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Pedepar:

1. Incepraliist npucBsYeHa aKTyaJbHOMY Y XJ1i60IIeYeHH] MMTAaHHIO II0I0BKEHHSI TPMBAJIOCTi 306epiraHHs 3006HUX
BHPOOIB LIJISIXOM HU3b-KOTEMIIEPAaTypPHOi 06POOKY TiCTOBUX 3aTOTOBOK Ta YAOCKOHAJIEHHS iX SIKOCTi 3aBASIKA
BMKOPHMCTAHHIO CyXOi NIIEHNYHOI KJIEMKOBMHH, aCKOPOiHOBOI KMCJIOTU Ta (epMEHTHUX ITpenaparis ,,['mo3nm”10000
ta ,dyHramin cynep BEP”. lociifkeHO BIIJIMB BKa3aHUX LOOABOK HA CTPYKTYPHO-MeXaHiuHi BIaCTUBOCTI TiCTa,
6ioxiMiuHi Ta peosIoriyHi npolecu y HbOMy, TEXHOJIOTTYHUH TIPOLieC Ta SIKiCTb 3[l00HUX BUPOOiB. BCTaHOBIJIEHO, 1O 11
I06aBKU [TOKPAIIYIOTh SIKiCTh 3[l00HUX BUPODIB i3 3aMOPO>KEHUX TICTOBUX 3aTOTOBOK, /171 4YOTr0 6yJI0 pOo3p006JIeHO
KOMIIO3UIIiI0 T06aBOK Ha OCHOBI CYXOi NIIEHUYHOI KIENKOBUHHU, aCKOPOIHOBOI KUCJIOTU Ta (PepMEHTHOTO Npenapary
»Lm03um”10000. [TpoBegeHo JoCi-I>KeHHS 110 BU3HAYEeHHIO HANO/IbII CTIMKUX MPECOBAHUX APIKIKIB 10
HU3bKOTEMIIEpAaTypHOI 0OPOOKU cepe, IPDKIKIB BITYM3HSIHUX BUPOOHUKIB. PO3IVISIHYTO NUTAaHHS BIVIUBY HU3bKOI

TEMIIEPATYPU Ha Byr]’[e—BO,U,HO—aMiI[aISHI/Iﬁ Ta 6iHKOBO—HpOTeiH33HHPuI KOMIIJIEKCH TiCTa.

2. The dissertation is dedicated to the relevant in the dread baking matter of prolongation of term of pastry
products storage using the method of low-temperature processing of dough half-finished products and



improvement of their quality thanks to using dry wheat gluten. Ascorbic acid and enzyme preparations
“Gluzim”10000 and “Fungamil super BR”. The influence of the above-mentioned additions on the structural and
mechanical characteristics of dough, biochemical and rheological processes in it. Technological process and the
quality of pastry products has been searched. It is proved that these additions improve the quality of pastry
products. For this has been worked out the composition of additions on the bases of dry wheat gluten, ascorbic
acid and enzyme preparation “Gluzim”10000. The appropriate investigation has been carried out as for the
determination the more stable pressed yeast ti low temperature processing among the native progucers. The
matter of influence low temperature to the carbohydrate-and the albuminous and proteolytic complexes of the
dough has been viewed
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