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2. The improvement of wheat flour ozonation technology for the bakery goods production

Pedepar:

1. Incepraliio IpUCBSIYEHO aKTyaJbHOMY [7151 OOPOLUIHOMEJbHOI Ta XJ1i00IeKapChKOi ray3eil MpoOMUCIOBOCTI
3aBAHHIO - YIOCKOHAJIEHHIO TEXHOJIOTII 030HYBaHHSI NIIEHUYHOTO OOPOIIHA 3i C1a6KO0I0 KIIEKOBUHOIO 1714
BUPOOHUILITBA XJ1i600YI0UHMX BUPOOiB. CUCTEMATU30BAHO JliTePaTypHi JaHi 00 HAIPSIMKIB PEryJII0BaHHS
XJ1i6ONeKapChKUX BJIACTUBOCTE OOPOIIHA, y3araJlbHEHO CBITOBI HAYKOBI 11 MPaKTUYHI aHi IPO HaIPSIMKU Ta

e eKTUBHICTb BUKOPUCTAHHS O30HY B XapyoBili i 60pOIIHOMEJIBHIN Tajy3sX IPOMUCIOBOCTi. OOIPYHTOBAHO
€(EeKTUBHICTb BUKOPUCTAHHS O30HY [1JIs1 IIOJIIMIIEHHS XJIi60I1€KapChKUX BJIACTUBOCTEN 60POIIHA.
ExcriepuMeHTasbHO HiTBEepIKEeHO 6iybll BUCOKY e(peKTUBHICTh BUKOPUCTAHHS O30HY 32 iHIIi XJ1iboneKkapchki
noJlinuiyBadi. BUsHaueHo BIIJIMB 030HY Ha BJIACTUBOCTI 6iomnoJiiMepiB 60poliHa. KOMIIJIEKCHO [OCiIPKEHO BILJIMB
030HY Ha CTPYKTYPHO-MEXaHi4Hi BJIACTMBOCTI TicTa, 610XiMi4Hi Ta KOJIOifHI TpouecH B TicTi. Hagano
KBaJIIMETPUYHY OLiHKY SIKOCTi XJ1i600y/I0YHMX BUPOOIB 3 60POLIHA MIIEHNYHOTO 030HOBAHOTO. [IpoBeeHo

KOMILJIEKC 3aXO0JiB 3 po3p0o0KM HOpMaTHUBHOI JOKyMEHTallii Ha HOBY IIPOJIyKIilo, iX arpobaliii Ta BIIpOBaIKeHHSI B



rasnysi. Po3paxoBaHO eKOHOMIUHY e(EeKTUBHICTb BUPOOHULITBA.

2. The dissertation is devoted to current problem in milling and baking industry for ozonation weak wheat flour
technology improvement to produce bread products. The literature data on the regulation of technological trends
flour is systemized. World scientific and practical information upon trends and effectiveness of ozone in food
proc-essing and flour milling industries are generalized. The efficacy of ozone using for improvement the baking
properties of flour with weak gluten is investigated. It is proved the higher efficiency of ozone usage for
improvement the baking properties of flour for other technological methods and baking improvements. The
influence of ozone on the properties of basic biopolymers flour is detected. Complex in the ozone influence on the
structural and mechanical properties of dough, colloidal and biochemical processes in the dough is investigated.
The qualimetric estimation of bakery products from ozonated wheat flour is given. The complex of measures for
normative documentation, new technology approbation and branch inculcation is worked out. The economic
effect of the technology is calculated.
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