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II. Etran BukoHnauus JiP
Homep eramny: 1
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03[I0POBYOTO, JIiKyBaJIbHO-TTPODINIAKTUYHOTO Ta JIiETUYHOIO MPU3HAYEHHS
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3akiH4YeHHs eTamy: 12.2014

Buz 3BiTHOrO AOKYMEHTA: OCTaTO4HMIA 3BiT
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YHiBEpCUTET Xap4yyBaHHs Ta TOPTiBJIi
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V. BimomocrTi npo 3amoBHHKa [IiP

IloBHe HaliMeHYBaHHs IOPHIAHYHOI 0coou (a6o ITIB pizuuyHO0i 0c06H): XapkiBchKuit HepkaBHMI

yHiBEpCUTET Xap4yyBaHHs Ta TOPTiBJIi

Kog, 3a €EIPIIOY: 01566330

Micue3HaxoaKeHHS: Bys. KioukiBcbka, 333, M. XapkiB, XapKiBCbKuil p-H., XapkiBcbka 0671., 61051, Ykpaina
dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH i HAayKu YKpaiHu

ImenTudikarop ROR: He zacrocoyerbcs

Poamip opranisanii:

Tenedon: 380573378535

VI. I>kepeJia, HanpsiMHu Ta oocsiru pinaHcyBaHHs JIiP

IlincraBa gis IIPOBEOECHHSI HiP: 43 - pnacua ininjiatusa (Km0 poboTa BUKOHYETHCS 3 BJIACHOI iHiljiaTHBU 32
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I>kepesia piHaHCYBaHHS

7704 - ByIaCHi KOLITH, KOIITH MiATIPHEMCTB, YCTaHOB, OpraHisaniii, ¢pizuyHoi ocoou Ha
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VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

Po3pobka KOHKypEHTO34aTHUX TEXHOJIOTi XJ1i600yI04HUX, KOHIUTEPCHKUX i MAKAPOHHUX BUPOOIB 03,0pOBYOrO,

JIiKyBaJIbHO—HpOCbi.T[aKTI/I‘{HOI‘O Ta ,I[ieTI/I‘IHOFO INPpN3HAYEHHSA

Ha3sBa po60oTH aHIJIiHCBHKOIO:

The development of the competitive technologies of bread, confectionery and pasta for health, preventive and
dietary purposes

Pedepar yKpaiHCBKOIO:

OO6rpyHTOBaHO aKTyaJIbHICTh BUKOPUCTAHHS 3€pHA 3 1107161 cOPTy ['0J1iKOBCbKA y TEXHOJIOTII 3epHOBOrO XJIiba.
JocninxeHo mop¢osoriyHi 0CO6IMBOCTI, XIMIYHMI CKJIaf, XJ1i60MEeKapChKi BJACTUBOCTI 110716H, a caMe CUJLy 3a
IIOKa3HMKaMU KiJIbKOCTI Ta SIKOCTi KJIEIKOBUHUY, CTPYKTYPHO-MEXaHIYHMMU Ta (Pi3MYHMMU BJIACTUBOCTSIMMU TiCTa.
3anpornoHOBaHO PEKOMEeH Iallii 010 BUKOPUCTAHHS 3€pHa 1010 y TEXHOJIOTI] XJ1iba. Po3ryisHyTO Binomi criocobu
BUKOPHUCTaHHS 3aPOJIKiB i IPOJYKTIB ix NepepoOKu y TEXHOJIOTISX XJ1i600y104HMX BUPOOiB. BcTaHOB/IEHO, 110 LIPOTH
3apOJIKiB Ta BiBCa i KMUXY 3apOJIKiB KyKYPYZ3U € I>KePEJIOM OiJIKy, XapuOBUX BOJIOKOH, BiTaMiHiB Ipynu B, pe4oBuH
3 aHTUOKCUJAHTHOIO aKTHBHICTIO, III0 POGUTH iX MEePCIIEKTUBHOIO CPOBUHOIO IJ1s1 MifIBUIIEHHS Xap40BOi Ta
6iosioriyHoi LIiHHOCTI XJ1i600Y104HUX BUPO6iB. Haii6isbil nepCrieKTUBHUM BUJIOM CUPOBUHMU /1715 30arayeHHsI
MaKapOHHUX BUPOOIB (Pi3iosIoriyHO PYyHKLiOHAIBHMMY PEYOBUHAM € IIPOAYKTHU IEPEPOOKHU IMI0J0BO-OBOYEBOI
CHMPOBUHY, a caMe Kpionacra 3 MOPKBU Ta rap6ysa. O6IpyHTOBAaHO MOXJIUBICTb 3aCTOCYBAHHS KPiONacT 3 MOPKBU Ta
rap6y3a IIpy BUT'OTOBJIEHHI MaKapOHHUX BUPOOiB. [loBEIeHO, 1110 BUKOPHCTAHHS 106aBOK 3 POCIMHHOI CUPOBUHU
IIO3UTHBHO BIIJIMBA€ HE Ti/IbKU HA SIKiCTb MaKapOHHUX BUPOOIB, ajle 1 NiiBUIIYE X XapuOBY LiHHICTb.
[IpoananizoBaHO NUISAXM YIOCKOHAJIEHHS TEXHOJIOTI KEKCIB 3a paXyHOK BUKOPMCTAaHHS POCIMHHOI CUPDOBUHU.
HaBezneHa xapakTeprCTUKa BOJIOCBKOIO TOPIXy Ta PO3IJISIHYTO HAIIPSIMKU MOTO 3aCTOCYBAaHHS Y XapuYOBUX
npoaykTax. Po3po6s1eHO TEXHOJIOri0 KEeKCiB 3 TofaBaHHAM JieTH4YHOI 106aBKu "KiliTKOBHUHA s1iep BOJIOCHKOTO
ropixa" Ta 3alIpOIIOHOBAHO PELENTYPY KEKCiB 3 BMicTOM f06aBku 12%. Bin3HaueHo, 10 KeKCH MalOTh rapHi
OpraHoJIENTUYHi BacTUBOCTI. HoBuMIT BUPi6 Mae MifgBuUIlleHy XapyoBY Ta 6i0JI0TiYHy LiHHICTb. BIpomoBx
HOPMAaTHBHOTO TepMiHy 30epiraHHsi HOBUH NPOIYKT 30epirae CBOi BJIACTUBOCTI y MeXXax HOpM. Po3pobiieHo
TEXHOJIOTiI0 6€36i/IKOBOro XJ1iba 3 BUKOPHCTaHHSIM HOBOI 3alIpOIIOHOBAHOI CUCTEMMU I10JlicaxapyiIBMiCHUX
pPeLenTypHUX KOMIIOHEHTIB ("60pOIIHO 6€306iIKOBe"), Ika BUKOHY€E POJib OOPOIIHSIHOI CKJIaJl0BOi B TiCTi Ta
CKJIaJIa€ThCSl 3 KPOXMAJIIO KyKYPYZI3SIHOT0, 60POIIHA JKUTHBOTO B KiZIbKOCTi 5,0% 10 Macu KpOXMasio Ta
CTPYKTYpOYTBOPIOBaYa KCAaHTaHY B KisibKOCTi 0,3% 10 Macy KpOXMaJlio, 0 103BOJIUIIO OTPUMATU BUPOOH 3
BHCOKVMMMU OPraHOJIENTUYHMMHY Ta (i3UKO-XiMIiYHMMHU MTOKA3HMKAMU KOCTi. Po3po6iieHo penentypu xjida
IieTuaHOro 6e36i1IKoBOro0, 6€36i1K0BOTOo "CesiHChKOro" Ta 6€36i1K0BOro "MOPKBSIHOTO", TEXHOJIOTIYHI Ta
arnapaTypHO-TEXHOJIOTIYHY CXeMU BUPOOHUIITBA HOBUX BUIB XJ1iba. OOrpyHTOBAaHO AOLIJIbHICT BUKOPUCTAHHS
C01001/1i30BaHUX PEYOBHH Ta POCJMHHUX 6APBHUKIB Y TEXHOJIOr] MapiimMesioy. BusHaueHo onTuMasnbHi yMOBU
€KCTpaKllii 6apBHUX PEYOBMH KPiac-TIOPOILIKIB i3 CylaHCHKOi TPOSIHIM Ta YOPHOILIiTHOI ropobuHU. JJocimkeHo
KiHeTUKY HaOpsIKaHHS >KeJIAaTUHY 3 COJII0061/1i30BaHOI0 COHSIIIHUKOBOIO OJIi€I0 Y eKCTPaKTax Kpiac-MOPOLIKIB i3
CYJlaHCBKOIi TPOSIHAM i YOPHOILIiTHOI ropo6uHU. Po3po6iieHo pelenTypy MapiiMesoy 3 BUKOPUCTaHHSIM XeJIaTUHY 3
COJII06iJ1I30BaHOI0 COHAIHUKOBOIO OJIi€0 Ta EKCTPAKTIB KPiaC-TMIOPOMLIKY i3 CYZaHChKOi TPOSIHIM Ta CYXUX IEJIIOCTKIB
edipoosniitHoi TposiHAN. BU3HAU€HO OpraHoIenTUYHi, Pi3NKO-xiMiyHi TOKa3HUKY Ta YMCJIO AQPOMATy HOBUX BUTIB

MapIIMEeJIoy.

Pedepar aHI1iliChKOIO:

The actuality of using grain from einkorn in the technologies of whole grain bread. Bakery properties of einkorn
flour, namely the power of gluten quality and quantity, structural-mechanical and physical properties of flour are
researched. The recommendations on using einkorn flour in the technology of bread are suggested. The ways of



using of cereals germ and their products in bakery technologies are studied. It is determine that oat and corn germ
oil-cakes are source of protein, fiber, B vitamins, substances with antioxidant activity. It makes them prospective
raw materials for the improve of nutritive and biological value of bakery products. The possibility of applying cryo-
pasts from carrots and pumpkin during the preparation of pasta is substantiated. It is proved that the use of
supplements from plant raw materials positively influence both the quality of pasta and their nutritive value.
Introduction of the researched supplement during the production of pasta makes them yellow and significantly
increase the amount of carotenoids. The development technology of non-protein bread with the use of new
components with polysaccharides system named "non-protein flour", which serves as a flour component of the
non-protein dough. "Non-protein flour" consists of corn starch, rye flour in amount of 5,0% by starch weight,
structuring additive xanthan in amount of 0,3% by starch weight. Production of non-protein bread based on "non-
protein flour" provides a product with high organoleptic and physical-chemical quality indexes. The recipes of
three products were developed: non-protein bread, "Selyansky" and "Morkvyany". Moreover technological and
equipment scheme of production of new types of bread were developed. The ways for the improvement of cakes
technology due to the use of plant raw materials are analyzed. The walnut is characterized and the directions of its
application in food products are considered. The technology of scalded gingerbread with the addition of dietary
supplement "Cellulose of walnut kernel" is elaborated and the receipt of cakes with 12% supplement is suggested. It
is noted that cakes have good organoleptic properties. New product possesses the increased nutritive and
biological value. During the normative storage term the new product maintains its properties in the norm limits.
The purpose to use the soluble substances and vegetable dyes in marshmallow technology was established. The
optimal conditions to extract the colour agents krias-powders from Sudanese rose and chokeberry were
determined. The kinetics of swelling of gelatin with solubilized sunflower-seed oil in extracts of the krias-powders
from Sudanese rose and chokeberry was investigated. The marshmallow recipe using gelatin with solubilized
sunflower-seed oil and extracts of krias-powder from Sudanese rose and of dried petals of Rose gallica was
developed. Organoleptic, physic-chemical parameters and the aroma number of new types of marshmallow were
determined.

Ingexc YIK: 664.6, 664.66/69:664.64 /047.1

Koau TemaTHYHHUX PYOPHK: 65.33
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VIII. HaykoBa (HayKoBo-TexHiuHa) npoaykuist (HTII)

Hazsa HTII yKpaiHCBKOIO: Penentypu i TexHOIOTi X1i606y/I09HNX, KOHIUTEPCHKIX, MAKAPOHHUX BUPOOIB 3

BUKOPUCTAHHAM HeTpa,I[PILLifIHOi CUPOBUHU POCJIMHHOTO MMOXOIPKEHHS

Hazpa HTII aurJiiicbKo10: Formula and technology of bakery, confectionary, pasta using nontraditional raw

materials of plant origin

HTII, sixy nepen6a4asiocsi CTBOPUTH:
IIpuunnn, yepe3s aki HTII He Gysi0 cTBOpeHO:
OTpumaHi pe3yJIbTaTH:

l'asy3s 3acTocyBaHHs: 15.81 Bupo6HMLTBO X1i6a Ta X71i606y1049HIX BUPOGiB; 15.82 BUPOGHUILITBO CyXapiB,
[IeYMBa, IUPOTIB i TicT€4YOK TpuBasoro 36epiranHs; 15.84 BUpo6HUTBO Kakao, IOKOJIAy Ta LIyKPUCTUX
KOHAUTEPChKUX BUPOGiB;15.85 BUpOGHUIITBO MaKapOHHUX BUPOO6iB;15.88 BUPpOGHULITBO POAYKTIB AUTSIYOTO

XapyyBaHHA Ta Ji€TUYHUX [IPOLYKTIB
PeecTpariifiHuil HOMep KapTKH Te€XHOJIOT1i:

Omnuc HTII: Texuosorii x/1i6a 3 BUKOPUCTAHHAM 3€PHA 10JI6U, TPOLYKTIB EPEPOOKY 3aPOJIKIB 3€PHOBUX KYJIbTYP.
BuroroBieHHS MakapOHHMX BUPOOIB 3 OJaBaHHSIM KpPiollaCcTH 3 MOPKBU Ta rapOysa. TexHosoris crnenjianbHUX
0€301JIKOBUX Ta 6€3TII0TEHOBUX XJ1i600YJIOUHNX BUPOOiB. BUKOpHUCTaHHS POTY rOpiXy BOJIOCBKOTO B TEXHOJIOTI]

KEKCiB Ta COJI00i1i30BaHMX PEYOBUH i POCIMHHUX 6APBHUKIB B TEXHOJIOTI MapIIMeJIoy.
ConiaibHO-eKOHOMIYHA cnpsamoBaHicTe HTII:
Bnyins HTII Ha moBKiJjs:
BnpoBagskeHHs HTII: Briposagkeno
ITpakTuyHa peasnizanis HTTI
IToyaToK eramy: 28.02.2013; 19.04.2013; 25.04.2013; 14.01.2014; 20.01.2014
3aKiHYeHHs eTamy:
Crno>KkuBavi NPOAYKIIii: Xi603aBozy, crieniaizoBaHi MigprMeMCTBa Ta Lexu
IlepcrieKTHBHI PUHKH: PUHOK X/1i606yI04HMUX. GOPOIIHAHMX KOHJUTEPCHKUX | MAKAPOHHKX BUPOOGIB
XapakTep CriBpOoGIiTHHIITBA 3 iHBECTOPOM
IloTpiOGHMI 0GCAT iHBECTHILiH, THC. TPH.:
IlpaBa, 0 HaJAIOThCS iHBECTOPY MiCJIsA 3aBEPIIEHHSI POOOTH:
HasaBHicTb 0i3Hec-IJIaHY:
TexHiKO-eKOHOMiIYHE OOrpyHTYBaHHSI:
IToreH1iaIbHUI 0OCST IIPOJAIKY, THC. TPH..
OuikyBaHHI TePMiH OKYIHOCTI (POKiB):

JopaTtkoBa iHdpopmamist:

IX. Bi6siorpadivyHuii onuc



1. Kyuepyxk 3.1., llykanosa O.C. BukopucTtaHHs noJjicaxapyjiiB pOCJNHHOTO i MiKpOOHOTO IIOXOIKeHHS B TEXHOJIOTI]
6e36inkoBoro xyiba : Monorpadis. - X.: XIIVXT, 2014. - 131 c. 2. OniitHuk C.T'., Jluctok I'.M., KpaBuyenko O.I.
CamoxsasnioBa O.B. TexHoJiorii x/1i600y104HMX BUPOGIB 3 IPOAYKTaMU [TepepoOKy 3apoAKiB niieHulli : MoHorpadisi.
- X.: XOVXT, 2014. - 108 c. 3. Oniitnuk C.I'., Crenanskosa I'.B., KpaBuenko O.I. [locifkeHHs nepebiry npouecis
I03piBaHHA MIIEHWYHOTrO TiCTa 3 BUKOPUCTAHHIM IPOAYKTiB IEPEPOOKU BiBca Ta KyKypyzsu // 36. HayK. Ipalb
OHAXT. - Opneca: 2014. - Bur. 46, 1.1. - C. 137-141. 4. Camoxsasnosa O.B., Kaca6osa K.P. ITepcriekTuBsI
MCII0J1b30BaHNSI LIPOTA 3apOAblIIeil MIIEHUIbl U CBEKJIOBUYHBIX BOJIOKOH B TexHosioruu mad@uHoB // Scientific
Letters of Academic Society of Michal Baludansky. - Volume 2. - No.5.- 2014 - P. 126-129. 5. Oxniiinuk C.I'.,
CrenaHbkosa ['.B. BiusiHue poayKToB repepadboTKy 3apopbliliell 0BCca U KYKypy3bl Ha CTPYKTYPHO-MeXaHUYeCKue
CBOIiCTBa TecTa u3 nieHn4Hon myku // Scientific Leters of Academic Society of Michail Baludansky. - Volume 2. -
No. 5. -2014. - P.76-80 6. Kyuepyk 3.11., llykanoBa E.C. BiusiHue KCaHTaHOBOI KaMeZi Ha CBOMCTBA "MyKU
6e36esnkoBoit” // Scientific Letters of Academic Society of Michal Baludansky. - Volume 2. - No. 5. - 2014. - P.51-53
7. Casrupa 10.0., [Tumoruna 1.C., Kysnenosa T.O., ApramoHosa M.B. [lony4eHue xenaTvHa ¢
COI00MIM3MPOBAHHBIM IIO/ICOJIHEUHBIM MacyioM // Scientific Letters of Academic Society of Michal Baludansky. -
Volume 2. - No. 5. - 2014. - p.130-133. 8. Lysyuk G.M., Oliynyk S.G., Zaparenko G.V., Didenko S.Y., Golik O.V., Geyko
T.S. The technological aspects of emmer breed Golikovska // Scientific Letters of Academic Society of Michal
Baludansky. - Volume 2. - No. 5. - 2014. - P.54-56. 9. Ouiitnuk C.I'., Jluciok I'.'M., KpaBueHko O.I. Brisiue npoaykTis
IepepoOKH i3 3apOJIKiB MIIEHMUII] Ha CIIO>KMBYi BJIaCTUBOCTI XJ1i600y104HUX BUpP06iB // Haykosi npani OHAXT : 36.
Hayk. npaup / Opec. Hal, akaf. xapy. TexH. - Oneca : OHAXT, 2013. - Bun. 44. - T. 1. - C. 128-132. 10. Oniiiauk C.I',,
Jluciok I'M., KpaBuenko O.1. Mcrionb3oBaHue CIIMPTOBOIO 9KCTPAKTA 3apObliei] NmeHuns! "InokopH-100" B
TEXHOJIOTUH IIIIeHUYHOro xyeba // Xne6Hsiit 6usHec . K.:2013. - N23 (10). - C. 26-27. 11. ApramonoBa M.B., IlintoriHa
I.C., IanoBa H.C. BusHaueHHS ONTUMaJIbHUX YMOB €KCTpaKlii 6apBHUX PEYOBUH i3 KPiOIOPOLIKY CyaHCbKOI
TposiHou // TIporpecuBHi TexHiKa Ta TEXHOJIOTiS XapuyOBUX BUPOOHUIITB, PECTOPAHHOI'O T'OCIIOAPCTBA Ta TOPTiBJIi:
36.HaykoBux npaup XIYXT. - Xapkis: XIYXT, 2013. - Bun. 1 (17). - C. 185-192. 12. [llunakoBa-KameHtoka O.I'., Porosa,
[.Microns AJL. BnuB pietnyHoi go6aBky "KiiTKOBUHA SiiEP BOJIOCBKOTO ropixa” Ha sIKiCTb IlyKpOBOTroO neuusa //
36.HaykoBux npaups XJYXT "TIporpecuBHi TexHiKa Ta TEXHOJIOTiSI XapYOBUX BUPOOHULITB, PECTOPAHHOTO
rocriogapcTsa Ta Toprisii" - Xapkis, 2013. - Bumn. 2 (14). 13. Kaca6osa K. P., Camoxsanosa O.B., Oniithuk C. I
XapakTeprcTrKa HOBUX JPKEPEJI XapuOBUX BOJIOKOH [1J1s1 30arauy€HHs 60pOIIHSIHUX KOHAUTEPCbKUX BUPOOIB //
CxigHO-€BpONeNChKUN XXypHaJl IEPEOBUX TEXHOJIOTIN. TexHoJIorii Ta 061afHaHHSI Xap4OBUX BUPOOHULTB. - 2013.
- N211(66). - T. 6. - C. 8-13. 14. Kyuepyk 3.11., llykanosa E.C. [Joc/ipkeHHs epeTpaBIlOBAaHOCTI BYTJIEBO/IIB
6€306iJIKOBOTO xJ1i0a B YMOBax in vitro // IIporpecrBHi T€XHiKa Ta TEXHOJIOTii XapuOBUX BUPOOHULITB PECTOPAaHHOTO
rocrofiapcTsa i Toprieii : 36. Hayk. p. XIAYXT. X., 2014. Bumn. 1 (19). Y. 2. C. 65-72. 15. Apramonosa M.B,, ITimorina I.C.
OnrtrmasnpHi yMOBU €KCTPaKLii 6apBHMAX PEYOBUH KpiaCc-TIOPOLIKY 3 YOPHOILIiGHOI ropobunu // IIporpecusHi
TexHiKa Ta TeXHOJIOTii XapuoBUX BUPOOHUIITB PECTOPAHHOI0 ITOCIIOAAPCTBa i TOpriBji : 30. Hayk. np. XIVXT. X., 2014.
Bum. 1(19). Y. 2. C. 185-192. 16. Ha6okos J1.0., I'peBuesa H.B., [I'akoB O.I'., MopryH O.B. BriiuB oBoueBUX KpionacT Ha
4ac CHiH-CNiHOBOI peJslakcalii y MakapoHHOMY TicTi // [IporpecrBHi TeXHiKa Ta TEXHOJIOTII XapuOBUX BUPOOHULITB
PECTOPaHHOro rocroaapctsa i Toprisii: 36. Hayk. npaup XAYXT, 2014. - Bumn. 1 (19). - C. 73-80. 17. Yekanos M.A.,
BamnapeHko I'.B., JIuctok I'M., Omniituk C.I'., I'etiko T.C. Bu3HauY€HHS CTPYKTYPHO-MEXaHIYHUX XapaKT€PUCTUK
Xap4yOBUX NPOAYKTiB // [IporpecusHi TexHika Ta TEXHOJIOTII XapyOBUX BUPOOHUITB, PECTOPAHHOTI'O FOCIOJAPCTBA i
Toprisji : 36. Hayk. npaup / XIYXT. - X., 2014. - Bun. 2 (20).



X. 3aKJIlI0YHi BiTOMOCTI

KepiBHHK IOPHAUYHOI 0COOH Yepesko Onekcanap IBaHOBUY
1. T. H.

IlepeJtik 0CiO-BHKOHaBILiB
€syam BikTopig BianyieHiBHa
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