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V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.33.29

Tema gucepranii:
1. YoockoHaneHHs TeXHOJIOTI] XJ1iba 3 60polIHa 3i 3HM>KEHUMH XJ1i00NIeKapCbKUMU BJIACTMBOCTSIMU LIJISIXOM

BUKOPUCTaHHA MOJIMNIIYBayiB

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

Pedepar:

1. Inceprarlist pUCBsA4Y€HA PO3POOIEHHIO KOMIIO3ULii TOPOIIKONOAIOHMX X1i60I€KAPChKUX MOJIMNITYBAaYiB HA OCHOBI
(dhepMeHTHUX Ipenaparis, yIOCKOHAJIEHHIO TEXHOJIOTI] xJ1i6a 3 60pOIIHA 3i BHUKEHNMHU XJ1i00I1eKapChbKUMU
BJIACTMBOCTSIMU, IIOJIOBXKEHHIO TEPMiHIB 30epiranHs xiba.. JJocinkeHo BIJIUB MOJINIyBayiB Ha 6ioXiMiuHi,
MiKpO6ioJIoTiuHi Ta KOJI0igHi pouecu B TicTi. BCTaHOBJIEHO MO3UTUBHUI BIVIUB CKJIaOBUX IOJIINIITYBaviB Ha
CTPYKTYPHO-MEXaHiYHi BJIaCTUBOCTI HaNiB(PaOPHUKATiB, MIBUIKICTb AO3PiBaHHS TiCTa i SKicTh xJ1i6a. JoCigKeHo
3MiHM Kpoxmado mif nieto dpepmeHTy HoBamisny, BUsIBJIEHO 30iIbII€HHS] HAKOIIMYEHHS MaJIbTOJIEeKCTPHUHIB B TiCTi Ta
VIOBIJIbHEHHS peTporpajaliii Kpoxmaso xjiba. Ha ocHOBI IpoBeeHuX AOCiIKeHb 3alIPOIIOHOBAHO
TEXHOJIOTIYHUI PeKMM BUPOOHMIITBA XJ1iba 3 €J1abKOro Ta cepeqHbOro Mo Cujli 60polIHa 3 MifBUIIEHOI0
aBTOJIITUYHOIO aKTUBHICTIO. Kit04oBi cj10Ba: (pepMEHTHI NpenapaTy HOBOTO MOKOJIHHS, CYAbQrigpuiibHi rpymnu,

IoycynbQinHi 3B's13KK, Oi7IKOBI peYOBUHY, OKMCJIEHHS, IOKa3HUKU SIKOCTI, [IPOIIeC 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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