UDC 664.66:613.22 DOI 10.31521/978-617-7149-86-5-13

FEATURES OF THE TECHNOLOGICAL PROCESS OF SOURDERED
BREAD PRODUCTION

Horach 0O.0., doctor of technical sciences, professor
Kherson State Agrarian and Economic University
https://orcid.org/0000-0002-8737-5002
Grishan T.O., second (university) level student, first year of study
Kherson State Agrarian and Economic University
https://orcid.org/0009-0003-5089-7899
Pokotilyuk M.M., first (bachelor) level student, first year of study
Kherson State Agrarian and Economic University
https://orcid.org/0009-0006-6961-7158

Abstract. The peculiarity of the bakery industry in Ukraine is that it is
characterized by a smoothed network and high density of enterprises, as there are bread
factories and small bakeries in each region. Modern trends in the development of the
industry are a combination of large enterprises and small businesses. The use of
classical technologies is important, but there is growing interest in the use of craft
technologies in the production of sourdough bread. Sourdough bread is a traditional
type of bread produced by natural fermentation of dough using live yeast. Such bread
has better organoleptic characteristics, higher nutritional value and a longer shelf life.
The main stages of the technological process include the preparation of sourdough,
kneading dough. At this stage of the technological process, previously prepared active
sourdough is added to the dough. An important stage of production is the fermentation
process, which usually lasts 4-12 hours or more depending on the cooking technology.
At this stage of the technological process, taste, structure and porosity are formed. The
next stage of the technological process is the formation of semi-finished products of
the desired shape and proofing. After proofing, the formed semi-finished products are
baked. The final stage of the technological process for the production of sourdough
bread is the cooling process. Thus, based on the analysis of the technological process
for the production of sourdough bread, we can conclude that this technological process
Is a more complex and lengthy process compared to yeast bread. The growing
popularity of this product reflects the trend towards a healthy lifestyle and a return to
traditional production methods and providing consumers with high-quality and healthy
products.

Keywords: bread, craft technologies, sourdough, quality, safety, production.

One of the current trends in the baking industry is the use of craft technologies,
namely the production of sourdough bread. In addition, in the production of this range
of bread, recipes and technologies for the production of dietary and special types of
bread, for example, gluten-free, as well as with the addition of seeds, etc. are used. The
raw material for production is local raw materials, since Ukraine is an agrarian country,
therefore it has a sufficient amount of grain for its own domestic production. In
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addition, flour milling enterprises are closely related to the baking industry [1, 2]. In
recent years, there has been a revival of the traditions of baking sourdough bread in the
world and in Ukraine. This process not only returns us to the roots of culinary heritage,
but also brings numerous benefits for the health and quality of the resulting baked
goods. Sourdough bread is one of the oldest products made by humans. This method
of baking bread has a thousand-year history and encompasses various cultures around
the world. It was used in ancient Egypt, as well as in medieval Europe, where each
family had its own traditions of making sourdough bread. In Ukraine, sourdough bread
has always been an important symbol of family well-being and prosperity. The process
of making it has been passed down from generation to generation, and today many
people are returning to these ancient traditions, highly appreciating its taste and
usefulness. According to research, consumers are increasingly choosing sourdough
bread, Italian, rye or baguette bread instead of regular bread. This indicates a growing
interest in products with natural ingredients and traditional production methods.

Making sourdough bread is a more complex and time-consuming process than
making yeast bread. The sourdough is made from flour and water, which, after a certain
period of fermentation, allows the development of wild yeast and lactic acid bacteria.
The process of making sourdough bread involves several steps: preparing and ripening
the sourdough, kneading the dough, fermenting it, and finally baking it. Each step
requires careful control of time and temperature to achieve optimal quality of the final
product. This process takes longer than using regular yeast, but it results in bread with
a richer flavor, better texture, and a richer composition of nutrients [3]. The
fermentation process during making sourdough bread helps increase the bioavailability
of vitamins and minerals. This is done by breaking down phytic acid, which is found
in grains and can interfere with the absorption of nutrients. In addition, sourdough
bread is characterized by a deep taste and aroma, which are achieved due to the long
fermentation process. This gives the product unique organoleptic characteristics that
are difficult to achieve when using yeast.

Due to natural fermentation, sourdough bread is rich in probiotics, which have a
positive effect on digestion and overall health. It is important that sourdough bread has
an extended shelf life compared to yeast bread, which is certainly an advantage for its
production and the implementation of production technologies. This is ensured by
natural acids formed during fermentation, which prevent the development of mold,
which ensures a long shelf life of bread without the use of chemical preservatives. In
the modern world, where fast food has become the norm, a return to traditional methods
of baking sourdough bread is relevant. This not only contributes to the preservation of
cultural heritage, but also meets modern requirements for healthy eating. In the context
of globalization and standardization of products, interest in local traditions and natural
products is becoming an important aspect of preserving the cultural identity and health
of the nation.

The advantages of sourdough bread over yeast bread are obvious: improved
absorption of nutrients, unique taste, positive effects on health and long shelf life. The
growing popularity of this product reflects the trend towards a healthy lifestyle and a
return to traditional production methods. The relevance of the issue emphasizes the
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importance of supporting local traditions and providing consumers with high-quality
and healthy products.

Therefore, it can be noted that the modern industry faces certain problems and
challenges, namely the rise in energy prices, which affects the cost price, competition
from imported products, the need to update equipment at many enterprises. Given this,
the development prospects are to expand the range through useful additives and starter
cultures, increase exports to EU countries, and support local producers and craft
bakeries.
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Anoranisa. OcobnuBicTe XJi0OMEKapchkoi raixy3i B YKpaiHi moisirae B TOMY, IIO BOHA
XapaKTePU3YEThCS PO3MIIAHKCHOIO MEPEKEIO Ta BUCOKOIO IIUTBHICTIO PO3MILIICHHS ITiIITPHUEMCTB, TaK
K y KO)KHOMY perioHi € xii6o3aBoau Ta maii nekapHi. CydacHi TEHAEHILIT pO3BUTKY raiysi Iie
MOEJHAHHS BEJIMKHUX MIANPHEMCTB 1 Manoro Oi3Hecy. BakimBHM € BHKOPHUCTaHHS KJIACHYHUX
TEXHOJIOT1H, ajie 3p0oCcTae IHTEpeC 10 BUKOPUCTAHHS KpaTOBUX TEXHOJOTIH Y BUPOOHUIITBI X1i0a Ha
3aKBacIll.

Xmib6 Ha 3akBacIii — TpagulidHUN BuA xmi0a, M0 BUPOOISETHCS NIISTXOM MPHUPOIHOT
(dbepmenTallii TicTa 3 BUKOPUCTAHHSAM >KMBOi 3aKBackd. Takui X110 Mae Kpail OpraHoJenTHYHI
MOKAa3HUKM, BHILY XapyoBY IIHHICTp Ta OUIbIIKMH TepMiH 30epiranHsa. OCHOBHI eTamnu
TEXHOJIOTIYHOT'O MPOIIECy BKIIIOYAIOTh MIITOTOBKY 3aKBacKH, 3aMillyBaHHs Ticta. Ha ganomy erami
TEXHOJIOTIYHOTO MPOILIECY J0JAETHCS /10 TICTa paHillle MiAroTOBIEeHA aKTUBHA 3aKBacka. BaxxnuBum
€TaroM BHUPOOHHMIITBA € TIpoliec (hepMeHTaIlisi TOOTO OpOJIiHHS, IKUi 3a 3BH4ail TpuBae 4-12 ronux
a0o O1yIbIIIE B 3aJIEKHOCTI Bl TEXHOJIOTII MpUroTyBaHHsA. Ha TaHOMY eTarii TEXHOJIOT1YHOT O MPOLEeCy
dbopmyeTbcs CMak, CTPYKTypa Ta TMOPHUCTICTh. HacTymHMM eTamoM TEXHOJIOTIYHOTO TPOIECy €
¢dopmyBanHs HamiBpaOpukariB MoTpiOHOT ¢opmu Ta BHCTOMOBaHHsA. Ilicng BHCTOIOBaHHS
chopmoBaHuX HamiBpaOpUKaTIB 3IMCHIOIOTh BHUIIKAHHIM. 3aKIIOYHUM €TaroM TEXHOJIOTIYHOTO
mpoliecy BUpOOHHUIITBA XJT1i0a HA 3aKBACIIi € MPOIIEC OXOIOIKEHHS.

TakuM 4MHOM, Ha OCHOBI aHa13y TEXHOJIOTTYHOIO MpOoIlecy BUPOOHMIITBA XJ110a Ha 3aKBaclli,
MOKHa 3pOOUTH BHCHOBOK, IO JaHWW TEXHOJOTIYHHH TpOIEeC € OUIbII CKIAAHUM 1 TPUBAIUM
MPOLIECOM Y TOPIBHSAHHI 3 JPDKIPKOBUM XJI1OOM. 3pocTaioua MOMYNSPHICTH I[bOTO MPOIYKTY
BiJoOpaxka€ TEHJCHIIII0 J0 3J0POBOrO CHOCOOY >KUTTS Ta MOBEPHEHHS 10 TPAJAULIHHHX METOJIIB
BUPOOHUIITBA Ta 3a0e3MeUeHHs CII0KMBAYIB IKICHUIMHU Ta KOPUCHUMU MPOJTYKTAMHU.

Kurouogi ciioBa: xii0, kpadTOBi TEXHONOT11, 3aKBacKa, SKICTh, O€3MEeYHICTh, BUPOOHHUIITBO.
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