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6oporiHa

2. Development of non-yeast gluten-free breads technology based on rice and corn flour mixture

Pedepar:

1. IOG’eKT moCinKeHHS: TEXHOJIOTIS 6e3pik/aKOBUX O6€3rII0TeHOBUX XJIiOLiB HA OCHOBI CyMillli prCOBOro Ta
KyKYPYZI3SIHOTO 60POIIHA 3 BUKOPUCTAHHSIM B SKOCTi CTPYKTYpPOYTBOPIOBaUiB 106ABOK 61JIKOBOI i oJlicaxapuiHoi
Ipupoau. MeTony AOCiIpKEHHS: aHaliTUYHi, Qi3nyHi, Ppi3uKo-XiMiuHi, OpraHoenTnyHi Ta 6ioxiMiyHi MeTonU
BM3HAYEHHS SIKOCTI HamiB(pabpUKaTiB i TOTOBUX BUPOOiB; MATEMATHU4HI METOIY IJIAHYBAaHHS €KCIIEPYMEHTY Ta
00pOOKY eKCIIEPUMEHTAJIbHUX JIaHUX. JucepTaliiio IpUCBsIYeHO po3poOLi TEXHOJIOTIi 6€3PikAKOBUX
0€e3rJII0TEHOBUX XJIi011iB HA OCHOBI OOPOUIHSIHUX CyMilllell IIJISIXOM BUKOPUCTAHHS B SIKOCTi CTPYKTYPOYTBOPIOBayiB
(YHKULiOHAJBHUX PELENTYPHUX KOMIIOHEHTIB — KAPOOKCUMETUJILIEJII0JIO3U HATPieBOI COJIi Ta KOHLEHTPATIiB
TBAaPUHHUX OiJIKiB, 1110 JO3BOJIUTH 30a/1aHCYBATH PEOJIOTIUHI BIACTUBOCTI IOPUCTOTO XJIi6HOTrO TicTa. Y po6oTi

IOBEJEHO JOLIIbHICTb 3aMiHM MiKPO6i0JIOTiYHOrO CrIoco6y PO3MyIIEeHHs TiCTa HA KOPUCTb MEXaHI{YHOro Ta



KOMOIiHOBAHOrO (MeXaHiYHO-XIMIUHOTO0), 110 103BOJIUTb CYTTEBO CKOPOTUTU TPUBAJIICTb IIPOLIECY TiCTOBEIEHHS,
3HUBUTU BTPATHU CYXUX PEYOBUH TicTa Iif yac 6pofiHHs. EkcrieprMeHTasbHO BU3HAYEHO KOHLEHTpallii LoCIigHIX
noJlicaxapuaHuX Ta 6iJIKOBUX J06ABOK, BHECEHHS SIKMX Y 6€3TJII0TEHOBE TiCTO Ha CTafii 1oro NpuUroTyBaHHs
3YMOBJIIO€E NOJIIIIEHHS IPOLECiB YTBOPEHHS Ta CTabiii3alii MiHONoniOHOI CTPYKTYpU. Y pe3yJbTaTi MigBUILYIOThCS
(i3uKo-XiMiuHi i1 OpraHONIENTUYHI MOKA3HUKH SIKOCTi, @ TAKOK CKOPOUYYETbCSI TEXHOJIOTIYHUI LIMKJI BUPOOHULITBA
0e31piKIPKOBUX 6e3rJII0TEHOBUX XJ1i011iB. Ha OCHOBI pe3ysbTaTiB eKCIIepUMEHTAIbHUX JIOCTIiI)KeHb PO3PO0JIEHO
TEXHOJIOTiI0 6e3APIKIKOBUX O€3III0TEHOBUX XJIiOLiB, Ha SIKy 3aTBEPAKEHO JOKYMEHTallilo. TexXHoorio
anpo60BaHO i BIPOBA/IKEHO HA XapYOBUX MiANIPUEMCTBAX Ta B HABYaJIbHUIL TpoLiec. PO3pax0BaHO €KOHOMIYHY
eeKTUBHICTb Bif| peasizalii HOBOi IPOIyKIii.

2. Object of the study: technology of non-yeast gluten free breads based on rice and corn flour mixture using
additives of protein and polysaccharide nature as structure-forming agents. Research methods: analytical,
physical, physicochemical, organoleptic and biochemical methods for determining the quality of semi-finished
products and finished products; mathematical methods of experiment planning and experimental data processing.
The dissertation is devoted to the development of technology of non-yeast gluten free breads based on flour
mixtures by using as functional formers functional recipe components - sodium carboxymethylcellulose and
animal protein concentrates, which will allow balancing the rheological properties of porous bread dough.
Expediency of replacing the microbiological method of the dough dilution under the action of yeast in favor of
mechanical and combined (mechanical-chemical) ways is scientifically substantiated, which will significantly
reduce the duration of the process of dough making, decrease the loss of dry matter substances used to feed the
yeast. Dosage of investigated polysaccharide and protein additions, the introduction of which in the gluten-free
dough at the stage of its preparation improves the processes of formation and stabilization of the foam-type
structure, is substantiated by using the mathematical methods of experimental-statistical modeling and
optimization. As a result, physicochemical and organoleptic quality indicators increase, as well as the technological
cycle of gluten-free non-yeast breads production is reduced. Based on the results of experimental studies, the
technology of non-yeast gluten free breads have been developed, which have been approved by the normative
documentation. The technology has been tested and implemented in food enterprises and in the educational
process. Economic efficiency from their implementation is calculated.
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