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4. JI>)kepesia Ta HanpsAMU (piHaHCYBaHHA

IlizcraBa aJis MpoBeAeHHs PooiT: 43 - BacHa iHiLjaTuBa (SKIO po60Ta BUKOHYETHCS 3 BIIACHOI iHilliaTMBY 32 KOIITY BUKOHABIIS

HJIP a60 6e3KOIITOBHO)
KIIKBK:

Hampsm ¢inaHcyBaHHS: 2.2 - IPUKJIATHI JOCIiIKEHHS i po3poOKu



J>kepesia piHaHCYBaHHS

JIkepesio ¢piHaHcyBaHHs: 7706 - 6e31J1aTHO ([OTOBIp PO HAYKOBO-TEXHiYHE CMiBPOGITHULITBO, TOIIO)

daxruynmii o6car dinancyBanHs 3a 3piTHuH etam: 0.000 TuC. IpH.
5. HaykoBo-TexHi4Ha poooTa

HasBa po6oTHu (YKp)

HaykoBi po3po6KM TE€XHOJIOTi] BUPOOHULITBA (PYHKIIOHAJIbHUX XJ1i600YI04HNAX BUPOOIB

Ha3sBa po6oTH (aHrJI)

Scientific developments of technology of production of functional bakery products

Pedepar (yxp)

OG’eKT IOCJIIKEHHSI — TEXHOJIOTIYHUI TIpoleC BUPOOHHULTBA (PYHKIIOHAJIBHUX XJiO0OYyJIOYHMX BUPOOGiB. Mera pobotu -
TEOPETUYHE Ta TEXHOJIOTiYHEe OGIPYHTYBAHHSI MOKPAIIEHOI TeXHOJIOTi BUPOGHULITBA (PYHKI[IOHAIBHUX XJ1I600YI0YHUX BUPOOIB i3
HifABAIIEHVM TUTPOM OpoawmibHOi Mikpodsopu. 3azaya [OCIIIPKEHHS IIOJIAra€ y BCTAHOBJIEHHI 3aJIE)KHOCTEN BILJIUBY
(pyHKIiOHANBHUX KOMIIOHEHTIB Ha TUTP OponwibHOI Mikpodopu Ta SKICTh XJTiGOMPOAYKTIB 3a 6i0JI0riYHOI0 LiHHICTIO Ta
OpPraHoOJIENTUYHUMU TMOKA3HMKAaMU 3 YPaxyBaHHSIM IIOKa3HUKIB eHeproedeKTUBHOCTI mpouecy. B po6oti mocrmimxkeHo ¢izuko-
XiMi4Hi, MIKpOG6i0JIOTiYHI NTOKa3HUKY SIKOCTi GOPOIIHA, 3aKBACKU Ta xJ1iba. PO3IJIsSHYTO KJIAaCH4HI METOJY NMEepeBipKU MiKpOGHOTO
3apaXkeHHsl xJiba. 3alpoloOHOBAHO HOBY peLENTypy xJjiba 3 JojaBaHHsAM OakrepianbHOI 3akBacKu. EKcIieprMEHTasIbHO
OBI'PYHTOBAHO ONTMMAaJIbHI YMOBH [1JIs1 IPUTOTYBAHHS 3aKBACKK. HayKoBi HOCIiKEHHsT BUKOHAHO B paMKax JIep>KaBHUX IIJIaHIB Ta
nporpam: «BcecBitHs [leknapauis i [Tporpama fiii B ramysi xapuyBaHHs» (World Declaration and Plan of Action on Nutrition) -
1992 pik, «KoHuemnuis mnoJinmeHHs NPOAOBOJBLYOTO 3a0€3MEYEHHS] Ta SKOCTI XapuyyBaHHSI HACEJIEHHS» (3aTBEpIpKEHa
posnopsimkeHHsaM Kab6inety MinicTpiB Vkpainm Big 26 TpaBHs 2004 p. N2 332), Konuennig 3aranbHOAEPKaBHOI ILiNbOBOI
conianpHOI mporpamu «3popoBa Hauis» Ha 2009-2013 p.p (cxBazeHa posnopsimkeHHsIM Kab6inety MinicTpiB Vkpainm Bim 21
TpaBHst 2008 p., N2 731), HayKOBO-TexHiYHa mporpama «biopoprudikauis Ta QyHKIiOHAIbHI NPOSYKTU HA OCHOBiI POCJIMHHOI
cupoBuHu Ha 2012-2016 poku», ['amyseBa nporpama pO3BUTKY XJjibomekapcpkoi ramysi Ha nepios no 2015 poky: Hakas
MinictepcTBa arpapHoi nonituky Ykpainu Big 20.03.2008 p. N2 164, «[lnaH 3axofiB 3 pe(OpMyBaHHSI CUCTEMM HIKiIbBHOTO
Xap4yBaHHS» (po3nopsimkeHHs Kabinety MiHicTpiB Bif 5 ceprHsa 2020 p.).

Pedepar (aHrI)

A research object is a technological process of production of functional bakegoodss.An aim of work is a theoretical and
technological ground of the improved technology of production of functional bakegoodss with an increase title of fermenting
microflora. A research task consists in establishment of dependences of influence of functional components on the title of
fermenting microflora and quality of xni6onponykri after a biological value and opranonentuynumu indexes taking into account
the indexes of eneproedexrusHocTi of process.  The physical and chemical, microbiological indexes of quality of flour, ferment
and bread are in-process investigational. The classic methods of verification of microbism of bread are considered. The new
compounding of bread is offered with addition of bacterial ferment. Optimal terms are experimentally reasonable for a
barmmaking. Scientific researches are executed within the framework of state plans and programs : "World Declaration and
Program of actions in industry of feed" (of World Declaration and of Plan of of of Action. A job performance is is establishment of
optimal technological parameters of process of receipt of panary ferment with the use of clean cultures of lactobacilluss,
exposure of antagonism properties of lactobacilluss in relation to pathogenic cultures, the optimal terms of process of
fermentation of flour constituent are studied, optimal correlation of functional components that is entered to compounding of
dough with the aim of increase of functional properties of bread is neat; factors are set to basis that influence on intensity of
fermenting processes; the role of biologicallyactive substances is studied in the processes of fermentation of flour constituent;
the apparatus-technological chart of production of functional bread is worked out.

Inpexc YIK: 573.6.086.83.001.26, 664.665.-021.4:6132

Kopgu Temarnunux pyopuk HTI: 62.13.27



6. HaykoBo-TexHiyHa nponykuis (HTII)

HTII 1

Ha3Ba npoaykuii (ykp): @yHKuioHanbHM xJ1i6 Ha MiKpOGioJIOTriyHil 3aKkBaclj i3 nifBMIEHMMY QYHKI[iOHAIbHUMU

BJIACTUBOCTSIMMU, 30araueHuit 6i010rivHO-akKTUBHUM PeYOBMHAMU Ta NPEO6iOTUKOM JIAKTYJI03010.

Hassa npoayxkuii (anrur): Functional bread on microbiological sourdough with increased functional properties, enriched with
biologically active substances and prebiotic lactulose.

OuikyBaHi pe3ysbTaTu: TexHosorii, MeToguHi OKyMeHTH
T'amy3p 3acTOCYBaHHS: Xapy0oBa 6i0TEXHOJIOTisS

Onuc npoaykuii (ykp): Po3po6sieHo roKpaieHy TEXHOJIOT 0 OTPUMAaHHS 6e31piKIKOBUX 3aKBaCOK 3 KOPUCHUX BUIiB 60pOLIHA
(0co6s1MBO 6E3rIIIOTEHOBUX) 3 BUKOPUCTAHHSIM CUM6i03y YMCTHX KYJIbTYp MOJIOYHOKHUCINX 6aKTepiit pofiB — 6idino, nakro ta
MOJIOYHHUX CTPENTOKOKIB (Streptococcus thermophilus, Lactobacillus delbrueckii ssp. Bulgaricus, Lactobacillus acidophilus,
Bifidobacterium lactis, Lactobacillus casei, Lactobacillus rhamnosus, Lactobacillus paracasei, Bifidobacterium infantis), sixi

nepesipeHo 3a (Pi3suKo-XiMiUHHMU Ta MiKPOGIOIOTIYHUM [TOKa3HUKAMU.

ConiasnbHO-eKOHOMIYHa cipsimoBaHicTh HTII: CTBOpEHHsI IPUMHIUIIOBO HOBOI IPOAYKLi (MaTepiasiB, TEXHOJIOTIH TOLIO) AIst
3a6e3re4eHHs! €eKCIIOPTHOTO MOTEHIialy Ta 3aMillleHHIO iMITOPTy, EKOHOMIsI eHepropecypcis, [1oinimeHHs IKOCTi XXUTTS Ta

3I0pOB'sl HaceJIeHHsI, €(PEKTUBHOCTI IiarHOCTUKU Ta JliKyBaHHS XBOPUX
Cragis 3aBepmenocri HTII: 3it o HIJIKP

Bnposazykennsa HTII: He BnpoBamkeHO

Crpoxku BrnpoBazykeHHs: 06.202106.2023

Bupo6HuK npoaykuii: HAY

CnosKkuBayi NpogyKIii:

IlepcneKTHBHI PUHKH:

IIpaBa iHTe/IEKTyasIbHOI BJIACHOCTI: 3a OrOBOpaMU

dopmu Ta ymoBu nepepavi npogykuii: Criizibai HIIKP
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