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V. BimomocTi npo guceprauiio
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Tema gucepranii:
1. YonockoHasieHHsI TeXHOJIOrii HamniB(abprKaTy 30MBHOTO G0OPOLIHSIHOTO 3 BUKOPUCTAHHSM JXKEJIaTUHY i pepMeHTy

TpaHCIITaMiHa3a

2. Improvement the technology of semi-finished flour product using gelatin and the transglutaminase enzyme

Pedepar:

1. Y puceprauiiiHiil po60Ti HAYKOBO OOI'PYHTYBAaHO Ta PO3PO06JIEHO TEXHOJIOTIUHI pEXKMMU BUPOOHULTBA
HaniBpabpuKaTy 30MBHOTO GOPOLIHSIHOTO TUITy GiCKBIT 3 BUKOPUCTAHHSM XXeJIaTUHY B KOMIIO3ULIil 3 KCAHTAaHOM 3a
IIPUCYTHOCTI pepMeHTY TpaHCrIoTamMiHaza. EkcriepuMeHTanbHO JOBEeeHO, 0 3aCTOCYBaHHSI JKeJIaTHHY B SIKOCTI
IIiHOYTBOPIOIOYOrO0 KOMIIOHEHTA 3a KaTaJliTHYHOI B3aemMoii 3 pepMEHTOM TPAHCIVIIOTaMiHa31, KCAaHTaHY SIK
IIOOATKOBOTO CTPYKTYPOYTBOPIOBAaYa B TEXHOJIOTI HaniB(abprkaTy 30MBHOTO OOPOUTHSHOTO TUMY OiCKBIT €
aKTyaJIbHUM i JJa€ MOJKJIMBICTh 3MEHIINUTHU KiJIbKICTb CTaZill TEXHOJIOTIYHOTO IPOLIECY, NOTO €HEPrOEMHICTDb, 3HAYHO
PO3LINPUTU aCOPTUMEHT KOHIMTEPChKOI IPOIYKIii, a IjisieHanpaBieHa ¢pepMeHTaTMBHA Moaudikallis [03BOJIsIE
HaJaTy HeoOXigHY GOPMY, TEKCTYPY, CMAKOBi TOKA3HMKHU Ta OTPMMATH IIPOILYKT 3 BUCOKMMU OPraHOJIENITUYHUMU
XapaKTepUCTUKaMHU i XapuoBOIO LiHHICTIO. Ha OCHOBI OTpMMaHMX IaHUX 1010 MiKpO6ioJIoTiuHNX, (i3UKO-XIMIYHUX,

CTPYKTYPHO-MEXaHIYHUX i TEXHOJIOTIYHUX BJIACTUBOCTEN HaniBdabpuKaTy 30MBHOTO GOPOIIHSIHOIO OOIPYHTOBAHO



TepMiH 36epiranns. Po3pobieHi pekoMeHalii BUKOpUCTaHHS HaliBPaOpuKaTy B KyJIIHAPHUX Ta KOHAUTEPCHKUX

Brpobax. Po3paxoBaHa cob6iBapTicTe HaniBdadpukaTy 361BHOIO GOPOLIHSHOTO.

2. In the dissertation work, technological modes of production of a semi-finished product of a whipped flour type
biscuit with the use of gelatin in a composition with xanthan in the presence of the enzyme transglutaminase are
scientifically substantiated and developed. It has been experimentally proven that the use of gelatin as a foaming
component for catalytic interaction with the enzyme transglutaminase, xanthan as an additional structure-forming
agent in the technology of a semi-finished product of a whipped flour type biscuit is relevant and makes it possible
to reduce the number of stages of the technological process, its energy consumption, significantly expand the
range of confectionery products, and purposeful Enzymatic modification allows you to give the required shape,
texture, taste and get a product with high organoleptic characteristics and nutritional value. On the basis of the
data obtained on the microbiological, physicochemical, structural-mechanical and technological properties of the
semi-finished product of whipped flour, the shelf life is justified. Recommendations for the use of semi-finished
products in culinary and confectionery products have been developed. Calculated the cost of a semi-finished
product of whipped flour.
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