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I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT
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V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.33.29

Tema gucepranii:
1. YoockoHaneHHs TeXHOJIOT] XJ1i600y104HUX BUPOOiB 3 BUKOPUCTAHHSIM IJIa3MOXIMIYHO aKTUBOBAHOI BOJU

2. Improvement of bakery goods technology by using plasma-chemically activated water

Pedepar:

1. O6'eKT BOCHIIKEHHS -~ TEXHOJIOTiS XJ1i000y109HUX BUPOOiB. [IpegmeT JociimKeHHs - xJ1i60oneKapChbKi
BJIACTMBOCTi OOPOIIIHA, TEXHOJIOTIYHI BIACTUBOCTI APDKIKIB, 6i0TE€XHOJIOTIYHI Ta CTPYKTYPHO-MeXaHiuHi
BJIACTMBOCTI TiCTa, IPOLECH TiCTONPUTOTYBaHHS, FOTOBA POAYKLisg. METOI0 JOCIiIKEHb € HAYKOBE OOI PYHTYBaHHS
yIOCKOHAJIEHOi T€XHOJIOTi XJ1i606y1I09HNX BUPOOiB 3 BUKOPHUCTAHHIM BOIMY, MilHAHO]I Iii KOHTAKTHOI
HEepiBHOBAXXHOI I71a3MU.Y MpOLieCi BUKOHAHHS AUCEPTaliiiHOi po60TH 6yJI0 BUKOPUCTAHO: aHAJIITUYHI, XiMiuHi,
(pizuxo-ximiuHi, 6ioxiMiyHi Ta MiKp0ob6ioJIOriyHI MeTOIM BU3HAYEHHS SIKOCTi BUXiTHOI CHPOBUHMU, TiCTOBUX
HamniBpabpHUKaTiB i TOTOBUX BUPOOiB; METOAM IJIaHYBaHHS €KCIIEPUMEHTY Ta MaTEMaTUYHOIO MOJIE/IIOBAaHHS 3
BUKOPHUCTaHHSIM Cy4aCHUX KOMIT'IOTEPHUX NTporpam. Ha mifcTaBi TEOPETUYHHUX i €KCIIEPUMEHTAIbHUX JOCIiIKEHb
3aIpPOIIOHOBAHA BI,OCKOHAJIEHA TEXHOJIOTisi BUPOOHUIITBA XJ1i000YyI0YHMX BUPOOiB 3 BUKOPUCTAHHSIM
I1I71a3MOXiMiYHO aKTMBOBAHOI BOAY, 10 3abe3nedye iHTeHcuPikaliio fo3piBaHHS TiCTOBUX HaliBpaOpUKaTiB,
OTPMMAaHHS IPOAYKILii BUCOKOI SIKOCTi, 30KpeMa, y pasi 3aCTOCYBaHHS GOPOLIHA 3i 3HIDKEHUMHU XJ1i00NeKapChbKUMU

BJIACTMBOCTSIMU, 30€peXKeHHs BUpOOaMU CBIXKOCTI Ta ix MiKpo06iosoriuyHy CTilKicTh mifg, yac 36epiraHHs. Po3pob6yieHo



i 3aTBepI)KEHO TEXHOJIOTIUHY iHCTPYKLiIO Ha BUPOOHULITBO XJIi6a 6i/10r0 32 YAOCKOHAJIEHOIO TEXHOJIOTIEIO.
BripoBaskeHHSI HAYKOBO-TEXHIYHUX PO3POOOK i BUITYCK IPOMUCIIOBUX MapTiil 3[[iiCHEHO Ha MiANpreMCTBi
xJytiboniekapcrkoi mpomucyaoBocTi [1I1 "Kpournescbkuit Biktop IBaHOBUY" (€.M.T. BacusbkiBKa JJHIIpONeTPOBCHKOI
ob6sacrti). 'ayy3s BUKOpHUCTaHHS 3alIPOIIOHOBAHOI TEXHOJIOTII - XJ1i60NeKapChKi MigIIpUEMCTBA Pi3HUX (POPM

BJIACHOCTI.

2. Object of the research - the technology of bakery products. Subject of the research - baking properties of flour;
technological properties of yeast; biotechnology, structural and mechanical properties of flour; doughmaking;
bakery products. The purpose of research is scientific substantiation of the advanced technology of bakery
products by using water exposed to the action of non-equilibrium contact plasma. Following the results of
investigations, the normative documents for bakery production with the use of plasma-chemically activated
solutions have been drawn up and approved. The proposed technology has been tested in the production
environment. The proposed technology has been tested in the production environment. Industry using the
proposed technology are baking enterprises and public catering enterprises.
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