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2. The refinement of bakery foods' technologies made of flour with reduced bakery characteristics

Pedepar:

1. Incepralist NpUCBsAY€Ha aKTyaJbHOMY [JIs1 XJ1i00IIeKapChKOi raylysi 3aBJaHHIO MOJIIIIIEHHS SIKOCTi XJ1i600y109HUX
BMPOOIB 3 60POIIHA 3] 3HIDKEHMM BMICTOM KJIIEIKOBMHH Ta HU3BKOIO ii SIKiCTIO IJISIXOM YI,OCKOHAJIEHHS TEXHOJIOTII
xJ1i606y104HMUX BUPOGiB 3a paxyHOK BukopucTaHHs CIIK ta ®IT nporeonituynoi aii Heittpasa 1,5 MG, a Takox
3a0€e31e4eHHs CTaHJAPTHUX ITOKA3HUKIB SIKOCTi XJ1i600y104HUX BUPOOIB y Pasi BUKOPUCTAHHS alleTaTy Kajblilo SIK
iHriGiTOpy KapTOIJISIHOI XBOPOOU XJliba msixoM 3acTocyBaHHsAM QI aminonitrynoi gii dyHramin 2500 SG Ta
acKop6iHOBOI KKC10-TU. HayKOBO 06GI'pyHTOBA-HO MeXxaHi3Mm nosinuryBanbHoi Aii CITK Ta @I Heiirpasa 1,5 MG i Oy-
Hramizn 2500 SG Ha sKicTb X71i600y104HAX BUPOOiB, HA OCHOBI YOTO 3aITPOIIOHOBAHO YIOCKOHAJIEHY TEXHOJIOTII0
XJ1i6006y1I0YHUX BUPOOIB 3 OOPOIIHA 3i 3HUKEHUMMU XJ1i60IeKapCcbKUMU BacTuBocTsIMU. Kinrouosi ciosa: CIIK, OI1
Heiitpasa 1,5 MG i ®ynramin 2500 SG, aterar Kasblijlo, aCKOp6iHOBa KUCJIOTA, SIKICTb X1i606y1I04HUX BUPOOIB,

KJIEKOBUHA.



2. The dissertation is dedicated to the actual task for bakery branch of quality improvement of bakery foods made
of flour with reduced content of gluten and its poor quality, through perfection of technologies of bakery foods
due to usage of gluten and enzymatic agent of proteolytic activity of Neutrase 1,5 MG, as well as provision of
standard quality measures of bakery foods at usage of Acetate Calcium as inhibitor of potato disease of bread by
the way of using of FP of amylolytic enzyme activity of Fungamyl 2500 SG and ascorbic acid.The mechanism of
improving activity of gluten and enzymatic agent Neutrase 1,5 MG and Fungamyl 2500 SG on the quality of bakery
foods, has been schientificallyproved. On the basis of this research a perfected technology for bakery foods made
of flour with reduced baking characteristics has been proposed for using. Key words: gluten, enzymatic agent
Neutrase 1,5 MG and Fungamyl 2500 SG, Acetate Calcium, ascorbic acid, quality of bakery foods.
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