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2. The refinement of bakery products technology with groats crops processing products application.

Pedepar:

1. lnceprariis npucBsYeHa YIOCKOHAJIEHHIO TEXHOJIOTI] XJ1iba 3 CyLibHO3MeIeHOro 60POIIHA MIIEHUIIi Ta CIIeIbTH
3 BUKOPUCTaHHSIM BiBCSIHUX Ta TpeyaHuX MJacTiBLiB. B po6oTi gociimkeHo XiMiYHUI CKiIaf Ta TeXHOJIOTIuHi
BJIACTMBOCTI NNIIEHWYHOTO Ta CIEJIbTOBOIO OOPOLIHA, BiBCSIHUX Ta IPEeYaHuX IJIacCTiBLiB. BU3HaueHO BIJIMB
KPYITSIHUX IJIACTIiBLIiB Ha I1epeo6ir TEXHOJIOTIYHMX MIPOLECIB Ta SIKiCTh TOTOBUX BUPOO6iB. BcTaHOBIEHA €(PEKTUBHICTD
3aMiHu B peLienTypi xjiba 15 % 60polHa BiBCSHUMU Ta rpeYyaHUMU I1acTiBUsAMU. OGIPYHTOBAHO TEXHOJIOTIYHI
3aX0/I1 Ta CIIOCOOY IIPUTOTYBAaHHS TiCTa 3 IJIACTIBLISIMU [1J11 OTPMMaHHS FOTOBUX BUPOOIB XOPOILIOi SKOCTI.
Po3kputo cyTHiCTb nepebiry 6ioxiMiuHMX, MIKPOOIOIOTiYHUX, KOJIOILHUX TPOLIECIB B TEXHOJIOTII xJ1i0a 3
CYLiIbHO3MEJIEHOTO 60POIIHA Ta MJIACTIBLiB, BU3HAYEHO 3MiHU Y CTPYKTYPHO-MEXaHiYHUX BJIACTUBOCTSIX TiCTa.
BcraHoBJI€HO, 1110 BUPOOU 3 IJIACTIBLISIMY, [IOBiJIbHIlIE Y€PCTBilOTh, MAIOTh MiJIBUIIEHY Xap4oBy LiHHiCTb. Ha
nificTaBi MPOBEJEHUX NOCiIKEeHb PO3PO6JIEH] peLlleNITYpPH Ta TEXHOJIOTIUHI iHCTPYKLii Ha X71i6 «JIpeBISIHCbKUM 3
BiBCSIHMMM IUJIACTIBUSIMUY, «[IPEBIISIHCbKUI 3 TPE€YaHUMU IUIACTIBLSIMUY, «b1JIKOBO-BiBCSIHUI» Ta «biJIKOBO-

IrpeYaHUn».



2. The thesis is devoted to the refinement of technology whole-wheat and whole-spelt bread with oat and
buckwheat flakes application. The chemical composition and technological properties of wheat and spelt flours,
oat and buckwheat flakes were investigated in this work. The cereal flakes effect on the manufacturing processes
and finished products quality was defined. The effectiveness of the flour replacement in the bread recipe by 15%
oat and buckwheat flakes was installed. The technological measures and dough cooking methods with flakes for
produce of end-product with good quality were been substantiated. The essence of biochemical, microbiological
and colloidal processes in technology of the whole-flour bread with flakes were disclosed, the changes in
structural and mechanical properties of the test uncovered were identified. It was established that the products of
cereal stale slower these products have the high nutritional value. According to the conducted researches, the
recipes and technological instructions for breads «Drevlyansky with oat flakes», «Drevlyansky with buckwheat
flakes», «Protein-oat bread» and «Protein-buckwheat bread» were developed.
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