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1. Incepranifiny po60Ty IIPUCBSIY€HO HAYKOBOMY OOI'PYHTYBAHHIO Ta YOCKOHAJIEHHIO TEXHOJIOTII XJ1iba 3 BiBCSHOTO
TOJIOKHA. [lepCrieKTHBHUM € PO3LIKUPEHHS aCOPTUMEHTY arjlloTEeHOBUX XJIIOHUX BUPOOiB, 30KpeEMa 3 BUKOPUCTaHHIM
HETPaAMLINHOI CUPOBUHM. 3 Liiei TOYKM 30y 3aCJIyTOBY€E Ha yBary BUKOPUCTAHH BiBCAHOTO TOJIOKHA Ta
CTPYKTYPOYTBOPIOBAJIbHMX KOMIIOHEHTIB — IJIIOKAaHO-/I€JIbTa-JIaKTOHY Ta Ka3eiHy, mo crpusie GopMyBaHHIO
CTPYKTYypH TicTa Ta xJiba ¥ JoIyCcKaeTbCs B 6e3III0TEHOBIi JieTi. PesysnbTaTu aHamisy nokasaiy, 110 B JliTepaTypi
BiZICyTHI CUCTEMATHU30BaHi JaHi 00 BUKOPUCTAHHS TaKOi KOMIIO3ULii CHPOBUHHUX KOMIIOHEHTIB 715
arJIoTEeHOBUX XJIiOHUX BUPOO6iB. TOMY JOCTiIKEHHS 100 il 32CTOCYBaHHS B TEXHOJIOTII BIBCIHOTO X102 €
aKTyaJbHUMH. Lle 03BOJIMTh PO3LIMPUTH ACOPTUMEHT, CTBOPUTHU XJ1i0 i3 BUCOKMMU OPraHOJIeNITUYHUMU Ta Pi3nKOo-
XiMIYHMMU NIOKa3HUKaMU, NTOJOBXKEHMMHU TePMiHaMU 36€piraHHs Ta HU3bKOIO BiIITyCKHOIO 11iHO0. BUKOpUCTaHHS
BiBCSIHOTO TOJIOKHA, SIKE € JIDKEPEJIOM BiTaMiHiB, MiHEpaJIbHMX PEYOBYH, XapUYOBUX BOJIOKOH, O3BOJIUTh ITOKPAILUTH
Xap4yoBY LiHHICTb TOTOBUX BUPOOiB. [l0BENIEHO, 110 BiBCSIHE TOJIOKHO Mae Ha 12,8 % 6inbuly BOJONOTIMHATIBHY

3/1aTHICTb, HiX MIIeHNYHe G0POIIHO, 10 CIYryBaso IIepeyMOBOIO [1Jis MiBUILEHHS BOJIOTOCTI TiCTa 32 YMOBH HOTO



BUKOPUCTaHHS. 32 JaHUMU JOCIiIPKEHDb BYTJI€BOHO-aMiIa3HOTO KOMILJIEKCY BU3HAYEHO, 11O BiBCSHE TOJIOKHO
XapaKTepU3YEThCS HU3BKOIO ra30yTBOPIOBAJILHOIO 3IATHICTIO, BHACIILOK HEJIOCTATHBO] KiJIbLKOCTi MOHO- Ta
IYicaxapupiB, 10 3a6€3Me4yI0Th XXUBJIEHHS JJ1s1 APDKAXKIB. [Io TOro X, BiBCsSIHE TOJIOKHO Ma€e HE3HAaYHY aKTUBHICTb
aMIJIOJITUYHUX (PEPMEHTIB, 10 BiIOOpaKaeThCs HA MIPOLIEC] PO3NYLIEHHS TiCTOBUX 3arOTOBOK Ta ITPOLIEC
CIIMPTOBOTO OPOJIiHHS B aryIIOTEHOBUX TICTOBUX HamiBabpukaTax. Ha OCHOBI IpoBeieHNX eKCIIEPUMEHTAILHUAX Ta
BUPOOHNYMX BUIIPOOYBaHb PO3POOJIEHO PELENITYPH Ta TEXHOJIOTIYHUNM PESKUM BUTOTOBJIEHHSI 6€3TII0TEHOBUX
XJIIOHUX BUPOOIB 3 BiBCSHOTO TOJIOKHA 3 BUKopuctanHsam ['JIJI ta kaszeiny. Tak, 3a BMicTy B cKi1aAi
cTpykTypoyTBoptoBauiB I'/1JI Ta ka3eiHy B KisibkocTi 1,0% Ta 5,0% 10 macu 60polIHa BiiNoBigHO, 06'eM X1i6a
MOPIiBHSIHO 3 KOHTPOJIieM 36ibmuBCs Ha 12,5 %. BMicT opraHiYHUX KMCJIOT B TiCTi 3 BIBCSIHOTO TOJIOKHA
niABUILY€eThCS HAa 7 %, 10 CIIpUsie TIOJIMNIIEHHSI CMAKOBUX XapaKTEPUCTUK FOTOBUX XJII0HMX BUPOOIB 3
OOCTiI)KYBaHVMU PELENTYPHUMHU CKJIAIOBUMU. BCTaHOBU/IM 3MEHIIEHHS [TOKa3HUKA PO3IIJIMBAHHS TiCTOBOTO
HaniBpabpuKaTy i3 3aCTOCYBaHHSIM CTPYKTYPOYTBOPIOBAUIB 10 BiJHOLIEHHIO 4,0 KOHTPOJILHOTO 3Pas3Ka., 110
niATBEpAKy€e 3aKOHOMIPHOCTI 3MiH e(PeKTHUBHOI B'SI3KOCTI TiCTOBUX 3pa3KiB. [TlinTBepykeHo, 0 CyMiCHe BHECEHHS
IJIIOKaHO-€JIbTa-JIaKTOHY Ta Ka3eiHy y TiCTO 3 BUKOPUCTAHHSIM BiBCSHOIO TOJIOKHA IIO3UTHUBHO BIIJIMBAE Ha
aKTUBHICTb APDKAXKOBUX KJITUH Mif yac 6poninHs. JlaHnii epeKT 0sSICHIOEThCS KPALIOl0 JOCTYIIHICTIO LYKPiB,
cpopMOBaHUX B X0 riIpoi3y, 7o IPLKIKOBUX MIKPOOPTaHi3MiB Ta 6ibLl iIHTEHCUBHUM BUTIJIEHHSM MOJIEKYJI
Iiokcuay Byryeno. B nboMy BUNIafKy MififiMasibHa CUJIa OPDKIKIB 3pocTae Ha 11,8 % MOpPIBHAHO 3i 3pa3KOM TICTa,
BHUTOTOBJIEHUM Ha OCHOBI BKitoueHHs ['J1J] 6e3 nogaBaHH4 Ka3eiHy. Ha 0CHOBI IOPiBHSIIBHOI OLIHKY BIJIUBY
IJII0KaHO-[eJIbTa-JIaKTOHY Ta Ka3eiHy Ha repeo6ir TeXHOIOTiYHOro MPOLECy Ta SIKiCTb aryIloTEHOBUX BUPOOIB
PO3p006JIEHO ONTUMAaJIbHE CIIBBiIHOIIEHHS CTPYKTYPOYTBOPIOBaUiB. B pesysibTati NpoBeieHuX NOCiIKeHb
BCTaHOBJIEHO, 110 3aCTOCYBaHHS CTPYKTYPOYTBOPIOBAUiB B TEXHOJIOTII BiBCSIHOTO xJ1i0a iHTEHCU(iKy€e ra30yTBOPEHHS
Ta KMCJIOTOHAKOIIMYEHHS B IIPOLEC] JO3piBaHHS TiCTa, MifBUILY€E ra30yTPUMYBAJIbHY 3[ATHICTh TiCTa 3 BIBCSIHOTO
TOJIOKHA, BHACJIIOK YOTr0 rOTOBI XJIiOHI BUPOOH XapaKTepU3YIOThCS IIOKPAIleHUMU CTPYKTYPHO-MEeXaHIYHUMU
BJIACTUBOCTSMU. JlOCIimKeHO MOKa3HUKY SIKOCTi TOTOBUX XJIiIOHUX BUPOOIB, BUTOTOBJIEHUX HAa OCHOBI BiBCSIHOTO
TOJIOKHA y noegHaHHi 3 I'/1J] Ta kaseinom. Ha nifcTasi mpoBeeHNX po3paxyHKiB BCTAHOBJIEHO, 11I0 BUPOOHULITBO
xJIi6HMX BUPOOIB 3 BiBCSHOrO TOJIOKHA i3 3acTocyBaHHIM ['JIJI (x1i6HMi BUPi6 «BiBCcsiHMITY) Ta MiLlesISIpHOTO Kaseiny
(x1i6HMI BUPi6 «BiBCSIHUI-TIOKpAIEHUI») € EKOHOMIUYHO e(PEeKTUBHUM, 11O [TOSICHIOETHCS 3HAYHO HUKYOIO
BiIIIyCKHOIO 11iHOIO AaHoi NpoayKUii y NOpiBHSHHI 3 iCHYyI0UMMH XJIIOHUMU BUPOO6aMU Ha YKPaiHCBKOIO PUHKY. 3a
pe3yJbTaTaMu PO3PaXyHKiB OUiKyBaHa €KOHOMiYHa €(EeKTUBHICTb BiJl peanisalii xiiba «BiBcsHuil» Ta xJ1iba
«BiBcsiHUI-TIOKpalieHu» cTaHoBUTDb 197,88 rpH Ta 209,93 rpH 3a 1 Kr BifgnosinHo. Ha cborogHimHil eHp BapTiCTh
OJIHOTO 6€3IJII0TEHOBOT0 XJ1I6HOro BUPOOY Ha BiTUM3HSIHOMY PUHKY KOJIMBA€TLCS B JianasoHi Bif 82 0o 249 rpyBeHb
3a 0,25-0,35 kr. ToMy, aHas1i3 eKOHOMIUYHOI €(PEeKTUBHOCTI BUPOOHHULITBA PO3POOJIEHUX XJIIOHMX BUPOOIB 3 BiBCSIHOTO
TOJIOKHA JTOBOJAUTD JOLJIbHICTh BUPOOGHUIITBA. 3aIIPOIIOHOBAHI TEXHOJIOTIUHI pillleHHs MiATBepIKEHO aTEHTOM Ha
KOPHCHY MOJieJib. 3ilicHeHO anpobaliilo TexHOJIorii po3pobyieHuX BUPOOiB y BUPOOHUYMX YMOBAX 3aKJaliB

pecTopaHHOro rocrnogapcrsa M. Kuesa Ta y HaB4asbHOMY rpoueci HYXT.

2. The dissertation is devoted to the scientific substantiation and improvement of the technology of bread
products through the use of oat fiber and structurizers. It is promising to expand the range of aggluten bread
products, in particular with the use of non-traditional raw materials. From this point of view, the use of oat fibre
and structure-forming components such as glucan-delta-lactone and casein, which contributes to the formation
of the structure of dough and bread and is allowed in a gluten-free diet, is noteworthy. The results of the analysis
showed that there is no systematic data in the literature on the use of such a composition of raw materials for
gluten-free bread products. Therefore, research on its use in oatmeal bread technology is relevant. This will allow
expanding the product range, creating bread with high organoleptic and physicochemical characteristics,
extended shelf life and low selling price. The use of oat bran, which is a source of vitamins, minerals and dietary
fibre, will improve the nutritional value of finished products. It has been proved that oatmeal has a 12,8% higher
water absorption capacity than wheat flour, which was a prerequisite for increasing the moisture content of the
dough to 14% when used. According to the carbohydrate-amylase complex studies, oat bran is characterised by
low gas-forming capacity due to the insufficient amount of mono- and disaccharides that provide nutrition for



yeast. In addition, oat fibre has a low activity of amylolytic enzymes, which affects the process of loosening dough
pieces and the process of alcoholic fermentation in agglutinous dough semi-finished products. On the basis of the
experiments and production tests, formulations and technological regime for the production of gluten-free
oatmeal bread products enriched with milk proteins due to the inclusion of casein and GDL were developed. Thus,
with the content of GDL and casein in the structure-forming agents in the ratio of 1,0%: 5,0%, the volume of bread
increased by 12,5% compared to the control. The content of organic acids in the oatmeal dough increased by 7 %,
which contributes to the improvement of the taste characteristics of finished bread products with the studied
recipe ingredients. A decrease in the spreading index of the dough semi-finished product with the use of
structuring agents was found in relation to the control sample, which confirms the patterns of changes in the
effective viscosity of the dough samples. It has been confirmed that the combined introduction of glucan-delta-
lactone and casein into the dough using oatmeal has a positive effect on the activity of yeast molecules during
fermentation. This effect is explained by the better availability of sugars formed during hydrolysis to yeast
microorganisms and the more intense release of carbon dioxide molecules. In this case, the yeast lifting power
increases by 11,8 % compared to the dough sample prepared on the basis of GDL inclusion without the addition of
casein. Based on a comparative assessment of the effect of glucan-delta-lactone and casein on the technological
process and the quality of agglutinating products, the optimal ratio of structure forming agents was developed. As
a result of the research, it was found that the use of structuring agents in oatmeal bread technology intensifies gas
formation and acid accumulation during the maturation of the dough, increases the gas retention capacity of
oatmeal dough by 5 %, resulting in finished bread products with improved structural and mechanical quality
indicators. Study of the quality indicators of finished bread products prepared on the basis of oat fibre in
combination with GDL and casein. Based on the calculations carried out, it was found that the production of oat
fibre bread products using GDL (bread product «Ovsyaniy» and micellar casein (bread product «Ovsyaniy-
improved») is cost-effective, which is explained by the significantly lower selling price of these products compared
to existing bread products on the Ukrainian market. According to the calculations, the expected economic
efficiency from the sale of Oatmeal bread and Oatmeal Improved bread is UAH 197,88 and UAH 209,93 per 1kg,
respectively. Today, the cost of one gluten-free bread product in the domestic market ranges from UAH 82 to 249
per 0,25-0,35 kg. Therefore, the analysis of the economic efficiency of the production of the developed oat fibre
bread products proves the feasibility of production. The proposed technological solutions are confirmed by a
utility model patent. The technology of the developed products has been tested in the production conditions of
restaurant establishments in Kyiv and in the educational process of the NUFT.
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