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Tema gucepranii:
1. YiockoHa/IeHHS TEXHOJIOTii MAKapOHHUX Ta XJIiOHUX BUPOOiB BUKOPUCTAHHAM Xap4yOBUX I06aBOK
CTPYKTYPOYTBOPIOBAJILHOI Zjl.

2. The refinement of pasta and bread technology by means of structure forming food additives.

Pedepar:

1. Incepralist NpUcBsYeHa aKTyaJbHOMY [JIs1 MAaKaPOHHOI rajy3i 3aBAaHHIO MOJIMNIIEHHS SKOCTi BUPOOIB i3
XJIi60MEeKapChKOro GOPOIIHA 3aCTOCYBAHHSIM Xap4YOBUX 100ABOK CTPYKTYPOYTBOPIOBAJIBHOI Aii, a TaKOX
OJIMNIIEHHIO SKOCTi Ta MOJOBKEHHIO TEPMiHIB CBIXKOCTI xJ1iba 3 60pOLIHa 31 3HUKEHUMU TEXHOJIOTIYHUMU
BJIACTMBOCTSIMU. JlOBEIEHO JOLIi/IbHICTh 3aCTOCyBaHHS Kameell i [TAP 11 nosinueHHs sKOCTi BUPOO6iB Ta
OOI'PYHTOBAHO iX 03yBaHH:. BUBUEHO peoJIoriyHi BJIACTUBOCTI TicTa 3 J,06aBKaMU Ta iX BIJIUB HA IIPOLIEC
TICTOIPUTOTYBAHHS Ta CTPYKTYPY TicTa. JOCIiIKeHO KiHETUKY CYLIiHHSI MaKapOHHUX BUPOOiB 3 kKamensamu i [TAP i
PEKOMEH0BaHi TEXHOJIOTIYHI pEXXMMU LIbOTO MpoLecy. BcTaHOBIEeHO BIIMB Kameel Ta [1AP Ha nepepo3nogin
BOJIOTM 32 GOopMaMu 3B's13KY, MilJHICTb 3B'SI3yBaHHSI BOJIOTY Ta MiKpPOIIOPUCTY CTPYKTYPY BUPO6iB. JloBeieHO, 1110
IOCHiIKyBaHi OOABKYM 3a0€311€4yI0Th MOJIMNIIEHHS! CTPYKTYPY IIOPUCTOCTI M'SIKYILIKHU Ta NOJOBXYIOTh TEPMiH
cBiXoCTi x71i6a. JJoCcmimKkeHO BUKOPUCTaHHS KaMelel y BUpOOHUIITBI XJ1iba 3 60pomHa pi3HOI IKOCTi, pO3p06IeHO

TEXHOJIOTIYHI peKOMeHallii 11010 0COBIMBOCTEN IX 3aCTOCYBaHHS. YIOCKOHA/IEHa TEXHOJIOTiS allpob0BaHa y



BMPOOHMYMX YMOBaxX Ta 3axulleHa nareHramu Ykpainu. Cdpepa BUKOPUCTAHHS OTPMMAHUX PE3YyJIbTaTiB - XapuoBa

IIPOMUCJIOBICTb, Tajy3b - MaKapOHHA, XJIibOoIeKapchKa.

2. Dissertation is dedicated to the actual objective of the macaroni branch which is - improvement of quality of the
pasta products from wheat flour. It lays in the use structure forming food additives. Also paper deals with problem
of bread products' quality of poor quality of flour and longing freshness period of such products. It has been
installed that the quality of products increases with gums of herbal origin and non-ionogenic surface active
substances (SAS). Pertinent to this, the optimal dosage of gums and SAS has been de-termined. Rheological
characteristics of dough with additives and their influence on the dough making and structure of dough have been
researched. The kinetics of drying of pasta with gums and SAS was studied and the optimal technological regimes
of the process have been determined. The influence of gums and SAS to the water distributing, power of water
linking and micropore structure of pasta have been installed. Scientifically grounded are the mechanism of the
bettering action of gums and SAS towards the quality of pasta and bread products. It has been proven that
researched food additives encourage longer period of bread freshness and better pore structure of flesh. Using of
gums in bread of different quality of flour was researched. Technological recommendations of using of additives
have been developed. The refined technology has been approved in production and defended by the patents of
Ukraine.The sphere of working results using is food retail indastry, branch - macarony, baking.
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