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2. Improvement of bakery products technology with corn flour application

Pedepar:

1. Inceprarist IpucBg4Y€eHa yIO0CKOHATIEHHIO TEXHOJIOTI] X1i600y104HUX BUPOOIB 3 BUKOPUCTAHHSAM KyKypYI35HOTO
6opoluHa. B po6oTi focifkeHo XiMiuHNI cKilaf Ta TEXHOJIOTIYHI BIACTUBOCTI KYKYPYI35IHOrO 60pOIIHa 060HHOT0
MIOPiBHSIHO 3 NNIIEHWYHUM IEPIIOro COPTY. BU3HAUYEHO BIIJIMB KYKyPYA3SHOrO O60POLIHA OO0OMHOr0O Ha epedir
TEXHOJIOTIYHUX MPOLECIB Ta SIKICTh TOTOBUX BUPOOIB. [JoBEII€HO AOLINIbHICT 3aMiHu B penenTypi xiita 10 %
NIIEHWYHOTO 60POILIHA KYKYPYI3SHUM, 110 Y3TOIPKY€EThCA 3 JaHUMMU JIiTePaTypHUX axepes. O6rpyHTOBaHO
TEXHOJIOTI4HI 3aX0[I4 Ta CIIOCOOU NPUTOTYBaHHS TiCTa 3 KyKYPYI3SIHUM OOPOLIHOM OO0MHUM, 110 3a0€31e4yI0Th
XOPOILY SIKiCTb TOTOBUX BUPOOiB. PO3KPUTO CYTHICTh NEPeOIry 6i0XiMidHNX, MiKpOOiOIOTiYHIX, KOJIOIIHUX NIPOLECIB
y TEXHOJIOTII XJ1i6a 3 KyKypyI3sTHUM 60POLIHOM OGOMHMM, BU3HAUYE€HO 3MiHM y 6i7IKOBO-TIPOTEIHA3HOMY i
BYIJIEBOJIHO-aMiJIa3HOMY KOMILIEKCaxX. BCTaHOBJIEHO, 1110 3aBapIoOBaHHS KyKyPYy/A3sHOTO 60POIIHA Ta AOJAaHHS
KMK3, MCK Ta CIIK cipusioTh NOJIMNIIEHHIO SKOCTi XJIiba 3 KyKypyA3ssHMM 60poiHoM. Ha mifcrasi npoBeeHnx
TOCJIiIPKEHb PO3PO6JIEHO Ta 3aTBEP)KEHO HOPMATUMBHY IOKYMEHTALLi10 Ha xJ1i6 "[1eHnYHO-KyKypyA3siHUI" Ta XJ1i6

"TTeHNYHO-KYKYPYZ35HUNA Ha MOJIOYHIN CHUpOBaTLi".



2. The thesis is devoted to the improvement of bread technology with corn flour application. The chemical
composition and technological properties of whole-corn flour in comparison with wheat flour are investigated.
The effect of whole-corn flour on the manufacturing processes and finished products quality is defined. The
effectiveness of replacement flour in bread recipe by 15% whole-corn flour is installed. The technological measures
and dough cooking methods with whole-corn flour to produce good quality finished products are substantiated.
The essence of biochemical, microbiological and colloidal processes in technology of wheat bread with whole-corn
flour are disclosed and changes in protein-protease and carbohydrate-amylase dough's complexes are disclosed. It
has been established that whole-corn flour brewing and adding of concentrated lactic acid starter, acid whey and
dry wheat gluten are helping improve the quality of bread from corn flour. Based on series of case studies the
specification standards on "Wheat-corn bread" and "Wheat-corn bread with whey" were approved.
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