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1. IncepTaliiio NprucCBsI9eHO UTAHHIO YIOCKOHAJIEHHS TeXHOJIOTI] X/1i600y/I09HUX BUPOOIB 3i €/1a6KOTO MIIEHUYHOTO
O0polIHa IISIXOM [I0JABaHHS [JIillepUHY CYMICHO 3 OPraHiqyHoIO KACJI0TOW0. TeopeTHyHi Ta eKCliepUMeHTalbHi
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CYMICHO 3 OPTraHiYHOIO KHACJIOTOIO CIIPUSIE YKPINJIEHHIO KIEUKOBUHY, 3MEHITYETHCSI BMICT HU3bKOMOJIEKYJISIPHOI
dpakuii 3 ofHOYaCHUM 36i/1bLIIEHHSIM BUCOKOMOJIEKYJISIPHO], 110 MPU3BOAUTS 0 3HAYHOTO MOJINIIEHHS
CTPYKTYPHO-MEXaHIYHHUX BJIACTMBOCTEN TicTa Ta xj1iba. PO3po61eHO0 HOpMAaTUBHY JOKYMEHTALII0, 3alIpOITOHOBAHA
TEXHOJIOTis1 arpoboBaHa Ha XJ1i60NeKapChKUX MiATIPUEMCTBAX, pO3pPaxoBaHa eKOHOMIUHA e(PEeKTUBHICTb Bif
BIIPOBAP)KEHHSI TEXHOJIOTii Y BUPOOHULTBO. Kill04oBi cj10Ba: NIeHUYHE GOPOLIHO, JMMOHHA KMCJIOTa, OLITOBA

KUCJIOTA, [JIiLepUH, XIi6006yI04Hi BUPOOU.

2. The dissertation is devoted to a question of improvement of technology of bakery products from weak wheaten
flour by addition of glycerin with organic acid. Theoretical and experimental researches have permitted to make a



conclusion about expediency of entering of glycerin with organic acid in bakery products of weak wheaten flour. It
has been found that the glycerin with organic acid promotes gluten strengthening, low-molecular fraction content
is being decreased; high-molecular fraction content is being simultaneously increased that results in significant
improvement of dough’s and breads struc-tural-mechanical properties. Normative documentation has been
devised; the improved technology has been tested at baking enterprise; the economic effect from this technology
introduction to enterprises has been calculated. Key words: wheaten flour, organic acid, glycerin, bakery products.
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