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Pedepar:

1. Inceprariiio pucBsYeHO yIOCKOHAJIEHHIO Ta HAYyKOBOMY OOGI'PYHTYBaHHIO TEXHOJIOTi MaKapOHHMX BUPOOIB,
36arayeHMxX XapuoOBMMU BOJIOKHAMMU IMIIEHUYHUX BUCIBOK Ta MIIEHWYHOTO LiJIbHO3EPHOBOIO GOPOIIHA, 3 METOIO
CTBOPEHHS MMPOAYKTIB (PYHKLIOHAJIbHOTO NpHU3HadYeHHs. JJoCiiKeHo XiMiuHnii ckiaf, Qpisnko-xiMidHi MOKA3HUKU Ta
TEXHOJIOTI4Hi BJIACTUBOCTI Li/IbHO3€PHOBOTIO 60OPOIIHA Ta BUCIBOK SIK CUPOBUHU /1J11 BUPOOHULITBA MaKaPOHHHUX
BUPOO6iB. OOIPYHTOBAHO AOLINIbHICTb iX BUKOPUCTaHHS. BcTaHOB/IEHO pallioHabHE 103yBaHHS BUCiIBOK. BUBUEHO
BIJIMB IaHOi CHPOBMHU Ha (POPMHU 3B’513Ky BOJIOTY B MAKaPOHHOMY TiCTi Ta BCTAHOBJIEHO, 11J0 iX BUKOPUCTAHHS
crpusie 36i7bLUIEHHIO BOJIOTY MaKpO- Ta MiKpOKaIijIsipiB, OCMOTUYHO 3B’13aHOI BOJIOTU Ta 3MEHIIEHHIO BOJIOTH
ancopb6iiiiiHoO 3B’s13aHOi. JloBeeHO 3pOCTaHHS COPOIiHOI 3aTHOCTI MaKapOHHUX BUPOGIB 3i 36i/bIIEHUM BMiCTOM
XapyoBUX BOJIOKOH. [ToKa3aHo, 110 3pOCTaHHIO TirPOCKOMIYHOCTI MakapOHHUX BUPOOGIB Cripusie 36inbIIeHHS
COpOLiiHOro 06’eMy NOP, iX NTMTOMOI IIOBEPXHi Ta 3MEHILIEHHS CEPEHBOTO IiameTpa nop. OGIPyHTOBAHI NapaMeTpu
IIPUrOTYBAaHHS TiCTa Ta PEXXUMMU CyLIiHHS BUPO6iB. OTpHMaHi aHi PO XapyoBYy LiHHICTb MAaKaPOHHUX BUPOOIB 3

MIIEHUYHUMU BUCiBKaMM Ta 3 MMIIEHUYHOTO 1iJIbHO3€PHOBOTr0 OOpOIIHA. BuBYeHi 3MiHM MOKa3HUKIB SIKOCTI



MaKapOHHMX BUPOGIB Mif 4ac 36epiraHHsl, peKOMEH10BaHi TepMiHM ix 36epiranHs. Po3po6sieHo anapaTypHO-
TEXHOJIOTIYHY CXeMY Ta HOPMAaTHBHY IOKyMEHTAI{l0 Ha MaKapOHHi BUPOOH, 36arayeHi XxapuoBUMHU BOJIOKHAMU .
YI0CKOHaIeHy TeXHOJIOTiI0 BUPOOHUITBA MaKaPOHHMX BUPOOIB alipo60BaHO Y BUPOOHNYNX ymoBax OO-I1

Bapranbsan O.A. nig, TM «Mak-Bap ExonpogyKr».

2. The thesis is devoted to the improvement and scientific grounding of the technology of producing pasta
enriched with dietary fibre of wheat bran and whole grain wheat flour, with the aim of creating of the functional
setting products. The chemical composition, physical and chemical characteristics and technological properties of
whole grain wheat flour and bran as raw materials for the production of pasta were researched. The
appropriateness of their use and reasonable bran dosage for enriching pasta with dietary fibre were grounded. The
impact of the said raw material on the quality of pasta was studied. The effect of bran and whole-grain wheat flour
on the forms of moisture bond in pasta dough was investigated. It was established that their use forwards the
increase of the moisture of macro and micro capillaries, osmotically bound moisture and favours the reduce of
high binding energy moisture. It was proved that the sorption capacity of pasta increases with increased content
of dietary fibre. The adsorption pore volume, specific surface are and reduction of the average pore diameter
forwards the increase of the hygroscopic properties of pasta. The parameters of dough preparing were reasoned
and the modes for drying products were recommended. The nutritional value of pasta enriched with dietary fibre
of wheat bran and whole grain wheat flour was defined. The changes of pasta's quality parameters during their
storage were investigated and storage lives were recommended. The hardware-technological scheme and the
regulatory documentation on pasta enriched with dietary fibre were designed. The enhanced production of pasta
was tested on the production sites of the Private Entrepreneur Vartanyan O.A., under "Mc Vary Ecoproduct".
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