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1. DopmyBaHHS TOBaPO3HABYMX BJIACTUBOCTEN 3aMOPOXKEHUX TICTOBUX HaMiBPaOpPUKATIB 3 JOIaBaHHSIM POCIUHHO]

CHPOBUHU

2. Formation of merchandising properties of frozen dough semi-products with the addition of plant material

Pedepar:

1. O6'eKT mOCHiIKeHHs - TOBaPO3HABYi BJIACTUBOCTI 3aMOPOKEHUX TiCTOBUX HaniBdadpuKaTiB. MeToio
IycepTalifHoi po60TH € GOPMYBaHHS TOBAPO3HABUMX Ta (PYHKIIOHAJIIBHO-TEXHOJIOTIYHUX BJIACTUBOCTEN
3aMOPO’KEHHUX TICTOBUX HaMNiB(abpUKATIB IIJISIXOM [IOAABAHHS POCIMHHOI CUPOBMHU. METOIY AOCTiTKEHHS ~
opraHoJsienTuyYHi, pizuko-ximiuHi i Mikpobiosoriuai metonu. [HdopMaIiito Npo MexaHi3aM 3MiH TOBaPO3HABYUX
XapaKTEPUCTUK 3aMOPOXXEHUX APiKIPKOBUX HalliB(pabpHKaTiB 3 J,0JIaBaHHIM POCIUHHOI CHPOBUHY OTPUMYBAJH 32
IOTIOMOTOI0 KPIOCKOIIIUHUX METO/IiB, METOZIB TU(epeHLifHOiI cKaHyoo4oi kanopumertpii (JCK), sgepHoro
MarsiTHoro pe3oHancy (SIMP). HaykoBa HOBU3HA OJI€P>KaHUX PE3YJIbTATIB MOJISITA€ B TOMY, IO BCTaHOBJIEHO, L0
I0/laBaHHS POCJIMHHOI CHPOBMHU B TiCTOBi HaniBgabpukaTu 3Milllye TeMIepaTypy KpUcTaslisalii Bosoru B 6ik
HIDKYMX TEMIIEPATYP, 1O [TOKpallye 30epesKeHHs LiliCHOCTI APDKIKOBUX KJIITUH Ta CIpUsIE iX aKTUBALLiI MicIs
XOJIOOUBHOrO 36epiraHHs.BcTaHOBIEHO, 1110 KapTOIIS Ta OBOYEBA I1J1a3Ma € JOJAaTKOBUM PKEPEJIOM CTPYKTYPHUX

PEYOBUH (KJIITKOBMHA, KPOXMaJb, OiNIKY, IEKTMHOBI pEYOBUHMU), 5IKi JO3BOJISIIOTh 30€perTy APiXIKOBI KJIITHHY Bif



HETraTUBHOI [Iii X0JIOy 32 PaxXyHOK 3B'sI3yBaHHS YAaCTUHU BiJIbHOI BOAU. Bu3HavyeHo, o NonepegHe 3aMOPOKYBaHHS
KapTOILJIi CIIPUYKHSE [109aTOK (PEPMEHTATUBHOTIO TifipoJIi3y KpOXMaUlio, IPUYOMY TiJi Yac 31ifICHEHHS MBUIKOI
nedpocrauii Bupo6iB y nosi HBY BindyBaeTbCsl HOBHUI po3Maj KPOXMaJIIO /10 TJII0KO3U Ta aKTUBALLisl APIKA’KOBUX
KJIITHH MiCJIs1 XOJIOAU/IBHOTO 36€piraHHs, i IK HaCJliOK - IOKPAIL€HHs PEOJIOTiYHUX BIACTUBOCTEN BUPOOIB i3
3aMOPO’KEHUX TiCTOBUX HamiBdabpukartis. [JoBemeHo, 0 YaCTKOBA 3aMiHa PeLeNTypPHOI KiIbKOCTi BOAY OBOYEBOIO
IJIa3MOIO, BUCTYIIAI0YY JOLATKOBUM JIKEPEJIOM CMAKOBUX Ta aDOMATUYHUX PEYOBUH, CIIPHUSE ITOKPALLEHHIO
OpPraHoJIENTUYHUX BJIACTUBOCTEN I'OTOBOTO IPOJYKTY Ta PO3LIMPEHHIO aCOPTUMEHTY Y BiTUM3HSIHOMY CETMEHTI
3aMOPO’KEHHUX TiCTOBUX HaniB(pabpukaris. OepKaHO KOMIIEKC HOBUX JAHUX PO (PYHKLiOHATIbHO-TEXHOJIOTIYHi,
di3uKo-xiMiuHI, TOKa3HMKY O6€3MeYHOCT] 3aMOPOKEHOr0 TiCTOBOTO HamiBpabpukaTy 3 LOJABaHHSIM POCJIMHHOI
CHPOBYHH B IIPOLIECi XOJI0ANIBHOrO 36epiraHHs. Pe3ysibTaTy BIPOBAIKEHO Ha MifIIPUEMCTBAX XapuoBOi

HpOMI/IC]IOBOCTi Tay HaBYaJIbHUU nponec. Fa]ly3b BUKOPUCTAHHS — Xap40Ba I'[pOMI/ICJ'[OBiCTb.

2. Object of investigations - commodity properties of frozen dough semi-products .The aim of the dissertation
work is the formation of commodity and functional and technological properties of frozen dough semi-products
by the addition of plant material. Research methods - organoleptic, physico-chemical and microbiological
methods. For information about the mechanism of change commodity characteristics of frozen yeast semi-
products with the addition of plant material obtained by krioskopichnyh methods, differential scanning
calorimetry (DSC), nuclear magnetic resonance (NMR). The scientific novelty of the results is found that the
addition of herbal preparations in dough temperature of crystallization water displaces toward lower
temperatures, which improves the integrity yeast cells and promotes their activation after refrigeration storage.
Found that potato and vegetable plasma is an additional source of structural materials (cellulose, starch, protein,
pectin), which maintain the yeast cells from the negative impact of cold due to binding of free water. Determined
that the preliminary freezing potatoes start causing enzymatic hydrolysis of starch, and during rapid defrosting
product in the microwave field is complete breakdown of starch to glucose and activation of yeast cells after
refrigeration storage, and as a consequence - to improve the rheological properties of products from frozen dough
preparations. It is shown that partial replacement of water recepturnoyi vegetables plasma, speaking an additional
source of flavor and fragrances, improves the organoleptic properties of the finished product and variety in the
domestic segment of the frozen dough preparations. Complex obtained new results on the functional and
technological, physical and chemical indicators of safety of frozen dough half-finished product with the addition of
plant material during refrigeration storage. The results introduced in the food industry and in the learning process.
The branch of application - food industry.
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