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V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTuYHHUX PYOPHK: 65.33.35

Tema gucepranii:
1. HaykoBe OOGI'PyHTYBaHHsI Ta PO3POOJIEHHS TEXHOJIOTIN 60POLIHSIHUX KOHOUTEPCHKUX i XJ1i00MeKapChKUX IIPOAYKTIB

3 BUKOPUCTAHHSIM HETPaAMLifHOI G0POLIHSIHOI CUDOBUHUI

2. Scientific substantiation and elaboration of technology for flour confectionery and bakery products with
qualitative changed process of dough making

Pedepar:

1. Inceprarnis npucBsYeHa IpobieMi HAyKOBOTO OOIPYHTYBAHHS Ta PO3-POOKU TEXHOJIOTi OOPOLIHSHUAX
KOHAUTEPCHKUX i xJ1i00NeKapChbKuX BUPOOIB 3 SUMIHHOTO, COPrOBOro, TPiTiKale€BOro, NIIEHNYHOro 60POLIHA Ta
OopoLHSHUX cyMilel. B skocTi nosinirysayiB CTPyKTypU BUPOO6iB BUKOPHUCTOBYETHCSI OpraHiyHa KUCJIOTH abo ii
HaTpieBa Cijib pa3oM 3 6a-raToaTOMHUM CIIUPTOM. PO3po6JieHi palioHanbHi TexHoJIOrii BUPOOiB 3 6iCKBITHOTO,
MiCOYHOTO, IPDKIPKOBOrO TiCTa: BUIlEYEHUX HaMiBPakOpU-KaTiB, TICTEYOK, TOPTIB, I€UNBA, KEKCIiB, XJ1iO0OYIOUHUX
BHpPOOIB. Briep-111e BUSIBJIEHO 3aKOHOMIPHOCTI KOMIIJIEKCHOTO BILJIMBY J00ABOK—PETyJISITOPIB KUCJIOTHOCTI Ta
6araToaTOMHUX CIIUPTIB HA OCHOBHI 6ioNo-JliMepy 60POLIHA, MEXaHi3MHU PeryJl0BaHHS CTPYKTYPHO-MEXaHiYHUX
XapaKTEPUCTUK TiCTa 3 Pi3HOI 60POIMIHSIHOI CUPOBMHHY, SIKICHUX MTOKAa3HU-KiB OOPOIIHIHUX KOHAUTEPCHKUX i
xJ1iborexapcbKUX BUPOGIB Mifl 4ac BUPOOHULITBA Ta 36epiraHHs. Po3pobeHa i 3aTBepKeHa HOpMaTHUBHA

IOKYMEHTallisl, TEXHOJIOTi MPOMIIIM POMHUCIIOBE BIIPOBapKeHHs. KiiouoBi cjioBa: 60pOIIHSIHI KOHIUTEPChKi Ta



xJIiboneKapChKi BUpoOU, 6OPOLIHSIHI CyMillli, CTPYKTYPHO-MEXaHi4Hi BJIaCTUBOCTI, 706a-BKU-PETyJISTOPU

KUCJIOTHOCTI, 6araToaToOMHUI CIIUPT

2. The thesis is dedicated to a problem of scientific substi-nation and elaboration of technology for flour
confectionary and bakery products from barley, sorghum, tritikale and wheat flour and flour mixtures. Organic
acid and it’s sodium salt with polyatomic alchohol is used as the improver of products’ structure. The rational
technologies of products from buscuit, short and yeast dough: baked half-finished products, fancy cakes, cakes,
pastries, plum-cakes, bakery products. The regularities of complex influence of additions-regulators of acidity and
polyatomic alcohols on the main flour bio-polymers, mechanisms of regulating the structural-mechanical char-
acteristics of dough from different flour raw material, qualitative indexes of flour confectionery and bakery
products, during their production and storage are first received are first revealed. The normative documentation is
designed and approved, the tech-nologies have passed an industrial introduction. Key words: flour confectionery
and bakery products, flour mixtures, structural-mechanical properties, additions-regulators of acidity, polyatomic
alcohol
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