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Summary. Today, consumers are paying more and more attention to health, and the demand for 

products with functional properties is growing. Increasing the biological value of the product without 

compromising the quality characteristics is important to meet the needs of the population. Taking into 

account the fact that confectionery products are popular among people of all ages around the world, we can 

conclude that it is a promising carrier of bioactive compounds. A valuable resource of biologically valuable 

substances is secondary resources of processing agricultural raw materials, including grape pomace. In the 

course of research, based on the study of the rheological properties of semi-finished products, the optimal 

dosage of pomace was selected, the recipe and technology of pastille were developed, and the organoleptic 

properties were evaluated. 

Keywords: grape pomace, confectionery, marshmallow, whipped semi-finished products, 

rheological properties, organoleptic characteristics, biologically active compounds. 
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