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Pedepar:

1. Mera nucepraii - HayKoBe OGI'PYHTYBaHHS Ta PO3pOOKaA TEXHOJIOTIH MigBUIIEHHS SKOCTi 6000BUX BiIxoiB
$piznyHMU MeTolaMu TIPU iX BUKOPUCTAaHHI B TEXHOJIOTiSIX neynBa. O6'€KTOM JOCTIIKEHHS € SIKiCTb 6060BUX
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(yHKLiOHAIBHMX KOMIIO3ULIi} i TOKpallleHHsI XapuOBUX BJIACTUBOCTEN 60O0BUX 3aJIMILKIB

2. The purpose of the dissertation is scientific substantiation and development of technologies for improving the
quality of leguminous waste when using physical methods in baking technologies. The object of the study is the
quality of leguminous waste processed by physical methods. The subject of the study is the physicochemical



properties of leguminous waste processed by physical methods; physico-chemical properties of dough and cookies
made using bean waste; their technological, rheological and organoleptic properties; parameters of the processing
of leguminous residues by physical methods. The relevance and feasibility of using ultrafine grinding combined
with high pressure, microwave and high-temperature cooking for a good source of soluble dietary fiber for
functional compositions and nutritional quality of bean dregs has been proved.
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