IHOTO KayecTBO Ha 6GuckBuTH, 60 AHK cnen NpUroTBAHeETO

Bucksutn

“OpyKTI” 100 <100 <10

25

Buckeutn
“OpykTn+

WHO u XpaHUTEJHOBKYCOBATA NMPOMUIILJIEHOCT MMAT
3a 3aJa4a /1a 3aM03HABAT NOTPe0UTeIUTEe ChC 3APABOCTOBHHUSA
HAYUH HA )KUBOT, KAKTO M ¢ HAYMHA 32 HAMAJIABAaHe HA PUCKA
3a00/151BaHUs. B Ta3u
(GyHKIHMOHATHNTE XPAHU MMAT roJsiMo 3HavyeHue. Te TpsiOBa

Aa OTroBapsiT HA HGOﬁXOHI/IMI/ITe XPAaHUTECJIHHU HYXKIH, HO M 1A

oT XPOHUYIHHA BpPb3Ka

HMAT NMPEeBAHTHBHA POJisl — 1a HAMAJISAT 3a00/1IBAHUATA, Ype3
U3M0/I3BaHe HA TAKHBA CYPOBHHH, KOMTO [1a CIOCOOCTBAT 32
nojpo0psiBaHe Ha 3ApaBeTo, (PM3HMOJOTHYHUS U MeTa00JNTEeH
edexr.

OT HaW - YyAeCHUTe Helwa B XXMBOTa e, 4ye
moauyHo TpsibBa Aa npekpaTsiBame
TTa, C KOSITO CMe ce 3axBaHarnwu, 3a aa
M CBOETO BHUMaHMe Ha XpaHeHeTo .
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Project objective:
To develop, obtain and explore a new kind of functional confectionery biscuits,
which added acacia gum (Fibregum).

Main activities:
Selection of appropriate raw materials, determination of the recipes and
conditions of the process for obtaining biscuits;
Determination of the physical, chemical, organoleptic and microbiological
characteristics of the biscuits obtained;
Influence of biscuits on blood sugar in certain groups of people.

Main outcomes:
A literature reference has been made on the use of Fibregum;
Selection of raw materials, formulation and conditions of the process of
obtaining the Fructe and Fructe + Fibregum biscuits has been made. The
characteristics of biscuits - physical, chemical, microbiological,
organoleptic - are defined. The influence of biscuits on blood glucose levels
has been investigated;
The development is popularized.
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