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1. Incepranifina po60Ta IPUCBIYEHA YIOCKOHAJIEHHIO TEXHOJIOTI] XJ1iba 3 BUKOPHUCTAHHSIM XMEJIIO [1J1S [OJIMIIeHHS
CIIO>)XKMBYHMX BJIACTUBOCTEH xJ1i0a Ta 30araueHHs1 1oro 6i0JI0riYHO aKTUBHMMU peYOBUHAMU XMeJlto. OOIPYHTOBaHO
BUOip COPTiB XM€JIIO, CIIOCi0 I0r0 BHECEHHS B TiCTO, BUBYEHO TEXHOJIOTIYHI BIaCTUBOCTI XMeJlo. Po3pobiieHo
CIIIJILHO 3 [HCTUTYTOM cisibebKoro rocnogapctsa [lonices HAAH Ykpainyu HaTUBHMM XMEJILOBUH TIPErnapar 3
HU3bKMM BMICTOM TipKUX PEYOBUH 151 XJi60oIedyeHHs. [JaHo KiJIbKiCHY OLiHKY 6aKTepULIUIHOTO BILJIUBY
apOMaTMYHMUX COPTIiB XMeJII0, OKPEMUX FIOTO KOMIIOHEHTIB Ta CIIOCO0Y BHECEHHSI Ha MIUPOKUI CIIEKTP
KOHTaMiHy1040i Mikpodopu xyiba Asp. niger, Pen. chrisogenum Ta Bac. Subtilis. BctaHoBiI€HO 3aKOHOMIPHOCTI
BIUJIMBY IIapaMeTpiB IPUTOTYBaHHS IipKUX 3aBaPOK i XMeJIbOBUX 3aKBACOK HA ITOKA3HUKY iX sIKocTi. OBrpyHTOBAaHO
BUGip MiKpodJi0pu [J1s1 IPUTOTYBAHHS XMEJIbOBUX 3aKBACOK. PO3p06sIeHO 17151 BUTOTOBJIEHHS XUTHHO-IIIIEHUYHOIO
i nmennyHoro xs1iba YoTMpUdA3HUIA CIIOCIO MPUTOTYBAHHS TiCTa HA XMEJIbOBUX 3aKBACKAX i3 BUKOPUCTAHHIM
3aKBallleHUX 3aBapOK. JI71s1 MIIeHNYHOTo XJ1i6a TaKOK PEKOMEHI0BaHO TPUTOTYBAaHHS TiCTa 32 CXEMOIO: TipKa

OIlyKp€Ha 3aBapKa - XMeJIbOBa 3aKBacKa - OIapa - TiCTO 3 BHECEHHSM B omnapy 25 % 3akBacKu. JJoCATrHyTO



36aradyeHHs xJiba nonigeHonamu 3aBasku BHeceHHIo HXII B kinbkocTi 0,12 % no macu 6opouHa. BuUkopucraHHs
0,08 % HaTuBHOrO XMeJio copty 3sato [losicest [03BoJIs€ 3a6€3NeYUTH ITO0TPedy B KCAHTOI'YMOJII, SKUI Ma€ CUJIbHY
aHTHMKaHLEPOTeHHY aKTUBHICTb, Ha 31,8 % Bif pekoMeH0BaHOi J060BOi KiJIbKOCTI, 1J0 CBiTYUTb ITPO (PYHKLIOHATIbHI
BJIACTMBOCTI TaKOro XJ1iba. BCTaHOBIEHO 3HIKEHHS BMICTY (iTHHY B XJ1i0i Ha XM€JIbOBMX 3aKBACKax Ta

ONITUMI30BaHO pelenTypy xji6a, 36aradeHoro BAP xMeJio Ta KaJbLjieM.

2. The dissertation is dedicated to the refinement of bread with hop technology for improving consumer
properties and enriching by biologically active substances. The kinds of hop as well as way of its adding into the
dough have been sub-stantiated. The technological properties of hop have been observed. The native hop
preparation for baking with reduced quantity of bitter substances and increased poly-phenols was developed with
Agrarian Institute Polissya of NAAS, Ukraine. The quantitive estimation of bactericidal effect of aroma hop, its
component and way of hop adding to the wide spectrum of contaminated microflora of bread was given. The
influence of parameters of welding and leaven to the quality indexes has been obtained. Scientifically grounded is
choose of microflora for leaven making. The way of dough kneading with hop leaven and fermented welding for
rye-wheat and wheat bread was recommended. For wheat bread author propose way of wheat dough kneading
which is consist of four stages: bitter fermented welding - hop leaven - leavened dough - dough with adding 25 %
leaven to the leavened dough. Enriching of bread with polyphenol by adding 0,12 % to the weight of flour na-tive
hop preparation has been installed. Using of the native aroma hop Zlato Polissya in quantity 0,08 % covers need in
xanthohumol (has strong anticancer activity) in 31,8 %. So, such bread has functional properties. The decreasing of
phythine content in hop bread was installed. Expedience of the bread fortification with calcium was substantiated.
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