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AHHOTaUKA [MpnBeaeHsbl
pesynbTaTbl BO3AEWUCTBUSI  TOKOB
CBY Ha pxxaHO — MNEeHWYHbIN Xneo.
[lokasaHa 3P PEKTUBHOCTb
ncrnonb3osaHns CBY aHeprum ans
npoaneBaHNs  CPOKOB  XpPaHEHUs
xneba, 6e3  yxygweHus  ero
NoTPEOUTENBCKMUX XapaKTEPUCTUK.
BBeneHue

B ocobbix ycrnoBusix MoxeT OblTb HeobGxogum Xxneo,
CcrnocobHbI COXpaHATb CBOM MOTpebuTenbckne CBONCTBA
B TeyeHune 1 — 5 Hedenb, a MHOr4a U OO HECKONbKUX
MecsILIEB. Moatomy paspaboTka cnocobos
KOHCEPBUPOBaHMS xneba ¢ OObIMHOW BRaXXHOCTbIO AN
ONUTENBbHOrO XpaHEHUS1 UMEET UCKITHUUTENBHO BaXHOEe
3Ha4veHue.

Mpn paspabotke cnocobos nponsBoacTBa xneba
ONUTENbHOro XpaHeHus KPOME  COXpaHeHusi
noTpebuTenbCckMX XxapakTepucTuk xneba Heobxoanmo
Takke npefoxpaHnTb ero oT nopaxeHus
MUKPOOPraHnaMamu, 4YTo [OCTMraeTcs  pasnuyHbIMU
BMgamu ctepunuaaumm [1].

MpuroToBneHne 3aBapHOro pXaHo-nwweHn4YHoro xneba c
BHeceHMemM B Hero 5% pxaHO-CONnogoBOro 3KCTpakTa
(PC3) n 0,04% depmeHTHOrOo npenapata Hosamwun
(PrH) nossonsieT NPOANUTL CPOK XPaHEHUSI TOTOBbIX
nsgenuin go 10 cyTok.

B HacTosiLee Bpemsa 3a rpaHuLEen, a Takke Ha YKpauHe
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Tabn. 1. MWsmeHeHue Kayecmea  p)KkaHoO-
nweHuyHozo xneba ¢ 5%  pxaHo-conodogoeo
akcmpakma u 0,04% c¢hepmeHmHo20 npenapama

Hoeamun e npoyecce xpaHeHus

Tabl. 1. Change of quality of rye — wheat bread
with 5% rye — malt extract and 0,04% Novamyl during
storage

Kak BMOoHO ¢ pe3ynbTaToB uccnegoBaHui (Tabn.
1), KayecTBEHHble MoKasaTeNn pPXKaHO-MLIEHNYHOro
xneba, obpabotaHHoro B anekrpomarHutHom none CBY,
B MNpouecce XpaHeHWss He oTnuyanucb OT o6pasuos
xneba, kotopbin He obpabatbiBanu B CBY.. BHelwwHun
BWA M3OEenuin ocTaBancs Takke 0e3 M3MEeHEeHU, MSAKALL
xneba 6bin 4OCTAaTOYHO MSTKUIA, C MENKOW TOHKOCTEHHOMN
NMOpUCTOCTbIO, BKYC M apomaTt COOTBETCTBOBANW pXKaHo-
nweHnyHomy xneby. Takum obpasom, nocne 1 mecsaua
XpaHeHust xneb, obpaboTaHHbin Tokamu CBY, umen
XopoLume noTpedbuTenbckue XxapakTepUCTUKK.

Mostomy cTtano HeobGxogumo  wmccnenoBaTb
MUKPOBMONOrnMYecKyto 06ceMeHEHHOCTb p>XaHo-
nweHnyHoro xneba B npouecce xpaHeHws. Mposogunu
aHanuM3 KayecTBEHHOrO M KONMMYEeCTBEHHOro CcocTaBa
MUWKPOOPraHM3MOB p)KaHO-MLIEeHNYHOro xneba B TeyeHue
XpaHeHusi. Xneb xpaHunu npu KOMHaTHOW TemnepaTtype.
PesynbTathbl onpepeneHus YPOBHSA
MUKpobumonornyeckoro 3arpsisHeHusi obpasuoB  xneba

3HAYNTENbHO  YBENWYMMOCHL  YUCMO  UCCREeAoBaHUN, npusegeHsbl B Tabn. 2.
MPOEKTOB MO MPUMEHEHUIO 3MNEKTPOMAarHUTHbIX Mnonen Moka3zaTenb Tpebos Xneo, Xne6, 06paboTaHH
CBEPXBbLICOKMX YacTOT B MULLEBOW NPOMbILLNIEHHOCTH [2, aHus HeobpaboTaHH
3,4]. rocTt bl B
Moatomy uenecoobpasHo 6bino n3yunTts BnusHue CBY 27168- | anekTpomarim
0bpaboTkm Ha Ka4yecTBO U MoTpebuTenbckne CBOWCTBA 86 THOMY rone
3aBapHOro  pxaHo-nleHnyHoro xneba ¢ pxaHo- CBY
COMOAOBUM 3KCTPaKTOM U (DEepMEeHTHbIM MpenapaTom Tep
Hosamwun. 5 10 5
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obpabatbiBanu 2 MWUHYTbl B 3NEKTPOMAarHMTHOM none oB, KYOIr
CBUY npm mowHocTu 800 BT 1 vacToTe 2450 MIy. BakTepum He
MNayyann kavectBO xneba M nokasatenu  ux rpynnbl [onyck
MUKpoburonormyeckon o6CeMEeHEHHOCTM B npolecce KULLIEYHO alotes
XpaHeHus. Aapous-9,1 1
Xneb, Xneb, 06paboTaHHbIN B 3N1eKTpoMark A58y kTa, KYO/r
MokasaTen Heo6pav60T none CBY MnecHesbid He
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, % Tabayua 2. JuHamuka u3mMeHeHul
5:’0::)%2"00 54 | 54 | 56 | 54 | 54 | 56 5.8 Mé{/éoc6té(?6lo<>uquKux rokasameneti pXaHO-NUEeHUYHO20




xneba ¢ 5% pxaHo-conodosozo skcmpakma u 0,04%
gepmeHmHoz20 npenapama Hogsamurn

Tabl.2. Chnge dynamic of microbiological inolex of
rye-wheat bread with 5% rye — malt extract and 0,04%
Novamyl during storage

lMonyyeHHble gaHHble NokasbiBatoT (Tabn. 2), uto
xneb, obpaboTtaHHbIn B anektpomarHuTHoM none CBY
KaKk cpasy nocrne BbINeYku, Tak M nocne AnuTEenbHOro
CpOKa XpaHeHWsl XapakTepusyeTCd HU3KUM YPOBHEM
MUKpoOuMonornyeckon obcemMeHeHHocTn. B obpasuax
xneba, KOTopble uccnegoBanu, He Obino OBHapyxeHOo
GakTepui  rpynnbl  KULIEYHOW  Narnoyvku,  OPOXOKW,
nnecHesble rpubbl. OO6OWee uYncno Me3odUnbHbIX
a3pOBHbIX " daKkynbTaTUBHO aHaspobHbIX
MWKPOOPraHn3MoB Ans Bcex obpasuoB xneba B
npoLecce XpaHeHUs1 Haxoaunock B npeaenax Hopwmebl (3a
pernameHT KONMYECTBEHHOIO " Ka4yeCTBEHHOTO
coaepXXaHus MuKpoopraHmamoB 6bin npuHaT TOCT
27168 — 86 (Myka ons NPOAYKTOB AETCKOro NUTaHus)).

Mpu uccneposaHun obpasuLoB xneba, KOTopbI He
obpabaTeiBanin  Tokamm CBY, nnecHesble  rpubbl
nogenanuce Ha 10 CyTKM XpaHeHusi, 4TO He
COOTBETCTBYET perfnameHTy

Il 3akntoyeHue

Takum o6pasom, MNpoBedEeHHblE WUCCNedoBaHMWS
no3BONAT caenatb BbIBOL, 4YTO o6paboTka pkaHo-
nweHn4Horo xneba ¢ 5% pxaHo-CONOAOBOroO SKCTPaKTa u
0,04% depMeHTHoro npenapara Hosamun B
anekTpomarHutHom norne CBY no3Bonut npoanutb CPok
XpaHeHus xneba oo 1 mecsua.
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Abstract — Results of UHF streams affect on rye — wheat
breads have achieved. Effectiveness of UHF energy use
for prolonging storage time of bread without worsening of
consumer characteristics has been shown.

l. Introduction
At the special conditions bread with storage time of 1 — 5 weeks
and sometimes a few monthes with original consumer properties
is necessary.
Making of rye — wheat bread with addition of 5% rye — malt
extract and 0,04% of enzyme Novamyl allows prolonging time of
storage of bread by 10 days. But in further storage it makes
mold.
Influence of UHF streams on quality and consumer validity for
rye — malt extract and enzyme Novamyl.

I. Main part

Influence of UHF streams on quality of products during
storage time has been researched. View of bread, as well as
pore structure and odour had been sowed unchangeable.

So microbiological index has been researched. UHF processed
bread after baking and during prolonging storage time
possessed low microbiological indexes.

M. Conclusion
So, undertaken research let us to confirm that UHF
processing of rye — wheat bread with addition of 5% rye - malt
extract and 0,04% enzyme Novamyl prolong storage time of
bread at least to 1 month.



