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V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.33.29

Tema gucepranii:
1. YoockoHaeHHs TeXHOJIOT] XJ1i600y1I04HUX BUPOOiB IIOJOBKEHOIr0 TEPMiHY 30€piraHHsl.

2. A development of technology of bread of prolonged storage time.

Pedepar:

1. Incepraniiina po60Ta IPUCBIYEHA YIOCKOHAJIEHHIO TEXHOJIOTI] XJ1i600y109HNX BUPOOGIB MTOJOBKEHOIO TEPMIHY
30epiraHHs IJISI-XOM BUKOPUCTAaHHS XKUTHbO-C0J10710B0r0 ekcTpakty ()KCE) i pep-menTHoro npenapary Hosamis,
sIKi CIIOBIZIbHIOIOTB IIPOLIEC YEPCTBIHHS i MiABUILYIOTh XapyoBY LiHHICTb xJ1iba. [Jocainxeno srms JKCE i
¢depmenTHoro npenapaTty HoBamin Ha 6ioxiMiuHi Ta MiKp0O6ioJIOTiuHi IPOLLECH B TiCTi; HA 10TO CTPYKTYpHO-
MexaHiuHi BiacTuBocTi. OcobrBa yBara NpuiieHHs BUBYEHHIO MIPOllecy YepCTBiHHS x1i6a. BcTaHOBIEHO, 1110
BHeceHHs JKCE i pepmeHTHO-TO npenapaTty HoBamis 36iblllye MacoBy 4acTKy AEKCTPHUHIB B XJ1i0i, i BUIIY€E BMiCT
3B'13aHOi BOJIOTM B M'SKYIILI XJ1i0a, 1[0 06YMOBJIIOE [TOJOBXEHHS TEPMiHY 30epiranHs. BusBieHo, o NaKy-BaHHS B
IIJIiBKY Takoro xjiiba i 06po6yIeHHs OT0 B €J1eKTpo-MarHiTHoMy nosi HBY 1o3Bosisie MogoBKUTH TEpMiH
36epiranHs 1o 1 micsus. Ha ocHOBI IpoBeeHNxX NOCTiIKeHb HAyKOBO OOIPYHTOBAHA i BIIPOBapKeHa yIOCKOHaleHa
TEXHOJIOTis XJ1i600YyI0UHNX BUPOOiB IIOJOBKEHOr0 TEPMiHy 306epiranHs. Kito4oBi cyoBa: xJ1ib, COJI0LOBUM €KCTPAKT,

(epMeHTHuUINIpenapar, NpoLecC YepPCTBiHHS, NIeKCTPUHA



2. The influence of rye-malt extract and enzyme Novamyl on bio-chemical and microbiological processes is
studied at baking the bread, on its structural - mechanical characteristic, on a content of aromatic matters, saving
of freshness of bread and stylling process. The technological instructions on application of rye-malt extract in a
baking industry are designed. The new formulas are designed. Mak-ing of rye - wheat bread with addition of 5%
rye - malt extract and 0,04% of enzyme Novamyl allows prolonging time of storage of bread by 10 days. Influence
of UHF streams on quality and con-sumer validity for rye - malt extract and enzyme Novamyl has been researched.
So, undertaken research let us to confirm that UHF processing of rye - wheat bread with addition of 5% rye - malt
ex-tract and 0,04% enzyme Novamyl prolong storage time of bread at least to 1 month. Keywords: bread, malt
extract, enzymes, stylling process.
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