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1. IucepraniiiHa po6oTa NpuUcBsYeHa po3poolli yAOCKOHAIEHOI TEXHOJIOTIi BUPOOHUIITBA O0POIIHA MOU(PIKOBAaHOTO
nmeHuyHoro (BMIT) i o6rpyHTyBaHHIO e()eKTUBHOCTI BUKOPUCTAHHS TaKOTO 60POIIHA [J1s1 TOKPallleHHS SIKOCTi
Xap4yoBUX MPOJYKTIB Ta 306i/IbLIIEHHS TEPMiHY 36€piraHHs OG0POIIHSIHUX BUPOOiB. [IpefcTaBiieHo NOCiIPKEeHHS 010
BHOOPY Croco6y MiArOTOBKY OOPOIIHA MIIEHUYHOTO [0 CYIIiHHS Ta BU3HAYEHO NIE€PCIEKTUBHUM CIIOCi6
3aBapIOBaHHS OOPOILHA, 0 3HUKYE TPUBAJICTD CYIIiHHS HA 1 roAKHY Ta 3a6e3reuye yMOBU 1J1s1 OTPUMAHHS
IIPOJYKTY rapaHTOBaHOi sikocTi. OTpuMaHa KiHeTH4YHa 3aKOHOMIPHICTb CylIiHHS 3pa3KiB O0pOIIHA BU3HAYA€E YMOBU
CYILIiHHS MiJrOTOBJIEHUX 3Pa3KiB 32 KOHBEKTUBHUM NPUHIUIIOM JIBOX CTaAilHOTO TEMIIEPATYPHOTO PEXUMY — 32
temnepatypu 110-120 °C Buponosx 30-45 xB Ta 32 Temnepatypu 60-65 °C 1o OTpUMaHHS IPOAYKTY — GOPOIIHO
mopudikoBaHe i3 BMiCTOM cyxux pedoBrH 6-10%. BuzHaueHo KiHeTH4Hi KoedillieHTH npoLecy CywwiHHS Ta
IPaHUYHUIN BOJIOTOBMICT IPOAYKTY, 110 15 3pa3kiB BMII ctanoBuTs 1,18-1,30 %. O6rpyHTOBaHO, 1110 3MiHa
CTPYKTYpPHY KPOXMAJIIO BIUIMBAE Ha NPOLEC CYLIHHS, @ TAKOX CYTTEBO BIVIMBAE HA BMICT MIKPO- i MAKPOEJIEMEHTIB y
6opoHi nmeHnYHOMyY. KpuBi-TepMorpamu 3paskiB 60poOIIHA i3 pi3HOIO CTPYKTYPOIO KPOXMAJIIO MAIOTh BUPAKEHY
GaraTocTalifiHiCTh, a 3pa3ku oTpruMaHi 3 copTis nimenuni Codiiika i YopHOOpOBa MalOTH IIiK, 1110 XapaKTepusye
CKJIOBUJHICTb 3pa3Ky. JIBOLMKIIYHE «HAarpiBaHHSI-OXOJIOAKEHH» 103BoJIsie oTpumMary BMII, 1m0 BigHOCUTBCS 10 2
Ipyny pe3ucTeHTHOro kpoxmaio (RS2). BuBueHO NOKa3HUKU SIKOCTi OTPMMaHUX 3pa3kiB BMII. BuzHayeHo
TEXHOJIOTIYHI ITOKa3HUKU SIKOCTi 60POIIIHA 3 MIIEeHUIi M SIKOI [1JIs1 TOQJIbIIOrO 3aCTOCYBAaHHS Y BUPOOHUIITBI
KPOXMaJIeNIPONYKTiB. BuBueHO izuKo-XiMiuHi NOKa3HUKU KPOXMaJIIo MIIEHUYHOr O Ta [10Ka3aHo BILJINUB (Pi3N4HOI
Mopu@ikauii Ha 3MiHy CTPYKTypY KPOXMaJIbHUX IpaHyJl. [lokazaHo, mo 3a Mogu@ikalii Kpoxmaso B 60pOIIHi
[IOKa3HMK BMICTY aminosu 36inbpnBCs Malbke Ha 6 oguHuLb. BcraHoBieHo, mo ¢isnyna mogudikanis 36inbpimye
COPOLiNiHY EMHICTB SIK CKJIalOBY QYHKI[IOHAIILHOCTI IPOJYKTY IJ1s1 Kpoxmadio 3 46,42 no 109,61 mr/r Ta 60poliHa 3
49,37 no 119,64 mMr/r. BusHadeHo, 110 HaBUIIMI NIOKA3HUK CTYIEHs HabyXaHHS Mae 3pa3oK MoAU(piKOBaHOTO
60polIHa OTPMMAHOrO 3 NieHuli copty binsea (14,6 cM3 /T) 3aBOsSKM CTPYKTYpi Kpoxmasie-6iJIKOBOi MaTpulLi Ta
nomesy 3epHa. [lokasaHo, mo 3pasku BMII, oTprMaHi 32 KOHBEKTMBHOTO CYILIiHHS, MalOTh Kpallli IOKa3HUKU
HabyXaeMOCTi, HDK O0POLIHO OTPUMaHe eKCTPY3iiHUM CI1IocoO60M. BUaHauyeHo, 1110 3a BYIJI€BOJHMM CKJIaJIOM
HaOJIMKEHNUM JI0 IPOMUCJIOBOrO 3pa3Ky (€KCTpyoBaHoro) € BMIT orpumane 3 copty niueHuui Binsgsa. [Hmi 3pasku
BMII nepeBulyoTh IPOMHUCIOBUI QHAJIOT 32 BMiCTOM I[yKpo3u Ha 1 Mr/mi Ta ¢ppykrosu Ha 0,022-0,052 mr/mi
JocminKeHo ONTUYHI BIaCTUBOCTI MOJIiLyKPUIiB 60POIIHA HATUBHOIO Ta MOIU(IKOBAHOTO LUIJISXOM YTBOPEHHS
fiof-KoMILIeKCiB. OTpUMaHi pe3yJIbTaTi [10Ka3yloTh, 110 HANOIIbIy ONITUYHY 3aTHICTh 10 KOMIIJIEKCOYTBOPEHHS
BUSBJISIE AMIJIONIEKTUH. Briepiie BU3HAY€HO NOKA3HMK aKTUBHOCTI BOJY 1J1s1 60POILIHA MIIEHUYHOrO Ta Oro
Monudikalil, sKuii 3HaXoauThCsl B mekax 0,491 - 0,619 nyis HatuBHOrO Ta 0,570 - 0,597 nyist BMIIL. 3a 3araspHOIO
xiacudikauieo 60pouHo MogudikoBaHe BiTHOCUTHCS 10 IPOLYKTIB i3 HU3bKOIO BoJloricTio. [IpencraBieHo
PO3p0o6JIeHy anapaTypHO-TEXHOJIOTIYHY cxemy BUpoOHuLTBa BMII 33 yI0CKOHAZIEHOI0 TEXHOJIOTi€EI0, Ha SKY IIOJAHO
3asBKY Ha IaTEHT YKpaiHU Ha BUHaXi[ (peecTpaliiinuil Homep 3asBku a202004206 Big 09.07.2020 p). TexHoorio
arpo60BaHO y BUPOOHUYMX yMOBax xapyooro nianpuemcrsa CI1J] «IletpoB AHTOH IBaHOBUY» «Everyday Food» (M.
KuiB) Ta pekoMeH10BaHO 10 BIIPOBaKeHHsI. Po3pobieHo i 3atBepaxeHo TI 10.62.13-90.00-2:2020 mozno
BMPOOHULITBA 60POIIHA MOAU(IKOBAHOTO NIIEHUYHOrO Ta OTPMMAHO CBiZJOLITBO HA aBTOPCHKE NIPABO Ha
JliTepaTypHUI IMCbMOBUM TBip HayKoBOro xapakrepy N2 103316. Po3pobieHo pa3oM 3 HayKOBLSIMU Kadenpu
«TexHoJI0rii1 XapyoBUX BUPOOHUITB i pecTopaHHOro rocrnogapcrsay BH3 Ykooncninku «[losnTaBcbkuiil yHiBEpCUTET
€KOHOMIKY i TOPriBJjIi» Ta ampob0BaHO B PELENTYPi y BUPOOHMUMX YMOBAX B MEPEXi 3aKJIaJliB pECTOPAaHHOTO
rocniogapcTsa «Everest» (m. [TostaBa): - TeXHOJIOTiI0O BUPOOHUILTBA 6iCKBITHOTrO HaniB(pabpukaTy Ha ocHOBi BMIT; -
TEXHOJIOTiI0 BUPOOHULTBA COYCiB s16;1y4HOro Ta 6emamesib Ha ocHoBi BMII. 3akoHoMipHOCTI GopMyBaHHS
NoKa3HUKiIB sikocTi BMIT cTany oCHOBOIO 1711 METOAUYHUX i TEXHOJIOTIYHMX PO3POOOK i YBililIM 10 MOHOrpadiit
«MeTo010Tisl BU3HAYEHHS [TOKAa3HUKIB SIKOCTi 60pOIIHa MOAM(IKOBAHOTO MIIEHUYHOr0» i «Moaudikais
KPOXMaJIIO B CUPOBHHI». PO3p0o6seH0 y criBaBTOPCTBI «MeTonnyHi pekoMeHallii 3 Bu3Ha4eHHs COPOLiiHO]
€MHOCTI (3He6apBIII0I0Y0i 31aTHOCTI) MOAN(IKOBAHUX KPOXMaJEIPOIYKTIB 32 OpraHiuyHUM GapBHUKOM
METUJIEHOBUM OJIAKUTHUM» (CBiIOLTBO PO peECTpaLiil0 aBTOPChKOr0 MpaBa Ha JiiTepaTypHUI NMCbMOBUM TBIip
HaykoBoro xapakTtepy N¢ 103221) Ta «MeTonu4Hi peKoMeHalii 3 BU3HaYeHHS [T0OKa3HUKA aKTUBHOCTI BOIY B

KPOXMaJIETIPOIYKTax».



2. The dissertation is devoted to the development of advanced technology for the production of modified wheat
flour (BMP) and substantiation of the effectiveness of such flour to improve the quality of food and increase the
shelf life of flour products. A study on the choice of method of preparation of wheat flour for drying is presented
and a promising method of brewing flour is determined, which reduces the drying time by 1 hour and provides
conditions for obtaining a product of guaranteed quality. The obtained kinetic regularity of drying of flour samples
determines the conditions of drying of prepared samples by convective principle of two stage temperature regime
- at 110-120 °C for 30-45 min and at 60-65 °C before obtaining the product - flour modified with dry matter
content 6-10 %. The kinetic coefficients of the drying process and the maximum moisture content of the product
were determined, which is 1.18-1.30% for BMP samples. It is substantiated that the change in the structure of
starch affects the drying process, and also significantly affects the content of micro- and macronutrients in wheat
flour. The curves-thermograms of flour samples with different starch structure have a pronounced multistage, and
samples obtained from wheat varieties Sofiyka and Chornobrova have a peak that characterizes the glassiness of
the sample. Bicyclic "heating-cooling" allows you to get BMP, which belongs to the 2nd group of resistant starch
(RS2). The quality indicators of the obtained BMP samples were studied. Technological indicators of the quality of
soft wheat flour for further use in the production of starch products have been determined. Physico-chemical
parameters of wheat starch are studied and the influence of physical modification on the change of the structure
of starch granules is shown. It is shown that with the modification of starch in flour, the amylose content increased
by almost 6 units. It was found that physical modification increases the sorption capacity as a component of the
functionality of the product for starch from 46.42 to 109.61 mg / g and flour from 49.37 to 119.64 mg / g. It was
determined that the highest rate of swelling has a sample of modified flour obtained from wheat variety Bilyava
(14.6 cm3 / g) due to the structure of the starch-protein matrix and grain grinding. It is shown that the samples of
BMP obtained by convective drying have better swelling properties than flour obtained by extrusion. It was
determined that the carbohydrate composition close to the industrial sample (extruded) is BMP obtained from the
wheat variety Bilyava. Other samples of BMP exceed the industrial analogue in the content of sucrose by 1 mg / ml
and fructose by 0.022-0.052 mg / ml The optical properties of polysaccharides of native and modified flour by
formation of iodine complexes have been studied. The results show that amylopectin has the greatest optical
ability to complex. For the first time, the water activity index for wheat flour and its modifications was determined,
which is in the range of 0.491 - 0.619 for native and 0.570 - 0.597 for BMP. According to the general classification,
modified flour belongs to products with low humidity. The developed hardware-technological scheme of BMP
production according to the advanced technology is presented, for which the application for the patent of Ukraine
for the invention is filed (registration number of the application a202004206 from 09.07.2020). The technology was
tested in the production conditions of the food enterprise SPD "Petrov Anton Ivanovich" "Everyday Food" (Kyiv)
and recommended for implementation. Developed and approved TI 10.62.13-90.00-2: 2020 for the production of
modified wheat flour and received a copyright certificate for a literary written work of a scientific nature N¢
103316. Developed together with scientists of the Department of "Technology of Food Production and Restaurant
Management" of Ukoopspilka University "Poltava University of Economics and Trade" and tested in the recipe in
production conditions in the network of restaurants "Everest" (Poltava): - technology of production of biscuit
semi-finished product on the basis of BMP; - technology of production of apple and bechamel sauces on the basis
of BMP. Regularities of formation of BMP quality indicators became the basis for methodical and technological
developments and were included in the monographs "Methodology for determining the quality indicators of
modified wheat flour" and "Modification of starch in raw materials". Developed in co-authorship "Guidelines for
determining the sorption capacity (decolorizing capacity) of modified starch products on organic dye methylene
blue" (certificate of copyright registration for a literary written work of scientific nature N2 103221) and "Guidelines
for determining the characteristics of water
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