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Pedepar:

1. . Incepraniiina po60Ta IPUCBIYEHA YIOCKOHAJIEHHIO TEXHOJIOTI] XJ1i600y109HUX BUPOOIB i3 BUKOPHUCTAHHIM
NeKTUHOBMicHUX nopoikis ([1BII) nyis HagaHHS iM QyHKI[iOHANIBHUX BIaCTUBOCTEN. BUBYEHO XiMiuyHUI CKiIa, i
TexHosoriuHi BnactuBocTi [1BII. JocnimxkeHo BrnuB [1BI1 Ha 6ioximiuHi, MiKpo6iosoTiuHi Ta KOJI0iAHI poLecy B
TicTi. BcTaHOBJIEHO, 10 EKTUHOBMICHI 516J1y4-HMi1 Ta GypSKOBUIA IOPOLIKY MiBUILYIOTb B'SI3KiCTb i popMOyTpHU-
MYBaJIbHY 3aTHICTB, IOTipIIYIOTh €JIaCTUYHICTb TiCTa, IO IIPU3BO-IUTb 10 3HWKEHHS MOr0 ra3onpOHUKIIUBOCTI i,
K HaCJIiJIOK, IO 3MEHIIEHHs 00'eMy xJ1i6a Ta ioro nopucTocTi. loBeneHo, 1o X1i-600y104Hi BUPOOU 3
NIeKTMHOBMICHUMU NOPOLIKAaMU 37aTHI BUBO-JIUTU 3 OPraHi3My TOKCUYHI PEYOBUHU i iX CJif BifHOCUTU 10 BUPO-0iB
3 QYHKLiOHAJIbHUMU BJIACTUBOCTSIMU. Ha OCHOBI BUBUEHHS IPOLeCiB, [0 MaioTh Micue rpu aii [1BI1 Ha ocHOBHI
6ionosiMepu GOPOILHA, 3aIIPOIIOHOBAHO TEXHOJIOTTYHMI PEXXUM BUPOOHUIITBA XJ1i6a 3 TEKTUHOBMICHUMU SI67IyYHUM
Ta OyPsIKOBUM MOPOIIKaMU. Kito4oBi €10Ba: NEKTUHOBMICHI 5I6JIy4HNUH i OyPsIKOBUI MOPOLIKY, TOKCUYHI PpEYOBUHH,

IIEKTMHOBI PEYOBMHM, HEPO3UMHHI Xap4OBi BOJIOKHA, XJ1i0 3 (QYHKLIOHAJIbHUMU BJIACTUBOCTSIMU, 6i0NOJIIMEPHU TiCTa.



2. . The thesis is devoted to improvement of technology bread baking of products with use pectin containing
powders for giving to prod-ucts of functional properties. The chemical structure and technologi-cal properties
pectin of containing powders is investigated. Their influence on biochemical, microbiological process in the test is
in-vestigated. Is established, that pectin containing the apple and beet powders raise viscosity and ascorbic
number ability, worsen elastic-ity of the test. It results in decrease gas permeability of the test, re-duction of
volume and crumb of bread. Keywords: pectin containing apple and beet powders, tocsins of substance, pectins of
substance, insoluble food fibres, bread with functional properties, biopolymers of the dought.
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