Ximia xap4yosux npodykmie i mamepianie. Hoei eudu cuposuHu

Jocaimmm, 1o Kapamenb «Marist cMaky» 100pe 30e-
pirae *yBaJTbHHI e(eKT Ha POTsI3i 6 MiCAIIB 30epiraHHsL.
Bisnaunmm eneprerrudy 1iHHICTE 100 T Kapamerti.
Po3paxynok noxasas, 1mo kapamensb «Maris cMaKy» 3aciy-
roBye MapKyBaHHs! «[IpOyKT 3HIDKEHOT KaIOPIHHOCTD.
3a meroaukoro HYXT po3paxoBaHO MHOKa3HHK
nrikeMigHOCT. BeraHoBieHO, MO XKyBaJbHAa KapaMellb

Kapamenb «Marist cMaKy» BiTHOCHTBCS 710 KOH-
JINTEPCHKHX BUPOOIB Mi€THIHO-PYHKITIOHAIBHOTO MPH3-
HaueHHs1. JlieTH4Hi BIacTHBOCTI {if HANAOTh IyKOp Tara-
To3a (I'l = 3,0 %) i momion mansTuton (I'T=36 %).

Craryc «IIpomykT (yHKIIOHATBHOTO MpU3HAYECH-
HsD» 00YMOBJIIOE IIKOp Tararosa i mojios1 MaJIbTHTOJ, SIKi
MaIOTh BIIACTUBOCTI IIPEOiOTHKIB.

«Marist cMaKy» 3aciIyroBye MapKyBaHHs «Bupi0 3 pey-
KOBAHOIO IITiKeMI4HICTIO.
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Annotation. The examination has been performed to compare the quality of different kinds of sugar in accordance with the
following physicochemical indices: solubility, glycemic index, calorific capacity, temperature of melting, sweetness, with the help of
the complex index and the method that was developed by us, that considers the meaning of basic sample (10 scores) and the effi-
ciency coefficient of each index, that are defined by Delphi Method. The complex quality index of the basic sample — 1, tagatose —
0,81 that is 2 times higher than other rats have, except of fructose.

Due to inclination of tagatose towards crystallization, maltitol can be used as an anticrystallizer, and glycerin is used as a
water-holding component. Through the use of mathematical method of four-way experiment it has been established the optimal cor-
relation between tagatose : maltitol : gelatin : glycerin — 70:30:8,0:2,0.

On the grounds of obtained data the formula of dietic caramel has been developed with the reduced caloric value and re-
duced glycemic level. The caramel was awarded a Diploma «Triumph Innovation» on the XVI professional taste contest «Sweet
Triumph’2015» in the framework of an International Exposition «Sweets&Bakery. Ukraine»

Key words: chewing caramel, diabetes mellitus, tagatose, maltitol, glycerin, calorific capacity, glycemicity.
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AmnoTanis. Ha ocHOBI aHaJi3y icHYI04Oi CBITOBOI PAKTHKH PO3POOJIEHO CKJIAJT MiAKMCITIOBAYIB ISl IPHCKOPEHHS TEXHOJIO-
Tii KHUTHIX 1 )KMTHBO-TIICHUYHHUX BUPOOIB, 1110 BUTOTOBIIAIOTH B YMOBAX MiHi-BUPOOHMITB i 3aK/Ia/IiB PECTOPAHHOTO TOCIIOAAPCTBA.
IIpoBe/ieHO aHaIi3 BILTMBY ITiAKACTIOBaYiB «ONTHMaIBHHIT-1» i «OnTIMaibHMii-2» Ha (i3HYHI BIACTHBOCTI TicTa y mpomeci ioro
¢opMyBanHs. BusnadeHo 3MiHy BOJIOTo- i rasoyTpHMyBalbHOI 3JATHOCTI, a TakoX (HOPMOCTIHKOCTI TicTa y mpoueci OpomiHHSL
BcraHoBieHO, 110 pepMeHTHI npenaparH, sKi MiCTATBCS y CKJIaJi MiJKUCIIFOBa4iB, iHTEHCU(DIKYIOTh TICTOYTBOPEHHS, 110 00yMOB-
JIEHO TXHBOFO JTi€10 Ha KPOXMaJIbHi i HEKpOXMaIbHi TojTicaxapim G0ponIHa.

JlocuipkeHo 3MiHy PeoJIOTiYHIX BIACTHBOCTEH TiCTa Ta 00IPYHTOBAHO iXHiil BIUIMB Ha IIOKA3HUKH SKOCTi TOTOBHX BHPOOIB.
Bu3HaueHo, 10 BHECEHHSI MMiJKHCIIIOBAYIB 3MEHIYE B’SI3KICTH TICTA MiCIs OPOIHHS, IO MiATBEPIKYE HEOOXIAHICTh CKOPOUCHHS
TPHBAJIOCTi J1aHOTO TIporiecy. BHecenHs pospodieHnx 00aBoK 3abesnedye CKOPOYEHHs TPHMBAIOCTI BUPOOHHYOTO mporecy Oe3
BTPAT SIKOCTI TOTOBOI HPOXYKIIT

Koro4oBi c;10Ba: sxuTHE GOPOIIHO, XJTi0, MiAKKCITIOBAY, ()ePMEHTHI TIperapary.
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AHHUTB[{MS{. Ha ocHoBe anaym3a CyH_IeCTByK)H_[Eﬁ MI/IpOBOﬁ TPaKTHKH pa3pa60rran cocTaB HOL[I(I/ICIH/ITeIleﬁ JUIA UX [IpUMe-
HCHMA B TCXHOJIOTUM PKaHOIO U PKaHO-IILICHUYHOTO xnc6a, KUrOpBIﬁ TIPOM3BOIATCA B YCJIOBUAX MUHMU-TICKAPCH U 3aBCACHUAX
PpECTOpAaHHOTO XO3sIHCTRA. “pOBE}Z[eH aHaJIM3 BITUSAHUS HOHKMCJ’[MTeIIeﬁ «OnTuManbHeIi-1» 1 «OnTHMaNbEHEIE-2» Ha (1)!/[31/['{60!("6
CBOJiCTBa TecTa B mpoiecce ero GpopmupoBanus. OnpeeseHo H3MEHEHHE BJIaro- M ra3oyAepyKHBAOIICH CIIOCOOHOCTH, @ TaKKe
q)OpMOCTOﬁKOCTH TeCTa B Ipouecce 6p0)!(eIII/I$I. y:;'ranoaneno, 410 q]epMeIITIILIe TIpenaparsl, KOTOPBIE COACPIKATCA B COCTABE ITOA-
KHUCIUTENeH, HHTCHCH(PULMPYIOT TeCTo00pa3oBaHue. ITo 00yCIIOBIEHO MX JACHCTBUEM HA KPAXMAJIbHBIC U HEKPAXMAJIbHbIE T10JIH-
caxapujibl MyKH.

I/Iccneuosaﬂo M3MCHCHUE PEOJIOTUYCCKUX CBOWCTB TeCTa U 00OCHOBAHO MX BIMAHME HA KAYECTBEHHBIEC MOKA3ATEIH IOTO-
BBIX I/I3}Z[EJ'II/Iﬁ. yCTaHOBIIeHO, YTO BHECCHHUEC HOZ(KPICJ]HTeﬂeﬁ YMEHBLIAET BA3KOCTb TECTA MOCIIE GPO)KGHI/IS[, YTO ITOATBEPKAAET HE-
00XOIMMOCTb COKDAIICHHE IUTEIBHOCTH NAHHOTO Ipolecca. BHeceHne pa3paboTaHHBIX J00aBOK OOCCIICUHBACT COKpALICHHE
JJIATEIBHOCTH IMMPOU3BOJACTBEHHOIO IIpoLecca 0e3 TIOTE€Pb Ka9€CTBA TOTOBBIX u3}1enm71.
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Beryn Cy XapaKTepH3YEThCS SIK MPYXKHO-CMACTUYHHMHU TaK i

. ) TUIACTUYHUMH BIACTUBOCTSMHU. JKuTHE GOPOLIHO, B SKO-

Baxmse micue y XapuyBaHHi JIOQMHY 3aHMAIOTh vy 3payHa yacTHHA GIIKIB HaOyXae HEOOMEKEHO , IIeTi-
Xy1i606y104Hi BUPOGH, 3HAYHUM TONMTOM CEPE SIKHX TH3YETBCSI 1 IEPEXOIUTH y CTaH B’S3KOrO KOJIOIIHOTO PO-
KOPHCTYIOThCs KHTHBO-TILICHHHI cOpTH X11i6a. Lle 06y- 34MHY, MA€ BHILY B’S3KIiCTb i IUIACTHYHICTH MOPIBHSHO 3
MOBJIEHO BHCOKOIO OiOJIOTiYHOI0 i XapyOBOK WIHHICTIO  yienmynmM. Tpu (opMyBaHHi PEOTTOTIHHIX BIACTHBOC-
JKUTHBOTO OOpOIIHA, 10 MICTUTH Oinbllle HE3AMIHHUX  eif Ticra B@KITHBY POITb BIIrParOTh MPOIECH HAGYXaHHS
aMiHOKHMCIIOT, MiHEPATILHUX PEYOBUH, BITAMIHIB Ta Xap- KPOXMaJIIo, TiipaTalis CIM3iB Ta aKTHBHICTb aMiJIOMNITH-
1IOBUX BOJIOKOH. ) o yHuX epmenTiB [1-6].

Buaciizok BelHKOI Pi3HULI MK CKIIAZOM ByIVIe- ITpUrOTYBAHHS KHTHIX i JKHTHbO-IIIEHHYHHX
BouHo—aMiq&Horo i 6inK030—np0TcI§a3Horo KOMILICKCIB copriB x71i6a nepenGauac BUKOPHCTAHHS PIIKUX 200 Tyc-
KUTHBOTO 1 MIICHUIHOTO QomeHa TICTO, BUTOTOBJICHE 3 X 3aKBACOK, 110 BUMArae 6e3rnepepBHOro BUPOOHHYOTO
Li€i CHPOBMHHM 3HAYHO BIIPIBHAETHCA MiK CO00K0 33  ppoecy Ta 3HAYHKX 3aTpar yacy. TpamuuiiiHa TeXHOIO-
CTPYKTYPOIO i (isHuHMMH BIACTHBOCTAMH. ITIIEHHYHE  rjg sKUTHHO-TIEHHYHOrO XMiGa CKIaiHa IS BIPOBa-
GOpOILIHO 33 PaXyHOK yTBOPSHHs! KICHKOBMHHOIO KAPKA-  menHs y CydacHe MiHi-BUPOOHHIITBO, IO TIPH3BOIUTH
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JI0 3HIKEHHS aCOPTHMEHTYy JKMTHIX 1 JKUTHBO-
MIICHNYHAX BUPOOIB HA PUHKY. ICHye s MiIXomiB 10
BHpIIICHHS Ii€i MPOoOIeMH, B OCHOBY SIKHX TOKJIaJCHO
BHKOPMCTAHHS TIJIKHCIIIOBAYiB 1 MOMINITyBadiB Pi3HOTO
creKTpa Ail.

Ha xadeapi TexHomorii xapuyBaHHs Ta PECTO-
paxHoro Gi3Hecy HarioHambHOTO yHiBepCHTETY Xapyo-
BHUX TEXHOJIOTiii PO3POGICHO KOMILIEKCHI MOJIIKOMITOHE-
HTHI migkucmoBadi «OntuManbHui-1» 1 «OnTumans-
HHIT-2», 0 MICTATh JMMOHHY i aCKOPOIHOBY KHCIIOTH,
COJIOJ XKHUTHIH (pepMEHTOBaHMI, CyXy MOJIOYHY CHPOBAT-
Ky, KaMeJIb Tyapy, a TakoK (DepMEeHTHI TpenapaTi aMizo-
JIITMYHOI, LIEIIONOMITHYHOI Ta OKUCHOI aii. Busnaueno
OTHUMAIIbHE CITBBIJHOMICHHS CKJIAI0OBUX MiJKUCIIIOBa-
4iB /ISl CKOPOYCHHS TPUBAIOCTI BUPOOHHUYOTO IIPOLIECY
Ta 3a0e31eYeHHs HAJIC)KHOI AKOCTI BUPOOiB [7-8].

IocTanoBka npoodJjaeMu

Oco0IMBOCTI BUPOOHHUITBA HKUTHBOTO i HKUTHBO-
MIIEHHYHOro XJ1iba B yMOBaxX 3aKjajiB PeCTOPAHHOTO
TOCIO/IAPCTBA Ta MiHI-BUPOOHHIITB BHBUCHO HE JIOCTAT-
Hp0. CBOEYACHUM Ta aKTyaJTbHHM € PO3POONICHHS MpHC-
KOPEHOI TEXHOJIOTil >KMTHBO-MIICHUYHUX COPTIB Xiiba
JUTSL TIPHEMCTB 3 UCKPETHAM PEKHMOM BHPOOHHMIIT-
Ba.

Meroto poGotu Oyio OCIIKEHHS BILIMBY PO3-
POGIICHHX ITiAKUCIIIOBAYiB Ha (hi3H4HI BIACTHBOCTI TiCTa,
a came 3MiHH BOJIOTOYTPHMYBAJIBHOI 1 pOopMOyTpHMYBa-
JIbHOT 37aTHOCTI  HamiB(haOpHKaTiB, 3MiHH MHTOMOTO
00’eMy TicTa y mporieci OpOJiHHA 3a IPUCKOPEHOO TEX-
HOJIOTI€IO0.

KyIO4M IIyKpH, SIKi € JDKepesoM JKUBJICHHS JPIKJIUKIB.
JUist 3MEHIIECHHST HaZMIPHOTO PO3DiKEHHS BUKOPHCTO-
BYIOTh KaMe/Ib Tyapy, siKa CIIPHSIE IIePePO3IOALTY BOJOTH.
V 3B’A3Ky 31 CKOPOUEHHSAM TPUBATOCTi OPOMIHHS 3MEH-
LIYETHCS] TPUBATICTH MOJIOYHOKUCIIOTO OpomiHHs. Sk Ha-
CIIJIOK, Y TiCTi yTBOPIOETHCS HEAOCTATHS KUJIBKICTH MO-
JIOYHOT KHCIIOTH, TOMY JOPEYHHUM € BUKOPHCTAHHS CyXOi
MoJo4Hoi cuposarka [10-12].

BHBYCHHSAM BIUTHBY OKPEMHX KOMIIOHCHTIB Ha
nponecH  TicTOyTBOpeHHs 3aiimamucs  B.I. JlpoGort,
H.IT. Ko3bmina, JLI ITyukoBoi, MarseeBoi I.B  Tomo.
Hamu TIpOBERCHO JOCIIDKEHHS BIUIMBY PO3POOICHHX
MiIKNCITIOBAYIB Ha SIKICHI MOKa3HUKH x71i6a. MeToro ga-
HOI po0OTH € aHalli3 BIUIUBY PO3POOJICHHX MiJKHCIIOBA-
4iB Ha B’SI3KO-IUIACTHYHI Ta CTPYKTYypHO-MEXaHiuHi Biia-
CTHBOCTI HariB(habpHKaTiB i TOTOBHX BHPOOIB, a TAaKOXK
JIOBEJICHHS JIOIIIBHOCTI BUKOPHCTaHHS KOMIUIEKCHHX
MOJTIKOMIIOHEHTHHX ITiIKUCIIOBadiB «ONTHMAITBHUIA-1%,
i «OntumaneHuii-2» y  BUPOOHMITBI  JKHTHEO-
TIIEHIYHOTO XJ1i0a B yMOBaX MiHi-BHPOOHHUITB i 3aKia-
IiB PECTOPAHHOIO FOCIONAPCTBA.

BruiuB ninkucaoBaydiB Ha ¢isnyni B1acTHBOCTI
JKHT YHOTIO TicTa

Jlirepatypuuii oriisin

Di3nyHI BIACTHBOCTI TiCTa 3aeXkaTh HE TUIBKH
BiJ] IKOCTI 1 By OOpOIIIHA, a i BijT iHIIMX KOMIIOHEHTIB.
BaskiiBe 3HAYCHHS MA€ TEXHOIOTS OTO BUTOTOBJICHHSI.

Jnst 3abe3nedeHHst HaJIeKHOT SKOCTI TOTOBHX BH-
POGiB, BATOTOBJICHHX 32 PHCKOPEHOIO TEXHOJIOTIEI0, BH-
KOPHCTOBYIOTH MOJIIIIYBa4i i MiJKACIIIOBaYl Pi3HOrO
criektpa ail. Hamu Gyio mpoBeneHo OCIiUKEeHHs 010
BHBYCHHS JI00aBOK, IIT0 TIPEJICTaBIICH] HA PUHKY YKpaiHH
i migibpaHO KOMITOHEHTH JUIsl CTBOPEHHS BIIACHOTO TOJTi-
KOMIIOHEHTHOTO MiJKUCIoBana [9].

Binomo, 1m0 (epmenTHI mpenapaTy aMinomiTHy-
HOI 1ii iHTeHCH(]IKYIOTh IpoLEc ra30yTBOPEHHS, MPUC-
KOPIOIOTh BHCTOIOBAHHS TiCTOBUX HariB(haOpuKariB, 110-
KpALIYIOTh SIKICHI MOKa3HUKH Ta 3MEHIIYIOTh YePCTBIHHS
xJi6a. Teminenionasu CpusIOTh rifparanii KIeHKOBUHH
mo 3abe3nedye 30UIBIIEHHS TUTOMOTO 00’eMy i Topuc-
TocTi BHUpoOiB. DepMEHTHI MpenapaTH OKHCHOI Aii 3a-
Ge3MedyrOTh OKUCICHHS HEKPOXMAIBHUX MOJTiCaxapHiB
Ta MIBHUIIEHHS BOJOMONTHHAILHOI 3MaTHOCTI TicTa. Bu-
KOPHCTAHHS OPTaHiYHUX KUCIOT 3a0e3Iedye [1e3aKTHBa-
1il0 aMUTOMTHYHUX (DEPMEHTIB KUTHHOIO OOPOLIHA, SKi
CIIPUSIOTh HAJMIPHOMY PO3DI/DKEHHS TiCTa 3 YTBOPEH-
M cnm3iB. [t inTeHcudikanii OpoiHHS 3aCTOCOBY-
FOTh COJION JKUTHIH (pepMEHTOBAHMH, 10 MICTUTH PeIy-
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Jlo ckmany migkucmoBada «OnTUManbHHI-1»
BXOJISITh JIMMOHHA KUCJIOTA, COJIOJ JKUTHIH (hepmMeHTOpa-
BHHUIA, CyXxa MOJIOYHA CUPOBATKa, KaMellb ryapy, hepMeH-
THI IIperapaT HOBOTO HOMiHHS TTIOKOOKCH/Ia3a i KCHIIa-
Haza. «OnTHMaNbHUK-2» MICTHTh (epMEeHTHHIA Tpera-
par KcuiaHas| i TpHOKOBOI 0-aMiasH, a TaKOK ackopOi-
HOBY kucnoty. Kucnornicts no6aBku «OnTuManbHuii-1»
craHOBUTB 255 rpaj, a «OntumanbHoro-2» 340 rpan.
Binblua KHCIOTHICTH IPYroro migkucioBada OOIpyHTO-
BaHa HASABHICTIO Y #OT0 CKJIaJi OKPIM JIMMOHHOI II[e ac-
KopGiHoBOi KuciotH. OTpUMaHi pesylbTaTi MOPiBHIOBA-
I 31 3pa3KaMy, BUTOTOBJICHIMU 33 TPAIHIIHHOIO TeXHO-
JIOTI€I0 Ha TYCTiif 3aKBacIli.

B’s13K0-IUIaCTUYHI BIACTHBOCTI TiCTa aHalli3yBa-
JI1 Ha OCHOBI JOCTI/DKEHHs HOro (hopMOyTpHMYBaTbHOT
3MaTHOCTI LUBIXOM CIOCTEPEKCHHSI 33 PO3IUITHBAHHIM
KYJIbKH TicTa y mpoueci Opozinns (puc. 1) [13].

BcTaHOBIICHO, IO PO3ILIMBAHHS TiCTA, BUTOTOB-
JICHOTO 3 BHKOPHCTaHHAM IiJKHCIIOBa4a «ONTHMAIb-
HHIi-1», MeHIIE BiJ KOHTPOJIBHOTrO 3pasky Ha 13,3 —
13,6 %, 110 MOSICHIOETHCS 3MILIHIOIOUOIO Ji€I0 (hepMEHT-
HOTO TIperiapary TIIOKO300KCHIa3H, SKHif BXOAUTB JIO
ckmamy n06aBku. IIpym BHKOpHCTaHHI MiIKHCITIOBaYa
«OnTumanbHuii-2»  mporec  OpomiHHSA — BifOyBa€TbCs
OLIIbLI IHTEHCUBHO, TICTO PO3PIIKYETHCS, PO3IUIMBAHHS
30ibLIyeThest. [t Takux BUPOGIB HependavyeHo 3MeH-
1eHHs TpuBasiocTi 6poninms. Ili faHi cBixyarh mpo Mmok-
pateHHss (hOPMOYTPUMYBAIIBHOI 3/IaTHOCTI TicTa, W €
TO3UTUBHUM [Tl IPHCKOPEHOI TexHoorii xiiba. Yepes
1,5 rox BUCTOIOBAaHHS PO3IUTMBAHHS TiCTOBUX 3aroTOBOK
30IIBITY€ThCS Y TIOPIBHAHHI 3 KOHTPOJEM, 10 00yMOB-
JIEHO TiZPOTTI30M MOMTicaXapy/IiB Ta PO3PiKEHHAM TicTa.
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Puc.1. BiuiuB nigkuc/1r0BayviB Ha PO3IVIMBAHHS KY/IbKH TicTa

BonoroyrpumyBaibkHy 31aTHICTh aHANI3YBalH 3a
JorioMoroto papunorpada dipmu «Brabender» (Himeu-
4nHa) (puc 2).

30ibIIeHHs  BOJOTOYTPUMYBAIbHOI  3/1aTHOCTI
JUISL 3pa3KiB 3 BHECEHHSAM PO3POONICHNX MiJKHMCIIIOBAYIB,

TIOPIiBHSHO 3 KOHTPOJIEM 3a TPAIHIIHOI0 TEXHOIOTIE0,
OOIPYHTOBYE 30UIBLICHHS MUTOMOTO 00’€My TOTOBHX
BHUPOOIB.
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Puc. 2. BiuiuB niakuc/Ii0BavyiB Ha BOJIOrOyTPHMYBAJIbLHY 31aTHICTH TicTa

OnHUM i3 BaXKIIMBUX NOKA3HHUKIB [UI1 BUSHAYCHHS
e(eKTUBHOCTI pO3pOOJICHUX NOOABOK € aHalli3 ra3oyT-
pHUMYBaJIBHOI 37aTHOCTI TicTa. JIoCIiDKeHHS IIPOBOIIIA
QHAJTI3YIOYM 3MiHy IUTOMOrO 00’€My TICTOBOTO HAIliB-
¢dabpukary nporsrom  1,5romuHu  OpomiHHA Yy
aningpax [13].

Pesynbratm  mocmimkeHHs, TPEACTaBIeHI Ha
puc. 3, CBiIYaTh, 110 3HAYEHHS TUTOMOIO 00’eMy TicTa 3
J106aBKaMH 3pOCTA€ MHAMIYHIIIE MMOPIBHAHO 3 KOHTPO-
nem. Ile mos’s3ano 3 iHTeHCU(iKaLiero mporueciB Gpo-
JUHHS 33 PaxyHOK Jii ()epMEHTHHUX IMpernapariB Ha KPoX-
MaJbHi 1 HeKpOXMalbHI Tonticaxapuam Ticra. Lle mokpa-
IIly€ Tra30yTPUMyBalbHy 3IaTHICTH Ta CIpPHSE PO3ITy-
ILICHHS TicTa.
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Puc. 3. 3mina nuTomoro 06’emy Ticra
y npoayci 6poainHsi, em’ir
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®Di3uyHi BIACTUBOCTI TICTAa TAKOX XapaKTepH3y-
I0TBCSl PCOJIOTTYHUMHU BJIACTHBOCTSAMH, IO BH3HAYAIOTH
3JIaTHICTh CHCTEMH YHHUTH oIip Aeopmaltii abo pyiiHy-
BaHHIO ITiJI Ji€r0 30BHiIIHIX cui1. L{i BIacTUBOCTI cHcTe-
MM TIOB’s13aHi 3 1 CTPYKTYpOIO, HasBHICTIO MIKMOJEKY-
JIIPHOT B3a€MOIiT Ta Xa0THYHOTO TEMIOBOTO PyXy YacTH-
HOK. AHaJ3yBaJli PEONOTIYHMX BIACTHBOCTEil TicTa 3
BHECEHHSIM ITiIKUCIIFOBAYIB O[pa3y IIiCIisi 3aMiCy Ta micIist
Gpouinnst nporsirom 90 XB., 1O BIANOBIIA€ IPUCKOPEHO-
My croco0y BupoOHuUITBa (pHC. 4, 5). Ile 103BONHUTH BH-
3HAYUTH BIUIMB PO3pOONICHUX 100aBOK (i3uuHi BracTu-
BOCTi HaniB(habpHKaTiB y MPoIIeCi TiCTOyTBOPEHHs

Puc 4. Kpusa B’s3kocTi TicTa micis 3amicy
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Puc 5. Kpusa B’si3kocTi TicTa micist 6poginns

Oppasy micisi 3aMilllyBaHHs TICTO 3 BHECCHHSIM
migkucmoBada  «ONTUMaNbHUI-1»  MPOsIBIsAE  Kpar
B’SI3KO-TUIACTHYHI BJACTHBOCTI, a 3 «ONTHMAIBEHIM-2)
TicTo G po3pimkeHe. Yepes 90 XB. OGpoIiHHS. B 000X
3pasKax B’A3KiCTh TicTa 3HIKyeThCs. Lle 06ymoBmneHo fi-
€10 (pepMEHTHHUX TIPENapariB, Ki BXOAATH 0 CKIIaLy 10-
6aBOK. BoHM 3yMOBITIOIOTH TiAPOII3 KPOXMAIIO i HEKPO-
XMAJIBHHX TIOJIiCAXapuiB, IO MPU3BOAMTH IO PO3pi-
DKEHHS! CTPYKTYpH TicTa.

AHani3 3MiHM CTPYKTYPHO-MEXaHIYHHMX BIIACTH-
BoCTeit [9] 03BOJMB BU3HAYMTH, 10 BUKOPUCTAHHS Mifl-
kucmoBadiB - «OnTuManehuii-1» i «OnTuManbHui-2»
Tokpantye (i3idHi BIACTHBOCTI Ta CIPUsE CKOPOYEHHIO
TPUBAJIOCTI TEXHOJOTIYHOIO MPOLECY, IO € CYTTEBOIO
NepeBarol0 BUKOPUCTAHHS PO3POOKH MPU BHPOBALKEHHI
TEXHOJIOTIT KUTHIX i KUTHBO-IIIEHHYHUX XJIIOHHX BH-
poGiB B yMOBaxX MiHi-BUPOOHMIITB 1 3aKJIa/iB PECTOPAH-

a0 HOTO TOCIOAAapCTBA. BUPOOH 3 BUKOPHCTaHHAM ITiIKHC-
0 e K OETPOIIB MCIA JIIOBAYiB XapaKTePU3yBAIMCS BHCOKHMH OPTaHOJCTITHY-
GpominHA HHUMH Ta (i3HKO-XIMiYHUMH MOKa3HUKAMH.
5 70 CITHMATBRI T
= w0 micns SpoTiHHA Anp Pe3yJILTATIB 10CTiKEHHS
= e ONTHMAITBHAT 2 . .
- 30 TIiCIs OO LHAA Ha ckmaj KOMIUIEKCHUX MHifiKuCToBadiB «OmnTH-
5 40 | MabHHI-1» Ta «ONTUMaNbHUIA-2» OTPHMAHO TAaTEHTH
E 0 Vkpainn Ha KOPHCHY MOJIEND, Po3pobrneHo Ta 3aTBep-
w " JDKEHO TeXHI4YHI yMOBH Ta iHcTpykKuii [7, 8].
5 20 IpuckopeHa TEXHOJOTis HKHUTHBO-IIIICHHYHOTO
2 10 xJiba 3 J0/1aBaHHs PO3POOIICHHX IMiKUCIIIOBAYIB TIPOii-
2 npia anpobauiro B ymoBax MiHi-riekapai TOB «Topogc-
@ - o .
N ' Ko XJ1e6» Ta OTpHMaJIa O3UTHBHUIA BI/ITYK.
= 0 500 1000
Haopyra 3cysy, P,IIa BucHoBKH

BHeceHHs1 pO3pOOICHHX ITiIKUCIIIOBAYIB [J03BO-
€ CYTTEBO CKOPOTUTH TPHBAICTh BUPOOHHYOrO MHpO-
necy, 3abesredye 30iTbIICHHA BOJOTOYTPUMYBAIBHOI
3HATHOCTI TICTA, IO JO3BOJISIE 3OUTBIIMTH TTATOMHIA
00’eM rotoBux BupoOiB [9]. Takoxk BinOyBaeTbCs 3011b-
LICHHS B’SI3KOCTI y MPOLEC] TICTOyTBOPEHHS, 110 00Ipy-
HTOBYE HEOOXiJHICTh CKOPOYEHHS 4acy OpOIiHHs HarliB-
(habpukaris.

TakuM 4HHOM, JIOJIaBaHHS PO3POOICHHX JJ0OABOK
JI03BOJISIE CKOPOTHTH Yac OPOJIIHHS i BUCTOFOBAHHS HAIli-
B(haOpHKaTiB, a TaKOK IIOKPAIIMTH CTPYKTYPHO-
MeXaHiuHi 1 (i3MKO-XiMiuHi MOKa3HHKM SKOCTi TOTOBHX
BUpoOiB. Lle 103BOISIE PEKOMEHAYBATH IiJKUCITIOBAYi
«Onrumanbauii-1» 1 «OnTuManbHuii-2» sk 3aCToCy-
BAHHS [PH BUPOOHUIITBI XKHUTHIX 1 )KUTHBO-IIICHUYHHX
BUPOOIB B YMOBax 3aK/aliB PECTOPAHHOTO TOCIIONAPCT-
Ba.
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INVESTIGATION OF CHANGES IN PHYSICAL PROPERTIES OF RYE-WHEAT
DOUGH USING ACIDULANTS
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Abstract: Based on the analysis of the existing international practice there was developed a formula of acidulants for their

application in the technology of rye and rye-wheat bread that is produced in mini-bakeries and restaurant establishments.

There was studied the influence of “Optimal-1" and “Optimal-2” acidulants on physical properties of dough. The changing

in moisture- and gas-retaining ability as well as dough shape-stability during fermentation have been determined. The effect of com-
ponents of developed enzymes on the dynamics of changes in physical properties during intensifying dough formation has been
grounded. It happens due to their reaction on starch- and non-starch polysaccharides of rye flour. The change of the dough’s rheolog-
ical properties and their effect on the quality factor of finished products have been studied and proved. It has been found out that the
addition of acidulants reduces the viscosity of dough after fermentation, which confirms the necessity to reduce the duration of this
process. The addition of recently developed additives provides shortening of production process without quality loss of finished
products.
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