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Pedepar:

1. O6'ekTOM HOCIIIKEHD OYIM PEKUMU CYLIiHHS Ta 306epiraHHs 3epHa MIIEeHHULl], SIKi CIpSIMOBaHi Ha NOKpaIaHHS
110ro 6i0J10TiYHUX, (PiI3MKO-XiMIUHUX Ta TEXHOJIOTIYHUX BJIACTUBOCTEN. METOI0 LOCIiIKEHb 6YJI0 BUBYEHHS BILJIUBY
pPeXUMIB CyIIiHHS i 30epiraHHs 3epHa COPTIB IIIEHHULI 3a IEBHOI BOJIOTOCTI HA F10TO TEXHOJIOTIUHi BJIAaCTUBOCTI;
BU3HAYEHHSI MOKJIMBOCTi BUKOPUCTAHHS 3€PHA COPTIB M'IKOi MIIEHUIi 151 BATOTOBJIEHHSI MaKapOHHUX BUPOOIB.
MeTonu IociiKeHb: 3arajJlbHOHAyKOBI, 1aOOPaTOPHI, CTATUCTUYHI. Y POOGOTi BUCBITIEHO BIVIUB PEKUMIB CYIIiHHS
Ha TEXHOJIOTiYHi Ta (i3sMKO-XiMiuHi BJIaCTUBOCTI 3€pHa COPTIB NIIEHUL| IEBHOI BOJIOTOCTI ITPM Pi3Hill TeMIepaTypi
HOCis Ta excrio3uuii cymiHHA. BuBueHO AuHAMIKy XIMIYHUMX Ta TEXHOJIOTIYHMX [TI0Ka3HUKIB IIPU 30epiranHi 3epHa
Pi3HOI BOJIOTOCTI 3a71€XXHO BiJ, pE’KMMIB, BCTAHOBJIEHO HANOi/IbII CIIPUSTINBI YMOBU Ta CTPOKU 30€piraHHs 3epHa,
PO3IJIAHYTO MOJKJIMBICTD Ta JOLIIBHICTE BUKOPUCTAaHHSA COPTiB M'aKoi neHunui [omiceka 90 ta Pannsa 93 gis
BUPOOHUIITBA MAaKapOHHOI NpoAyKLii. EKCliepuMeHTaIbHUMU OOCTIIP)KEHHSIMU JOBENEHO, 1110 3€PHO 3 [I0YaTKOBOIO

BOJIOTICTIO 17-18% mocsirae KpUTUYHOI BOJIOTOCTI IIPU 3aCTOCYBaHHI TeMIepaTypu HarpiBaHHg Hocis 100 ?C 3



excriosuuiero cyminHg 30 xB Ta 80 ?C 3 excniosuiero 60 xB. [ly1g cymiHHA 3epHa 3 BosoricTio 20-21% ciig,
[iABUIYBaTH TEMIIEPATYPy TEIJIOHOCIH i yac rnepedyBaHHs B cylaplli. BUsHaYueHO ONTHMaJIbHI CTPOKU i PEXXUMU
30epiraHHs 3epHa 3aJIe>KHO Bif 110ro BosiorocTi. OxapakTepru30BaHO MaKapOHHi BJaCTUBOCTI 3epHa COPTIiB M'SIKO1
MIIEeHULI] 3aJIEXKHO Bifl peXXUMIB CyIIiHHS Ta 306epiranHs. OCHOBHI pe3yJIbTaTH AUCEPTALiiHOI pO60TH BIIPOBAIPKEHO

y BUPOOHUIITBO

2. The objects of research were focused on wheat grain drying and storage regimes, which are directed on
improvement of its biological, physicochemical and technological characteristics. The aims of research were:
studying of influence of grain drying and storage regimes at the certain humidity level on its technological
characteristics, possibility determination to use soft wheat grades for macaroni goods production. Methods of
research are following: general scientific, laboratory, statistical. In this work we show the influence of drying
regimes on technological and physicochemical characteristics of wheat grain of certain humidity level at different
drying carrier and exposition temperatures. Chemical and technological indexes dynamics during grains of
different humidity storage in dependence on regimes was studied, the optimum conditions and terms of wheat
storage were determined, the usage possibility and usage appropriateness of soft wheat grades Poliska 90 and
Rannya 93 for macaroni goods production were considered. It is approved by scientific research that grain with
initial humidity 17-18 % reaches critical humidity at the heating temperature of carrier 100 ? C and drying
exposition 30 minutes or at the temperature 80 ? C and drying exposition 60 minutes. For grain drying with
humidity 20-21 % we should increase temperature of heat carrier and period in dryer. Optimal terms and regimes
of grain storage dependent on its humidity were determined. Macaroni characteristics of soft wheat grades grain
dependent on drying and storage regimes were characterized. Main results are implemented into production.
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