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Pedepar:
1. Inceprariist npuCBsYeHa YIOCKOHAJIEHHIO T€XHOJIOTI XJ1iba 3 MIeHNnYHOTo 60POIIHA BUCOKOTO BUXOAY —

"

»30OPOB’s”, BATOTOBJIEHOTO 3 CYLIiJIbHO3MEJIEHOTO 3epHa MNineHuli. B po6oTi focninkeHo ximiu-Huit ckaag, i
XJIi6OneKapChKi BIaCTUBOCTI 60pOLIHA «310POB’si». PO3KpUTO nepedir 6i0XiMivHNX, MIKpO6ioI0riYHUX, KOJIOIIHAX
IIPOLIECiB B TEXHOJIOTI] xJ1i6a 3 60POIIHA BUCOKOT0 BUXOAY I BUIIEHOI AUCIIepCHOCTI. [JoBeZeHo, 10 JOOAHHS B
TicTO 3 GOpOIIHA «300POB’sI» CyXOi MIIEHUYHOI KJIeMKOBUHY i pepMEHTaTUBHOAKTUHOI'O COEBOrO OOPOLIHA
IOoKpalllye Ooro CTPyKTYpHO-MEXaHiyHi BJIACTUBOCTI, 110 OOYMOBJIIOE OJlep>KaHHs BUPOOIB 3 6ijIblll PO3BUHYTUMU
06'eéMOM i TOPUCTICTIO M'IKYIKU. TiCTO 3 1[bOTO 60POIIHA AOLIJIBHO FOTYBATU 3 BUKOPUCTAHHSIM 3aKBACOK-
nipkucioBavis. Po3pobsieHa penenTtypHa KOMIIO3ULS, sIKa 3abe3redye BUpOOHUIITBO XJ1i6a 3 HilBUILeHUMU
CIIO)XKMBYMMMU BJIACTUBOCTSIMU. Pe3ysipTaT: po3po6JIeHO i 3aTBEPI)KEHO HOPMATUBHY LOKyMEHTAIil0 Ha HOBi BUAU
BMPOO6IB 034,0pOBIIOBaIbHOI Aii. Ki104oBi cy10Ba: nieHn4yHe 60pOMIHO BUCOKOTO BUXOAY, PELENTYPHA KOMITO3ULig,
Cyxa MIIeHNYHA KJIeMKOBUHA, (pepMEHTATUBHOAKTUBHE COEBE OOPOIIHO, 3aKBACKA-TIIAKMUCIIIOBAY, CIIO>KUBYi

BJIACTHUBOCTI



2. The dissertation is dedicated to the refinement of bread technology from wheat flour of high output - “Zdorovia”
(“Health”). Such flour is made from wholly-milled wheat grain. The chemical composition and bread-making
properties of the “Zdorovia” flour have been researched in the work. Biochemicals, microbial and colloidal
processes in bread technology from flour of high output have been investigated. It has been proven that addition
of dry gluten and enzymatic soya flour to the dough from “Zdorovia” flour improves abilities for gas-making and
gas-holding that causes developed bread’s volume and crumb porosity. It is more expedient to make dough from
such flour by using of leavens-acidifies. The receipt composition with the base of “Zdorovia” flour has been
developed. It provides making of bread with high consumer properties. Based upon the studies normative
documentation on new kinds of products has been developed and approved as well as their nutrition value has
been determined. Key words: wheat flour of high output, receipt composition, dry gluten, enzymatic soya flour,

leaven-acidify, consumer properties.
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