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PE®EPAT

Yynpuna O.B. Ananiz ma y0ocKoHa1eHHA MeXHON02Ii X1i0a

B xBamidikariiiniii poOoTi 3po0jeHnil aHali3 JITepaTypHUX JKEpeN 00
po3po0aeHHs (PYHKIIOHAIBHUX XapuOBHUX MPOJIYKTIB, 30KpeMa XJIIOHUX BUPOOI1B.

Mertoro po60TH 0yJI0 YAOCKOHAJIEHHS TEXHOJIOT1T XJ110a KUTHBO-TIIIICHUYHOTO
3 JIoJaBaHHSAM OOpOIITHA KOHOIUISTHOTO Ta sIIep HACIHHS COHSIITHUKY.

B poGoti oOrpyHTOBaHO BHOIP OCHOBHOI CHUPOBHHU — OOPOIITHO >KWUTHE
o0aupHE Ta OOpOIIHO TIICHUYHE IMEPIIOro TaTyHKY Ta (QYHKI[IOHATBHHX
IHTPETIEHTIB — KOHOIUISIHOT'O OOPOIITHA Ta HACIHHS COHSIIHUKY /IS 30aradyeHHs Ta
IABUIIEHHS 010JIOTTYHOI IIIHHOCTI XJj110a.

[IpoananizoBaHi BUMOTH JO OCHOBHOi 1 JOMOMDKHOI CHpPOBHHHM 3T1IHO
JIep>)KaBHUX CTaHJAPTIB, 3alPOMIOHOBAHA YAOCKOHAJIEHA TEXHOJIOTIS, pO3po0iIeHi
TEXHOJIOTIYHA Ta anapaTypHO-MallMHHAa CXEMHU BHPOOHMIITBA XJi0a >KUTHBO-
MIIEHUYHOTO.

Po3pobnena cxemMa TEXHOXIMIYHOTO KOHTPOJK BUPOOHHMIITBA  XJji0a.
ExoHOMiYHO OOTpYHTOBaHO BHUPOOHHUIITBO XJi0a JKUTHBO-MIICHUYHOTO 32
yIOCKOHAJICHOIO TEXHOJOTIEIO.

Kranidikamiitna pobdora mictuth 60 cTopiHOk, 27 Tabmuip, 2 PHCYHKH,
CITUCOK BUKOPUCTAHUX JKEPE 13 56 HallMeHyBaHb.

KiarouoBi cioBa: X110 >KUTHBO-NIIICHUIHUHN, >KUTHE OOPOIIHO OOJIUpPHE,
OOpOIIIHO TIICHWYHE TMEepIIOr0 TaTyHKY, KOHOIUISTHE OOpOIIHO, HACIHHS

COHSIIIIHUKY, TYHEJIbHA IiY.



ANNOTATION

Chupryna O.V. Analysis and improvement of bread technology

In the qualification work, an analysis of literary sources on the development
of functional food products, in particular bread products, is made.

The aim of the work was to improve the technology of rye-wheat bread with
the addition of hemp flour and sunflower seed kernels.

The work substantiates the choice of the main raw materials - dehulled rye
flour and wheat flour of the first grade and functional ingredients - hemp flour and
sunflower seeds to enrich and increase the biological value of bread.

The requirements for the main and auxiliary raw materials according to state
standards were analyzed, an improved technology was proposed, technological and
equipment-machine schemes for the production of rye-wheat bread were
developed.

A scheme of technochemical control of bread production has been developed.
The production of rye-wheat bread using improved technology is economically
justified.

The qualification work contains 60 pages, 27 tables, 2 figures, a list of used
sources with 56 titles.

Key words: rye-wheat bread, peeled rye flour, first grade wheat flour, hemp

flour, sunflower seeds, tunnel oven.
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