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V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.33

Tema gucepranii:
1. TexHoJOris1 6€3III0TEHOBUX XJ1i000YI0YHUX BUPOOIB 3 BUKOPUCTaHHSIM KOJIar€HBMICHUX OiJIKiB Ta

TPaHCTJII0TaMiHa3MU.

2. Technology of non-gluten bakery products with the use of collagen proteins and transglutaminase.

Pedepar:

1. lncepraliito IpUCBSIYEHO aKTyaJIbHOMY 17151 XJ1i601eKapChKOi raaysi 3aBJaHHIO YOCKOHAJIEHHS TeXHOJIOTI]
0€3IJII0TEHOBUX XJ1i000YI0YHUX BUPOOIB 3 BUKOPUCTAHHSIM KOJIar€HBMICHUX OiJIKiB Ta TPAHCIJIIOTaMiHa3M, SIKi
D03BOJIIOTh CYTTEBO MiBULIUTHU SIKiCTb XJ1i06a 32 paxyHOK MOJIMNIIEHHs! CTPYKTYpY BUPOOIB Ta iX 30BHIIIHBOTO
Bursaay. CuCTeMaTU30BaHO JITepaTypHi JaHi oo Lesiakii Ik XBopo6u i 6e3rII0TeHOBOr0 XapuyBaHHs! SIK 3aC00Y ii
JIiKyBaHHSI, [IPEJICTAaBI€HO Cy4acCHi METOAM MiJBUILIEHHS TEXHOJIOT{YHOTO OTeHLiany 60POLIHSIHOI CUPOBUHU Ta
[IPOaHaJi30BaHO JOCBiM, 3aCTOCYBaHHS (DEPMEHTIB [J1s1 PETYJIIOBAHHS ii BIaCTUBOCTE. BKazaHO nepCcneKkTuBy Ta
eeKTUBHICTh BUKOPUCTAHHS TPAHCIJIIOTaMiHA3Y JJ1s1 CTBOPEHHS Cy4aCHUX IIPOYKTiB Xap4yBaHHS, B TOMY YMCIIi
0€e3rJII0TEHOBUX XJ1i000y104HUX UP06iB. OGI'PYHTOBAHO JOLJIbHICTE CYMICHOTO 3aCTOCYBAaHHS OOPOLIHSIHUX
CyMilllel, TPaHCIJIIOTaMiHA3| Ta KOJIareHBMIiCHUX OiJIKiB, 4,0 SIKMX BOHA BUSIBJIsIE BUCOKY PEAKLiMHY 34aTHICTDb
(xemnaTuH, ['enioc-11, Ckaanpo T95). EKciepuMeHTaNIbHO MiATepIKeHO, 0 ACTOCYBaHHS J00AaBOK-KOPEKTOPIB

CTPYKTYpH H03BOJIsIE CYTTEBO MOJIIIINTY TUTOMUI 00'e€M XJ1i6a, 10r0 MOPUCTICTh Ta CMaKOBi BJIaCTUBOCTI.



Br3HaueHO BILJIMB TPAHCTJIIOTAMiHA3K pa30M 3 KOJIareBMiCHUMU 6iIKOBUMU 106aBKaMy Ha PEOJIOTivHi,
MiKpOG6i0JIOTiuHi Ta rigpaTaliiiHi BIaCTUBOCTI 6€3TII0TEHOBOTO TicTa. JJoCimKeHo ix BIInB Ha 6iJIKOBO-
npoTeiHa3HMiI KOMILIEKC 60POIIHA Ta FiApOTEPMIiUHI BIACTUBOCTI KpOXMailo.Po3paxoBaHO KOMIIJIEKCHY OL[iHKY
SKICHUX BUZiB 6€3III0TEHOBUX XJ1iI000YJI0YHMX BUPOOIB Ta MOKA3aHO ii BUCOKUI piBeHb [OPIBHSAHO 3 TPAIULIIMHUMU
BUPOO6AMU. 31iIICHEHO KOMILJIEKC 3aXO0/iB 3 PO3pOOKMA HOPMATUBHOI JOKyMEHTAallii Ha HOBY IIPOJYKILilo, ii anpob6arii
Ta BIIPOBAIKEHHSI B Xap4oBiii ranysi. BusHaueHo eKoHOMIUHMI edeKT Bif] BIIpOBaJKeHHS HOBOI TEXHOJIOTII Ha

MigIIpUEMCTBAX rajysi.

2. The thesis is devoted to the relevant task for bakery area, namely the improvement of non-gluten bakery
products technology withthe use of collagen proteins and transglutaminase, which allows to raisesubstantially the
quality of bread at the expense of improvement of goods structure and its external view.Literature facts as for
celiac disease and non-gluten food as a method of its treatment are systematized. Modern methods of
technological potential increase of flour raw material and the experience of enzyme using for the regulation of its
quailities are shown and analyzed. The prospects and effectiveness of transglutaminase use for the making of
modern foodstuff, including non-gluten bakery products, are pointed out.The relevance of combined use of flour
mixtures, transglutamise and collagen proteins, to which it has a high reactivity (gelatin, Gelios-11, Skanpro T95) is
proved. It is confirmed experimentally that the use of additives as a structure correctors allows to improve specific
volume of bread, its porosity and taste qualities.Influence of transglutaminase together with collagen protein
additives on the rheological, microbiological and hydration qualities of non-gluten dough is defined.Its influence
on the protein complex of flour and hydrothermal qualities of starch is researched. Complex evaluation of quality
kinds of non-gluten bread is estimated and its high level in comparison with traditional products is shown. A
complex of measures is fulfilled as for development of normative documents for new production, its approbation
and introduction. The economic effect of new technology introduction on the enterprises of food sector is
determined.
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