O6J1ikoBa KapTKa [IiP

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0225U003476

Jep>kaBHUH peecTpauiliHuil HOMep: 0123U102191

Oco06J1uBi TO3HAYKHU: Binkpura

JaTa peectpamnii: 02-07-2025

II. Etran BukoHnauus JiP
Homep eramny: 1

Ha3sBa eramny: Bruius 6i0J10ri4HO-aKTUBHIX PEYOBUH Ha Nepelir pepMeHTaliiHUX IPOLECiB B TEXHOJIOTI

BMPOOHULITBA (PYHKLIOHAIBHOTO XJIiba.
IToyaToK eTamy: 04.2023
3akiHyeHHs eTamy: 12.2025

Buz 3BiTHOrO AOKYMEHTA: OCTaTO4HMIA 3BiT

I11. BizomocTi npo BukoHaBus JIiP

IloBHe HaliMeHYBaHHSI IOpPUAHUYHOI 0coou (a60 ITIB ¢izuyHOi 0c00H): HauionansHuii asiauiitnuii

yHiBepCUTET

Kog, 3a €EJIPIIOY: 01132330

Micue3Haxoa KeHHS: npocrekt Jlio6omupa I'yzapa, 6ya. 1, M. Kuis, 03058, Ykpaina
dopma BaacHoOCTI:

Cdepa ynpaBitiHHS: MiHictepcTBo OCBiTH i HayKu YKpaiHu

InenTudgikarop ROR: He zacrocosyerscs

Poamip opranisarii:

TenedoH: 380444067484, 380444067901

IV. BimomocrTi nnpo criiBBUKOHaBIIiB [IiP



V. BimomocrTi npo 3amoBHHKa [IiP

TloBHe HaliMeHYBaHHS IOPHIHYHOI 0ocoou (a6o ITIB pizumuno0i 0co6H): HanionansHwii aBianiitHuii

yHiBEpCUTET

Kopg 3a €IPIIOY: 01132330

Micue3Haxoa KeHHS: npocrnekt Jlio6omupa I'yzapa, 6yz. 1, M. Kuis, 03058, Ykpaina
dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH i HAayKu YKpaiHu

ImenTudikarop ROR: He zacrocoyerbcs

Poamip opranisanii:

TenedoH: 380444067484

VI. I>kepeJia, HanpsiMHu Ta oocsiru pinaHcyBaHHs JIiP

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

KOLITU BUKOHaBIA HJIP a60 6€3K0ITOBHO)

Hampsam (l)iHchyBaHHﬂ: 2.2 - IpUKJIaHi AOCTiIKeHHS i po3pOOKU
I>kepesia piHaHCYBaHHS

7706 - 6e3nyaTHO (AOroBip MPO HAYKOBO-TEXHiYHE CIiBPOOITHHIITBO, TOIL0)



VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

BriyiuB 6i0J10riYHO-aKTUBHUX PEUYOBUH Ha Nepedir pepMeHTaliiHUX NPOLEeCiB B TEXHOJIOTII BUPOOHMLITBA

(YyHKLiOHAJIBHOTO XJIiba

Ha3sBa po60oTH aHIJIiHCBHKOIO:

Influence of biologically active substances on the fermentation processes in functional bread production
technology

Pedepar yKpaiHCBKOIO:

OO6’eKT HOCIIIPKEHHS — TEXHOJIOTis OTPUMaHHS (PYyHKLiOHAJIBHOTO XJ1iba i3 1oJaBaHHSIM acKOPOiHOBOI KMCJIOTH Ta
>KMPOPO34YMHHUX BiTaMiHiB. [IpegmeT pociimkeHHs — Pi3uKo-XiMidHi Ta MiKpOO6i0JIOTiuHiI IOKa3HUKU SIKOCTI
(PYHKIIOHATIBHOTO XJ1iba i3 MiABULIIEHUM TUTPOM IIPOOIOTUYHUX KYJbTYp. MeTa JOCiIKeHHS — yIOCKOHAIEHHS
6ioTexHosorii oTprMaHHs QYHKIIOHATBHOTO XJ1iba, BUTOTOBJIEHOIO Ha XJIiOHIM 3aKBaCLi, MIJISIXOM 36aradyeHHs
peLenTypu QyHKILiOHAJIbHUX XJ1i600YI04HUX BUPOOiB 6i0sI0riyHO akTUBHUMU peyoBuHamu (BAP) (ackop6iHoBOi
KUCJIOTH Ta >KUPOPO3UNHHUX BiTaMiHiB). 3ajaya JOCHiI)KeHHS M0JIAra€e y BU3HayYeHHi ONTUMAaJbHOI KiJIbKOCTI
IonaHuX QyHKLiOHAJIBHUX KOMIIOHEHTIB (BAP) y ckiagi TicTa 3aj1s MOKpallieHHsl OPraHOJIENTUYHUX BIACTUBOCTEN
XJ1iba Ta 10ro SIKiCHUX XapaKTepUCTUK. MeTony NOCipKeHHs Ta anaparypa. B po6oTi gociimkeHo ¢izuko-xiMivHi,
MiKpO6i0JIOTiYHi TIOKa3HMKU SIKOCTIi 3aKBACKHU, TiCTOBUX 3arOTOBOK Ta (PYHKIIIOHAJIBHOTO XJ1i0a. 3alIpOIIOHOBAHO JI0
BUKOPUCTAHHS 3araJIbHONPUIHATI METOIY AOCTiIKeHb: IpooHi Bumniuku xii6a (TOCT 27669-88); Bu3HaueHHS
OpraHoJIENTUYHUX ITOKa3HUKiB xJ1iba (TOCT - 65. «X1i6 Ta x/1i600y104Hi Bupo6u). TeopeTuyHi i mpakTuyHi
pesynbTaTu. Jlo penenTtypu xibonponykris 6ysio nogaHo BAP (acKop6iHOBY KUCJIOTY Ta KMPOPO3UMHHI BiTaMiHM).
HajltonTrmanpHilo KiJIbKiCTIO TAaHOTO aHTUOKCUAAHTY MoxkHa BBaxkatu 0,1-0,12 r /kr 6opourHa. Lleit pakr
IIOSICHIOETHCSI TUM, 1[0 aCKOP6iHOBA KUCIOTa CTabisnidye aminonituyHi pepmenTy, mo 1o3Bossie epeKTuBHile
PO3LIENIIOBATU KPOXMaJlb, iIHTEHCU(DIKyeThCS TifipoJii3 6i0noiMepis, 10 NPU3BOLUTE 10 IPUIIBULIIEHHS IPOLECY
jioro ytuiisauii i Ik Hac/lifoK — 36inbLUIEeHHs 6ioMacy MOJIOYHOKUCJINX OaKTePill 3aBIsIKU aKTUBallii aCKOPOiHOBOIO
KUCJIOTOI0 (epMEHTHUX CUCTEM GOPOIIHA Ta YTBOPEHHS! aHTMOKCUIAHTHUX Pe40BUH. HOBM3HA po6OTH HOJISITaE ¥
BM3HAYEHHI ONTUMaJIbHUX KOHLeHTpalii fonanux BAP no peuentypu Ticta BifHOCHO 1 KT 60poIIHa -
eKCIIEpMMEHTaMU J10BefleHO, o noaasanHs 270 EPA/ 180 DHA Omera-3 1o pepMeHTaLiliHOTO CEpeoBUILA
36inburye TuTp MKB B TicTi Ha 30 %.

Pedepar aHIJIiHCBKOIO:

The object of research is the technology of obtaining functional bread with the addition of ascorbic acid and fat-
soluble vitamins. The subject of the study is physicochemical and microbiological quality indicators of functional
bread with a high titer of probiotic cultures. The aim of the study is to improve the technology of obtaining
functional bread made with bread sourdough by enriching the recipe of functional bakery products with a high
titer of lactic acid bacteria with biologically active substances (BAS) (ascorbic acid and fat-soluble vitamins). The
task of the study is to determine the optimal amount of added functional components (FC) in the dough to improve
the organoleptic properties of bread and its quality characteristics. Research methods and equipment. The study
investigates the physicochemical, microbiological quality parameters of sourdough starter, dough samples and
functional bread. Commonly accepted research methods were employed, including: test baking of bread (GOST
27669-88); determination of organoleptic parameters of bread (GOST - 65. "Bread and bakery products.
Theoretical and practical results. BAS (ascorbic acid and fat-soluble vitamins) were added to the bakery products
formulation. The most optimal amount of this antioxidant is 0.1-0.12 g /kg of flour. This phenomenon can be
explained by the fact that ascorbic acid stabilizes amylolytic enzymes, allowing for more efficient starch
breakdown and intensifying the hydrolysis of biopolymers. This accelerates the utilization process and, as a result,
leads to an increase in the biomass of lactic acid bacteria due to the activation of the flour's enzymatic systems by



ascorbic acid and the formation of antioxidant compounds. The titer of lactic acid bacteria is one of the key
evaluation factors influencing the intensity of dough maturation, as these bacteria possess proteolytic and lipolytic
activity, participate in the breakdown of peptides, and convert malic acid (through pyruvic acid)

Inpexkc YIK: 573.6;57.089:616-7, [573.6.086.83+577.21], 664.6:579.674
Koau TemaTHYHHUX PYOPHK: 34.57, 62

KepiBHHKH po6OTH

BiacHe IlpizBume Im'sa I10-6aTbKOBI: Kopuienko Ipuna Muxaiinisna
HayKkoBHI1 CTYIiHb: K.T.H.

Buene 3BaHHSA: nou.

InenTudikarop ORCID ID:

JoparkoBa iHdpopmamnist:



VIII. HaykoBa (HayKoBo-TexHiuHa) npoaykuist (HTII)

Haszga HTII ykpaiHCBKOIO: Po3po6Ka AOCIiiHUX 3pasKiB GyHKIIOHATIBHOTO X1i6a Ha X1i6Hii 3aKBacLj i3
IOJABaHHSIM 0i0JIOTIYHO aKTUBHUX PEYOBUH - ACKOPOIHOBOI KMCJIOTH i >KUPOPO3YMHHUX BiTaMiHiB OMera -3 KUPHHUX

KUCJIOT Ta BiTaMiHy D.

Hazpa HTII anrsiiicbKo10: Development of experimental samples of functional bread made with sourdough
and enriched with biologically active substances—ascorbic acid and fat-soluble vitamins, including Omega-3 fatty
acids and vitamin D.

HTII, aKy nepenba4asiocss CTBOPHTH:

IIpuunnu, yepe3s saki HTII ne 6ysio cTBOpeHoO:

OTpumaHi PE3yJIbTAaTH: MeTonNYHI TOKYMEHTH, AHAJIITUYHI MaTepiain
l'asy3s 3aCTOCYBaHHS: 6i0TEXHOJIOTsI

PeectpanifiHuii HOMep KapTKH TEXHOJIOTIi:

Omuc HTII: B po6oti mocimkeno ¢isnko-xiMiyHi, MIKpoGiosIoriyHi MOKa3HUKU SIKOCTi 3aKBACKH, TICTOBUX
3aroTOBOK Ta QYyHKIiOHaNbHOrO XJji6a. Ilifi6paHo MeTony KOCHiIKeHb OLiHKY SIKOCTi TicTa Ta xJiba.
ExcriepuMeHTaIbHO OOIPYHTOBAHO ONTHMMAaJbHI YMOBHU [1J1 IPUTOTYBaHHS 3aKBACKU Ta TicTa. PesysbTaToM poboTu
€ BCTAQHOBJIEHHSI ONITUMAJIbHUX TEXHOJIOTIYHUX [TapaMeTPiB IIPOLLECy OTPUMAaHHS XJIi6HOI 3aKBaCKY i3
BHUKOPHCTaHHIM YHCTUX KyJIbTYP MOJIOYHOKUCJINX OAKTEPil Ta 6i0I0riYyHO-aKTUBHUX PEYOBUH (aCKOpPOIHOBOI
KUCJIOTY Ta )KUPOPO3YNHHUX BiTaMiHiB);p0o3p006JeHO 6€3BiIX0HY TEXHOJIOTIIO0 IPUrOTYyBaHHSI XJ1i6a; BUBYEHO
ONTUMAaJIbHi YMOBU IpoLecy (pepMeHTallii 60pOMIHIHOI CKIa0BOi, NifIi6paHO ONTHMAaJIbHE CIiBBiJHOIIEHHS
(dyHKLiOHATBPHIX KOMIIOHEHTIB, 5IKi BBOASTHCS 4O PELENTypHU TiCTa 3 METOIO MifBUILeHHS QYHKIIOHATbHUX
BJIACTUBOCTEU xJ1i6a; BCTAHOBJIEHO OCHOBI (PaKTOPU SIKi BIJIMBAIOTh HA iHTEHCUBHICTh OPOAUIIBHUX MPOILIECIB;

BMBYEHO POJIb 6i0JI0TiYHO-aKTUBHUX PEYOBMH B IIpoliecax pepMeHTallii 60pOLIHSIHOI CKIaI0BOI.

ConianbHO-eKOHOMIYHA cripsimoBaHicTh HTII: Toninmenns crany HaBKOJIMIIHBOTO CEPEIOBUINA,

[ToninmeHHs SIKOCTI XUTTS Ta 3[l0POB'S HaceJIeHHs, €e(PEeKTUBHOCTI AiarHOCTUKU Ta JIiKyBaHHS XBOPUX
Brnius HTII Ha moBKiJjs:
BnpoBaaskennss HTII: He snposamxeno
IIpakTuyHa peasnisanis HTII
IToyaTok eramy: 04.2023
3akiHyeHHs eTamy: 12.2025
Cno>kuBayi npo,uyKuii': [lipnpuemcTBa Xap40BOi IPOMUCIIOBOCTI, IIEKAPHI.
IlepcneKTHBHI PUHKH: VkpaiHa
XapakTep cniBpOOIiTHHIITBA 3 iIHBECTOPOM
IToTpiOHMI 06CAT iHBECTHILiH, THC. TPH.:
IIpaBa, 0 HaAAIOTHCS iIHBECTOPY MiCJIsA 3aBEPLIEHHS POOOTH:
HasaBHicTb 0i3Hec-IJIaHY:
TexHiKO-€eKOHOMiYHEe OOrpyHTYBaHHSI.
IToTeHUiaILHUM 00CAT IIPOAAKY, THUC. TPH.:

OuiKkyBaHHI TepMiH OKYIHOCTI (pPOKiB):



JopaTtkoBa iHdpopmamist:
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