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Marepiain 86 MixHapoaHOT HAYKOBOT KOH(MEPEHIIIT MOJIOUX YICHUX,
acmipaHTiB 1 ctyaeHTiB "HaykoBi 3100yTKH MOJIOA1 — BUPIIMICHHIO TTPOOIEM
xapuyBanHs moactBa y X XI cromirri", 2-3 kBiTHs 2020 p. — K.: HYXT, 2020
p.—4.1. - 409 c.

Bunanns mictuth MaTepianu 86 MikHapoaHOi HayKOBOT KOH(epeHTIIiT MOToAnX
YYEHUX, acIipaHTiB i cTyeHTiB "HaykoBi 3100yTKH MO0 — BUPIMIEHHIO ITPOOIeM
xapuyBaHHs JroacTBa y XXI cromitri".

PosrnsHyTO pobsieMn yI0CKOHAIGHHS ICHYIOUMX Ta CTBOPEHHS HOBHUX €HEPro-
Ta PecypcOoOIIaTHIUX TEXHOJOTIH sl BUPOOHHUIITBA XapUOBHUX MPOAYKTIB HA OCHOBI
cyJacHHX (PI3MKO-XIMIYHUX METOMIB, BUKOPHUCTaHHS HETPAAWLIHHOI CHpPOBHHH,
HOBITHBOTO TEXHOJOTIYHOTO Ta eHepro30epirarodoro oOIaJHAHHS, MiABUIIEHHS
e eKTUBHOCTI AISNTBHOCTI MiIIPUEMCTB, a TAKOXK PE3yNIbTATH HAYKOBO-IOCTITHUX
pOOIT CTYIEHTIB 3 METOI0 MiNBHINEHHS SKOCTI MiATOTOBKH MaiOyTHIX (haxXiBIliB
Xap4yoBOI MPOMHUCIIOBOCTI.

Po3paxoBaHo Ha MOIOIMX HAYKOBIIB 1 MOCHIJHWKIB, $Ki 3aliMarOThCS
O3HAYEHNMH MPOOIIEMaMU Y Xap4oBili HayIli Ta TPOMHUCIOBOCTI.

Pexomendosano euenoro padoio Hayionanwho2o yuieepcumeny
xapuosux mexnonozii. Ilpomoxon Ne 9 6io 17 bepesns 2020 p.

© HVYXT, 2020
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4. Fermentation of semi-finished products of crackers based on spelt flour

Kateryna Khvostenko, Victoria Pelenkova, Yaroslav Polovenko
Odesa National Academy of Food Technologies, Odesa, Ukraine

Introduction. Nowadays the consumer demand for crackers is increasing, due to the
popularity of these products, as universal “food-to-go” with sustainable quality during long
term. Thus there is much interest in developing such products with high nutritional value.

Materials and methods. This study investigated the influence of whole grain spelt flour
on the cracker's sourdough and dough’s fermentation process. The control samples were
based on whole grain flour of modern cultivated wheat. In conducting the research, common
methods for determining the quality of flour semi-finished products were used [1]. The
changes in cracker’s sourdough/dough specific volume and carbon dioxide production, as the
major characteristics of fermentation process, were evaluated.

Results. The literature review has shown that spelt wheat is the perspective ingredient
for the low-moisture flour products (crackers) production. It is known that spelt wheat is
suitable for growing without the use of pesticides, which is challenging for the modern
species of wheat, and it possesses valuable nutritional potential due to its chemical content
[2]. At the same time food scientists suggested only partial replacement of modern wheat
flour with spelt for bread and pastry production. The possibility of modern wheat flour full
replacement with spelt flour in the crackers technology is investigated for the first time.

During this study the effect of whole grain spelt flour on the carbon dioxide production
process of the dough was evaluated. Obtained results showed that this indicator decreased
for the sourdough by 7,5% compared to the control sample and by 21,1%, respectively, for
the dough sample. This occurred for the reduced gas-forming ability of spelt flour and its
lower amylolytic enzymes activities. Also, one of the main indicators, which characterize the
quality of semi-finished flour products, is the specific volume. The changes in the specific
volume during fermentation process significantly influence on the porous structure formation
of yeast-based flour products. Thus, after 60 minutes of fermentation, the specific volume for
this sample increased by 45,2% compared with the control, and by 2,6 times for the dough
despite of the decreased carbon dioxide production for these samples. This tendency is
probably due to the spelt weak gluten [3], which is easily stretched by gas fermentation
products.

Conclusions. Thus, the full replacement of the modern cultivated wheat flour with spelt
provides the porous structure formation of the cracker's semi-finished products and the
expansion of the baked goods with low moisture content and high nutritional value
assortment.
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