http://foodconf.onaft.edu.ua/

MIHICTEPCTBO OCBITU I HAYKU YKPATHU

OJJECBKAHAIIOHAJIBHA AKAJIEMISI XAPYOBUX
TEXHOJIOI'IA

- ogRB e )
- A

NAGURA (NS ACIE] 1’:" SR ()

35IPHUK TE3 AOIIOBIAEN

MIDKHAPO AHOI HAYKOBO-ITPAKTUYHOI
KOH®EPEHIIII

«TEXHOAOQI'TI XAPUOBIX
[TPOAYKTIB I KOMBIKOPMIB»

Oneca 2021



YK 663 / 664

30ipHUK Te3 JnomnoBiAedl MixHApOIHOT HAYKOBO-MPAKTHUYHOI KOH(EpEeHIii
[«TexHonorii xapuoBuX NpOAYKTIB 1 kKoMOikopMiB» ], (Oneca, 21-24 Bepecus 2021 p.)
/ Onechbka Hail. akaj. xapy. Tex"oJorii. — Oneca: OHAXT, 2021. — 60 c.

30ipHHUK MaTepiaaiB KOHGEPEHIlli MICTUTh TE€3H JOMOBIIeH HAYKOBUX JOCIIIKEHb 3a aKTya-
JHHUMH TIpoOJeMaMu PO3BUTKY XapyoBoi, 3epHoNepepoOHOi, KOMOIKOpMOBOi, XjibomekapHoi i
KOHJUTEPCHKOI MPOMHUCIOBOCTI. PO3TIIsIHYTI MUTaHHS YJOCKOHAJICHHS MPOIECIB Ta 00JaTHAHHS
Xap4yoBUX 1 3epHONEPEpOOHUX MiJNPUEMCTB, a TAKOX MPOOIEMHU SKOCTI, XapyoBOi LIHHOCTI Ta
BIIPOBAKEHHS 1HHOBAIIITHUX TEXHOJIOTIN MPOIYKTIB JIKYBAIbHO-TPODIIAKTUYHOIO 1 peCTOPaHHO-
I'0 TOCIOIapCTBA.

301pHUK PO3paxOBaHO HAa HAYKOBUX MPAlIBHUKIB, BUKJIAJayiB, aclipaHTIiB, CTYAEHTIB BU-
[IMX HABYAJIBHUX 3aKJIaJIB BIIMOBIAHUX HATIPSIMIB IMITOTOBKU Ta BUPOOHHKIB XapYOBOi MPOAYKIIIi.

PexomennoBano 10 BugaBHuiTBa BueHnoro pamoro Onechkoi HalllOHAIBHOT akajaemii Xxap4o-
Bux TexHoorii Bix 31.08.2021 p., mpotokon Ne 1.

Mamepianu, 3aneceni 00 30ipHUKA, OPYKYIOMbCAL 3d A6MOPCHKUMU OPULTHATIAMU.
3a 0ocmosipuicmo ingpopmayii 6ionosioae agmop nyonikayii.

[Tix 3aranpHOIO pelakilicro 3aciIyKeHOro Jisya HayKu 1 TeXHiKKn YKpainu, Jlaypeata nepxa-
BHOI Ipemii YKpaiHu B rajy3l HayKu 1 TEXHIKH, 1.T.H.,ipodecopa,ui.-kop. HAAHVYkpainu, pexro-
pa OHAXT €roposa b.B.
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REVIEW OF GENETIC METHODS OF PRODUCTION AND FLOUR
QUALITY REQUIREMENTS FOR FROZEN PRODUCTS

Zhygunov D., Ph.D., Associate Professor, Barkovska Y., postgraduate student,
Yehorshyn Y., master
Odessa National Academy of Food Technologies

In the baking industry for the last time the technology of manufacturing of products from
pre-frozen dough has undergone a great increase. Over the past 10 years, the production and
commercial use of frozen dough has increased significantly due to a number of advantages: an
expanded range of finished products, faster production and increased shelf life. For example, in
Europe, more than 70 % of all produced bread is frozen. But from the other hand, production of
frozen dough has moved the flour-milling industry to new requirements to the all components of
dough (grain and flour, obtained from it, yeast), machinery, package and transport [1].

The processes of freezing and thawing exert some influence on the dough — the fractional
composition of proteins changes, gluten is strengthened, its hydrating ability decreases, elasticity
increases, the amount of gluten washed after thawing of the dough decreases. This leads to a
deterioration of the structural and mechanical properties of the dough after thawing (it liquefies) and
a decrease in the gas holding capacity and shape stability of the dough blanks [1]. Based on the
above, strong flour with specific quality indicators is required for the production of frozen products.
Long-term assessment of the quality of flour for frozen bakery products in Ukraine [2] showed its
absence in the range of Ukrainian plants. This is due to differences in the requirements for the
Ukrainian range of flour (patent flour, 1-st, 2-nd grade) and flour for frozen bakery products.

This problem can be solved using the 1st proposed method - called agrotechnical or genetic.
Since many years of research have shown that the chemical composition of grain and its
technological properties to some extent depend on the characteristics of the species and variety of
wheat, as well as on ‘growing conditions’ [3]. The chemical composition of flour and its quality
indicators, in turn, are determined by the chemical composition of the grain, variety and yield of
flour.

Significant differences in the quality of wheat determine its use for the production of flour
for various purposes. The best results will be obtained with wheat varieties of strong gluten. Thus, it
is advisable to select specific wheat varieties with strong index deformation of gluten (no less than
70 un.) and high values of dough deformation energy (W no less than 250, 10-4J) with curve
configuration ratio (P/L in the range 0,8-1,0) or make appropriated blends for obtaining the
desirable indicators.

The Tirst direction, which is carried out in the grain cleaning department of the flour mill - is
the formation of blending batches, namely through the use of grain varieties with high baking
properties. Over the past 10 years, the Odessa Breeding and Genetic Institute, at the head of
Rybalka O., has developed varieties of strong and extra-strong wheat (such as Kuyalnik, Selyanka,
etc.), which are perfect for such purposes. However, this method cannot always be used due to the
fact that in Ukraine wheat is grown for special purposes in small quantities and at high cost.
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