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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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8. Reducing the glycemic index of bakery products by using non-bakery flour

Sokolova Nataliia, Vlad Savchenko
Odessa National Academy of Food Technologies, Odessa, Ukraine

Introduction. Human health largely depends on diet. The bakery products are main part
of the nutrition population. In addition, the structure of nutrition is characterized by reduced
consumption of most dietary products, while the use of a large number of simple
carbohydrates increases with each passing year.

Materials and methods. The dough was made from whole grain rye flour, wheat flour,
dry leave of Stevie, margarine, water extract of Stevie. To optimized recipe formula due to
the glycemic index of bakery products, the central composite design was used in the study
where three independent variables were selected. GI were calculated by formula. Sensor
evaluation was made by experts. Analysis, optimization and response surface graph
preparations were conducted with Design Expert 11 Software.

Results and discussion. Preparation of dough from whole grain rye flour is a demanding
process since the protein substances of rye differ in their properties from wheat proteins.
Recipe formula was improved by adding non-bakery flour (buckwheat, lentil and chickpea)
in the range 5...20 %, dry gluten — 5...15 % and bran 1...6 %. Addition of dry wheat gluten
to the recipe helped to reduce the glycemic index of products and increase protein content,
and on the other hand to smooth the effect of pentosans, which resulted in the porosity of
rusk plate increasing from 52 to 60% with an increase in dry gluten. At the same time, an
increase in the dosage of whole grain rye flour increased the viscosity of the test.

Results showed that in case the dosage of flour of buckwheat, gluten, and bran was
increased, the glycemic index was the lowest. In content of 12.5%, 18.4% and 3%,
respectively above average taste scores - 7.4. In this case, the best for the sensor characteristic
«taste» was a sample containing - 20%, 15%, 5%, with a calculated glycemic index in rage
55...65.

As a result of studies and analyzed the obtained data, it was found that non-bakery flour
such as flour of buckwheat, chickpea, and lentil can be used in the amount of 20%, 13.9%,
12.5% for the optimum ratio "glycemic index-taste" in bakery products with low moisture
content.

It was found that the exclution of the sugar formulation leads to a decrease in color
intensity of rusks plates, indicating low level of Millard’s reaction. However, this drawback
leveled out when the rusk had been dried.

Conclusions. It is shown that due to lentil flour it is possible to reduce the glycemic
index to a greater extent, but according to the taste characteristics, these products were less
attractive compared with the products for which the flour of the other two crops was used.
As a result of optimization, recipe compositions were identified, which further research will
be conducted. At the same time when calculating the results with the help of software could
be chosen more desirable criteria.
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