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

Tema gucepranii:
1. Po3po6s1eHHS TeXHOJIOTII XJ1i06a 3 GOPOIIHSHUX CyMilllel MiABUILEHOI XapuoBOi L[iHHOCTI

2. Elaboration of bread making technology from flour mixtures of high food value

Pedepar:

1. Inceprariist npucBsYeHa PO3POOIEHHIO | HAYKOBOMY OOIPYHTYBaHHIO TEXHOJIOTIi X71i6a 3 60pOIIHIHUX CyMillen
niABUILEHOI XapyoBoi LIiHHOCTI. B po60Ti BU3HaUeHO XiMIYHUMI CKJ1a[, IPOMDKHUX IPOJYKTIiB COPTOBOTO IIOMEJY
MIIEHNUI, a TAKOX JOCIiIKEHO X x/1i60T1eKapChKi BIaCTUBOCTI. Ha OCHOBI OTprMaHuX NaHUX BCTAHOBJIEHO, L0 NJIs
IiBUIIEHS Xap4yOBOi LIiHHOCTI XJI1iba ONTMMalbHO BUKOPHUCTOBYBATU AYHCTU BUMEJIBHUX CUCTEM JIPAHOTO IIPOLeCy i
dpaxiiio 60polIHa 3 MiIBUILIEHUM BMiCTOM OiJIKOBUX PEYOBUH B CKJIaJi G0POIIHSHUX cyMileil. Po3pobiieHi
MaTUMaTUYHI MOJEJli JO3BOJISIIOTh ONITUMI3YBaTH CIIiBBiIHOIIEHHS! KOMIIOHEHTIB CTBOPEHUX OOPOIIHSIHUX CyMilllel
B 3QJIEXXHOCTI Bifl iX XJ1iboneKapCchkux BlacTUBOCTEN. Ha OCHOBI aHasizy eKcriepuMeHTaNbHUX JAHUX Ta
y3araJibHeHHS BUCHOBKIB PO3PO6JIEHNI TEXHOJIOTIUHNM PEeKUM BUPOOHULITBA XJ1iba 3 CTBOPEHNX OOPOLIHSIHUX
cymimieit. KiouoBi cyioBa: 60po1Ho, AYHCT, Ppakliisi, X1iboneKapchKi BIACTUBOCTI, Xap4yoBa L[iHHICTb, YepCTBiHHS,
XiMiYHUI CKJa,

2. 3.Thesis deals with elaboration and scientific ground of bread mak-ing technology from flour mixtures of high
food value. The chemical composition of intermediate products of sort wheat ground and their bread making



properties have been investigated. On the ground of the data it was determined that using of dunsts of primary
break system and the flour fraction with high albumen con-tent improve the food value of bread. Mathematical
models that have been worked out give opportunity to optimize the correlation of bread mixture components due
to their flour making properties. On the ground of the experimental data and generalization of con-clusions the
technological regime of bread making from created flour mixtures has been worked out. Key-words: flour, dunst,
fraction, bread baking properties, albumen, oxidation, food value, staleness, chemical components.
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