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Marepianun 85 IOgineiinoi MixkHapomHOi HayKoBOi KOH(EpeHIil
MOJIOJUX YYEHHUX, aclipaHTiB 1 cTydeHTiB "HaykoBi 3700yTKH Monoai —
BUpILIEHHIO Npo0seM xapuyBaHHs JojcTBa y XXI cromitti", npucBsueHoi
135-piyuto HamioHanbHOro yHIBEpCHTETY XapyoBUX TexHojorii, 11-12
kBiTHA 2019 p. — K.: HYXT, 2019 p. —4.1. — 527 c.

Bunanns wictute Marepianu 85 IOBimeiiHOi MikHapoaHOI HayKOBOT
KOH(epeHIlii MOJIOANX YUSHHX, ACTIPAHTIB 1 CTYJICHTIB.

PosrisiHyTO poGiemMu y10CKOHAJIEHHS ICHYIOUHX Ta CTBOPEHHS HOBHX €HEPIo-
Ta PECYpCOONIaHUX TEXHOJIOTIH /Il BAPOOHMIITBA XapUYOBHUX MPOYKTIB HA OCHOBI
cy4acHUX (i3MKO-XIMIYHUX METOJIB, BUKOPHCTAHHS HETPAJAUIIIHOT CHUPOBUHH,
HOBITHBOT'O TEXHOJIOTIYHOTO Ta E€HEpro30epiraroyoro oOJaJHAHHA, MiIBUIICHHS
e(eKTHBHOCTI AiSTILHOCTI MiANPHEMCTB, a TAKOXX PE3yJIbTaTh HayKOBO-IOCIiAHUX
pOOIT CTYICHTIB 3 METOI ITiJBMIICHHS SKOCTI IMiJrOTOBKM MaiOyTHIX (haxiBIiB
Xap4oBOi IPOMHUCIIOBOCTI.

Po3paxoBaHo Ha MOJIONMX HAYKOBI[IB 1 JIOCHIJHHKIB, $Ki 3aliMarOThCs
O3HAYCHUMH MTPOOIEeMaMu y XapvoBiil HAyIli Ta IPOMHUCIOBOCTI.

Pexomenoosano euenoro paoow HayionanvbHoeo yHigepcumemy
xapuoeux mexnonozii. IlIpomoxon Ne 8 6id 28 bepesns 2019 p.
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5. The technology of hardtacks based on ancient wheat varieties

Kateryna Khvostenko, Diana Ambrosova
Odessa National Academy of Food Technologies, Odessa, Ukraine

Introduction. In recent years, the consumer demand for hardtacks is increasing, due to
the growing popularity of these products, as universal snacks in the hectic city life. In
connection with this the expansion of the range of such products with high nutritional value
is relevant.

Materials and methods. The subject of the study were hardtacks based on dispergated
hulled wheat grain and control samples based on dispergated modern cultivated wheat grain.
In conducting the research, common methods for determining the quality of flour products
were used [1].

Results. The literature review has shown the potential of the hulled wheat grain usage in
the technology of the flour products with low moisture— hardtacks. Due to its specific
chemical content this ancient wheat variety can be included in the recipe as a source of
nutrients for enriching the composition of the baked goods. It is known that the hulled-based
products are easily digestible and have slightly higher protein content than modern wheat,
and can be tolerated by those with wheat allergies [2, 3]. In the same time, the usage of whole
cereal grains in the hardtack’s technology with high nutritional value leads to the
minimization of food waste.

The obtained results have shown that replacing modern cultivated wheat with ancient
variety of wheat improves physical and chemical quality characteristics without changing the
organoleptic indexes. It is found that the product’s ability to water absorption for hulled
wheat sample has increased by 10 % compared with the control. This is due, probably, to the
to the higher gas production in yeast semi-finished products with ancient crop during the
dough maturation (30 min). It is known that in a short period of yeast-containing dough’s
fermentation the usage of hulled wheat grain leads to the active progress of this process [2].
It is important to note the positive effect of proposed wheat variety on nutritional value of
finished products. The results indicated that adding of dispergated hulled wheat grain in the
recipe of hardtacks leads to the increasing of the protein content by 3,6 %, ash—12,1 %
compared with control. The energy value of hardtacks based on ancient crop was decreased
by 3 % due to the lower content of fast carbohydrates in its content.

Conclusions. Thus, the complete replacement of the modern cultivated wheat with
ancient wheat variety — hulled wheat provides the development of the sustainable baked
goods with low moisture content and high nutritional value at the same time.
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