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1. YoockoHasleHHs TEXHOJIOTi] 6iCKBITHUX HaniBpaObpUKaTiB 3 BUKOPUCTAHHAIM MOAU(DIKOBAHUX BUIB KPOXMAJIIO

XOJIOZHOTO HabyXaHHs

2. Improving the technology of sponge cake using modified starch types of cold swelling

Pedepar:

1. lucepralist NpucBsAYeHa aKTyaJlbHUM [IPO6JIeMaM KOHIUTEPChKOI IPOMUCIIOBOCTI - yIOCKOHaJIEHHIO TeXHOJIOTi]
0iCKBITHUX HaniB(aObpPUKAaTiB 3 BUKOPUCTAHHIM MOAU(DIKOBAHUX BU/iB KPOXMAJIIO XOJIOOHOTO HabyxaHH.O6'eKTOM
IOCJIZIPKEHHS € TEXHOJIOTIS 6iCKBITHMX HaniB(pabpuKaTiB. SIK pegMeT LOoCiIKeHHs: 00paHo pi3Hi BUgu

Mo $iKOBAaHOTO KPOXMAJIIO Ta iX KOJIOIIHI pO34YnHM, 6iCKBiTHE TiCTO Ta TOTOBi BUPOOH, a TaKOX (i3nKo-xiMiuHi Ta
CTPYKTYPHI IIPOLieCH, 1110 BiIOyBaIOTHCS Iifl 4ac ix IPpUroTyBaHH Ta 30epiraHHs. B poboTi 3acTocoBaHi
OPraHOJIENTUYHi, Pi3UKO-XiMiuHi, pEOJIOTiUHI Ta MaTeMaTUYHO-CTaTUCTUYHI METOAU [OCIiIKEHb, 3TiAHO i3
3arajJlbHONPUMHATUMY i CIIeLliaIbHUMU METOJMKAMU; METOAY MaTeMAaTUYHOTO MOZEJIIOBAHHS 1JIaHyBaHHS
€KCIIEPUMEHTY 3 BUKOPUCTAHHSAM Cy4aCHUX KOMIT'IOTEPHUX IIPOrpaM. BUBYeHO (PyHKIiOHAIbHO-TEXHOJIOTIUHI
BJIACTMBOCTI Pi3HUX BUAiB MOAM(IKOBAHOIO KPOXMAJI0. BCTaHOBJIEHO, 0 IPU PO3PO0Li Ta YIOCKOHAJIEHHI
TEXHOJIOTii BUPOOHULTBA GiCKBITHMX HamniB()aOpUKATIB JOLIbHO BUKOPUCTOBYBATH MOIM(PIKOBAaHNI KDOXMAJIb

X0JIOAHOTO HabyxaHHs. BuBueHO BIIMB MOAM(IKOBAHOI0 KPOXMAJIO Ha NapaMeTpy 6iCKBiTHOro HaniBdabpukaTy B



npoleci 1oro NpurotyBaHHs. HaykoBO OGI'PYHTOBAHO Ta €KCIIEPUMEHTAJILHO JOBEAEHO BIUIUB MOAUQPIKOBAHOTO
KPOXMaJIIO Ha MPOLieC YTBOPEHHS! GiIKOBUX Ta SIEYHUX I1iH; BCTAHOBJIEHO HOTO BILJIUB Ha IIPOLIEC YTBOPEHHS
6ickBiTHOrO TicTa. PO3p06sieHO HOBUI METOJ, pO3PaxyHKY KiJIbKOCTi 3B's13aHOi BOJIOTY B OOPOLIHSIHUX BUPOOax, 3a
SIKUM JJOBEJIEHO, 10 JaHUI KPOXMaJslb BIJIMBAE HA N€PEPO3MO/Iia BOJIOTY Y BUPO6aX i3 30i/IbIIEHHSIM BiZICOTKY
3B'13aHOi BOAY, 110 MOJINIIy€e COPOLiliHi BacTUBOCTI BUPOOGIB Ta 3MEHIIy€e BTPATy BOJIOTY IIPU 30epiraHHi.
3HaieHO oNTUMaJbHe N03yBaHHS MOIM(IKOBAHOTO KPOXMAaJIO IIPU po3pooLii 6iCKBITHOTO HaniBpadbpukary,
YIOCKOHaJIEHO TEXHOJIOT{YHY CXxeMY BUPOOHULITBA. [IpoBeieHa NpoMucoBa annpooballiss HOBUX BUPOOiB Ta
OOI'PYHTOBAHA COLliaJIbHO-€KOHOMIYHA €(PEeKTUBHICTb HOBUX HaMiBpaOpUKATIB.

2. The thesis is devoted to actual problems of confectionery industry - improving technology of semi-finished
biscuits using modified starches' types of cold swelling. There were studied functional and technological
properties of different types of modified starches. It was found out that by the development and improvement of
production technology of semi-finished biscuits is advisable to use cold swelling modified starches. It was
researched the effect of modified starch on the parameters of semi-finished biscuit products in the process of its
preparation. It was scientifically substantiated and experimentally proved the impact of modified starch on the
formation of protein and egg foams; established its influence on the formation of biscuit dough. A new method of
calculating the number of bound moisture in bakery products was developed, for which it is proved that this starch
affects the redistribution of moisture in products with an increase in the percentage of bound water that improves
the absorption properties of products and reduces moisture loss during storage. There was found an optimum
dosage of modified starch for the development of semi-finished biscuit, improved technological scheme of
production. During the research it was conducted an industrial testing of new products and social and economic
efficiency of new semi-finished biscuits was approved.
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