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Pedepar:

1. 3anponoOHOBaHO TEXHOJIOTIIO TPOPOLYBaHHS HACIHHS JIbOHY, SIKA [10JIATa€e B IONEPESHbOMY 3aMOYYBaHHi JILOHY Y
BOZi 3 HACTYIIHMM BiJ[JiJIEHHSM BiJ] HACiHHS PO34YMHIB CJIM3iB Ta IPOPOILyBaHH 3a Temneparypu 18-30°C nporarom
48-72 rop, 10 DOBXUHU [TAPOCTKIB 3 MM. B mpoLeci npopolyBaHHs y HACIHMHI JIbOHY MiABUIIYETHCS BMICT
aMiHOKHUCJIOT, IPUPICT, IKUX CTAaHOBUTD y Mexkax 20-49 %, HakonnuyeThbcs Bitaminu E (4,2-5,8 pasis) Ta C (y 11,0-
13,3 pasiB). 3a excriepuMeHTaJIbHUMU JOCTIIKEHHSIMU PO3PO6JIeHO peLlenTypHUi cKiaz, a3y akTuBallii ApixKaxKiB,
BoJIOTiCTIO 75...78 %: 3 % 60polIHa, 2 % NpecoBaHUX IPIKIKiB, 10 % NPOPOILEHOro HACiHHS JIbOHY, 110
BCTAHOBJICHO Ha MiJICTaBi IOKpalllaHHs MilifiManbHOI CuaKn HaniBpabpukaTy. BcTaHOBIEHO TapaMeTpy aKTUBALlil
IpbkmpKiB: Temneparypa — 28+2 °C, TpuBasicTs 3aMimyBanHs 3...6 XB, TpUBasicTh akTUBALii — 45+5 xB. Ha mifcrasi
€KCIIEPMMEHTAJIbHUX JIOCIIiI)KeHb PO3PO0JIEHO PELENTYPY >KUTHbO-MIIIEHUYHOr 0 XJ1i6a «3ApaBulls» i3 3arajlbHUM
BMICTOM IIPOpPOLIEHOr0 HACiHHS JIbOHY 25 % 0 Macu 60pomlHa 3 sIKkoro 10 % nependadeHo BHECEHHS 3 (Ha3oio
aKkTuBalii. BCTaHOBJIEHO, 110 BHECEHHS IIPOPOLIEHOr0 HACIHHSA JIbOHY, IIPU3BOAUTL [0 3HUKEHHS KiJIbKOCTI

KJIEIKOBMHU Ta IoripimaHHs ii sskocTi. ToMy BUpOOU 3 IPOPOLIEHNM HAaCIHHIM JIbOHY PEKOMEH,0BAaHO BUPOOJISTU



(POpMOBMMHU BHACJIIJIOK NOTipmaHHA (GOPMOYTPUMYBAJIBLHOI 30AaTHOCTI TICTOBUX 3aTOTOBOK. 3aCTOCYBaHHS (pa3u
aKTUBalii APiKIKIB 3 BUKOPUCTAHHSIM IIPOPOLIEHOr0 HAaCiHHS JIbOHY iHTeHCU(IKye Ipolecu 6pPOJiHHS B TiCTi,
3aBJIsKM 36arayeHHIO TTO>XKUBHOT'O cepefioBUIA NIl IPDKAXKIB B piakiit dasi TicTa, 1m0 niaTBepaKeHo 6ibIIM
BU]IiJIEHHS BYTJIEKMCJIOTO razy. Xii6 «31paBulisi» XapaKTepU3yeTbCs KPAlIMMU OPraHOJIENTUYHMMY [TOKa3HUKAMU,
MIOPIBHSIHO 3 XJII6OM 3i CyMillli )KUTHBO-TIIEHUYHOTO OOPOIIHA: 301/IbIIYETHCSI 00'€M BUPOOIB, MOKPALLYETbCS KOJIIP
BHPOOIB, €/1aCTUYHICTh M'SKYIIKU Ta CMaK i apoMar, 110 MiATBepIKY€ETbCS €KCIIePUMEHTAIbHUMU JOCIIIPKEHHSIMU,
a came IMOKpalllaHHS apOMATY BiZj0yBa€ThCS 32 PAXyHOK 30i/IbIIEHHS BMiCTY 6iCyIb(iT3BI13yI09MX CIIOJYK ITiCTIs
BUIIiKaHHSI TaK i micsist 48 rog 36epiraHHs B CKOpUHLI Ta Msikymui y 1,3...1,7 pa3iB MOpiBHSHO 3 KOHTpoJieM. BHeceHHst
IIPOPOIIEHOr0 HACIHHS JIbOHY CIIPHSIE MTOJOBKEHHIO CBIXKOCTI XJ1i6a, 1110 MiATBepIKEHO KPAlMMHU ITPY>KHO-
€JIACTUYHUMU XapaKTePUCTUKAMU MSIKYILIKHU Ta IEPEXOJ0M «BiJIbHOI» BOJIOTH B 6iK MillHO 3B’13aHOI BOJIOTH, TaK y
xJ1i61 «3mpaBulis» mics 48 rop 36epiraHHs BMICT 3B's13aHOi Bosioru Ha 18,7 % Ginbiia mopiBHSAHO 3 KOHTpoJIEM. Lle
IIOB’13aHO, 3 YTBOPEHHIM KOMILJIEKCIB GiJIKiB 3 oJjicaxapuiaMy IPOPOLIEHOr0 HACIHHS JIbOHY, SIKi YKPIIJIIOIOTh
CTiHKU TOTOBUX BUPOOiB. BCTaHOBJIEHO, 1110 BUKOPUCTAaHHS IIPOPOILEHOr0 HACIHHS JIbOHY CIIPUSIE NiABUILEHA
KiJIBKiCTb TOKO(QEPOJIiB, SIKi B CBOIO Yepry NPU3YMUHSIIOTh PiCT MiIKPOOPraHi3MiB y XJ1i6i, 1110 TIO3UTUBHO BIJINBAE HA
MiKpO6i0JI0Ti4Hy YMCTOTY. X716 «3apaBulisi» Mae GinbLI LiHHUI XiMIYHUIN CKJIa/l, HDK KOHTPOJIb, BMICT yCiX MiKpO-
Ta MAaKPOHYTPIEHTIB 3poCTae, Tak BMIiCT KaJbliilo —- y 2 pasHy, cejieny — y 2,4 pasy, Bitaminis rpynu B - B 1,5 pasy, a
BiTaminu E Ta C 3 IpakTUYHO HYJIbOBOI'O BMICTY 306ibIIyeThCs 10 57,93 MT Ta 2,4 MT BiATIOBiTHO i 30i/IbIIYETHCS
eHepreTUyHa LiHHICTb Ha 25,5 % MOPIBHSIHO 3 KOHTPOJIEM. 3a pe3yJibTaTaMU MTPOBeIeHUX JOCiI’KeHb PO3pO0IEHO i
3aTBEPPKEHO PELENTYPY i TEXHOJIOTIYHY iHCTPYKLi0 Ha BUPOOHULITBO JKUTHbO-TIIIEHNYHOTO XJIiba «31paBulis» 3a
IIPUCKOPEHOI TexHoIorii. TexHiuHy eeKTUBHICTb BUKOPUCTAHHS IPOPOILEHOr0 HAaCiHHS JIbOHY Y T€XHOJIOTI]
SKUTHBO-TIIIEHUYHOTO XJ1i0a MiATBEPAKEHO Y BUPOOHMYNX yMOoBax Ha TOB «MypoBaHOKYpUJIOBELILKUI XJ1i003aBOAY,
y XapuoBiii 1aboparopii KuiBcbkoro npo¢eciiiHoro TexHOJIOTiYHOTO KOJIe[Ky Ta BUPOOGJIEHO NOCiAHY NapTilo Ha

nexkapHi «[limanceka.

2. A technology for germination of flax seeds is proposed, which consists in preliminary soaking of flax in water,
followed by separation of mucus solutions from the seeds and germination at a temperature of 18-30°C for 48-72
hours to a sprout length of 3 mm. In the process of germination, the content of amino acids in flax seeds increases,
with an increase ranging from 20-49 %, and vitamins E (4.2-5.8 times) and C (11.0-13.3 times) are accumulated.
Based on experimental studies, the formulation composition of the yeast activation phase with a moisture content
of 75...78 % was developed: 3 % flour, 2 % pressed yeast, 10 % sprouted flax seeds, which was established on the
basis of improving the lifting power of the semi-finished product. The yeast activation parameters were
determined: temperature - 28+2 °C, kneading time - 3...6 min, activation time - 45+5 min. On the basis of
experimental studies, a recipe for rye-wheat bread “Zdravytsia” with a total content of germinated flax seeds of 25
% by weight of flour, of which 10 % is provided for the activation phase, was developed. It has been established that
the introduction of sprouted flax seeds leads to a decrease in the amount of gluten and a deterioration in its
quality. Therefore, it is recommended to produce products with sprouted flax seeds in molded form due to the
deterioration of the shape-holding ability of dough pieces. The use of the yeast activation phase using sprouted
flax seeds intensifies the fermentation processes in the dough, due to the enrichment of the nutrient medium for
yeast in the liquid phase of the dough, which is confirmed by the higher carbon dioxide release. “Zdravytsia” bread
is characterized by better organoleptic characteristics compared to bread made from a mixture of rye and wheat
flour: The volume of the products increases, the color of the products, the elasticity of the crumb, and the taste
and aroma improve, which is confirmed by experimental studies, namely, the improvement of the aroma is due to
an increase in the content of bisulfite-binding compounds after baking and after 48 hours of storage in the crust
and crumb by 1.3...1.7 times compared to the control. The introduction of sprouted flax seeds helps to prolong the
freshness of bread, which is confirmed by better elastic and elastic characteristics of the crumb and the transition
of “free” moisture to firmly bound moisture, so in bread “Zdravytsia” after 48 hours of storage, the content of
bound moisture is 18.7% higher compared to the control. This is due to the formation of complexes of proteins
with polysaccharides of germinated flax seeds, which strengthen the walls of finished products. It has been
established that the use of germinated flax seeds contributes to an increased amount of tocopherols, which in turn



inhibit the growth of microorganisms in bread, which has a positive effect on microbiological purity. “Zdravytsia”
bread has a more valuable chemical composition than the control, the content of all micro- and macronutrients
increases, so the content of calcium is 2 times higher, selenium is 2.4 times higher, B vitamins are 1.5 times higher,
and vitamins E and C increase from almost zero to 57.93 mg and 2.4 mg, respectively, and the energy value
increases by 25.5% compared to the control. Based on the results of the research, a recipe and technological
instruction for the production of rye-wheat bread “Zdravytsia” using accelerated technology. The technical
effectiveness of the use of germinated flax seeds in the technology of rye-wheat bread was confirmed in
production conditions at the Murovokurylovetsky Bread Factory LLC, in the food laboratory of the Kyiv
Professional Technological College, and a pilot batch was produced at the “Pishchanska” bakery.

Jep>kaBHH peecTpaniiinuii Homep JiP:

IIpiopuTeTHHH HanpsSIM PO3BUTKY HayKH i TEXHIKHU: OyHnamMeHTasbHI HAYKOBI HOCIIIPKEHHS 3 HANGILIbII
BaXJIMBUX IIPOOJIEM PO3BUTKY HAYKOBO-TEXHIYHOI0, COLiaJIbHO-€KOHOMIUHOTr0, CyCHiIbHO-TIOJiTUYHOTO,
JIIOJICBKOTO NIOTEHLjaNy 17151 3a0e3l1e4eHHsI KOHKYPEHTOCIIPOMOXKHOCTI YKpaiHU y CBiTi Ta CTAJIOr0 PO3BUTKY
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BUKOPUCTAHHSM CUPOBMHM POCJIMHHOIO MOXO/KEHHS” 32 MaTepiaslaMu Apyroro BceykpaiHCHKOTro KpPyrioro
croiy «ExosioriuHa 6e3neka gepxkasu». C. 50-52. (Kuis)

e Kpaescoka C,, Ilinmy6nnii B., Haropha 0., Ctagnuk 1., Bacunis B. (2022) “BusHauyeHHs 3CyBHUX XapaKT€PUCTUK
OyJs104HMX BUPOOiB” 3a MaTepiasamu XI MDKHapogHOI HayKOBO-TIPAaKTUYHOI KOH(EpeHLil BYeHUX, aCIipaHTiB i
CTyAeHTiB «HayKoBi 306yTKY Y BUPIlI€HH] aKTyaJbHUX NPO6JIeM BUPOOHHULITBA Ta IIePepPOOKY CUPOBUHU,
cTaHJapTu3alii i 6e3nexku nponososbeTeay. C. 210-211. (Kuis, HYBII)

o Kpaesceka C., [Tinny6nuit B.A. (2022). “OnTumizanis rnpouecis BUpOGHUITBA SKUTHbO-TIIIEHUYHUX
XJ1i600y104HMX BUPOOiB” 32 MaTepianamu XI MbKHapoHOI HayKOBO-IIPaKTUYHOI KOH(EPEHLii BUCHHUX,
acIIipaHTiB i CTyIeHTiB «HayKoBi 3/100yTKY Y BUPIlIEHH] aKTyaJIbHUX [1PO6GIEM BUPDOOHMUITBA Ta IEPEPOOKU
CHPOBUHY, CTaHAApTU3aLii i 6e3nexy nporoBoabCcTBa». C. 213-215. (Kuis, HYBIIT)

o Kpaesceka C., [Tinny6nuit B. (2022). “Po3pobka nporecy CTBOPEHHSI CyMillleil 1151 SKUTHbO-TIIEeHUYHUX
XJ1i600y1I04HUX BUPOOIB i3 3alaHMMU TEXHOJIOTIYHMMU BJIACTUBOCTIMU 32 MaTepiasamu X1 MiXKHapOAHOI
HayKOBO-IIPAaKTMYHOI KOH(pEPEHLIil BYEHNUX, ACIIPAHTIB i CTyeHTiB «HayKoBi 3006yTKM y BUPilI€HHi
aKTyaJIbHUX Np0o6JieM BUPOOHUIITBA Ta IepepOOKU CUPOBUHMU, CTaHAAPTU3aLlil i 6e31eKku MpojoBosbeTea.» C.
215-217. (Kuis, HYBIII)

o Kpaesceka C., [Tinny6nuit B. (2022). “Crioci6 ninBuieHHs 6i0J10TiYHOI HiHHOCTI xJ1i600y104HIX BUPOGIB” 32
Marepiazamy BCeyKpaiHChbKOi HayKOBO-IIPAKTUYHOI on-line KoHdepeHLii 3106yBaydiB BUILLOi OCBITH i MOJIOAUX
yueHux “IIpobsieMu Ta [epCreKTUBY PO3BUTKY TYpU3MY Ta roTesIbHO-pecTopaHHoi cripasu.” C. 365-366.
(Kutomup, Jep>kaBHUM yHiBepCUTET “YKUTOMUPCHKA NOJiTEXHIKA")

o Kpaesceka C. (2023). “IloctimpKeHHs] PEOJIOTiYHIX BJIACTUBOCTEN 3Pa3KiB TiCTa IIPU BHECEHHI Y HbOTO
IIPOPOIIEHOro HAaCiHHS JIbOHY 32 Marepiasamu VI MibKHapogHOiI HAyKOBO-IIPAaKTUYHOI KOHEpeHLii

“IHHOBaLifHI TexHOJIOTii y xs1i60nekapcbkoMy BUupooHuuTsi.” C.313-316. (Kuis, HYXT)
HaykoBa (HayKOBO-T€XHiYHa) MIPOAYKILis:
ConiasibHO-€KOHOMIYHA CIPSIMOBAHIiCTh:

OxopoHHi gokymeHTH Ha OIIIB:

BrnpoBazKeHHS pe3yJIbTaTiB AHCEPTalii: BiposamkeHo

3B'A130K 3 HAYKOBHMH TeMaMH: 0118U003778; 0119U100296

VI. BizomocTi Npo HayKOBOr0 KepiBHHKA /KEPiBHUKIB (KOHCYJIbTaHTA)

Baacue IlpizBumie Im's Ilo-6aTbKOBI:
1. ITigmy6Huit Bomogumup AHTOHOBUY
2. Volodimir Piddubnii

KBasigikamis: n.1.1., npodecop, 05.18.12



InenTudikarop ORCID ID: 0000-0002-1497-7133

JoparkoBa iHdpopmamnist:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH: [lepkaBHUII TOPrOBEIbHO-€KOHOMIYHUIA YHIBEPCUTET
Kopg 3a €APIIOY: 44470624

Micue3HaxoaKeHHS: ByJ. Kioro, 6yz. 19, Kuis, 02156, YkpaiHna

dopma BracHOCTI: JlepxasHa

Cdepa praBJIiHHﬂ: MiHicTepcTBO OCBiTH i HayKU YKpaiHu

InenTudikarop ROR:

VII. BigomocTi npo odilifiHuX ONOHEHTIB Ta PELeH3€HTIB
OdiuiiiHi OIOHEHTH
Bsacue IlpizBuuie Im's I1o-6aThKOBI:

1. Jlebenenko TersgHa €BrexiiBHa

2. Tetiana Lebedenko

KBasigikanis: n. 1. n., npod., 05.18.16

InenTudikarop ORCID ID: 0000-0001-8385-4674

JoparkoBa indpopmamnist:

IToBHEe HafIMeHyBaHHS[ lopn,rmquoi 0CO0OH: OnechbKuil HALIOHATBbHUI TEXHOJIOTIYHUI yHiBEpCHUTET
Kopg 3a €IPIIOY: 02071062

Micuesnaxo,r.pKeHHﬂ: ByJ1. KaHaTHa, 6yz. 112, Oneca, 65039, Ykpaina

dopma ByacHOCTI: [lepkasna

Cdepa ynpaBiriHHS: MiHicTepCTBO OCBITH i HayKK YKpaiHu

InenTudikarop ROR:

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Cunbuyk TeTsiHa AnaToJliiBHA

2. Tetiana Silchuk

KBasigikamis: 1. 1. n., npodecop, 05.18.16

InenTudgikarop ORCID ID: 0000-0001-8035-4957

JoparkoBa iHdpopmamnist:

IloBHe HaliMEeHYBaHHSI IOPHUAUYHOI 0COOH: HauioHanbHMil yHIBEDCUTET XapYOBMX TEXHOJIOTI
Kopg 3a €IPIIOY: 02070938

MicneSHaXO;pKeHHﬂ: ByJI. Bonmopumupcska, 6ya. 68, Kuis, 01601, Ykpaina

dopma BracHOCTI: JlepxasHa



Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTH 1 HayKU YKpaiHu

InenTudikarop ROR:

Baacue IlpizBuuie Im's Ilo-6aTbKOBI:

1. I'aBpum TetsaHa BonogrumupiBHa

2. Tatyana Gavrish

KBasiikamis: . 1. 1., gouenr, 05.18.01

Imentudikarop ORCID ID: 0000-0002-5461-8442

JoparkoBa indopmamnist:

IloBHE HaliIMeHYBaHHS IOPUAHYHOL 0CO0H: Jlep>kaBHMIT 6i0TEXHOIOTIYHMIA YHIBEPCUTET
Kopg 3a €IPIIOY: 44234755

Micue3Haxoa>KeHHSI: ByJ1. ATaeBChKUX, 6y/1. 44, Xapkis, XapkiBcbkuii p-H., 61002, Ykpaina
dopma BaacHoOCTI:

Cdepa ynpaBitiHHS: MiHictepcTBo OCBiTH i HayKu YKpaiHu

InenTudgikarop ROR: He zacrocosyerscs

PeuenzeHTu

BiacHe IIpizBuie Im'sa I1o-6aTbKOBI:
1. MegBsenesa Amxesnika OsiekcaHpiBHA

2. Anzhelika Medvedyeva

KBasigikamis: . t. u., gouenr, 05.18.16

InenTudikarop ORCID ID: 0000-0002-7991-9161

HoparkoBa indopmamnist:

IToBHE HafIMeHyBaHHﬂ IOPUIHUYHOL 0CO0H: Jlep>kaBHUII TOProBeJIbHO-€KOHOMIYHUIl YHiBEpCUTET
Kog 3a €EAPIIOY: 44470624

Micue3Haxoa KeHHS: sy Kioro, 6yz. 19, Kui, 02156, Ykpaina

dopma ByacHOCTI: [lepxkasna

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBITH i HAayKu YKpaiHu

InmenTudikarop ROR:

VIII. 3aKkJII04Hi BiZOMOCTi
Biacue IpizBume Im's I10-6aTbKOBI Kpapuyenko Muxaiinio denoposuy

TOJIOBH pagu

Biacue IlpisBume Im's ITo-6aThKOBI Kpasyenko Muxaiinio Genoposud

rOJIOBYIOYOTO Ha 3aciJaHHi



BigmoBigasbHUH 32 MiATOTOBKY

00JIIKOBHX JOKYMEHTIB

PeecTpaTop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZINIOBiZaJIbHUM 32 peECTpallil0 HAyKOBOIi

OisIIBHOCTI

Ceitnana IletpiBHa KpaeBcbka

VKpIHTEI

FOpuenko TetsHa AHaToJiiBHA



