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can be considered optimal when the rate of change of rH, is close to zero. When a
dynamic equilibrium is achieved between the oxidized and reduced forms of structural
compounds in dough semi-finished products, the transition of electrons from one form to
another is stabilized, and accordingly, the dough acquires the optimal level of readiness

[2].

It has been shown that the fermentation activity of the developed samples with the
addition of glucan-delta-lactone tends to decrease after 50 minutes of maturation, which is
associated with an insufficient amount of fermentable sugars. For the dough made without
the use of improvers, this tendency to stabilize the rH, value is observed after 30 min. The
established results of the dynamics of changes in the rH, value during the fermentation of
dough semi-finished products correlate with the data of their titratable and active acidity.
Taking into account the studies conducted, it can be assumed that the fermentation time of
oatmeal dough will be 45 min, since this duration allows achieving the highest intensity of
microbiological processes [3].

Thus, the analysis of the physicochemical and organoleptic quality indicators of
semi-finished and finished products revealed that it is rational to completely replace wheat
flour with oat fiber, provided that casein is added in the amount of 5% and glucan-delta-
lactone in the amount of 1%. This ratio provides the required specific volume, porosity,
crumb condition, appearance, taste, and aroma of aggluten-free bread products.
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Beryn. V mporeci ekcTpaxiiii OTHOYACHO EKCTPAaryloThCs aHTOIIAHW 1 BEJIMKA
KUJTBKICTh JIOMIIIOK (PO3YMHHMIA ITyKOp, OLIOK, OpraHiuHa KucioTa). HaamipHa KigbKiCTh
JIOMIIIIOK CTBOPIOE CYTTEBHI BIUIMB Ha (P1310JIOT1UYHY aKTHUBHICTh, CTAOUIBHICTH 1 SIKICTh
KIHIIEBOT'O MIPOAYKTY aHTOL1aHIB.
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Martepiaau Ta metoau. MatepiajaoM Jisi €KCIEPUMEHTY 0OpaHO MPECOBI 3AIUIIKU
KypasnuHu. [IpoaHasli3oBaHO CydacHI METOJIM OYMILNEHHS AaHTOILlaHIB, OTPUMAHMUX
[UIIXOM €KCTparyBaHHs 13 PECOBUX 3AJIMIIKIB JKyPaBIHHHU.

PesyabTaru.

Memoo kononko6oi xpomamozpagii

KomonkoBa xpomarorpadis € HaUNOMMPEHIIIMM METOJOM OYMIICHHS aHTOIlIaHiB.
[IpyuHIMO TIONISITAaE B TOMY, IO KOE(IIIEHTH PO3MOAUTY aHTOILIAHIB Y TBEPAil 1 pyXomii
¢azax pizHi, 0 JOMOMAarae Kparie po3iIsaTH aHTOIIaHN Ta JOMIIIIKH.

HacankoBa KoloHKa 3a3BHYaili MICTHTh MAaKpOMOpPHUCTI cmoin, cedamekc-100 i
nosiaMigHi cMonu. Makpomopucrta cMona, SK BHCOKOMOJIMEPHUN aacopOeHT, Mae
MOPUCTHUI KapKac 1 He MICTUTh 10HOOOMIHHUX rpym. Kpim Toro, Mmakpornopucra cMoiia Ma€e
Taki mepeBaru, K MIBUAKA afcopOiis, Beluka afcopOiiiiHa 34aTHICTb, HU3bKa BapTICTh
BUPOOHUIITBA Ta MOAaJIbIIA TepepoOKa.

TakuMm 49uHOM, 1€ METOJ CTaB AyXKE€ IMBUIAKAM METOJOM OYMINCHHS, OJHAK IS
TEXHOJIOT1sI HE MOXE peai3yBaTH MAacIITa0HE OYMWIIEHHS AHTOIaHIB y MPOMUCIOBHUX
Macitadax yepe3 Majay KUIbKICTh Mperapary.

Memoo membpanHoi cenapayii

TexHomnoris MEMOPaHHOTO PO3JUICHHS — 1€ METOJI, SKUH BHUKOPUCTOBYE IITYYHI Ta
OPUPOAHI CUHTETHYHI MEMOpaHW Il PO3JUICHHS Ta OYMINEHHS pedoBHH. [IpuHIMI
PO3IUICHHS 3aCHOBAHHMM Ha PI3HUX MOJICKYJISIPHMX Macax JyIsi Kpamioro BiJIUICHHS
JOMIIIOK 1 LIUIOBUX pEeYOBUH. B naHuii wac mMemMOpaHu Al OYMIIEHHS B OCHOBHOMY
BKJIIOYAIOTh ~ MIKpO(UIbTpalliHy MeMOpaHy, yiabTpaduibTpauiiiHy MeMOpaHy 1
HaHOQUIBTpaliiiHy MeMOpaHy.

Becy mpormec posmiieHHss B TEXHOJOTIT MeMOpaHHOI cemaparlii HaJIeXUTh [0
¢izuuHOTO TIpOIECY, SKUM HE BKJIIOYAE XIMIUYHY DPEaKIlifo, 1 Mae mepeBard M SKOi mii,
BIJICYTHICTh 3MiHU (Da3u mijg yac PO3AUIEHHS, CTIHKOCTI MO KUCJIOT 1 JYTIiB, HU3BKOTO
criokuBaHHsI eHeprii tomo. Came TOMY LSl TEXHOJIOTiS IIMPOKO BHUKOPHUCTOBYETHCS B
rajy3six 610JI0T11, MEIUIIMHH, XapUOBUX MPOAYKTIB 1 OUUILIEHHS BOJIH.

Memoo sucoxoepexmusnoi npenapamusroi piounHoi xpomamozpagii

[Tpuniun BucokoedeKTUBHOI MTpenapaTuBHOI pIAMHHOI XpomaTorpadii 6a3yeThcs Ha
pi3HUX (PI3UKO-XIMIYHUX BJIACTUBOCTAX KOXKHOTO KOMIIOHEHTa B CHPOMY EKCTPAaKTI
HATypaJbHUX TPOAYKTIB, 1 KOMIIOHEHTH DPO3MOJIISIOTHCS Y TBOX HE3MIITyBaHUX (hazax
PI3HOIO MIpPOI0 Ta PYXalThCs BIAHOCHO Y JBOX (a3zax MNpu pi3HI MIBHAKOCTI IS
€JIIOIOBAaHHS 3 KOJIOHKH, IO JO3BOJISIE TOCSITTH KPAIIOTo epeKTy pO3ALTICHHS.

Jlanuii MeToJ Mae Takl MepeBaru, sIKk BUCOKWN e(EeKT po3/iJeHHS Ta OYMIICHHS,
BHUCOKAa TOYHICTh BHSBJICHHS, IIMPOKE 3aCTOCYBaHHS Ta aBTOMAaTW4YHE Oe3mepepBHE
posaineHHs. OIHaK 119 TEXHOJIOTis BUMarae BeTUKUX BUTPAT Ha OOJIaJHAHHS Ta HEBEIUKO1
niAroToBKU. TOMy BiH BCE I1I€ HE MOe OyTH pealli3oBaHUM y MPOMHUCIOBUX MaciTabax.
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BucnoBku. J[ns mpomucioBHX MacmTabiB OIIIBHO BHUKOPHUCTOBYBAaTH METOJ
MeMOpaHHOI cemnapaiiii, 1110 3a0e31nedy€e BUCOKY YUCTOTY aHTOIlIaH1B, I03BOJISIE 3a0IaUTH
dac, 3MCHIIMTH BHKOPHUCTAHHA OpFaHiIIHI/IX pOB‘II/IHHI/IKiB Ta 3HHU3UTH BIIUIUB Ha
HAaBKOJIMITHE CCPCHOBUIIC.
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JOCJLIKEHHA 3MIHU CTAHY KPOXMAUJIIO ITIJ YAC
TEPMOIIVIACTUYHOI'O EKCTPYAYBAHHS 3EPHA INIIEHUIII

KOunis Azapsin, Kupuio Mauikos, Ipuna ®@omina
HepxaBHuil 610TEXHOJIOTIYHUN YHIBEPCUTET, XapKiB, YKpaiHa
e-mail: fomina.irina.n@gmail.com

Ilin yac excTpyayBaHHS, 3€pHO MiAAaBaIOCs KOPOTKOYACHOMY, aji€ 1HTEHCHUBHOMY
MEXaHIYHOMY Ta 6apOoTepMIYHOMY BILTUBY uepe3 BUcoKy Temmeparypy (110-160 °C), tuck
(5,0 MIIa) [1]. ITig yac ekcTpy31iiHOI OOPOOKH KPOXMAJIEBMICHOI CUPOBHHHM BIJIOYBAETHCS
3HIDKEHHSI 3araJlbHOTO BMICTY KpPOXMATIO dYepe3 pO3KIaJ MOJEKyJl aMiJio3d Ta
aMUIONEKTUHY. BHACIIOK HBOro 301IbIIYETHCA KIIBKICTh OJIFOCaXapuIiB 1 JEKCTPUHIB,
10 MMPU3BOJUTH JI0 MIJABUIICHHS BMICTY BOJOPO3YMHHUX PEUOBHH 1 MIJBUILECHHS XapuoOBO1
IIIHHOCTI [2].

ExctpynoBani MpoJyKTH BIJ3HAYAIOTHCS IM1JIBUIIEHOI0 XapyOBOIO Ta O10JIOTTYHOIO
I[IHHICTIO, a BKJIIOYEHHs 30aradyBayiB J0 CKJIaAy EKCTPYJIOBAaHUX MPOAYKTIB CIIPHUSE
IpoLIeCy pO3KJIa/IaHHSI OCHOBHUX Oiomosimepis [3].

JlocnmimKkeHHsT 3MIHH CTaHy KPOXMAJIO IiJl 4ac TEPMOIUIACTUYHOTO E€KCTPY/IyBaHHS
MPOBOJIMJIM ISl 3€pHA MIIEHUIl. BosoricTs 3epHa MilleHuIIl 11l eKCTPYAyBaHHs MOBUHHA
cknagati 17-19 %. 30uiblIeHHsS BOJOTOCTI MPOBOAWIM 33 PaXyHOK JOJABAaHHS TaKHX
BOJIOTUX (PPYKTIB @00 OBOUIB SIK SIOJTYKO, MOPKBa Ta rap0ys3.

CriodaTky MpOBOAMIM BU3HAYCHHS CTaHy KPOXMAITI0 B HATUBHOMY 3€pHI MIICHHUIII 3a
JIOTIOMOTOI0 KamJIsipHOTO BiCKO3UMETpa. BcTaHOBIEHO, 110 B’SI3KICThH KJeHcTepa BOIHO-
OOpONTHSHOI CYCNEH311 3 MIIEHUIlI CTAHOBUTH 6,1¥10™ m?/c. B’s13KicTh KJICUCTEPIB BOJIHO-
OOPOITHSHUX CYCHEH31H NIIEHUYHO-I0IyYHUX, MIIEHUYHO-MOPKBSIHUX Ta MIICHUYHO-
rapOy30BHX EKCTPYHATiB JIexuth B Mexax 1,4%10° wm’/c -1,25%10° m%/c. Haitamxue
3HAUEHHSI B’S3KOCTI Ta BIAMOBIIHO HaWOLIbIE PYWHYBAaHHS HATUBHOI CTPYKTypHU
KPOXMAJIIO CIIOCTEPIra€ThCsl y KIecTepy 3 MIEHNYHO-TapOy30BOT0 EKCTPYAATY.

B’s3kicTh KielicTepa €KCTPyIOBAaHHHUX 3EPHOIPOIYKTIB 3HIKYETHCS B 3-4 pasw, 11e
CBIJUUTDH MPO PYHHYBaHHS KPOXMAIbHUX MojicaxapuaiB. YUum Oiiblie BOJOTICTh CyMIMIl
nepea eKCTypyAyBaHHSIM B PEKOMEHJOBAHUX MEXaX, TUM OUIbIIE BiAOYBa€ThCS TiAPOi3
KpOXMaJIbHUX TOJIiCaXapuIiB.
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