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Pedepar:

1. Incepraliiio pucBsYeHO yIOCKOHAJIEHHIO TEXHOJIOTII 3aBapHUX IIPSIHUKIB 3 IPUTOTYBaHHSIM PiIKUX (BOJIOTICTIO
32,5; 36 %; 3 BHeceHHIM 30; 50 % >KUTHbOTO GOPOIIHA Bii Macu G0pOIIHA B TicTi) 260 ryCTUX 3aBapoK (BoJioricTio 30
%; 3 75 % cyMillli >KUTHBOTO Ta MIIEHUYHOTro 60POIIHA), 3 3aBapIOBAHHSIM 60pOIIHA iHBepTHUM cuporoM 3 pH 2,8 Ta
BMICTOM Cyxux pe4yoBuH 60 %; 3 moJaBaHHSM [10 3aBapOK 60poLIHa 3 SYMiHHOTO cosony. Ha mifmcrasi mpoBeneHux
IOCJiIKeHb BU3HAUYEHO ONTUMAaJbHe JO3YBaHHS COJIONOBOro 60opoutHa (Bif 4 %), 1110 103BOJISIE CKOPOTUTHU
TpUBAJICTh pepMeHTallii 3aBapoK 10 1 1obu OJ1s1 pigKUx 3aBapokK Ta A0 4 Aib 1151 I'yCTUX 3aBapok. JoCiIpKeHo
BIUJIMB YO,OCKOHAJIEHO] TEXHOJIOTII Ha IIPOLIECH TiCTOYTBOPEHHS, TEPMOOOPOOKY Ta HA TPUBAJICTb 30€piraHHs
rOTOBUX BUPOOIB. 3aTBEPA’)KEHO HOPMATUBHY JOKYMEHTaLilo (PeLenTypy, TEXHOJIOTIYHI iHCTPYKLii), HoBa
TEXHOJIOTisl BIPOBa/’)KeHa y BUPOOHU1ITBO.KIII04O0Bi Cj10Ba: KUCINI iHBEPTHUI CHPOII, COJI0f0BE OOPOLIHO, PifKi Ta
T'yCTi 3aBapKH, (pepmeTallisl 3aBapoK.

2. The dissertation is devoted to the development of technology of the scalded cakes with preparation of brewing
using two methods: liquid - from part of rye flour (30 %. 50 % from mass of flour in dough) or thick - with 75 % of



mixture of rye flour and wheat flour. Flour is brewed by sour invert syrop with pH 2.8 and the quantity of dry
matters (60 % in it). Then 4 % flour from barley brewing malt is added. It is set at preparation of brewing with
getting of dough intermediate product for formingby the method of co-extrusion. The optimum dosage of malt
flour has been defined for reduction of duration of fermentation of brewing: from 1 day for the liquid brewing, to 4
days for the thick brewing. The technology of preparation influences on the receipt of high-quality products at all
stages of technological process and increase of terms of storage of finished products. The normative documents'
has been ratified, the new tecnology has been conducted in production tems. Keywords: sour invert syrup, malt
flour, liquid and thick brewing, fermentation of brewing.
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