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PA3PABOTKA TEXHOJIOI'HNHU P/KAHBIX 3AKBACOK
HA OCHOBE CIIOHTAHHOI O BPO/KEHHUA

IpeutokeHa TEXHOIOTHS IIPUTOTOBIICHHS PXKAHBIX 3aKBAaCOK Ha
OCHOBE CIIOHTAHHOT'O GPOXEHMS JUIS IPUTOTOBJICHHS XJ1eba B yCIOBUSIX
HPEIIPUSTAS MAJIOH MOIIHOCTH.
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The technology of preparation of rye ferments on the basis of
spontaneous fermentation is offered. For preparation of bread in the
conditions of the enterprise small manufacture.

Kaywords: leaven of spontaneous fermentation, dough, fermen-
tation, starter population, lactic-fermentation bacteria, yeast, nutrition
medium.

B Hacrosimee BpeMst B ITPOMBIIUICHHOCTH AJIS TTPH-
TOTOBJICHUS PKAHOTO W PrKaHO-TIIEHNYHOTO Xjeba B Ka-
4yecTBe 1Mony(haOprKaToB HCIIONB3YIOT T'YCThIE, OONbIINE
TyCThIE W JKHJIKHE 3aKBackd. [Ipomecc MpUTOTOBICHUS
P’KaHOTO TeCcTa Ha 3aKBAcKax IpPETyCMaTpHBaeT pPas3BoO-
JIOYHBIN IIUKJ BEJICHNS 3aKBACKH IPU 2 WK 3 CTaIuiHOM
MIPOM3BOJICTBEHHOM IIHKJIE. DTOT MPOIECC SBISETCS JUIN-
TENBHBIM M TPYIOEMKHM, ISl HETO HEOOXOIMMO CO37a-
BaTh OJIATONPHUATHBIC YCIOBHS AJIS ITOTYIEHUSI 3aKBACOK C
OIPEZICTIEHHBIM COCTaBOM M COCTOSIHUEM OpOIMILHOM
MHUKpPO(IOpEL. JJIsI SHEPTUYHOTO HAKOIUIEHHSI KHUCIOT U
apPOMAaTHYECKUX BEIIECTB B CTAIUM Pa3BEACHUS HCIONb-
3YIOT YHCTBIC KYJIbTYpPhl MOJOYHOKHCIBIX OakTepwii, co-
CTaB KOTOPBIX 3aBUCHT OT TEXHOJOTHWH MPUTOTOBIICHUS
3aKBACOK.

HyxHoe coOTHOLLIEHNE B PKAHOM TECTE IPOACGKEN U
KHCIIOTOO00PAa3YIOMKX OaKTeprii MOXKET OBITh ITOTYYEHO U
IIPY TIPUTOTOBJICHUH €r0 M3 BOABI W MYKH IIyTE€M, Tak
HA3BIBAEMOTO CTIOHTAaHHOTO OposkeHus [1]. OHO sBIsIeTCs
Ooiee MPOCTBIM CHOCOOOM CO3IaHUS HY)KHOTO COOTHO-
mIeHus OpOAMITBHON MUKpOQIopsl. [loaTOMY Henpio maH-
HOTO MCCJIEOBaHMS SBWJIOCH M3YdEHHE TEXHOJIOTHH TIPO-
W3BOJICTBA PIKAHOTO M PXKaHO-TIIEHUIHOTO Xi1eba ¢ mpu-
TOTOBJICHHEM TecTa Ha 3aKBAacKax, IMONYYEHHBIX ITyTEM
CIIOHTAaHHOTO OPOKEHHS.

Copoc Ha pXaHble W pXKAaHO-TIICHWYHBIE COpTa
xyeba B TOCIEAHEE BpEMs YBEIMYMBACTCS, ITO3TOMY
MPEANPUSTHS MaJIOW MOIHOCTH (TIEKapHU) MIEPEXOIST Ha
BBIITCK 3TUX COPTOB xJieba. OHAKO B YCIOBUSX MEKapeH
BE/ICHHE 3aKBACOK 10 Pa3BOIOYHOMY IHKITY HEBO3MOXKHO
BCJIC/ICTBHE OTCYTCTBHSI Ha TEKapHSIX CIEIMANbHBIX Ja-
Ooparopuii 1 HEOOXOMUMOro o0opyHoBaHUS. B cBs3U ¢
BEIIICH3IOKEHHBIM B JTAHHOW paboTe OBUIO TPOBENCHO
HCCIIEIOBaHNE TEXHOJIOTHN IPHUTOTOBICHHUS P)KAHOTO Te-
CTa C HCIIOJb30BAHMEM 3aKBACOK CIIOHTAHHOTO Opoke-
HUSL

[IpenBapuTenpHOE HCCIENOBAHUE IIOKAa3allo, YTO
NUTaTeNbHAas Cpea, MOydeHHast U3 CMECH PXKaHOH MYKH
W BOJBI U OCTABJIEHHas IpH Temreparype 26...28 °C, 3a-
Oponma M 4epe3 HEKOTOpOE BpPEMs MOSBHICS KHCIBIN
BKYC M 3aIlax B 9TOH CMECH. DTO CBUAETEILCTBYET O TOM,
YTO TECTO MOCIYXHWIO MUTATENBHON Cpeao Ajsl HEKOTO-
PBIX MHKPOOPTaHW3MOB, TOMABIINX B HEE U3 OKpPY’Karo-
el cpensl u n3 Mykd. OObeKTaMH JaHHOTO MCCIIEe0Ba-
HUA OBUIM 3aKBAacKH, NMPUTOTOBJICHHBIE Ha OCHOBE CITOH-
TAHHOTO OpPOXEHUSI: TYCTBIE M JKUAKHE C MOCICAYIOLM
MIPUTOTOBJICHAEM Ha HUX TECTa U3 OOTUPHOU PiKAHON My-
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ku. KauecTBO 3aKBacOK KOHTPOJIHMPOBAJIOCH MO HApacTa-
HUIO KHCIIOTHOCTH M MO NOAbeMHON cuie. Taxke KOH-
TPONMPOBAIACH TEMIIEpaTypa 3aKBacOK, €€ BIaKHOCTb U
Bpems OpokeHns. brpiia mpoBemeHa Taxoke mpoOHAs Ja-
OopaTopHasl BbINEYKa HCCIEAYEeMBbIX MONy(haOpUKaTOB U
OTIPEZIEIEHBl OPTaHOJIEITHYECKUE TOKA3aTENH OIBITHBIX
00pa3moB xjeoda.

Jns mnomydeHHss 3aKBacoOK, HMMEIOIIMX CBOWCTBA
PKaHBIX TPAAUIMOHHBIX 3aKBACOK, IPOBOAMIN OMBITHI IO
CIIOHTAaHHOMY OpOXXEHHIO Ha BOJHOMYYHBIX cMmecsax. Mx
UCCIEOBAIN TIPU PA3HBIX TEMIlEpaTypax OpOXEHHUs C
Pa3HOM BJIQXKHOCTHIO C YUETOM HECKOJIBKHX PEXHMOB pa-
6otel. Cmecu, moaBepraBmmecss OpOXEHHIO, TOTOBWIU
BIAXHOCTBIO 45...48 % u BnaxkHOCTBIO 50...55 %. Tem-
neparypa OpoxeHus cocrasuiaa 26, 28, 30 u 34 °C.
OcBexeHNe 3aKBacCOK MPOBOJMIN TOCIE OIPEAEIEHHOTO
Bpemenu depe3 20, 24 u 30 yacoB Opoxenus. Bo3oOHOB-
JIEHWEe TPOUCXOIMIIO IyTeM OTOOpa IMOJOBHHBI OpPOIMB-
IIMX CTIOHTAHHO CMECEH M 100aBJICHUs] TAKOTO K€ KOJH-
4ecTBa MUTaHUs. [Ipy 3TOM OCYIIECTBISUICS KOHTPOIb 110
KHACIIOTHOCTH M MNoabeMHOW cune. IIpeccoBaHHble
JIPOXOKH B OpopsmIyro cMech He noOaBmsunch. K koHiy
OpoXkKeHHs KHCIOTHOCTh yBenmumBanack a0 9-10 rpamy-
coB, a mogbeMHas cmiaa Ospiia paBHa 20...22 muH. [Ipo-
JIOJDKUTENBHOCTh OpOXKeHHsT cocTaBisuia 10 3-3,5 cyTok,
KOITMYECTBO OCBeXeHHi 8-9. B pesympraTe mpoBemeHUs
BBILIICU3JIOKCHHBIX OIBITOB, CIIOHTAaHHO 3a0pOAMBIIHE
3aKBACKU OBLIM TOTOBBI IS UCTIONB30BAHUS B MPOU3BOJI-
CTBEHHOM IIpOILIECCe.

Ilo opraHomenTH4ecKOM OLEHKE 3aKBacKa HMMesa
HOpMaJIbHBII 3amax U BKYC, CBOMCTBEHHBIH T'OTOBOMY I10-
myhabpukaty. Taxxke MHUKPOOHOIOTHYECKUA aHAIHM3 II0-
Kazal, 4TO B HMX OBUIM THNWYHBIC JUI1 PXKAHOTO TecTa
KHACIIOTOOOpa3yromye OakTepun M HE3HAYUTEIbHOE KO-
JIMYECTBO JPOKKEBBIX KIICTOK.

B nmaHHBIX OMBITaxX APOXKHM B 3aKBAaCKy HE BHOCH-
JIMCb, OYEBUIHO, OHM IONAJAJIM B HEE C MYKOW, BOAOH
Wi u3 Bo3ayxa. [locne HakoIUieHHs BBIOPOXKEHHOH 3a-
KBaCKH €€ JCIHIN Ha 1B YacTH: OfIHA YacTh IIIIa JUIs 3a-
Meca TecTa, a Apyras IJisl IPUTrOTOBJIEHHU HOBOW MOPLIUHU
3aKBaCKHU, Kyla I00aBIIIOCH ONpPENENICeHHOE KOJIHMYECTBO
MUTaHKA U3 MYKU U BOJIBL.

B Ttabnuue mokaszaHsl mapaMeTpbl HPUTOTOBICHMS
TYCTOW W JKMIKOW 3aKBacKu. I'yCTyI0 3aKBacKy rOTOBWIH
BIIQXKHOCTBIO 55...60 %, NpOROIKHUTENEHOCTE OPOXKEHUS
cocrasuia 3,0-3,5 vaca npu temneparype 26...28 °C 1o
KOHEeYHON kucimoTHocTd 11-13 rpamycoB M momgbeMHOU
cunbl 20...24 muHyT. BBIOpOXKEHHYIO MPOM3BOACTBEH-
HYIO 3aKBacKy Aeiauiu B cooTHomeHnu 60:40, 60 % muio
B TecTo, a 40 % a7 BOCIIpOM3BOICTBA HOBOM TOPLIHH 3a-
kBacku. Jlanee muki moBTopsics [3].

Kunkyto  3akBacKy  TOTOBHJIM  BIAKHOCTBIO
68...72 % NponOoIKUTENFHOCTE OpOXKEHHs cocTaBuia 3-4
vaca npu temmneparype 28...30 °C go kuciorsoctu 9-12
IPagycoB U MOXBEMHOM cuibl 23...28 munyt. Cnenas 3a-
kBacka genunack 50:50, 50 % cresnoii 3aKBacKu IIJIO Ha
3aMec TecTa, a K ocraBmmMcs 50 % 100aBIIsIIOCh IUTAHKE,
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Pexxumbl u napaMeTpbl IPUTOTOBJICHUSA PKAHBIX 3aKBACOK

Tabmuua 1 raHonerrruyeckor oueHkH. [lomydeHHble pe3yb-

TaThl TIOKA3JIM, YTO OIBITHBIC OOpa3mbl xyieda

HaumenoBanue napamerpon [ycrsie 3axBackn| JKumxue 3axpacku | M TPABHIBHYIO thopmy, XapaKTepHbIi 1BeT
Bnaxxnocts, % 55...60 68...72 @, PA3pbIXJICHHY 01135 YPY TIOpHCT! ’

= a TaloKe BKYC M 3aIlaX, CBOMCIBEHHLIE PYKAaHOMY
Temmneparypa, °C 26...28 28...30

x71e0y 0€3 TIOCTOPOHHMX TIPHUBKYCOB.

[IpomomKkuTensHOCTS OPOKEHHS, Yac 3,0...3,5 3,0...4,0 Ha OCHOBaHMM BEIIEH3IIOKEHHOIO MOYKHO
Koneunas KHUCJIIOTHOCTB, T'paj 11...13 9...12 PEKOMEHIOBATDL KCIIONIL30BAHUE 3aKBACOK, IIOIY-
INomsemuas cuna, MUH 20...24 23...28 YEHHBIX ITyTEM CIOHTAHHOTO OpPOXKEHWsI, BMECTO
KonuuecTBo 3akBacku 60,0 50,0 PasBOZIOYHOTO IMKIA B HEOONBIINX ICKAPHSIX.
Ha B0300HOBJIEHHUE, % [puroroBieHye TecTa Ha TYCTBIX M KUIKHUX 3a-
KonunuecTBo 3akBacku B T€CTO, %0 40,0 50,0 KBACKax MpOLIE OCYILIECTBILATh 0 JBYXCTa IHii-

TAaKoe e KOJMYECTBO M3 MyKW M BOZIBI U BOCHPOM3BOZICTBA
HOBO#1 moprw [3].

Crnemyer OTMETHTb, YTO IIPOU3BOICTBEHHBIE 3aKBACKU
HaKaIUIMBAJM B HEOOXOIMMBIX COOTHOIICHMSIX KHCIIOTOOOpasy-
1o1me OaKTepHH, APOXOKEBbIC KISTKH M OPTAaHIYECKHE KUCTIOTHI
[2]. B HenpepbIBHO OCBEKAaEMBIX PKaHBIX 3aKBackax ObUIO 00-
Hapy)KEHO OINpeeeHHOe KOIMYECTBO Pa3sHOOOpasHbIX OakTe-
prii BHOCHMBIX C CBIPBEM, B TOM UHCIIE KYJIBTYPBI JUKOH MUK-
podmopsr. Ho B mporiecce OposkeHus 3HAYMTEBHAS YacTh ITOM
MHKPOQIIOPHI TIOABIBUIACH KUCIOTOOOPa3YIOMIMH OaKTepHsi-
M. Ha 0cHOBaHWH 3TOro MOXXHO 3aK/TIOUHTh, YTO 3aKBACKH BbI-
BEZICHHBIE ITyTEM CITOHTAHHOTO OPOYKEHHSI MOYKHO HCTIONB30BaTh
B IIPOU3BOJICTBEHHOM IIPOLIECCE BMECTO 3aKBACOK, BBIBEICHHBIX
10 Pa3BOIOCHOMY IMKIY C TPUMEHEHHWEM YHCTBIX KYIBTYp
JIPOSOKEH M MOJIOYHOKHCTIBIX OAKTEPHIA.

Ha ocHoBe 3axBack, TOMy4EHHOH IyTeéM CITOHTAaHHOTO
OpoxkeHnst, ObITa MPOM3BENICHA ITPOOHAST BBITICUKA PYKAHOTO XJIe-
6a. KadecTBO roToBBIX 00pa3IioB OBLIO ONPEIEIEHO ITyTEM Op-

HOMY IIMKITY: 3aKBACKA, TECTO, TAaK KaK OH SIBIISICT-
s MEHee TPYJOSMKHAM 1 MEHEE JUTHTEIBHBIM JUTS TIPSIIPHSTHIA
MaITOi MOIITHOCTH. B ciydae HEOOXOIMMOCTH C YIEeTOM BO3-
MOMKHOCTEH TIPSIIIPUSTHS MOXKHO TIOOOpaTh OINTAMAJIEHYFO
TEXHOJIOTHIO BBHIBEJICHHSI 3aKBACOK.

Ha ocHoBaHMM MPOBENEHHBIX UCCIIEIOBAHUI MOXHO CJie-
JIATh CIICTYFOIIIE BHIBOMBL:

1. M3ydeHO UCHONB30BaHUE 3aKBACOK, MOITYYEHHBIX ITy-
TEM CIIOHTAHHOTO OPOYKEHHS.

2. Tloxa3zaHa BOSMOMKHOCTH FWICTIONE30BaHMS TYCTBIX M
JKHZIKUX 3aKBACOK, TIONYYCHHBIX TIPH CTIOHTAHHOM OpOYKSHIH B
TIPOM3BOZICTBEHHOM TIPOIIECCE.

3. OrmMedeHo, 9To X1e0, BBIICUCHHBIM Ha CITOHTAHHO 3a-
OpOIMBIIINX 3aKBACKAX, TTO OPraHOEITAIEeCKOH OICHKE OTBEUAI
TIPETBSBILIEMBIM TPEOOBAHISIM TS PAKAHOTO XJ1e0a.

4. PexOMEHIOBAaHO FWICTIONE30BAHKE 3aKBACOK, IONydeH-
HBIX Ha OCHOBE CITOHTAHHOTO OpO’KEHWSI, Ha TIPSIMIPHSTISX Ma-
JIOM MOIITHOCTH.
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PRIMITIVE WHEAT (POLBA) IN UKRAINE

Data are presented in the analytical review on growing and application of the
primitive wheat (polba) in Ukraine. It is shown that the history of polba in Ukraine
numbers several centuries. After considerable decay and neglecting, there is some re-
vival of interest to the culture. Properties of Ukrainian polba are reviewed, as well as
several recipes of polba porridge are given.

Keywords: polba, hulled wheat, primitive wheat

B anammmieckoM 0030pe MPEICTABICHB! JAHHBIE 10 BBIPAIIMBAHUIO U
TPUMEHEHHUIO TIPUMUTHBHOI MILICHHIIBI (10N0b1) B Ykpause. [TokasaHo, 4o ucro-
puist TONOBI B YKpaUHE HACYMTBIBACT HECKOIBKO crolietwid. [Tocne 3HaYuTensHoro
craza v NpeHeOPEKeHNs, HaOMFOIAeTCsl HEKOTOPOE BO3POXKIICHHE HHTEpECa K TOH
KyJbType. PaccMaTpiBaroTcs CBOICTBA YKPAUHCKOMN TONOBI, a TAKKE MPUBOIATCS
HECKOJIBKO PEIICIITOB MPUTOTOB/ICHIS KAIIIH 13 TIONOBL

Kimouesble cj10Ba: 110710, IICHIIIA, TPUMHTHBHAS MIICHAIA

Introduction

Wheat was the main crop of Ukraine in the 19th century
and the most important exported food. In 1913, the sowing area of
wheat in Ukraine occupied 8.9 million hectares (5.8 million hec-
tares of barley, 4.5 million hectares of rye) or 31.8 % of the total
crop acreage and 36.0% of grain, including winter wheat was 3.1
and 5.8 million hectares of spring wheat. The total crop of winter
wheat was 3.6, spring one — 4.3 million tons. On the Right Bank
and Western Ukraine almost exclusively winter wheat was dis-
tributed, on the Left Bank and in the steppe dominated spring
wheat, while winter wheat was the main culture in the Crimea [1].

Since 1925 wheat area has experienced increase due to de-
creasing the acreage of barley, and more or less productive rye.
Spring wheat crops almost disappeared, because of growing new
varieties of winter wheat resistible to frost.

Wheat species grown in Ukraine are as follows: Soft or
regular wheat (7riticum aestivum Linn.) is the main component of
bread products. Hard wheat (Triticum durum Desf)) is used for
making macaroni dough and to improve conventional bread
products. Also the following wheats are grown in Ukraine in lim-
ited amounts, such as polba (7riticum dicoccum - used for produc-
tion of cereals), spelta (Triticum spelta), Polish wheat (Triticum
polonicum), English wheat, or mast (Triticum turgidum) [1].

In recent years interest has raised to natural, environmental-
ly friendly products including primitive wheat called «polba» in
Ukraine and Russia. It became so theoretically popular that it even
obtained the name of «caviar of cereals» [2-5]. The current inter-
est to polba is related to the development of organic farming. This
culture grows on various soils without fertilization and is extreme-
ly economical and resistant to diseases and pest damage. The cur-
rent rush in polba demand in Western Europe is due to extremely
useful and even therapeutic features of polba. It has high content
of protein, amino acids, vitamins and iron.
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