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1. ETaniy BUKOHAHHS

Homep eTtamy: 1

Hasga eramy: Po3po6Kka KOHKypEHTO3aTHUX TEXHOJIOTIH XJ1i600YI0UHUK, KOHAUTEPCKUX | MAKAPOHHUX BUPOOIB 0310POBYOTO,

JiKyBasIbHO-TIPOQIIaKTUIHOTO Ta AI€TUYHOTO IPU3HAYEHHS
ITowaToxk eramy: 01-2013
3akiHueHHs eTany: 12-2014

Bup, 3BiTHOTO ZOKyMeHTa: OCTaTOYHUH 3BiT

2. BukoHaBeupb

Ha3sBa opranisaii: XapKkiBCbKuil lep>kKaBHAN YHIBEPCUTET Xap4yyBaHHS Ta TOPTiBIi
Koz €IPIIOY /IITH: 01566330

MigmopsaxoBaHicTh: MiHiCTEpCTBO OCBITU i HAyKu YKpaiHu

Appeca: 61051, m. XapkiB, Bys. KioukiBcbka, 333

Tenedon: (057)336-89-69, (057)337-85-35

E-mail: hduht@kharkov.com

WWW: www.hduht.edu.ua

3. Bnacuuk peayabtatiB HIJIKP (mpoaykiiii)

HasBa oprani3saii: XapKiBCbKuil ep>KaBHAN YHIBEPCUTET Xap4yyBaHH Ta TOPTiBi

Kog, €IPIIOY /IIIH: 01566330

Appeca: Bys1. KnoukiBebka, 333, M. XapkiB, XapKiBCbKUH p-H., XapKiBcbka 06:1., 61051, Ykpaina
MignmopsaxoBaHicTh: MiHiCTEpCTBO OCBITU i HAyKU YKpaiHu

Tenedon: 380573378535

E-mail: hduht@kharkov.com

E-mail: mail@hduht.edu.ua

WWW: http: / /www.hduht.edu.ua

4. JI>kepeJia Ta HanIpsiMu piHaHCYBaHHSA

IligcraBa aJ1s1 mpoBeAeHHs POOiIT: 43 - BJacHA iHiliaTBA (KO pO60Ta BUKOHYETHCS 3 BIACHOI iHIIaTUBY 32 KOLITH BUKOHABLS

HJIP a60 6€3KOITOBHO)
KIIKBK:

Hampsm ¢inaHcyBaHHs: 2.2 - IPUKJIATHI JOCIiIXKEHHS i pO3poOKU



J>kepesia piHaHCYBaHHS

JIkepesio ¢piHaHcyBaHHs: 7704 - BJIaCHi KOLITH, KOUITH MiIIPUEMCTB, YCTAaHOB, OpraHisaiiiii, ¢pisiyHoi 0co61 Ha BUKOHAHHS

iHiliaTMBHUX pOGIT

daxruynmii 06car dinaHcyBaHHS 3a 3BiTHHMH eTam: 3 TUC. IPH.
5. HaykoBo-TexHi4Ha poooTa

HasBa po6oTHu (YKp)

Po3pobka KOHKYPEHTO3[JAaTHUX TEXHOJIOTiH XJi606YyI0YHMX, KOHIUTEPCHKUX i MAaKapOHHUX BHUPOOGIB 03[J0pPOBYOTO, JIiKyBajlbHO-

podiIaKTUYHOTO Ta i€TUYHOTO MPU3HAYECHHS

Ha3sBa po6oTHu (aHrJI)

The development of the competitive technologies of bread, confectionery and pasta for health, preventive and dietary purposes

Pedepar (yxp)

OO6IpyHTOBAaHO aKTyasbHICTh BUKOPUCTAHHS 3€pHA 3 I0jI6M copTy ['oslikoBChbKa y TexHOJorii 3epHOBOro xiiba. JociimkeHo
MOpPQOJIOTiUHI 0COGIMBOCTI, XiMIYHMI CKJIaj, XJiGOMeKapChKi BIACTHUBOCTI IOJIOM, @ caMe CUJy 3a MOKa3HMKAMM KiJIbKOCTi Ta
SIKOCTi KJIEMKOBMHH, CTPYKTYPHO-MEXaH{YHMMHU Ta (PI3UYHMMHU BJIACTUBOCTSIMM TicTa. 3alpOIOHOBAHO PEKOMEHJalii Imozmo
BUKODPHCTaHHS 3€PHA 10716 y TexHOJIorii X71i6a. Po3risiHyTO Biomi crioco6u BUKOPUCTAHHS 3aPOJIKiB i MPOAYKTIB ix mepepobku y
TEXHOJIOTISIX XJII600yI0YHMX BUPOGIB. BCTaHOB/IEHO, MO MIPOTH 3apOAKIB Ta BiBCa i )XMUXY 3apOAKIB KyKypy[3U € AKEPEIoM
6i7IKy, Xap4YoBHX BOJIOKOH, BiTaMiHiB Tpynu B, peyoBMH 3 aHTHMOKCH/AHTHOIO AaKTHBHICTIO, IO POOUTH iX IEPCIEKTUBHOIO
CHPOBUHOIO ISl MiIBUIIEHHSI XapyoBoi Ta 6i0soriyHoi IiHHOCTI X71i606ys1I0uHUX BUpOGiB. Haibinbll nepcrnekTuBHUM BHUAOM
CHPOBUHHU [Jis1 30arauyeHHsl MakapOHHUX BUPOG6iB ¢iziosoriyHo GyHKIIOHATIPHUMU PEYOBUHAM € IIPOAYKTU IepepOOKU IJI0[0BO-
OBOYEBOi CUPOBMHM, a CaMe KpionacTa 3 MOPKBU Ta rapoysa. OGIpyHTOBaHO MOXKJIMBICTb 3aCTOCYBAaHHS KpiONAacCT 3 MOPKBHU Ta
rapOy3a Npu BUTOTOBJIEHHI MaKapOHHUX BHUpPOGiB. JlOBEZEHO, 10 BUKOPUCTAHHS [006aBOK 3 POCJIMHHOI CUPOBMHU TO3UTHUBHO
BILJIMBA€E HE Ti/IbKM Ha SIKICTb MAaKapPOHHUX BUPOOIB, ane i NigBuilye ix XxapuyoBy LiHHICTb. [IpoaHali30BaHO MIJISIXM YO,OCKOHATIEHHS
TEXHOJIOTii KEKCiB 3a paXyHOK BHUKOPHMCTaHHSI POCJMHHOI CHpDOBMHM. HaBeleHa XapaKTepuCTHMKa BOJIOCBKOTO TOpiXy Ta
PO3IJISIHYTO HANpPSIMKU MOrO 3aCTOCYBaHHSI Y Xap4yOBUX NMPOAYKTax. PO3po6€HO TEXHOJIOTiI0 KEKCiB 3 JO0AaBaHHAM Ii€TUYHOI
no6aBky "KiliTKOBUHA siiep BOJIOCBKOTO ropixa" Ta 3alpOIIOHOBAHO PELENTYPY KEKCiB 3 BMiCTOM Jo6aBKu 12%. BimsHauyeHo, 10
KEeKCU MalOoThb TapHi OpraHoJIeNTUYHi BjacTMBOCTI. HoBMi1 BUpi6 Mae MigBUILEHY XapyoBy Ta 06ioJIOriyHy LiHHICTb. Brpomosxk
HOPMAaTHMBHOTO TEPMiHy 30epiraHHs HOBUIl NPOAYKT 36epirae CBOi BJIACTUBOCTI y MeXax HOPM. P03p0o06JIEHO TEXHOJOTiI0
6€36i7KOBOr0 xj1i6a 3 BHUKOPUCTAHHSM HOBOI 3alPONIOHOBAHOI CUCTEMH IMOJiCAaXapUABMICHAX PpELENTypHUX KOMIIOHEHTIB
("60pouIHO 6€36inK0BE"), sIKa BUKOHY€E POJib G0POLIHSHOI CKJIal0BOi B TiCTi Ta CKJIAJAETCS 3 KPOXMAJIIO KYKYpPYZI3SHOro, 60POIIHA
JKUTHBOTO B KijIbKOCTi 5,0% 10 Macu Kpoxmajio Ta CTPYKTypOYyTBOpIOBaua KCaHTaHy B KijibkocTi 0,3% 10 mMacu Kpoxmasio, 1o
JIO3BOJIUJIO OTPUMATHU BUPOOU 3 BUCOKMMU OPraHOJIENTUYHUMHU Ta (Pi3MKO-XIM{UYHMMHU MOKa3HUKAaMU SIKOCTL. Po3po6ieHo
peuenTtypu xjaiba JieTuyHoro 6e36inKoBOro, 6e36inkoBoro "CessiHCbKOro" Ta 6€36i71KoBOoro "MOpPKBSIHOTO", TEXHOJIOTiIYHI Ta
anapaTypHO-TEXHOJIOTIYHY CXEMU BUPOOHUIITBA HOBUX BUZiB xJ1i6a. OGIPYHTOBAHO JIOLIJIbHICTh BUKOPUCTAHHS COJIIO0ITi30BaHUX
PEYOBUH Ta POCIMHHUX OAPBHUKIB Y T€XHOJIOTII MapiimMesoy. BusHayeHO onTUMabHi yMOBUM €KCTpaKiii 6apBHUX pEYOBUH Kpiac-
MOPOIIKIB i3 Cy[JlaHCPKOI TPOSIHAM Ta YOPHOILTIAHOI rOpoOUHU. [loCiifiKeHO KiHEeTUKY HaOpsIKaHHS KeJaTUHY 3 COM00is1i30BaHO0
COHSIIIHMKOBOIO OJTi€I0 Y €KCTPAaKTax Kpiac-MOPOIIKIB i3 Cy/laHCBKOI TPOSIHAM i YOpPHOIIIHOI ropo6uHu. Po3pobiaeHo penentypy
MapIIMEeJIOy 3 BUKOPHCTAHHSIM KeJIATUHY 3 COJII061/1i30BaHOI0 COHSIIIHMKOBOIO OJI€I0 Ta €KCTPaKTiB Kpiac-IIOPOIIKY i3 CyZaHChKOi
TPOSIH[IM Ta CYXUX IETIOCTKIB e(ipoosIiiiHOI TposiHAN. Bu3HaueHO opraHoienTuyHi, Gi3NKOo-XiMidHi OKA3HUKYU Ta YMCIIO aPOMATy

HOBUX BI/I,I[iB Mapuimesoy.
Pedepar (aHra)

The actuality of using grain from einkorn in the technologies of whole grain bread. Bakery properties of einkorn flour, namely
the power of gluten quality and quantity, structural-mechanical and physical properties of flour are researched. The
recommendations on using einkorn flour in the technology of bread are suggested. The ways of using of cereals germ and their
products in bakery technologies are studied. It is determine that oat and corn germ oil-cakes are source of protein, fiber, B



vitamins, substances with antioxidant activity. It makes them prospective raw materials for the improve of nutritive and
biological value of bakery products. The possibility of applying cryo-pasts from carrots and pumpkin during the preparation of
pasta is substantiated. It is proved that the use of supplements from plant raw materials positively influence both the quality of
pasta and their nutritive value. Introduction of the researched supplement during the production of pasta makes them yellow
and significantly increase the amount of carotenoids. The development technology of non-protein bread with the use of new
components with polysaccharides system named "non-protein flour", which serves as a flour component of the non-protein
dough. "Non-protein flour" consists of corn starch, rye flour in amount of 5,0% by starch weight, structuring additive xanthan in
amount of 0,3% by starch weight. Production of non-protein bread based on "non-protein flour" provides a product with high
organoleptic and physical-chemical quality indexes. The recipes of three products were developed: non-protein bread,
"Selyansky" and "Morkvyany". Moreover technological and equipment scheme of production of new types of bread were
developed. The ways for the improvement of cakes technology due to the use of plant raw materials are analyzed. The walnut is
characterized and the directions of its application in food products are considered. The technology of scalded gingerbread with
the addition of dietary supplement "Cellulose of walnut kernel" is elaborated and the receipt of cakes with 12% supplement is
suggested. It is noted that cakes have good organoleptic properties. New product possesses the increased nutritive and
biological value. During the normative storage term the new product maintains its properties in the norm limits. The purpose to
use the soluble substances and vegetable dyes in marshmallow technology was established. The optimal conditions to extract
the colour agents krias-powders from Sudanese rose and chokeberry were determined. The kinetics of swelling of gelatin with
solubilized sunflower-seed oil in extracts of the krias-powders from Sudanese rose and chokeberry was investigated. The
marshmallow recipe using gelatin with solubilized sunflower-seed oil and extracts of krias-powder from Sudanese rose and of
dried petals of Rose gallica was developed. Organoleptic, physic-chemical parameters and the aroma number of new types of
marshmallow were determined.

Inpexc YIK: 664.6, 664.66 /69:664.64 /047.1

Kozau tremaruunux py6opux HTI: 65.33
6. HaykoBo-TexHiyHa npoaykuis (HTII)

HTII 1

Hassa npoaykiii (ykp): Peientypu i TexHoJ0rii x/1i600y7I09HUX, KOHIUTEPCHKIX, MaKapOHHUX BUPOOIB 3 BUKOPUCTAHHSIM

HEeTPaJMLiliHOI CHPOBUHY POCIIMHHOTO TOXOKEHHS

Hassa npoaykuii (arrJi): Formula and technology of bakery, confectionary, pasta using nontraditional raw materials of plant
origin

OuiKyBaHi pe3yJIbTaTH:

T'anyss 3acrocyBaHHs: 15.81 Bupo6HMIITBO XJ1iba Ta X/1i606ys109HIX BUPO6iB; 15.82 BUpOGHUIITBO CyXapiB, 1e4YBa, MUPOTIB i
TicTe4oK TpuBasioro 36epiranus; 15.84 BupoGHUTBO Kakao, MOKOJIaAy Ta LyKPUCTHUX KOHTUTEPChKUX BUPO6iB;15.85 BUPOOGHUIITBO

MaKapOHHUX BUPO6iB;15.88 BUPOOGHULITBO [TPOYKTIB JUTSIYOTO XapUyBaHHs Ta Ai€TUYHUX TPOJYKTIB

Onuc npozykuii (ykp): TexHosorii xJ1iba 3 BUKOPUCTaHHIM 3€pHA [10J16U, ITPOIYKTIiB I1IepepOOKY 3apOKiB 3ePHOBUX KYJIbTYP.
BuroroBsieHHs MaKapOHHUX BUPOGIB 3 J0JjaBaHHSIM KpiolacTy 3 MOPKBHU Ta rapbysa. TexHoJioris crenjanbHUX 6€36i1K0BUX Ta
6e3rII0TEeHOBUX XJ1i600YI0YHIX BUPOGiB. BUKOPHCTAHHS MIPOTY TOPiXy BOJIOCHKOTO B TEXHOJIOTI KEKCiB Ta COJII06iIi30BaHUX

PEYOBUH i POCIMHHUX GAPBHUKIB B TEXHOJIOTiI MapuIMeJIoy.

ConianbHO-eKOHOMiIYHa cipsimoBaHicTh HTII:

Cragisa 3aBepmenocti HTII: 3git o HIJKP

Bnposazykennsa HTII: BipoBazkeHO

Crpoku BnpoBazskeHHst: 28.02.2013; 19.04.2013; 25.04.2013; 14.01.2014; 20.01.2014

Bupo6Huk npoaykuii: XIYXT

Cno>kuBavi mpoAyKuii: Xi603aBoay, crenianizoBaHi MigmprueMCTBa Ta LeXU

IlepcneKTHBHI PHHKH: PUHOK XJ1i600yJI0YHUX. GOPOIIHSHUX KOHIUTEPCHKUX i MaKapOHHUX BUPOGIB
IIpaBa iHTeIeKTyasIbHOI BJIaCHOCTi: OTPMMAHO NIAaTEHT

®dopmu Ta ymoBH nepepaui npozykuii: CriiibHi HIJIKP
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8. 3BiTHa JOKyMeHTaNis

KispKicTh CTOPiHOK B 3BiTi: 251
Moga 3BiTy: YKpaiHCbKa

KinpkicTs ¢aitsiB y 3BiTi: 1
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