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OoecvKuii HAYIOHANLHUL MEXHONO2IYHUL YHIGEpCUmem

30UTBbIIEHHsT MacH Mmifg 4ac BapiHHa — 1,28 Ta 2,2 ans BUpoOiB 3 OOPONIHOM MPOTMApPEHOi Ta
HENPOIAPEeHOi IPEUYKH BIIMOBIHO, TAKOXK, HAa HAIIy JTYMKY, BKa3ye Ha Te, [0 BHECEHHs OOpOIIHA
3€JICHOT TPEUKU JI03BOJIIE OTPUMATH BUPOOW BHIIOI SKOCTI, OJM3BKOI 0 KOHTPOJBHOTO 3pa3Kka
(TIOKa3HUK KUTBKOCTI YBIOpaHOi BOAM il 4ac Oro BapiHHS CTaHOBUB 2,24).

Byna mpoBenena opranojienTUYHA OIIHKA JOCIIIKYBAaHUX 3pa3KiB MaKapOHHHX BHPOOIB 3a
5-Tu GanbHOIO IIKANOK0. 1i pe3yabTaTH IOKa3aad, IO BUPOOM 3 GOPONIHOM 3€IeHOT TPedkH 3a
AKICTIO 1 CMaKOM Maibke He BIAPI3HSUIHACS B KOHTPOJILHOTO 3pa3ka. JlaHi BUpoOH 3a MOKa3HUKaMU
CMaKy, 3araxy, KoJIbopy, IX CTaHy Iicis BapiHHS Ta GOpPMOIO BIiIIOBINAIOTH CepenHiil OIiHIi B 4,7
O0amu. B cBoro 4epry, MakapoHHI BHpOOM 3 OOpPOIIHOM TEPMIYHO OOpPOOJICHOI IpedYKH IMOKa3aau
3HA4YHO HIXKY1 pe3ysIbTaTH, a came 3,7 6anu.

TakuMm yMHOM, NOPIBHSUIBHUM aHAJ3 PI3HUX BU/IB TPEYaHOTO OOPOIIHA CBIAUUTH, 110 3MIHA
BJIACTUBOCTEW HamiBpaOpUKaTiB Ta SKOCTI BUPOOIB B MEHIINIH MIpi CHOCTEPIraerbcs Mpu
BUKOpPHUCTaHHI OOpolIHa 3 HempomapeHoi rpedku. OTke, MOXHa 3pOOUTH BHCHOBOK, IO JUIS
BUPOOHUIITBA MaKapOHHOI TPOJYKIII HA ICHYIOYOMY Ha MIAMPUEMCTBAX oOOIaJHAHHI OUTBII
JOLUIBHUM y BHUPILIEHHI MpoOJieMU PO3IIMPEHHS CHUPOBUMHHOI 0a3u Ta 30aradyeHHs Xap4yoBOIO
palllOHY CIIOKMBAYIB € BUKOPUCTaHHS OOpOIIIHA 3 HEMPONapeHo1 (3€Je€HOL) TPEUKH.

HayxoBuii kepiBHUK — KaH/I. TeXH. HayK, goueHT OHTY Makaposa O.B.
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RESEARCH OF BISCUIT SEMI-FINISHED PRODUCTS WITH THE
ADDITION OF NON-NARCOTIC HEMP FLOUR

Asafova Nadiia, barchelor, student
Ukrainian State University of Chemical Technology, Dnipro

Nowadays, the population of Ukraine and the whole world suffers from a lack of complete
(animal) proteins; polyunsaturated fatty acids; vitamins C, group B, E, folic acid, retinol, B-carotene
and others); macro- and microelements: Ca, Fe, Zn, F, Se, and others; dietary fibers. And, on the
other side, excessive consumption of animal fats and easily digestible carbohydrates is observed.
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OoecvKuii HAYIOHANLHUL MEXHONO2IYHUL YHIGEpCUmem

There is proposed a recipe for biscuit semi-finished products with the addition of a
functional component — non-narcotic hemp flour in different percentages to determine the optimal
amount.

The Research of the products of non-narcotic hemp processing is relevant, because the use
of vegetable oil and other targeted products from this raw material is important not only for the
pharmaceutical, cosmetics and agricultural industry, but also for the food industry. Non-narcotic
hemp has a unique chemical composition, high nutritional and biological value, contains a wide
range of physiologically functional ingredients, which determines the prospects for its appliance.
Considering this the work was assigned the task of determining the effectiveness of adding a
functional component — non-narcotic hemp flour.

Hemp seeds are a source of valuable phytonutrients. It consists of 30-35 % lipids, 17-25 %
protein, 14-27 % fiber, 2.5-7.0% raw ash, and 14-27 % nitrogen-free extractives. Hemp
processing products are crushed hemp seeds, hemp oil, hemp flour, hemp bran (fiber), hemp
protein.

Researching of semi-finished biscuit products with the addition of different percentages of
the functional component are shown in the table No 1.

Table 1 — Researching of semi-finished biscuit products with the addition of
non-narcotic hemp flour

Humidity Baking . Sponginess
Ne W, % Weight after Weight after | Acidity, accepted value n
baking, g cooling, ¢
0% 25 172 168 168 0,82
5% 24 179 176 176 0,86
10 % 22 183 179 179 0,9
30 % 14 194 190 190 0,565

As you can see from the research table, when the content of the functional component
increases, baking and moisture decrease, acidity increases, and sponginess increases, but this
indicator drops with adding 30 % of the functional component. This is quite an important indicator.

Table 2 — During the tasting, the presented samples were graded from 1 — liked the most to
4 — liked the least and presented

No Julia Roman Pavlo Ivan Oleksandr | Mykhailo
0% 2 2 1 1 3 3
5% 1 3 3 3 2 2
10% 3 1 2 2 1 1
30 % 4 4 4 4 4 4

Based on the research results, the use of the functional component - non-narcotic hemp flour
in the form of replacing 10 % of wheat flour has a positive effect on the organoleptic and chemical
properties of the product.

NAKED OATS — THE BEST CROP FOR CEREAL PRODUCTION

Koutok Anresina, 3100yBay CBO «Maricrp», ¢-1 T3i3b
Odessa national technological university, Odesa

Widespread products of oat processing in different countries of the world are groats, cereals,
flour and food bran, in addition to traditional products produce instant cereals, muesli, various
24

30ipHUK HAYKOBUX MPallb MOJOAMX YUE€HHUX, aCITIpaHTIB Ta CTyIeHTIB, 2023



OoecvKuii HAYIOHANLHUL MEXHONO2IYHUL YHIGEpCUmem

SMICT

PO3JILT 1 - AKTYAJIbHI IATAHHA 3BEPITAHHSA TA TEXHOJIOT'TH
HEPEPOBKHU 3EPHA, OBOYIB TA ®PYKTIB

TEXHOJIOT'Ti BUPOBHUIITBA ILIIJIbHO3MEJEHOI'O FOPOILIHA

JParyII QLB e 4
OLIHKA KPYIIHOCTI TA TPAHYJIOMETPUYHOI'O CKJIAZY 3EPHA TA BOPOIIIHA
BelIBIIOBA SL.C e oo e, 5

YIAOCKOHAJIEHHA METO/IB OHIHKN ®YHKIIOHAJIBHO-TEXHOJIOI'TYHUX
[TOKA3HUKIB 3EPHA TA BOPOIIIHA

KOBATBUYK AuQ . uu e e e e ettt 7
PEI'YJIIOBAHHS [TAPAMETPIB BOJIU TP BUBSHAYEHHI KJIEMKOBUHH

EMeTbIHOBA O.B...... . i 9
IMMOHATTA «IIJIbBHO3EPHOBE BOPOIIIHO»

DTPOMOBA T.A. ... e d e e e e 11

BUKOPUCTAHHS EKCTPAKTIB FOFOBUX KYJIbTYP-B TEXHOJIOI'TI BUPOFIB
3BMBHOI CTPYKTYPU

JIoxMaHUYK FO.C...oo o 13
IMEPCITEKTUBY BUKOPUCTAHHA TIOBABOK POCJIIMHHOTI'O TIOXO/>)KEHH ITPU
BUPOBHUIITBI KAPTOIUIEITPOJIVKTIB

PacHIOK B.C ... e i e e 15
BOPOIIHHI KOMITIO3ULII 3 HYTOM

BYHEHKO L L. o e e 18
RESEARCH OF THE DRYING PROCESS ANDQUALITY OF WHEAT GRAIN

PaSNCRENKO TaM.ee e e e e e e 20

BUKOPUCTAHHS HETPAJIULIMTHVX BUIIB BOPOILIHA ITPY BUPOBHUI[TBI
MAKAPOHHUX BHUPOBIB

A7 ST 10 1 - TR0 I 21
RESEARCH OF BISCUIT SEMI-FINISHED PRODUCTS WITH THE ADDITION OF
NON-NARCOTIC HEMP FLOUR

ASATOVA NaAGA. 1. e i e, 23
NAKED OATS - THE BEST CROP FOR CEREAL PRODUCTION

J Y10 00) QAN £ 0 =3 11 ;T 24
JOCHIPKEHH ST ®I3MKO-TEXHOJIOTTYHUX BJIACTUBOCTEN 3EPHA 'PEUKU
TomyOKOBA A.C..... e 27

OYHKIIOHAJIBHA CUPOBUHA O3 10POBYOI'O ITPU3HAYEHHA JJIA

BOPOUIHAHUX KOHIUTEPCHKNX BUPOBIB

THOUTAP ALO... o e e 29
BUKOPUCTAHHS IYKPO3AMIHHUKIB V [TPUTOTYBAHHI JIETUYHUX

OPYKTOBUX HAUYNHOK

B 8 L ) 00T 0 2 O 30
AHAJII3 JIIKYBAJIbHUX BJIACTUBOCTEN POCJIMHHOT CUPOBUHU JIJI4
BUPOBHUIITBA EKCTPAKTIB B PELHEIITYPI BEPMVYTIB

BHCIIOYX AL Ao e 31
TPEHJIN VY ®OPMYBAHHI ®JIEBOPY CYXUX HIAMITAHI30BAHMX CHUJIPIB,
BUPOBJIEHMX B YMOBAX OJIECHKOI'O PEI'TOHY

JIOCEB LLHO ...t e r e naae e 34

384

30ipHUK HAYKOBUX MPallb MOJOAMX YUE€HHUX, aCITIpaHTIB Ta CTyIeHTIB, 2023



	МІНІСТЕРСТВО ОСВІТИ І НАУКИ УКРАЇНИ
	Одеський національний технологічний університет

