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V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.33.29

Tema gucepranii:
1. YnockoHaneHHs 6€3011apHOro CI10co0y MPUroTyBaHHs TiCTa [1J151 BUPOOHUIITBA XJ1i600YI0YHUX BUPOOIB

2. The refinement of bezoparnyy way of dough making for bread products producing

Pedepar:

1. PoboTa npucBsiueHa yI0CKOHAJIEHHIO 6€30I1apHOTO CIIOCO0Y NMPUroTyBaHHS TicTa IJ1s1 XJ1i600yJI0YHUX BUPOOIB
IIJISIXOM BUKOPUCTaHHSI TEXHOJIOTTYHUX 3aXO0[IiB, 5IKi 3yMOBJIIOIOTh IIPUCKOPEHHS 03PiBaHHS TiCTa Ta 3a6€31e4yI0Th
BHCOKIi CIIO>KMBYi BJIaCTUBOCTI BUPOO6iB. [Iy1s1 Bu3HaueHHs TM ApixKpKiB, Haiibinbille 30aTHUX IPUCKOPIOBATU
JIO3piBaHHS TiCTa, NOCJIIKEH] TEXHOJIOTIYHI BJACTUBOCTI IPIKIKIB IT'SITM OCHOBHUX APDKIK3aBOLiB. BCTaHOBJIEHO,
1110 HaliKpally 6poAuibHy akKTUBHICTh MaloTh Opixkmpki TM "Ekctpa”, "Edext+15" ta "[Ipemiym". [l HUX XapakTepHa
BHCOKa IIiIIOMHA CUJIa, 3MMa3Ha Ta MaJIbTa3Ha aKTUBHICTb, HU3bKa OCMOYYTJIMBICTb. BOHM MalOTh Kpallly, HiX iHIIi,
OpOoOuUbHY aKTUBHICTb K y OyJIOYHOMY, TaK i B 3I0OHOMY TiCTi. BU3Ha4aau TEXHOJIOTIYHY €(PEKTUBHICTh
3aMilllyBaHHS TiCTa B IBOIMIBUIKICHUX MalIMHaX. [JoBeIE€HO, [0 BHACIIOK BUCOKOI TEXHOJIOTTYHOI € peKTUBHOCTI
3aMilllyBaHHS y JBOIIBUIKICHUX MalllMHAX IIPUCKOPIOETHCS A03piBaHHA TicTa. JlociiipkeHo epeKTUBHICTb
BUKOPUCTaHHSI BUCOKOKHCJIOTHUX MIIEHWYHUX 3aKBACOK, ITOPSI, 3 IBOLUIBUIKICHUM 3aMiCOM TiCTa, 3 METOIO
IIPUCKOPEHHS MOT0 N03PiBaHH4, 3a0€3Ie4eHHs HaJIeXKHOI IKOCTi BUpO6iB. BcTaHOBEHO, 0 3acTocyBaHHs OI1

OakTepiasbHOI amisia3u, Mopsiz, 3 IBOIIBUIKICHUM 3aMilllyBaHHSIM TiCTa i IOZaHHS B HbOT'O BUCOKOKUCJIOTHOI



MIIEHUYHOI 3aKBACKH, YIIOBIJIBHIOE Y€PCTBiHHS BUPOOiB. 3a pe3ybTaTaMy JOCIiIXEHb PO3POOJIEHO i 3aTBEPIKEHO
TexHOIOTriYHY IHCTPYKIiI0 Ha YIOCKOHAJIEHNI 6e30IapHUil CIIOCiO IPUTOTYBaHHS TiCTa Ta IPOBELEHO arpoballio

IAHOI TeXHOJIOTii y BUPOOHUYMX YMOBaX.

2. Dissertation is dedicated to the refinement of bezoparnyy way of dough making for bread products by means of
technological measures which speeded up dough maturing and provide high consumer characteristics of bread
quality. Technological properties of yeast of five general yeast producers have been investigated to determine
yeast brands of most speeding activity. It has been proven that yeast "Extra", "Effect +15" and "Premium" have the
best fermentative activity. These yeast brands are characterized of high pushing up strength, zymaze and maltase
activity as well as low osmo sensitivity. They have best fermentative activity in roll dough and enriched dough.
Technological efficiency of dough making in two-speed technique has been investigated. It has been proven that
maturing of dough in two-speed technique speeded up. Efficiency of using of high-acid wheat leavens in line with
two-speed dough making has been researched for speeding maturing of dough and providing quality of products.
It has been installed that using of enzymatic additive bacterial amylase with two-speed dough making and adding
of high-acid wheat leaven decreases staling of products. Based upon the results of studies technological
instruction on refined bezoparnyy way of dough making has been developed and refined technology has been
approved in production.
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