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Pedepar:

1. PoboTa npucBsiueHa BUKOPUCTAHHIO MeHnYHUX BUCIBOK (T1B), cyxoi mosodnoi cupoBaTtku (CMC) Ta BiTaminy D3
y XJIibOneyYeHHi 3 MeTOI0 30araueHHs BUpoOiB (Pi3iosoriyHo-PyHKUiOHATbHUMU iHTpeJlieHTaMU Ta PO3LIMPEHHS
ACOPTUMEHTY IrepolieTUYHUX XJ1i600yI04HUX BUPOOIB. [JoBEEHO, 10 3a XiMiUHAM CKJIa[IOM IIIE€HUYHi BUCIBKU Ta
Cyxa MOJIOYHA CHPOBATKa IlepeBaskae MIIeHNYHe OGOPOIIHO ITEPUIOro raTyHKY 38 BMiCTOM IMOBHOLiHHOTO 32
aMiHOKHCJIOTHUM CKJIa[IoM 0ijIKa, Xap4OBUX BOJIOKOH, MiHEepaJIbHUX PEYOBUH i BiTaMiHiB. JlocinkeHo cyMicHUM
BB CMC, T1B, Bitaminy D3 Ta nosinmysayviB Ha (isnKo-XiMiuHi, CTPYKTypHO-MeXaHiuHi Ta OpraHoJIeNTUYHI
BJIACTMBOCTI TiCTa Ta FOTOBUX BUPOOLIB. l0BEAEHO, 1110 BUPOOH 3 MIIEHUYHUMU BUCIBKaMU Ta CYX0I0 MOJIOYHOIO
CHUPOBATKOIO MAIOTh OiMIbII iIHHWH XiMIYHUI CKJIaM, HDK XJ1i6 TiJIbKY 3 IIIEeHUYHOTO 6OPOIITHA 32 BMiCTOM 6ijKa,
XapyoOBUX BOJIOKOH, BiTaMiHiB, MiHepaJbHUX PEYOBUH i 37IaTHi Kpalle 3a6e3Me4ynTy opraHiam B (iziosiorivHo
AaKTUBHMX PEYOBUHAX, TOMY iX MOXKHA BiHECTHU [0 MPOAYKTIB, [0 MAIOTh (PYHKIiOHAJIbHI BJIaCTUBOCTI. KiliHivHMMU
BUIIPOOYBAHHSIMU BCTAHOBJIEHO €(DEKTUBHICTb Ta 6€3M€YHICTh BUKOPUCTaHHS xJliba «babycuH» 1151 Kopeklii piBHS

BiTaminy D3 g5 HacesieHHs 3 fedinuromBiTaminy D3.



2. The paper is devoted to the use of wheat bran (WB), dry whey (DW) and vitamin D3 in breadmaking in order to
enrich the products with physiological and functional ingredients and expand the range of gerodietetic bakery
products. It has been proved that by the chemical composition wheat bran and dry whey predominates wheat flour
of the first grade with a content of complete protein by amino acids profile, food fibres, minerals and vitamins. It
has been established that dry whey in general has a positive effect on the quality of bread in doses of 3 ... 5 % to the
mass of flour. Increasing the dosage of DW leads to a deterioration in the quality of finished products. It has been
proved that the addition of wheat bran to 10 % by weight of flour will allow the bread to be enriched with food
fibres without complicating the technological process of production and significantly reducing the quality of
finished products. It has been established that when combined addition of WB and DW to the flour of first grade,
the influence of wheat bran on the properties of dough and gluten proteins and, as a consequence, on the quality
of finished products prevails. It has been proved that the composite mixture reduces the formation of gas in the
dough (by 3,5 %) and the specific volume (by 2,5%), and the grain of bread. It has been determined that the use of
lecithin and enzymatic modification of lactose of DW can smooth the coherent negative effect of wheat bran and
dry whey on the rheological properties of the dough and bring them to the level of the control sample without
additives. It has been confirmed the expediency of fortification of bakery products with vitamin D3 by the method
of experimental and statistical simulation. The optimum method of dough kneading was determined - dough
kneading on dispersed phase with dry whey, wheat bran, lecithin, n-galactosidase and vitamin D3. The results of the
research have been tested in the production conditions at the «Variah» Ltd., PE «Zhuk L.M.», as well as in the
educational process of NUFT. The project of normative documentation for 4 types of bakery products: bread
«Babusyn», bread rolls «Rankova», «Soniachna» and «Sviatkova» was developed and approved. It has been
determined that the developed products have better organoleptic properties, stay longer fresh than bread of the
first grade wheat flour. It has been shown that products with wheat bran and dry whey have a more valuable
chemical composition than bread from wheat flour on the content of protein, food fibres, vitamins, minerals and
are able to better provide the organism in physiologically active substances, so they can be attributed to products
with functional properties. It has been established the effectiveness and safety of using «Babusyn» bread to correct
the level of vitamin D3 for people with deficiency of vitamin D3 by theclinical trials.
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