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1. Inceprariiio prucBsi9€HO HAYKOBOMY OOI'DYHTYBAHHIO Ta yIOCKOHAJIEHHIO TEXHOJIOTI 6e3rII0TeHOBOro XJIita 3
PHCOBOro 60pOIIHA i3 BUKOPHUCTAHHIM aMiIoNiTUMHUX PEePMEHTIB, OJIii pOCIMHHOI Ta CTPYKTYPOYyTBOPIOBAYiB.
CucreMaTU30BaHO JaHi JliTepaTypHUX IKepeJ WoA0 CIIOCO6iB MifBUIIEHHS TEXHOJIOTIYHOTO NOTEHLiany
OOPOLIHSHOI CUPOBUHM [1J11 BUPOOHUIITBA XJ1i600YI0UHNX BUPOOIB AJ1s JII0T el i3 TIII0TeH3aIeXKHUMUI
3aXBOPIOBAHHSIMU Ta IIPOAHAIII30BAHO JOCBiM 3aCTOCYBaHHS €H3UMIB, I0BEpXHEBO-aKTUBHUX pedoBUH ([1AP),
riZpoKoJIoifiB i 6ifIKiB AJ1s1 pery/toBaHH4 ii BnactuBocTel. Ha nifcrasi aHasizy XiMi4YHOTO CKJIafy Ta TEXHOJIOTIYHUX
BJIACTMBOCTEH Pi3HUX COPTIB PUCOBOrO GOPOLIHA BCTAHOBJIEHO AOLIIbHICT BUKOPUCTAHHS B SKOCTi CHPOBUHMU 1715
BUPOOHHMLITBA 6E3IJII0TEHOBOro X1i6a 6opoiHa 3 mIidposaHoro (6isoro) pucy. O6rpyHTOBaHO IepeBaru 1oro
3aCTOBYBAHHS 3a AUCIIEPHICTIO Ta TPaHyJIOMETPUYHUM CKJIAZIOM, BOLOIIOIJIMHAJILHOIO, BOAO- i SKUPOYTPUMYIOUOIO
3partHicTio. [IpoBeieHO aHali3 CTaHy BYIJIEBOJAHO-aMijIa3HOTO KOMILJIEKCY PUCOBOTrO 60polIHa. BussieHo, 10
pricOBe GOPOIIHO Ma€ y 2 pa3u HIKYY aKTUBHICTD O- i 0-aMinia3u Ta ra30yTBOPIOBAJIbHY 3/IaTHICTD B IIOPiBHSHHI 3

NIIEHUYHUM GOPOIIHOM BUILOTO COpPTY. BcTanosieHoBIIINBaMinoiTUUHNXGEpMEHTIB Ha HAKOIIMYEHHSIIYKPiBIIiz



4ac rifposi3yKpoXMallOMOJEJIbHUAX TICTOBUX CUCTEM 3 PMCOBOr0O 60pOLIHA. 3 METOI0 iHTeHcUdiKariii
IleToTiMepur3altii KpOXMaslio pUCOBOTO G0POIITHA 3aIIPOTIOHOBAHO PallioHANIbHUM cOCi6 fioro mogudikarii -
IIPUTOTYBaHHS HaniBpabpUKaTy-Tifposi3aTy 3 60poluIHa BOJIOTICTIO 65 %, 110 3a6e31edye NOCTaTHIN CTyIiHb
Tiipos1i3y Kpoxmaso (KiJbKiCTb yTBOPEHUX LIYKPiB CTAaHOBUTH 5,9 % Ha CP) 31 CKOpOYEHHSIM TPUBAJIOCTI
TEXHOJIOTIYHOTrO NpoLecy 10 2 rof. EciepruMeHTanbHO BUBHAYEHO, 110 32CTOCYBaHHS (epMEHTAaTUBHOI Mou@ikalii
KPOXMaJIl0 PUCOBOro 60pOLIHA CIIPUsie aKTUBIi3allii ra30yTBOPEHHS Ta KMUCJIOTOHAKOIIMYEHHS, 110 3abe3revye
HeOOXiJIHy iHTEeHCUBHICTb OPOZiHHS TiICTOBUX HamiB(pabpUKaTiB AJ1s1 IOKPAILEHHS SIKOCTi TOTOBUX BUPOOIB.
JOBEIEHO AOLiIBbHICTh CYyMICHOIO BUKOPUCTAHHS 3HEXKUPEHOTO JIELIMTAHY, COHSIIHUKOBOI OJ1ii i 1K
CTPYKTYpOYTBOPIOBaYa — CyXOro sie4yHoro 6inka a6o [TIMLI y penenTtypHiii KOMIIO3ULii yIOCKOHaTIEHOT'O
6e3rI0TeHOBOrO XJ1iba B IOEAHAHHI 3 (pepMeHTaTUBHOIO Moaudikallielo KpoxMaso PUcoBoro 6opouiHa. Metomom
MaTeMaTU4YHOIO MOJEIOBAHHS ONTUMI30BaHO PELENTYPHI 03yBaHHsI KOMOiHallill CHPOBUHHUX iHIPeJli€HTIB!
«JIELUTHH, OJ1isl, CYXUI SIeYHUI 6isIOK» Ta «jieuuTyH, ojis, [TIML» y KinpkocTax BifmnosinHo «1,0 %, 3,0 %, 4,0 %» i
«1,0 %, 3,0 %, 1,0 %» no macu 6OPOIIHA, sIKi 3a6e31e4yI0Th HallBULlli I0Ka3HUKU SIKOCTi TOTOBUX BUPOOiB. B
Pe3yJbTaTi IPOBEIEHNUX €KCIIEPUMEHTAJIBHUX JOCIiI)KEHb PO3PO0JIEHO PELENITYPH i TEXHOJIOTIUHI iHCTPYKIii Ha
HOBi BUpo6U. 311ifiCHEHO arpoballilo TEXHOIOTii HOBIX BUPOGIB y BUPOOHUYMX YMOBaX 3aKJIajliB PECTOPAHHOTO

rocriogapcTsa M. Kuesa ta y HaB4asnbHOMy nponeci HYXT.

2. The dissertation is devoted to scientific justification and improvement of gluten-free bread technology made of
rice flour with the use of amylolytic enzymes and structure-forming agents. The literature sources systemized
regarding the ways of increasing the technological potential of flour raw materials for the bakery products
production for the people with gluten-dependent diseases and analyzed the experience of the use of enzymes,
surfactants, hydrocolloids and proteins to regulate its properties. On the basis of chemical and technology
composition analysis of different varieties of rice flour, the expediency of the use of the ground (white) rice flour in
the gluten-free bread production was established. The advantages of its application in granulometric composition,
water absorption, water and fat-holding capacity are substantiated. The state of carbohydrate-amylase complex of
rice flour was analyzed. It is determined, that the rice flour has two time lower activity of o- and o-amylase and gas-
forming ability in comparison to higher-grade rice flour. The influence of amylolytic enzymes on the accumulation
of sugars during the hydrolysis of starch model rice flour systems with a moisture content. In order to intensify the
depolymerization of rice flour starch, a rational method of its modification is offered within the preparation of
semi-finished hydrolyzate of flour with 65% moisture content, which provides sufficient level of starch hydrolysis
(the amount of sugars formed is 5.9% to dry substances) with a reduction of technological process by 2 hours. It
has been experimentally determined that the use of enzymatic modification of rice flour starch promotes the
activation of gas formation and acid accumulation, which provides the necessary intensity of fermentation of
dough semi-finished products to improve the quality of ready-made products. The feasibility of the combined use
of low-fat lecithin, sunflower oil and as structure-forming agents- dry egg white and HPMC in the formulation of
improved gluten-free bread in combination with enzymatic modification of rice flour starch. By the method of
mathematical modelling the prescription dosages of combinations of raw ingredients were optimized: "lecithin, oil,
dry egg white" and "lecithin, oil, HPMC" in quantities of "1.0%, 3.0%, 4.0%" and "1,0%, 3.0%, 1.0%" by weight of flour,
which provide with the highest quality of finished products. As a result of the experimental researches, recipes and
technological instructions for new products have been developed. Due to the results of calculations of expected
economic efficiency from the sale of products, it is established that the selling price of bread "Snow White" and
"Dawn" is 92.45 UAH and 93.23 UAH per 1 kg, which confirms the feasibility of introducing improved technology.
The technology of new products was tested in the production conditions of the restaurants of Kyiv and in the
educational process of NUFT.
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