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Pedepar:

1. PoboTa npucBsiueHa HayKOBOMY OOI'PYHTYBAHHIO Ta pO3p001ii TeXHOJIOri X1i606y/I04HNX BUPOOIB, 30arayeHnx
MOJIOYHUMU Oiikamu. [T0Ka3aHO [OLiIbHICTb Ta TEXHOJIOTIYHY e(PEKTUBHICTD MiIBUILIEHHS Xap4y0OBOi LIiHHOCTI
XJ1i6006yI09HMX BUPOOIB IJISIXOM BUKOPMCTaHHS MOJIOYHUX OiJIKiB - Ka3eiHy Ta anbOyMiHy. BusHaueHO XiMidyHMIA
cKJiaz i 6i0I0TiYHY IiHHICTh MOJIOYHUX O6iJIKiB. [JOCTiIKEHO TEXHOJIOTiYHI BJIACTUBOCTI MOJIOYHUX GiJIKiB:
BOZOTIOTJIMHAJILHY, )KAPO3B'SI3yI04y Ta €MYJIbIYI04Yy 34ATHOCTI. 3a JOIIOMOTOI0 KOMIT'FOTEDHOTO IIPOIPAMHOTO
komiiekcy "OPTIMA" Bu3Hau€HO ONTMMAaJbHI J03yBaHHS Kaseiny 8 %, anboyminy 12 % 10 macu NeHuYHOro
6opolIHa 17151 OCSTHEHHSI MAKCMMAaJIbHOTO 3HAYE€HHS iHAEKCY SIKOCTi 6iIka rTOTOBOTrO BUPOOY. JJOCTIiIKEHO BIJINB
MOJIOYHUX OiJIKiB Ha KiJIbKICTS i SIKiCTh KIeMKOBUHU. [JOBEIeHO, 110 IIPY I0AAaBaHHi KazeiHy NOLibHUM €
BUKOpHUCTaHHs HeioHoreHHuxX [TAP (moBepxHEeBO-aKTUBHUX PEUYOBUH), IPU JO/IaBaHHi abOyMiHy - aHIOHaKTUBHUX
[TAP. OnTrMi30BaHO YMOBM NPUTOTYBaHHS TiCTa 3 MOJIOYHUMMU Oiikamu i [TAP. JIoCliZIxKEHO BIIJIMB MOJIOYHUX GiJIKiB
i [1AP Ha nepe6ir 6ioximiuyHMX i Mikpo6iosioriuHuX npolecis B TicTi. [lonaBanHs ITAP inTeHcugikye mpotuec

ra3oyTBOPEHHS, MiZIBUIIlyEe MaJIbTa3Hy Ta 3MMa3Hy aKTUBHOCTI IPIKIPKiB B TiCTi 3 MOJIOYHMMHU OiJIKaMu, CIIpUsiE



(popMyBaHHIO HEOOXiAHUX CTPYKTYPHO-MEXaHIYHUX BIACTUBOCTEN TiCTa. 3alIPOIIOHOBAHO CIIOCIO BUPOOHULITBA
XJ1i606y109HMX BUPOOGIB Ha 6e31pixkIpKoBOMY HarliBpabpukari. Po3pobsieHo penenTtypy Ta TEXHOJIOTI0
XJ1i600y104HUX BUPOOiB, 30aradyeHuX MOJIOYHUMH OinkaMu. JlOCIiI>KeHO TOKa3HUKY SIKOCTi Ta 6e3MeKu
XJ1i600YI0YHUX BUPOOIB, 30araueHux MOJIOYHUMU Oinkamu. [JoBeJleHO CTiMKiCTh 40 Y€PCTBiHHS HOBUX BUPOOIB

3aBIsiKM B3aemomii [TAP 3 KpoxmasbHUMU M0JIiCaXapuiamu.

2. The work is devoted to the scientific substantiation and development of technologies bread enriched with milk
proteins. The expediency of technological efficiency and increase the nutritional value of bakery products by use
of milk protein - casein and albumin. Defined chemical composition and biological value of milk proteins. Have
researched technological properties of milk proteins: water absorption, fat binding and emulsifying properties. By
the "OPTIMA" program has calculated optimum dosage: 8% casein, albumin - 12 % by weight of wheat flour by
protein quality index for finished product. Have researched an influence of milk proteins on the quantity and
quality of gluten. It is proved that the addition of casein expedient use of nonionic surfactant, with addition
albumin - anionic surfactant. Optimized conditions of dough with milk proteins and surfactants. Influence of milk
proteins and surfactants in the course of biochemical and microbiological processes in the test. The adding of
surfactants intensifies the process of aerogenesis, increases maltase and zymaze activity of yeast in the dough with
milk proteins, and contributes to the necessary structural and mechanical properties of dough. A method of the
production of bread products with non-yeast semi-finished product has investigated. A recipe and technology of
bread products, enriched with milk protein. The indicators of quality and safety of bread products enriched with
milk proteins has studied. Proved resistance to staling of new products through the interaction of surfactants with
starch polysaccharide.
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