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TJIOMiB IUIIITNHA

2. Improving the technology of rye-wheat bread with the use of meal of grain germs and rosehips

Pedepar:

1. Iucepraniiiny po60Ty IPUCBIYEHO pO3POOILIi Ta HAYKOBOMY OOIPYHTYBaHHIO TEXHOJIOTII XJ1ib6a JKUTHbO-
[IIEHUYHOI0 3 BUKOPUCTAaHHSM LIPOTIB 3aPO/IKIiB MIIEeHUII], BiBCa Ta IIJI0IB IIUIIIMHY, IO € MOOIYHUMEI
IIPOJIyKTaMu OJIiIfHOTO BUPOOHUIITBA. BiiIIOBITHUX 0ii1 missxom CO2-ekcTpakiii. [JoBeeHo pisHUI BIJIUB
IOCJiIHUX MIPOTiB Ha CTPYKTYPHO-M€XaHiuHi BJIaCTUBOCTI >XUTHbO-IIMIEHMYHOrO TicTa. [IoKaszaHo, 1o y pe3yibTarti
nocsabJIeHHs KIEMKOBMHU MIIEHUYHOT0 60POLIHA Ta IPUCKOPEHHS TifpoJli3y KPOXMAIIO Mifl €10 aKTUBHUX
(depMeHTIB IIPOTY 3apOJKiB MIIEHULl] 3HIKYIOTbCS IIPYXKHICTb, B'SI3KICTb, €71aCTUYHICTb, [A30yTPUMYBaJIbHA
3/1aTHICTb TicTa. lle npu3BOgUTh 10 3MEHIIEHHs oro o6'emy Ha 9,8...31,7 % Ta 36inblIeHHS afresii. I HaBnaky, y

I'IpI/IcyTHOCTi H_IpOTiB 38pO,E[KiB BiBca Ta I'IJ'IO,[[iB MUMNIMAHU 3HUXKYETHCS TTIOKA3HUK PO3IIJINBAHHA, Hi,ILBI/IH_Ly'IOTbCH



MO[yJIb MUTTEBOI IIPY>KHOCTI Ta €JIaCTUYHOCTI TiCTa y PE3YJIbTATi NOKPALEHHSA CTaHy KJIEUKOBMHU IMIIEHUYHOTO
6opo1Ha, 0COBIMBO 32 BHECEHHSI IUITIIMHOBOTO LIPOTY. 361/IbIIYIOTHCS IJIACTUYHA B'SI3KICTD Mif, Ti€to
BHCOKOTiTpoQibHUX PEYOBHH HIPOTIB, @ TAKOX ra30yTPUMYBaJIbHA 31aTHICTb, 3HW)KYETbCS afiresis, 1110 IPUBOIUATh
[0 MifBuIIeHHs1 06'eMy TicTa Ha 7,3...21,9 ta 8,3...26,8 %. [17151 MaKCUMaIbHOTO BUKOPUCTAHHS TEXHOJIOTIYHOTO i
¢diziosorivHOro0 NOTEHIiaNy NOCiIHUX MIPOTIB Ta 3a6e31e4eHHs] BUCOKOI SIKOCTI TPOAYKLii peKOMEH,0BaHO
CYMiCHO 32CTOCOBYBATU LIPOT 3aPOJIKiB MieHU1i abo BiBca i3 LIPOTOM IJIOJB LIMMIIIKMHU. 3 BUKOPUCTaHHIM
MaTeMaTU4YHUX METO/IiB IJIaHyBaHHS IIOBHOTO (PaKTOPHOTO €KCIIEPUMEHTY Ta ONTUMi3allii TeXHOIOTiYHMX NPOoLieciB
BM3HA4Y€HO OINTHMMAJIbHI peLEeNTypHi JO3yBaHHA WIPOTIB 3apOJIKIB MIIEHUL] i BiBca CyMiCHO 3 IPOTOM ILJIOAIB
MIXTMIIMHY, 5Ki cTaHoBATh 10,0 Ta 4,8% 1 16,0 Ta 4,2%, a BOJIOTICTh TiCTa IpU LIbOMY Mae ckianatu 48,3% i 48,7%
BiAINOBifHO. 3a LIMX NapaMeTPiB NOKa3HUKU ITIOPUCTOCTI, IUTOMOr0 00’eMy i POPMOCTIMKOCTI XJ1i6a 3 CyMiCHUM
BHeceHHsaM 1I3I1 ta LTI Ha6aMKa0ThCS 10 TAKMX Y KOHTPOJIBHOTO 3pa3Ka, a 1113B Ta LTI - nepeBuiyIoTs ix, a
M'SIKylIKa XJ1i6a HabyBae MPUEMHOTO KOPUYHEBOTO KOJIbOPY. PO3p06s1€HO peLenTypu Ta TEXHOJIOTIYHY CXeMY
BUPOOHULITBA JXUTHBO-IIIEHUYHOT0 XJ1i6a «YepHiriBchbKuil» i3 CyMiCHUM BUKOPHCTaHHSM LIPOTIB 3apOAKIB MIIeHUI
Ta IJIOAIB WMITMIWHY, a TAKOX «JJapyHOK IPUPOAM» 32 CYMICHOTO IOJAaBaHHS WIPOTIiB 3apOJIKiB BiBCa Ta ILUIOLIB
IIWIIIVHY, Ha SIKi 3aTBEPKEHO TEXHOJIOTiYHy ToKyMeHTalio Ha TOB «Jlo6popia ®ynz». 3xnificHeHo anpoballiio Ta
BIIPOBA>)KEHHSI pO3p006yIeHNX TexXHosoril y BupooHuutso Ha GO-I1 KpitikoBa O.B. nekapus «Ilekapedd», TOB
«Hama 6ynouka», TOB «lo6pogis Oyns».

2. The dissertation is devoted to the development and scientific rationale of the rye-wheat bread technology with
the use of meal of wheat germ, oat germ and rosehips, which are by-products of oil production of the
corresponding oils done by CO2 - extraction. The different influence of experimental meal on the structural and
mechanical properties of rye-wheat dough is proved. It is shown that as a result of weakening of gluten of wheat
flour and acceleration of hydrolysis of starch under the action of active enzymes of wheat germ meal, resiliency,
viscosity, elasticity, gas-holding capacity of dough decreases. This leads to a decrease in its volume by 9.8...31.7%
and an increase in adhesion. And vice versa, in the presence of oat germ and rosehip meal rate of spreading is
reduced, modulus of resiliency and elasticity of the dough is increased as a result of the improvement of gluten
wheat flour state, especially by adding rosehip meal. Plastic viscosity is increasing under the action of highly
hydrophilic substances of meal, as well as gas holding capacity, adhesion is decreasing, which leads to an increase
in dough volume by 7.3...21.9 and 8.3...26.8%. For maximum usage of technological and physiological potential of
the meal under research and provision of high quality products, it is recommended to use wheat or oat germ meal
together with rosehips meal. Using mathematical methods of planning a complete factorial experiment and
optimization of technological processes, the optimal prescription dosages of wheat and oat germ meal together
with rosehip meal were determined, which are 10.0 and 4.8% and 16.0 and 4.2%, and the dough moisture should be
48,3% and 48.7%, respectively. In these settings porosity, specific volume and shape stability of bread with
compatible addition of WGM and RM close to those of the control sample and OGM and RM - exceed them and
crumb of bread gets a nice brown color. Recipes and technological scheme of rye-wheat bread «Chernihiv» with
compatible use of wheat germ meal and rosehips were developed, as well as bread «Gift of Nature» with co-adding
of oat germ meal and rosehips, which have approved technological documentation on Ltd «Dobrodiya Foods».
Approbation and implementation of the developed technologies are carried out in production at Kritikova’s O.V.
individual entrepreneur company «Pekareff», Ltd «Nasha Bulochka», Ltd «Dobrodiya Foods».
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