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Pedepar:

1. Incepraniiina po60Ta IpUCBIYE€Ha OOIPYHTYBAaHHIO HAYKOBUX 3aCafi i pO3pO0JIEHHIO IPAKTUYHUX PillleHb 1010
KOMILJIEKCHOTO 36arayeHHs XJlibHMX BUPOOiB BUCOKOOIIKOBOIO POCIMHHOK cUpoBUHOIO (BPC) - izonsTamu
POCIMHHUX OiJIKiB, 110 AACTh 3MOTY 30araTUTH PallioH XapuyBaHHS Pi3HUX TPYIl CIIOKKUBAYiB BUPOOAMU 3i
30a71aHCOBAaHMM XiMIYHUM CKJIAZIOM i BUCOKAM BMiCTOM POCJIMHHOTO 6ijIKa y 6iosioriyHo 6e3mneyvHiil Ta ¢pisiosoriyHo
IOCTYIHIN GOopMi. 3 Liel0 METOIO 3alIPOTIOHOBAHO KOHIEMIIiI0 KOMIIJIEKCHOTO BUPILIEHHS 3aBIaHHS PO3POOIEHHS
Pi3HUX Ipyn xJ1iOHUX BUPOOIB 17151 CIIOKMBAYIB 3 MifBUIIEHUMH OiJIKOBUMMU [TOTPEOaMU 32 paxyHOK BUKOPUCTAHHS
HOBUX BuZiB BPC, 1m0 MaroTh 30a1aHCOBaHUI XiMiYHUI CKJIAJ, Ta BUCOKY 0i0JIOTiUHY L[iHHICTb, 31aTHI JONIOBHIOBATH
aMiHOKUCJIOTHY (POPMYJly BUPOOGIB 3 IMIIEHUYHOTO HOPOIIHA 32 OCHOBHOIO HE3aMiHHOIO aMiHOKHCJIOTOIO JIi3UHOM.
JI7151 OLiHIOBaHHS €(PEKTUBHOCTI OCSATHEHHS II0CTABJIEHOI METH 3alIPONIOHOBAHO BUKOPUCTAHHS CY4aCHUX METOIMK

OIIiHIOBaHHS OiZIKOBOI CKJIafI0BOi Xap4yoBUX MPOAYKTIB i paniioHiB PDCAAS ta DIAAS. V xoni po60TH BUBYEHO,



y3araJIbHEHO Ta CUCTEMATU30BAHO JaHi MOA0 XiMIYHOrO CKJIaly i TEXHOJIOrYHMX BiaactuBocter BPC pisHoro
MOpP(]OJIOTriYHOr0 OXOIKEHHS], 3 BUKOPHUCTAHHIM IIPUHIUIIB KBaJiMeTPii 3alIpOIIOHOBAHO METOIVKY
KOMILJIEKCHOTrO olliHioBaHHS BPC 3a moKazHUKaMU SIKOCTi, TEXHOJIOTIYHUX BJIaCTUBOCTEMN i 1iiHK. Ha ocHOBI
KOMIIJIEKCHOTO BUBUEHHSI 3aKOHOMIPHOCTEN NIepebiry OCHOBHUX TEXHOJIOTTYHUX IIPOLIECiB BCTAHOBJIEHO i ONMCAHO
3aKOHOMIPHOCTI 3pOCTaHHS BOOOIOIIN~HAJIIBHOI 30aTHOCTI TicTa 3 BPC, omep>kaHo HOBIi aHi 010 B3aeMOZil
KJIEIKOBMHHUX OiJIKiB MIIEHUYHOTo 60poiHa 3 6inkamu BPC. 3 BpaxyBaHHsIM Teopii [TokpoBcbKkoro-TlaTra mono
0CO6IMBOCTEN BILJIMBY Pi3HUX BUJiB POCJIMHHUX 01JIKiB 3aJI€5KHO Bifl iX MOP(OJIOriYHOrO OXOAKEHHS Ha 01JIKU
NIIEHWYHOTO0 60POLIHA BUBYEHO HANPSIMHU i CIOCOOH YAOCKOHAIEHHS TEXHOJIOTIT X/1i600y1I04HIX BUPOOIB 3
BHECEHHSIM MiJIBUILIEHUX J03yBaHb BPC, 3alIpONIOHOBAHO TEXHOJIOTIYHI 3aX0 ! 010 NiIBUILIEHHS SKOCTi TOTOBUX
BUPOOiB, TOKpaleHHs 3aCBOIOBAHOCTI iX 6iJIKOBOI CKJIa/IOBOI Ta CIIOBIIbHEHHS AUHAMIK/ Y€PCTBiHHSI.
CdopMyJIbOBAHO TEOPETUYHI 1 IPAKTUYHI NepeayMOBU BUKOpUCTaHHS BPC y TexHoJIOrii SIK TpaAnLiMHUX XJTi0HUX
BUPOGiB 3HMKEHOI BOJIOTOCTI (XJ1IOHMX MAJINYOK i XJIIOHUX KYJIbOK), TaK i HETPaAULIITHOrO XJIi6HOTO BUPOOY —
CyxapHOro OpUKeTy. 37ilICHEHO CUCTEeMHUI aHasli3 TeXHOJIOTii BUTOTOBJIEHHS CyXapHUX OPUKETIB 3 BUIJIEHHIM
nifgcucreMm, NoranbaeHO 3HAaHHS 00 BIJIMBY OCHOBHUX XapaKTEPUCTUK CYXapHOI KPUXTU Ta TUCKY [TPECYBaHHS Ha
¢i3uKo-XiMiuHi MOKA3HUKU BUCOKOOLIIKOBUX CyXapHUX OpUKeTiB. T€OPETUYHO NOBEAEHO i €KCIIEPUMEHTAJIBHO
niaTBepakeHo epeKTUBHICTb BUKopucTaHHs BPC nj1s nokpaineHHs 36a71aHCOBAaHOCT] 6iJIKOBO-BYIJIEBOILHOI Ta
aMiHOKHCJIOTHOI CKJIa/IOBOI Pi3HUX Py xJ1iOHUX BUPOOIB. 3a pe3ysibTaTaMu IPOBEIEHUX aHAJIITUYHUX Ta
€KCIEPMMEHTAJIbHUX JOCTIiIKEHb BCTAHOBJIEHO ONTUMAaJIbHI 703yBaHHa BPC Ta ix cyMinien y TeXHOJIOrIi pisHUX
rpyn xJliOHMX BUPOOiB, pO3p0O6JI€HO CyXi 60pOoMIHAHI cymimi 3 BPC, mo f1acTs 3MOTry po3MUPUTU ACOPTUMEHT
BHCOKOOIJIKOBUX XJIIOHUX BUPOOIB, SIKi MOXYTb OYTH BUKOPUCTAHI B YMOBax CIIOPTUBHUX 3MaraHb, TYPUCTUYHUX
IIOXO/IiB UY MiCLlb ITPOBEAEHHS BillCBKOBUX [Iill. [I7151 IPaKTUYHOTrO BUKOPMCTAHHS [IPOIIOHOBAHUX PillleHb
PO3p06JIEHO HOMOTPaMH, SIKi IAl0Th 3MOT'Y IIBUIKO BU3HAYATU JOJATKOBY PELENTYPHY KiJIbKiCTb BOIHU [1JIs1
3aMilllyBaHHS TicTa 3 Pi3HUM BMICTOM Ta CIiBBifHOmEHHSIM BPC, a Takox rpadiuHO BCTaHOBJIIOBATU KiJIbKICTh 6ika
y BUCOKOOIJIKOBUX CyXUX OOPOUIHSIHUX cyMinax Ha ocHOBi BPC. Ha HOBi BUZu BUCOKOOINIKOBUX XJ1iI6HMX BUPOOGIB
PO3pO06JIEHO i 3aTBEPA’KEHO HOPMATUBHY JOKYMEHTallil0, HAyKOBY HOBU3HY OJIEP>KaHUX PillleHb 3aXUILEHO
IBaHAALATbMA MIATEHTAMU, @ IPAKTUYHY LiHHICTb MiATBEPAKEHO pe3yIbTaTaMi BUPOOHWYUX BUITPOOYBaHb Ta
BIIPOBA’)KEHHSIM PO3p006JIeHOI IpoAyKLii Ha nianpuemMcTBax ranysi. Kiovosi cioBa: x71i6, 6iosioriyHa LiHHICTb,

TEXHOJIOTis, 61J10K, aMiHOKUCJIOTH, i30JI4T, COSl, TOPOX, PUC, KJIEMKOBUHA, CYXapHUI OpPUKET, XJiOHI IaJNYKU.

2. The work focuses on justification of scientific basics and development of practical solutions as to composite
enrichment of bread products with high-protein vegetable raw materials (VRMs) - isolates of vegetable proteins
which will allow to enrich diets of various groups of consumers with products with balanced chemical composition
and high content of vegetable protein in a biologically safe and physiologically accessible form. For this purpose,
the work proposes a concept of composite solution for development of various groups of bread products for
consumers with increased protein requirements by using new types of VRMs which have balanced chemical
composition and high biological value, and can supplement amino acid formula of wheat flour products with the
main essential amino acid lysine. The PDCAAS and the DIAAS - modern methods of evaluating protein component
of food products and diets - are proposes for evaluation of the purpose achievement efficiency. The work studies,
summarizes and systematizes data on chemical composition and technological properties of VRMs of various
morphological origin, and proposes a method of comprehensive evaluation of the VRMs by quality indicators,
technological properties and prices using the principles of qualimetry. On the basis of comprehensive study of
patterns of the main processes, it determines and describes patterns of growth of water-absorbing capacity of
dough with VRMs, and obtains new data on interaction between gluten proteins of wheat flour and proteins of
VRMs. Considering the Pokrovsky - Patt theory regarding features of influence of various types of vegetable
proteins (depending on their morphological origin) on wheat flour proteins, the work studies areas and methods to
improve the bakery products technology by entering increased dosages of VRMs, and proposes technological
measures to enhance quality of finished products, to improve digestibility of their protein component and to slow
down staling pattern. The work formulated theoretical and practical prerequisites for the use of the VRMs in
technologies of both traditional bread products with decreased moisture content (bread sticks and bread balls) and



the non-traditional bread product - crumb briquette. It includes system analysis of the crumb briquette
manufacture technology, including separation of subsystems, provides better knowledge of how the main
characteristics of crumbs and the squeezing pressure influence physical and chemical indicators of high-protein
crump briquettes. The work gives theoretical evidence and experimental confirmation of efficiency of using the
VRMs for improvement of balance of protein-carbohydrate and amino acid components of various groups of bread
products. Based on results of analytical and experimental studies, it determined optimal dosages of the VRMs and
their mixtures in technologies of various groups of bread products, developed dry flour mixtures with VRMs which
would allow to expand the range of high-protein bread products that can be used in conditions of sports
competitions, hiking or warfare places. Nomograms were developed and can be used in the solutions proposed and
to quickly determine additional recipe amount of water necessary to prepare dough with various contents and
ratios of the VRMs, and to graphically determine amount of protein in high-protein dry flour mixtures based on the
VRMs. Regulatory documentation for new types of high-protein bread products was drawn up and approved,
scientific novelty of the solutions obtained was protected by twelve patents, and practical value was confirmed by
results of production tests and introduction of the products developed in industry enterprises. Keywords: bread,
biological value, technology, protein, amino acids, isolate, soy, peas, rice, gluten, crumb briquette, bread sticks.

Jep>kaBHHH peecTpaniiiHuil Homep [iP:

IIpiopuTeTHHI HanIpsIM PO3BUTKY HayKH i TEXHIKH:
CrpareriyHui NpiopUTETHUI HAIIPSIM iHHOBaLilHOI AiJIBHOCTI:
ITizcyMKH BOCTiI>KEeHHS:

Iyo6sikaii:

HaykoBa (HayKOBO-TE€XHiYHa) IPOAYKILis:
ConiasiIbHO-€KOHOMIYHA CIIPSIMOBAHICTh:

OxoponHi gokymeHTH Ha OIIIB:

BrnpoBaaykeHHs pe3yJIbTaTiB AHcepTalii:

3B'A130K 3 HAYKOBHMH TEMaMH:

VI. BizoMmocCTi Ipo HayKOBOr0 KePiBHHKA /KEPiBHUKIB (KOHCYJIbTaHTA)

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Ipo6oT Bipa IBaHniBHa

2. Drobot Vira Ivanivna

KBasigikamis: 1. 1. 1., 05.18.01
InenTudikarop ORCID ID: He 3acrocosyerncs
JoparkoBa iHdpopmamnist:

IloBHEe HaHMEHYBaHHS IOPHIHYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3HaxoAKeHHSI:

dopma BiracHoCTI:



Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

Baacue IlpizBuuie Im's Ilo-6aTbKOBI:
1. Ipo6or Bipa IBaniBHa

2. Drobot Vira Ivanivna

KBasigikanis: . . 1., 05.18.01
Imentudikarop ORCID ID: He zacrocosyerbes
JoparkoBa indopmamnist:

IloBHe HaliMeHYBaHHS IOPHIHNYHOI 0COOH:
Kopg 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHoOCTI:

Cdepa ynpasiiHHS:

InenTudgikarop ROR: He zacrocosyerscs

VII. BizomocTi npo odiliiHUuX OTIOHEHTIB Ta pelleH3€HTiB
OdiuiiiHi OTIOHEHTH
Baacue IlpizBume Im'a Ilo-6aTbKOBI:

1. KpaBuenko Muxaitno ®enoposuy

2. Kravchenko Mykhaylo F.

KBasidikamis: 1. 1. 1., 05.18.16
InenTudgikarop ORCID ID: He 3acrocosyerbcs
JoparkoBa indpopmamuist:

IloBHEe HaHMEHYBaHHS IOPHIHYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3Haxoa KEeHHSI:

dopma BiracHoCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

Baacue IlpizBuuie Im's Ilo-6aTbKOBI:
1. €Bnam Bikropisg BianyieniBHa

2. Yevlash Viktoriia V.

KBasmigikamis: 1. r. 1., 05.18.16



InenTudikarop ORCID ID: He 3acrocosyerbcs
JoparkoBa iHdpopmamnist:

IloBHe HaliMEeHYBaHHSI IOPHAUYHOI OCOOH:
Kopg 3a €1PIIOY:

Micue3HaxoAKeHHS:

dopma By1acHoCTI:

Cdepa ynpassriHHS:

InenTudikarop ROR: He zacrocosyerscs

Baacue IlpizBumie Im's Ilo-6aTbKOBI:
1. Jlebenmenko TersiHa €BrexiiBHa

2. Lebedenko Tetiana Yevheniivna

KBasigikamis: 1. 1. 1., 05.18.01
ImenTudikarop ORCID ID: He zacrocoyerbcs
JoparkoBa iHdpopmamist:

TloBHe HaliMeHYBaHHS IOPHIHYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3Haxoa KeHHS:

dopma ByracHOCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

Penensentu

VIII. 3ak1104Hi BiZOMOCTI

BaacHe IlpizBuie Im's ITo-6aTbKOBI

TOJIOBH pajgu

BiiacHe IIpizBuie Im'sa Ilo-6aTbKOBi

TOJIOBYIOYOTO Ha 3acCiaHHi

BignoBigasibHUI 3a HiATOTOBKY

00JIiIKOBHX JOKYMEHTIB

PeecTpaTtop

Kosb6aca Bosogumup MukosiaiioBuy

Kogsbaca Bosopumup MukosnaiioBud



KepiBuuk Bigginy YKpIHTEI wo e
BiZITIOBiZaIBHUM 3a peecTpallilo HayKoBoi IOpuenko T.A.

JisiIbHOCTI




