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1. YockoHasneHHs T€XHOIOTii XJ1i600y/109HUX BUPOOGIB 3 MPOJYKTaMU i3 COi

2. The improvement of technology of bakery products with products from soya

Pedepar:

1. PoboTa npucBsiueHa yI0CKOHAJIEHHIO TeXHOJIOTII xJ1i606yI09HIX BUPOOIB 3 IPOAYKTaMU NepepoOKy Coi s
MigBUIIEHHS X SIKOCTi, 610JI0TiYHOI LIIHHOCTI Ta 3aCBOIOBAHOCTI. BUBUYeHO criocobu MifroToOBKY 3epHa coi Ta oro
nepepoOKu [j1s1 MiHiMizallii BMiCTy aHTUIIOKMBHUX PEYOBUH. 3alIPOIIOHOBAHO OOPOLIHO 3 COJIOAY COi Ta OiTKOBUM
KOHILIEHTPAT COJIOAY COi 5IK 6iJIKOBi 106aBKHU 10 XJ1i600y104HMX BUPOOGIB. [IpoBeieHO NOPiBHAIBbHUIL aHATI3
TEXHOJIOTIYHUX BJIACTUBOCTEH BilOMUX Ta HOBUX IPOJIYKTIB i3 coi. [lokazaHO 3HWKEHHS BMICTY iHTi6iTOPIB
TPUIICHHY Ta XMMOTPUIICHHY B IIPOLIECi N1OCIiZOBHOIO ITPOPOIILYBaHHS Ta €KCTPYAyBaHHS HaciHHs coi. [TiniopaHo Ta
ONTUMI30BaHO CKJIaJ, KOMIJIEKCHOTO MOJIIIITyBaya sIKOCTi xJ1i0a 3 MiABUIIEHUMU KiIbKOCTSIMU IIPOIYKTiB IEPEepOOKU
coi. Po3p06s1eHO HOPMaTUBHY JOKYMEHTAILl0 Ha Ll MOJINIIyBay i Ha COeBUIA MPOJYKT 3 HU3bKMM BMiCTOM
AHTHUIIOXUBHUX pe4yoBUH. Kito4oBi coBa: x71i6, 6iosioriyHa LiHHICTb, COEBi TPOYKTU, aHTUIIOKUBHI pEYOBUHH,

3aCBOIOBaHICTb, iHTi6ITOPY, TPOPOLYBaHHS, EKCTPYAYyBaHHS, IOJIIIIITyBay

2. Work is dedicated to the improvement of technology of bakery products with products of processing of soya for
increasing of their quality, biological value and digestibility. Ways of preparation of soya grain and its processing



for minimization of the content of antinutrients have been studied. The flour from soya malt and protein
concentrate of soya malt as protein additives to bakery products has been offered. The analysis of technological
properties of known and new products from soya has been made. Decrease in the content of inhibitors of tripsin
and himotripsin in process of germinating and extruding of soya grain has been shown. The content of complex
quality improver of bread with the products of soya processing has been picked up and optimized. The normative
documentation on this improver and on soya product with the low content of antinutrients has been developed.
Keywords: bread, biological value, soya products, antinutrients, digestibility, inhibitor, germinating, extruding,

improver
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