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1. 3abe3neyeHHs TPUBAJIOCTI 36epiraHHs xJ1i600yJI0YHMX BUPOOIB 3 NIIEHNYHOrO GOPOIIHA 3aCTOCYBaHHIM

KOMILJIEKCHUX TIOJIIIIYBayYiB

2. Ensuring the durability of storage of bakery products produced from wheat flour with usage of complex
enhancers

Pedepar:

1. Inceprariiio NpUCBSIYEHO YIOCKOHAJIEHHIO TEXHOJIOTII XJ1i600y104HUX BUPOOIB 3 MIIEHMYHOr0 60POIIHA 3 METOIO
NIOJIOB>KE€HHSI TPUBAJIOCT] iX 306€piraHHs 3aCTOCYBaHHSIM KOMIIJIEKCHUX XJ1i60NeKapChKUX MOJINIyBayviB. Po3po6sieHo
TEXHOJIOTiI0 [IMBHOTO GiJIKOBOTO IOPOIIKY 3 61JIKOBOTO BifICTOI0, OTPMMAHOTO Y BUPOOHUIITBI ITMBA, Ta YIOCKOHATIEHO
TEXHOJIOTii KBACOJIEBOTO i CYXOr0o KapTOILJISHOIO MOPOUIKIB K II€PCIEKTUBHUX (QYHKIIOHAJIBHUX OCHOB
KOMIIJIEKCHHUX XJ1i00TIeKapChKUX MOJIiNIyBayiB. JJloBeE€HO AOLiNbHICTh BUKOPHUCTAHHS PO3POOIEHOTO
KOMIIJIEKCHOTO XJ1i60IIeKapChKOro noJimnimysaya «CBEKICTb» Y BUPOOHUIITBI XJ1i606yI09HIX BUPOGIB, 1O PeLenTypu
SIKUX BXOJSTbH MIIEHNYHI BUCIBKY, «CBiXicTh K+» — xJ1i6a 3 ieHnYHoro 60pouHa, «CBiKICTb+» — 6YJIOUHUX BUPOOIB.
BcTaHOBJIEHO ONTUMAJIBHE 103YBaHHS PO3POOJIEHUX KOMILJIEKCHUX XJ1iOONEKapChKUX MOJIMIIYBAYiB Y KiJIbKOCTI
1,5...2,5 % no macu 60poIHa, 3aJ1eKHO Bif| IKOCTi 60pPOIIHA Ta TPUBAJIOCTI BifjiexXyBaHHs TicTa. JocimKeHo Ta

IIPOaHaJIi30BaHoO iX BIJIMB Ha Ilepebir 6ioxiMiyHUX MpoLeciB y TicTi, OpMyBaHHS HOTO CTPYKTYPHO-MEXaHIYHUX



BJIACTUBOCTEN Ta SIKOCTi FOTOBUX BUPOOiB. BCTaHOBIIEHO, 1110 pO3p006JIeH] KOMIIEKCHI XJ1iboneKkapChKi NoinuryBayi
[IO3UTHBHO BILJIMBAIOTh HA OPOJUJIbHY aKTUBHICTh APDKIXKIB, IO crpusie iHTeHcudikalii mpouecy Ta ra30yTBOPEHHS
B TicTi. Lle € nepeyMoBOI0 CKOPOUEHHSI TPUBAJIOCTI 6POJIiHHS TiCTa Ta 3aCTOCYBaHHS IPUCKOPEHUX TEXHOJIOTIN Y
BMPOOHULTBI X1I600YJI0UHMX BUPOOIB 3 MIIEHUYHOTO GOPOIIHA 32 YMOBU BUKOPUCTAHHS PO3PO0JIEHUX
KOMIIJIEKCHUX XJ1i00MEKapChKUX MOJINIyBayiB. [ HalaHHS TiCTy ONTUMAaJIbHUX CTPYKTYPHO-MEXaHIYHUX
BJIACTMBOCTE! 3 KOMIJIEKCHUMU XJ1ibONeKapChKUMU MnosinuryBadamu «CBixicTb» i «CBiXicTb K+» HeobxinHO
[I0/I0BKYBaTH TPUBAJICTb MOr0 3aMilllyBaHHs. BifzHaueHo, 110 3aCTOCYBaHHS KOMIIJIEKCHUX XJ1i00IIEKapChKUX
OJIIMNIIYBAYiB CIIpHsI€ 30iIbIIEHHIO BOJOMOIIMHAIBHOI 3aTHOCTI TiCTa 32 PaXyHOK YTBOPEHHS 0iJIbIIO] KiJIbKOCTI
IycynbQinHuX 3aB3KiB, SIKi Kpallle yTPUMYyBaTUMYTh BOJIOTY IIifi 4ac cTapiHH 6iska. Lle € nepenyMmoBoio
IIO/I0BKEHHSI CBIXKOCTI XJ1i000y104HUX BUPOOiB. BCTaHOBJIEHO, 1110 BUKOPUCTAHHSI KOMIIJIEKCHUX XJ116011eKapChKUX
TI0JINIIYBaYiB JJa€ 3MOTY IOJOBKUTYU TEPMiH 36€piraHHs x1i600yJ109HMX BUPOOIB 3 MIIEHUYHOr0 60pOIIHA J10 72 o,
0e3 rakyBaHHs. Lle Tako>XX 3yMOBJIEHO HAaKOIIMYEHHSM HU3bKOMOJIEKYJISIPHUX I€KCTPUHIB, SIKi YIIOBIIbHIOIOTb
IIPOLIEC Y€PCTBiHHA BHACJILOK YTBOPEHHS TPUBUMIPHOI CiTKY, sIKa IIEepeIIKoyKae Bifgadi KpoxmaneM Boau. [lopsn
3 1IUM, BiJI3HaY€HO TeHIeH1ii 36i/IbIIIEHHS] OCMOTHUYHO Ta aJiCOPOIIiliHO 3B’13aHOi BOJIOTHY i 3MEHIIEHHS BiJIbHOI Ta
BOJIOTM MIKPOKAIiJISIPiB. Y pe3ysbTaTi IPOBEIEHUX NOCiIPKEHb PO3PO0OJIEHO Ta alpOOOBAHO Y BUPOOHULTBI
peLenTypy HOBUX BUPOOIB: xJ1ibLiB BUCIBKOBUX «CBIXICTb», X71i6a nureHNnYHOro «CBiXICTb» i 6aTOHA Hapi3HOTO
«CBIXiCTb» 3 BUKOPHUCTAHHIM KOMILJIEKCHUX XJ1i60I1€KapChKUX MOJIMNIYBaYiB. 32 OIIOMOT0I0 BUKOPUCTAHHS
cucremu KOHTPosito HACCP BCTaHOBJIEHO KPUTUYHI TOUYKM KOHTPOJIIO, 1[0 3HAYHO CIIPOIy€e KOHTPOJIb ¥
BUPOOHULITBI KOMIIJIEKCHUX XJ1i00TI€KapChKUX MOJIIMIITYBAyviB 32 PaXyHOK JIOKai3allii OCHOBHUX PU3MKIB,

CIIPUYMHEHNX BUKOPUCTAHHSIM HETPaJuLiiHOI CUPOBUHU.

2. The dissertation is devoted to improvement of technology of bakery products from wheat flour in order to
extend the duration of their storage by using complex bakery enhancers. The technology of beer albumen powder
from albumen sediment, obtained during beer production has been developed. Furthermore, the technology of
bean and dry potato powder as promising functional bases of complex bakery enhancers has also been improved.
There has been developed the composition of complex baking enhancers «Freshness» on the basis of beer powder
using lecithin, enzyme preparation Betamalt 25 FBD, carboxymethyl cellulose and ascorbic acid. There has also
been elaborated «Freshness K +» composition, which is based on beans powder with the addition of lecithin,
enzyme preparation Alphamalt VC 5000, carboxymethyl cellulose and ascorbic acid. Moreover, «Freshness +»
composition has been developed on the basis of dry potato powder, enzyme preparation Alphamalt VC 5000,
maltodextrin and ascorbic acid. The expediency of complex baking enhancer «Freshness» usage for the production
of bakery products whose composition includes wheat bran was justified. The same thing for «Freshness K +» with
regard to wheat flour, and for «Freshness +» with reference to bakery products. The optimal dosing of developed
complex baking enhancers is established in the amount of 1,5...2,5 % to the mass of flour; exact dosing depends on
the quality of flour and the duration of dough downtime. Their influence on biochemical processes, structural and
mechanical characteristics of the dough and ready products is investigated and analyzed. It is defined that
elaborated complex bakery enhancers positively affect the activity of yeast, which contributes to the
intensification of the fermentation process and gas production in the dough. This is the basis for reducing the
duration of the dough fermentation and use of bakery products made from wheat flour in the case of developed
complex bakery enhancers of accelerated technologies usage. To provide dough with optimal structural and
mechanical properties with complex bakery enhancers «Freshness» and «Freshness K +», it is necessary to prolong
the mixing time. The usage of complex bakery enhancers contributes to water absorption capacity of dough due to
creating more disulfide bonds, which keep moisture better while protein aging. It is the basis for extension of
bakery products freshness. The usage of complex bakery enhancers also allows to extend the shelf life of bakery
products made of wheat flour up to 72 h without packaging due to accumulation of low molecular weight dextrin
that slows down the process of staling through the formation of a three-dimensional grid that prevents starch
from water release. Along with this, there were marked tendencies of osmotic and adsorption-related moisture
increasing and moisture of microcapsules reducing. As a result of the conducted researches, new recipes have
been elaborated and introduced into the production of: grain breads "Freshness", wheat bread "Freshness" and the



sliced loaf "Freshness" baked with the use of complex bakery enhancers. By means of control system HACCP using,
critical control points have been identified and set. It significantly simplifies the control of the complex bakery
enhancers’ production due to localization of the main risks caused by the usage of non-traditional raw materials.

Jep>kaBHHHM peecTpauiiiHuii Homep [IiP:

IIpiopuTeTHHI HaNIpSIM PO3BUTKY HayKH i TEXHIKH:
CrpareriyHu# NpioOpHTETHHUI HAIIPSIM iHHOBaLiHHOI AiSJILHOCTI:
IlizcyMKH AOCIIiAKEHHS:

ITy6osrikamii:

HaykoBa (HayKOBO-TE€XHiYHa) MPOAYKILis:
ConuiasiIbHO-€KOHOMIYHA CIIPSIMOBaHIiCTh:

OxopoHHi goKymeHTH Ha OIIIB:

BrnpoBaaykeHHS pe3yJIbTaTiB AHCEpTalii:

3B's130K 3 HAYKOBUMH T€MaMH:

VI. BizomocCTi Ipo HayKOBOr0 KEPiBHHKA/KEPiBHHUKIB (KOHCYJIbTAaHTA)

Baacue IlpizBuuie Im's Ilo-6aTbKOBI:
1. binuk Onena AnarosiiBHa

2. Bilyk Olena A.

KBasigikamis: . 1. 1., 05.18.01
InenTudikarop ORCID ID: He 3acrocosyeTscs
JoparkoBa indopmamnist:

IloBHe HaliMeHYBaHHS IOPHIHNYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiriHHS:

Inentudikarop ROR: He zacrocosyerscs

VII. BizomocTi npo odiliiHUX OTIOHEHTIB Ta pelleH3€eHTiB
OdiuiiiHi OIOHEHTH
Baacue IlpizBume Im'a Ilo-6aTbKOBI:

1. KanpenbsaHu JleoHin BikropoBruy

2. Kaprelyanz Leonid V.



KBasigikamis: x. 1. 1., 05.18.02
InenTudikarop ORCID ID: He 3acrocosyerses
JoparkoBa iHdpopmamnist:

IloBHe HaiMEeHYBaHHS IOPHIHYHOI 0COOH:
Kopg 3a €1PIIOY:

Micue3Haxoa KeHHSI:

dopma By1acHoCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. [llanina Ospra MukosaiBHa

2. Shanina Olha M.

KBasidikanis: n. 1. 1., 05.18.01
InenTudgikarop ORCID ID: He sacrocosyerbcs
JoparkoBa iHdpopmamuist:

IloBHe HaHMEHYBaHHS IOPHIHYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3Haxoa KEeHHSI:

dopma ByTacHOCTI:

Cdepa ynpassriHHS:

InenTudikarop ROR: He zacrocosyerscs

Penensentu

VIII. 3aKkJII04Hi BiZoOMOCTi
BsiacHe IIpi3Buie Im'sa ITo-6aTbKOBI

TOJIOBH pajgu

BaacHe IlpizBuiie Im's ITo-6aTbKOBI

rOJIOBYIOYOTO Ha 3acCifiaHHi

BignoBigasbHUMH 3a HiATOTOBKY

00JIiKOBUX JOKYMEHTIB

PeecTpartop

Kosb6aca Bosogumnp Mukosaiiosud

Kosbaca Bononumup MukosaiioBud



KepiBuuk Bigginy YKpIHTEI wo e
BiZITIOBiZaIBHUM 3a peecTpallilo HayKoBoi IOpuenko T.A.

JisiIbHOCTI




