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 1  (
 1:100;  98…100° C). 

 (1 )  30 .

 3…30% ,
 20±30 C.

, 

6 ,  9 , , 
,  15 .

, 

 ( .1):

1 – ; 2 – 3...3,5 %;  3 – 6…6,5%; 4 – 9…9,5%;
5 – 12…12,5%; 6 – 15…15,5 %; 7 – 18…18,5 %; 8 – 21…21,5%;
9 – 24…24,5 %; 10 – 27…27,5 %; 11 – 30…30,5 %.
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 (  2):

 2 – 
, % , %

15 30 60 120  180 
1 2 3 4 5 6

100 99 98 88 84
3…3,5 100 97 93 87 82
6…6,5 100 97 93 88 82
9…9,5 100 98 94 89 85

12…12,5 100 97 93 88 83
15…15,5 100 96 93 87 82
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 2
1 2 3 4 5 6

18…18,5 100 96 92 86 80
21…21,5 100 96 92 83 79
24…24,5 100 95 91 80 76
27…27,5 100 95 90 78 73
30…30,5 100 95 90 76 71
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THE PROSPECT VIKORISTANNYA STEV
 IN KONDITERSK Y PROMISLOVOST

UC P NOUTVORYUVACHA TA STAB ZATORA

G. Dukareva, O. Sokolovska

Summary
The work is devoted to the perspectives of using stevia as a

foaming and stabilizing agent in confectionery industry. The results of
the research of foam stability and foaming capacities eggwhite with
various concentrations of stevia’s water extraction are presented. They
are compared with the test sample, its efficient concentrations of
stevia’s water extraction are chosen.


