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V. BizomocTi npo gucepraniio
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2. The technology of bread sticks of higher nutritional value, formed by extrusion method

Pedepar:

1. Inceprariiio prucBsi9eHO PO3B'sI3aHHIO HAYKOBOT'O 3aBIaHHS CTBOPEHHS XJIiOHMX NAJIMYOK IiABUILEHOI Xap4OBOi
L[iHHOCTi Ta BUKOPUCTaHHS OpOAUIbHO-(POPMYBAJIbHOTO arperary AJis ix BUrotoBjeHHs. JlociifkeHo nepeodir
OCHOBHUX ITPOLECIB ¥ TiCTi B yMOBaXx IiJBUILEHOrO TUCKY Ta IMiBUIIEHOrO BMICTY BYIJIEKACJIOTO ra3y y CEpeIOBUIIL
OpopiHHs. BusHayeHo XiMiuHuUi cKkiajl, 6i0J10riYHy LiHHICTb 61IKOBMX 30aradyBadyiB - IJIMBU 3BUYAITHOI Ta XapuOBOTO
Kas3einy. BcTaHOB/IEHO (PYHKLIOHATIbHO-TEXHOJIOTIYHI BJIACTUBOCTI FPUOHOI CUPOBUHU. BBUEHO KOMILIEKCHUIA
BILJIMB HOBUX PELIENITYPHUX KOMIIOHEHTIB Ta YMOB OPOJiHHS IiJl HAJJIMIIKOBAM THCKOM Ha Nlepebir OCHOBHUX
IIPOLIECIB y TiCTi [7151 XJIIOHMX NAZIM4OK. PO3p006JIEHO peLenTypy, HayKOBO OOI'PYHTOBAHY TEXHOJIOTIIO Ta IPOEKT
HOPMAaTMBHOI JOKyMEHTAallii Ha BUTOTOBJIEHHS €KCTPYA0BAaHUX XJIiOHMX MAJINYOK, 30aray€H1X OBHOLIHHUMU
6izKamu Ta )XMpamu, MiHEPaJIbLHMMHU PEYOBMHAMU, XaPUYOBUMMU BOJIOKHaMU. [IpOBENIEHO OLiHKY CIIOKMBHUX
BJIACTMBOCTE HOBUX BUB XJIiIOHUX NaNINYOK "300poB's". Po3po6iieHy TEXHOJIOTII0 allpoO0BaHO Y BUPOOHMYNX

YMOBax.



2. The dissertation is devoted to the decision of the scientific objectives of creating of bread sticks of higher
nutritional value and using the fermenting-forming aggregate to their production. It was investigated the course of
main processes in the dough at higher pressure and higher carbon dioxide content in the medium of ripening. The
chemical composition and biological value of the protein fortifiers - Pleurotus ostreatus mushrooms and
alimentary casein - has been analyzed. It was determined the functional and technological properties of the
mushroom ingredients. It was studied the complex influence of new recipe components and ripening conditions
under the overpressure on the course of main processes in the dough for bread sticks. The recipes, science-based
technology and project of normative documentation for production the extruded bread sticks that enriched with
valuable proteins and fats, mineral substances, dietary fiber was developed. It was estimated the consumer
properties of the new types of bread sticks "Health". The developed technology has been approved in a production

conditions.
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