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VII. BizomocrTi npo IiP
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JocmiKeHHs TEXHOJIOTIYHUX BIACTUBOCTEN CHPOBUHHOI 023! XJ1ibONeKapChKoi IPOMUCIIOBOCTI 3 METOIO ii

BMKOPHMCTaHHS Y BUDOOHUIITBI Ai€TUYHUX Ta 0300POBYMX XJ1i000YI0YHMX BUPOOIB
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Research of technological properties of raw material base of bakery industry for the purpose of its use in
production of dietary and health-improving bakery products
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KPYITAHUX KYJIBTYP, BUCIBKU, TAPEY30BE ITFOPE, HAHO®OPMU MATHIIO TA ITMHKY, I30JIAT
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HeTpaguLiliHOI pOCIMHHOI CUPOBUHU Ta QYHKIiOHAIBHUX IHIPeieHTiB. [IpegMeToM NOCiI)KeHHSs € TEXHOJIOTIYHi
BJIACTMBOCTI POCJIMHHOI CUDOBUHM Ta ii BIIJIMB Ha NIE€PEHIr TEXHOJIOTIYHOrO IIPOLIECY Ta TOKA3HUKHU SIKOCTi
xJ1i606y104HUX BUPOO6iB. MeTOI0 pOOOTH € HAyKOBE OOI'PYHTYBAHHSI BUKOPUCTAHHS! (PYHKIiOHAJIbHOI CUPOBUHU Y
BUPOOHULITBI X1iI606YI0YHNX BUPOOIB MifBUIIEeHOI Xap4yoBoi Ta 6i010riYHOI LiHHOCTI. Y pob0Ti JoCHimkKeHo
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iHrpepieHTiB. BUB4EHO BIACTUBOCTI IPOPOILIEHOT0 3€PHA, HACIHHSA JILOHY, XapYOBUX BOJIOKOH, i30Ty
CHPOBATKOBOTO 6iJIKa, OpraHiyHOI pOCIMHHOI CUPOBUHU Ta NPOJYKTIB IEPEPOOKU KPYII'SIHUX KyJIbTYyp. B peaysnbrarti
IOCJIiIKEHb BCTAaHOBJIEHO JOLiIbHICTE BUKOPUCTAHHS NOCIIIKYBaHOI CUPDOBMHHU B TEXHOJIOTII 030POBYMX
xJ1i606y7104HUX BUPOOiB, BU3HAUYEHO PaLliOHAJIbHI TapaMeTpH il 3aCTOCYBaHHS Ta MiATBEPIPKEHO MOXKJIUBICTb
NiABUILEHHS Xap4yoBoi L[iHHOCTI MpoayKii 6e3 noripueHHs MOKa3HUKIB SIKOCTi. Peaynbraty po60T MOXYTb OyTU

BMKOPHCTaHi B xJ1i00I1eKapChKill IPOMUCIIOBOCTI Ta HaBYaJAbHOMY IPOLLECi 3aKj1a/liB BUIIOTO OCBITH.
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MALTICHOC DRIED REGULAR, TOMATO POWDER, RAW MATERIAL WITH REDUCED DIETARY FIBER CONTENT,
FLAXSEED, SOURDOUGH, ORGANIC RAW MATERIALS, PHYSIOLOGICAL-FUNCTIONAL INGREDIENTS,
ARTIFICIAL INTELLIGENCE. The object of the study is the technology of health-promoting, functional, and dietary
bakery products using non-traditional plant-based raw materials and functional ingredients. The subject of the
study is the technological properties of plant-based raw materials and their impact on the course of the
technological process and the quality indicators of bakery products. The aim of this study is to provide a scientific
rationale for the use of functional ingredients in the production of bakery products with enhanced nutritional and
biological value. The study investigates the potential for applying innovative approaches in the baking industry,
specifically modern instrumental methods for assessing bread structure, digital technologies, and functional
ingredients. The properties of sprouted grains, flaxseeds, dietary fiber, whey protein isolate, organic plant-based
raw materials, and processed cereal products were studied. The research established the feasibility of using the
studied raw materials in the production of health-promoting bakery products, determined optimal parameters for
their application, and confirmed the possibility of enhancing the nutritional value of products without



compromising quality indicators. The results of this work can be applied in the baking industry and in the
educational curriculum of higher education institutions.
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