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Marepianu 84 MbKHapoaHOT HayKOBOT KOH(epeHLil MOJIOAUX YICHHUX,
acmipaHTiB i cTyaeHTiB “HaykoBi 3100yTKH MOJIOI — BUPIIIEHHIO TPOGieM
xapuyBanHs JogcTBa y XXI cronirri”, 23-24 ksitas 2018 p. — K.: HYXT,
2018 p.—4.1.-518 c.

Bupanns mictuth Marepianu 84 MixHapoanol HaykoBoi KOH(pepeHIil
MOJIONX YYEHHX, aCIipaHTIB i CTYICHTIB.

PosrisHyTo npoGneMHu yIOCKOHaJIEHHS iCHYIOYHX Ta CTBOPEHHS HOBHX
€Hepro- Ta PEeCypCOOLIaJHUX TEXHOJIOTIH Uil BHPOOHHUIITBA XapyOBHX
MPOJYKTIB HA OCHOB1 Cy4acHHX (Pi3MKO-XIMIYHMX METOMIB, BUKOPHCTaHHS
HETPaTUIIHHOT CHUPOBHHH, HOBITHBEOTO TEXHOJIOMTYHOTO Ta
eHepr036epiranqoro o0nagHaHHs, MiIBUICHHS e(beKTI/IBHOCTi JisITBHOCTI
HIILHpI/IGMCTB a TaKOX Pe3yNbTaTH HAyKOBO- JOCIIAHUX poOiT CTYHEHTIB 3
METOI0 MIBMIICHHA SKOCTI HiATOTOBKM MaOyTHIX ¢axiBiiB Xap4oBOI
IIPOMHCIOBOCTI.

Po3paxoBaHO Ha MOJIOJMX HAYKOBIIB 1 JOCIHIJHUKIB, SIKi 3aiiMalOThCs
O3HaYeHUMH IIpobOIeMaMH y XapuoBiil HayIli Ta MPOMUCIOBOCTL

Pexomendosaro guenoio padoro Hayionarvrozo yrieepcumemy xapuogux
mexuonozii. Ilpomoxon Ne 9 6io 29 6epesnsn 2018 p.
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5. Effect of Stevia water extract on sensory characteristics of
bakery products

Nataliia Sokolova, Viktoriia Holovniak
Odessa National Academy of Food Technology, Odessa, Ukraine

Introduction. Bakery products, from all types of foods, have one of the highest
glycemic indexes, so it's hard to recommend them for daily intake, and especially for
people, who has metabolic disorders or overweight. The aim of this study to develop the
technology of new food product, which will be one of several dietary baked goods, with
low moisture content due to the adaptation of the technological process and the recipe.

Materials and methods. During research we were using the dry leaves of stevia that
had produced according to TU U 551/46.16331590-97. To obtain the extract, they were
poured water with a temperature of 98...100 °C in a ratio of 1:10, and insisted. The extract
contained 0.8 % of dry, titrated acidity - 0.6 deg. The sensory characteristic of bakery goods
were determined by special score.

Results and discussion. At the first stage of research, the effect of water extracts of
stevia on the sensory characteristics of bakery products was established. The dough was
prepared from wheat flour, pressed yeast, an extract that replaced 10, 20, 30% of water in
the dough. As far the aim of study is reducing the glycemic index of products, in the future
wheat flour will be removed from the recipe formula. During the sensory analysis of
finished products, attention was paid on products look, such as color of the crust, the color
and elasticity of the crumb.

The crust was uneven and convex, with 10% and 20% of the extract, the color of the
crust was pale that depends on low level of melanoid formation reaction. A sample of 30%
water replacement had a more vividly colored crust. The taste, with a 30% water
replacement, was satisfyingly sweet, with a slight flavor and fine notes of the extract.

The results showed that increasing the dosage of stevia extract in the dough have been
intensifies fermentation process. It was evaluated by the amount of gas produced in the
dough system, and physiological state of the yeast cells and the generative function. Since
there was a decline of the adaptation period the yeast cells to conditions of flour
semifinished 15 % on average, besides increasing the total number of yeast cells after 180
minutes of fermentation dough for 12, 17 and 21 %. The quantity of give off CO, dough
maturation period increased respectively by 24, 32, 43 %.

Conclusions. According to the results of the research, it was found that the extract of
stevia can be considered as a perspective sugar substitute, nevertheless, further research is
needed to find ways to achieve the best taste and aroma.
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