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Pedepar:

1. Incepraliito IpUCBSYEHO BUPIIIEHHIO IPO6JIeMU PO3POOJIEHHS IPUCKOPEHUX TEXHOJIOTIH XJ/1i000y109HUX BUPOOiB
i3 cyMilli >KUTHBOTO Ta MIIEHUYHOTO OOPOIIHA B YMOBAX MiHi-NiJIIPUEMCTB i 3aKJa/liB peCTOPaHHOTO FOCIOJAPCTBa
(3PTI). CpopmynboBaHO OCHOBHI 3aKOHOMIPHOCTI iHTeHcudiKallil TeXHOJIOrYHUX NPOLLECiB, TIOKpalLlaHHS
CTPYKTYPHO-MEXaHIYHUX BJIACTUBOCTEN XUTHbO-IIIIEHUYHOTO TiCTa 32 PaxyHOK TifIpoJli3y I€HTO3aHiB, MiJBUIIEHHS
aKTUBHOCTI 6pOANIBbHOI MiKpO(JIOpH, aKTHBIi3aLlii MiKPO6iOJIOTiYHUX i 6i0XiMIYHUX MIPOLIECIB Y TiCTi.
3anpornoHOBaHO HOBi TEXHOJIOTIUHI PillleHHs IPUCKOPEHOr0 BUPOOHULITBA )XUTHBO-TIIIEHNYHUX XJ1i000yI09HUX
BMPOOIB 32 paXyHOK BIIPOBA/I)K€HHSI 3aKBaCOK CIIOHTaHHOro 6poaiHHs (3CE), po3po6ieHHs I01iKOMIIOHEHTHUX
nigxucioBadis ([TKIT) i BUKOpUCTaHHS HOBUX BUJiB CUPDOBUHM 3 BUCOKMM BMiCTOM XapuOBUX BOJIOKOH (XB).
3anponoHOBaHO HOBY CXEMY KYJIbTUBYBAaHHS 3aKBACKU CIIOHTAHHOTO OPOJiHHS, sIKa 6a3yeThCsl HA HAKOIMYEHHI

OpraHiYHMX KUCJIOT, 110 JIETKO AMCOLiI0I0Th Ha i0HH, 3a06€3I1e4y0YU BUCOKY SIKICTh HamliBdabpUKaTiB i rOTOBUX



xJ1i606y109HNX BUPOGiB. PO3p06sieHO cKiaf MOTiKOMIIOHEHTHOTO MifKucioBada «OnTuManbHUN 1» Ha OCHOBI
(dhepMeHTHUX IIpenapariB IJII0KOOKCUA3H, IEHTO3aHa3! i reMilesiosnasy, IMMOHHOI KUCJIOTH, COJIOLY SKUTHBOT'O
(epMEeHTOBAHOTr0, CyX0i MOJIOYHOI CUPOBATKU i KameZi ryapy, a TakKoXK CKJ1aj, [10JiKOMIIOHEHTHOTO IiKACII0BaYa
«OnTuManbHUi 2», 10 SIKOrO BXOASTh (PEPMEHTHI ITpenapaTy rpuOKOBOi 0-aMisla3y i IEHTO3aHa3!, aCKOPOiHOBa i
JIMMOHHA KUCJIOTH, COJIOJ, XKUTHIll (pepMEHTOBAHMUIA, CyXa MOJIOYHA CUPOBATKA, Kameb I'yapu. BCTaHOBJIEHO BILIUMB
PO3pO6JIeHNX MiIKMCII0BAviB HA OCHOBHI Gionosimepu Ticta. Bukopucrtanus [MKIT «OntumanbHuii 1» Ta TIKI1
«OnTuManbHUil 2» y BUPOOHULITBI )KUTHBO-TIIIEHUYHUX BUPOOIB cripusie inTeHcudikallii MiKpo6ioJoriyHUX i
6i0XiMiYHUX [IEPETBOPEHD Y TiCTi. BCTAHOBJIEHO KICHUI CKJIAZ, [10JIiCaXapyHOTO KOMIUIEKCY KOHLeHTpaTiB XBI' i
XBK. BusHaueHo, 110 3araJbHAN BMICT Xap4OBUX BOJIOKOH Y AOCJIII>KyBaHill CHpOBUHI CTaHOBUTSL 61,6 Ta 77,1 % no
MacH CyXUx pedoBUH. [loBenieHo, o KoHLeHTpaTh XBI' i XBK xapakTepu3yloTbCs BUCOKAM BMiCTOM ITEKTUHOBUX
pedoBuH (31,1...54,6 % no macu CP BifnoBifHO), 3aBASKY YOMY 3pOCTa€ COPOLIiiiHA 3aTHICTb pO3pO6IEHNX
xJ1i606y109HMX BUPO6iB 3 XBI' i XBK BimHOCHO cBHHLIO -y 2,2 pa3y, BifHOCHO Kaamio -y 8,4...8,9 pasu.
BcraHosseHo BruB KoHLeHTpaTiB XBI' i XBK Ha opmu 3B'513Ky BOJIOTHY B XJ1iI600YJI0YHMX BUPOOaX Ta OBELIEHO, 1110
3aBJISIKM BUCOKIl BOJOIIOTIMHAIBbHIN 3aTHOCTI XapuOBUX BOJIOKOH 3POCTAE KiIbKiCThb 3B'513aHOI BOJIOTU B XJIibi, 110
MOSICHIOE MEXaHi3M 36epekeHHs! CBI)KOCTi FOTOBUX BUPOOiB. PO3p061€HO TeXHOIOriYHI iHCTPYKLii Ta peLentypu
SKUTHBO-TIIIEHUYHUX XJ1I000YI0UHNX BUPOOiB 3 KOHIeHTpaTamu XBI i XBK, 1110 103B0JIsSIE pO3LIMPUTH aCOPTUMEHT
XJ1i6006yJ104HUX BUPOOIB i3 BMICTOM iHrpefieHTiB 0310poBYOi Aii.

2. The dissertation is devoted to scientific substantiation and development of accelerated technologies of bread
bakery products with mixture of rye and wheat flour for the restaurant business establishments and mini-
enterprises. There was offered new technological solutions for the accelerated production of rye-wheat bread
bakery products due to the introduction of spontaneous sour dough (SSD), the development of polycomponent
acidulents (PA) and using of new types of raw materials with a high content of food fibers. There was offered new
model for the culturing of SSD, which are based on the accumulation of organic acids that is easily dissociating on
ions, that is insure high quality semifinished and finished bread bakery products. There was shown that the
composition of microorganisms formed during spontaneous fermentation of sour dough is stabilized by systematic
renewal of sour dough. There were investigated biotechnological properties of SSD, parameters of technological
process and figures of bread quality with its use. There was shown that in contrast to sour dough of pure cultures
of microorganisms, in SSD, predominant accumulation of heterofermentative lactic acid bacteria, which results in
the accumulation of organic acids in this sour dough, is higher than in lactic acid, the dissociation constant. For the
same titrated acidity, SSD has lower pH value; this is result of suppressed development of undesirable microflora in
sour dough. Theoretically and experimentally there was proved technology of rye-wheat bread bakery products
with using SSD. There was shown that the most popular way of intensifying technological process of making rye-
wheat bread bakery products is the use of acidulents and conditioners with various spectrum of action. On the
ground of analysis of their influence on technological process and quality of finished products, there was
developed composition of the compositions of the new multicomponent acidulents (MCA) “Optimal 1” and “Optimal
2", which considered effect of acidulents’ components on main dough biopolymers (proteins, starch, pentosani)
and quality indicators of bread. There was developed composition of multicomponent acidulant "Optimal 1", which
is consisted of enzyme preparations of glucooxidase, pentosanase and hemicelulase, citric acid, rye fermented
malt, dry lactoserum and guar gum, and also composition of multicomponent acidulant "Optimal 2", which
composition consist of enzyme preparations of fungal o -amylases and pentosanase, ascorbic acid and citric acid,
rye fermented malt, dry lactoserum and guar gum. Using of developed multicomponent acidulents in production of
rye-wheat bread bakery products can reduce t continuance of technological process by 2,5-3 times. There was
shown that use of MCA "Optimal 1" and the "Optimal 2" control panel in the production of rye-wheat bread bakery
products contributes to intensification of microbiological and biochemical transformations in the dough. There
was obtained new scientific data about formation of wheat flour proteins complexes and pentosan of rye flour,
which explains the peculiarities of formation of gluten carcass in rye-wheat dough and is confirmed by increase in
its viscous-plastic properties. There was given scientific of using of concentrates of peanut food fibers (PeFF) and
potato dietary fiber (PoFF) in order to create functional bakery products. There was established qualitative



composition of polysaccharide complex of PeFF and PoFF concentrates. It was established that the total content of
food fibers in peanut food fibers is 61,6%, in potato food fiber - 77,1%. There was developed technological
instructions and composition of rye-wheat bakery products with concentrates of PeFF and PoFF, which allowed
expanding the range of bread bakery products, with contents of ingredients of health-improving action. There was
proved that addition of PeFF and PoFF to dough provide increase in content of food fibers.
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