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1. Inceprauiiina po60oTa IpucBIYeHa pO3pOOJIEHHIO KOMIIJIEKCHUX XJ1i60IeKapChKUX MOJINIyBayiB HanpapieHoi Aii
L7151 IOJIOBXXEHHS CBIXKOCTI XJ1i600YJI04HUX BUPOOIB 3 MIIEHUYHOT0 60POIIHA, CEPEHBOTO Ta CUJIBHOTO 33 CUJION,
BUTOTOBJIEHUX 32 IPUCKOPEHUX TEXHOJIOTIN. 11 BUPOOHMLITBA KOMIIJIEKCHUX XJ1I60TIEeKapChKUX MOJIMITYBaviB B
SIKOCTi QyHKIiOHAIbHOI OCHOBU 00paHO CYyXi IPOJYKTU [TepepoOKU MOJIOKA, & CaMe — CYXy MOJIOYHY CHUPOBATKY 3-
Iif; cUpy KUCJIOMOJIOYHOrO, 36aradyeHy Mg Ta Mn, TeXHOJIOTIIO 5IKOi po3pobJieHo BYeHo10 HarjionanbHoro
VHIBEpPCUTETY Xap4oBUX TexHoJoriil O.B. Kouy6ei-JIMTBMHEHKO, Ta KOHLEHTPAT CUPOBATKOBUI OiNIKOBUM CyXuii
«KCB-Y®-65» BiTuynaHsHOro BupobHuka TOB «Texmosnmnpom». BcTaHOBIIEHO, 1110 BUKOPUCTAHHS Lii€i CUPDOBUHU
IIO3UTHBHO BIIJIMBAE Ha SIKICTb XJ11I600YI04HMX BUPOOIB, 36i/blIye BMICT 6iJIKiB i TOAOBXY€E CBIXKICTb XJ1i000YI0UHUX
BMPOOIB 3 NIIEHUYHOTo 60poIIHa. [Topsn 3 MM BCTAaHOBJIEHO, 110 BOHU MAlOTh HU3bKY CXUJIBHICTD 10 YTBOPEHHS
TPYLOYOK, CTYIIiHb 371€KyBAaHHS He NepeBullyBas 3,0 %, 10 € HeOOXiHOI YMOBOIO BUPOOHUITBA KOMILJIEKCHUX

XJ1i60neKapChKUX MOJIMNIYBayiB. PO3p06JieHO YOTHPU pelienTypy KOMIIJIEKCHUX XJ1i00I1eKapChKUX MOJINITYyBayiB,



Ile PyHKIiOHAJIbHOIO OCHOBOIO CJIYTY€E CyXa MOJIOYHA CUPOBATKa, 36aradeHa Mg ta Mn: KXII «Csixicte CMC
Cynep», KXIT «CsixicTe CMC +», a60 KOHLeHTpaT cupoBaTkoBuii 6inkosuii cyxuii: KXIT «Ceixicts KCB Cynep»,
KXIT «CBixicte KCB +». [lo ckilafy akTUBHOI YaCTUHU BXOZSTD, 32 PI3HUX IIPOIOPLiNA: MaJIbTOT€HHA O-aMisasa,
KapOOKCUMETUIILIEII0JI03a, SI0JIyYHII IEKTHUH, MaJbTOIEKCTPUH, aCKOPOiHOBA KMCJIOTA, pochaTUIHNNA KOHLEHTpPAT,
cyxa MIIeHUYHa KJIeMKOBUHA. BCTaHOB/IEHO, 10 po3p06IeHi KOMIUIEKCHi XJibonexkapchki noJinurysadi « CBKiCTb
CMC Cymnep» i «CsixicTe KCB Cynep» moLibHO BUKOPUCTOBYBATU y TEXHOJIOTI] XJ1iba 3 NIIEHUYHOTo 60POIIHA, a
«CBixicTb CMC+» i «CBixxicTb KCB +» — y TexHo10rii 6y/104HUX BUPO6iB. ONTHMabHE [O3yBaHHS PO3POOIEHUX
KOMILJIEKCHUX XJ1i00ME€KaPChKUX TOJIIITYBayiB 3aJ1€5KUTh Bifl SKOCTi 60POLIHA, a caMe — ra30yTBOPIOBAJIbHOI,
BOZJOTIOTJIMHAIBHOI 3ATHOCTEN Ta CUJIM 6OPOIIHA, i cTaHOBUTS Big 0,5 1o 2,0 % mo Macu 60poIIHa, 3aJIEKHO Bifl
110ro sIKOCTi. BcTaHOBJIEHO YKPIIJIIOBAJIBHY [il0 pO3pO6JI€HUX MOJINITYyBadiB HAa CTPYKTYPY TiCTa BHACIiLOK
BMKOPHMCTAHHSI CyXOi MIIEHNYHOI KJIEIKOBUHY, YTBOPEHHS KOMILJIEKCIB 6ijIka 60polIHa 3 pocpaTugHuM
KOHILIEHTPATOM Ta OKMCHIOBAJIbHOI [1ii aCKOPOiHOBOI Ta MOJIOYHOI KUCJIOT i3 IepETBOPEHHSIM CYJIbQTiApUIbHUX IPYTI
y oucyibQifHi Ta BAHUKHEHHS i0HHUX 3B'513KiB MiXK KApOOKCUIJIBHUMU IPyramMmyu KapOOKCUMETHUIIIEII0JI03H],
s67Iy4HOrO IEKTHHY i 6i/IKiB KJIEIKOBMHU. BCTaHOBJIEHO, 110 PO3P006JIE€HI KOMIIEKCHI XJ1i60MeKapChKi MOJINIyBayi
IIOKPAIIYIOTh €JIaCTUYHICTh TiCTa 32 PaXyHOK MaJIbTOJEKCTPUHY, SIKUI OCMOTAYHO 3B’s13y€ BinbHY BoAy. Lli
[IepEeTBOPEHHS CIPUSITUMYTD IIO/IOBKEHHIO 36€pesKeHHsI CBIXKOCTI XJ1i606y104HMME BupobaMu. [loBesieHO, 110
PO3p006JIeHi KOMIIJIEKCHI MOJIINIIYyBayi [0JI0BXYIOTb CBIKICTh HEYIIAKOBAHUX XJ1iO00YI0UHUX BUPOOIB 3 [IIEHUYHOTO
60polIHa BUILIOTO COPTY, BUTOTOBJIEHUX 32 IPUCKOPEHOI TEXHOJIOT, 10 72 rof,. 3a pe3ysibTaTaMU 4OCiIKEHb
PO3pO6JIEHO HOBI peLeNnTypy KOMILJIEKCHUX XJIi60IeKapChbKUX MOJIMNITYBayviB, SKi alpo60BAaHO B YMOBAxX
BUPOOHUIITBA Y TEXHOJIOTIi X71i600y1I04HMX BUPOOIB 3 NIIEHUYHOTO 60poIiHa. PO3paxoBaHO EKOHOMIYHY
e(EeKTUBHICTb Bif] BIPOBAI)KEHHS Y BUPOOHULITBO KOMIJIEKCHUX XJ1i00II€KAaPChKUX MOJINIIYyBadiB Ta BUKOPUCTAHHS
ix y TexHosorii X711606y7I04HUX BUPOOIB, BUTOTOBJIEHUX 32 IPUCKOPEHUX TEXHOJIOTIH, AJ1s1 TIONOBKEHHS IXHbOI

CBIDKOCTI.

2. The dissertation is devoted to the development of complex baking improvers of the directed action for
prolongation of freshness of bakery products from wheat flour, average and strong on the force, made on the
accelerated technologies. For the production of complex baking improvers, dry milk processing products, namely
dry whey from sour milk cheese, enriched with Mg and Mn, the technology of which was developed by the
scientist of the National University of Food Technologies OV Kochubey-Litvinenko, and dry whey protein
concentrate "KSB-UF-65" of domestic manufacturer "Techmolprom". It is established that the use of this raw
material has a positive effect on the quality of bakery products, increases the protein content and prolongs the
freshness of bakery products from wheat flour. In addition, it was found that they have a low (weak) tendency to
form lumps, the degree of caking did not exceed 3.0%, which is a necessary condition for the production of
complex baking improvers. Four formulations of complex baking improvers have been developed, where the
functional basis is dry whey enriched with Mg and Mn: CCP "Freshness SMS Super”, CCP "Freshness SMS +", or dry
whey protein concentrate: CCP "Freshness" KSHP KSB + ». The composition of the active part includes, in different
proportions: maltogenic o-amylase, carboxymethylcellulose, malic pectin, maltodextrin, ascorbic acid, phosphatide
concentrate, dry wheat gluten. It is established that the developed complex baking improvers "Freshness SMS
Super" and "Freshness KSB Super” should be used in the technology of bread made of wheat flour, and "Freshness
SMS +" and "Freshness KSB +" - in the technology of bakery products. Using mathematical modeling, it was found
that the optimal dosage of the developed complex baking improvers depends on the quality of flour, namely - gas-
forming, water absorption capacity and strength of flour, and is from 0.5 to 2.0% by weight of flour, depending on
its quality. The positive influence of the developed complex baking improvers on the formation of structural and
mechanical properties of the dough and the intensity of biochemical processes, which, in turn, affect the
hardening of products. Thus, the strengthening effect of the developed improvers on the dough structure due to
the use of dry wheat gluten, the formation of flour protein complexes with phosphatide concentrate and the
oxidizing action of ascorbic and lactic acids with the conversion of sulfhydryl groups into disulfide and ionic bonds
gluten protein. Developed complex baking improvers have been found to improve dough elasticity due to
maltodextrin, which osmotically binds free water. These transformations will help to prolong the preservation of



freshness of bakery products. It is proved that the developed complex improvers prolong the freshness of
unpackaged bakery products from high-grade wheat flour, made by accelerated technology, up to 72 hours. The
prolongation of freshness is due to an increase in osmotically and adsorption-bound moisture and a greater
accumulation of low molecular weight dextrins, which retain and do not give away the water bound by it during
storage. According to the results of research, new formulations of complex bakery improvers have been developed,
which have been tested in the conditions of their production and in the technology of bakery products from wheat
flour. The economic efficiency of introduction into production of complex baking improvers and their use in
technology of the bakery products made by the accelerated technologies for prolongation of their freshness is
calculated.
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