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Pedepar:

1. Incepraiiio npucBsieHo (pOpMyBaHHIO SIKOCTI xJ1i06a 3 LiIbHOT'O 3€pHa MIIEHULi 3 BKJIIOUEHHSIM KOPEHEeIIiTHUX
0BOUiB. Y po6OTi HAyKOBO OOI'PYHTOBAHO Ta JOBEIEHO NOLIIbHICTh BKJIIIOYEHHS KOPEHEIUIIITHAX OBOYIB (CeJepH,
NeTPYLIKY Ta AaCTepPHAaKY) 10 CKJIaAy xJ1iba 3 LibHOro 3epHa MIIEHNULIi 3 METOIO PO3LIMPEHHS aCOPTUMEHTY
npoaykuii JikyBasbHO-TIpOdiNakTUYHOrO cpsiMyBaHHs. [IpoBesieHO TOBapO3HABYY OLiHKY HOBMX BUiB xJ1i0a Ha
OCHOBI aHasli3y OPraHOJIENTUYHUX Ta (Pi3UKO-XiMiYHUX ITOKA3HUKIB SIKOCTi, Xap4OBOi Ta 6i0JI0TiYHOI LiHHOCTI,
[TIOKa3HUKIB 6€3[1eYHOCTi, pO3paXx0BaHO KOMILJIEKCHUI MOKa3HUK IKOCTi. Ha oCHOBi MenKo-6ios0riyHnX
IOCJIiIKeHb BCTAHOBJIEHO IIO3UTUBHY [0 KOPEHEeIUIiTHUX OBOYiB HA aHTHOKCUAAHTHY aKTUBHICTb xJ1i6a 3 L[iIbHOTO
3€pHa IIEHNUL], 3HKEHHS YJIbLEPOreHHOI Jii Ta MiIBUILEHHS 3aCBOEHHS HOBOTO MIPOLYKTY OPraHi3aMOM JIIOAVHU.
JocinKeHo 3MiHM ITOKa3HUKIB SIKOCTI XJ1iba 3 L[iIbHOTO 3€pHa MIIEHUI 3 BKIIOUEHHSIM KOPEHEILTAHUX OBOYIB y
npoleci 36epiraHHs Ta BIJIMB HA 11i 3MiHU Pi3HUX BUiB IaKyBaHHs. Bu3HaueHO, 110 rapaHTiHUI TEPMiH H10r0O

30epiraHHs B yIlakyBaHHi 3 I10JIIIIPOIIiJIEeHOBOI 6i00pieHTOBaHOI ITiBKM CTaHOBUTD 48 rof. Po3paxoBaHo



€KOHOMIYHMI eeKT Ta JOBENEHO ColjialbHy e(pEeKTUBHICTb BiJi BIIPOBAI)K€HHS XJ1i0a 3 11iJIbHOTO 3€pHA IIIEHUI] 3
BKJIIOUEHHSIM KOPEHEeITIHUX OBOYiB Y BUPDOOHMITBO Ta CIIO>KMBaHHS. Ha HOBY IPOAYKIil0 po3pobeHo

HOPMAaTHUBHY Ta TEXHOJIOTIYHY JIOKyMeHTallil0. Pe3ynbTaTty gocaigyKeHb NPONIILIA IPOMUCIIOBY apoballio.

2. The thesis is devoted to the formation of quality of bread made from a whole wheat grain with inclusion of root
crops. The expediency of use of celery parsley, and parsnip roots in a bread made from a whole wheat grain with a
purpose of improving consumer's properties was grounded in the work. A merchandising estimation of quality of
new products based on the analysis of organoleptic and physical-chemical characteristics, indicators of food and
biological value, safety and medico-biological indexes was made. The changes of basic indexes of the quality of
bread made from a whole wheat grain with inclusion of root crops during storage were studied. There was
determined the warranty period of storage in a package with polypropylene filming, which is 48 hours. There is
elaborated normative documentation on the new production, and was hold their industrial testing. A definition of
economic efficiency and social impact of the inclusion of root crops into the bread made from a whole wheat grain
in a production and consumption were hold.
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