
The innovative proposition 
to attract investors and buyers 

 
1. Name of innovation 
 

IMPROVING THE TECHNOLOGY OF TWO-LAYER JELLY MARMALADE  

 

2. Intellectual Property 
Select the appropriate position, put the mark «+». Write relevant information. 

+ Patented Innovation  countries: Ukraine 
    

 Filed for a patent countries:  
    

 License agreement or Exclusive rights. Exclusive rights 
   

 Other (specify) _________________________________________________________ 

 
3. Type of innovation 
Select the icon by replacing from "-" to "+"   
 

+ Product  + Result of R&D 

+ Technology  - Other (discussed separately) 

 
4. Areas of innovation 
Select one or more applications innovation by replacing from "-" to "+" .  
 

- Automobiles, transport and logistics 

+ Agriculture and food technology 

- Aerial and space technology 

- Biochemical technology 

- Building 

- Military Industrial and Safety 

- Energy and Energy Saving 

- IT-technology, ICT industry and services 

- Light industry 

- Marine industry and services 

- Environment 

- Nano- and Micro Technology 

- New materials 

+ Medicine and Health 

- Creative industry 

- Tourism and cultural heritage 

- Other. (Please specify below the scope) 
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5. Novelty 
 

What does innovation superior (in digits or qualitatively) already existing? (The answer should be clear 

and concise - three main arguments in support of the use of promising innovations in domestic and/or 

foreign markets) 

 

The possibility of improving the quality of two-layered jelly and expanding the assortment of jelly 

products based on different gel-forming agents through the use of starch syrups, fructose and 

polydextrose has been substantiated. Taking into account the substantial value of sugar in the process 

of structure formation of the jelly masses, the carbohydrate profile, technological properties of various 

starch syrups and jelly recipes have been analyzed, which allowed substantiating the selection of 

syrups for usage in the production of marmalade on pectin and agar. Among the factors affecting the 

quality of marmalade and shape consumer properties, advantageous in choosing jelly products, the 

most significant of which are textural and sensory qualities. Therefore, based on rheological studies of 

complex structural and mechanical properties of jelly and foam masses for two-layer jelly, in order to 

adjust the structure of finished products, it is recommended to use polydextrose when replacement 

more than 50% of sugar with starch syrup or fructose. Mass fraction of polydextrose that ensures the 

required strength of marmalade jelly depends on the ratio of carbohydrates in jelly marmalade and the 

type of gel-forming agents. 

The usage of starch syrup combined with polydextrose as well as fructose with polydextrose 

promotes better preservation of quality of the two-layer jelly throughout the term of standard shelf life 

and deceleration of saccharification during storage. 

The offered products are characterized by the prebiotic effect and a slower breakdown of 

carbohydrates. 

Based on the conducted research, the regulatory documentation and recipes for new types of two-

layer jelly "Poseidon", "Sheldon", "Citron", "Fruit Paradise", "Frise" have been developed. 

The investment appeal has been confirmed by the expansion of raw material sources for the 

production of jelly marmalade, improvement of product quality during storage, and social value – 

assortment expansion of pastila and marmalade products for dietary purposes, with increased content 

of dietary fiber and lowered glycemic index. 

The innovation has been tested in industrial conditions of "Konti" and "Odessakondyter". 

 

 
6. Stage of Innovation 
 
What is innovation’s stage of development? Select the icon by replacing from "-" to "+"  
 

- The concept, proof of concept 

- The prototype, which tested and available for demonstration 

+ The technologies for small-scale production 

+ The technology is ready for industrial application 

- Commercialized 

 
7. The presentation innovations  
 
Select one or more forms by replacing badge from «-» to «+»)   
 

- The demonstration model 

+ Multimedia presentation 

- Report 
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8. Information about the participants, which apply  innovation 
 

 If innovation is filed away 

First Name 

Last Name  
Odessa National Academy of Food Technologies (ONAFT) 

address  Ukraine, Odessa, Kanatnaya str., 112, ONAFT, Research institute ONAFT 

web-site onaft.edu.ua 

The person responsible for communication with the organizing committee of the Forum 

position Chief of Department of the normatively-technical providing and metrology 

 

First Name 

Last Name 
 

Danylova Olena 

tel. city (048) 724-28-75, 712-41-30 

e-mail nauka@onaft.edu.ua  

Author Iorgachova K.G., Avetisian K.V., Gordienko L.V. 

 


