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AHHoTaumA. Paspabotka peuentyp xnebobynoyHbix u3genuin ¢ npumMe-
HEHUeM KOMMOHEHTOB AN oboralieHnst X BUTAMUHAMU, MUKPOINEMEHTaMN 1
APYTMMW NONEe3HbIMW BELECTBAMU OHO W U3 Ba)KHENLIUX HanpaBneHui uccne-
foBaHui. B cTaTbe npeactaBrieHbl pedynbTarbl UCCNEAOBAHUS MO BbISBNEHUIO
ONTUMarnbHOTO BapuaHTa CMECU MLWEHWYHON MYKU BbICLIEro copTa U 0bOIiHOI
MYKW 13 3epHa rofno3epHOro NMrMeHTMPOBAHHOTO siuMeHs copTa Mpanan 32, 06-
najaloLero noBblleHHOW aHTUOKCUMAAHTHONM aKTMBHOCTbLIO, A11S1 UCMONb30BaHUSA
B npowudBoacTBe xneba. MayueHbl BapuaHTbl CMecel MIUEHUYHOW U AYMEHHOW
MyKku B cooTHoleHumn: 90:10%, 80:20%, 70:30%, 60:40%. CoaepxaHue knen-
KOBUHbI B MYUHBIX CMECSIX CHUXKamnoch Mo Mepe yBenMyeHUs KOMMOHeHTa MyKu
AuMeHsi. CBolicTBa kneiikoBUHbI B BapuaHTax co CMECMM XapakTepu3oBanucb
TeHAEeHLUMel K NMOBbILIEeHUIO YNPYrocTU. BennunHa cunbl Mykn cHUxXanach, 3Hauu-
TerbHO HauUMHas ¢ BapuaHTa, [ae B CMecu cofepxaHue Mykn SUMEHs COCTaBUINO
20%. B BapuaHTe ¢ cogepxaHuemM aumeHHon Myku 10% cuna myku coxpaHunacb
Ha A0CTaTOYHO BbICOKOM ypoBHe (He MeHee 280 e.a.). Mo opraHonenTMyeckum
cBoMCTBaM, 00beMy U 00Lel xnebonekapHo OLEHKe MOXKHO BbIAENUTb Nyyline
BapuaHTbl, e UCNOoNb30BaNMCb CMECH MNMIEHNYHO U SUMEHHON MykU B COOTHO-
weHun— 90:10% un 80:20%. BnaxHocTb xneba, nony4yeHHOro u3 cMecen, obina
Bbllle, YeM BMaHOCTb MlUeHUYHoro xneba. BennunHa BnakHocTu Bospactana
C yBenuueHvweM Jonu siuMeHHon myku Ha 0,7; 1,8; 2,1; 2,5% no BapuaHTam co-
oTBeTCTBEHHO. KucroTHocTb xneba Takke yBenuuusarnach B BapuaHTax co cMe-
csiMM M aocTurana Haubonblel BenuuuHbl (4,0 rpaa.) B BapuaHTe, rae aons
AYMEeHHoN Myku cocTaBnsina 40%. B pesynsrarte oueHkM cMecei MEeHUYHON U
AYMEHHOW MYKM BbISIBMEHO Hambomnee onTumanbHoe cooTHoweHue — 90:10%.
3TOT BapuaHT peKoMeHA0BaH K BHEAPEHWIO B NPOM3BOACTBO ANA oboralueHus

NWEeHUYHON MyKN IUMEHHON U3 3epHa rono3epHOro MUrMeHTUPOBAHHOTO AYMEHS
copta Mpanan 32, obnaaaloLero NoBbILUEHHOW aHTMOKCUAAHTHOWM aKTUBHOCTBIO.

KnioyeBble cnoBa: NUrMeHTUPOBaHHbIA rONo3epHbIii SYMEHb; KNeKoBu-
Ha; cofepxaHue 6ernka; yucno nageHus; cuna Myku; obbem xneba; obwas xne-
onekapHas OLEHKa; BNaXHOCTb xneba; KUCNOTHOCTb xneba.

Abstract. Development of formulations of bakery products with use of
components to enrich them with vitamins, minerals and other nutrients and one of
the most important areas of research. The article presents the results of a study to
identify the optimal variant of the mixture of wheat flour and flour wholemeal from
grain hulless pigmented barley varieties Granal 32, which have high antioxidant
activity, for use in the production of bread. Options explored mixtures of wheat
and barley flour in a ratio of: 90:10%, 80:20%, 70:30%, 60:40%. The content
of gluten in flour mixtures decreased with increasing component of the flour of
barley. Properties of gluten from mixtures tended to increase elasticity. The mag-
nitude of the flour decreased significantly since the option where in the mixture
the content of barley flour was 20%. In an embodiment, a content of the barley
flour a 10% flour strength remained at a fairly high level (not less than 280 e.a.).
On organoleptic properties, volume and General bread-baking evaluation to high-
light the best options, which used a mixture of wheat and barley flour in the ratio
90:10% and 80:20%. Moisture content of bread obtained from the mixtures was
higher than the humidity of wheat bread. The amount of moisture increased with
increasing proportion of barley flour on 0.7; 1.8; 2.1; 2.5% options respectively.
The acidity of bread has also increased in the variants with mixtures and reached
the highest value (4.0°). in the case where the proportion of barley flour was
40%. The evaluation of blends of wheat and barley flour the most optimal ratio of
90:10%. This option is recommended for implementation in production for enrich-
ment of wheat flour barley grain hulless pigmented barley varieties Granal 32 with
increased antioxidant activity.

Keywords: hulless pigmented barley; gluten; protein; falling number; flour
strength; bread volume; total baking score; the moisture content of the bread; the
acidity of bread.

BBegeHue. B TexHomnormax npoussoacTtBa xne6odyrou-
HbIX M3JENUiA B HacTosLLee BPeMS CyLIeCTBYET pag npobnem,
Tpebytowux peleHusa. H.T. UybeHko oTmevaeT [1], 4TO yxya-
WeHne kavecTBa xneba B cTpaHe, T.e. noTepsa xnebom Bkyca
W apomara, a Takxke ObICTpOe YepCTBEHUWE — 3TO pPe3ynkraT Uc-
none3oBaHusa Ansd xnebonevyeHns mMyku oOLLEro HasHavyeHwus,
pasnuUYHbIX YIyyLLIUTENen, HETPaaULMOHHOIO ChIPbS U KOMMO-
HeHToB. Mo MHeHUo E. MenewknHoli [2], yBennyeHue BBoAa

nuLeBbIX 406aBOK B MKy, NpefHa3Ha4YeHHyo ANna U3roToBMe-
HUS Xneba, xne6GoByNoYHbIX, MakapOHHLIX U APYTUX W34enui,
MOXeT WMeTb CyLLeCTBEHHble MOCNeACTBUA ANA opraHuaMa
yenoseka.

BmecTe ¢ TeM, OTMeYaeTcsl, YTO B CTpaHe GorbLUyto YacTb
B CTPYKTYpe XNeGHbIX U3Aenuii saHUMaeT xneb HehocTaTou-
HOUA NULLEBOI LLIEeHHOCTH, TaK Kak OH BblpabaTbiBaeTCs U3 MyKM
MWEHUYHON xNnebonekapHoi BLICLUErO M MepBOro COPTOB, B



