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1. YonockoHasieHHs TeXHOJIOorii xJ1iba 3 60polIHa 31 3HUKEHUMU XJ1i00NE€KAPChKMMU BIIACTUBOCTSIMU LIJISIXOM

BUKOPMCTAHHS MOJINIIYBayiB

2. A development of bread technology made from a low baking properties flour by usaging improvers KinbkicHi

XapaKTEepPUCTUKU IUCePTaLlii

Pedepar:

1. Inceprarist npucBsYeHa po3pOOIEHHIO KOMITIO3HULii TOPOIIKONOAIOHMX XTi60IeKapChKUX ITOJIMITYBaYiB HA OCHOBI
(epMeHTHUX IIpenaparis, yI0CKOHaJIEHHIO TEXHOJIOTI] xJ1i06a 3 60POIIHA 3i 3HUKEHUMU XJ1i00I1eKapCbKUMU
BJIACTMBOCTSIMMU, IIOJIOBXXEHHIO TEPMiHIB 30epiranHs xjiba.. JJociiKeHo BIIMB NOJINIIYBaviB Ha 6i0XiMiuHi,
MiKpOG6iOJIOTiuHi Ta KOJIOiHI MPOLECH B TiCTi. BCTAHOBIEHO NO3UTUBHUI BIUIUB CKJIAOBUX MOJIIMNIIYBaYyiB HA
CTPYKTYpHO-M€XaHiyHi Bl1acTUBOCTI HaniBaOpHKaTiB, MBUIKICTb AO3PiBaHHS TicTa i sKicTh xJ1i6a. JocmigkeHo
3MiHM Kpoxmaso mif fieto pepmeHTy HoBamisny, BUSIBJIEHO 30iIbII€HHS] HAKOIIMYEHHSI MaJIbTOJIEKCTPUHIB B TiCTi Ta

VIOBIJIbHEHHS peTporpajatii Kpoxmaio xjiba. Ha oCHOBI IpoBeieHNX AOCIIKEHD 3alIPOIIOHOBAHO



TEXHOJIOTIYHUI PEKUM BUPOOHUIITBA XJ1iba 3 CJ1IaGKOTr0 Ta CEPeHbOTO 110 CUJIi GOPOIIHA 3 MiABUIEHOI0
aBTOJITUYHOIO aKTUBHICTIO. Kil0490Bi c10Ba: GpepMeHTHI npernapaTy HOBOTO IOKOJIiHHS, CyAbripuiIbHi Ipyny,
IycynbQinHi 3B's13KM, OiIKOBi peYOBUHY, OKWCJIEHHS, IOKa3HUKU SIKOCTI, IPOLIEeC YePCTBiHHS, peTporpajallis

KPOXMaJIio.

2. . The hesis is dedicated to elaborate composition of powder baking improvers on the basis of ferment
preparations, development of bread technology made from a low baking properties flour, prolonging bread
freshness. The influence of improvers on biochemical and microbiological processes in the test is studied, which
improve the speed of dough and the structural - mechanical property of intermediate products, which im- proved
by conformant action of enzyme glucooxidase, Acidum ascorbinicum and emylsifier. Starch trans- formation is
studied under activity of maltogenic a-amylase and the of starch retrogradation process is de- tected. On the basis
of processes analysis of processes, which take place when compound is acting on the basic biopolimers of flour the
scheme of bread production with improvers is offered. Keywords: enzymes of a new generation, -SH- of group, -S-
S- of connection, protein matters, oxidation, figure of merits, stylling process, starch retrogradation.
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