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I11. BizomMocTi mIpo aucepraiiiro

Iudp cnenianizoBaHoi BYEHOI pagH (pa30Boi Cleliai30BaHOi BYEHOI pazu): K 64.088.03
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IV. BizomocTi ripo miznpueMcTBO, yCTaHOBY, OpraHisalliio, B sIKii 0yJ10
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V. BimoMocTi npo gucepraniio
MoBga gucepraiiii:
Koau TemaTHYHHX PYOPHK: 65.33.35

Tema gucepranii:
1. Po3po6ka TexHOJIOTii 6€31piKIPKOBUX 6€3III0TEHOBUX XJIiOLiB HA OCHOBI CyMillli pPCOBOTO Ta KyKYPY/[A35SHOTO

6opomHa

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

Pedepar:

1. IOG’eKT JoCiKeHHS: TEXHOJIOTis 6e3ApiXKI)KOBUX O€3III0TEeHOBUX XJIiOLiB HA OCHOBI CyMillli prCoBOro Ta
KyKYPYZI3SIHOTO O0POIIHA 3 BUKOPUCTAHHSM B SKOCTi CTPYKTYpPOYTBOPIOBaUiB 10OABOK O1JIKOBOI i OJlicaxapuiHOI
Ipupoau. MeTony OOCTiIKeHHS: aHamiThYHi, ¢isuyHi, pizuko-ximiuni, opraHosenTuyHi Ta 6ioxiMidHi MeTonu
BM3HAYEHHS SIKOCTI HaniBdadbpukaTiB i roTOBUX BUPOOIB; MaTEMaTUYHI METOI U IIJIAHYBAaHHS €KCIIEPUMEHTY Ta
00pOOKM €KCIIEPMMEHTAIbHUX JIaHUX. JlUcepTallilo IPUCBSIY€HO PO3pOoOLi TEXHOJIOTIi 6€3APiXKAKOBUX

0€3rJII0TEHOBUX XJIOLIB HA OCHOBI OOPOLIHSIHUX CyMilllel IIJISIXOM BUKOPUCTAHHS B SIKOCTi CTPYKTYPOYTBOPIOBAYiB



(PYHKIIOHATIbHUAX PELENTYPHUX KOMIOHEHTIB — KapOOKCHUMETHUIILEI0/I031 HATPieBOi COJli Ta KOHLIEHTPATIB
TBapVHHUX O1JIKiB, 1110 JO3BOJIUTH 30aJIaHCYBATU PEOJIOTIUHI BJIaCTUBOCTI TOPUCTOrO XJIiOHOTrO TicTa. Y poboTi
IOBEJEHO JOLINIbHICTh 3aMiHM MiKPO6i0JIOTiYHOrO cr1oco6y PO3MNYIIEHHS TicTa HA KOPUCTb MEXAHIYHOIO Ta
KOMOIiHOBAHOTO (MeXaHiYHO-XIMIUHOTO0), 110 103BOJIUTb CYTTEBO CKOPOTUTU TPUBAJIICTh IIPOLIECY TiCTOBEIEHHS],
3HUBUTU BTPATHU CYXUX PEYOBHH TicTa Iif 4ac 6pofiHHsA. EkcieprMeHTanbHO BU3HAYEHO KOHLEHTpaLllii LOCigHIX
noJslicaxapuaHux Ta 6iJIKOBUX J00ABOK, BHECEHHSI SIKMX Y 6€3TJII0TEHOBE TiCTO Ha CTafii 1oro NpuroTyBaHHs
3YMOBJIIO€E IOJIIIIEHHS IPOLECiB YTBOPEHHS Ta cTabiiizalii NiHoNnoni6HOI CTPyKTypu. Y pe3yJbTaTi MigBUILYIOThCS
¢isuKo-XiMmiuHi i1 OpraHoONIENTUYHI MOKA3HUKU SIKOCTI, @ TAKOK CKOPOUYYETHCSI TEXHOJIOTIYHUI LIUKJI BUPDOOHULITBA
0e37piKIPKOBUX 6e3rII0TEHOBUX XJ1i011iB. Ha OCHOBI pe3ysbTaTiB eKCIIepUMEHTAIbHUX JIOCTIiIKeHb PO3pO0JIeHO
TEXHOJIOTiI0 6e3APIKIKOBUX O€3III0TEHOBUX XJIiOLiB, Ha SIKy 3aTBEPAKEHO JOKyMeHTallilo. TexHosorio
arpo6OBaHO i BIPOBA/IKEHO HA XapYOBUX MMiANIPUEMCTBAX Ta B HABYaJIbHUIL ITpoLiec. PO3pax0BaHO €KOHOMIYHY
edeKTUBHICTb BiJ peasisallii HOBOi NpoAyKIii.

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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BnpoBaa>KeHHS pe3yJIbTaTiB AHCEpPTaIii:
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PeuenseHTu
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1. Camoxsanosa Osibra BosnogumupisHa.

2. Samokhvalova Olga Volodymyrivna
KBasigikamis: 05.18.16

InenTudikarop ORCHID ID: He sactocoByerbcs
JoparkoBa iHdpopmamnist:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kopg 3a €1PIIOY:

Micue3HaxoO KeHHSI:

dopma By1acHoCTI:



Cdepa ynpasiriHHS:
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VIII. 3akar04Hi BimoMocTi
BsiacHe IIpi3Buie Im'sa ITo-6aTbKOBI

TrOJIOBH pagu

BiiacHe IIpizBuie Im'sa ITo-6aTbKOBi

rOJIOBYIOYOrO Ha 3aCifiaHHi

BigmoBigasbHUH 3a MiATOTOBKY

00JIIKOBHX JJOKYMEHTIB

PeecTpartop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZIIOBiZaJIbHUM 32 peECTpallilo HayKOBOi

OisSIIBHOCTI

[MaBmok Paica IOpiiBHa

[TaBmiok Paica IOpiiBHa

FOpuenko T.A.



