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1. YoockoHaneHHs TEXHOJIOTII xy1iba 3 6€3rII0TEHOBOI CUPOBUHU.

2. The refinement of gluten-free bread technology.

Pedepar:

1. PoboTa npucBsueHa yI0CKOHAJIEHHIO TeXHOJIOTII IieTHIHOro XJ1iba 3 6€3rJII0TeHOBOI CPOBHHY 151 XBOPUX HA
yeJiiakito. JJocyigpkeHo TeXHOJIOTiYHi BJIaCTUBOCTI 6€3III0TEHOBUX BUIiB CUPOBUHY, 110 XapaKTePU3YIOTh iX
XJIi6ONeKapChKi BAaCTUBOCTI. JI7151 3a0€3M1eUYeHHs CTPYKTYPHO-MEXaHIYHUX BIIACTUBOCTEN O6€3III0TEHOBOTO TiCTa
3aIIPONIOHOBAHO BUKOPMCTOBYBATY KaMei ryapy i KcanTany. i MOJINieHHs OpraHoIeNTUYHUX [OKa3HYKIB
SIKOCTI Ta Xxap4y0Boi LIiHHOCTI XJ1iba 3 KpOXMaJlto 3alIPOIIOHOBAHO B PeLeNTypy A0aBaTy O6e3rITeHOBI BUAU
OopollHa: puCcoBe, KyKypy3siHe i rpedaHe. Po3kpuTo nepebir 6ioxiMiyHMX, MiKPOOiOJIOTiUHMX Ta KOJIOITHUX
MIpoLieCiB y TEXHOJIOTII X71i6a 3 6€3III0TeHOBOI CUPOBUHU. [IOBEAEHO, 10 NJIs 3a06€3I1€4€HHS CIUPTOBOTO OPOJiHHS B
0e3rII0TEHOBOMY TICTi Ta pO3IMyIIEHHS TiCTOBUX 3arOTOBOK B peLIeNTYpy HEOOXimHO nomaBaT uykop. Ha mizcrasi
IIPOBEEHUX JOCiIKEHb PO3POOJIEHO Ta 3aTBEPKEHO HOPMATUBHY JOKyMEHTALliI0 Ha HOBi BUAU BUPOOIB,
PO3Pax0OBaHO iX Xap4yoBYy LiHHICTb. YJOCKOHAJIEHA TEXHOJIOTISI allpOOOBaHa y BUPOOHUYMX YMOBAX Ta 3aXMIIEHa

IeKIapauilHUMU [TaTEHTaMU YKpaiHu Ha KOPUCHY MOJIEJIb.



2. The dissertation is dedicated to the refinement of dietetic gluten-free bread technology. The technological
properties of gluten-free raw materials that characterize their bakery properties have been researched. Taking
into account poor technological properties of starch and gluten-free flour author has proposed using of guar gum
and xantan gum for bettering structure-mechanical properties of gluten-free dough. Addition of rice flour, maize
and buckwheat flour to the recipe exerted best organoleptical quality indexes as well as nutritional value of gluten-
free bread from starch. The biochemical, microbial and colloidal processes in gluten-free bread technology have
been carried out. It has been proven that sugar is a necessary ingredient of the recipe for providing alcohol
fermentation in the gluten-free dough and rising of dough. Based upon the studies the normative documentation
for new kinds of bread has been developed and approved as well as their nutritional value has been calculated. The
refined technology has been approved in production and defended by the patents of Ukraine.
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