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peiicbku. BBeneHHs1 B pelienTypy COKY 3 XeHoMelnecy 30arauye 3a-
By BMicTOM L-ackopGiHOBOi KHCIOTH Ta ()EHOTBHHMH PEUOBUHA-
MH 1 JJa€ MOXKITUBICTB JIOCSTTH MaKCHUMAJIbHOI HATYPaIbHOCTI BUPOOY.

Cix Ta BOJAHMII CKCTPAaKT 3 BUYABOK XCHOMEJICCY BUKOPUCTOBY-
BaJIM ]Il TPUTHIYCHHS! aKTMBHOCTI BIAacHUX ()epMEHTIB (30Kpema,
noJipeHomoKCHAa3n) cabOKKCIIOl CHPOBHHH (TOMHAMOYpY, OaHaHIB).

OTpuMaHuil MOPOIIOK 3 BHYABOK XCHOMEIIECY MOKHA BUKOPHCTA-
TH B TEXHOJIOTIi OOPOITHAHUX BUPOOIB 3 IPIKIKOBOTO Ta OICKBITHO-
T'O TIiCTa, a KEIIOIOUNN CIK B TEXHOJIOTIi COOIKHUX CTPaB 3 TEIETBOP-
HOIO CTPYKTYPOIO.

TakuM yrHOM, 3aNPOBAKEHHSI KOMIUIEKCHOI MEpepoOKH IIJIO/IB
XCHOMeEJIECY ACTh MOMJIMBICTh YPI3HOMAHITHUTH acCOPTUMEHT Xap-
YOBUX MPOAYKTIB 3 BHUKOPUCTAHHSIM Takoi LIHHOI CHPOBWHH SIK
XCHOMeJIEC, @ BAKOPUCTAHHS BTOPHHHUX MPOJIYKTiB HOT0 MepepoOKu
MO3UTHUBHO BIUIMHE HA HABKOJUIIHE JOBKIJUIS.

CnMcoK BUKOPUCTAHUX J7KepeJI

1. HamionamsHa cTpareris ynpaBiiHHS Bimxomamu B Ykpaini mo 2030 po-
Ky. CxBameHo posmnopsupkeHHsIM Kabinety MiHicTpiB YkpaiHu Bix
8 mucromaga 2017 p. Ne820-p. URL: https://zakon3.rada.gov.ua/
laws/show/820-2017-p.

2. Xommu I'. I1., Jlepuenko lO. B., T'opobens O. M. BropunHI mpoaykTu
epepoOKH XEHOMENECY — JDKEPENO Oi0IOTiYHO AKTHBHUX pe4OoBHH //
Haykosi nparii HYXT. 2016. Ne 4, T. 22.

USE OF WASTE PLANT MATERIAL
IN YEAST DOUGH TECHNOLOGY

G. P. Khomych, Doctor of Technical Sciences, Professor, Head of
the Department of Food Production and Restaurant Business
Technologies;

O. G. Yuzykovych, educational and professional programme
“Technologies in Restaurant Business”, group TRG-21

Poltava University of Economics and Trade, Ukraine;

Lali Elanidze, Doctor of Food Technology, Associative Professor,
Faculty of Agrarian, Natural Sciences and Technology

lakob Gogebashvili Telavi State University, Georgia

The rational use of raw materials is particularly important in the
modern world, as a significant increase in global population leads to
an increase in the consumption of natural resources. The irrational
use of raw materials has a significant impact on the environment,
polluting it and leaving a negative footprint on the ecology. The
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widespread use of artificial chemicals without proper control and
consideration of biological laws also leads to extremely severe and
not always reversible consequences.

The modern consumer often prefers fast food products, in parti-
cular fast food, to the purchase of quick-frozen yeast dough for quick
home cooking, and this contributes to the intensive development of
frozen products technology. Rapid freezing technology is used in the
preparation of yeast, unleavened, puff pastry, gingerbread and other
types of dough. The use of quick freezing technology allows us to
respond quickly to market demands to meet the needs of the
population for fresh flour products, control their quality and safety at
the stage of preparation of semi-finished products, create new flour
shops with a shortened technological cycle, and sell frozen dough
pieces in supermarkets, catering establishments or for home baking.

However, the technology of manufacturing frozen dough semi-
finished products requires the use of raw materials of the specified
quality and targeted improvers, and to improve the quality, biological
value and reduce the time of preparation of yeast products, various
chemical improvers (oxidants, surfactants, enzyme preparations) and
artificially produced vitamin preparations are used.

The aim of the research is to find natural improvers, in particular,
powders from juice pomace, which will increase both the nutritional
and biological value of the products.

The subiect of the study was cranberries harvested in the northern
regions of Ukraine, henomeles fruits cultivated in Ukraine and
Georgia, juice pomace from these raw materials and powders based
on them.

To obtain powdery additives from vegetable raw materials,
pomace dried in a combi steamer was used. Rational parameters for
drying pomace in a steam convection oven are: temperature — 60 °C,
duration — 2 hours, pomace layer thickness during drying — 1,5-2 cm.

The pomace was dried to a moisture content of 5-8 % to prevent
biochemical processes. After grinding, we analysed the dispersion of
the powdered mass and the effect of particle size on the gluten
content of wheat flour.

It was determined that powders from fruit pomace are characte-
rised by lower moisture content compared to wheat flour, have a
higher water absorption capacity, which requires more liquid when
added to the dough, will reduce the cost of finished products, and
also contain biologically active substances and can be recommended
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for further use in the technology of yeast products to replace part of
wheat flour.

The influence of powdered fruit additives on the intensity of
dough fermentation was investigated and it was found that the
addition of fruit powders from the pomace of henomeles and
cranberries to the recipe promotes the intensive accumulation of
titratable acidity and a decrease in the active acidity of the dough,
which indicates the intensification of the fermentation process and
the possibility of reducing its duration. The addition of henomeles
powder promotes more intense acid accumulation in the dough,
which reduces the duration of proofing.

The results of the research confirmed the expediency of using
fruit powders containing henomeles (2,0 %) and cranberries (4,0 %),
which creates favourable conditions for the work of yeast, as
evidenced by gas formation in the dough and a decrease in the yeast
lifting power in the dough.

In terms of yeast lifting power, it was estimated that the samples
with the addition of fruit powders showed the best results, with the
shortest ball rise time and a 27 % increase in yeast lifting power
compared to the control sample.

Accordingly, the addition of powdered additives can reduce the
duration of dough fermentation by 30 % compared to the classical
technology for making flour products.

The yeast dough was made using the no-steam method, adding
fruit powders from henomeles or cranberries, and the dough semi-
finished products were frozen, followed by defrosting the formed
frozen products in a proofing cabinet and subsequent baking. It was
determined that the use of powdered additives improves the quality
of finished products.

In terms of organoleptic characteristics, the products had suffi-
cient porosity, light-coloured crumb, soft and elastic crust, light
brown colour, pleasant taste and flavour.

The physicochemical parameters of the experimental samples
were superior to the control sample produced by the classical techno-
logy in terms of formability (by 8 %) and porosity (by 1,5 %). The
type of powder did not affect the values of the indicators of shape
stability and porosity, but the samples using cranberry powder had an
increase in specific volume, moisture content, and a lower acidity
index.
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Microbiological indicators indicate the safety of the finished
products and confirm the absence of toxic, carcinogenic, mutagenic,
allergenic and other harmful effects on the human body when
consuming food in generally accepted quantities, the norms of which
are established by health authorities.

Thus, it has been determined that fruit powders play the role of a
complex improver of yeast dough properties, have a positive effect
on structural and mechanical properties during freezing and thawing,
activating biochemical and microbiological processes.

BUKOPUCTAHHSI HETPAOULUWAHOI
CUPOBWHW B TEXHONOTi CAMBYKIB

I. B. YoHi, kaHd. mexH. Hayk, doueHm kaghedpu mexHosiozil xap4o-
8UX 8UPOBHUUME | pecmopaHHO20 20criodapcmea;

B. O. JlyHbo08, oceimHbo-ripogpecitiHa npoespama «TexHomnozii 8
pecmopaHHoMy 2ocriodapcmeiy, epyna TPI-21

lNonmasckKul yHieepcumem eKoOHOMIKU i mopaieri

V 3B’s3KY 3 BIUIMBOM (DaKkTOPIB, AKI ICHYIOTH Y HAaIll 4ac, Xap4y-
BaHHS CYYaCHHX JIoAel morpedye 3Haunux 3mid. [Ipu npomy Hempa-
BUJIBHE Xap4YyBaHHS Ta MaJOPYXJIMUBUM CIIOCIO KUTTS € IMIPUYHUHOIO
OUIBIIOCTI CEPIIEBO-CYIMHHUX, IITYHKOBO-KHUIIIKOBUX 3aXBOPIOBaHb,
IyKPOBOTO Nia0eTy, 0XKUPiHHSI, TOIIO.

V XXI cronitTi YKpaidmi OUIbIIEe CXWIBHI 10 340POBOr0 CIIOCO0Y
JKATTS Ta 3J0POBOr0 XapuyBaHHSI. BukopucTanHsg HaTypajlbHOI, pOC-
JIMHHOI CHUpPOBHHM, Oararol Ha BiTaMiHM Ta MIHEPAJIbHI PEYOBHUHHU,
MOJKE TIIBUIINTH HYTPUIIEBTUUHHUHA CKIIaJ OaraTboX IpyN CTpaB i
HajmaTu iM HOB1 cMakoBi BiaTiHku. [1].

Jeceptu ayKe TMOIVIISIPHI CEpex DI3HMX BIKOBHUX IDVII Hace-
nedHs. Jeceptu 3 AparyienomiOHO CTPYKTYPOIO, Takl SIK JKeEIeE,
MVYCH Ta OJIaHMaH)Xe, € OJHUM 13 HuX. IliABUIlIeHA KAJIOPIHHICTH 1
HU3BKHAM BMICT BiTaMiHiB 1 MiHEpaJiB POOJIATH Ll MPOAYKTH KOPUC-
HUMH. Y pe3VIbTaTl peCTOPaHHI IIJAIPUEMCTBA BCe OLIbIIE HANAKOTh
nepesary po3poOrni Ta BUIIYCKY IIPOAYKTIB, 30aradeHux O10JIOri4yHO
aKTUBHUMU peuyoBuHaAMU. OTKe, BaXKIUBO [IPOBOIUTH TOCIIIKEHHS,
CIOPSIMOBAHI HA PO3UIUPEHHS PIZHOMAHITHOCTI JAECEPTIB 1 CTBOPEHHS
HOBMX CMaKOBMX KOMIIO3HIUNA 3a JOIIOMOI'OI0 BHKOPHUCTAaHHS DPOC-
JIMHHOI CUPOBHHH, MiJIBHUIICHHS Xap40BOI LIHHOCTI Ta PO3pOOKHU pe-
LENTYp CTpaB PYHKIIOHAILHOTO MTPU3HAYeHHs [2, 3].
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