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Pedepat/anoranis:

1. Incepraniiina po60Ta IPUCBIYE€HA TEOPETUIHOMY Ta €KCIIEPUMEHTAIbHOMY OOI'PYHTYBAaHHIO TE€XHOJIOTI]
BUPOOHUIITBA CIIelliai30BaHOTO MIIEHWYHOTO OOPOIHA JJIs 3aMOPOXKEHUX GOPOLTHSIHUX BUPOOiB, 30KpeMa
3aMOPOKEHHUX xJ1i000yI0YHMX HaniB(adpUKaTiB, Ha 60OPOMHOMEBHUX MiJIPUEMCTBAX i3 32CTOCYBAaHHIM
arpoTexHiYHOT0, GOPOUIHOMEJIBHOTO Ta 6i0XiMiYHOTO MigXoAiB. Y po6OoTi cCTeMaTH30BaHO BUMOTY 10 GOPOIIHA
L7151 Pi3HUX TE€XHOJIOTIYHUX I'PYII 3aMOPOXKEHHUX XJ1i000Yy109HUX HaliBdaObpUKaTiB, BUBHAUYEHO KOMILJIEKC
(YHKLiOHAJIBHUX I0Ka3HUKIB MOT0 IPUAATHOCTI: BMICT 6iJIKa, BMiCT KJIEMKOBUHY, iHAEKC Aedopmallii KJIeKOBUHY,
YHMCJIO NaJiHHS, BMiCT [TOMIKO/PKEHNX KPOXMaJIbHUX 3€PEH, BOJOIOIJIMHAJIBHA 34aTHICTh, €Hepris nedopmaliii Ticra,
koedinieHT KoHirypatii anpBeorpamu Ta cTabisnpHiCTh TicTa. OGIPYHTOBAaHO PEKOMEH/I0BaHI ITOKAa3HUKH SIKOCTI
crienjiasizoBaHOro 60POIIHA [J1s1 YaCTKOBO BUIIEUEHUX 3aMOPOXKEHUX HaMiB(PabpUKaTiB i 3aMOPOKEHUX TiICTOBUX
3arOTOBOK (CPOPMOBaHUX, BUCTOSIHUX). BcTaHOB/IEHO BapiabenbHICTh TOKAa3HUKIB SIKOCTI 3€pHa, HacaMIlepe[
6i7IKOBO-KJIEIKOBUHHOT'O KOMILJIEKCY, Ta TEHAEHIIiI0 10 3HIKEHHs eHeprii gedopmanii Ticta Ta nigBuineHHs

koedinienTa koHdirypauii ajbBeorpamu 60polIHa 1ab0paTOPHOro nomesty. BusHaueHo KopesisLiiiHi 3B'SI13K1 Mixk



MTOKa3HUKaMMU SIKOCTi 3€pHa, [IapaMeTpaMy ITIOMeJly, TOKa3HUKaMU SIKOCTi 60POIIHA Ta CTPYKTYPHO-MEXaHIYHUMU
BJIACTMBOCTSIMU TicTa. OOIPYHTOBAHO arpOTEXHIYHUH MigXif 10 BUPOOHUIITBA CIIeLiai30BaHOT0 GOPOIIHA IIJISIXOM
MOPiBHSIJIBHOTO OLiHIOBAHHS COPTIB i TeHOTUIIIB MIIEHUIIi 32 TEXHOJOTIYHUMU Ta OOPOITHOMETbHUMU
BJIACTMBOCTSIMU 3€PHA, & TaKOXK [TOKAa3HMKAMU SKOCTIi OJlep>KaHoro 6opomuHa. BuzHaueHo QyHKIiOHANIbHY POJIb
iHAMBinyanbHUX MOTOKIB 60pOILIHa y POPMYyBaHHI CIeliani30BaHOT0 GOPOILIHA Ta PO3PO6JIEHO GOPOITHOMEIBHUMN
CII0Ci6 BUPOOHUIITBA CIIeLiali3oBaHOrO COPTOBOTO GOPOIIHA MIJIIXOM iX CEJIEKTUBHOTO J06O0PY i 3MilllyBaHHS B
yMOBax 60pOIIHOMEJIBHOTO IiATIPUEMCTBA HEBEJINKOI TPOLYKTUBHOCTI. OOI'PyHTOBAHO 0i0OXiMiUHMI CIIOCIO
KOPUWTYBaHHS BJIACTMBOCTEM OOPOILHA i3 32CTOCYBaHHSIM KOMIIO3MULii CyXOi MNIIEHNYHOI KJI€KOBUHY, KCUJIAHA3U Ta
docdomninazu. TexHONOrYHY HOLITBHICTS CPOPMOBAHUX 3pa3KiB CIIel}iai30BaHOro GOPOIIHA MiATBEPIKEHO
pe3yJsbTaTaMu OLiHIOBaHHS (i3UKO-XiMiYHUX Ta OPTaHOJIENTUYHMX [I0OKa3HUKIB SKOCTi OyJI04OK, OflepKaHUX ITiCs
PO3MOPO>KYBaHHS i BUMiKaHHS 3aMOPOKEHUX TICTOBUX 3aTOTOBOK (CPOPMOBAHUX, BUCTOSIHUX), @ TAKOX MiCIS
PO3MOPO>KYBAHHS i IOMKAHHS YaCTKOBO BUINEYEHUX 3aMOPOKEHUX HamiB(abpukariB. Po3pob6ieHo [Bi cucremu
IIPUMHATTS TEXHOJIOTIYHUX pillleHb 1151 BUPOOHUIITBA OOPOLIHA [J1s1 YACTKOBO BUIIEYEHUX 3aMOPOKEHUX
HariBpabpuKaTiB Ta /71 3aMOPOXEHUX TICTOBUX 3arOTOBOK (C(POPMOBAHMX, BAUCTOSHMUX). IX OCHOBY CTAaHOBUTb
IudepeHLifioBaHe OL[iHIOBaHHS TEXHOJIOTIYHOrO MOTEHIIialy IOMeJIbHOI apTii 3a MOKa3HUKaMU HaTypH 3€pHa,
BMICTYy 6iIKa, BMiCTy KJIEVIKOBUHHY, iHAEKCy nedopmaliii KIeMKOBUHYU Ta YUCA NMaliHHS 3 IOHAbIIMM KOHTPOJIEM
BiITIOBiHOCTi 6OPOIIHA 11iIbOBUM 3HAUE€HHSIM BMICTY IIOLIKO/I’KEHUX KPOXMaJIbHUX 3€PEH, BOJLONOTIIMHAJIbHO]
3[aTHOCTI, eHeprii gedopmaii Ticta, KoedilieHTa KOHPirypauii anbBeorpamu Ta CTabiJbHOCTI TicTa.
3anpornoHOBaHUH MiTgXif, a€ 3MOTy BU3HAYaTH MEXi TeXHOJIOTIYHOI TPUIaTHOCTI IOMeJIbHOI napTii Ta 06upaTu
pauioHanbHUM cI0ci6 POopMyBaHHS G0OPOIIHA 3aJJaHOI SIKOCTi — arpoTexHiYHU, 60pOIIHOMEIbHUH, 6i0XiMiuHMIT 260

KOMOIHOBaHU.

2. The dissertation deals with the theoretical and experimental substantiation of a technology for the production
of specialized wheat flour for frozen flour products, in particular frozen bakery semi-finished products, at flour
milling enterprises using agrotechnical, flour milling, and biochemical approaches. The dissertation systematizes
the requirements for flour intended for different technological groups of frozen bakery semi-finished products
and defines a set of functional indicators determining its suitability: protein content, gluten content, gluten
deformation index, falling number, damaged starch content, water absorption capacity, dough deformation
energy, alveograph configuration ratio, and dough stability. Recommended quality indicators of specialized flour
for partially baked frozen semi-finished products and frozen shaped and proofed dough pieces have been
substantiated. Variability in grain quality indicators, primarily those characterizing the protein-gluten complex, as
well as a tendency toward a decrease in dough deformation energy and an increase in the alveograph
configuration ratio of laboratory-milled flour, have been established. Correlations between grain quality indicators,
milling parameters, flour quality indicators, and the structural and mechanical properties of dough have been
determined. An agrotechnical approach to the production of specialized flour has been substantiated through a
comparative assessment of wheat varieties and genotypes in terms of the technological and flour-milling
properties of grain, as well as the quality indicators of the flour obtained from it. The functional role of individual
flour streams in the formation of specialized flour has been determined, and a flour milling method for producing
specialized graded flour through their selective selection and blending under the conditions of a small-capacity
flour milling enterprise has been developed. A biochemical method for correcting flour properties using a
composition of vital wheat gluten, xylanase, and phospholipase has been substantiated. The technological
feasibility of the formulated samples of specialized flour has been confirmed by evaluating the physicochemical
and organoleptic quality indicators of buns obtained after thawing and baking frozen shaped and proofed dough
pieces, as well as after thawing and final baking of partially baked frozen semi-finished products. Two
technological decision-making systems have been developed for the production of flour for partially baked frozen
semi-finished products and for frozen shaped and proofed dough pieces. They are based on the differentiated
assessment of the technological potential of the milling batch according to grain test weight, protein content,
gluten content, gluten deformation index, and falling number, followed by control of flour compliance with the
target values of damaged starch content, water absorption capacity, dough deformation energy, alveograph



configuration ratio, and dough stability. The proposed approach makes it possible to determine the limits of the
technological suitability of the milling batch and to select a rational method for forming flour of specified quality —
agrotechnical, flour milling, biochemical, or combined.
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1. Kam6ysnosa IOsmis BikTopiBHa

2. Yuliia V. Kambulova



KBasigikamis: n. 1. u., npodecop, 05.18.01

InenTudikarop ORCID ID: 0000-0001-7897-8533

JoparkoBa iHdpopmamnist:

IloBHe HaliMEeHYBaHHSI IOPHUAHUYHOI 0COOM: HauioHanbHMIl yHIBEPCUTET XapYOBUX TEXHOJIOTIH
Kopg 3a €IPIIOY: 02070938

Micue3HaxoaKeHHS: By Bosogumupcbka, Kuis, 01601, Ykpaina

dopma BracHOCTI: JlepxaBHa

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH i HAayKu YKpaiHu

InenTudikarop ROR:

PeuenseHTu

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Kycros Irop OnekcangpoBud

2. Thor O. Kustov

KBasmigikamis: . . 1., 05.18.02

InenTudikarop ORCID ID: 0000-0001-7632-1626

JoparkoBa iHdpopmamnist:

IloBHe HaiMEeHYBaHHSI IOPHUAHUYHOI 0COOHM: OfieChKuii HAL[lOHAILHYI TEXHOJIOTIYHMUIA YHIBEPCUTET
Kog, 3a €IPIIOY: 02071062

MicneSHaxo,IpKeHHﬂ: ByJ. Kanatha, Ogeca, 65039, Ykpaina

dopma BracHOCTI: JlepxasHa

Cdepa praBJIiHHﬂ: MiHicTepcTBO OCBiTH 1 HayKU YKpaiHu

InenTudikarop ROR:

Baacwue IlpizBumie Im's I1o-6aTbKOBI:
1. MakapoBa Osbra BacumniBHa

2. Olha V. Makarova

KBasigikanis: . . 1., gou., 05.18.01

Imentudikarop ORCID ID: 0000-0001-5365-871X

JoparkoBa iHdpopmamist:

IloBHe HaﬁMeHyBaHHﬂ lOpI/I,ZLH‘IHO'l' 0COOM: OfechKUii HalliOHAIBHUI TEXHOJIOTIYHMIA YHiBEpPCUTET
Kopg 3a €IPIIOY: 02071062

Micue3Haxoa KeHHS: sy Kanatna, Opneca, 65039, Ykpaina

dopma BracHOCTI: JlepxasHa

Cdepa yIIpaBJIiHHﬂ: MiHicTepCcTBO OCBiTH i HayKU YKpaiHu

InenTudikarop ROR:



VIII. 3akr04Hi BimoMocTi
Bsacue IlpisBume Im'st [T0-6aTbKOBI Jlebenenko Tersina CereniisHa

TOJIOBH paju

Biacue IpizBuie Im's I1o-6aThKOBI Jle6enenko Tersna €preniisHa

rOJIOBYIOYOTO Ha 3acCifiaHHi

BigmoBimasibHU 32 MiATOTOBKY €ropunna [Onis CepriiBHa
00JIIKOBHX JOKYMEHTIB

PeecTpartop IOpuenko TetsiHa AHaToiiBHA

KepiBHuk Bigginy YKpIHTEI, mpo €
BiZITIOBiZaJIbHUM 3a PEECTpalLilo HayKoBOi IOpuenko TeTsHa AHaToiiBHA

OisIJIbHOCTI




