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AHOTaIis
KpaBuenko Osiena IBaniBHa
«AHaJI3 i yI0CKOHAJIEHHS TeXHOJIOrIl XJ1i0a»

KBanmidikauiitna pobota Ha 3100yTTS CTYINEHS MaricTpa 3a CIEUIaJbHICTIO
181 «XapuoBi TexHosorii». Pobora, mpeacrtasieHa Ha 48 CTOpiHKAaX APYKOBAHOTO
TEKCTY, MICTUTh 14 TaGiauib, 4 pucyHKH Ta 28 JKepen JiTepaTypH.

3 Merorw po3B'A3aHHSA NpodsieMH y MOTpeOi OE3rNIIOTEHOBUX MPOAYKTIB,
HEOOXIZTHO PO3IMIMPUTH ACOPTUMEHT XJIIOHMX BHUPOOIB IMIJISAXOM BUKOPHUCTAHHS
Cy4yaCHUX CHPOBMHHHUX IHTPEIIEHTIB 1 HOBUX TEXHOJOTIYHUX MIAXOMIB Yy iX
BUPOOHUIITBI. Ba)KJTMBUM KPOKOM Y IIbOMY HANPSMKY € BIPOBAKEHHS BIBCSIHOTO
TOJIOKHA, $K€ BIJ3HAYAECTLCS ITJABHUINEHOI OI0JOr1YHOK I[IHHICTIO, BHCOKHUM
BMICTOM Xap4yOBHX BOJIOKOH, BITaMiHIB Ta MikpoeneMeHTiB. lle pimenus
3a0€3MeunTh K MIABUIICHHS SKOCT1 1 KOHKYPEHTOCITPOMOXHOCTI MPOYKTIB, TakK 1
3aJI0OBOJICHHSI CTI0)KHBYOTO TIOTHUTY.

Mertoro Mmarictepchbkoi poOOTH OyJI0 YAOCKOHAJEHHS TEXHOJOoril xmiba 3
BIBCSHOTO TOJIOKHA Ta PO3IIMPEHHS AaCOPTUMEHTY XJIIOHMX BHpPOOIB 13
1BUIICHOIO 010JIOTTYHOIO IIHHICTIO JIJISL 3aCTOCYBaHHS B 3aKjaJaX peCTOPAHHOTO
roCIroaapcTBa.

AHaji3 eKOHOMIYHOi e(QEeKTHMBHOCTI BHPOOHMIITBA PO3POOJECHUX XITIOHUX
BUPOOIB 3 BIBCSHOI'O TOJIOKHA JOBOJUTH JOIUIBHICTh iXHBOTO BIPOBAIKCHHS Ha
PUHOK, OCKUIBKM iX IliHA € KOHKYPEHTOCIPOMOXXHOIO B IOPIBHSHHI 3 I1HIIUMU
MIPOTIO3HUITISIMHU.

Kniowuosi cnosa: BiBcsHuii ximi0, O€3rMIOTEHOBI XIi000yT04YHI BUPOOH,

TEXHOJIOT1 XJ110a, BIBCSIHE TOJIOKHO.



Annotation
Olena lvanivna Kravchenko
"Analysis and improvement of bread technology"*

Qualification work for obtaining a master's degree in specialty 181 "Food
technologies”. The work, presented on 48 pages of printed text, contains 14 tables,
4 figures and sources of literature.

In order to solve the problem of the need for gluten-free products, it is
necessary to expand the range of bread products by using modern raw ingredients
and new technological approaches in their production. An important step in this
direction is the introduction of oat bran, which is characterized by increased
biological value, high content of dietary fibers, vitamins and trace elements. This
decision will ensure both an increase in the quality and competitiveness of
products, and the satisfaction of consumer demand.

The aim of the master's thesis was to improve the technology of oat bran
bread and expand the range of bread products with increased biological value for
use in restaurants.

Analysis of the economic efficiency of the production of the developed bread
products from oat bran proves the feasibility of their introduction to the market, as
their price is competitive in comparison with other offers.

Key words: oat bread, gluten-free bakery products, bread technology, oat

bran.
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