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PO3/ILIT 3

CYYACHI TEHJAEHIIII B TEXHOJIOT'II MUTHOI BOAU TA
IMEPEPOBII M’SICA, MOJIOKA 1 MOPEITPOIYKTIB
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KoMroHeHTamMu. Came TOMY BeJHMKa yBara HpPUIUIAETHCA PO3POOJIEHHIO PI3SHOMAHITHUX
JIECepTIB 1 CUPKOBHX MAac 3 POCIMHHUMH IHIPEAIEHTAMU Ha OCHOBI KHCIOMOJIOUHOTO CHUDY.
Buxoasun 13 01010TT4HOT Ta Xap4oBOI MIHHOCTI, 7151 pEIENTypH HOBOTO I€CEPTy MU BUOpaIH
CTPYKKY KOKOCY Ta IIOKOJauy.

VY po3BHHYTHX KpaiHax CBITY MOCTIMHO MPAIIOIOTh HA/I CTBOPEHHSIM HOBUX MPOIYKTIiB
(YHKIIIOHAJBHOTO XapyyBaHHS, $KI MalTh LIMPOKUHA CHEKTP 3aCTOCYBaHHS 1 IUIbOBE
cunpsmyBanHs. Y CIIA, Kanani, Snonii, ®panuii Ta IHIIKX KpaiHaX peai3yroThCs
HaIllOHAJIbHI TMPOTpPaMH 3 O3J0POBJEHHS HACEJIEHHS IUIAXOM OpraHizailii BUPOOHHUIITBA
XapyOBHX KOMIIOHEHTIB, SIKI KOPEKTYIOTb OI1OXIMIYHMH CKJaJ MPOAYKTIB MAacoBOTO
CIHOKMBaHHS.

Kokoc — me xoctsinka. Taka x, sk, HapHKJIaa, 4depemHs abo adpukoc. Y Kokoci
MIiCTUTBCSl Kajabliil, maruiii, ¢ocdop, 3amizo, HaTpiii, ceneH, ion, UMHK, ¢TOpP,
Mapraseub Ta iHIIi eJIeMEeHTH.

Koxoc, xiMiyHUH CKJ1a]] IKOTO TIOBHHM KJIITKOBUHU 1 BiTaMiHy B, € BigMIHHUM 3ac000M
00poTHOM 3 aTepockiepo3oM. Benmka KUTBKICTh HHUX KOPHUCHUX EJIEMEHTIB 3yYMOBIIIOIOTH
HOpMaJi3allito KUIbKOCTI XOJIECTEPUHY B KPOBI 1 NEPEUIKOIKAIOTh YTBOPEHHIO HEPO3UMHHUX
ONAIIOK Ha CTIHKax CcyAauH. Taky K, aje 3Ha4yHO OUIbIl BHUPaXEHy BIACTUBICTh Mae
JIAaypUHOBA KUCJIOTA, KOO CKJIAaJl KOKOCAa 0COOIMBO OaraTui.

Kpim Toro, OGaratuii HaOlp BiTaMmiHIB, 11O BXOJATh 0 CKJIaJy KOKOCOBOIO Topixa,
3a0€31evy0Th HOMY IMYHOMOYTIOIOUH €()EeKT 1 BIACTUBICTh MPOTUCTOATH THQPEKIIHHUM 1
KaHILIEPOT€HHUM 3arpo3am.

INpkuii mokonan 6aratuii aHTUOKCUAAHTAMHU, SIK1 CIIPUSIIOTH YIOBUIBHEHHIO IIPOLECIB
CTapiHHS B OpraHizmy. € KOpUCHUM JUIsl HEPBOBOT CUCTEMHU, TIOKpaIIy€e HACTPId, aJpKe CIIpUsie
BUPOOJIEHHIO TOPMOHIB IIacTd (CepoTOHIHY) 1 eHAOpQIHIB (iKi JOMOMaraiTh 3HIMATH
MICUXOJIOTTYHY Hampyry 1 Oiumb, GoproThecsi 31 crpecamu 1 aempecisimu). lllokoman copuse
MIZABUIICHHIO MPAale3/1aTHOCTI JIIOJUHU 1 PEKOMEHIYEThCS MpPU BAXKKUX PO3YMOBHX 1
¢13UyHNX HaBaHTaXeHHsX. [lomipHe BXKMBaHHS MIOKOJIAAY KOPHCHE Ui KPOBOTBOPEHHSL.
Mictuth 3ami30, Kajiii, MarHii, IWHK 1 CEJIeH, K1 HEOOXIMH1 JJIi HOPMalbHOI POOOTH 5K
CEPIICBO-CYJAMHHOT CHCTEMH Ta 1 OPTaHI3MY BIIUIOMY.

[Mokonan kKopuUCHUI I MO3KY: (hJaBaHOJIM 3aro0iraroTh BTpATi mMam’ STl y JITHIX
JIOZe, a TakKoX BOJOJIIOTH NPOTH3ANaJIbHUMU BJIACTUBOCTSAMH, JONOMAra€ IMOHU3UTHU
KpOB’SIHMM THUCK Ta [OKpallUTH KpoBooOir. BiH cTuMyntoe eHpoTenii BUpPOOIATH
¢di3iosoriuHO aKTHUBHI pedoBUHU. (Cepen HUX OKCHA a30Ty, SKUM po3ciadisie aprepii Ta
3HMIKYE OIIp KPOBOOOIry 1 KpOB’SIHUH THUCK.

Kakao, 1mo BxOauTh A0 CKJIaAy LIOKOJIAAy, 3HWXKYE PIBEHb JINOMPOTEINIB HU3BKOI
urineHocTi (JITTHII abo “noranuii xonectepuH’) B KPOBI, AKHI MOKe 3aKyIOPUTH BEHH Ta
3aCMITUTU BHYTPIIIHI CTIHKU apTepid, MepelkoKalyd HOpMajbHIM poOOTI KPOBOHOCHOI
CUCTEMH.

HayxoBuii kepiBHUK — JIO1I€HT, K.T.H. Haroscbka B.O.

FLOUR PRODUCTION FOR MAKING FLATBREADS
AT FLOUR MILLS OF UKRAINE
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Dragomyr A., Volkov A. — students of the academic level of «Master» of the Department
of the Faculty of Technology of Grain and Grain Business
Odessa National Academy of Food Technologies, Odessa

Among the many variations of bread products, flat breads have become increasingly
popular. Most Americans are familiar with pita, pizza and focaccia. These are just a small
sample of flat breads, an ancient form dating back to the first bread baked by man. Today
more than 1.8 billion people worldwide eat traditional flat bread. The appeal of these breads
lies in their many styles and shapes, as well as the ethnic flavors that can be applied.

In India, Pakistan, Middle East and North African countries, the extensive use of
wheat (Triticum aestivum) flour for the production of flat bread. There are several forms of
flat bread, and the variation is mainly in terms of composition, technology, and quality. Alt-
hough flat breads are commonly prepared from whole wheat, refined or blends with other
flours are also used.

Flat breads are divided into two major groups: single-layered and double-layered.
Double-layered flat breads are leavened with yeast. Single-layered flat breads are made as
both leavened and unleavened breads. They can be round and oblong, smooth or lumpy, plain
or seasoned.

The aim of the study was to obtain flour with the necessary quality indicators for the
production of flat products by mixing flows from different systems.

By analyzing the quality of flour streams from different systems and comparing them
with flour characteristics for some flatbreads, we have determined which systems are best
suited to harvest flour to produce flat products of good guality.

In this way, we chose flourstreams from C1AF(1), C1AC(1), C3(1), C4, C5(2), C9,
C7(2), C7(1) reduction systems, from B3A and B4A break systems, as well as from Div 2
break reduced systems (table 1).
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Table 1 — Quality of flour from different systems

System Ash Gluten Protein WAC, | Moisture, | White- | W, 10
Content, | Content, | Content, % % ness,
% % % units
B3A 0,28 34 13,9 57,5 12,8 53,5 316
B4A 0,75 36 16,8 60,0 14,2 36,4 391
Div 2 0,56 29 14,9 58,1 14,2 45,0 297
C3(1) 0,32 25 10,2 60,5 13,2 59,0 281
C4 0,55 24 11,1 63,1 12,6 60,4 230
C5(1) 0,54 24 11,6 63,0 13,2 52,2 306
C5(2) 0,59 26 11,6 63,0 13 41,5 306
C7(1) 0,68 26 11,5 63,0 12,2 49,3 207
C7(2) 0,78 24 11,5 66,0 12,2 34,7 207
C9 1,22 26 14,2 69,7 12,2 17,9 209
CIAC(1) 0,40 24 11,2 58,5 14,2 71,1 224
CI1AF(1) 0,40 24 10,4 53,5 13,6 70,4 218
Flour "ar- 0,59 26 11,8 61,3 13,4 56,5 271
abic"

The flour "arabic" has the following quality indicators: Ash Content — 0,59 %; Glu-
ten Content — 26 %; Protein Content — 11,8 %; WAC — 61,8 %; Moisture — 13,4 %; Whiteness
— 56,5 units; Flour Strength W — 271 10™].

In the flour blend from C1AF(1), CIAC(1), C3(1), C4, C5(2), C9, C7(2), C7(1) re-
duction systems with B3A and B4A break systems, as well as from Div 2 break reduced sys-
tem, quality indicators such as Ash Content, Gluten Content, Protein Content, Water Absorp-
tion Capacity, Whiteness and Flour Strength are found in the optimal range for producing
flour for the flat products.

To obtain flour with an Ash Content in the range of 0,53 — 1,1 %, it is necessary to
select streams from C4, C5(2), C9, C7(2), C7(1) reduction systems, B4A break system and
Div 2 break reduced system.

Flour from C3(1), C7 and C9 reduction systems has a Gluten Content in the range
of 25,3 — 32,1 %, that is, the amount required for the production of flat products of the good
quality.

Academic Advisor — D. Tech. Sciences, Associate Professor, Zhygunov D.

PO3POBKA PEXKUMIB EKCTPAI'YBAHHA BIOJIOTTYHO
AKTUBHUX PEYOBHH 3 I'PUBA YAT'U

Tomenko T.P., cryn. CBO «Marictp» ¢-ty TraTXIIillb
Onecbka HaLiOHAJIbHA aKajJeMisi Xap4oBHX TeXHOJIOTii, Oneca

Bukopuctaniss 0IOJOTIYHO  aKTHUBHUX CIOJYK HPHUPOJHOTO IOXOKEHHS €
aKTyaJIbHUM JJISl 3aCTOCYBAHHS y PI3HUX ramy3sax npomucioBocti. B Himewuunni, ABctpii Ta
KpaiHax CxigHoi €BpOnu €KCTPAaKTU POCIUH BIIHECEHI 0 TIPyNU KOCMETHYHO-aKTHBHHUX
PEYOBHH 1 IIUPOKO BUKOPUCTOBYIOTHCSI Y BUPOOHUIITBI KOCMETUYHUX TOBApIB.
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