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1. YoockoHaseHHs TEXHOJIOT] XJ1iba >KUTHbO-TIIIEHUYHOT0 3 BUKOPMCTAaHHSM HIPOTIB 3aPOJIKiB 3€PHOBUX KYJIbTYP Ta
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2. Improving the technology of rye-wheat bread with the use of meal of grain germs and rosehips

Pedepar:

1. Incepranifiny po60Ty IPUCBSIYE€HO PO3POOLIi Ta HAYKOBOMY OOI'PYHTYBAHHIO TEXHOJIOTII XxJ1i6a KUTHbO-
MIIEHUYHOT O 3 BUKOPUCTAaHHSM LIPOTiB 3aPO/IKiB MIIEHUI]], BiBCa Ta MJIOLIB IUMIINHY, IO € T0GIYHUMU
IIPOJIyKTaMU OJIiIHHOTO BUPOOHUIITBA. BiATIOBITHUX 0iii misaxom CO2-ekctpakuii. [JoBegeHo pi3HUi BILIUB
IOCJIiIHUAX MIPOTiB HA CTPYKTYPHO-MEXaHiYHi BJIACTUBOCTI JKUTHBO-IIIIEHNYHOTrO TicTa. [Ioka3aHo, o y pe3ysibTari
nocsabJeHHs KI€HKOBMHH MIIEHUYHOT0 60POIIHA Ta IPUCKOPEHHS TipoJli3y KPOXMaIIo Mif Ji€lo aKTUBHUX
(hepMeHTiB IPOTY 3apOJKiB MIIEHULli 3HIKYIOTbCS MIPYKHICTbh, B'SI3KiCTh, €7IaCTUYHICTb, FA30yTPUMYBaJIbHA
3aTHICTb TicTa. lle mpu3BOgUTh 10 3MEeHIIeHHS foro o6'emy Ha 9,8...31,7 % Ta 36inbuieHHs afresii. I HaBnaky, y
IIPUCYTHOCTI IIPOTIB 3apOJKiB BiBCa Ta MJIOLIB UIIIVHY 3HUKYETbCS ITOKA3HUK PO3IIJIMBAHHS, [TiIBUIIYIOTHCS
MOJYJIb MUTTEBOI IPY>KHOCTI Ta €JIACTUYHOCTI TiCTa Y pe3yJIbTaTi [IOKPAIIEHHs CTaHy KJIEMKOBUHU NNIIEHUYHOTO
60poIIHa, 0CO6JIMBO 32 BHECEHHSI LIMIIIMHOBOTO MIPOTY. 30iIbLIYIOTHCS MJIACTUYHA B'A3KICTD Mif Aieto

BHCOKOTiTpOQibHUX PEYOBUH MIPOTIB, @ TAKOX ra30yTPUMYBaJIbHA 31aTHICTb, BHM)KYETHCS afiresis, 110 IPUBOIUTh



IO MigBUIIeHHs 06'eMy Ticta Ha 7,3...21,9 ta 8,3...26,8 %. [I711 MaKCUMaJIbHOTO BUKOPUCTAHHS TEXHOJIOTIYHOTO i
¢diziosioriyHOro noTeHIiaNny JOCIiIHUX MWPOTIB Ta 3a6e31e4eHHs] BUCOKOI SIKOCTi TPOAYKLil peKOMEH,0BaHO
CYMiCHO 32CTOCOBYBATU LIPOT 3aPOJIKIB MIeHU1i a60 BiBca i3 LIPOTOM IJIOJiB LIMIIIMHU. 3 BUKOPUCTAHHIM
MaTeMaTU4YHUX METO/IiB JIAHYBAaHHS IIOBHOTO (PaKTOPHOTO €KCIIEPUMEHTY Ta ONTUMi3allii TeXHOIOTiYHMX NPOoLeciB
BM3HAY€HO OINTHMMAJIbHI peUEeNnTypHi J03yBaHHSA WIPOTIB 3apOJKIB MIIEHUL] i BiBCa CyMICHO 3 IIPOTOM ILJIOAiB
MIXMIIMHY, Ki cTaHoBATh 10,0 Ta 4,8% 1 16,0 Ta 4,2%, a BOJIOTICTh TiCcTa IpU LIbOMY Mae ckianatu 48,3% i 48,7%
BiANOBifHO. 3a IMX NapaMeTPiB NOKa3HUKU IIOPUCTOCTI, IUTOMOr0 00’eMy i (POPMOCTIMKOCTI XJ1i06a 3 CyMiCHUM
BHeceHHsM 1311 Ta IUTIII Ha6aMXaOTECS 10 TaKUX Y KOHTPOJIBHOTO 3paska, a lI3B ta LTI - nepeBuiyoTs iX, a
MMKyIIKa XJ1iba HabyBae IPUEMHOIO KOPUYHEBOTO KOJILOPY. PO3p00JIEHO peLenTypy Ta TEXHOJIOTIYHY CXeMY
BUPOOHHULITBA JXUTHBO-IIIEHUYHOTO XJ1i6a «YepHiriBCbKUil» i3 CyMiCHUM BUKOPHCTaHHSIM LIPOTIB 3apOAKIB MIIEHUI
Ta IJIOAIB MITMINHY, a TAKOX «JJapyHOK PUPOAM» 3a CYMICHOTO IOZaBaHHSA WIPOTIB 3apOJIKiB BiBCa Ta ILUIOLIB
IIWIIIIVHY, Ha SIKi 3aTBEPIKEHO TeXHOJIOTiYHy ToKyMeHTalito Ha TOB «Jlobponisa ®ynz». 3xificHeHo anpobaliio Ta
BIIPOBA/>)KEHHS pO3p006yieHnX TexHosoril y BupooHuutso Ha GO-I1 Kpitikosa O.B. nekapus «Ilekapedd», TOB
«Hamma 6ynouka», TOB «loopogis 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».

Jep>kaBHHH peecTpaniiiHuii Homep [iP:

IIpiopuTeTHHI HaNIpSIM PO3BUTKY HayKH i TEXHIKH:
CrpareriyHui# NpiopHTETHHUI HAIIPSIM iHHOBaLLiHHOI AiSJILHOCTI:
ITizcyMKH JOCTiI>KEeHHS:

ITy6ostikamii:

HaykoBa (HayKOBO-T€XHiYHa) MIPOAYKILis:

ConiasibHO-€KOHOMIYHA CIIPSIMOBaHIiCTh:



OxopoHHi gokymeHTH Ha OIIIB:

BrnpoBaakeHHs pe3yJIbTaTiB AHCepTalii:

3B'SI30K 3 HAYKOBHMH TEMaMH:

VI. BizomocCTi Ipo HayKOBOr0 KEPiBHHKA /KEPiBHHUKIB (KOHCYJIbTAaHTA)

BiacHe IIpi3Buie Im'sa I1o-6aTbKOBI:
1. Camoxsasnosa Osibra BosoguMipiBHa

2. Samokhvalova Olha V.

KBasmigikamis: . 1. 1., 05.18.16
InenTudikarop ORCID ID: He 3acrocosyetscs
JonaTkoBa iHdopmais:

IloBHe HaiMEeHYBaHHS IOPHIHYHOI 0COOH:
Kop, 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiiHHS:

Imentudikarop ROR: He zacrocoyerbcs

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Onitinuk Caitnana 'eopriiBHa

2. Oliinyk Svitlana G.

KBasigikamis: k.r.1., 05.18.16

InenTudikarop ORCID ID: He 3acrocosyerscs
JoaparkoBa indpopmamuist:

IloBHe HaiMEeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kopg 3a €IPIIOY:

Micue3HaxoaKeHHs:

dopma By1acHoCTI:

Cdepa ynpassiHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BizomocTi npo odiniliHHX ONOHEHTIB Ta PELeH3€HTiB
OdiuiiiHi OIOHEeHTH

BiacHe IIpizBuie Im'sa I1o-6aTbKOBI:



1. Illanina OJsipra MukoJiaiBHa

2. Shanina Olha M.

KBasigikamis: . . 1., 05.18.01
InenTudikarop ORCID ID: He 3acrocosyetses
JoparkoBa indopmamnist:

IToBHe HaliMeHYBaHHS IOPHIHNYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasitiHHS:

Inentugikarop ROR: He zacrocosyerscs

BaacHe IlpizBume Im's I1o-6aTbKOBI:
1. bonpapenko lOig BikTopiBHa

2. Bondarenko Julia V.

KBasmigikamis: . 1. 1., 05.18.01
InenTudikarop ORCID ID: He 3acrocosyerscs
JoparkoBa iHdpopmamnist:

IloBHe HaiMEeHYBaHHS IOPHIHYHOI 0COOH:
Kopg 3a €1PIIOY:

Micue3Haxoa KeHHSI:

dopma ByracHoCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

PeuenseHTu

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. I'peBueBa Hatanis BsyecsaBiBHa

2. Grevtseva Nataliya V.

KBasmigikamis: . . 1., 05.18.16
InenTudikarop ORCID ID: He 3acrocosyerscs
JoparkoBa iHdpopmamnist:

IloBHe HaiMEeHYBaHHS IOPHIHYHOI 0COOH:
Kopg 3a €IPIIOY:

Micue3Haxoo KeHHS:



dopma By1acHoCTI:
Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

Baacwue IlpizBume Im's Ilo-6aTbKOBI:
1. €Bsam BikTopis BiapsieHiBHa

2. Yevlash Viktoriya Vladlenivna

KBasigikanis: n. r. u., 05.18.16
Inentudikarop ORCID ID: He zacrocoyerbcs
JonaTkoBa iHdopmalist:

TloBHe HaliMeHYBaHHS IOPHIHYHOI 0COOH:
Kopg 3a €IPIIOY:

Micue3Haxoa KeHHS:

dopma BiTacHOCTI:

Cdepa ynpassriHHS:

InenTudikarop ROR: He zacrocosyerscs

VIII. 3ak1104Hi BiZOMOCTI
BsiacHe IIpi3Buie Im'sa ITo-6aTbKOBI
TOJIOBH paju

ByacHe IlpizBuiie Im's ITo-6aTbKOBI
TOJIOBYIOYOTO Ha 3acCiiaHHi
BignoBigasibHUI 3a HiATOTOBKY

00JIiKOBHX JOKYMEHTIB

PeecTpaTtop

KepiBHuk Bigainy YKpIHTEI, mpo €
BiZINOBiZaJIbHUM 32 peeCTpallilo HayKOBOi

OisSIIBHOCTI

I'onoBko Mukosia IlaBnoBuy

l'osnoBko Mukosa ITaBnoBuyg

IOpuenko T.A.



