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Pedepar:

1. Incepralist npucBsY€Ha YIO0CKOHAJIEHHIO TeXHOJIOTril [JocigkeHo 0CO6INBOCTI XiMiYHOTO CKIaay IJI0LiB
xeHomesiecy. HaykoBo 06I'PYHTOBaHI Ta €KCIIEPUMEHTAJIbHO MiATBEPAKEHI IJISIXY KOMILJIEKCHOI TepepoOKy IJIOLiB
3 XEHOMeJIeCy 3 METOIO 3aIpOBaIKEHHS pecypco3bepiraioyoi TexHoJiorii. Po3po6seHo pauioHanbHi napameTpu
OTPMMAaHHS TIOPOIIKY Ta BOJHMX €KCTPAKTIB 3 BiIXO/iB COKOBOTO BUPOOHUITBA X€EHOMeEIeCy. BcTaHOBIEHO
IIO3UTUBHUI BIIUB IIPOAYKTIB IEPEPOOKY XEHOMEJIECY Ha NPOTiKaHHS 6i0XiMIYHMX NPOLECIB Y TiCTi 3 NIIEHUYHOTO
00polIHa, BUABJIEHO iHTeHCU(iKaLlilo IIpoLecy OPOAiHHS Ta CKOPOUEHHS TPUBAJIOCTI TiCTOYTBOPEHHS O PIKIPKOBOTO
TicTa B pe3yJbTaTi 4aCTKOBOI 3aMiHM PiIvHM Ha Cik a60 BOJIHI €KCTPAKTU 3 XeHOMeJlecy Ta 60pOoIIHa Ha mope abo
IIOPOUIOK 3 BUYaBOK Xe€HOMeJlecy. [loBeleHO KOMIIJIEKCHE IOJIMNIIEeHHS IKOCTi APiKI’KOBUX BUPOOIB IpU
3aCTOCYBaHHI IPOJYKTiB IEPEPOOKU XEHOMEJIECY: CKOPOUEHHSI TPUBAJIOCTi BUPOOHUYOTO LIUKJTY, YIIOBiIIbHEHHS
4YepCTBiHHS, 3MEHIIEHHs MiKpOOisIOriYHOi KOHTaMiHallii, 3a1106iraHHsl pO3BUTKY KapTOILISIHOI XBOPOOH, MiIBULEHHS

6iosioriyHoi IIiHHOCTI 6€3 3aCTOCYBaHHS IITYYHUX IOJIIIIYBaYyiB CTPYKTYPH, CMaKy, apOMaTyTaOKMCHO-BiIHOBHOI [iil



17151 GOPOUIHSIHUX BUPOOIB HATYPATbHUMH, SIKi MICTATBCS B IIJ10/1ax XeHOoMeJlecy. Ha ocHOBI mpoBeeHnx
IOCIiIKeHb PO3PO6JIEHO PeLenTypPH APDKIKOBUX BUPOOIB 3 IPOAYKTaMU ITepepoOKU XxeHOMeJIeCy, TEXHOJIOTIT IKUx
arpo6oBaHi y BUpOOHUYUX yMOBax. EKOHOMiuHA e(PeKTHBHICTb JOCITaeThCsl LIJISXOM CKOPOYEHHI TPUBaJIOCTI
BMPOOHMYOTO LMKIY, IOJOBXEHHS TEPMiHIB 30€piraHHs Ta NifBuileHs 6i0J10riYHOi iHHOCTI TOTOBUX BUPOOIB, 110
3YMOBJIEHO XiMiYHUM CKJIQZJOM IIPOAYKTIiB IEpEepPOOKU XEHOMeJIeCy. BUPOOIB 3 IPIKIPKOBOTO TiCTa 32 PaXyHOK

BHUKOPHUCTaHHS IPOAYKTIiB [I€PEPOOKU XEHOMEJIECYy.

2. The thesis is devoted to the improvement of technology of yeast dough products by using processing products
of chaenomeles.The peculiarities of the chemical composition of chaenomeles fruit have been investigated.
Scientifically grounded and experimentally confirmed. The methods of integrated processing of chinomeles fruits
to implement resource-saving technology have been scientifically grounded and confirmed by experiments. The
rational parameters of obtaining powder and aqueous extracts from juice production wastes of chaenomeles have
been developed. The positive influence of the chaenomeles processing products on the flow of biochemical
processes in the wheat flour dough has been established, the fermentation process has been intensified and the
duration of pasteurization of the yeast dough has been reduced as a result of the partial replacement of the liquid
with juice or aqueous extracts from chaenomeles and flour to puree or powder from extraction squeezes of
chaenomeles. The strengthening influence of chaenomeles, processing products on the structure of gluten
proteins of wheat flour with low gluten has been determined. The complex quality improvement of yeast products
due to the application of chaenomeles processing products has been proved: reduction of the duration of the
production cycle, deceleration of hardening, decrease of microbiological contamination, prevention of
development of potato diseases, increase of biological value. The possibility of replacing artificial improvers of
structure, taste, aroma and oxidizing action of flour products by natural ones, contained in the fruits of
chaenomeles has been shown. The safety of daily use of products has been proved. On the basis of the conducted
researches the recipes of yeast products with chaenomeles processing ingredients have been developed, their
technologies have been tested in the production conditions. Economic efficiency has been achieved by reducing
the length of the production cycle, prolonging the storage periods and increasing the biological value of finished
products due to the chemical composition of the chaenomeles processing products.
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