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The object of research is montmorillonite, which due to its 
properties and structure shows high sorption characteristics. 
However, the significant barrier to its use in industrial water 
purification technologies is the tendency of montmorillonite 
to be self-dispersed in aqueous solutions on elementary struc-
tural layers and to form stable suspensions. It creates difficulties 
with separating the solid and liquid phases after the sorption 
process. The authors used the sol-gel method for the synthesis 
of nanocomposite materials based on montmorillonite using 
tetraethoxysilane as a gelling agent. The synthesis involves the 
hydrolysis reaction of tetraethoxysilane and the subsequent 
polycondensation of silica molecules with hydroxyl groups of 
montmorillonite. The obtained samples inherit good sorption 
properties from a layered mineral and a solid frame structure 
from silica. Such a structure of synthesized nanocomposites is 
ensured by the presence of siloxane bonds, which help to bound 
together the elementary particles of montmorillonite. This, in 
turn, improves the water resistance of samples. Based on the 
results of rheological studies, it has been shown that the basic 
processes of the structure formation in the initial water-alcohol 
suspensions of the hydrolysis products of tetraethoxysilane and 
montmorillonite occur at a concentration of 1 % silica, which is 
due to the colloidal and chemical properties of the investigated 
systems. It has been shown that the treatment of montmoril-
lonite with tetraethoxysilane hydrolysis products leads to the 
formation of a material with lower ability to swell and with bet-
ter separation of liquid and solid phases. The optimum content of 
silica in the sample, which is in the range of 0.1 to 14 %, makes 
it possible to reduce the optical density of solutions by 2.5 times 
compared with the original montmorillonite. It has been shown 

that the synthesized materials retain a sufficiently high sorp-
tion capacity to remove the cationic dye methylene blue (up to  
158 mg/g), which rises with increasing clay mineral content. And 
has been having a higher selectivity (up to 3.4 dm3/mg).

Keywords: sol-gel synthesis, surface modification, sorption 
isotherm, montmorillonite, tetraethoxysilane, methylene blue.
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In work, the technical possibilities of using personal respiratory 
protective equipment are considered as an object of research. Such 
funds are used in fire and rescue units, during emergency rescue 
operations related to the liquidation of emergency situations with 
the release of hazardous chemicals. It is shown that one of the most 
problematic places for the participation of personnel of fire-rescue 
units is the contradiction between the protective properties of 
personal protective equipment and the danger that may be in the 
organization of the release of a hazardous substance. This applies to 
the personnel of firefighting and rescue units, which are the first to 
start carrying out appropriate rescue operations. As a result, even 
with the full implementation of existing regulatory requirements, 
work in isolating devices can be dangerous for the rescuer.

At the heart of the chosen approach to the solution of the 
task in view lay the assessment of the possibility to provide such 
a general protection factor of the insulating device in the assem-
bly with the front part, which will exceed the coefficient of toxic 
environmental hazard. The study used an analytical definition 
of the requirements for the testing of compressed air equipment 
equipped with helmet-masks. It showed that rescuers can work at 
the epicenter of an accident with the release of hazardous chemi-
cals, if in checking the tightness with the help of devices when 
creating a test vacuum of 2000 Pa, the rate of the decrease in 
vacuum will not exceed 32 Pa/min. However, experimental veri-
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fication of the obtained theoretical results allows to state that the 
fire and rescue unit will not be able to achieve this requirement. 
Increasing the test dilution to a level that exceeds 1000 Pa is ac-
companied by a significant increase in the suction in the system 
«insulating apparatus – respiratory organs».

It has been proven by experience that protection devices are 
provided with compressed air, equipped with pulmonary auto-
matic devices, which create an overpressure air in the UMS. In 
this case, the threaded connection of the insulating device with 
the front part must not be used. This allows to recommend the 
use of compressed air devices equipped with pulmonary auto-
matic devices as a basic set of isolating apparatuses, creating air 
overpressure in the UMS

Exceptions are subdivisions, in the area of operational depar-
ture of which there are facilities on which there is a large number 
of hazardous chemicals with a toxic hazard coefficient of more 
than 2.3⋅105. In this case, they should be completed with com-
plexes of personal protective equipment of ampoule type.

Keywords: dangerous chemicals, insulating apparatus, com-
pressed air apparatus, front part.
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Research subject is the dynamics of manifestations of fires 
of man-made origin in urban settlements in relation to the 
demographic changes in urbanization processes in the period 
1997–2017. The problem cause of increase of urbanization is 
global climatic changes which is initiates fires. Those fires are one 
of the most dangerous events with large numbers of victims and 
significant material losses.

The methodology for studying the dynamics of manifesta-
tions of emergencies of man-made origin has never considered 
relationship between the rate of urbanization in Ukraine over the 
past 20 years and demographic changes.

The study uses a statistically-analytical and functional meth-
od for estimating the number of fires. The study shows a high 
degree of correlation between the decrease in the number of 
fires and the reduction in population density with a slow pace 
of urbanization over the last 20 years. The basis for the positive 
dynamics of the manifestations of fires is the objective conditions 
of the technogenic-urban environment and the subjective factors 
associated with the human factor.

It is shown that the demographic factor affects the growth of 
the risk of human deaths on one side and the number of fires of 
man-made origin is reduced on the other side, in case of urban-
ization on the level of up to 67 %. Next level up of urbanization 
leads to a sharp increase in the number of emergencies. At the 
same time, the tendency to reduce the risk of death from fires 
with a decrease in population density and an increase in the level 
of urbanization above 67 %.

The effect of reducing the vulnerability of the urban popula-
tion, except demographic factor, is related of providing cities 
with significant human, technical and material resources.

Due to the revealed correlations of demographic and urban 
factors with the dynamics of the manifestation of fires, we are 
able to develop measures to monitor, prevent and eliminate the 
consequences of fires in populated areas. A risk-based fire-fight-

ing strategy is applicable to protect people and property in areas 
of high population density.

Keywords: urbanization processes, ecological safety, emer-
gency, fire of man-made genesis, risk to the population.
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The object of research is secondary products of tomato pro-
cessing, namely, tomato seeds of technical and biological matura-
tion. One of the most problematic places in the tomato process-
ing industry is the formation of a large amount (up to 30 % of the 
total mass of tomatoes) of waste containing a large amount of 
proteins, lipids, carbohydrates, minerals and biologically active 
compounds. The solution of the problem of recycling of second-
ary tomato resources becomes possible provided that they are de-
termined by their chemical composition and biological value and 
the selection of technological parameters for further processing.

During the studies, the chemical composition of tomato seeds 
was analyzed and it was found that tomato seeds are an excellent 
source of carotenoids, proteins, sugars, fibers, waxes and oils. At 
the same time, the seeds of the technical stage of maturity differ 
from the biologically mature seeds with high content of proteins –  
by 0.81 %, fiber – 0.4 % and sugars – by 0.21 %. The obtained 
results of the analysis of the fatty acid composition of tomato 
seeds of technical and biological maturity allowed to establish 
that among the fatty acids in the analyzed samples contained 
47.72 % polyunsaturated tomato seeds of technical maturity and 

50.96 % – biological maturity. There are no trans isomers, and the 
ratio between the unsaturated omega-3 and the omega-6 acids in 
the seed corresponds to the latest recommendations for nutrition 
of the population in accordance with the principles of enthusiasm.

The obtained results of the analysis of the chemical composi-
tion of the secondary tomato raw material have shown that the 
issue of improving the technologies of complex processing of 
tomatoes, which will provide high economic and social effects, 
remains an important issue. Thanks to the use of semolina food 
products from tomato seeds, it becomes possible to obtain foods 
that have high levels of essential amino acids, salts and water 
soluble proteins, carbohydrates and lipids that are represented 
by poly unsaturated fatty acids.

Keywords: secondary products of tomato processing, fatty 
acid composition of tomato seeds, technologies of complex pro-
cessing of tomatoes.
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The object of research is mushroom powders of champignons 
(Agaricus campestris), reishi (Ganoderma lucidum), shiitake (Len-
tinula edodes) and technology mushroom sauce  with a thickener.

In Ukraine, the consumption of cultivated mushrooms, 
namely mushrooms, shiitake and reishi is growing more and 
more, as evidenced by the growing volumes of mushroom 
cultivation by Ukrainian farms. The scientific literature does 
not adequately cover the issue of effective technologies for 
obtaining mushroom powder-like semi-finished products and 
finished products from them for restaurants. The use of mush-
room powders from shiitake, reishi and champignons mush-
rooms to prepare mushroom sauces leads to an increase in the 
number of essential amino acids, B vitamins, PP, extractives 
in the finished product. As a result, biological value improves, 
organoleptic quality parameters of mushroom sauces improve. 
This will increase the popularity of mushroom sauces among 
modern consumers of restaurants.

In the course of research the assortment of sauce products of 
high biological value and the specifics of physiological influence 
of shiitake, reishi and champignons mushrooms on the human 
body have been analyzed. A scientifically-determined technology 
of sauce of mushroom of increased biological value with function-
al ingredients – mushroom powders of champignons mushrooms, 
reishi, and shiitake has been developed.

The optimization of the recipe of the newly created product 
has been optimized and the optimum prescription composi-
tion of the mushroom sauce with mushroom powders with a 
ratio of mushroom powders in the recipe composition of 1:1:2 
(shiitake:reishi:champignon mushrooms) has been proposed. The 
structural and mechanical properties of an innovative sauce were 
compared and compared with the control sample of mushroom 
sauce prepared according to the traditional technology. So, at 
a shear rate of 200 s–1, the viscosity of the developed sauce is  
0.38 Pa·s, whereas the viscosity of the mushroom sauce prepared 
according to the traditional technology is 0.3 Pa·s.

It is established that mushroom sauce with mushroom pow-
ders has high biological value, optimal rheological and organo-
leptic quality indices.

The developed sauce with mushroom powders will enable 
to expand the assortment of sauce products of high biological 
value on vegetable raw materials for restaurants. The introduc-
tion of innovative technology will significantly save the time of 
production of own production sauces and financial costs, since 
the developed technology involves the production of mushroom 
powders from non-conformal mushroom raw materials.

Keywords: mushroom powder, cultivated mushrooms, technol-
ogy mushroom sauce, functional ingredients, dynamic viscosity.
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The object of research is wheat bread, one of the biggest 
drawbacks of which is staling during storage. The intensity of 
the processes in the finished product, which determine the stal-
ing, depend on the quality of the raw materials, in particular, the 
baking properties of the flour.

The solution to the problem of prolonging the freshness of 
wheat bread is possible using non-traditional raw materials, food 
additives and complex bakery improvers.

During the development of the complex bakery improver 
«Freshness SMS Super», dry whey enriched with Mn and Mg 
was selected as a functional basis, the technology of which was 
developed by scientists of the National University of Food 
Technologies (Kyiv, Ukraine). The active part of the improver 
includes carboxymethyl cellulose, emulsifier, enzyme prepara-
tion of amylolytic action with maltogenic amylase, ascorbic acid, 
maltodextrin, apple pectin.

Based on the Sheffe’s centrifugal plan, we obtained graphi-
cal models that predict the optimal dosage of a complex bakery 
improver «Freshness SMS Super» in the case of processing 
flour with various baking properties. According to the graphi-
cal models it is found that in the case of using medium-strength 
flour that has a normal gas-tongue ability and water-repellent 
capacity in the range of 59–61 %, the optimal dosage of the 
complex bakery improver «Freshness SMS Super» is 1.5 % of 
the weight of flour.

It is established that when using a complex bakery improver 
«Freshness SMS Super» the products become harder. This is 
due to the fact that the recipe for a complex bakery improver 
includes moisture-retaining food additives that, during the 
storage of bakery products, release moisture more slowly than 
biopolymers of flour. Also in the composition of the improver 
is an enzyme preparation with maltogenic α-amylase, which 
slows the process of starch retrogradation, reducing the loss of 
moisture by starch.

Thanks to the use of the complex bakery improver Freshness 
SMS Super, bakery products keep freshness up to 72 hours of 
storage unpacked regardless of the baking properties of the flour.

Keywords: freshness of wheat bread, complex baking im-
prover, functional basis, active part.

References

1. Tyurina, E. B. (2010). Rynok pishchevyh ingredientov dlya 
hlebopekarnoy promyshlennosti. Pishchevye ingredienty. Syr’e i 
dobavki, 1, 19.

2. Ukrainets, A., Kochubei-Lytvynenko, O., Bilyk, O., Zakharevych, V.,  
Vasylchenko, T. (2016). A study of the effect of enriched whey 
powder on the quality of a special-purpose bread. Eastern-
European Journal of Enterprise Technologies, 2 (11 (80)), 32–41.  
doi: https://doi.org/10.15587/1729-4061.2016.65778 



57

ISSN 2226-3780 ABSTRACTS AND REFERENCES: FOOD PRODUCTION TECHNOLOGY

TECHNOLOGY AUDIT AND PRODUCTION RESERVES — № 4/3(42), 2018

3. Lagrain, B., Thewissen, B. G., Brijs, K., Delcour, J. A. (2007). 
Impact of Redox Agents on the Extractability of Gluten Proteins 
during Bread Making. Journal of Agricultural and Food Chemis-
try, 55 (13), 5320–5325. doi: https://doi.org/10.1021/jf070639n 

4. Smith, E., Benbrook, C., Davis, D. R. (2012). A Closer Look at 
What`s in Our Daily Bread. Grains: An In-depth Study. Part I – 
Your Daily Bread. The Organic Center, 17.

5. Joye, I. J., Lagrain, B., Delcour, J. A. (2009). Use of chemical 
redox agents and exogenous enzymes to modify the protein net-
work during breadmaking – A review. Journal of Cereal Science, 
50 (1), 11–21. doi: https://doi.org/10.1016/j.jcs.2009.04.001 

6. Imeson, A. (Ed.) (2010). Food Stabilisers, Thickeners and Gell-
ing Agents. Wiley-Blackweel: Oxford. doi: https://doi.org/ 
10.1002/9781444314724 

7. Zyuz’ko, A. S., Korostova, E. V., Bondarenko, V. I. (2011). Raz-
rabotka kompleksnogo uluchshitelya dlya povysheniya kachest-
va hleba iz pshenichnoy muki. Izvestiya vysshih uchebnyh 
zavedeniy. Pishchevaya tekhnologiya, 4, 24–25.

8. Fadda, C., Sanguinetti, A. M., Del Caro, A., Collar, C., Piga, A.  
(2014). Bread Staling: Updating the View. Comprehensive Re-
views in Food Science and Food Safety, 13 (4), 473–492. doi: 
https://doi.org/10.1111/1541-4337.12064 

9. Abu-Ghoush, M., Herald, T. J., Dowell, F., Xie, F., Aramouni, F. M., 
Walker, C. (2008). Effect of antimicrobial agents and dough con-
ditioners on the shelf-life extension and quality of flat bread, as 
determined by near-infrared spectroscopy. International Journal 
of Food Science & Technology, 43 (2), 365–372. doi: https:// 
doi.org/10.1111/j.1365-2621.2007.01625.x 

10. Korshenko, L. (2014). Stabilization of wheat bread’s quality 
with low baking properties. On-line Journal «Naukovedenie», 6.  
doi: https://doi.org/10.15862/115tvn614 

11. Korshenko, L. O., Chizhikova, O. G., Tanashkina, T. V., Do-
cenko, S. M., Abdulaeva, N. N., Semenyuta, A. A. (2014). Obos-
novanie ispol’zovaniya grechnevogo soloda pri razrabotke kom-
pozicii hlebopekarnogo uluchshitelya. Tekhnika i tekhnologiya 
pishchevyh proizvodstv, 1, 49–53.

12. Lazovenko, I. A., Stenycheva, N. V. (2015). Ispol’zovanie fer-
mentnyh preparatov v sostave kompleksnogo uluchshitelya dlya 
sohraneniya svezhesti hleba. Trudy BGTU. Himiya, tekhnologiya 
organicheskih veshchestv i biotekhnologiya, 4, 198–201.

13. Lebedenko, T. Ye., Pshenyshniuk, H. F., Sokolova, N. Yu. (2014). 
Tekhnolohiya khlibopekarskoho vyrobnytstva. Praktykum. Odessa: 
«Osvita Ukrainy», 392.

14. Drobot, V. I. (Ed.) (2015). Tekhnokhimichnyi kontrol syrovyny 
ta khlibobulochnykh i makaronnykh vyrobiv. Kyiv: NUKhT, 902.

15. Pashchenko, L. P., Zharkova, I. M. (2014). Tekhnologiya hlebope-
karnogo proizvodstva. Saint Petersburg: Lan’, 372.

DOI: 10.15587/2312-8372.2018.141385

JUSTIFICATION FOR USE OF TWO-COMPONENT MIXTURES 
FOR COOKING WHEAT BREAD

page 41–49

Kalashnyk Olena, PhD, Associate Professor, Department of 
Entrepreneurship and Law, Poltava State Agrarian Academy, 
Ukraine, e-mail: kalashnik1968@meta.ua, ORCID: http://orcid.org/ 
0000-0001-9281-2564

Barabolia Olha, PhD, Associate Professor, Department of Plant 
Growing, Poltava State Agrarian Academy, Ukraine, e-mail: 
olga.barabolia@ukr.net, ORCID: http://orcid.org/0000-0003-
4123-9547,

Mykhailova Olena, PhD, Associate Professor, Department of 
Entrepreneurship and Law, Poltava State Agrarian Academy, 
Ukraine, e-mail: mykhailova.pdaa@gmail.com, ORCID: http://
orcid.org/0000-0002-5920-5145

Pisarenko Svitlana, PhD, Associate Professor, Department of 
Entrepreneurship and Law, Poltava State Agrarian Academy, 
Ukraine, e-mail: rudensvv@ukr.net, ORCID: http://orcid.org/ 
0000-0003-4575-1417

Yudicheva Olha, PhD, Associate Professor, Department of 
Commodity and Commercial Activities in the Construction, Kyiv 
National University of Construction and Architecture, Ukraine, 
е-mail: olga.iudicheva@gmail.com, ORCID: http://orcid.org/ 
0000-0003-4421 -3318

Moroz Svetlana, PhD, Poltava Cooperative College, Ukraine, e-mail: 
smor@meta.ua, ОRCID: http://orcid.org/0000-0001-7180-3060

Birta Gabriella, Doctor of Agricultural Sciences, Professor, 
Head of Department, Department of Commodity Research of 
Foodstuffs, Poltava University of Economics and Trade, Ukraine, 
e-mail: birta2805@gmail.com, ORCID: http://orcid.org/0000-
0001-6952-7554

Tkachenko Alina, PhD, Associated Professor, Department of 
Commodity Research of Foodstuffs, Poltava University of Eco-
nomics and Trade, Ukraine, e-mail: alina_biaf@ukr.net, ORCID: 
http://orcid.org/0000-0001-5521-3327

Kyrychenko Olena, Assistant, Department of Examination and 
Customs, Poltava University of Economics and Trade, Poltava, 
Ukraine, e-mail: olena.kyrychenko2010@gmail.com, ORCID: 
http://orcid.org/0000-0002-2866-3530

Gnitiy Nadiya, Senior Lecturer, Department of Chemistry, 
Poltava University of Economics and Trade, Ukraine, e-mail: 
nadyagnitiy@gmail.com, ORCID: http://orcid.org/0000-0002-
8882-1019

The object of research is wheat bread. One of the most 
problematic places is the need to correct the food ration of 
the population in order to enrich traditional food with vital 
nutrients. Taking into account that bread refers to the prod-
ucts that are in the daily diet of the majority of the popula-
tion, improving its nutritional value helps to improve the diet 
as a whole. Improving the nutritional value of bread can be 
achieved by adding alternative types of flour – corn, oatmeal, 
spring wheat flour.

In the course of research, the modeling of formulations 
was used by the method of tasting evaluation. 9 formulations 
of bread based on two-component flour mixtures with the ad-
dition of corn, oats, buckwheat and spring wheat flour were 
developed (7.5 % and 15 %).

The obtained samples were examined for compliance with 
organoleptic and physicochemical parameters, as well as safety 
indices. According to the physicochemical indicators of qual-
ity (humidity and acidity), all the samples corresponded to 
the Ukrainian normative documentation, the safety indicators 
also did not exceed the permissible limits. The best organoleptic 
properties were bread, in the composition of the recipe which 
was added wheat flour in the amount of 7.5 % and 15 %. A high 
number of points received bread from a mixture of wheat and oat 
flour (7.5 %). Samples with the addition of corn and buckwheat 
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flour differed in organoleptic properties. This is due to the fact 
that different types of flour in different ways affect the taste 
characteristics of the finished product.

The received results of researches testify to expediency of 
application of two-component mixtures of flour. It is expected 
to improve the amino acid composition of the product, reduce 
energy value due to the chemical composition of flour used in 
new formulations.

Thanks to this, it is possible to obtain bread for functional 
and dietary purposes. In comparison with similar known for-
mulations, the developed samples provide the following ad-
vantages: improvement of nutritional value, improvement of 
organoleptic properties of the product.

Keywords: nutritional value of bread, safety indicators, or-
ganoleptic indices, two-component flour mixture.

References

1. Zavertanyi, D. V. (2015). Suchasnyi stan ta perspektyvy ro-
zvytku khlibopekarskoi haluzi Ukrainy. Rynkova ekonomika: 
suchasna teoriya i praktyka upravlinnia, 14 (2), 194–203.

2. Martínez-Monzo, J., García-Segovia, P., Albors-Garrigos, J. 
(2013). Trends and Innovations in Bread, Bakery, and Pastry. 
Journal of Culinary Science & Technology, 11 (1), 56–65. doi: 
http://doi.org/10.1080/15428052.2012.728980 

3. Szwacka-Mokrzycka, J. (2010). Sources of competitive advan-
tage in food industry. 11th International Conference of Social 
Responsibility, Professional Ethics, and Management. Ankara, 
823–844.

4. Nehir El, S., Simsek, S. (2011). Food Technological Applica-
tions for Optimal Nutrition: An Overview of Opportunities for 
the Food Industry. Comprehensive Reviews in Food Science and 
Food Safety, 11 (1), 2–12. doi: http://doi.org/10.1111/j.1541-
4337.2011.00167.x 

5. Makarova, O. V., Pshenishnyuk, G. F., Ivanova, A. S. (2014). 
Pishhevaya tsennost’ khlebnykh izdeliy na osnove zernovykh 
smesey. Naukovі pratsі ONAKHT, 1 (46), 133–137.

6. Gambuś, H., Gambuś, F., Pisulewska, E. (2006). Całoziarnowa 
mąka owsiana jako źródło składników dietetycznych w chlebach 
pszennych. Instytut Hodowli i Aklimatyzacji Roślin. Biul. IHAR. 
Błonie, 239, 259–267.

7. Yaseen, A. A., Shouk, A. A., Ramadan, M. T. (2010). Corn-
Wheat Pan Bread Quality as Affected by Hydrocolloids. Jour-
nal of American Science, 6 (10), 684–690.

8. Zhigunov, D. A. (2015). Issledovanie tekhnologicheskikh i 
biokhimicheskikh pokazateley kachestva muki iz razlichnykh 
zernovykh kul’tur. Zernovі produkti і kombіkormi, 60 (4), 19–24. 

9. Titova, M. (2006). Chem polezen ovsyanyy khleb. Khlebo-
produkty, 12, 40.

10. Rybalka, O. I. (2011). Biolohichno tsinni kharchovi produkty iz 
zerna yachmeniu ta pshenytsi. Yakist pshenytsi ta yii polipshen-
nia. Kyiv, 128–145.

11. Usembaeva, Zh. K., Dautkanova, D. R., Musaeva, S. D. (2004). 
Ispol’zovanie kukuruznoy muki v proizvodstve pshenichnogo 
khleba. Khranenie i pererabotka zerna, 11, 37–38.

12. Tipsina, N. N., Selezneva, G. K. (2011). Ispol’zovanie yachmen-
noy muki v proizvodstve khlebo-bulochnykh izdeliy. Vesnik 
KrasGAU. Tekhnologiya pererabotki, 10, 204–208.

13. Merko, I. T., Morgun, V. A., Zhigunov, D. A., Krotko, O. S. 
(2004). Sravnitel’niy analiz metodik probnoy vypechki khleba 
iz kompozitnikh smesey. Zernovі produkti і kombіkormi, 4, 23–25.

14. Hordienko, T. V., Semenova, A. B., Mykhonik, L. A. (2012). 
Bilkovo-pshenychnyi khlib iz hrechanym boroshnom. Naukovi 
pratsi ONAKhT, 1 (42), 143–146.

15. Gavrilova, O. M., Matveeva, I. V., Vakulenchik, P. I. (2007). 
Prigotovlenie hleba s ispol’zovaniem grechnevoy muki. Hlebo-
pechenie Rossii, 3, 14–16. 

16. Gavrilova, O., Matveeva, I., Tolmacheva, E. (2007). Vliyanie 
grechnevoy muki na kachestvo hleba iz pshenichnoy muki vys-
shego sorta. Hleboprodukty, 4, 34–35.

17. Dewettinck, K., Van Bockstaele, F., Kühne, B., Van de Walle, D., 
Courtens, T. M., Gellynck, X. (2008). Nutritional value of bread: 
Influence of processing, food interaction and consumer percep-
tion. Journal of Cereal Science, 48 (2), 243–257. doi: https://doi.
org/10.1016/j.jcs.2008.01.003 

18. Znachennia yaroi pshenytsi. Available at: https://agroscience.
com.ua/plant/znachennya-yaroi-pshenytsi

19. Chaldaev, P. A., Zimichev, A. V. (2012). Ispol’zovanie ovsa i 
produktov ego pererabotki v hlebopechenii. Hlebopechenie Ros-
sii, 2, 22–23.

20. Drobot, V. I., Pysarets, O. P., Kravchenko, I. M. (2013). Vyko-
rystannia kukurudzianoi krupy u vyrobnytstvi pshenychnoho 
khliba. Hranenie i pererabotka zerna, 9 (174), 53–55.

21. Shchelakova, R. P. (2014). Ispol’zovanie kukuruznoy muki pri 
prigotovlenii pshenichnogo hleba. Kharchova nauka i tekhnolo-
hiya, 1 (26), 83–86.

22. Vashchenko, V. (2010). Otsinka konkurentospromozhnosti khliba 
novoho asortymentu na rynku Ukrainy. Tovary i rynky, 1, 158–163.




