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Pedepar:

1. Inceprariiio prucBsi9eHO HAyKOBOMY OOI'DYHTYBAHHIO Ta yIOCKOHAJIEHHIO TEXHOJIOTI] x/1i600yI09YHIX BUPOOIB,
36arayeHMxX XapuoBMMU BOJIOKHaMU. HayKoBO OOIPYHTOBAHO OLJIbHICTh BUKOPUCTAHHS Xap4YOBUX BOJIOKOH T'OPOXY
(XBT') i xapuoBux BOJIOKOH KapTori (XBK) nJ1s1 36arauenHs x1i600y/104HMX BUPOOIB i BIPOBAI>)KEHHS iX Y
BMPOOHHULITBO Ha MiHi-MiAIIPUEMCTBAX MIPH 3aKJIaX PECTOPAHHOIO rOCNOJApPCTBA. BU3HAYeHO XiMIYHUI CKIIa], i
TexHoJIoriuHi BaacTuBocTi XBI' Ta XBK, iX BIIJIMB Ha TEXHOJIOTIYHUI NPOLEC, SIKiCThb TiCTa Ta FTOTOBUX XJ1i000YI0YHUX
BHpPOO6iB. BcTaHOBJIEHO ONTHMAJIbHI TapaMeTpy BUPOOHULITBA XJ1i6a 3 BUKopucTaHHIM XBI' i XBK nJ1s1 3a6e3neueHHs
HaJIEXKHUX CIIO>KUBUYUX BJIACTUBOCTEN FOTOBUX BUPOOiB. BCTAHOBJIEHO, IO 3arajIbHUM BMIiCT Xap4OBUX BOJIOKOH Y
XBI' cranoButs 61,6 %, y XBK - 77,1 % 10 macu CyXyx pedyoBUH, O Y 2,3...2,9 pa3u epeBUILy€e BMICT Xap4OBUX
BOJIOKOH Y IIIEHNYHUX BUCIBKax. Lle, B CBOIO 4epry, gae 3MOTy 3MEHIIUTH BiZJCOTOK 4O3yBaHHS IOCIiIKYBaHO]
CHAPOBVHH MOPIiBHSIHO 3 NIIEHNYHMMY BUCIBKaMU 117151 3a6e31e4eHHs (isioIorivyHo BUIIpaBhaHoi KoHLeHTpalii XB y
xJ1i600y104HUX BUpOOax. BcTaHoBeHO onTuMasbHe fo3yBaHHs XBI i XBK, 3aniporoOHOBaHO T€XHOJIOTIYHI

napaMeTpu, 110 3a6e3re4yioTh HalKpallli TOKa3HUKU SIKOCTI xJ1i6a. JloBeeHo, 1110 32 yMOBU [oAaHHs B TicTo XBI' i



XBK NOKpaIyoThCsl CIIOXKUBYI BIACTUBOCTI XJ1i600y104HMX BUPOGiB. CTymiHb 3a6€e31e4eHHs J060BOi OTpedu
OpraHiamy JIFOOWMHY XapuOBUMU BOJIOKHAMU 32 YMOBU CIIOKUBAHHS J0OO0BOI KiJIbKOCTI MIIEHNYHOro XJ1i6a 3
IOCJIiI)KYBaHOK CUPOBUHOIO CTaHOBUTD 35,0...56,6 %, KUTHbO-NIIIIEHUYHOTO XJ1iba - 50...68,4 %. B pesysabTarti
IIPOBEJIEHUX TEOPETUYHUX Ta €KCIIEPUMEHTAIbHUX JOCIIiIKEHb pPO3pO6JIeHO i 3aTBepyKEHO HOPMATUBHY
IOKYMEHTallil0 Ha HOBi BUIY XJ1i600Yy1I04HMX BUPOO6iB, 306aravyennx XBI' i XBK: 6aToH «BecHsHnMit», x71i6 «Micbkuii» i3
NIIEHUYHOro 60poiHa Ta X116 «COHIYHUNY i xJ1i6 «JIiTHil» i3 cyMili )KUTHPOTO i NIIIEHUYHOTO GOPOILIHA.
Po3paxoBaHO eKOHOMIUHY e(eKTUBHICTb BIIPOBAIKEHHSI HOBUX BUJIiB MPOAYKIii. JJaHi po3pO6KM MalOTh BaXKJIMBE
colliaJibHe 3Ha4Y€HHS], OCKIiJIbKY CIIPUSIOTh 3a0€3Ie4eHHs HaceleHHs YKpaiHu PyHKIiOHAIbHUMU MPOLYKTAMU

Xap4yyBaHHS Ta MOKPALYIOTh CIIOKMBYI BJIACTUBOCTI XJ1i600YJI0YHNX BUPOOIB.

2. The dissertation is devoted to scientific substantiation and improvement of technology of bakery products
enriched with food fibers. It is scientifically substantiated the expediency of using peanut food fibers (PFF) and
potato food fiber (PFF) for the enrichment of bakery products and introducing them into production at mini-
enterprises of the restaurant industry. The chemical composition and technological properties of peanut food
fibers and potato food fiber, their influence on the technological process, the quality of the dough and the finished
bakery products are determined. The optimal parameters of bread production using peanut food fibers and potato
food fiber have been established to provide the proper consumer properties of ready products. The influence of
the new raw material on the biochemical and microbiological processes in the dough as well as their influence on
the structural and mechanical properties of the dough and bread are determined, the consumer value and
physiological efficiency of the use of new sources of PF s are substantiated. It was established that the total
content of food fibers in peanut food fibers is 61,6%, in potato food fiber - 77,1% to the mass of dry matter, which is
2,3 ... 2,9 times higher than the content of food fibers in wheat bran. This makes it possible to reduce the
percentage of dosing of the investigated raw material in comparison with wheat bran to ensure physiologically
justified concentration of PF in bakery products. Peanuts and potato food fibers contain 20,3% and 18,9%,
respectively, of SR pulp and 31,1% and 54,6%, respectively, of SR pectin substances represented predominantly by
protopectin, which allows predicting the potential detoxification effect of bread with this raw material. The
content of pectin substances in the investigated raw material exceeds their content in wheat bran in the range of
14,8 ... 26,0 times, which indicates the superiority of the peanut food fibers and the potato food fiber in terms of
the medical and biological aspects of evaluating the use of different sources of food fibers. The introduction of
peanut food fibers positively affects the activity of yeast, which contributes to the intensification of the process of
fermentation and the formation of gas in the dough. This is the basis for reducing the total duration of cooking of
wheat and rye-wheat dough with peanut food fibers. It has been established that peanut and potato food fiber has
a high water absorption capacity, which contributes to the improvement of structural and mechanical properties
with them. The use of peanut and potato dietary fiber reduces the caloric content of ready products and increases
the shelf life. The optimal dosage of peanut food fibers and potato food fiber has been established, technological
parameters have been proposed that provide the best indicators of bread quality. It has been proved that the
addition of peas food fibers and potato food fiber dough improves the consumer properties bakery products and
degree of maintenance of the daily needs of the human body by means of food fibers when consuming daily
amount of wheat bread with the investigated raw material is 35,0 ... ..56,6%, and rye-wheat bread - 50 ... 68,4%. As
a result of theoretical and experimental researches, new types of bakery products enriched with peanut food fibers
and potato food fiber were developed and introduced into production: the roll "Spring" and the bread "City" from
wheat flour and the bread "Sunny" and "Summer" from the mixture of rye flour and wheat flour The economic
efficiency of introducing new types of products is calculated. It has been established that the production of bakery
products enriched with peanut food fibers and potato food fiber will have a significant social effect.
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