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INTRODUCTION 

In recent years, the process of European integration of 

Ukraine as a factor in the socio-economic development of the 

state significantly affects all types of activity in the production 

sphere and trade, including the food industry and restaurant 

business. This affects, first of all, the requirements for food 

products, the indicators of which must meet Ukrainian and 

European standards, and the production technologies must be 

attractive for investment and competitive. 

The above-mentioned fully applies to the production of 

structured food products (whipped frozen/whipped semi-finished 

products such as biscuits), the production and consumption of 

which has been growing significantly recently. The use of food 

additives in whipped semi-finished products such as biscuits, 

which do not take into account the requirements of the final 

product, namely high foaming ability and long-term stability of 

the foam, which later (when baking the semi-finished product) 

leads to deterioration of the structure and appearance of the 

ready-to-use product, became a restraining factor , which does 

not meet the requirements of manufacturers. 

Structured food products are gaining more and more 

popularity every year. The implementation of scientific 

principles of enzymatic modification of the properties of gelatin, 

as well as its combination with structure formers of a different 
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nature, will allow the creation of fundamentally new non-

traditional types of food products (whipped frozen/whipped 

semi-finished products such as biscuit). 

The creation of high-quality food products is based on the 

selection of various types of raw materials in such proportions 

that ensure excellent quality of the finished product, high 

organoleptic indicators, consumer and technological 

characteristics. The generalization of the scientific and practical 

principles of the production of whipped semi-finished products 

allows us to assert the need to improve the existing technology in 

view of the lack of resilience and stability of the system. The 

implementation of scientific principles of enzymatic modification 

of gelatin properties through the use of the transglutaminase 

enzyme will allow to obtain a thermostable foam-like structure 

that can withstand heat treatment, characteristic of classic biscuit 

semi-finished products. The combination of gelatin in a 

composition with xanthan and the enzyme transglutaminase in 

the recipe composition of the whipped semi-finished product will 

give the products uniform porosity, lightness and fluffiness, and 

will ensure the preservation of taste properties during storage. 

Baked flour whipped semi-finished product with replacement of 

egg products with gelatin as an ingredient that will provide a 

foam structure of the system, will allow to create fundamentally 

new non-traditional types of food products.  
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Therefore, the scientific substantiation and development 

of the technology of whipped semi-finished products of the 

biscuit type, with high indicators of foaming ability, will allow to 

expand sales markets and the range of new products, which is an 

urgent and timely task. 

The monograph contains materials that include a 

description and overview of modern methods of using dry mixes, 

significantly simplifying the production technology of many 

types of confectionery and culinary products, because it allows to 

obtain semi-finished products with specified physico-chemical 

and rheological properties by mixing. This technology makes it 

possible to expand the directions of intensification of the 

production of confectionery and culinary products. 

The monograph presents the results of scientific research 

on the development of a new technology for obtaining a whipped 

flour semi-finished product using the transglutaminase enzyme: 

- the choice and concentration of the content of foaming 

substances was justified and their complex influence on changes 

in the organoleptic, rheological and physico-chemical properties 

of the food system was analyzed; 

- the main technological parameters of the whipped flour 

semi-finished product are substantiated; 
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- the recipe and production technologies of whipped flour 

semi-finished product were developed, the organoleptic, 

rheological, physico-chemical properties were studied; 

- the regularity and mechanism of the influence of the 

concentration of foaming agents on the quality of the finished 

product have been established; 

- comprehensive indicators of the quality of the developed 

product during storage were investigated; 

- recommendations on the use of a dry mixture for 

obtaining a whipped flour semi-finished product of the biscuit 

type and ways of forming a range of products are proposed. 

The first chapter provides an analysis of the current state 

and prospects for the development of whipped flour semi-

finished products, the functional and technological properties of 

gelatin in a composition with xanthan, the theoretical basis of 

foam formation and foam stabilization in protein flour systems, 

the synergism of the action of structural elements in flour 

mixtures with the addition of gelatin and the possibility of the use 

of transglutaminase enzyme in the technology of the whipped 

flour semi-finished product were studied. 

The second chapter is devoted to the scientific 

substantiation of the technological parameters of obtaining 

whipped flour semi-finished product, namely: 
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- selection of recipe components using gelatin in 

composition with xanthan and transglutaminase enzyme; 

- the effect of temperature on the foaming process of the 

"water-gelatin-xanthan" system with modification by the 

transglutaminase enzyme; 

- the effect of the synergistic interaction of xanthan with 

gelatin and the catalytic effect of the transglutaminase enzyme in 

the gelatin-xanthan system on the weight loss of the semi-

finished product; 

- the influence of the recipe components of the semi-

finished product on the mechanism of moisture removal and the 

study of the forms of moisture connection in the model systems 

of the semi-finished product; 

- the influence of recipe components on the structural and 

mechanical characteristics of the semi-finished dough blank; 

- optimization of the influence of the structuring 

components concentrations of the model systems of the whipped 

flour semi-finished product on the parameters of the viscosity 

and moisture-retaining capacity of the dough. 

The third section is devoted to the development of the 

recipe composition and technology of whipped flour semi-

finished product and the technology of confectionery products 

with its use, physicochemical characteristics of  baked whipped 

flour semi-finished product during storage. The nutritional and 
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biological value of the semi-finished product, consumption safety 

indicators, storage terms and conditions were studied; a 

comprehensive quality indicator has been developed. 

On the basis of theoretical and experimental studies, the 

technology of whipped flour semi-finished product using gelatin 

as a foaming element and transglutaminase enzyme without the 

use of egg products was scientifically substantiated and 

developed. This technology makes it possible to produce semi-

finished whipped baked goods with fundamentally new 

properties. 

The team of authors hopes that this work will be useful to 

technologists working in the confectionary branch of the food 

industry, higher education graduates, students of the degree of 

doctor of philosophy,, as well as teachers who want to deepen 

their knowledge of this scientific direction. 
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CHAPTER 1. SCIENTIFIC BASIS OF THE CREATION OF 

A WHIPPED FLOUR SEMI-FINISHED PRODUCTS 

 

1.1 Analysis of the current state and prospects for the 

development of whipped flour semi-finished products 

 

Flour confectionery products occupy a large segment of 

the domestic confectionery market in terms of sales volume, due 

to their high consumption qualities, nutritional and biological 

value. Whipped baked semi-finished products occupy an 

important place among confectionery products. They can include 

semi-finished products such as biscuits, air, air-nut. 

According to statistical data, the number of biscuit 

products is from 15 to 17% of the total production volume of 

flour confectionery products. It should be noted that the current 

trends in the development of the flour confectionery market 

indicate an increase in the population's demand for biscuit 

products [1]. 

In recent years, in the modern food industry, there has 

been a trend of increasing demand for new types of food 

products, which are the result of the introduction of highly 

efficient technologies in production and are characterized by high 

nutritional and biological value, which meet to the modern 

requirements of nutritionology.  
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The significant consumption of flour confectionery by the 

population makes it possible to consider them as important food 

products. Therefore, the issue of improving the quality, 

nutritional value, and expanding the range of functional flour 

confectionery products becomes important. All this makes 

research aimed at expanding and improving the recipes and 

technology of flour confectionery products relevant. The energy 

value of flour confectionery is significantly higher than many 

other food products [2]. They are essential sources of easily 

digestible carbohydrates, which with excessive consumption, 

especially with a sedentary lifestyle, can become a factor 

contributing to the development of a number of diseases 

associated with metabolic disorders in the body. Therefore, the 

development of new types of flour confectionery products with a 

reduced content of ingredients of high energy value due to the 

inclusion in the recipe of new types of raw materials with an 

insignificant energy value, but biologically and technologically 

complete, is very relevant. Biscuit semi-finished products are the 

main or component part of many flour confectionery products. 

Biscuit dough is a thermodynamically unstable foamy food 

system, therefore stabilization of this system is of great 

technological importance in its production [2]. 

The analysis of modern scientific and practical trends in the 

development of the confectionery industry indicates the expediency 
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and relevance of further improvement of technologies, the 

development of technological solutions for the rational use of 

traditional and new types of recipe components to expand the 

assortment and obtain products with improved quality 

characteristics [3]. 

The structure of a whole group of confectionery products 

(whipped candies, marshmallows, protein-whipped and biscuit 

semi-finished products) is determined by the foaming process, 

which depends on many factors - the type and properties of the 

raw material, technological and mechanical processing 

parameters, etc. However, the effectiveness of this process is 

largely determined by the presence and properties of foaming 

agents in the system. Therefore, among the variety of works that 

study the conditions for the formation and preservation of the 

stability of foam structures, the majority is devoted to the role of 

egg products as the main foam generators and their interaction 

with other components of the system [4, 5, 6]. 

A significant interest in the development of semi-finished 

biscuit technology is the use of dry protein and dry yolk in the 

production of semi-finished biscuits instead of a natural egg. The 

advantage given to dry egg products in comparison with natural 

eggs is due to the fact that when using them, the sanitary 

conditions of production are significantly improved, the 

possibility of insemination of products with unwanted 
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microorganisms is excluded, and the stability of product quality 

increases [7]. 

In recent years, the health indicators of the population of 

Ukraine have worsened. Nutrition should become rational, i.e. 

provide a person's physiological need for basic nutrients, taking 

into account age, professional and other characteristics. At the 

same time, it is important to maintain a balance between the 

energy that is consumed and spent. An important point is also the 

entry into the human body of not only a certain amount of basic 

food substances, but also their quality, safety and balanced 

nutrition [8, 9]. 

Analysis of the Ukrainian market shows [10] that the 

production and sale of culinary and confectionery products is 

developing in several directions: improving consumer properties, 

ensuring product safety, varying storage terms, reducing cost and 

energy consumption, expanding the range of products, which 

indicates the need to improve existing and develop new 

technologies of biscuit semi-finished products. However, the 

quality of recipe raw materials does not always meet the 

technological requirements that provide the necessary structural 

and mechanical properties of the dough to obtain products with 

planned quality and safety indicators, which leads to the need to 

adjust the recipe and parameters of the technological process. 

One of the promising ways to solve this problem is the 
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purposeful use of ingredients that have a wide range of 

technological properties that allow improving the physico-

chemical and organoleptic characteristics of semi-finished 

products, providing them with new quality indicators, adjusting 

the nutritional value and chemical composition, and extending 

the shelf life [10]. 

Increasing the competitiveness of flour confectionery 

products is largely determined by their quality and ability to be 

preserved [11]. In the process of storage, deterioration of 

consumer properties of finished products is most often 

characterized by staleness and mold. Preservation of the freshness 

of flour confectionery products is ensured by the use of moisture-

retaining additives. The introduction of emulsifiers into the recipes 

of flour confectionery products also contributes to the extension of 

their shelf life due to the prevention of their staleness. There is a 

large number of food additives based on biopolymers with high 

moisture retention capacity, the so-called "hydrocolloids", which 

also contribute to the formation of the necessary structure of flour 

confectionery products [11].  

The creation of new confectionery technologies is based 

on original technological ideas and inventions using non-

traditional raw ingredients, which allow to significantly change 

the structure and develop new types of semi-finished products 

and finished products.  
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Gelatin [12] is an important hydrocolloid that is widely 

used in food products and in particular in flour confectionery. In 

general, animal gelatin is widely used due to its rapid melting, 

gelatinization temperature, and thermal reversibility. Gelatin is a 

high molecular weight and water-soluble protein. All amino acids 

are present in gelatin except tryptophan and have a low content 

of methionine, cystine and tyrosine due to degradation during 

hydrolysis. The amino acid composition of gelatin, depending on 

the source, is different, but it always contains a large amount of 

glycine, proline and hydroxyproline, which stabilize its structure 

and affect its chemical properties. 

The use of gelatin is promising in the technology of food 

products produced by the food processing complex and 

restaurants. This hydrocolloid has a significant potential for 

functional and technological properties, the implementation of 

which in food technology is limited to temperature ranges of 30-

35 °С due to its natural feature of providing a thermoreversible 

structure [12].  

In the presented work, we have developed the technology 

of a new non-traditional product - a flour whipped semi-finished  

product of biscuit type, in which instead of egg products as a 

foaming agent, the use of a gelatin solution is proposed. The use 

of the functional and technological properties of this gelling 

agent is scientifically justified, as well as the purposeful 
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modification of its structure due to the use of the 

transglutaminase enzyme will allow to obtain a thermostable 

foam-like structure that can withstand the heat treatment 

characteristic of classic biscuit semi-finished products. The 

developed flour whipped semi-finished product is suggested after 

baking to be used as a basis for cakes, cookies, cakes, etc. 

 

1.2 Theoretical foundations of foam formation and 

foam stabilization in protein flour systems 

 

It is known [13 ] that gelatin is a pure protein obtained 

from collagen and is sold as a dry, odorless powder. Gelatin with 

a high level of light color is increasingly used in human food 

products as a stabilizer, foaming agent, and capsule base, among 

other purposes. Low-color gelatin may find application as a food 

binding ingredient in pet food. Researchers [30] experimentally 

tested and analyzed different strengths of gelatin jelly with a low 

level of color and ordinary gelatin gels with a high level of color. 

Processing was carried out on a control sample without gelatin 

and gelatins with jelly strength of 100, 175 and 250 bloom. The 

results showed an increased strength of gelatin jelly, an increase 

in the volume of the product, its expansion, probably due to the 

effect of foaming. However, the shelf life of medium and high 

light colored gelatin jelly has decreased. That is, gelatin with a 
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low level of light color may be promising for improving product 

characteristics and maintaining long-term storage.  

The foam-forming and foam-stabilizing properties of 

gelatin are used in the confectionery industry in the production of 

extruded, molded and granular whipped products with low 

density (0.25-1.0 g/cm³) - marshmallows, dough for waffles [14, 

15] - to stabilize foaming, fillings for waffles and chocolate bars, 

chewing candies, whipped jelly candies, nougat, whipped cream 

[15], in the dairy industry - in the production of ice cream, and is 

also used independently or in combination with other foaming 

agents of a protein nature (milk, egg protein) in restaurant 

industry in the production of ready-made aerated sweet dishes - 

mousses, sambuks, soufflés, creams [15], jelly milk desserts, 

dessert creams, whipped cream, including low-calorie. 

Separately, gelatin derivatives should be highlighted - instant 

gelatins (soluble in cold water), which find their purpose in 

foamy desserts, in particular, quick-cooking (dry mixes) - 

creams, mousses, as well as gelatin hydrolyzates, which do not 

form gels due to their low molecular weight, but show good 

foaming properties and are used in the dairy industry to promote 

whipping and obtaining light creamy texture with more volume. 

These products have a wide range of textures, ingredients, solids 

content and degree of aeration [17 ]. 
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Technological requirements should also be taken into 

account. For example, if extruded marshmallows are to be 

produced using a continuous process, rapid structuring is 

required after whipping to stabilize the foam. In this case, you 

should use gelatin with a very high Bloom strength - 240-280 

(high-Bloom) at a concentration of 3...5%. In the case of the 

production of molded marshmallows, the mass after whipping 

must be able to flow on the punching machine. In this case, rapid 

gelation is not required, as the product is subject to further 

drying. For this process, gelatin with medium - 160-200 

(medium-Bloom) and high - 200-240 (high-Bloom) strength in 

Blooms in a concentration of 4...6% is suitable [14-17]. 

A review of foreign and domestic literary sources has 

established that a lot of attention has been paid to the study of the 

foaming properties of gelatin, as well as the influence of other 

protein substances, sugars, pH, etc. on them. As evidenced by 

data analysis, the attention of scientists is focused on the study of 

the influence of certain technological factors (type of source, its 

type, concentration, ratio of components) on the foaming 

properties of pure solutions of gelatin [12-14], in combination 

with other foaming agents of a protein nature [15], 

polysaccharides [16,17,18], their compositions, as well as simple 

sugars and sugar substitutes. 

The author [17] considered the relationship between surface 
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tension and foaming of solutions based on egg albumin, soy 

protein, casein, whey protein, and gelatin. It was found that the 

surface tension of protein solutions did not correlate with the 

foaming ability, but the rate constant of the decay of the surface 

tension of protein solutions had a good correlation with the 

foamability of the protein solution. 

Researchers [19] determined the influence of the type of 

gelatin (from bovine skin – type B and from pig skin – type A) 

and its concentration on the foaming ability of their solutions and 

foam stability. It was determined that the maximum values of the 

investigated indicators were obtained at a gelatin concentration 

of 3%, while for gelatin from bovine skin they were slightly 

higher - 94.67±1.53% than for gelatin from pig skin - 93.00±1.00 

%. At the above concentration - 4 and 5%, the studied indicators 

decreased significantly, which, according to the authors, may be 

due to improper homogenization of the gelatin solution. A 

similar trend was observed for the foam stability index, which 

decreased over time. 

The work [20] studied the foaming ability of eel skin 

gelatin solutions at pH 5 and 8, bovine gelatin and the stability of 

their foam. It was noted that the coefficients of the foaming 

ability of eel skin gelatin at pH 5 and 8 did not differ 

significantly and were equal to 2.56 and 2.76, respectively. For 

bovine gelatin, this indicator was equal to 1.89. The difference in 
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foaming capacity between eel skin and bovine gelatins, according 

to the authors, is explained by the higher hydrophobic amino acid 

content of eel skin gelatin, which at pH 8 was also higher than 

this gelatin at pH 5. The coefficients of foam stability for eel skin 

gelatin at pH 5 and 8 were 1.02 and 1.16, respectively, and for 

bovine gelatin - 1.10. Lower foam stability for eel skin gelatin at 

pH 5, the researchers believe, may be due to a lower percentage 

of negatively charged amino acids. The higher content of 

negatively charged amino acids in eel skin gelatin at pH 8 may 

have prevented charge neutralization in gelatin molecules and 

additionally increased foam stability. 

Research [21] describes the effect of the mixing ratio of 

biopolymers on the properties of foam based on subcritical water 

(water with temperatures in the range of +100...+374°С under 

high pressure to maintain it in a liquid state) with the addition of 

solutions of egg white and gelatin from fish scales. It was 

determined that the foaming capacity of the egg white and 

subcritical water system was higher than the system without 

subcritical water, although the first one had lower foam stability. 

At the same time, it was established that the foaming ability of 

the system based on egg white and subcritical water was 

additionally increased when gelatin from fish scales was added 

due to a decrease in surface tension. Gelatin contributed to the 

creation of an interfacial viscoelastic system at the air-water 
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interface with increased surface dilatational rheological behavior, 

causing a low level of liquid separation and inhibition of bubble 

coalescence in the system. In addition, changes in surface 

elasticity corresponded to an increase in foam stability with 

increasing concentration of fish gelatin. The above studies made 

it possible to obtain a protein powder with high foaming and 

stabilizing ability. 

In his work V.M. Vetrov [22] scientifically substantiated 

the expediency of using gelatin in model systems of protein-

polysaccharide gelation based on sulfated polysaccharides in a 

joint complex with modified pea starch to improve the foaming 

ability by 15...18% in the technologies of whipped semi-finished 

products of the souffle type [22].  

The effect of the concentration of gelatin and xampane on 

the course of the foaming process and the quality of the resulting 

foam structures in model systems based on oiler and skimmed 

milk was determined. It was found that the indicator of foaming 

ability reached its maximum values at a temperature of 275 K 

and a concentration in the milk raw material of gelatin in the 

amount of 1.0...1.5% and xampan in the amount of 0.5...0.7% 

and was, respectively, 208...224% and 210 ...234%. At the same 

time, the stability of the foam of the model systems also 

increased significantly and amounted to 95...98% and 96...99%, 

respectively [16]. 
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Badruk V.V. [23] investigated the influence of the ratio of 

low-esterified pectin and kappa-carrageenan in binary mixtures 

with gelatin on the foaming ability of their solutions. It was 

established that the greatest value of the foaming ability was 

observed when the composition ratio of gelatin-low-esterified 

pectin and gelatin-kappa-carrageenan was 3:1. It was established 

that the stability of the foam of the studied systems increased 

with a decrease in pH, which can be explained, according to the 

author, by an increase in the viscosity of colloidal solutions due 

to the electrostatic interaction of hydrocolloids. 

The author [24] established that a promising direction in the 

creation of new structures of cream-whipped candy masses, 

which are formed by the co-extrusion method, is the use of 

mixtures of hydrocolloids: gelatin, k-carrageenan, LM pectin, 

taking into account their technological properties. It was 

established that the greatest foaming ability was observed at a 

temperature of 65 - 70 °C at the isoelectric point at a 3:1 ratio of 

gelatin - LM pectin and gelatin - k-carrageenan. It was proved 

that the greatest foaming capacity was observed when adding 

2.2±0.5% of the mixture of gelatin - LM pectin, and the smallest 

- LM pectin - k-carrageenan. 

So, the review of the sources made it possible to identify 

patterns of influence of individual technological factors on the 

foaming properties of gelatin solutions. On the basis of the 
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conducted analytical studies, it can be concluded that it is 

necessary to conduct additional studies and identify new patterns 

that will allow solving the tasks of developing the proposed 

whipped baked semi-finished product using gelatin. 

Analytical review established that systematic fundamental 

researches related to establishment of regularities of foaming 

properties of gelatin in the literature are of different nature. This 

determines the relevance of the chosen direction. 

1.3 Characterization of functional and technological 

properties of gelatin in composition with xanthan 

 

Xanthan is a widely studied binding agent [25], 

discovered in 1961. Acetylation and pyruvylation have a large 

effect on its rheological properties, and the influence of these 

groups on the conformation and rheological properties of xanthan 

has been studied for decades. However, these studies mainly rely 

on chemical modifications, and thus the degree of pyruvylation 

and acetylation, as well as the regioselectivity of deacetylation, 

cannot be controlled. Here, we present an in-depth rheological 

characterization of native xanthan and seven xanthan variants, 

with defined acetylation and pyruvylation patterns, generated by 

genetic modification of Xanthomonas campestris LMG 8031. 

Thus, xanthan variants with defined acetylation and pyruvylation 

patterns are naturally occurring due to mild production 
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conditions. It was possible to associate the defined schemes of 

substituents with the corresponding rheological properties, to 

provide new insights into the structure-function relationship of 

xanthan variants in salt-free media and in the presence of 

monovalent and divalent cations. 

Xanthan gum[26] is a cold-swelling, high-molecular-

weight microbial exo-polysaccharide produced by the 

fermentation of carbohydrates by the bacterium Xanthomonas 

campestris followed by precipitation in alcohol, drying, and 

grinding. The basic structure of xanthan gum is a polymer of D-

glucose units with a trisaccharide side chain. This side chain 

exhibits two mannose units separated by guluronic acid. Xanthan 

gum dissolves completely in cold water, and the negatively 

charged carboxyl groups (COO-) on the side chains of the 

molecule are responsible for the highly viscous liquid obtained 

upon contact with water. The main function of xanthan gum is to 

thicken, emulsify and stabilize water-based products. Xanthan is 

widely used in processed foods because of its unusual and very 

useful properties. Many of these properties are undoubtedly due 

to the structural rigidity of its molecules, which, in their in turn, 

is the result of its linear, cellulosic base, which is strengthened 

and protected by side chains of trisaccharides. The high degree of 

pseudoplasticity of the solution provided by the presence of 

xanthan facilitates the mixing and pumping of liquid/liquid 
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systems, resulting in pure organoleptic properties in the mouth 

(i.e. no mucilage perception). The greatest use of xanthan is 

observed in bakery mixtures. In muffins and related mixes, 

xanthan provides balanced formulation, volume increase and 

moisture retention. However, using too much xanthan in flour-

based systems can result in density, stickiness, graininess, or 

other undesirable textural changes. Levels of use in dry mixtures, 

as a rule, are less than 0.1% (weight of the finished composition). 

No enzymes found in food ingredients or products will degrade 

xanthan [26]. 

Researchers found [27] that mixtures of solutions of GB 

gelatin and XG xanthan gum in the ratio (GB/XG, (0.2-2%)/0.2% 

wt./vol.) show improved gelatinization properties compared to 

solutions of their pure components at similar ratios. Mixed gels 

include co-localized networks of domains rich in GB and XG. It 

is proved that these domains consist of intermolecular complexes 

and their aggregates, stabilized by the effect of GB 

neutralization, and interconnected by the formation of GB triple 

helices. 

Oxidized xanthan gum with different aldehyde content, 

which is successfully prepared by periodate oxidation, is used as 

a crosslinking agent for edible gelatin films. X-ray diffraction 

measurements and atomic force microscopy demonstrate that the 

degradation is accompanied by an oxidation process that leads to 
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a decrease in crystallinity and a change in structure. The study of 

optical properties found that all films are very transparent and 

have excellent barrier properties against ultraviolet light. The 

introduction of aldehyde groups improves the UV barrier 

properties, which arise from the increase of CN groups due to the 

formation of a Schiff base. Property studies show that xanthan 

gum can dramatically reduce total soluble matter, moisture 

content, and water permeability, and significantly improve the 

mechanical properties and heat resistance of gelatin films. With 

an increase in the oxidation level of oxidized xanthan gum, there 

is an increase in the water barrier properties, mechanical 

properties and thermal stability of xanthan films oxidized with 

xanthan gelatin, which is mainly explained by the covalent 

bonding of the two polymers [28]. 

The authors [29] studied the improvement of the quality 

of gluten-free products made with the help of hydrothermally 

treated polysaccharide mixtures (HTT-PSM) from glutinous rice 

flour and the addition of xanthan gum in different concentrations. 

It was found that HTT-PSM had a lower gelatinization 

temperature, higher peak viscosity, and weaker gel strength than 

liquid glutinous rice flour. The inclusion of HTT-PSM in rice 

dough significantly reduced the time and stability of dough 

development and increased its extensibility from 2.8 mm to 11.9 

mm. The high tensile strength of the dough allowed the 
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production of gluten-free noodles with higher tensile strength and 

a similar texture profile compared to wheat noodles. Sensory 

evaluation showed that the overall texture of the gluten-free 

noodles was acceptable, but not as comparable to wheat noodles. 

Positive correlations were observed between xanthan gum 

content and peak viscosity, gel strength, noodle tensile strength, 

firmness, and chewiness. 

Of interest is the study of the authors [30] on the 

development of composite food films from three different 

polymers to test crosslinking reactions that improved the quality 

of films made from two polymer types, to study the effects of 

adding xanthan gum at different concentrations (0, 5, 10, 15, 20 

and 25%, wt/wt.) to gelatin- carboxymethyl cellulose (CMC)  

films. The physical and mechanical properties of the 

corresponding films were evaluated. It was established [30] that 

the addition of xanthan gum increased the thickness, moisture 

content, and water permeability of the gelatin-CMC film (p 

<0.05). In addition, protection against ultraviolet (UV) light 

increased along with decreased visible light transparency (p < 

0.05) and increased thermal stability (Tg) (p < 0.05). The 

resulting films also exhibited lower tensile strength with reduced 

elongation at break point, as well as higher puncture force and 

lower puncture strain, indicating higher puncture resistance than 

a comparable gelatin-CMC film. Overall, the gelatin-CMC film 
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with xanthan gum (5% w/w solids) exhibited improved physical 

and mechanical properties more than films prepared from 

comparable formulations. 

It was investigated [31] the effect of moisture moisture 

content, xanthan gum (XG) addition, and glucose syrup 

(GS):sucrose ratio on elastic (G ′) and viscous (G ″) moduli 

during in situ gelation and on large deformation rheological 

properties of cured gels. The increase in both moduli of the 

samples with the addition of XG indicates a strengthening of the 

network structure. All gels samples had clear destruction. 

Increasing the GS:sucrose ratio resulted in a decrease in fracture 

stress and an increase in fracture strain, suggesting a more 

flexible polymer framework network [31]. A decrease in 

moisture content can lead to phase separation between the high 

sugar and polymer phases to form a stronger bond in the network 

structure. The analysis of the textural characteristics of the 

samples, using the texture map, proved that increasing the ratio 

of GS: sucrose and adding XG made the texture of the sample 

more elastic 

Aqueous polymer and surfactant systems are important for 

various industries. The properties of these systems[32], among 

other things, depend on the interaction between them. The 

authors [32] conducted a study to determine the interaction 

between an anionic polymer - xanthan gum and an anionic 
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surfactant - SDS or a nonionic surfactant - Tween 80. The results 

obtained as a result of a combination of all these methods showed 

that the interaction of xanthan gum - SDS / Tween 80 exists. 

Structural changes of xanthan gum molecules in the presence of 

both surfactants were obtained using viscometry and SEM. 

Characteristic interaction points (CAC and PSP) were determined 

by measuring the surface tension and specific conductivity of 

aqueous solutions of pure surfactants and their mixtures with 

xanthan gum. PSP values were proportional to polymer 

concentration. After overcoming the electrostatic repulsion 

between xanthan gum and CAC, they form complexes by a 

hydrophobic mechanism and enhance the adsorption of CAC 

molecules at the water-air interface. Unlike SDS, Tween 80 

mainly interacts with xanthan gum primarily through hydrogen 

bonding and also through hydrophobic interactions. The results 

of fluorescence measurements further confirmed that the 

mechanism of interaction between xanthan gum and the 

investigated surfactants was mainly due to hydrophobic 

interaction and through the formation of hydrogen bonds with 

Tween 80 as electrostatic repulsion with SDS. 

It is known [33] that the study of patterns of foaming 

processes and foam stability is a scientific basis for the 

development of well-founded recommendations on the optimal 

composition of various foaming compositions. The author[33] 
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proved that at the same viscosity of foaming solutions with the 

addition of polymers, the foam containing xanthan has the 

highest stability. It was found that with an increase in the 

concentration of xanthan, the foam's resistance to gravitational 

syneresis and film rupture increases, which is associated with the 

formation of a thixotropic structure in foam channels and films, 

as well as in relation to the diffusion transfer of gas (Ostwald 

ripening). 

The pasteurization process leads to undesirable effects on 

the foaming properties and stability of liquid egg white. Persian 

gum (PG) as a native hydrocolloid and xanthan gum (XG) were 

added to liquid egg white [34] to improve the foaming properties 

of the final solution prior to pasteurization. The increase in egg 

white viscosity was a natural consequence of the addition of XG 

and PG. Due to the addition of hydrocolloids to the egg white 

solution, the flow behavior of the solution changed from 

Newtonian to pseudoplastic, and therefore, the flow curves fit the 

power law model. Both hydrocolloids showed a positive effect 

on foam stability at all levels, but their negative effect on foam 

overshoot and density was undeniable. It was found [34] that 

high concentrations of XG and PG (0.1% ≤) resulted in improved 

foam texture, while XG showed the greatest effect on foam 

elasticity due to physical interaction with unfolded proteins. 

Analysis of microscopic images of foam bubbles due to different 
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bulk viscosities of the samples showed a negative effect of 

excessive beating for some samples, while for some others the 

beating time was insufficient to reach the maximum gas phase. 

The authors [35] investigated the effect of xanthan gum 

(XG) and hydroxypropyl methylcellulose (HPMC) on the volume 

of the pie, hardness and sensorial properties of baked biscuit 

layers. The rheological characteristics, consisting in the flow 

behavior and viscosity of wheat, were also studied to match the 

physical properties of biscuit. Dough density and specific gravity 

were significantly (p<0.05) correlated with pomace firmness and 

volume. Hydrocolloid cakes (both XG and HPMC) had a 

significantly (p < 0.05) lower volume compared to the control 

cake. The consistency indicator is significantly (p<0.05) 

correlated with hardness (stability index r = 0.71), which allows 

us to determine the texture of the biscuit crust crumbs. It has 

been proven that a freshly baked cake containing 1% XG has a 

significantly higher hardness value (p<0.05) compared to 1% 

HPMC and control layers. In addition, the biscuit containing 

hydrocolloids had a significantly smaller volume (p <0.05) 

compared to the control cake. For the sensory evaluation, the 

biscuit containing xanthan gum was less attractive to the forum 

participants compared to the other biscuit formulations, as it had 

the lowest mean score (6.25) in the overall evaluation. 
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1.4 Prospects for the use of transglutaminase enzyme 

in the technology of whipped flour semi-finished product 

 

Transglutaminase (TG) has a unique range of applications 

due to its technological characteristics, namely, it has a wide 

range of stability under active pH from 5.0 to 8.0; has high 

thermal stability in the range of 45...55°C, its inactivation occurs 

at temperatures of 65°C and above [36].  

The transglutaminase enzyme affects proteins exclusively, 

catalyzing the reaction of the formation of a specific isopeptide 

bond between the carboxyamide group of glutamine and the 

amino group of lysine. These bonds can be formed between 

proteins that differ in type (caseins, myosin, globulins, etc.) and 

in origin (from soy, wheat gluten, etc.). Transglutaminase forms 

strong covalent bonds that are difficult to break under conditions 

of non-enzymatic reactions [37, 38, 39, 40]. 

Transglutaminase is used in the production of a wide 

range of food products - meat, fish, bakery, dairy [41]. It is 

suitable for solving many tasks, can act as an improver of 

physical properties and structure, reducing the salt content and 

contribute to the combination of pieces of meat or fish. 

Considering the reactivity of transglutaminase to effectively 

interact with various food proteins, its functional properties can 

be divided into three groups: group 1 - high reactivity of TG with 
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milk (casein) and meat (gelatin) proteins; 2nd group – average 

reactivity of TG, with proteins of bread crops; Group 3 – 

reactivity of TG with proteins of serum (α-lactalbumin and β-

lactoglobulin), egg (ovalbumin) and meat (myoglobin) [41]. 

It was established [42] that the transglutaminase enzyme 

contributes to the formation of cross-links between gluten protein 

molecules and thus improves the rheological properties of the 

dough. Effectively complementing other baking enzymes, 

transglutaminase strengthens the gluten protein and contributes to 

the formation of optimal dough characteristics. The peculiarity of 

this enzyme is that the reaction between glutamine and lysine is 

determined by the temperature and duration of the reaction itself. 

Transglutaminase can be easily oxidized and inactivated by SH 

group cysteine. The viscoelastic properties of gluten in the 

presence of transglutaminase, as well as the sensitivity of the 

protein to heat treatment, decrease compared to unmodified 

gluten. These studies contributed to the use of TG for the 

preparation of noodles and pasta in Japan [43]. Transglutaminase 

is added to flour, which gives pasta and noodles a firmness that 

depends on the content of the enzyme. 

Foreign authors [44] studied the mechanical properties 

and morphology of gelatin films containing different levels of 

physical and chemical bonds obtained by adjusting the relative 

number of triple helices and covalent bonds catalyzed by 
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transglutaminase due to changes in the drying temperature. The 

content of the triple helix decreases as a result of increasing the 

drying temperature above the gelation temperature of gelatin, 

which was confirmed by research results. Modification of gelatin 

with the help of transglutaminase led to the creation of films with 

increased mechanical properties, water resistance and thermal 

stability regardless of the drying temperature. In addition, 

stronger and more compact structures of film-forming solutions 

and films were observed with increasing drying temperature, 

indicating a higher level of crosslinking.  

Scientists [45] stated that the textural properties of gelatin 

foams are highly valued by chefs around the world, but such gels 

and foams cannot be used in culinary products that must be 

served hot, because gelatin melts at a temperature of 30 to 40°C. 

At the same time, using the enzymatic modification of gelatin 

with the help of transglutaminase, gels and foams made from 

gelatin can be made thermostable. According to the results, 

foams and gels made from gelatin and treated with 

transglutaminase are stable at 80°C for a certain time, although 

the textural properties of such gels must be optimized.  

The authors [46] studied the regularities of 

transglutaminase effect on gelatin, from which gels and foams 

are obtained. Foam stability at 20°C and 80°C, thermal stability 

and texture of gels were studied. The content of gelatin and 
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transglutaminase significantly increases the stability of the foam 

at both temperatures, but the effect of exposure to 

transglutaminase was more significant. The researchers noted 

that the modification of foams and gels based on gelatin with the 

addition of transglutaminase can find practical application in 

culinary technologies where gelatin must be heated.  

The expediency of joint use of flour mixtures, 

transglutaminase and collagen-containing proteins, to which it 

has a high reactivity (gelatin, Helios-11, Scanpro T95), is 

justified [47]. It has been experimentally confirmed that the use 

of additives-correctors of the structure allows to significantly 

improve the specific volume of bread, its porosity and taste 

properties. 

Domestic scientists [48] studied the effect of 

transglutaminase on the rate of structure formation of gelatin 

solution. Mathematical models describing the change in viscosity 

over time were obtained. A mathematical model and the process 

of structure formation at different enzyme-substrate ratios are 

shown.  

The effect of transglutaminase [46, 47, 48] on the rate of 

structure formation of gelatin solution was studied, mathematical 

models were obtained that describe the change in viscosity over 

time, a mathematical model and the process of structure 

formation at different enzyme-substrate ratios were presented. 
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The use of biotechnological techniques to obtain products 

containing protein with specified functional and technological 

properties is relevant. For this, various methods of protein 

modification are used, the most effective method is enzymatic 

modification, which allows changes in the properties of proteins 

and influences such characteristics as gelation and structural and 

mechanical properties of gels. Modification of food proteins with 

transglutaminase leads to obtaining textured products, changes 

solubility and functional-technological properties, allows to 

obtain proteins with high nutritional and biological value. The 

obtained results [48] make it possible to predict changes in the 

structural and mechanical properties of gelatin gels in the 

presence of the transglutaminase enzyme. The obtained 

mathematical equations describe the processes of structure 

formation and allow to calculate the coefficient of dynamic 

viscosity - an important technological indicator. Two-factor 

models make it possible to take into account such factors as the 

mass fraction of the structure-forming agent (gelatin) and the 

amount. 

Research [49] determined the influence of chickpea 

protein isolate (CPI) (0–7%), transglutaminase (TG) (0–1.5%) 

and xanthan gum (0–0.6%) on the rheological characteristics and 

quality indicators of cupcakes from gluten-free millet using 

response surface methodology (RSM). The results showed that 
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xanthan increased the specific volume and porosity and 

decreased the hardness with increasing its concentration, while 

the addition of CPI and TG at lower levels had a different effect 

than at higher levels. TG and CPI first decreased specific gravity 

and then increased. Xanthan increased this property at all tested 

concentrations. The brown color index of the crust decreased 

with the addition of xanthan and CPI and increased with the 

addition of TG. 

The effect of the addition of different protein isolates 

(pea, soy, egg albumin, and whey proteins) on the 

viscosymmetric and rheological properties of rice flour dough 

and the development of the protein network using microbial 

transglutaminase (TG) was evaluated [50]. Protein isolates 

significantly (p<0.05) modified the gelatinization and gelation of 

rice starch determined in a rapid viscoanalyzer (RVA). Pea, soy 

and whey proteins significantly (p < 0.05) decreased the final 

viscosity, in addition, whey protein also contributed to a 

significant decrease (27.3%) in the peak viscosity. Both protein 

isolates and TG significantly (p<0.01) affected the modulus of 

elasticity (G') recorded in vibration tests. The degree of effect 

depended on the protein source; peas and soy increased this 

parameter, while egg white and whey protein decreased it 

dramatically. Modification of emulsification properties was also 

observed by addition of protein isolates and the influence of TG. 
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The decrease in the number of free amino groups after the 

interaction of TG confirmed the cross-linking of the protein, 

which was catalyzed by TG [50]. Therefore, the use of protein 

isolates and TG expands the scope of application of rice flour in 

the bakery industry and leads to an increase in protein content 

with further improvement of the nutritional properties of the 

obtained products. 

The conducted studies [51] proved the effectiveness of 

using the transglutaminase enzyme preparation, mostly in the 

composition with proteins of animal and plant origin (milk, 

gelatin, Helios-11, flour of various types), to improve the 

structural, mechanical and organoleptic characteristics of gluten-

free bread. It has been proven that this enzyme is an effective 

improver of the structure of pasta made from wheat flour. The 

drying curves of dough made from gluten-free types of flour and 

their mixtures show that depending on the type of flour raw 

material and the presence of an enzyme, the moisture-holding 

capacity of the dough changes significantly. The addition of TG 

to corn flour inhibits the process of moisture evaporation: during 

the investigated time interval, the control sample (without TG) 

loses 46% of the initial moisture content (evaporation rate is 88.4 

mg/min). Under the action of the enzyme, the moisture-retaining 

capacity of corn dough increases - moisture loss is 39-43%, and 

the rate of evaporation is 75-82.6 mg/min. 
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Since protein aggregation and the formation of a 

continuous protein matrix in rye dough is very limited, an 

enzymatic method of protein aggregation was investigated to 

improve baking properties [52]. The effect of microbial 

transglutaminase (TG) on rye dough properties was studied by 

rheological tests, confocal scanning laser microscopy (CSLM), 

standard scale baking tests, and crumb texture analysis. The 

addition of TG in the range of 0–4000 kg/kg of rye flour 

modified the rheological properties of rye flour dough, leading to 

a progressive increase in the complex shear modulus and a 

decrease in the loss ratio due to protein cross-linking or protein 

aggregation [52]. Analysis of CLSM images illustrated a TG-

induced increase in the size of rye protein complexes. Standard 

baking tests showed a positive effect on loaf volume and crumb 

texture of rye bread with TG applied to 500 kg of rye flour. A 

higher level of TG (500 U ≤ TG ≤ 4000 U) adversely affected the 

volume of bread. An increase in the concentration of TG led to 

an increase in springiness and hardness of the crumb. In 

conclusion, the results of this work demonstrated that TG can be 

used to improve rye dough baking by creating a continuous 

protein network [52]. 
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1.5 Study of the synergism of the action of structural 

elements in flour mixtures with the addition of gelatin 

 

Structured and restructuring food products are gaining more 

and more popularity every year. The implementation of scientific 

principles of enzymatic modification of the properties of gelatin, 

as well as its combination with structure-forming agents of 

another nature, will allow creating a class of fundamentally new 

food products that imitate traditional food products (structured 

substitutes for meat raw materials, simulated lard, restructured 

analogs of vegetable and fruit and berry raw materials, candied 

fruits , snack products, fish roe, etc.), to create new non-

traditional types of food products (whipped frozen / baked semi-

finished products such as biscuit, hot jelly, etc.), as well as to 

provide traditional food products (thermostable fillings, dessert 

products with a jelly-like structure, etc.) of new consumer 

properties and reduce its cost.  

A promising direction in the production technology of 

various types of restructured products is the process of enzymatic 

cross-linking of macromolecules, which can be successfully 

implemented both on protein and carbohydrate substrates [53]. 

This process can occur with the participation of aromatic groups 

present in proteins and carbohydrates or with the participation of 

a number of amino acids that are part of the protein. The most 
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studied method of enzymatic restructuring of fish and meat raw 

materials is the use of transglutaminase. It is advisable to use 

gelatin as a gelling agent due to its high ability to create 

isopeptide bonds due to the catalytic effect of transglutaminase. 

It was established that the strength of "standard" gelatin gels 

varies according to a linear law depending on the mass fraction 

of the transglutaminase enzyme introduced into the system in the 

range of its concentrations up to 1%. The amount of penetration 

of the obtained gels is inversely proportional to the amount of the 

injected enzyme preparation [53]. 

The authors of [54] studied the mechanical properties and 

morphology of gelatin films containing different levels of 

physical and chemical networks obtained by adjusting the 

relative number of triple helices and covalent bonds catalyzed by 

TG by changing the drying temperature. It was established [54] 

that the addition of TG inhibits the formation of the triple helix. 

Gelatin films modified with TG showed stronger mechanical 

properties than without TG, and the highest tensile strength was 

observed in films dried close to the gelation temperature (25°C) 

and the highest elongation at break above it (35°C). Gelatin 

modification with TG led to the formation of films with 

increased mechanical properties, water resistance and thermal 

stability regardless of the drying temperature due to a decrease in 

solubility in water and an increase in the glass transition 
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temperature. In addition, with increasing drying temperature, 

stronger and more compact network structures of film-forming 

solutions and films were observed, which indicated a high degree 

of crosslinking due to the synergistic interaction of TG with 

gelatin. 

It was established [55] that aqueous mixtures of gelatin 

and xanthan gum (GB / XG, (0.2-2%)/0.2%w/v) exhibit 

increased gelation properties compared to their pure solutions of 

the components in similar compositions. Mixed gels contain co-

localized networks of GB- and XG-rich domains. It has been 

proved that these domains consist of intermolecular complexes 

and their aggregates, stabilized by the GB neutralization effect, 

and interconnected by the formation of GB triple helices. An 

increase in the molecular weight of GB risks network formation 

and leads to an increase in the elastic modulus (G), while an 

increase in the molecular weight of XG causes the opposite effect 

due to diffusion limitation [55]. 

Studies of the gelling properties of gelatin-xanthan resins 

with a high level of common dissolved substances have 

established [56] the influence of moisture content by adding 

xanthan gum (XG) and a mixture of glucose syrup (GS) and 

sucrose on the modulus of elasticity (G ′) and the modulus of 

viscosity (G ″ ) during gelation. The increase in both modules 

confirms the strengthening of the framework structure of the 
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network with the addition of XG. Increasing the ratio of 

GS:sucrose resulted in a decrease in fracture stress and an increase 

in fracture strain, implying a more elastic polymer network. A 

decrease in moisture content can lead to phase separation between 

sugar-rich and polymer-rich phases, forming stronger bonds in the 

network structure. Textural characteristics of the samples analyzed 

using the texture map showed that increasing the ratio of GS: 

sucrose made the texture more elastic than that of the samples 

containing only XG [56].  

Studies of the physical properties of transglutaminase-

modified gelatin films [57] by changing the drying temperature 

found that transglutaminase-modified films exhibited stronger 

mechanical properties than blank films, and the highest tensile 

strength was observed in films dried close to the gelation 

temperature (25°C). and the greatest elongation at break above 

(35°C). Modification with transglutaminase increased the water 

resistance and heat resistance of gelatin films due to a decrease in 

solubility in water, an increase in the glass transition temperature 

and the temperature of degradation, which was further enhanced 

with an increase in the drying temperature.  

One of the ways to improve the functionality of proteins 

in various food matrices is to apply the influence of various 

enzymes [58]. This study aimed to investigate the effect of 

transglutaminase-catalyzed cross-linking and neutrase-catalyzed 
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hydrolysis on the rheological properties of egg, gluten, and soy 

protein derivatives, as well as on the thermomechanical 

properties of protein-whole rice flour blends. Studies conducted 

on 15% protein suspensions showed that the rheological behavior 

varies significantly depending on the substrate and the type of 

enzyme treatment. The controlled effect of the enzyme improved 

not only the consistency, but also the strength of suspensions 

based on egg and soy proteins. Moreover, the values of the 

modulus of elasticity and viscosity G``, G`, as well as the 

threshold values of the flow after treatment with enzymes, 

increased significantly. On the other hand, during the study of the 

effect of enzymes on the rheological substance, a lower viscosity 

and stability of the behavior of the gluten suspension was 

observed [58].  

Studies of dough rheological characteristics and shelf life 

for the development of oat bread technology with improved 

texture and shelf life have established [59] the effect of 

transglutaminase (TG) on these characteristics. It was proved that 

the addition of TG increased the water absorption in the range of 

34.80-38.45% and the peak resistance (696.40 - 840.30 FU), but 

reduced the softness of the dough (93.20 - 67.75 FU), since its 

level varied from 0.5 to 1.5 g. The storage modulus of oat dough 

increased slightly due to the addition of transglutaminase in the 

range of 180.37 - 202.78 kPa [59]. The enzyme contributed to a 
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decrease in the loss modulus of 65.95 - 62.87 kPa of oat dough 

and an increase in the thermal properties of oat dough. Due to the 

introduction of transglutaminase into the recipe, the denaturation 

temperature was increased by 6.53 - 8.33 °C. Physical and textural 

analysis of oat bread showed that the addition of transglutaminase 

affected bread crumb parameters, reducing elasticity by 6.47 - 4.14 

mm, specific volume by 1.61 - 1.54 ml/g increasing the hardness 

in the range of 537.85 - 692.41 H. 

The conducted studies on the effect of the enzyme 

transglutaminase in the presence of gelatin on the properties of 

the protein substances of raw flour have established the non-

additive binding of hydrogen ions and hydroxyl ions by the 

proteins of gluten-free flour [60]. This confirms the interaction 

between proteins of different origin. The largest differences 

between theoretical and experimental studies were noted with a 

decrease in pH towards the acidic side. This is consistent with the 

known data on the interaction between the amino acids lysine 

and glutamic acid, which are capable of binding H+ and OH- 

ions, respectively. This can be explained by the fact that the 

number of free residues of these amino acids decreases as a result 

of their active interaction with the addition of the TG enzyme, so 

it was experimentally established that the number of bound ions 

is smaller than in the absence of such interaction. The addition of 

gelatin together with the TG enzyme enhances these trends. It 
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was established [60] that the degree and rate of aggregation of 

gluten proteins increased with the addition of the enzyme 

transglutaminase (directly proportional to the amount of the 

enzyme) and animal protein gelatin (to the greatest extent – when 

used together with the enzyme).  

It has been proven [60] that the use of these additives in the 

investigated concentration range strengthens gluten. The high 

efficiency of the enzyme is due to the effective combination of 

plant flour proteins with animal protein gelatin. These results 

agree with the findings of researchers [61] regarding the ability 

of transglutaminase to actively interact with animal proteins and 

proteins of wheat flour. 

The results that were obtained during analytical studies 

allow us to predict positive changes in the structural and 

mechanical properties of gelatin gels in the presence of the 

enzyme transglutaminase in the technology of semi-finished 

products of whipped flour. It has been proven that the nature of 

these processes is influenced by the mass fraction of the 

structure-forming agent (gelatin) and the amount of the enzyme 

preparation (structure-forming catalyst).  
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CHAPTER 2. SCIENTIFIC JUSTIFICATION OF THE 

TECHNOLOGICAL PARAMETERS OF OBTAINING THE 

WHIPPED FLOUR SEMI-FINISHED PRODUCT 

 

2.1 Justification of the choice of recipe components of 

the whipped flour semi-finished product using gelatin in the 

composition with xanthan and the enzyme tranglutaminase 

 

2.1.1 Development of a model of an innovative strategy for 

the technology of the whipped flour semi-finished product using 

gelatin and the enzyme transglutaminase 

A systematic approach to the problem is one of the most 

effective ways to solve development tasks, technology 

improvement processes, and the development of fundamentally 

new types of products. To obtain the final product with the 

planned level of quality and expected technological parameters, it 

is optimal to justify and determine within each subsystem. Also, 

the practical application of technology modeling is used in the 

planning of technological processes, the design of certain areas, 

production shops of the complete technological process within 

the system [131, 130, 131].  

It is important to note that there are practically no 

whipped flour semi-finished products for confectionery products 

using gelatin as a foaming component. In our opinion, the main 
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problem for the introduction of this product, manufactured by an 

industrial method, is the lack of scientific basis for its production. 

We carried out modeling of the technological production 

system in order to establish the possibility of regulation and 

optimization of the parameters of the technological process, to 

determine the interrelated parameters of production with quality 

indicators of semi-finished products of the baked biscuit type 

without egg products. To simplify the complexity of real 

technological processes, modeling is used, which allows to detail 

and specify them. This is a theoretical method that makes it 

possible to outline a plan and solve technological tasks in the 

most economical way, to minimize making erroneous decisions 

regarding real technological systems.  

Taking into account the above prerequisites, we 

developed a model of an innovative strategy (Fig. 2.1) and a 

model of the recipe composition of food foam-like systems with 

thermostable properties. (Fig. 2.2) [131, 132, 133].  
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Fig. 2.1. Model of the innovation strategy of the technology of 

whipped flour semi-finished product using gelatin and 

transglutaminase enzyme 
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Fig. 2.2. Model of the composition of the whipped flour semi-

finished product using gelatin and transglutaminase enzyme 

 

Despite the fact that modeling is the main method of 

researching technological systems, it is still a theoretical method of 

research. Therefore, the next stages aimed at the implementation of 

the innovative strategy model of the technology of the whipped 

flour semi-finished product were to conduct a number of 

experimental studies to confirm or refute it. 

So, we offer a model of an innovative strategy of the 

technology of obtaining a model of the composition of a whipped 

flour semi-finished product without egg products, which makes it 

possible to determine the recipe composition and technology of new 

products in general. 

On the basis of the working hypothesis, we developed a 

model of the technological system (Fig. 2.3) for obtaining a 

whipped flour semi-finished product.   

Ingredients for foaming and 

structuring

Gelatin, TG enzyme, water

Ingredients for additional structure 

adjustment

Xanthan, wheat flour

Flavoring additives

Vanillin, Crème-caramel Cocoa powder, milk powder

Additives for assortment formation

Semi-finished flour batter
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Fig. 2.3. A model of the technological system for obtaining a 

whipped flour semi-finished product 
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The analysis of the model of the technological system 

established that the key stages of obtaining whipped flour semi-

finished product with appropriate technological characteristics 

are the justification of the concentrations and the method of 

introduction of recipe components to obtain a dry mixture 

(subsystem D), the preparation of a sugar-gelatin solution with 

adjustable technological properties and the preparation of a 

whipped gelatin mass (subsystem C), kneading the dough and 

obtaining a structured dough blank (subsystem B), formation and 

stabilization of the structure of the whipped flour semi-finished 

product (subsystem A). 

 

2.1.2 Study of the influence of concentrations of recipe 

components and temperature on the viscosity of model systems 

Viscosity is an important technological property for 

dough, as it plays the role of a structural-mechanical barrier 

during the formation and destruction of a foam-like structure, 

determines its stability. If the viscosity is not high enough, the 

formation of air bubbles in the volume of the dough during its 

beating occurs quickly and with low energy consumption, 

however, the films of the dispersion medium are easily destroyed 

by excessive air pressure. Rheological characteristics are closely 

dependent on the internal structure of the substance [12-14, 19-

22]. 
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Viscosity, thermal reversibility, structure, stability of 

dispersed solutions of hydrocolloids depends on their type and 

concentration, temperature and time of solidification, pH level of 

the environment, presence and concentration of additives. To 

achieve the required level of viscosity, the concentration of most 

polysaccharides ranges from 0.1 to 3%. When using finely 

dispersed powders (particle size of about 100 μm), gel and jelly 

formation takes place in 20...40 minutes (for most 

polysaccharides). For hydration and swelling of large particles of 

a number of polysaccharides (200-300 μm), exposure for about 1 

hour is necessary. It should be borne in mind that the speed of 

particle swelling depends significantly on the intensity of mixing 

and the temperature at which this system is located [134, 135, 

136]. 

To eliminate or reduce the effect of film formation and 

clumping of hydrocolloids during dissolution, it is necessary to 

use high-speed mixing equipment and pre-mix the samples with 

other loose recipe components (sugar, citric acid, etc.), which 

allows you to increase the distance between particles and prevent 

their agglomeration [137 ]. 

The implementation of scientific principles of enzymatic 

modification of the properties of gelatin, as well as its 

combination with structure formers of a different nature will 
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allow the creation of a class of semi-finished food products with 

fundamentally new functional properties [138,139]. 

To establish a rational concentration of the main recipe 

components of the whipped flour semi-finished product: gelatin, 

xanthan, transglutaminase enzyme, powdered sugar, the dynamic 

viscosity of the solutions was studied (Fig. 2.4 - 2.6) [27, 28, 30, 

31, 50]. 

 

 

Fig. 2.4. Effect of temperature on the dynamic viscosity of gelatin 

solution at a concentration of 3.0%; in the composition with 

xanthan, %: 1–0.1; 2–0.15; 3–0.2; 4–0.25; 5–0.3; 6–0.35 

 

It was established that when adding xanthan at a 

concentration higher than 0.3±0.05%, the viscosity of the gelatin-

xanthan composition increases 1.5 times, probably due to the 

synergistic interaction of xanthan with gelatin and the redistribution 

 

1 2 3 4 5 6 
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of associated and unassociated hydroxyl groups, which contributes 

to the formation of a significant amount intermolecular hydrogen 

bonds. 

 

Fig. 2.5. The effect of temperature on the dynamic viscosity of the 

gelatin-xanthan system at a gelatin concentration of 3.0%; xanthan 

0.25; in the presence of transglutaminase enzyme, %:1–0.05; 2–

0.06; 3–0.07; 4–0.08; 5–0.09; 6–0.1 

 

 It has been proven (Fig. 2.5) that an increase in the 

content of the enzyme transglutaminase by more than 

0.09±0.01% leads to an increase in the speed of crosslinking of 

the structure and will lead to a too rapid increase in strength, 

which will complicate the mixing process. When the content of 

transglutaminase is reduced to less than 0.05%, the finished 

product does not acquire the necessary structure. 

 

1

1 
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Fig. 2.6. The effect of temperature on the dynamic viscosity of the 

gelatin-xanthan system at a gelatin concentration of 3.0%; xanthan 0.25; 

in the composition with powdered sugar,%: 1–26.0; 2–27.0; 3–28.0; 4–

29.0; 5–30.0; 6–31.0 

It was found that when adding powdered sugar less than 

27.7±1.3% or more than 32±1.3%, the desired stable fine 

structure of the dispersed dough mass system will not be formed. 

Increasing the content of powdered sugar leads to a significant 

increase in viscosity and the appearance of an overly sweet taste. 

To confirm the rational concentration of the main recipe 

components of the whipped flour semi-finished, which are 

involved in the processes of foaming and structuring, a study of 

the dynamic viscosity (Fig. 2.7) of solutions of the recipe 

components was carried out at the following concentrations: 

 

1 2 3 4 5 6 
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gelatin - 3.0±0.2%, xanthan - 0 ,2±0.01%, transglutaminase - 

0.08±0.01%, and polyelectrolyte complexes: gelatin + xanthan + 

transglutaminase, gelatin + xanthan, gelatin + xanthan + 

powdered sugar, gelatin + xanthan + powdered sugar + 

transglutaminase, in in the temperature range of 30...70 °С. 

 
 

Fig. 2.7. The influence of temperature on the dynamic viscosity of 

recipe components: 1- gelatin; 2-xanthan; and polyelectrolyte 

complexes: 3-gelatin + xanthan + transglutaminase; 4-

gelatin+xanthan; 5-gelatin+xanthan+sugar powder; 6-gelatin + 

xanthan + powdered sugar + transglutaminase 

 

It was established that increasing the temperature in the 

range of 30...70 °С reduces the dynamic viscosity of the gelatin 

solution by 3.5±0.2 Pa·s, the addition of xanthan increases the 

dynamic viscosity by 3.2±0.2 Pa·s by at a temperature of 30 °C, 
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adding sugar by 8.4±0.2 Pa·s, adding transglutaminase enzyme to 

a sugar-gelatin solution in the presence of xanthan at a 

temperature of 30°C increases the dynamic viscosity by 4.8±0.2 

Pa·s. At a temperature of 50.0±2.0°C, the dynamic viscosity of 

the gelatin+xanthan+sugar powder+transglutaminase system is 

12.34 ±10-3 Pa·s (Table 2.1). 

Table 2.1 

Dynamic viscosity of the components of the whipped flour 

semi-finished product at temperature 50С 

Composition of research samples 

Dynamic 

viscosity 

(η10
3
), Pa·s 

Gelatin 1.76 

Xanthan 2.50 

Gelatin + xanthan 3.66 

Transglutaminase 1.49 

Gelatin + xanthan + transglutaminase 2.88 

Gelatin + xanthan + powdered sugar 9.03 

Gelatin + xanthan + powdered sugar + 

transglutaminase 

12.34 

 

If less than 2.5% gelatin is added, the dough will not 

increase in volume. When more than 3.0% gelatin is added, the 

structure of the semi-finished product will be too elastic, which 

will complicate further processing of whipped semi-finished 
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products. 

The introduction of xanthan gum less than 0.1% will not 

affect the structural properties of the dough mass, with the 

introduction of xanthan gum in the amount of 0.3%, the density 

of the dough mass increases significantly. 

A decrease in the content of powdered sugar to less than 

27.7±1.3% leads to a decrease in the amount of dry substances 

and a deterioration in the taste properties of the finished products. 

Thus, an increase in the content of the transglutaminase 

enzyme above 0.1% leads to an increase in the speed of 

crosslinking of the structure and will lead to a too rapid increase 

in strength, which will complicate the mixing process. When the 

content of transglutaminase is reduced to less than 0.05%, the 

finished product does not acquire the necessary structure. 

In our opinion, the addition of xanthan to the gelatin 

solution contributes to the increase in viscosity, probably due to 

the synergistic interaction of xanthan with gelatin, which leads to 

the redistribution of associated and non-associated hydroxyl 

groups and contributes to the formation of a significant number 

of intermolecular hydrogen bonds. 

The catalytic effect of the enzyme transglutaminase (Fig. 

2.7) on the interaction of amino groups of lysine with the γ-

carboxyamide group of glutamine residues linked by a peptide bond 

in the system of a sugar-gelatin solution in the presence of xanthan 
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was confirmed. This effect provides a higher level of crosslinking of 

macromolecules of the protein framework and a significant increase 

in viscosity. 

Therefore, the increase in viscosity of the model systems 

due to the influence of xanthan and TG enzyme occurs due to the 

binding of free moisture, which will provide increased structural 

viscosity and mechanical strength of the film on the surface of 

the bubbles of the foam structure. 

The feasibility of using the gelatin-xanthan system in the 

presence of the transglutaminase enzyme for the production of 

whipped flour semi-finished is substantiated. 

 

2.1.3 Viscosity modeling 

The main task of the mathematical planning of the 

experiment is to obtain a statistical model of the object in the 

form of a polynomial (regression equation), which will allow 

evaluating the effect of factors xi that affect the viscosity of the 

model system of the whipped semi-finished. In order to eliminate 

the correlation between the regression coefficients and the 

difficulty in estimating the estimated values of the response 

function, coded values of the factors were used [88, 89, 90]: 

 

𝑋𝑖 =
𝑋𝑖−𝑋𝑖0

𝜀𝑖
                                                       (2.1) 
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where xi - natural value of the i-th factor; 

xi0 - the natural value of the factor is at the zero level; 

εi – the value of the factor variation interval.  

 

Factor variation levels and variable code designations are 

given in Table 2.2. 

Table 2.2 

Factor variation levels and their coding 

Factor Factor variation 

levels 
Variation 

interval 

Calculation 

factor Name 
Marking 

natural code +1 0 -1 

Content of 

glutaminase 

enzyme 

𝑚𝑔𝑙  

X1 x1 0,09 0,07 0,05 0,02 

𝑥1

=
𝑚𝑔𝑙 − 0,07

0,02
 

Gelatin 

content𝑚𝑔  
X2 x2 3,0 2,0 1,0 1,0 𝑥2 =

𝑚𝑔 − 2,0

1
 

Xanthan 

content𝑚𝑥  X3 x3 0,2 0,15 0,1 0,05 

𝑥3

=
𝑚𝑥 − 0,15

0,05
 

 

When conducting one-factor experiments, it was 

established that, depending on the studied parameters, the 

viscosity of the model systems of whipped semi-finished product 

varies along a parabolic curve. This means that the factor space is 

described by a regression equation in the form of a second degree 

polynomial, which has the following form:  
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(2.2) 

To obtain the second-order regression equation, an 

analysis of the choice of the method of mathematical planning of 

the experiment was carried out, as a result of which it was 

proposed to implement a non-composite plan according to the 

Box-Behnken method [89]. 

The total number of studies according to the Box-

Behnken plan for K=3 is: 

Ntotal = N + N0 = 12 + 3 = 15, 

where N0 – the number of studies in the center of the plan. 

 

To describe the mathematical model of viscosity 

unevenness, a second-order matrix was constructed according to 

the selected Box-Behnken method (Table 2.3). 

Table 2.3 

Matrix of the Box-Behnken plan 

№  No. of the 

experiment 
х1 х2 х3 х1х2 х1х3 х2х3 х1

2
 х2

2
 х3

2
 𝑦 

1 2 3 4 5 6 7 8 9 10 11 12 

1 14 1 1 0 1 0 0 1 1 0 3,06 

2 9 -1 -1 0 1 0 0 1 1 0 1,28 

3 15 1 -1 0 -1 0 0 1 1 0 2,63 

4 10 -1 1 0 -1 0 0 1 1 0 1,36 

5 3 1 0 1 0 1 0 1 0 1 1,42 

 

End of the table 2.3 
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1 2 3 4 5 6 7 8 9 10 11 12 
6 5 -1 0 -1 0 1 0 1 0 1 1,38 

7 2 1 0 -1 0 -1 0 1 0 1 2,14 

8 6 -1 0 1 0 -1 0 1 0 1 2,09 

9 7 0 1 1 0 0 1 0 1 1 1,54 

10 11 0 -1 -1 0 0 1 0 1 1 1,49 

11 4 0 1 -1 0 0 -1 0 1 1 1,38 

12 12 0 -1 1 0 0 -1 0 1 1 1,32 

13 1 0 0 0 0 0 0 0 0 0 1,47 

14 13 0 0 0 0 0 0 0 0 0 1,48 

15 8 0 0 0 0 0 0 0 0 0 1,46 

 

Verification of all experimental data for homogeneity was 

calculated according to the Cochrane criterion: 

𝐺estim. =
𝑆𝑢max
2

 𝑆𝑢
2𝑁

𝑢=1
≤ 𝐺(0,05;𝑓1;𝑓2)  (2.3) 

where 𝑆𝑢max
2

 
– maximum sample variance in N samples;  

𝑆𝑢
2
 
– sample variance in the j-th experiment;  

N – the number of experiments;  

j – current trial number.  

The sample variance in each sample was determined by 

the formula: 

     (2.4) 

where yji – the value of the optimization parameter in the 

j-th experiment and the i-th duplicate;  

i – current duplicates number,1,...,n;  

n – the number of duplicates of each of the N 
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experiments;  

yj – the sample mean value in the j-th experiment.  

The average arithmetic value of the optimization 

parameter for each line was determined by the formula: 

    (2.5) 

Implementing the experiment according to the planning 

matrix (Table 2.3), the results of all studies were entered in Table 

2.4 according to a randomized scheme. 

 

Table 2.4 

Results of implementation of the planning matrix (optimization 

criterion - viscosity,  (Pa·s)) 

No. of the 

experiment 

Viscosity 10
-3 

Pa·s 
Dispersion𝑆𝑗

2
 

𝑦1  𝑦2  𝑦3  𝑦
𝑗
 

1 2 3 4 5 6 

1 3,18 3,02 2,98 3,06 0.0112 

2 1,27 1,35 1,22 1,28 0,0043 

3 2,59 2,62 2,68 2,63 0,0021 

4 1,29 1,3 1,49 1,36 0,0127 

5 1,38 1,46 1,42 1,42 0,0016 

6 1,27 1,37 1,41 1,35 0,0052 

7 2,25 2,01 2,16 2,14 0,0147 

End of the table 2.4 

1 2 3 4 5 6 

8 2,07 1,97 1,91 1,98 0,0065 
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9 1,58 1,49 1,55 1,54 0,0021 

10 1,42 1,57 1,48 1,49 0,0057 

11 1,36 1,47 1,31 1,38 0,0067 

12 1,35 1,4 1,21 1,32 0,0097 

13 1,61 1,75 1,66 1,67 0,0050 

14 1,38 1,42 1,58 1,46 0,0112 

15 1,48 1,49 1,29 1,42 0,0127 

 

The coefficients of the regression equation were 

calculated according to the known method [90]. The dispersion 

of roughness (experimental error) was:𝑆𝑦
2 =0,0037  

Coefficients of the regression equation: 

b0=1,47  b13=-0,3576 

b1=0,391  b23=0,0825 

b2=0,0775  b11=0,4680 

b3=- 0,0025  b22=0,1412 

b12=0,0875  b33=-0,1820 

As a result of calculating the coefficients, the regression 

equation was obtained in the following form: 

y = 1,47 + 0,3916x1 + 0,0775x2 - 0,0025x3 + 0,0875x12 - 

0,3576x13 + 0,0825x23 + 0,4680x1
2 + 0,1412x2

2-0,1820x3
2      (2.6 ) 

 

 

Table 2.5 

Change in viscosity due to a combination of factors 
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No. of the 

experiment 
У1 У2 У3 У  (Уіu − У)

т

𝑝=1

 
𝑆𝑢
2

 

1 2 3 4 5 6 7 

1 3,18 3,02 2,98 3,06 3,06 0.0112 

2 1,27 1,35 1,22 1,28 1,28 0,0043 

3 2,59 2,62 2,68 2,63 2,63 0,0021 

4 1,29 1,30 1,49 1,36 1,36 0,0127 

5 1,38 1,46 1,42 1,39 1,42 0,0016 

6 1,37 1,37 1,41 1,42 1,38 0,0005 

7 2,25 2,01 2,16 1,38 2,14 0,0147 

8 2,00 2,23 2,05 2,14 2,09 0,0146 

9 1,58 1,49 1,55 2,09 1,54 0,0021 

10 1,62 1,37 1,48 1,54 1,49 0,0157 

11 1,36 1,47 1,31 1,49 1,38 0,0067 

12 1,35 1,40 1,21 1,38 1,32 0,0097 

13 1,51 1,59 1,52 1,32 1,54 0,0019 

14 1,38 1,42 1,58 1,54 1,46 0,0112 

15 1,48 1,39 1,39 1,46 1,42 0,0027 

 

The largest of the dispersions in the rows of the 

plan:𝑆𝑢max
2 =0,0157 

The sum of variances:  𝑆𝑢
2𝑁

𝑢=1 =0,0932    

Estimated value of Cochran's criterion:𝐺estim =0,1405 

𝐺estim =0,1405 𝐺table = 0,3346 

Dispersions characterizing errors in determining 

regression coefficients: 
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𝑆2 𝑏0 =0,00124 0,00047 𝑆2 bij =0,00093

 𝑆2 𝑏ii =0,00163 

 

Confidence intervals of regression coefficients: 

𝛥𝑏0 =0,0752  𝛥𝑏𝑖 =0,046  𝛥𝑏ij =0,0651

 𝛥𝑏ii =0,0861 

Comparison of regression coefficients with confidence 

intervals: 

𝑏0 =1,47≥𝛥𝑏0 =0,0752 𝑏13 =-0,3575≥𝛥𝑏ij =0,0651 

𝑏1 =0,3916≥𝛥𝑏𝑖 =0,046  𝑏23 =0,825 ≥𝛥𝑏ij =0,1843 

𝑏2 =0,0775≥𝛥𝑏𝑖 =0,046  𝑏11 =0,4680 ≥𝛥𝑏ii =0,0861 

𝑏3 =-0,0025 ≤𝛥𝑏𝑖 =0,046  𝑏22 =0,1412≥𝛥𝑏ii =0,0861 

𝑏12 =0,875≥𝛥𝑏ij =0,0651 𝑏33 =-0,1820≥𝛥𝑏ii =0,0861 

After discarding insignificant coefficients, the regression 

equation takes the following form: 

y = 1,47 + 0,3916x1 + 0,0775x2 + 0,0875x1x2 - 0,3576x1x3+ 

0,0825x2 x3 + 0,4680x1
2
 + 0,1412x2

2
-0,1820x3

2                                       
(2.7) 

Checking the adequacy of the regression equation: 

𝐹estim =
𝑆2ад

𝑆𝑦
2

≤ 𝐹(0,05;𝑓ад𝑓𝑦 ) 

Adequacy variance: 

 ibS2



 

72 

𝑆ad
2 =

 (𝑦 𝑢−𝑦𝑢 )
2𝑁

𝑢=1

𝑁−(𝑘+1)
=0,0373 

Then 

𝐹𝑒𝑠𝑡𝑖𝑚 . =
𝑆𝑎𝑑 .
2

𝑆𝑦
2
= 0,354 ≤ 𝐹𝑡𝑎𝑏𝑙𝑒 = 2,12 

The equation is adequate with a confidence probability of 

95%. 

Substituting the coding data of factor values from Table 1 

into equation 7, we get: 

Y1 = 1170𝑚г
2 + 4.38𝑚г𝑚ж + 357.6𝑚г𝑚к −

99.33𝑚г + 0.1412𝑚ж
2 + 1.65𝑚ж𝑚к − 1.04𝑚ж −

72.8𝑚к
2 + 43.57𝑚к + 1.9569

 

 The coordinates of the new center were determined, for 

which equation (2.7) was differentiated and the derivatives were 

set to zero: 

 

𝑑𝑦

𝑑𝑥1
= 0,3916 + 0,0875𝑥2 − 0,3576𝑥3 + 0,936𝑥1=0 

𝑑𝑦

𝑑𝑥2
= 0,0775 + 0,0875𝑥1 + 0,0825𝑥3 + 0,2824𝑥2 =

0 (2.8)   
𝑑𝑦

𝑑𝑥3
= −0.0025− 0,3576𝑥1 + 0,0825𝑥2 −

0,364𝑥3 = 0 

After solving the system of equations, the coordinates of 
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point S were obtained 

𝑥1𝑠 =-0,3; 𝑥2𝑠 =-0,25; 𝑥3𝑠 =0,24. 

 

Decoded factor values: mass of glutaminase enzyme 

𝑚𝑔𝑙 =0,064 g, gelatin 𝑚𝑔 = 1.75 g, xanthan 𝑚𝑥=0,162 g. By 

substituting the values of the factors into equation (2.8), we 

obtained the values of the optimization parameter:  

Y = 1,3510
-3 

Pаs 

To ensure the interpretation of the obtained research 

results, the method of two-dimensional intersections was used 

when studying the response surface. Construction of two-

dimensional intersections of the response function was performed 

in the following way. Coded values of all factors, except for any 

one, were substituted into the previously obtained mathematical 

model (2.8), and first of all, those intersections that have the most 

practical significance were studied. Next, the center of the 

response surface was determined in the obtained value of the 

expression, and the canonical transformation of the second-order 

model was carried out. After canonical transformation, the type 

of response surface was determined and graphoanalytical 

analysis of the obtained expression was carried out. 

Construction of the two-dimensional cross section of the 

first response function was performed by substituting values x3=0 

into the equation (2.7).  
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As a result, we obtained an equation in the form: 

y=1,47+0,3916x1+0,0775x2+0,0875x1x2+0,4680x1
2
+0,1412x2

2
(2.9) 

To determine the center of the response surface, a system of 

differential equations was compiled, which are individual 

derivatives in terms of factors х1 and х2: 

𝜕𝑦

𝜕𝑥1
=0,3916 + 0,0875x2  + 0,936 x1=0 

𝜕𝑦

𝜕𝑥2
=0,0775 + 0,0875x1 + 0,2824 x2=0 

𝑥1𝑠 = −0,4; 

𝑥2𝑠 = −0,15. 

By substituting the values of х1s and x2s into equation 

(2.9), we obtained the viscosity value in the center of the 

response surface:  

𝑌𝑠 =1,3810
-3

 Pаs 

For the canonical transformation of equation (2.9), its 

characteristic equation was solved:  

B2+pB+q=0;  

The natural roots of the characteristic equation (2.9) will 

be: 

B1 = 0.47,   B2 = 0.14 

Then the equation in the canonical form will have the 

form: 

Y-0.86=0.47x ̅_1^2+0.14x _̅2^2  
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The angle of rotation of the new coordinate axes in the 

center of the response surface was determined from the formula: 

𝑐𝑡𝑔 2𝜑 =
𝑏11 − 𝑏22
2𝑏12

 

𝜑 =-7.4
0
 

The response surface has the form of an elliptical 

paraboloid. Both coefficients B1 and  B2 have the same signs. The 

center of the ellipses is a minimum because the coefficients are 

negative and the ellipses are elongated along the axis.  

   

а                                                b 

Fig. 2.8. a - the response surface of the influence of factors X1 

and X2, b - a two-dimensional section 

 

By substituting the value x2=0 in equation (2.9), the two-

dimensional intersection of the second response function was 

constructed. 

As a result, we obtained equations in the form:  


,
1
0

-3
П
а
с

x2 x1


,
1
0
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а
с

x2 x1
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Y =  1,47 + 0,3916x1  - 0,3576x1x3 + 0,4680x1
2
-0,1820x3

2  
(2.10) 

To determine the center of the response surface, a system 

of differential equations was compiled, which are individual 

derivatives in terms of factors х1 and х3: 

   
𝜕𝑦

𝜕𝑥1
=0,3916 - 0,3576x3 + 0,936x1 =0 

𝜕𝑦

𝜕𝑥2
=- 0,3576x1-0,364x3=0 

𝑥1𝑠 = 0,3; 

𝑥3𝑠 = 0,29. 

Substituting the values of х1s and x3s into equation (2.10), 

we obtained the viscosity value in the center of the response 

surface equal to:  

Ys = 1,010
-3

 Pаs 

For the canonical transformation of equation (2.10), its 

characteristic equation was solved: 

B
2
 + pB + q = 0; 

The natural roots of the characteristic equation (2.10) will 

be: 

B1 = 0,51,   B2 = -0.23 

Then the equation in the canonical form will have the 

form: 

Y-0.87=0.51𝑥1
2
− 0.23𝑥3

2
 

The angle of rotation of the new coordinate axes in the 

center of the response surface was determined from the formula: 
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𝑐𝑡𝑔 2𝜑 =
𝑏11 − 𝑏22
2𝑏12

 

𝜑=14,3
0 

The response surface has the form of a hyperbola. 

Coefficients B1 and B2 have different signs. The center of the 

surface is the minimax. 

  

а                                                    b 

Fig. 2.9. a - response surface of the influence of factors X1 and 

X3, b - two-dimensional network 

 

By substituting the value x1=0 in equation (2.7), the two-

dimensional intersection of the third response function was 

constructed. 

As a result, we obtained an equation in the form : 

Y = 1,47+0,0775x2 + 0,0825x2x3  + 0,1412x2
2
-0,1820x3

2  
(2.11) 

To determine the center of the response surface, a system 

of differential equations was compiled, which are private 

derivatives with respect to the factors х2 and х3: 

  
𝜕𝑦

𝜕𝑥1
=0,0775 + 0,0825x3  + 0,2824 x2=0 

x1

x3


,
1
0
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а
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,
1
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а
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x2 x1
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𝜕𝑦

𝜕𝑥2
= 0,0825x2-0,364 x3=0 

𝑥2𝑠 = −0,26 

𝑥3𝑠 = −0,06. 

By substituting the values of х2s and x3s into equation 

(2.11), we obtained the viscosity value in the center of the 

response surface, which is:  

Ys=1,4510
-3

 Pаs 

For the canonical transformation of equation (2.11), its 

characteristic equation was solved:  

B2+pB+q=0; 

The natural roots of the characteristic equation (2.11) will 

be: 

B1 = 0,15,   B2 = -0.19 

Then the equation in the canonical form will have the 

form: 

Y-1.46=0.15𝑥2
2
− 0.19𝑥3

2
 

The angle of rotation of the new coordinate axes in the 

center of the response surface was determined by the formula: 

𝑐𝑡𝑔 2𝜑 =
𝑏11 − 𝑏22
2𝑏12

 

𝜑=-7.16
0 

The contour curves of the response surface have the form 

of hyperbolas. Coefficients B1 and B2 have different signs. The 

center of the surface is the minimax. 
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а                                                    b 

Fig. 2.10. a - response surface of the influence of factors X2 and 

X3, b - two-dimensional section 

2.1.4 Study of the influence of the enzyme 

transglutaminase on the moisture-retaining capacity of the dough 

of the whipped flour semi-finished product 

In the technological process of the production of whipped 

flour semi-finished products, water is an active participant in 

many reactions (hydrolysis, hydration, swelling of proteins, 

whipping, etc.). Free moisture ensures the dissolution of the 

ingredients of the dry mixture and the formation of a whipped 

foam-like structure of the gelatin-sugar solution, and the bound 

water determines the stability and heat resistance of the model 

system [140]. 

It is known that biscuit dough belongs to weakly structured 

systems. That is why in the technology of the whipped flour semi-

finished product to ensure the necessary conditions of hydration of 

the protein during the whipping of the sugar-gelatin solution, 

structuring of the dough and baking, we used gelatin as the main 

x2
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foaming ingredient, xanthan as an additional thickener of the system 

and transglutaminase enzyme as a structure stabilizer [141, 142, 

143]. 

Based on the experience of making a whipped flour semi-

finished product according to traditional technologies, increasing 

the proportion of bound moisture in the whipped structured 

dough prepared for baking was carried out by adjusting the 

concentration of powdered sugar in the recipe to increase the 

percentage of dry substances [140].  

The presence of a large amount of powdered sugar in the 

fat-free dough gives the products excessive hardness. Also, the 

size of the sugar particles has a great influence on the quality of 

the dough and products. Therefore, to obtain a plastic dough in 

which the water content is sharply limited, we did not use white 

sugar, but powdered sugar. This is due to the fact that in a 

relatively small amount of water, the entire amount of sugar 

provided by the recipe cannot be completely dissolved, and 

crystals remain undissolved, which will be visible on the surface 

of the semi-finished product and will deteriorate its quality [140]. 

In these studies (Figs. 2.11, 2.12), the goal was set: to 

obtain quantitative indicators of the moisture-retaining capacity 

(MRC) of model systems of the whipped flour semi-finished 

product according to the well-known method of extracting water 

from the sample by pressing and determining it by mass.  
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Fig. 2.11. The influence of xanthan concentration on the 

moisture-retaining capacity of dough of the  semi-finished 

product with 3.0% gelatin before the inactivation of the TG 

enzyme,%: 1- 0,05; 2- 0,07; 3- 0,09 

It was experimentally proven (Fig. 2.11, 2.12) that in order 

to obtain a dough of the whipped flour semi-finished product 

with a uniform plastic consistency, to ensure appropriate heat 

resistance during baking of dough blanks, the use of xanthan and 

the enzyme transglutaminase is rational and expedient.  

It was established that increasing the concentration of 

xanthan in the recipe of the whipped flour semi-finished product 

(Fig. 2.12) increases the moisture-retaining capacity of the dough 

from 9.0±1.0 to 18.0±1.0%. The introduction of TG enzyme in 

the range of 0.05...0.09% before inactivation (Fig. 2.11) 

additionally increases the moisture retention capacity of the 

dough from 6.0±1.0 to 12.0±1.0%. After the inactivation of the 

 

3 2 1 
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TG enzyme, the moisture-retaining capacity of dough of the 

whipped flour semi-finished increases by another 5.0±1.0% (Fig. 

2.12). 

 

Fig. 2.12. The influence of xanthan concentration on the moisture 

retention capacity ща dough of the whipped flour semi-finished 

with 3.0% gelatin after inactivation of the TG enzyme,%: 1- 

0,05; 2- 0,07; 3- 0,09 

 

So, as can be seen from the studies (Figs. 2.11, 2.12), under the 

influence of the TG enzyme, the moisture-retaining capacity of 

protein substances of dough of the whipped flour semi-finished 

product significantly increased, especially during inactivation at a 

temperature of 60±2 °С. 

It has been experimentally proven that the ability of the 

protein substances of dough of the whipped flour semi-finished 

product to retain moisture under the influence of xanthan at a 
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concentration of 0.2±0.05 under the catalytic influence of the 

enzyme transglutaminase in the concentration range of 

0.05...0.09%. Before the inactivation of the enzyme, the MRC of 

protein substances increases from 56±2% to 78±2%, and after 

inactivation - from 62±2% to 88±2%, which is confirmed by a 

decrease in moisture loss during baking of the dough.  

That is, it is possible to predict a decrease in quantitative 

losses during baking of a whipped flour semi-finished product 

using xanthan and the enzyme transglutaminase in combination 

with gelatin as a foaming ingredient. 

 

2.1.5 Modeling of moisture retention capacity 

The main task of the mathematical planning of the 

experiment is to obtain a statistical model of the object in the 

form of a polynomial (regression equation), which will allow us 

to evaluate the effect of factors x that affect the moisture-

retaining capacity (MRC) of the model systems of whipped semi-

finished. In order to eliminate the correlation between the 

regression coefficients and the difficulty in estimating the 

estimated values of the response function, coded factor values 

were used, (formula 1). 

Factor variation levels and variable code designations are 

shown in Table 2.2 

When conducting one-factor experiments, it was 

established that, depending on the studied parameters, the MRC 

of model systems of whipped semi-finished product varies along 
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an elliptic paraboloid curve, which means that the factor space is 

described by a regression equation in the form of a second degree 

polynomial, which has the form (formula 2). 

To describe the mathematical model of unevenness of 

the MRC, a matrix of the second order (Table 2.6) was built 

according to the selected Box-Behnken method. 

Table 2.6 

 Matrix of the Box-Behnken plan 

№  
No. of the 

experiment 
х1 х2 х3 х1х2 х1х3 х2х3 х1

2
 х2

2
 х3

2
 𝑦 

1 2 3 4 5 6 7 8 9 10 11 12 

1 14 1 1 0 1 0 0 1 1 0 0,71 

2 9 -1 -1 0 1 0 0 1 1 0 0,73 

3 15 1 -1 0 -1 0 0 1 1 0 0,52 

4 10 -1 1 0 -1 0 0 1 1 0 0,63 

5 3 1 0 1 0 1 0 1 0 1 0,58 

6 5 -1 0 -1 0 1 0 1 0 1 0,76 

7 2 1 0 -1 0 -1 0 1 0 1 0,78 

8 6 -1 0 1 0 -1 0 1 0 1 0,70 

9 7 0 1 1 0 0 1 0 1 1 0,60 

10 11 0 -1 -1 0 0 1 0 1 1 0,68 

11 4 0 1 -1 0 0 -1 0 1 1 0,63 

12 12 0 -1 1 0 0 -1 0 1 1 0,52 

13 1 0 0 0 0 0 0 0 0 0 0,84 

14 13 0 0 0 0 0 0 0 0 0 0,86 

15 8 0 0 0 0 0 0 0 0 0 0.89 
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Reproducibility variance (experimental error): 

𝑆𝑦
2 =0,0054 

The coefficients of the regression equation were calculated 

according to the known method [90]. 

Coefficients of the regression equation: 

b0=0,86  b13=-0.0475 

b1=0,0488  b23=0.0325 

b2=0,0463  b11=-0.0592 

b3= -0.05  b22=-0.1442 

b12=-0.02  b33=-0,1117 

Implementing the experiment according to the planning 

matrix. After conducting all experiments according to a 

randomized scheme, the results are entered in Table 2.7. 
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Table 2.7 

Results of implementation of the planning matrix  

(optimization criterion – MRC10
2
, %) 

No. of the 

experiment 

MRC 10
2
, % 

Dispersion𝑆𝑗
2

 
𝑦1  𝑦2  𝑦3  𝑦

𝑗
 

1 2 3 4 5 6 

1 0,75 0,67 0,71 0,71 0,0016 

2 0,75 0,68 0,76 0,73 0,0019 

3 0,49 0,56 0,51 0,52 0,0013 

4 0,59 0,68 0,62 0,63 0,0021 

5 0,55 0,61 0,58 0,58 0,0009 

6 0,73 0,80 0,75 0,76 0,0013 

7 0,85 0,71 0,78 0,78 0,0049 

8 0,77 0,67 0,66 0,70 0,0037 

9 0,52 0,65 0,63 0,60 0,0049 

10 0,71 0,63 0,70 0,68 0,0019 

11 0,68 0,61 0,60 0,63 0,0019 

12 0,47 0,58 0,51 0,52 0,0031 

13 0,85 0,83 0,84 0,84 0,0001 

14 0,84 0,89 0,85 0,86 0,0007 

15 0,92 0,84 0,91 0,89 0,0019 

As a result of calculating the coefficients, the regression 

equation was obtained in the following form: 
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𝑦 = 0,86− 0,0288𝑥1 + 0,015𝑥2 − 0,0563𝑥3 −

0,0725𝑥1𝑥2 − 0,035𝑥1𝑥3 + 0,0325𝑥2𝑥3 − 0,0592𝑥1
2 −

0,1567𝑥2
2 − 0,0992𝑥3

2(12) 

Table 2.8 

Changes in MRC due to a combination of factors 

No. of the 

experiment 
У1 У2 У3 У  (Уіu − У)

т

𝑝=1

 𝑆𝑢
2

 

1 2 3 4 5 6 7 

1 0,75 0,67 0,71 0,71 0,0032 0,0016 

2 0,75 0,68 0,76 0,73 0,0038 0,0019 

3 0,49 0,56 0,51 0,52 0,0026 0,0013 

4 0,59 0,68 0,62 0,63 0,0042 0,0021 

5 0,55 0,61 0,58 0,58 0,0018 0,0009 

6 0,73 0,80 0,75 0,76 0,0026 0,0013 

7 0,85 0,71 0,78 0,78 0,0098 0,0049 

8 0,77 0,67 0,66 0,70 0,0074 0,0037 

9 0,52 0,65 0,63 0,60 0,0098 0,0322 

10 0,71 0,63 0,70 0,68 0,0038 0,0019 

11 0,68 0,61 0,60 0,63 0,0038 0,0019 

12 0,47 0,58 0,51 0,52 0,0062 0,0031 

13 0,85 0,83 0,84 0,84 0,0002 0,0001 

14 0,84 0,89 0,85 0,86 0,0014 0,0007 

15 0,92 0,84 0,91 0,89 0,0038 0,0019 
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The largest of the dispersions in the rows of the plan:

 𝑆𝑢max
2 =0,0322 

The sum of variances:  𝑆𝑢
2𝑁

𝑢=1 =0,0322    

Estimated value of Cochran's criterion (3): 

𝐺estim. =0,1522 

𝐺estim. = 0,1522  𝐺table = 0,3346 

Dispersions characterizing errors in determining 

regression coefficients: 

𝑆2 𝑏0 =0,00124 0,00047 𝑆2 bij =0,00093

 𝑆2 𝑏ii =0,00163 

Confidence intervals of regression coefficients: 

𝛥𝑏0 =0,0752  𝛥𝑏𝑖 =0,046  𝛥𝑏ij =0,0651 

 𝛥𝑏ii =0,0861 

Regression coefficients with confidence intervals were 

compared: 

𝑏0 =0.86 ≥𝛥𝑏0 =0,0297  𝑏13 =0,0325

 ≥𝛥𝑏ij =0,0257 

𝑏1 =-0,0288 ≥𝛥𝑏𝑖 =0,0182  𝑏23 =0,0325

 ≥𝛥𝑏ij =0,0257 

𝑏2 =0,015 ≥𝛥𝑏𝑖 =0,0182  𝑏11 =-0,0592

 ≥𝛥𝑏ii =0,034 

𝑏3 =-0,0563 ≤𝛥𝑏𝑖 =0,0182   𝑏22 =-0,1567

 ≥𝛥𝑏ii =0,034 

 ibS2
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𝑏12 =0,0725 ≥𝛥𝑏ij =0,0257 𝑏33 =-0,0992

 ≥𝛥𝑏ii =0,034 

After discarding insignificant coefficients, the regression 

equation takes the form: 

𝑦 =

0,86− 0,0288𝑥1 − 0,0563𝑥3 − 0,0725𝑥1𝑥2 −

0,035𝑥1𝑥3 + 0,0325𝑥2𝑥3 − 0,0592𝑥1
2 − 0,1567𝑥2

2 −

0,0992𝑥3
2(13) 

Regression equations were tested for adequacy: 

𝐹estim. =
𝑆2ad.

𝑆𝑦
2

≤ 𝐹(0,05;𝑓ад𝑓𝑦 ) 

Adequacy variance 

𝑆ad.
2 =

 (𝑦 𝑢−𝑦𝑢 )
2𝑁

𝑢=1

𝑁−(𝑘+1)
=0,0006 

𝐹𝑒𝑠𝑡𝑖𝑚 . =
𝑆𝑎𝑑 .
2

𝑆𝑦
2
= 1,0 ≤ 𝐹𝑡𝑎𝑏𝑙𝑒 = 2,12 

The regression equation is adequate with a confidence 

probability of 95%. 

By substituting the values of the coded values of the 

factors from Table 2.2  into equation 13, we obtained: 

𝑦 = 0,86− 0,0288 ∗  
𝑥1−0,07

0,02
 − 0,0563 ∗

 
𝑥3−0,15

0,05
 − 0,0725 ∗  

𝑥1−0,07

0,02
 ∗  

𝑥2−2,0

1
 − 0,035 ∗
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𝑥1−0,07

0,02
 ∗  

𝑥3−0,15

0,05
 + 0,0325 ∗  

𝑥2−2,0

1
 ∗  

𝑥3−0,15

0,05
 −

0,0592 ∗  
𝑥1−0,07

0,02
 ∗  

𝑥1−0,07

0,02
 − 0,1567 ∗  

𝑥2−2,0

1
 ∗

 
𝑥2−2,0

1
 − 0,0992 ∗  

𝑥3−0,15

0,05
 ∗  

𝑥3−0,15

0,05
 =-1.8+11.93mк-

148𝑚г
2 − 3.625𝑚г𝑚ж − 35𝑚г𝑚к + 31.8 ∗ 𝑚г −

0.157𝑚ж
2 + 0.65𝑚ж𝑚к + 0.78𝑚ж − 39.68𝑚к

2  

   (14) 

The coordinates of the new center were determined. For 

which equation (13) was differentiated and the derivatives 

equaled to zero: 

𝑌 = 0,86 + 0,0463𝑥2 − 0,05𝑥3 − 0,0475𝑥1𝑥3 + 0,0325𝑥2𝑥3

− 0,0592𝑥1
2 − 0,1442𝑥2

2 − 0,1117𝑥3
2 

𝑑𝑦

𝑑𝑥1
= −0,0475𝑥3 − 0,1184𝑥1=0 

𝑑𝑦

𝑑𝑥2
= 0,0463 + 0,0325𝑥3 − 0,2884𝑥2 = 0                             (15) 

𝑑𝑦

𝑑𝑥3
= −0,05− 0,0475𝑥1 + 0,0325𝑥2 − 0,2234𝑥3 = 0 

After solving the system of equations, the coordinates of 

point S were obtained 

𝑥1𝑠 =0,08; 𝑥2𝑠 = 0,14; 𝑥3𝑠 =-0,22. 

Decoded factor values: mass of transglutaminase enzyme 

𝑚𝑡𝑔 =0,0716 г, gelatin𝑚𝑔 =2,14 г, xanthan 𝑚𝑥=0,139 г. By 

substituting the values of the factors into equation (14), the 

values of the optimization parameter were obtained:  
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Y=-1.8+11.93*0,139-1480,0716 ∗ 0,0716 − 3.625 ∗ 0,0716 ∗

2,14 − 35 ∗ 0,0716 ∗ 0,139 + 31.8 ∗ 0,0716 − 0.157 ∗ 2,14 ∗

2,14 + 0.65 ∗ 2,14 ∗ 0,139 + 0.78 ∗ 2,14 − 39.68 ∗ 0,139 ∗

0,139 = 0.85 

After substituting the values of х1S and х2S in equation 

(13), we obtained the values of the optimization criterion in the 

new center: 𝑌𝑠 = 0.86. 

By substituting the value x3=0 into equation (13), the two-

dimensional intersection of the response function was 

constructed  

As a result of these actions, the equation in the following 

form was obtained: 

𝑦 = 0,86 + 0,0463𝑥2 − 0,0592𝑥1
2 − 0,1442𝑥2

2  (16) 

To determine the center of the response surface, a system 

of differential equations was compiled, which are individual 

derivatives in terms of factors х1 and х2: 

   
𝜕𝑦

𝜕𝑥1
=-0.1184𝑥1=0 

𝜕𝑦

𝜕𝑥2
=0.0463-0.2884𝑥2=0 

𝑥1𝑠 = 0; 

𝑥2𝑠 = 0.16. 

By substituting the values of х1s and x2s into equation (16), 

we obtained the value of the MRC in the center of the response 

surface, which is: 

Ys = 0,8710
2
, % 
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For the canonical transformation of equation (16), its 

characteristic equation was solved: 

B
2
 + pb + q = 0; 

The natural roots of the characteristic equation (16) will 

be: 

B1 = -0.0592,   B2 = -0.1442 

Then the equation in the canonical form will have the 

form: 

Y-0.86=-0.0592𝑥1
2
− 0.1442𝑥2

2
 

The angle of rotation of the new coordinate axes in the 

center of the response surface was determined from the formula: 

𝑐𝑡𝑔 2𝜑 =
𝑏11 − 𝑏22
2𝑏12

 

The response surface (Fig. 2.13) is an elliptical 

paraboloid. Both coefficients B1 and B2 have the same signs. The 

center of the ellipses is a maximum, because the coefficients are 

negative and the ellipses are stretched along the 𝑥2 axis. 

    

а                                                  б 

Fig. 2.13. a – the response surface of the influence of factors X1 
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and X2, b – a two-dimensional section 

 

By substituting the value x2=0 into equation (13), the two-

dimensional intersection of the response function was 

constructed 

As a result, we obtained equations in the following form: 

𝑌 = 0,86 − 0,05𝑥3 − 0,0475𝑥1𝑥3 − 0,0592𝑥1
2 − 0,1117𝑥3

2     (17) 

To determine the center of the response surface, a system 

of differential equations was compiled, which are individual 

derivatives in terms of factors х1 and х3: 

 
𝜕𝑦

𝜕𝑥1
= −0,0475𝑥3 − 0.1184𝑥1

2 =0 

𝜕𝑦

𝜕𝑥2
= −0,05 − 0,0475𝑥1 − 0.2234𝑥3

2=0 

𝑥1𝑠 = 0,098; 

𝑥3𝑠 = −0,24. 

By substituting the values of х1s and x3s into equation (17), 

we obtained the value of the VUZ in the center of the response 

surface, which is: 

Ys = 0,8710
-2

, % 

For the canonical transformation of equation (17), its 

characteristic equation was solved: 

B
2
 + pb + q = 0; 

The natural roots of the characteristic equation (17) will 

be: 

B1 = -0.05,   B2 = -0.12 

The equation in canonical form will have the form: 
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Y-0.87=-0.05𝑥1
2
− 0.12𝑥3

2
 

The angle of rotation of the new coordinate axes in the 

center of the response surface was determined from the formula: 

𝑐𝑜𝑡 2𝜑 =
𝑏11 − 𝑏22
2𝑏12

 

𝜑=21,2
0 

The response surface (Fig. 2.14) is an elliptical 

paraboloid. Both coefficients B1 and B2 have the same signs. The 

center of the ellipses is a maximum, because the coefficients are 

negative and the ellipses are stretched along the 𝑥3 axis 

 

  

а                                                  б 

Fig. 2.14. a – the response surface of the influence of factors X1 

and X3, b – a two-dimensional section  

 

By substituting the value x1=0 into equation (13), the two-

dimensional intersection of the response function was 

constructed  

As a result, we obtained equations in the following form: 

𝑌 = 0,86 − 0,0563𝑥3 + 0,0325𝑥2𝑥3 − 0,1567𝑥2
2 − 0,0992𝑥3
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To determine the center of the response surface, a system 

of differential equations was compiled, which are individual 

derivatives in terms of factors х2 and х3: 

𝜕𝑦

𝜕𝑥1
= 0,0325𝑥3 − 0.3134𝑥2=0 

 
𝜕𝑦

𝜕𝑥2
= −0,0563 + 0,0325𝑥2 − 0,1984𝑥3

2=0 

𝑥2𝑠 = −0.03; 

𝑥3𝑠 = −0,29. 

By substituting the values of х2s and x3s into equation (18), 

we obtained the value of the MRC in the center of the response 

surface, which is:  

Ys = 0,8710
-2

, % 

For the canonical transformation of equation (18), its 

characteristic equation was solved: 

B
2
 + pb + q = 0; 

The natural roots of the characteristic equation (18) will 

be: 

B1 = -0.09,   B2 = -0.16 

The equation in canonical form will have the form: 

Y-0.87=-0.09𝑥2
2
− 0.16𝑥3

2
 

The angle of rotation of the new coordinate axes in the 

center of the response surface was determined from the formula: 

𝑐𝑡𝑔 2𝜑 =
𝑏11 − 𝑏22
2𝑏12

 

𝜑=14,9
0 
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The response surface (Fig. 2.15) is an elliptical 

paraboloid. Both coefficients B1 and B2 have the same signs. The 

center of the ellipses is a maximum, because the coefficients are 

negative and the ellipses are stretched along the 𝑥3 axis. 

 

  

а                                                     б 

Fig. 2.15. a – the response surface of the influence of factors X2 

and X3, b – a two-dimensional section 

 

2.1.6 Study of the catalytic effect of the transglutaminase 

enzyme in the gelatin-xanthan composition in the recipe of the 

whipped flour semi-finished product 

The solution to the scientific problem of creating product 

technologies using gelatin and xanthan is based on a 

comprehensive approach based on the theoretical and 

experimental justification of the use of hydrocolloids of various 

nature, which made it possible to predict the production of food 

products of different textures with high quality characteristics. 

The essence of the approach is to study the interactions of 
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hydrocolloids of different nature, chemical composition and 

molecular weight, which are used as stabilizers and structure 

formers in multicomponent food systems [144]. 

In order to clarify the mechanism of formation of gelatin-

xanthan polyelectrolyte complexes, the interaction of gelatin and 

xanthan at the molecular level was studied using IR 

spectroscopy, and the influence of recipe components was 

studied [145, 146]. A qualitative study of the composition and 

structural organization of model systems based on gelatin was 

carried out using infrared spectroscopy on a Fourier spectrometer 

Perkin-Elmer Spectrum One FTIR Spectrometer by the crushed 

drop method. Samples were recorded in a thin film between 

zincum selenide plates. 

Gelatin biopolymer –  a product of collagen protein 

destruction –  has positively and negatively charged groups as 

part of the macromolecule. Positively charged groups are free 

amino groups of lysine residues. The negative charge of gelatin is 

due to the residues of glutamic Glu and aspartic Asp acids, the 

number of which per 1000 amino acid residues of polyampholyte 

from various natural sources is 69 –  72 and 47 –  48, 

respectively [147-153]. 

The main absorption bands for gelatin are: a broad band 

with a maximum at frequencies 3400 cm1 (Amide band А, 

NH valence vibrations of NH group), characteristic 

absorption at frequencies 1654 cm1(Amide I, С=О valence 

vibrations of С=О group), 1541 cm1 (Amide band II, frequency 
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components of deformation oscillations NH and valence vibrations 

CN) і 1240 cm1 (Amide band III, frequency components NH of 

deformation vibrations NH and CN valence vibrations CN). 

Additionally, frequencies are also noted for proteins 620 cm1 

(Amide band IV, O=CN deformation vibrations О=СN), 

750 cm1 (Amide band V, NH deformation vibrations NH). It is 

known that the Amide I band is the most informative as an 

analytical band for characterizing the secondary structure of 

protein (gelatin) during the analysis of IR spectral data. The 

absorption bands of the characteristic groups of gelatin are 

presented in Table. 2.9 [147-153]. 

Table. 2.9 

Frequency positions (cm–1) of the main bands of the 

absorption IR spectra of functional groups of gelatin  

Functional group Wave number, cm1 

Amide А (NH) 33703320 

Amide I (С=О) 16801650 

Amide II (NH, CN) 15501485 

Amide III (NH, CN) 1240 

 

In the IR spectrum of xanthan gum (Table 2.10), 

according to research data [147-153], there are intense absorption 

bands of valence vibrations of ОН bonds in the region of 

36133236 cm–1, scillations of adsorption bound water at 
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35003200 cm–1 with a maximum at 33603355 cm –1, bands of 

average intensity of valence vibrations of  СН і СН2 bonds 

at 2926, 2903 cm–1 respectively, intense bands of vibrations of 

ionized carboxyl groups СОО– at 1729 cm–1 ether groups -С-О-

С- at 1060 cm–1. 

 

 
Table 2.10 

Frequency positions (cm
–1

) of the main bands of the absorption 

IR spectra of functional groups of xanthan 

Functional group Wave number, см
1

 Source 

1 2 3 

ОН (valence vibrations) 36133236, 3386 [14], [3] 

Н2О adsorption bound 35003200 

(maximum: 

33603355) 

[14] 

СН і СН2 (valence 

vibrations) 

2926, 2903 [14] 

СОО
–
 1729 [14] 

СООН pectin substances 

С=О 

СООН 

16501500 

16301627 

15351529 

[4] 

[3] 

[3] 

Glucuronic acid ("fingerprints") 1416, 1331, 1240 [5] 

СН(OR)2 11671160 [3] 

СОС 1060 [14] 
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ОН bound 1200700 

(maximum: 1026) 

[4] 

Pectin substances ("fingerprints") 1200850 [5] 

According to the results of the research, the assignment of 

the bands of the IR spectra and the identification of the functional 

groups of the test substances of the samples of colloidal solutions 

gelatin, gelatin+xanthan, gelatin+xanthan+powdered sugar were 

obtained (Fig. 2.16). 

 

 

Fig. 2.16. IR absorption spectra of samples: 1 –  gelatin; 2 –  

gelatin+xanthan; 3 –  gelatin+xanthan+powdered sugar 
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The IR spectrum of the gelatin solution (Fig. 2.16, sample 

1) shows features characteristic of gelatin: a broad blurred band 

at frequencies of 36003100 cm 1, complicated by overlapping 

bands (NH of associated groups NH2, OH of associated 

groups  OH of gelatin hydroxyproline,ОH, scillations of 

adsorption bound water), absorption of Amide I (С=О) and 

Amide III (NH, CN) at frequencies of 1651 cm1 і 1245 cm1 

respectively. In the range of 15501485 cm1 at frequencies of 

1537 cm1, 1491 cm1 a weak Amide II band is observed II (NH 

of secondary amides, CN,NH3+ amino acids containing amino 

groups NH2, n particular lysine), caused by the interaction of 

CN and С=О vibrations. 
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Fig. 2.17. Comparison of intensity of IR absorption bands of 

samples: 1 – gelatin; 2 – gelatin+xanthan; 3 – gelatin+xanthan+ 

powdered sugar 

 

In the range of 800500 cm1 an absorption band is 

observed, caused by deformation out-of-plane fan vibrations of 

the NH group, deformation vibrations of the О=СN group. 

The marked band has a low-frequency shift to 667 cm1 relative 

to the characteristic band of Amide V (750 cm1) and a high-

frequency shift  relative to Amide IV (620 cm1). The spectrum 

of the gelatin+xanthan sample (Fig. 2.16, 2.17, sample 2) shows 

the following absorption bands are characteristic of gelatin and 

xanthan: a broad intense band with a maximum at 3401 cm1, 

bands of valence vibrations of СН і СН2 bonds at 2930, 

2854 cm1 respectively.  

In the spectrum of the sample gelatin+xanthan (Fig. 2.16, 

2.17 sample 2), the profile of the band of valence vibrations of 

NH groups and there is a noticeable narrowing of the band in 

the region of high frequencies with the appearance of a distinct 

maximum at 3401 cm–1 compared to gelatin at 3400 cm–1 (Fig. 

2.16, 2.17 sample 1). This is due to a certain increase in the 

number of ОH groups as a result of the introduction of xanthan 

and redistribution of associated and non-associated groups. 

At the same time, a wide absorption band is observed for 

gelatin and gelatin+xanthan samples (Fig. 2.16, 2.17 sample 1, 2) 
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in the region of 26001900 cm–1 with a maximum at 2139 and 

2138 cm–1, respectively. It is characteristic of valence vibrations of 

associated hydroxyl groups and is caused by the formation of a 

significant number of intermolecular hydrogen bonds. The 

absorption band of the gelatin+xanthan sample has a lower 

intensity, which indicates a lower number of hydrogen bonds 

formed compared to the gelatin sample. Compared to the spectrum 

of water (2150 cm–1), the maxima of the absorption bands of the 

samples shift toward lower wave numbers to 2138 cm–1, 2139 cm–

1, the intensity of the band increases, as well as the intensity of its 

deformation component (V–1645 cm–1). 

In the frequency range18001500 cm–1(рис. 2.16, зразок 1, 

2) there is an overlap of the characteristic bands of gelatin and 

xanthan: С=О, as
СО, ОH with the formation of a broad band 

with a maximum at 1649 cm–1With the introduction of xanthan 

(sample 2), the intensity of the band decreases, which is probably 

caused by a decrease in the carbonyl groups –С=О of gelatin due 

to their interaction with the hydroxyl groups –OH–xanthan. Also, 

the indicated absorption maximum of the band for the 

gelatin+xanthan system has a low-frequency shift compared to 

the maximum for the gelatin solution (1651 cm –1). The high-

frequency shift of this band (1649 cm–1) compared to the 

absorption maximum, which corresponds to the deformation 

vibrations of water (1645 cm–1), indicates a transition from 

monomers and dimers of water molecules to trimers and 

oligomers. 
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A more blurred absorption band in the region of 1400–950 

cm–1 may indicate an increase in the degree of bonding of OH 

groups in the gelatin+xanthan system compared to gelatin. In the 

range of 800500 cm–1 (Figs. 2.16, 2.17), sample 2 has two 

narrow bands of weak intensity with maxima at 764 and 576 cm–

1. 

The results of the introduction of sugar into the aqueous 

solution of gelatin and xanthan are indicated at all considered 

characteristic frequencies of the IR spectrum of the 

gelatin+xanthan+powdered sugar sample (Fig. 2.16, 2.17, sample 

3). Thus, the profile of the band of valence vibrations of NH, 

ОH groups changes and there is a significant broadening of the 

band with a maximum at 3400 cm–1 in the region of low 

frequencies compared to gelatin (sample 1) and gelatin+xanthan 

(sample 2). At the same time, the low-frequency band maximum 

shifts from 3401 cm–1 to 3400 cm–1 (Fig. 2.16, sample 3), there is 

a significant increase in band intensity, which is associated with 

an increase in the number of OH groups due to sucrose, formed 

hydrogen bonds, redistribution of associated and non-associated 

groups. 

An increase in the intensity of the absorption band of 

valence vibrations of CH bonds (2938 cm–1) is observed. The 

intensity of the absorption band for gelatin+xanthan+powdered 

sugar samples increases significantly in the region of 2600-1900 

cm–1 with a maximum at 2138 cm–1 due to the formation of a 
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significant number of intermolecular hydrogen bonds. The 

introduction of powdered sugar into a solution of gelatin and 

xanthan (sample 3) leads to an increase in the intensity of the 

absorption band of valence vibrations of the С=О groups and a 

shift of the maximum to 1646 cm–1 (1651 cm–1 sample 1, gelatin; 

1649 cm–1 sample 2, gelatin + xanthan). Such a shift indicates the 

electrostatic interaction of the positively charged amide groups of 

the gelatin polypeptide with the negatively charged groups of the 

glucuronic and pyruvic acid residues of xanthan and the more 

active formation of polyelectrolyte complexes of gelatin and 

xanthan in the presence of powdered sugar.  

The absorption band of sample 3 (Fig. 2.17) with a 

maximum at 1050 cm–1 testifies to valence vibrations of CO 

glycosidic bonds, characteristic of sucrose (1072 cm–1) and 

xanthan (1060 cm–1). 

In fig. 2.18 shows the IR spectra of samples based on 

gelatin, xanthan, powdered sugar (sample 3), which were 

structured in the presence of trans-glutaminase (sample 4), 

including a sample with the addition of flour (sample 5). 

Comparative analysis of the results of the study of 

samples with transglutaminase (Fig. 2.18) shows that the 

spectrum of sample 4 gelatin+xanthan+powdered sugar 

+transglutaminase is similar to the spectrum of sample 3 

gelatin+xanthan+powdered sugar. Profiles of these spectra, 

maxima of characteristic frequencies practically coincide. Some 

differences 
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cm–

has a lower intensity and a shifted low-frequency maximum 

(2137 cm–1) compared to sample 3 (2137 cm–1). 

 

Fig. 2.18. IR absorption spectra of samples: 3  gelatin+xanthan+ 

sugar powder; 4  gelatin+xanthan+sugar powder+transglutaminase;  

5   gelatin + xanthan + powdered sugar + transglutaminase + flour 

 

Probably, during the structuring at a temperature of 50 °C of a 

solution of gelatin and xanthan in the presence of powdered sugar 

and transglutaminase, a smaller number of intermolecular hydrogen 

bonds is formed than under the conditions of the process in the 

absence of transglutaminase. 
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Fig. 2.19. Comparison of the intensity of the IR absorption bands of 

the samples: 3  gelatin+xanthan+powdered sugar; 4  gelatin + 

xanthan + powdered sugar + trans-glutaminase; 5  gelatin + xanthan 

+ powdered sugar + transglutaminase + flour 

 

Since transglutaminase catalyzes acyl transfer reactions 

between the γ-carboxyamide group of peptide-bonded glutamine 

residues (acyl-donor) and various primary amines, including the ε-

amino group of lysine residues (acyl-acceptor), the intensity 

should be considered and compared, position of the maxima of the 

absorption bands of Amide I, Amide II, Amide III of samples 3  

and 4. 
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The introduction of transglutaminase (Fig. 2.19, sample 4) 

compared to the introduction of powdered sugar (sample 3) leads 

to a slight decrease in the intensity of the absorption band with a 

maximum at 1646 cm–1 (С=О).  At the same time, there is no 

shift of the absorption maximum at the frequency of 1646 cm–1, 

which is evidence of the absence of interaction of the specified 

functional groups under the influence of transglutaminase 

A broad band with several maxima in the region 

1500900 cm–1, which appears in samples 3, 4, may be evidence 

of the interaction of certain groups. Thus, for the sample 

gelatin+xanthan+powdered sugar+transglutaminase (Fig. 2.18, 

sample 4), an increase in the intensity of absorption bands is 

observed: at frequencies of 1455, 1374, 1339 cm–1 (ОH of the 

tertiary alcohol groups of powdered sugar and xanthan, NH 

amino groups of lysine); Amide III (NH, CN) with a maximum 

of 1262 cm–1; glycosidic bonds of sucrose and xanthan at 1047 

cm–1 (CО); of primary amino groups with a maximum at 999 and 

927 cm1. Amide III band has a low-frequency shift to 1262 cm–1 

(sample 4) compared to 1268 cm–1 (sample 3), which is evidence 

of interaction under the action of transglutaminase of amino 

groups of lysine with acyl donors of polyelectrolyte complex 

gelatin-xanthan. 

The IR spectrum of gelatin+xanthan+powdered 

sugar+transglutaminase+flour (Fig. 2.18, 2, 19, sample 5) shows 

a broad blurred band at frequencies of 36003100 cm1, 
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complicated by overlapping bands (NH associated groups NH2, 

OH of associated groups OH of gelatin hydroxyproline, ОH, 

oscillations of adsorption bound water), absorption of Amide I 

(С=О) and Amide III (NH, CN) at frequencies of 1646 cm1 and 

1268 cm1, respectively. In the range of 800500 cm1, a weak 

absorption band is observed, due to the deformation fluctuations 

of the О=СN group. The marked band has a low-frequency shift 

to 616 cm1 relative to the characteristic band of Amide IV (620 

cm1) 

In the IR absorption spectrum of sample 5 with flour (Fig. 

2.19) at the considered characteristic frequencies, there is a 

decrease in the intensity of the absorption bands, which 

practically repeat the profile of the bands of samples with 

powdered sugar (sample 3), powdered sugar and 

transglutaminase (sample 4). For sample 5 with flour, the weak 

band at 2138 cm1 (valence vibrations of associated hydroxyl 

groups) has a low-frequency shift compared to sample 4 (2137 

cm1), which leads to the possible formation of intermolecular 

hydrogen bonds with proteins of the gluten complex of flour. 

The absorption band (Fig. 2.19, sample 5) with a 

maximum at 1051 cm1 indicates the valence vibrations of CO 

glycosidic bonds of sucrose and xanthan and has a high-

frequency shift compared to the sample that does not contain 

flour (Fig. 2.19, sample 4 ). A blurred absorption band in the 
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region of 1400–950 cm1 may indicate an increase in the degree 

of bonding of OH groups in the system with flour. 

Another direction of research of associative interactions in 

hydrocolloid systems is the study of the joint presence of starch, 

non-starch polysaccharides (NSP) and TG contained in the protein-

carbohydrate base of the baked  

flour semi-finished product. Since starch is a mixture of two 

polymers, when one more polymer is added, a system of four 

biopolymers is formed - gelatin, amylopectin, amylose and xanthan. 

Combining starch with other hydrocolloids, which when dissolved 

in water have a thickening effect, gives some advantages in terms of 

the texture of the finished product. The introduction of a small 

amount of NSP when combined with starch and TG helps to 

increase the viscoelastic properties of the food system [144-148, 

150, 152-154]. 

The possibility of combining starch and NPS in 

combination with TG has been studied theoretically and 

experimentally. Experimental data on the dynamic viscosity of 

the protein-carbohydrate base when starch is partially replaced 

by non-starch polysaccharides are shown in Table 2.10. 

The solution to the problem of creating technologies for 

products using gelatin is based on a comprehensive approach 

based on the theoretical and experimental justification of the use 

of NSP, which made it possible to predict the production of food 

products of different textures with high quality characteristics. 

The essence of the approach is to study the interactions of 
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hydrocolloids of different nature, chemical composition and 

molecular weight, which are used as stabilizers, thickeners and 

structure formers in multicomponent food systems [144]. 

To improve the properties of gelatin gels, a second 

biopolymer is used - a natural polysaccharide capable of 

interacting with gelatin at the molecular level. In this work, the 

regularities of structure formation in gelatin-polysaccharide 

systems are investigated, because the properties of the resulting 

gels are of interest from a scientific and practical point of view. 

Numerous studies [148-154] have shown that when an 

ionic polysaccharide is introduced into a low-concentration 

gelatin gel, their rheological properties change. At the same time, 

the polysaccharide itself does not form a gel in the low 

concentration range without gelatin. Then, at Z ≥0.1, the yield 

strength in a very narrow range of the mass ratio of the 

components increases sharply, by more than an order of 

magnitude. Xanthan was added in low concentrations, in which 

the polysaccharide itself does not act as a structuring agent, but 

has a positive synergistic effect on the gelatinizing properties of 

the mixed systems. 

It is known that the rheological characteristics of gels 

based on gelatin change over time as a result of structuring 

processes that occur in gels below the temperature of gel 

formation. Dragle formation at the core of the gelatin system has 

been demonstrated to be a kinetically controlled process that 

continues virtually indefinitely after initiation. And this makes 
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rheological research difficult. However, it turned out to be 

possible to determine the time of gelatinization, after which the 

mechanical characteristics increase slightly. 

The mechanisms of the formation of various types of 

bonds between the protein and polysaccharide components of the 

recipe mixture of the whipped flour semi-finished product, which 

contribute to the formation of the protein-polysaccharide 

framework of the baked semi-finished product, have been 

established. 

The synergism of the action of the components of the 

mixture, namely, gelatin + xanthan, has been proven, probably 

due to the reduction of the carbonyl groups С=О of gelatin due 

to their interaction with the hydroxyl groups of OH xanthan; 

gelatin+xanthan+sugar powder, which is characterized by an 

increase due to sucrose in the number of OH groups, formed 

hydrogen bonds, redistribution of associated and non-associated 

groups; gelatin+xanthan+sugar powder+transglutaminase, 

resulting from the interaction of lysine amino groups with acyl 

donors of the gelatin+xanthan polyelectrolyte complex under the 

action of transglutaminase, probably due to the formation of a 

smaller number of intermolecular hydrogen bonds than in the 

conditions of the process in the absence of transglutaminase; 

gelatin + xanthan + powdered sugar+ transglutaminase+ flour, 

which probably leads to the formation of intermolecular 

hydrogen bonds with proteins of the gluten complex of flour and 
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an increase in the degree of bonding of OH groups in the 

system with flour. 

Thus, during the interaction of gelatin with xanthan under 

external conditions conducive to the formation of gels, the 

secondary structure of the protein changes, including increased 

spiralization of gelatin. The increase in the share of the collagen-

like triple helix during complexation in gelatin-polysaccharide 

systems can cause a significant increase in the viscoelastic 

properties of modified gelatins. 

Therefore, it is rational to introduce such ingredients as 

gelatin, xanthan, powdered sugar, transglutaminase, flour into the 

component composition of whipped semi-finished product. 

 

2.2 Justification of the technological parameters of 

obtaining a whipped flour semi-finished product 

 

2.2.1 Study of the influence of the degree of grinding of the 

components of the dry mixture on the duration of dissolution 

It is known [26, 155] that the solubility of xanthan in 

water is determined by the presence of regular side chains with 

acidic groups, which cause mutual repulsion of individual 

molecules, which leads to an increase in their hydration. In this 

regard, xanthans dissolve in water already at room temperature, 

in addition, they dissolve well in hot and cold milk, in solutions 

of salt and sugar. Xanthan gum has a white or cream color and is 
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produced in powder form. It dissolves in both cold and hot water, 

but does not dissolve in most organic solvents.  

It is known [26-28, 156] that gelatin swells in cold water 

and dissolves when heated above 50 °C. To determine the 

duration of dissolution (Fig. 2.20-2.23), the solubility of the 

gelatin-xanthan composition with different degrees of dispersity 

was studied at a stirrer speed of 20×60 s-1.  

 

Fig. 2.20. The effect of xanthan on the duration of dissolution of 

gelatin 3.0±0.5% with different particle sizes, mm: 1-0.1; 2-0.2; 3-

0.3, at a temperature of 60±1 °С 

 

It was established that at a temperature of 60±1 °С, an 

increase in the size of xanthan particles from 0.2 to 0.3 mm 

increases the duration of dissolution by 520±5 s. 

 

3 2 1 
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From the analysis of fig. 2.21 it can be seen that reducing 

the temperature to 50±1 °С for xanthan particle sizes from 0.3 

mm increases the duration of dissolution by 600±5 s. 

 

 

Fig. 2.21. The influence of xanthan on the duration of dissolution of 

gelatin 3.0±0.5% with different particle sizes, mm: 1-0.1; 2-0.2; 3-

0.3, depending on the temperature 50±1С 

 

3 2 1 
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Fig. 2.22. The effect of xanthan on the duration of dissolution of 

gelatin 3.0±0.5% with different particle sizes, mm: 1-0.1; 2-0.2; 3-

0.3, at a temperature of 40±1 °С 

 

To determine the rational temperature, the duration of 

dissolution of a mixture of gelatin 3.0±0.5% xanthan 0.2±0.05% 

with different degrees of dispersity was studied (Fig. 2.23) at a 

stirring speed of 20×60 s -1. 

 

 

3 2 1 

 

3 2 1 
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Fig. 2.23. The influence of temperature on the duration of dissolution 

of a mixture of gelatin 3.0±0.5% xanthan 0.2±0.05% with different 

particle sizes, mm: 1-0.1; 2-0.2; 3-0.3 

 

The rational value of the particle sizes of the recipe 

components of the dry mixture and the dissolution temperature has 

been experimentally proven. The necessary conditions for rapid 

dissolution of the dry mixture and obtaining a solution of 

appropriate quality are provided by the particle size of 0.2±0.05 

mm (Fig. 2.20-2.23) of the ingredients: gelatin at a concentration 

of 3.0±0.2% and xanthan at a concentration of 0.2±0.05% at the 

dissolution temperature of 50.0±2.0С. 

 

2.2.2 Study of the effect of temperature on the foaming 

process of the "water-gelatin-xanthan" system modified with the 

enzyme tranglutaminase 

The ability to form and stabilize foams based on gelatin 

solutions is related to its surface-active properties and depends on the 

molecular structure. The surface properties of gelatin are based on the 

fact that the side chains of gelatin, like all proteins, have charged 

groups. At the same time, certain parts of the collagen sequence 

contain either hydrophilic or hydrophobic amino acids. Both 

hydrophobic and hydrophilic moieties tend to migrate to surfaces, 

which lowers surface tension. This promotes foaming and also 

stabilizes the surface of the liquid/air interface by forming a charged 

film around the components of the dispersed phase [16, 156, 157]. 
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At the same time, stabilization of the foam based on gelatin 

solutions occurs as a result of an increase in the viscosity of the 

aqueous phase, which at the same time significantly depends on 

the temperature. The resulting structure can also be additionally 

strengthened by jelly formation [154, 156, 157], which occurs in 

gelatin below a temperature in the range of 17...20°С. 

Thus, important criteria for choosing the appropriate type 

of gelatin are charge distribution and gelatin gel strength. The 

importance of the last indicator is related to the fact that the 

higher the strength, the stronger the gelatinous protective shell 

around the air bubbles at the same temperature and concentration 

is formed by gelatin. 

It should be noted that during the whipping process, the 

temperature of the solution must remain above the solidification 

temperature of gelatin. This is due to the fact that the films that 

form around the air bubbles during gelatinization will be 

irreversibly destroyed during mechanical action. 

As stated in the literature, in the production of whipped 

products, the color of the gelatin solution is not particularly 

important, since when whipped, even dark types of gelatin at low 

concentrations give white foam. The transparency of the gel in 

this application is also irrelevant. Many manufacturers prefer 

gelatin with high strength in Bloom (high-Bloom) for the 

production of whipped products. As the setting time decreases, 

aerated products quickly reach the required strength [155-157]. 

In many fields of application, foaming of gelatin solution is a 
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normalized parameter. It is stated in the literature that there is no 

standard method for determining foaming ability for gelatin 

solutions, and most tests are specific to the application [155-157]. 

Abroad, the standardized method of whipping with a perforated disc 

is most often used to determine the foam-forming ability of gelatin 

solutions. In this method, the foam is obtained by whipping 200 ml of 

a 5% gelatin solution at a temperature of 35°C with a perforated disk 

attached to the rod in a measuring glass cylinder. The volume of the 

foam will be determined after 40 blows within 40 seconds, and the 

stability - after 10 and 20 minutes. 

According to data [155-157], there is a basic rule that 

governs the selection of the most suitable type of gelatin for the 

production of whipped products: type A gelatin has better 

foaming ability and foam stability than type B gelatin. 

The results of the study of the dynamics of the foaming 

ability and the amount of residual gelatin solution after whipping 

are shown in Fig. 2.24-2.27. The analysis of experimental data 

established that the general trend for the studied model systems is 

a slow increase in foaming capacity and a decrease in the amount 

of residual solution during whipping for (1...8)×60 s and 

stabilization of these indicators for (8...10)×60 s. This is the basis 

for recommending the specified duration as rational. At the same 

time, the absolute values of both the foaming ability and the 

amount of residual solution are close to each other for model 

solutions with a gelatin concentration of 3...5%, and a decrease in 

the concentration of gelatin within 1...2% leads to a 
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corresponding decrease in this indicator. 

At the same time, the whipping temperature does not have a 

significant effect on the foaming ability of gelatin solutions. It 

was established (Fig. 2.24) that at a whipping temperature of 

50±1°C, the foaming ability of solutions with a gelatin 

concentration of 3...5% during (1...8)×60 s is within 

(210±6)%...(310±9) %, and for solutions with a gelatin 

concentration of 1...2% - (170±5)%...(300±9)% 

 

 a     b 

Fig. 2.24. The dynamics of (a) foaming ability (FA, %) of 

solutions and (b) – quantity of residual solution (QRS, %) 

depending on the duration of whipping (τ, ×60 s) at a temperature 

of 50±1 °C and gelatin concentration: 1 – 1 %, 2 – 2%, 3 – 3%,  

4 – 4%, 5 – 5% 

 

 a     b 

Fig. 2.25. The dynamics of (a) foaming ability (FA, %) of 

solutions and (b) – quantity of residual solution (QRS, %) 

depending on the duration of whipping (τ, ×60 s) at a temperature 

of 40±1 °C and gelatin concentration: 1 – 1 %, 2 – 2%, 3 – 3%,  

4 – 4%, 5 – 5% 
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 a     b 

Fig. 2.26. The dynamics of (a) foaming ability (FA, %) of 

solutions and (b) – quantity of residual solution (QRS, %) 

depending on the duration of whipping (τ, ×60 s) at a temperature 

of 30±1 °C and gelatin concentration: 1 – 1 %, 2 – 2%, 3 – 3%, 4 

– 4%, 5 – 5% 

 

 
 a     b 

Fig. 2.27. The dynamics of (a) foaming ability (FA, %) of 

solutions and (b) – quantity of residual solution (QRS, %) 

depending on the duration of whipping (τ, ×60 s) at a temperature 

of 20±1 °C and gelatin concentration: 1 – 1 %, 2 – 2%, 3 – 3%, 4 

– 4%, 5 – 5% 
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The amount of residual gelatin solution during its whipping 

under the considered parameters slowly decreases, which 

completely disappears after 5×60 s, 7×60 s, and 9×60 s for 

solutions with a concentration of 5%, 4%, and 3%, respectively. 

In model solutions with a gelatin concentration of 2% and 1%, 

after whipping for (8...10)×60 s, 20±1 cm3 and 40±2 cm3 remain, 

respectively 

Data analysis (Figs. 2.24-2.27, a) established that at whipping 

temperatures of 40±1°С, 30±1°С and 20±1°С, the foaming ability 

of solutions with a gelatin concentration of 3...5% during (1...8) ×60 

s lies within similar limits (Fig. 2.24, a). This allows us to conclude 

that the whipping temperature in the range of 20...50°C does not 

affect the foaming ability of the studied model gelatin solutions. 

The amount of residual gelatin solution under the considered 

parameters (Fig. 2.24-2.27, b) also slowly decreases and disappears 

after 5×60 s, 6×60 s and 7×60 s during its whipping at a 

temperature of 40±1°С 30±1 °С and after 4×60 s, 5×60 s and 6×60 

s - at a temperature of 20±1°С for solutions with a concentration of 

5%, 4% and 3%, respectively. 

For solutions with a gelatin concentration of 1...2%, the 

foaming capacity is (180±5)%-(290...300)±9% at a whipping 

temperature within (20...40)±1°С. At the same time, at a 

concentration of gelatin of 2% for the indicated parameters of 

whipping (Fig. 2.24-2.27, b), the amount of residual solution is 

(5.0±0.3...20±1) cm³, and for a concentration of 1% – (10.0± 
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0.5...40±2) cm³. It should be noted that within the set values, this 

indicator decreases with a decrease in the whipping temperature. 

The presence of a gelatin solution at concentrations of 1% 

and 2% after whipping the model systems may indicate 

insufficient protein concentration and the production of a 

kinetically unstable foam-like system. 

The conducted research made it possible to establish 

patterns of influence of temperature and duration of whipping, 

concentration of gelatin from the German company Gelita with a 

gel strength of 240 bloom on the foaming ability of its solutions. 

It was determined that for the investigated temperatures 

(20...50)±1°С, the maximum foaming capacity - 

(300±9...320±9)% is possessed by the "water-gelatin" model 

systems with a gelatin concentration of 3...5%. For low gelatin 

concentrations of 1...2%, this indicator is (280±8...300±9)%. It 

was established that to ensure the maximum volume of foam, it is 

necessary to beat for (8...10)×60 s. 

The influence of these parameters on the amount of residual 

solution as a result of the instability of foam systems after 

whipping was determined. The obtained data indicate that when 

mixing model systems "water-gelatin" with a gelatin 

concentration of 1%, (10.5±0.5...40±2)% of the solution remains, 

2% - (5.0±0.3...20± 1)%, and after whipping the model systems 

with a gelatin concentration of 3...5% for (8...10)×60 s, no 

solutions remain. 

 



 

124 

2.3 Justification of the parameters of heat treatment of 

the whipped flour semi-finished product 

 

2.3.1 Study of the influence of the synergistic interaction of 

xanthan with gelatin on the amount of weight loss of the semi-

finished product 

In order to determine the dynamics of the loss of moisture, 

which has different forms of connection with protein [158–164] 

during heat treatment at the base of the model system with 

different content of recipe ingredients and in the model system of 

the whipped flour semi-finished product, using experimental 

curves, the mass was estimated kinetically unequal water 

molecules by the method of thermogravimetry (DTG) and 

differential thermal analysis (DTA) under non-isothermal 

conditions (Fig. 2.28). 

During the study of the influence of recipe ingredients on 

the moisture-retaining capacity of the model system of the 

whipped flour semi-finished product, it was established that the 

decomposition process of all samples occurs in different ways. 

Decomposition of the first sample (gelatin) and the second 

sample (gelatin+xanthan) (Fig. 2.28 a, b) occurred in two stages 

in the temperature ranges 1 – 80±3 С, 2 – 108±3 С, and 1 – 

80±3 С, 2 – 114±3 С. 

The DTA curves (Fig. 2.28, a, b) record endothermic 

reactions with intense heat absorption. On the DTA curves (Fig. 
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2.28, b), the process is not accompanied by thermal reactions 

[158–164]. Each stage characterizes the mass loss process that 

occurs in the basis of the model system and in the model system 

of the whipped flour semi-finished product under the influence of 

temperature. 

 

а      b 

Fig. 2.28. Derivatograms of the model system basis of the semi-

finished product according to the content: a – gelatin 3 g and 

water 97 g; b – gelatin 3 g, xanthan 0.2 g and water 96.8 g 

 

The first stage characterizes the beginning of the process 

of removing immobilization moisture, which is retained by the 

frame of the whipped flour semi-finished product, the second 

characterizes the process of intensive removal of adsorption and 

osmotically bound moisture, the third - the completion of the 
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process of intensive moisture removal with partial removal of 

chemically bound moisture. 

From the character of the TG curves of the 

derivativeograms (Fig. 2.28, a, b), it can be seen that in the 

temperature range of 35...80°С (range I - the beginning of 

polymorphic transformations of the protein), there is an intensive 

removal of free unbound or mechanically bound water. Water 

losses in the basis of the model system of whipped flour semi-

finished product (samples 1, 2) are 12.5±0.5%; 10.0±0.3%, 

respectively. 

In the temperature range of 80...120 °C (range II - the 

beginning of heat treatment), the removal of mechanically bound 

water occurs,which is in the cells of protein-containing 

components, and osmotically bound water during the process of 

beating and forming the dough blank. Water losses (samples 1, 2) 

are 65.5±0.2%; 32.0±0.2% respectively. The model system 

containing xanthan (sample 2) has a higher hydration capacity. 

In the temperature range of 120...160 °C (range III - the 

main range of heat treatment), water loss (samples 1, 2) is 

95.5±0.2%; 80.0±0.2% respectively. The decrease in moisture 

loss by 15.5% (sample 2) occurs as a result of the synergistic 

interaction of xanthan with gelatin, obviously, due to the 

redistribution of associated and non-associated hydroxyl groups, 
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which contributes to the formation of a significant number of 

intermolecular hydrogen bonds. 

 

2.3.2 Study of the catalytic effect of the transglutaminase 

enzyme in the gelatin-xanthan system on the weight loss of the 

semi-finished product 

The DTA curves (Fig. 2.29, a) record endothermic 

reactions occurring with intense heat absorption. On the DTA 

curves (Fig. 2.29, b), the process is not accompanied by thermal 

reactions [158–164]. 

Decomposition of the third sample (gelatin+xanthan+ 

powdered sugar) and the fourth sample 

(gelatin+xanthan+powdered sugar+transglutaminase) (Fig. 2.29 

a, b) takes place in three stages in the temperature ranges of 1–

85±3 °С, 2–120±3 °С, 3 –124±3 °С.  

The analysis of the TG curves of the derivatograms (Fig. 

2.29 a, b) established that in the temperature range of 35...80°С 

(range I – the beginning of protein polymorphic transformations), 

the water loss of the basis of the model system of the whipped 

flour semi-finished product (samples 3, 4), , amounts to 8.5 

±0.2%; 6.5±0.2% respectively. 

In the temperature range of 80...120 °C (range II - the 

beginning of heat treatment), water loss (samples 3, 4) is 

25.5±0.2%; 23.0±0.2% respectively.  
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а      b 

Fig. 2.29. Derivatograms of the model system basis of the 

whipped semi-finished product according to the content: a – 3 g 

of gelatin + 0.2 g of xanthan + 30 g of powdered sugar + 66.8 g 

of water; b – 3 g of gelatin + 0.2 g of xanthan + 0.09 g of 

transglutaminase + 30 g of powdered sugar + 66.6 g of water 

 

In the temperature range of 120...160 °C (range III - the 

main range of heat treatment), water loss (samples 3, 4) is 

58.5±0.2%; 49.0±0.2% respectively. That is, the introduction of 

the powdered sugar and the enzyme transglutaminase into the 

basis of the model system of the whipped flour semi-finished 

product helps to increase the hydration capacity by 21.5±0.2% 

and 31.0±0.2%, respectively, relative to sample 2 (gelatin-

 

0             50          100          150         200         250 

TG 

DTG 

DTA 

T 

m,%

% 

t,C

% 

60-1,с 

0 

10 

20 

30 

40 

50 

60 

70 

80 

90 

400 

360 

320 

280 

240 

200 

160 

120 

80 

40 

0 

 

TG 

DTG 

DTA 

T 

m,%

% 

60-1,с 

t,C

% 

0             50          100          150         200    225 

0 

10 

20 

30 

40 

50 

60 

70 

80 

90 

400 

360 

320 

280 

240 

200 

160 

120 

80 

40 

0 
s s



 

129 

xanthan system). The model system containing the enzyme 

transglutaminase (sample 4) has a higher hydration capacity. 

From the analysis of the TG curves of derivatograms of 

the whipped flour semi-finished product (Fig. 2.29 a, b), it was 

established that the decrease in moisture loss is probably due to 

the catalytic effect of the transglutaminase enzyme in the gelatin-

xanthan system, the interaction of the amino groups of lysine 

with the γ-carboxyamide group connected by a peptide bond 

glutamine residues. 

 

2.3.3 Study of weight loss of the whipped flour semi-

finished product under the conditions of programmed 

temperature change and determination of the rational temperature 

range of baking. 

On the DTA curves (Fig. 2.30), the mass loss process of 

the whipped flour semi-finished product model system is not 

accompanied by thermal reactions [158–164]. Decomposition of 

the fifth sample (gelatin+xanthan+ powdered 

sugar+transglutaminase+ flour) takes place in three stages in the 

temperature ranges 1–100±3 °C, 2 – 140±3 °C, 3 – 200±3 °C. 

The analysis of the TG curves of the derivatogram (Fig. 

2.30) established that of all the studied samples of the model 

system of the whipped flour semi-finished product, sample 5 has 

the lowest water loss. In the temperature range of 35...80°C 
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(range I - the beginning of protein polymorphic transformations), 

water loss is 5.0±0.1%.   

 

Fig. 2.30. Derivatogram of the model system of the whipped 

flour semi-finished product according to the content: 3 g gelatin 

+ 0.2 g xanthan + 0.09 g transglutaminase + 30 g powdered sugar 

+ 66.6 g water + 60 g flour 

 

 

DTG 

DTA 

T 

m,%

% 

t,C

% 

60-1,с 

0             50          100          150         200         250 

0 

10 

20 

30 

40 

50 

60 

70 

80 

90 

400 

360 

320 

280 

240 

200 

160 

120 

80 

40 

0 

TG 

s



 

131 

In the temperature range of 80...120 °C (range II - the 

beginning of heat treatment), water loss (sample 5) is 21.0±0.2%. 

In the temperature range of 120...160 °C (range III - the 

main range of heat treatment - baking), water loss (sample 5) is 

41.0±0.2%. That is, the introduction a flour of the appropriate 

concentration in to the model system of whipped semi-finished 

product contributes to a significant reduction of moisture loss, 

presumably as a result of the increase in the degree of bonding of 

–OH groups with flour proteins, which causes the formation of 

intermolecular hydrogen bonds with the proteins of the gluten 

complex. In addition, the temperature of 150±5°С, which is 

included in this temperature range, can be considered rational for 

baking whipped flour semi-finished product. 

2.3.4 Study of the influence of recipe components of the 

whipped flour semi-finished product on the mechanism of 

moisture removal 

To obtain data on the mechanism of moisture removal 

along the TG curve, the degree of mass change  was calculated 

(Fig. 2.27) and built the |-lg| dependence from the return 

temperature value of 1000/K for the interval 328...378 K, because 

it is in this range that the dehydration processes of the model 

system of whipped flour semi-finished product take place most 

intensively, as evidenced by the endo-effects on the derivative 

graphs (Figs. 2.31-2.32) [158-160 ]. 
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Fig. 2.31. Dependence of the degree of mass changes in the 

model system of the whipped semi-finished product on the 

temperature according to the content of the recipe components: 1 

– 3 g of gelatin and 97 g of water; 2 – 3 g of gelatin, 0.2 g of 

xanthan and 96.8 g of water; 3 - 3 g of gelatin + 0.2 g of xanthan 

+ 30 g of powdered sugar + 66.8 g of water; 4 – 3 g of gelatin + 

0.2 g of xanthan + 0.09 g of transglutaminase + 30 g of powdered 

sugar + 66.6 g of water; 5 – 3 g of gelatin + 0.2 g of xanthan + 

0.09 g of transglutaminase + 30 g of powdered sugar + 66.6 g of 

water + 60 g of flour 

 

It is known that the rate of mass loss (DТG curve) 

corresponds to the dehydration process, therefore, during heat 

treatment (baking) of whipped semi-finished product, this factor 

was used to obtain the dependence of mass change on 

temperature. For this, on the TG curve at constant temperature 
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intervals of 10 °С, the change in mass m1 of a whipped flour 

semi-finished product sample was found, which corresponds to 

the amount of moisture that evaporated under the influence of 

temperature [158, 159, 163. 165]. 

The degree of mass change  (Fig. 2.31) was calculated as 

base of the model system (samples 1, 2, 3, 4) and in the model 

system of thewhipped flour semi-finished product  (sample 5) 

and removed at the end of the process dehydration (TG curve). 

The TG curves, obtained in coordinates -t (Fig. 2.32), 

have an S-shaped appearance, which characterizes the complex 

forms of interaction of water and dry substances of the base and 

model system of the whipped flour semi-finished product and 

predicts the difference in the rate of water release in different 

sections of the curves. Therefore, the curves of the temperature 

dependence of the mass change of the model system of the 

whipped flour semi-finished product make it possible to study the 

activation energy of water, the kinetics of non-equivalent forms 

of the moisture bond and reflect the different rates of dehydration 

of the finished product [158-160, 163,165]. 

At the first stage, at a temperature of 303...323 K (Fig. 

2.32, section AB), the removal of "free" or mechanically bound 

(capillary) moisture, which has a low bond energy with the 

protein of the base and whipped flour semi-finished product, 

takes place. 
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Fig. 2.32. Dependence of the logarithm of the mass changes 

degree in the model system of the whipped semi-finished product 

on the temperature according to the content of the recipe 

components: 1 – 3 g of gelatin and 97 g of water; 2 – 3 g of 

gelatin, 0.2 g of xanthan and 96.8 g of water; 3 - 3 g of gelatin + 

0.2 g of xanthan + 30 g of powdered sugar + 66.8 g of water; 4 – 

3 g of gelatin + 0.2 g of xanthan + 0.09 g of transglutaminase + 

30 g of powdered sugar + 66.6 g of water; 5 – 3 g of gelatin + 0.2 

g of xanthan + 0.09 g of transglutaminase + 30 g of powdered 

sugar + 66.6 g of water + 60 g of flour 

 

First, water is released, which forms a structural network 

of water molecules interconnected by hydrogen bonds. At the 

same time, desorption of capillary water is characterized by 

lower values of activation energy compared to water, which is 

released at the second stage of the process [158-160]. At the 

 

0,0

0,2

0,4

0,6

0,8

1,0

1,2

1,4

1,6

2,4 2,5 2,6 2,7 2,8 2,9 3,0 3,1 3,2 3,3 3,4

lg a

1000/T

1 2 3 4 5 

D 
C 

B 

A 

A 

A 
A 
A 

B 

B 
C 



 

135 

second stage (section BC), in the process of heating at a 

temperature of 323...378 K, part of the osmotically and 

immobilized moisture contained in the closed cells of the protein 

micelles of the whipped semi-finished product is released due to 

the unfolding of their polypeptide chains as a result of the 

disruption of micellar and hydrophobic interactions of proteins 

and carbohydrates with water [158-160]. 

In the temperature range of 378...416 K, in the third stage 

(section CD), the release of a part - 41% of the weakly bound 

adsorption moisture of polymolecular layers inside the particles 

of the model system of whipped the semi-finished product with 

the release of gaseous fractions begins. The water released at the 

same time forms several subsequent layers of molecules, which 

are more tightly bound to the protein of the model system of the 

whipped flour semi-finished product. 

 

2.4 Study of the forms of moisture connection in model 

systems of  the whipped flour semi-finished product during 

freezing-heating by the method of thermograms of 

differential scanning calorimetry (DSC) 

 

Water is an important substance in food products because it 

determines their rheological characteristics. The degree of interaction 

of water with chemical components and the effect on the consistency 

of the food product is determined both by its thermodynamic state, 
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the so-called chemical potential (or water activity), and by its amount 

in the product - moisture content. However, the mass fraction of 

moisture indicates the amount of moisture, but does not characterize 

its relationship to chemical, biochemical and microbiological changes 

in the product. Due to its structural bonds, water in food products is 

characterized by various properties and availability, which allows it 

to be fundamentally divided according to these characteristics into 

free and bound [165, 166].  

Therefore, in the technology of food products, along with 

such a characteristic as total moisture, no less important indicators of 

bound moisture, moisture-retaining and moisture-releasing capacity 

are distinguished. One of the influential factors in ensuring the 

stability of the gel system during storage is the ratio of free and 

bound moisture, which is often the dominant indicator that 

characterizes the technological, merchandising and microbial stability 

of products [165, 166]. 

Of great scientific interest are the studies of the forms of 

moisture connection in model systems of whipped flour semi-

finished containing gelatin, xanthan and transglutaminase 

enzyme in the temperature range from -30°C to 240°C and can 

significantly affect the final quality of the finished product. 

These studies were carried out using the method of differential 

scanning calorimetry [164, 167, 168]. 

The following model systems of the whipped flour semi-

finished product were the study objects of moisture connection 
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forms : gelatin (3%) and water (92%); gelatin (3%), xanthan 

(0.2%) and water (96.8%); gelatin (3%), xanthan (0.2%), 

powdered sugar (30%) and water (66.8); gelatin (3%), xanthan 

(0.2%), powdered sugar (30%), transglutaminase (0.09%) and 

water (66.71%); gelatin (3%), xanthan (0.2%), powdered sugar 

(30%), transglutaminase (0.09%), flour (60%) and water 

(6.71%). 

Thermograms of the studied model systems (Figs. 2.33-

2.37) were obtained under the condition of heating to a 

temperature of 240°C after freezing to -30°C. DSC thermograms 

are plotted in the following coordinates: along the abscissa axis – 

temperature in degrees Celsius t; along the ordinate axis, jq is the 

heat flux normalized to the maximum amplitude, which is 

reached during the melting of the corresponding sample. 

Normalization of the heat flow was carried out in order to 

establish a more visual appearance of DSC thermograms for their 

comparison with each other. 

For a detailed analysis of heating features and accurate 

establishment of the temperature ranges at which heat absorption 

peaks occur in each of the model systems of the whipped flour 

semi-finished product in the studies (Fig. 2.33-2.37), DSC 

thermograms are given together with the integral value of the 

heat flow. 
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Fig. 2.33. Dependence of the heat flow (1) and its integral value 

(2) on temperature according to the contents of the model 

system: gelatin (3%), water (97%) 

 

The temperature values at which the beginning of the peak 

of heat absorption by the sample under study occurs correspond 

to the beginning of the jump-like growth of the integral curve. 

Accordingly, the final temperature of the absorption peak was 

determined by the point that corresponds to the end of the jump-

like growth of the same integral curve. 

It is known [165, 166] that for free water the phase 

transition from solid to liquid occurs at a temperature of 0°С. 

From the analysis of DSC thermograms (Fig. 2.33), it can be 

t, C

Jq, (Vt / Vt) I, (Vt C/ Vt  C)
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seen that the phase transition of the system fluid of the model 

system from a solid and solid-amorphous state to a liquid occurs 

in the temperature range from -5°С to 7°С. For the model system 

of the whipped flour semi-finished product, which contains 

gelatin, it was established that the temperature range at which the 

phase transition of the 1st kind occurs (transition of system water 

from a liquid state to a gaseous state) is in the range from 60°С to 

115°С. Obviously, the reason for this is a certain inertia of the 

method, as well as the presence of various forms of connection of 

system water with dry substances of the model system, which 

indicates the formation of a primary hydrate structure and 

binding of moisture. 

In the model system of the whipped flour semi-finished 

product, which contains gelatin and xanthan (Fig. 2.34), xanthan 

is used as a cross-linking agent with the formation of triple 

helices, probably as a result of the covalent binding of two 

polymers, which leads to a more intense structuring of the model 

system and a decrease mobility of water molecules. 
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Fig. 2.34. Dependence of the heat flow (1) and its integral value 

(2) on temperature according to the content of the model system: 

gelatin (3%), xanthan (0.2%), water (96.8%) 

 

From the analysis of DSC thermograms (Fig. 2.34), it can 

be seen that the phase transition of free water of the model 

system from a solid and solid-amorphous state to a liquid occurs 

in the temperature range from -5°С to 10°С. It was established 

that the temperature range for this model system, at which the 

phase transition of the 1st kind occurs (transition of system water 

from a liquid state to a gaseous state) is in the range from 70°С to 

I, (Vt C/ Vt  C)Jq, (Vt / Vt)

t, C
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115°С. Obviously, the interaction of xanthan with gelatin, 

contributing to the formation of a significant number of 

intermolecular hydrogen bonds, leads to a decrease in the amount 

of free water in the system. 

When heated in the range t=75...90° C, two endothermic 

transitions associated with the unfolding of macromolecules are 

observed. Upon further heating in the temperature range of 

80...110°C, an exothermic transition with release of swelling heat 

was observed. This phenomenon is obviously caused by the 

intra-structural stage of swelling of the system, in which, with an 

increase in the diffusion coefficient, water molecules begin to 

penetrate inside the macromolecules, forming new intra-

structural bonds. 

Water adsorption of the model system of the whipped 

flour semi-finished product by xanthan molecules with the 

formation of a network of triple spirals, interaction with gelatin 

molecules, as well as the introduction of powdered sugar into the 

system increases its hydration capacity (Fig. 2.35). 
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Fig. 2.35. Dependence of the heat flow (1) and its integral value 

(2) on the temperature according to the content of the model 

system: gelatin (3%), xanthan (0.2%), powdered sugar (30%), 

water (66.8%) 

 

In the model system of the whipped flour semi-finished 

product, which contains gelatin, xanthan, powdered sugar and the 

enzyme transglutaminase (Fig. 2.36), due to the high reactivity of 

transglutaminase, strengthening of the covalent bonds occurs, 

catalyzed by transglutaminase, and a higher level of crosslinking 

of the structure is ensured. 

I, (Vt C/ Vt  C)Jq, (Vt / Vt)

t, C
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Fig. 2.36 – Dependence of the heat flow (1) and its integral value 

(2) on the temperature according to the content of the model 

system: gelatin (3%), xanthan (0.2%), powdered sugar (30%), 

transglutaminase (0.09 %), water (66.71%) 

 

It was established (Fig. 2.37) that when flour is introduced 

into the model system of the semi-finished product, the width of 

the temperature range for both the first and the second absorption 

peak increases as a result of the decrease in the part of the system 

water, which has properties close to free (bulk) water. This is 

facilitated by an increase in the number of new forms of water 

connection (in particular, osmotic moisture and mono- and 

I, (Vt C/ Vt  C)Jq, (Vt / Vt)

t, C
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polyadsorption moisture) with dry substances due to the 

formation of colloids (gelatin solution, xanthan solution), 

changes in the concentration of dissolved substances in water 

(powdered sugar solution), swelling of polysaccharides ( 

colloidal solution of flour starch), the formation of cross-links 

between gluten protein molecules (as a result of the catalytic 

action of the transglutaminase enzyme).  

 

Fig. 2.37. Dependence of the heat flow (1) and its integral value 

(2) on temperature according to the content of the model system: 

gelatin (3%), xanthan (0.2%), powdered sugar (30%), 

transglutaminase (0.09%), flour (50%), water (16.71%) 

 

I, (Vt C/ Vt  C)Jq, (Vt / Vt)

t, C
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From the analysis of DSC-thermograms (Fig. 2.37) it can 

be seen that the phase transition of free water of the model 

system from a solid and solid-amorphous state to a liquid shifted 

towards low temperatures by –5°С and occurs in the temperature 

range from -15°С to -5°. At the same time, the temperature range 

at which a phase transition of the 1st kind occurs (the transition 

of system water from a liquid state to a gaseous state) has shifted 

towards high temperatures by another +30°C and is in the range 

from 110°C to 130°C, obviously, as a result under the influence 

of the transglutaminase enzyme, a higher level of crosslinking of 

macromolecules of the protein framework is ensured, the degree 

of bonding of -OH groups with flour proteins increases, which 

causes the formation of intermolecular hydrogen bonds with the 

proteins of the gluten complex and significantly slows down the 

dehydration process. 

Therefore, the analysis of DSC thermograms (Figs. 2.33-

2.37) established that the thermograms in general have a similar 

character. The differences are in the shape of the absorption 

maxima and the temperature range of their occurrence on the 

abscissa axis. It is possible to draw some general conclusions 

arising from the type of obtained DSC thermograms.  

Thus, the first peak, located in the temperature range from 

-15°С to 10°С, corresponds to the transition of system water 

from a crystalline and solid amorphous state to a liquid state. The 
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second absorption peak, observed in the temperature range from 

60°С to 130°С, corresponds to the transition of the system water 

of the investigated model systems from a liquid state to a gaseous 

state. The third peak, present only for three samples, namely, 

containing powdered sugar (Fig. 2.35); containing powdered 

sugar and transglutaminase (Fig. 2.36), containing powdered 

sugar, transglutaminase and flour (Fig. 2.37), is observed in the 

temperature range from 205°С to 230°С. Obviously, this peak 

corresponds to the destruction of polysaccharides containing the 

specified model systems, namely: powdered sugar and flour 

starch. 

Confirmation of the result of the formation of new forms 

connection of system water with dry substances is the "splitting" 

of the temperature of its phase transitions of the 1st kind and, as a 

result, the expansion and shift of the range of temperatures at 

which these transitions take place. These extensions are 

characterized by the presence of physico-chemically bound 

water, namely, osmotic and mono- and polyadsorbed moisture in 

the model systems of the whipped flour semi-finished product of 

, which contain, in addition to gelatin, other ingredients: xanthan, 

powdered sugar, transglutaminase enzyme, flour.  
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2.5 Study of the structural and mechanical 

characteristics of the whipped flour semi-finished product 

 

The structural and mechanical properties of real bodies, 

dispersed and high-molecular systems are directly related to the 

molecular interactions occurring in them, the features of the 

structure and thermal movement of their structural elements. That 

is, the structural and mechanical properties characterize the 

appearance of different types of structures in the system of 

whipped flour semi-finished product. On the one hand, the 

elastic-plastic-viscous properties, on the other hand, the strength 

properties of the model system of the semi-finished product 

determine the nature of its deformation processes and destruction 

processes. 

As you know, the main thing in the process of dough 

formation is the formation of the necessary structure of the dough 

and obtaining a system with specified properties. At the 

beginning of dough kneading, flour comes into contact with 

water, powdered sugar, fat, salt and other components. At the 

same time, a number of processes begin to occur in the formed 

dough. The most important are physical, colloid and biochemical 

processes that ensure the consistency of the dough - a set of 

rheological properties that characterize its resistance to self-flow 

[3, 10, 48, 169]. 
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The enzyme transglutaminase is an effective component 

involved in the structure formation of the dough. The TG enzyme 

contributes to the creation of larger protein compounds from 

protein chains. Thanks to the unique ability of the TG enzyme, 

cross-linking is ensured not only of functional flour proteins, but 

also of gluten proteins [43, 170, 171]. 

In the research, we characterized the resistance of the 

dough structure for the whipped flour semi-finished product by 

the ultimate shear stress of the intact structure, which was 

investigated using a semi-automatic Labor penetrometer with a 

hemispherical indenter [172].  

The ultimate shear stress was determined by the 

calculation method according to [172]. 

Based on studies of the dependence of the ultimate shear 

stress [8] of model systems of freshly prepared dough (Fig. 2.38) 

for whipped flour semi-finished product from on the content of 

the main structure-forming components, organoleptic studies of 

consistency, the dependence of changes in the structure of the 

model system of dough for semi-finished products on the ratio of 

the main recipe components was established.  
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Fig. 2.38. Effect on ultimate shear stress of freshly prepared 

whipped semi-finished product of gelatin in composition with 

xanthan 0.2% due to interaction with transglutaminase enzyme, 

%: 1- 0.05; 2- 0.07; 3- 0.09; 4- control 

Thus, in the model system of the freshly prepared 

whipped flour semi-finished product of (Fig. 2.38), which 

contains 3.0% gelatin in a composition with 0.2% xanthan, at a 

concentration of 0.09% of the transglutaminase enzyme, the 

consistency defined as dense and elastic with ultimate stress 

corresponds to shear strength of 86.0±1.0 kPa, at a concentration 

of 0.07% - as dense, elastic and moderately elastic with an 

ultimate shear stress of 58.0±1.0 kPa, at a concentration of 0.05% 

- as soft , elastic, plastic with ultimate shear stress of 19±1.0 kPa.  
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It has been proven that the rational concentration of the 

transglutaminase enzyme in the recipe of the dough of the model 

system of the whipped flour semi-finished product is a 

concentration of 0.07±0.01%, which best corresponds to the 

value of the limit value of the shear stress of the dough of the 

control sample. 

 

2.6 Optimizing the influence of the concentrations of 

the structuring components of the model systems of the 

whipped flour semi-finished product on the parameters of the 

viscosity and moisture-retaining capacity of the dough blank 

 

In order to check the adequate and effective use of the 

main structuring components of the whipped flou rsemi-finished 

product dough, in order to optimize their concentrations and 

determine the optimal limits of influence on the physicochemical 

properties, the three-level Box-Behnken plan [91,92] was chosen 

to model the viscosity  (Пас) and moisture-retaining capacity 

of the MRC (%) - the main optimization parameters. 

Optimization parameters depended on the content of structuring 

components: glutaminase mтг, gelatin mж, xanthan mк, as well as 

on the value of the factors and their variation intervals 

The levels of factor variation were chosen based on the 

results and analysis of previous experimental studies of model 
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systems of whipped semi-finished product, namely: 

– study of the influence of concentrations of recipe 

components and temperature on the viscosity of model systems; 

– study of the mechanism of formation of gelatin-xanthan 

polyelectrolyte complexes in the presence of TG enzyme using 

IR spectroscopy; 

- study of the influence of technological factors on the 

foaming process of the "water-gelatin-xanthan" system with 

modification by the enzyme tranglutaminase (chapter 2.2); 

– study of the effect of the transglutaminase enzyme on 

the moisture-retaining capacity of the whipped flour semi-

finished product dough; 

  - substantiation of parameters of heat treatment of 

whipped flour semi-finished product; 

– study of the forms of moisture connection in model 

systems of the whipped flour semi-finished product during 

freezing-heating by the method of thermograms of differential-

scanning calorimetry; 

- research of structural and mechanical characteristics of 

the dough blank of the whipped flour semi-finished product. 

The lower and upper limits of variation of the components 

were determined experimentally (Fig. 2.39...2.42) during the 

creation of solutions and measurement of their viscosity. 



 

152 

Research was conducted on model systems containing the 

enzyme transglutaminase, gelatin and xanthan. 

The methods of correlation-regression analysis within the 

framework of paired models: enzyme transglutaminase-gelatin, 

enzyme transglutaminase-xanthan gelatin-xanthan were 

determined the rational concentrations of the components of the 

model systems of whipped flour semi-finished product. 

Adequacy of the physico-chemical viscosity model, similarity of 

bond forms, factor levels, termination coefficients were taken as 

a basis. 

 

а      б 

Fig. 2.39. Dependence of lines of equal viscosity values (a); 

MRC (b) of the paired model of whipped flour semi-finished 

product from the content of the main components: х1 – 

tranglutaminase enzyme; х2 – gelatin 

The obtained dependences of the lines of equal values of 

viscosity as a function of the concentration of the main components 

=f(хі;хj)  and MRC as a function of the concentration of the main 
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components W=f(хі;хj) it is proved that within the limits of the 

paired model at concentrations of the enzyme transglutaminase 0.05 

...0.09% and gelatin 1.0...3.0%, the optimal viscosity value is in the 

interval (1.15±0.1)10-3 Pas; (Fig. 2.39, a), the optimal value of 

MRC is in the range of 76±3% (Fig. 2.39, b). 

Within the limits of the paired model, at concentrations of 

the enzyme transglutaminase 0.05...0.09% and xanthan 0.1...0.3%, 

the optimal viscosity value is in the interval (1.0 ±0.1)10-3 Pas 

(Fig. 2.40, a ); the optimal value of MRC is in the interval of 78±3% 

(Fig. 2.40, b) 

 

a                                              b 

Fig. 2.40. Dependence of lines of equal viscosity values (a); 

MRC (b) of the paired model of whipped flour semi-finished 

product from the content of the main components: х1 – 

tranglutaminase enzyme; х3 – xanthan 
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Within the limits of the paired model, for the concentration of 

gelatin 1.0...3.0% and xanthan 0.1...0.3%, the optimal viscosity value 

is in the interval (1.45±0.1)10-3 Pas (Fig. 2.41, and); the optimal 

value of the MRC is in the interval of 75±3% (Fig. 2.41, b). 

 

a                                              b 

Fig. 2.41. Dependence of lines of equal viscosity values (a); 

MRC (b) of the paired model of whipped flour semi-finished 

product from the content of the main components: х2 - gelatin; х3 

– xanthan 

According to the Cochran criterion, at least 95% of the 

statistical dependence of viscosity and moisture retention capacity 

on the concentration of the main components of the model system 

of the whipped flour semi-finished product is described by the 

obtained regression curves [90, 91, 92]. 

After determining the rational limits of the parameters, a 

three-dimensional model (Fig. 2.42) of the dependence of 
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viscosity on the concentration of two parameters (𝐶3
2 = 3options) 

was built. 

 

Fig. 2.42. Dependence of the lines of equal values of the 

viscosity of the paired model of the whipped flour semi-finished 

product on the content of the main components: х1 – 

tranglutaminase enzyme; х2 – gelatin; х3 – xanthan 

The mathematical modeling made it possible to determine 

the optimal values of the main structuring components in the 

basic recipe of the model system of the whipped flour semi-

finished product: transglutaminase enzyme 0.05...0.09% and 

gelatin 1.0...3.0%, xanthan 0.1...0.3%; the optimal value of 

viscosity in the interval 1, 45±0.1 Pa·s and moisture-retaining 
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capacity in the range of 78.0±3.0%, which is consistent with 

previous experimental studies. 

The model system of the whipped flour semi-finished 

product in its composition does not contain egg products, 

characteristic of this type of product - biscuits, in addition, the 

addition of the enzyme transglutaminase to the recipe allows the 

formation of a stable protein framework network in the whipped 

flour semi-finished product, which makes it possible to store the 

semi-finished product in dry form mixture for a long time.  
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CHAPTER 3. DEVELOPMENT OF THE  WHIPPED 

FLOUR SEMI-FINISHED PRODUCT TECHNOLOGY 

WITH THE USE OF GELATIN AND 

TRANSGLUTAMINASE ENZYME 

 

3.1 Development of recipe and technology of the 

whipped flour semi-finished product 

 

A number of experimental studies with individual main 

recipe components, their polyelectrolyte complexes: gelatin + 

xanthan + transglutaminase, gelatin + xanthan, gelatin + xanthan + 

sugar powder, gelatin + xanthan + sugar powder + transglutaminase 

and the finished semi-finished product allowed us to scientifically 

substantiate the recipe (Table 3.1 ) [93, 94] normatively enshrined 

in the developed and approved technical conditions of TS U 10.6-

42087560-001:2019 "Dry mixture for whipped semi-finished 

product" (appendix A) and the scheme of the technological process 

of production (Fig. 3.2) of whipped flour semi-finished product, 

normatively enshrined in the developed and approved technological 

instruction. 

During the determination of the recipe composition in order to 

preserve the basic laws of the technological process, a model of the 

technological scheme for obtaining a whipped flour semi-finished 

product as a technological system was developed (Fig. 3.1), the 

functional components of which can be distinguished by the method of 



 

158 

decomposition-aggregative approach in the form of separate 

subsystems А1, А2, B, C, D. 

 
 

Fig. 3.1. Model of the technological system for the production of 

whipped flour semi-finished product 

To substantiate the technological stages (Fig. 3.2), we 

decomposed the developed model of the technological scheme of 

the production of whipped flour semi-finished product (Fig. 3.1) 

as a complete technological system into the following 

subsystems: 

Subsystem А2 "Obtaining baked flour semi-finished 

product" is formed as a result of the synthesis of subsystem B 

"Technological processing, formation of dough structure". 

Subsystem А1 "Obtaining frozen flour semi-finished product" is 

also formed as a result of the synthesis of subsystem B 

Subsystem D "Formation of dry mixture of flour semi-finished 

product" 

Subsystem C "Formation of the whipped structure of the sugar-

gelatin solution" 

Subsystem B "Technological processing, formation of dough 

structure" 

Subsystem А1 "Obtaining frozen flour semi-finished product ” 

Subsystem А2 "Obtaining baked flour semi-finished product” 
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"Technological processing, formation of dough structure", if the 

semi-finished product is subject to long-term storage. 

Table 3.1 

Summary recipe of whipped flour semi-finished product per 

100 kg 

Raw material 

Mass 

fraction of 

dry 

substances, 

% 

Total costs of raw 

materials 

taking into account losses 

in the technological 

process, kg 

in nature 
in  dry 

substances 

Gelatin 84,0 3,0 2,52 

Xanthan gum 85,0 0,2 0,05 

Tranglutaminase enzyme 99,9 0,07 0,09 

Powdered sugar 99,85 29,0 0,09 

Whole wheat flour 85,5 50,0 42,75 

The identical to the natural 

flavoring "Cream 

Caramel" 

99,85 0,2 0,19 

Drinking water   29,38 – 

Total   111,85 45,69 

Output   100,0  

In turn, the formation of subsystem B "Technological 

processing, formation of dough structure" takes place in the 

process of synthesis of subsystem C "Formation of the whipped 

structure of sugar-gelatin solution", which is hierarchically 
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dependent on subsystem D "Formation of dry mixture of flour 

semi-finished product".  

 

Flour Powdered sugar Xanthan Gelatin TG enzyme Water

Screening d0.36 mm, Mix

Dissolution 
t=50…60C; =(3…5)60 s

Whipping
t=50…60C; =(10…12)60 s

Kneading the dough
t=50…60C; =(1…2)60 s 

Dry mixture

Sugar-gelatin solution

Formation 
t=50…60C; =(3…5)60 s 

Structuring 
t=50…60C; =(55…60)60 s 

Freezing
t=-18…-36C; =(355)60 s 

Baking
t=210 5 C; =(45 5)60 s 

Storage
t=-36 2 C; =6-18 months

Cooling
t=15 5 C; =(35 5)60 s 

Packaging
Semi-finished flour frozen

Baked flour 

semi-finished product

D

C

B

A1A2
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Fig. 3.2. Technological scheme of whipped flour semi-finished  

product 

So, taking into account that the existence of this technological 

system as a whole is ensured by the functioning and hierarchical 

dependence of its separate subsystems A1, A2, B, C, D, for the study 

and scientific justification of the technological stages of obtaining 

whipped flour semi-finished product within these subsystems, we 

decomposed them into separate tasks (Table 3.2), the solution of 

which generally ensures the achievement of the main goal of the 

technological system [132, 140, 144, 173, 174]. 

Subsystem D "Formation of a dry mixture of flour semi-

finished product" ensures the formation of a homogeneous dry 

mixture, which will allow the formation of the required dissolution 

quality with a minimum duration of the process due to the rational 

dispersion and ratio of recipe components. 

The rational value of the particle sizes of the recipe 

components of the dry mixture was established experimentally. The 

necessary conditions for rapid dissolution of the dry mixture and 

obtaining a solution of appropriate quality are provided by the 

particle size of 0.2±0.05 mm (Fig. 2.18-2.20) of the ingredients: 

gelatin at a concentration of 3.0±0.2% and xanthan at a 

concentration of 0.2± 0.05% at a dissolution temperature of 

50.0±2.0°C (Fig. 2.21). 

Subsystem C "Formation of whipped structure of sugar-

gelatin solution" ensures the formation of a sugar-gelatin solution 
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with a foam structure, which affects the duration of structure 

formation and thermal stability during heat treatment, structural 

and mechanical indicators, increases the nutritional value of flour 

semi-finished product. 

Table 3.2 

The structure and tasks of the constituent parts of the 

technological system 

Subsystem 
Subsystem task 

marking name 

1 2 3 

А2 

Obtaining a 

baked flour 

semi-finished  

product 

Obtaining a baked flour semi-finished 

product capable of maintaining the 

specified properties during the 

manufacture of cakes and the sale of 

finished products, substantiation of the 

temperature and duration of heat 

treatment. 

А1 

Obtaining a 

frozen flour 

semi-finished  

product 

Obtaining a frozen flour semi-finished 

product capable of maintaining the 

specified properties for baking during 

the storage period by realizing the 

functional and technological properties 

of the recipe ingredients, justifying the 

temperature and duration of storage. 
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End of the table 3.2 

1 2 3 

B 

Technological 

processing, 

formation of 

the dough 

structure 

Justification of the temperature and 

duration of kneading, formation and 

structuring of the dough, justification 

of the concentration of flavoring 

ingredients. 

C 

Formation 

of the 

whipped 

structure of 

the sugar-

gelatin 

solution 

Justification of the concentration of 

recipe components in the gelatin-

xanthan-powdered sugar composition in 

the presence of TG enzyme, 

technological parameters of dissolution 

and whipping of the sugar-gelatin 

solution.  

D 

Formation 

of dry 

mixture of 

flour semi-

finished 

product 

Formation of the necessary dispersion 

and homogeneity of the dry mixture to 

ensure the speed and quality of its 

dissolution. 
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The implementation of the tasks of this subsystem was 

carried out by dissolving and whipping the prepared recipe 

components at a temperature of 50±2°С.  

It is known that biscuit dough belongs to weakly structured 

systems. That is why in the technology of the whipped flour semi-

finished product to ensure the necessary conditions of protein 

hydration during the whipping of the sugar-gelatin solution, the 

structuring of the dough and baking, we used gelatin as the main 

foaming ingredient and its high ability to create isopeptide bonds 

under the catalytic influence of transglutaminase, xanthan in as an 

additional thickener of the system and the transglutaminase 

enzyme as a structure stabilizer [48, 51, 143]. 

Also, taking into account modern trends regarding egg 

products, which are included in the list of food products that can 

cause allergic reactions or intolerance, the recipe uses gelatin in a 

composition with xanthan in the presence of the TG enzyme, 

instead of melange. 

which, when whipped with powdered sugar, allows the 

formation of a stable protein framework network in semi-finished 

flour. At the same time, the viscosity increases probably due to the 

partial binding of moisture and the more active formation of 

polyelectrolyte complexes of gelatin and xanthan in the presence 

of powdered sugar. 
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The presence of a large amount of sugar in the dough 

without fat gives the products excessive hardness. Also, the size 

of the sugar particles has a great influence on the quality of the 

dough and products. To obtain a plastic dough, in which the 

water content is sharply limited, we used not granulated sugar, 

but powdered sugar. This is due to the fact that in a relatively 

small amount of water, the entire amount of sugar provided by 

the recipe cannot be completely dissolved, and crystals remain 

undissolved, which will be visible on the surface of the semi-

finished product and will deteriorate its quality [140, 167, 168]. 

It was established that within the temperature range of 

(30...50)±1°С, the maximum foaming capacity - 

(300±9...320±9)% is possessed by the "water-gelatin" model 

systems with a gelatin concentration of 3...5%. It has been 

experimentally proven that the maximum volume of foam 

provides whipping for (8...10)×60 s. 

Subsystem B "Technological processing, forming the 

structure of the dough" ensures the production of dough based on 

a whipped sugar-gelatin solution by kneading flour together with 

flavoring, forming in silicone molds or from parchment paper 

and structuring for 60±5 min at a temperature of 50°C, followed 

by heating the dough mass to 90...95°C to inactivate the TG 

enzyme. The catalytic effect of TG causes the possible formation 

of intermolecular hydrogen bonds with the proteins of the gluten 



 

166 

complex of flour, contributes to the formation of the texture and 

taste qualities of the finished product.  

The introduction of flavoring into the recipe is dictated by 

the need to provide specific organoleptic properties to the flour 

semi-finished product. 

It was experimentally established that the introduction of 

transglutaminase enzyme into the gelatin-xanthan composition 

increases the hydration capacity by 31.0±0.2% and thermal 

stability during baking of the semi-finished product. 

If less than 2.5% gelatin is added, the dough will not 

increase in volume. With the introduction of gelatin more than 

3.0%, the structure of the semi-finished product will be too 

elastic, which will complicate the further processing of whipped 

semi-finished product. 

The introduction of xanthan gum less than 0.1% will not 

affect the structural properties of the dough mass, with the 

introduction of xanthan gum in the amount of 0.3%, the density 

of the dough mass increases significantly.  

When adding powdered sugar less than 27.7% or more 

than 32%, the desired stable fine structure of the dispersed dough 

mass system will not be formed. Increasing the content of 

powdered sugar leads to a significant increase in viscosity and 

the appearance of an overly sweet taste. A decrease in the content 

of powdered sugar leads to a decrease in the amount of dry 
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substances and a deterioration in the taste properties of the 

finished products. 

An increase in the content of the transglutaminase enzyme 

above 0.1% leads to an increase in the rate of crosslinking of the 

structure and will lead to a too rapid increase in strength, which 

will complicate the mixing process. When the content of 

transglutaminase is reduced to less than 0.05%, the finished 

product does not acquire the required structure. 

If less than 50% wheat flour is added, the dough will not 

acquire the necessary structure and will be too liquid. If more 

than 60.0% of flour is added, the dough will be too thick. 

Subsystem А1 "Obtaining frozen flour semi-finished 

product". To implement the tasks of the subsystem, the structured 

and inactivated by TG dough blank was frozen at temperatures 

from -18°C to -36°C for 35±5 min in a shock freezing chamber, 

packed under vacuum in polyethylene film Polyethylene film 

FLT 0.110 TS U 25.2-14022407-00 8 2010 and stored in a 

refrigerating chamber at a temperature of -36°C for 6 months. 

Subsystem А2 "Obtaining baked flour semi-finished 

product ". To implement the tasks of the subsystem, freshly 

prepared structured and inactivated by TG dough blank, or after 

storage in a refrigerator, was baked without defrosting at a 

temperature of 210±5°C for 40-45 minutes. After baking and 

cooling - 20-30 minutes, removing from the molds and standing 
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for 8-10 hours at a temperature of 15±2°С for cooling, packed 

and sold. 

 

3.2 Study of nutritional and biological value of the 

whipped flour semi-finished product 

 

The nutritional value of food products is determined by 

their content of proteins, fats, carbohydrates, minerals and 

vitamins. In the developed baked whipped flour semi-finished 

product, the content of food substances in each individual name 

will be individual, but the fluctuations of the absolute values of 

the indicators will be insignificant and will lie within the rational 

concentration of recipe components. In this regard, we consider it 

possible to conduct a study of the nutritional value and its 

changes under the influence of various technological factors on a 

specific example of a whipped flour semi-finished product. 

Nutritional value indicators were determined according to 

known methods [80, 97, 98, 100, 102, 103]. 

The general chemical composition (Table 3.3) and 

nutritional value (Table 3.4) of whipped flour semi-finished 

product was determined by the content of proteins, fats, vitamins 

and minerals in its composition [96, 103, 108, 109, 110]. 

Analyzing the general chemical composition (Table 3.3), 

it should be noted that the recipe of whipped flour semi-finished 
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product contains 8.9±0.3% protein substances, which make up 

19.5% of the total dry matter content and are provided by the 

main protein-rich recipe component - flour and slightly gelatin. 

Table 3.3 

The general chemical composition of whipped flour 

semi-finished product 

Name Contents, % In solids % 

Mass fraction of moisture 54,31,0 0 

Mass fraction of dry substances 45,71,0 100 

Mass fraction of protein 8,90,1 19,5 

Mass fraction of fat 1,40,1 3,06 

Mass fraction of carbohydrates 28,20,3 61,7 

Mass fraction of ash 7,20,1 15,7 

 

It should be noted the significant content of 

carbohydrates, which make up 52.9% of the total content of dry 

substances 

From the point of view of biological value, in addition to 

the total protein content in the product, its quality is also quite 

important, which is characterized primarily by the content and 

ratio of essential amino acids. 

The content of amino groups in the samples was 

determined according to the Lowry method, which is based on 

the formation of colored products during the interaction of 
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Folin's reagent with alkaline solutions of proteins according to 

the calibration schedule. The color intensity depends on the 

content of tryptophan and tyrosine amino acids in the 

experimental protein. 

The availability of amino acids is affected by a number of 

factors, mainly related to their incomplete digestion, which is 

observed in the presence of cross-links in the protein molecule in 

the presence of protease inhibitors, as well as when inhibiting the 

absorption of amino acids by peptides and peptide-like 

compounds [102...107]. 

To establish the biological value of whipped flour semi-

finished product, its amino acid composition was determined 

(Table 3.4). 

In the course of research (Table 3.4), 18 amino acids were 

identified and quantified, the total content of essential amino 

acids is 27.3%, which allows us to characterize whipped flour 

semi-finished product as a product of high biological value. 

The balance of the amino acid composition, its primary 

structure, in particular the content and quantitative ratio of 

essential amino acids (Table 3.5), is one of the most important 

indicators of the nutritional value of the whipped flour semi-

finished product [102, 103]. 

By analyzing the content of amino acids in comparison 

with the physiological norms of nutrition, it was established that 

the ratio of amino acids has certain differences from the optimal 

one. An insufficient content of such amino acids as lysine, 
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methionine and deficiency of the amino acid tryptophan is 

observed [102, 103].  

 

Table 3.4 

The content of amino acids in whipped flour semi-

finished product 

Amino acid 
Content 

mg /% % 

Essential amino acids 

Valin 292,7 4,27 

Isoleucine 249,9 3,64 

Leucine 473,3 6,90 

Lysine 231,6 3,38 

Methionine 93,0 1,36 

Threonine 198,2 2,89 

Tryptophan 47,5 0,69 

Phenylalanine 285,6 4,17 

Together 1871,7 27,30 

Nonessential amino acids 

Aspartic acid 326,8 4,77 

Arginine 413,8 6,04 

Alanine 415,4 6,06 

Histidine 115,9 1,69 

Glutamic acid 1709,4 24,93 

Proline 916,2 13,36 

Serin 318,5 4,64 

Tyrosine 93,9 1,37 
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Cystine 105,0 1,53 

Glycine 570,0 8,31 

Together 4984,8 72,70 

In total 6856,5 100,00 

Table 3.5 

Biological value of whipped flour semi-finished product  

 

Amino acid 

FAO/WHO 

scale 

Semi-finished 

product of whipped 

flour 

mg/1g of 

protein 

Amino 

acid rate 

mg/1g 

of 

protein 

Amino 

acid rate 

Valin 50 1,0 47 0,40 

Isoleucine + 

leucine 
110 1,0 134 0,90 

Lysine 55 1,0 27 0,25 

Methionine 25 1,0 10 0,52 

Threonine 40 1,0 31 0,67 

Tryptophan 10 1,0 10 - 

Phenylalanine 

+ tyrosine 
60 1,0 89 1,05 
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It is known that the consumer properties of the baked 

whipped flour semi-finished product are determined, in addition 

to the organoleptic and physico-chemical quality indicators, by 

the nutritional value and physiological effect on the human body. 

Since the main components of the overall chemical composition 

of the finished product are protein 8.9±0.1% and carbohydrates - 

28.2±0.3% (Table 3.3) and, taking into account the fact that, in 

terms of solids, the protein content is 19.5%, carbohydrates - 

61.7%, there is a need to study their hydrolysis under in vitro 

conditions [175-178].  

The increase in the nutritional value of the finished 

biscuit-type product is determined not only by the content of 

physiologically functional ingredients, such as protein and 

carbohydrates, contained in it, but also by the degree of their 

digestibility in the human body. Therefore, we determined the 

degree of invitro digestibility of protein substances (Fig. 3.3) and 

carbohydrates (Fig. 3.4) of the  backed whipped flour semi-

finished product. The intensity of digestibility of the proteins of 

the backed whipped flour semi-finished product was determined 

by the increase in the mass fraction of the final products of the 

enzymatic hydrolysis of protein substances - free amino acids 

(Fig. 4.3) and the mass fraction of reducing sugars (Fig. 4.4).  
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Fig. 3.3. In vitro digestibility of proteins: 1 - baked whipped flour 

semi-finished product; 2 - control 

 

It has been confirmed (Fig. 3.3) that the rate of enzymatic 

hydrolysis of the protein of the baked whipped flour semi-

finished product of  takes place in two stages. A slight decrease 

in the degree of digestibility of proteins of the baked whipped 

flour semi-finished product containing gelatin-xanthan complex 

in the presence of TG enzyme by 5.1% at the stage of 

pepsinolysis and by 7.2% at the stage of trypsinolysis compared 

to the control sample can be explained by the synergistic 

interaction of xanthan with gelatin and redistribution associated 

and unassociated hydroxyl groups, the formation of 

intermolecular hydrogen bonds with proteins of the gluten 

complex of flour, which complicates the access of proteolytic 

 

1 

2 

Pepsinolysis Trypsinolysis 
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enzymes to the substrate due to the formation of protein-

polysaccharide complexes, increasing the degree of cross-linking 

of the structure and the degree of bonding of OH groups, also due 

to activation energy of bound water [176]. 

The intensity of enzymatic hydrolysis of carbohydrates of 

the baked whipped flour semi-finished product was studied by 

analyzing the increase in the mass fraction of reducing sugars in 

terms of solids (Fig. 3.4) in the extract from the pulp of the 

finished semi-finished product during hydrolysis. Determination 

of carbohydrate hydrolysis products (reducing sugars) 

accumulated in the hydrolysis process was carried out according 

to Bertrand's method [177]. A biscuit made according to 

traditional technology was used as a control sample. 

 

 

1 2 

рН 1,2 рН 8,0 
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Fig. 3.3. In vitro digestibility of carbohydrates: 1 - baked 

whipped flour semi-finished product; 2 – control 

 

The main carbohydrate of the baked whipped flour semi-

finished product is starch. The degree of its digestibility can be 

characterized by the rate of enzymatic hydrolysis in the 

gastrointestinal tract under the action of amylolytic enzymes. 

It was established (Fig. 3.4) that the rate of enzymatic 

hydrolysis of carbohydrates of the baked whipped flour semi-

finished product containing hydrocolloids gelatin and xanthan in 

the presence of TG enzyme is 2.2% lower compared to the rate of 

transformation of carbohydrates of the control sample. Thus, 

after 180 hipped flour semi-finished 

product, 4.8% of reducing sugars accumulate, and 7.0% of the 

control sample - a biscuit made according to traditional 

technology. 

This can be explained by the formation of protein-

polysaccharide complexes, the cross-linking of the structure of 

the baked whipped flour semi-finished product, which increases 

the viscosity of the system and reduces the availability of 

carbohydrates for the action of digestive enzymes [176]. 

Therefore, the stronger the bound water, the less it 

supports the processes that destroy the food product, the less it 

supports the hydrolytic processes in the developed products, 
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slowing down the process of digestion of protein substances of 

the baked whipped flour semi-finished product, both at the 

pepsin and trypsin stages and reducing the rate of enzymatic 

hydrolysis of carbohydrates than the control sample, which is 

positive because the carbohydrate load on the body decreases 

[178].  

Conducted studies of the mineral composition (Table 3.6) 

showed that the ash residue of the whipped flour semi-finished 

product contains macro- and microelements. Baked whipped 

flour semi-finished product is a significant source of potassium, 

phosphorus, sulfur, and calcium. In addition, it is rich in such 

important minerals as magnesium and sodium. 

Table 3.6 

The results of research on the mineral composition of 

the whipped flour semi-finished product 

Name Content mg/100g 

Potassium, K 122,00,1 

Calcium, Ca 18,00,1 

Silicon, Si 4,00,1 

Magnesium, Mg 16,00,1 

Sodium, Na 3,00,1 

Sulphur, S 70,00,1 
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Phosphorus, P 86,00,1 

The study of the vitamin composition of the whipped flour 

semi-finished product  (Table 3.7) showed that the product is rich 

in choline (B4), a water-soluble vitamin necessary for the 

treatment of liver diseases and atherosclerosis. The most 

important from a biological point of view is phosphocholine, 

which plays an important role in various syntheses, for example, 

anabolism of lecithin and methionine. 

Table 3.7 

The results of studies of the vitamin composition of whipped 

flour semi-finished after baking 

Name Content mg/100g 

B1, thiamine 0,08 

B2, riboflavin 0,03 

B4, choline 26,0 

B5, pantothenic complex 0,15 

B6, pyridoxine 0,09 

B9, folates 0,0274 

E, alpha tocopherol 0,85 

H, biotin 0,0009 

PP, 2,4 

Niacin 0,7 
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It is known that the level of water mobility determines its 

ability to participate in physical and chemical processes and 

promote the development of microorganisms [167]. In the 

presence of high osmotic pressure in products, the development 

of microorganisms is blocked due to dehydration of their cells. 

That is, due to the transition of water molecules into a bound 

state, the process of microbiological damage to bakery and 

biscuit products is slowed down [168]. 

Microbiological studies of freshly baked whipped flour 

semi-finished product and after storage for 8 days at a 

temperature of +2...+6 °С are given in table. 3.8, toxicological 

studies are given in table. 3.9. It was established that coliform 

bacteria were consistently absent in the finished product that was 

stored; pathogenic microorganisms, salmonella, staphylococcus 

aureus, yeast and mold fungi were not detected in the studied 

samples. 

 

Table. 3.8 

Results of microbiological research of baked whipped flour 

semi-finished product  

Indicator 

Requirements 

of regulatory 

documents 

Research results 

freshly 

baked 

sample 

after 

storage 

8 days 

1 2 3 4 
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Mesophilic aerobic and 

facultatively anaerobic 

microorganisms, CFU in 1 g 

of product 

Not more 

5102 
not found 0,8101 

 

 

End of the table 3.8 

1 2 3 4 

Escherichia coli bacteria, 

including polymorphic ones, 

in 0.01 g of the product 

not allowed not 

found 

not 

found 

Coagulase-positive 

staphylococci in 0.01 g 
not allowed 

not 

found 

not   

found 

Pathogenic microorganisms, 

including salmonella bacteria 

in 25 g 

not allowed 
not 

found 

not   

found 

Yeast, CFU in 1g not allowed 
not 

found 

not   

found 

Moldy mushrooms, CFU in 

1g 
not allowed 

not 

found 

not   

found 

Therefore, according to microbiological indicators, the 

baked flour semi-finished product after storage for 8 days is safe 

for consumption and meets the established standards.  

The conducted studies proved that the microbiological 

indicators are consistent with the national standards.  

Table 3.9 



 

181 

The results of toxicological studies of baked whipped flour 

semi-finished product 

Indicator 
Permissible level, 

mg/kg, no more  

Actual content, 

mg/kg 

1 2 3 

Plumbum 0,5 0,1 

End of the table 3.9 

1 2 3 

Cadmium 0,1 0,03 

Arsenic 0,3 0,1 

Copper 10,0 7,2 

Mercury 0,02 0,01 

Aflatoxin В1 0,005 0,003 

 

As shown by the results of toxicological studies of the 

baked whipped flour semi-finished product (Table 3.9), it meets 

the safety criteria for the content of toxic elements significantly 

less than the regulatory requirements [108]. 

Therefore, it can be concluded that according to the 

results of microbiological studies (Table 3.8), the baked whipped 

flour semi-finished product of in a packaged form can be stored 

for 8 days at a temperature of +2...6 °С. 
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3.3 Study of the physicochemical and microbiological 

characteristics of dough  of the whipped flour semi-finished 

product during storage 

 

3.3.1 Changes in structural and mechanical characteristics 

To study the changes in the structural and mechanical 

characteristics of the dough for whipped flour semi-finished 

product during storage, the dough, after transglutaminase enzyme 

inactivation, was frozen at temperatures -36.0±2.0°C and stored 

at -36.0±2.0°C for 8 months. The study of the ultimate shear 

stress of the dough model system of the whipped flour semi-

finished product (Fig. 3.5), which contains gelatin 3.0% in a 

composition with xanthan 0.2% by interaction with the enzyme 

transglutaminase of different concentrations, was carried out 

after defrosting after certain periods of storage time. 

It has been proven (Fig. 3.5) that when the content of 

transglutaminase enzyme increases within the range of 

0.05...0.09, the ultimate shear stress during storage of dough of 

the model system of the whipped flour semi-finished product 

increases from 30 to 120 kPa, obviously as a result of the 

formation of intermolecular hydrogen bonds with proteins of the 

gluten complex of flour and increasing the degree of bonding of 

–OH groups in the system with flour. 
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Fig. 3.5. Infusion of gelatin 3.0% in a composition with xanthan 

0.2% by interaction with the enzyme transglutaminase,%: 1- 

0.05; 2- 0.07; 3- 0.09; 4- control, on the ultimate shear stress of 

dough of the whipped flour semi-finished product during storage 

at a temperature of -36°С 

 

The analysis of the ultimate shear stress of the dough 

blank of the model system of the whipped flour semi-finished 

product of during storage (Fig. 3.5) found that during storage for 

the first 3 months at a concentration of the transglutaminase 

enzyme of 0.05%, the ultimate shear stress increases by 14 kPa 

and is 30 kPa, according to concentration of transglutaminase 

enzyme 0.07%, increases by 21 kPa and is 89 kPa, which is only 

8 kPa more and best corresponds to the value of the ultimate 

 

1 2 3 4 
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shear stress of the dough of the control sample. At a 

transglutaminase enzyme concentration of 0.09%, the ultimate 

shear stress increases by 28 kPa and is 120 kPa. When stored for 

the next 2 months, the ultimate shear stress increases 

insignificantly and, at a concentration of the transglutaminase 

enzyme from 0.05 to 0.09%, is within 5...6 kPa. 

Therefore, taking into account the dynamics of the 

ultimate shear stress of the dough blank of the whipped flour 

semi-finished product, storage at a temperature of -36 °C for 6 

months is a rational duration, as well as the rational concentration 

of the transglutaminase enzyme in the recipe of the dough of the 

dough of model system of the whipped flour semi-finished 

product is 0.07%, which is the best corresponds to the value of 

the ultimate shear stress of the control sample. 

 

3.3.2 Changes in moisture retention capacity 

Protein products contain water in various forms. One part 

of it is represented by free water, and the other by so-called 

bound water. The quantitative content of moisture in the product, 

as well as the ratio of free and bound water, play an important 

role in the structuring and stabilization of the system. An 

important property of food proteins is their hydration, or the 

ability to bind water. It is known that the moisture-retaining 

capacity largely determines the organoleptic properties of many 
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food products and is closely correlated with the elasticity, 

juiciness, tenderness of finished products [169, 170]. 

When kneading the dough of whipped flour semi-finished 

product, the flour particles, swelling, begin to quickly absorb 

water. The sticking of swollen particles of flour into a solid mass, 

which occurs as a result of the mechanical action of the stirrer 

during kneading and ensures the formation of dough. The leading 

role in the formation of dough with its inherent properties of 

elasticity, plasticity and viscosity belongs to the protein substances 

of flour. The water-insoluble protein substances of flour (gliadin 

and glutenin), which form gluten, bind water in the dough not only 

by adsorption, but also osmotically. Osmotic swelling occurs as a 

result of the diffusion of water molecules inside the cells of the 

protein molecule. Osmotic binding of water mainly causes 

swelling of proteins. Gluten proteins are able to swell in cold 

water and retain water in an amount approximately 2-2.5 times 

greater than its weight. Swollen protein substances during 

kneading form a spongy "framework" in the dough, which largely 

determines the specific physical properties of the dough - its 

stretchability and elasticity. This protein structural framework is 

often called gluten [160, 170, 181]. 

The interaction of protein substances of flour with water 

consists of two main stages, which are closely related to each 

other. The first stage of swelling consists in the adsorption 
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binding of water with the formation of water shells around the 

flour particles. At the same time, the interaction of water with 

hydrophilic groups occurs not only on the surface of flour 

particles, but also inside them. The first stage of swelling is an 

exothermic process (with the release of heat) and is not 

accompanied by a significant increase in the volume of particles, 

because the amount of water bound in this way is small and is 

about 30%. The second stage is the so-called osmotic swelling, 

which occurs as a result of the diffusion of water molecules 

inside the flour particles. The second stage of swelling proceeds 

without the release of heat, but with a significant increase in the 

volume of protein micelles, because the amount of water bound 

by proteins in this way is more than 200%. Most proteins, 

including gluten proteins, are not homogeneous and represent a 

complex of different fractions with different molecular weights 

and different water absorption capacity [140, 169, 170]. 

In the technological process of the production of whipped 

flour semi-finished products, water is an active participant in 

many reactions (hydrolysis, hydration, swelling of proteins, 

whipping, etc.). Free moisture ensures the dissolution of the 

ingredients of the dry mixture and the formation of a whipped 

foam-like structure of the gelatin-sugar solution, and the bound 

water determines the stability and heat resistance of the model 

system [140, 169, 170]. 
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Based on the experience of making a whipped flour semi-

finished products according to traditional technologies, 

increasing the proportion of bound moisture in the whipped 

structured dough prepared for baking was carried out by 

adjusting the content of powdered sugar in the recipe to increase 

the percentage of dry substances [140, 169, 170].  

During the storage of product of whipped flour semi-

finished  dough   at a temperature of -36°C, a redistribution of 

bound and free moisture occurs. Free water freezes and, as a 

result of the transition of a part of weakly bound water to a free 

state, the system acquires a new equilibrium state. 

It is known that polysaccharide molecules are chains rolled 

into a ball that, in the event of falling into water or an 

environment containing free moisture, untwist, thereby limiting 

the mobility of water molecules. Thus, the presence of 

polysaccharides in the solution leads to an increase in its 

viscosity, which affects the structure of the ice and prevents the 

movement of frozen water [182-185]. 

The introduction of gelatin, xanthan and transglutaminase 

enzyme into the recipe of the semi-finished product makes it 

possible to bind and immobilize a large amount of water, which 

makes it possible to regulate the viscosity of the system, the 

texture, reduce the surface tension, form structured layers on the 

surface of the interface and ensure the stabilization of the 
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protein-carbohydrate complex in conditions of a significant 

decrease in temperature. 

The study of the moisture-retaining capacity of dough the 

of whipped flour semi-finished product wrapped in parchment 

(Fig. 3.6) was carried out during storage at a temperature of -36 

°C for 8 months. The purpose of these studies was to establish a 

rational duration of storage of semi-finished dough until the 

moment of baking.  

 

Fig. 3.6. Dynamics of the moisture-retaining capacity of dough 

of whipped flour the semi-finished product during storage: 1- 

with gelatin 3.0%, xanthan 0.2%, TG enzyme 0.09% (after 

inactivation); 2- control sample 

 

It has been experimentally proven (Fig. 3.6) that at a 

temperature of -36 °С, the rational duration of storage of dough 

 

1 2 
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of whipped flour semi-finished product is 6 months. The use of 

hydrocolloids of gelatin, xanthan and the transglutaminase 

enzyme in the recipe of the semi-finished product provides the 

MRC of system within 80.0±5.0%, which is 20% higher than that 

of the control sample. 

It was established that the interaction of gelatin with a 

concentration of 3.0±0.5% with xanthan with a concentration of 

0.2±0.05 under the catalytic effect of the transglutaminase 

enzyme at a concentration of 0.09% ensures the ability of the 

protein substances of the dough of whipped flour semi-finished 

product to retain moisture within 80.0±5.0%, within 6 months.   

That is, it is possible to predict a decrease in the 

quantitative losses of the finished product during the baking of 

whipped flour semi-finished product using xanthan and 

transglutaminase enzyme in combination with gelatin as a 

foaming ingredient. 

So, according to the results of research on the moisture 

retention capacity of the dough (Fig. 3.6) of swhipped flour semi-

finished product in a packaged form can be stored for 6 months 

at a temperature of -36 °С. 

 

3.3.3 Changes in microbiological characteristics 

Freezing is the most common method of food storage. 

At the same time, the required effect is achieved not due to the 

formation of ice, but due to the effect of low temperatures [186-

190]. 
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The formation of ice in the cellular structures of the 

whipped flour semi-finished product has two important 

consequences. First, non-aqueous components are concentrated 

in the non-freezing phase (the non-freezing phase of bound water 

exists in food products of any low storage temperature). Second, 

free water increases in volume by ~9%, crystallizing and turning 

into ice [186-190]. 

The conducted microbiological studies of the dough of 

whipped flour semi-finished product after storage at a 

temperature of -36 °С are shown in the Table. 3.10.  

Table. 3.10 

Results of microbiological studies of the dough of whipped 

flour semi-finished product after storage at a temperature of 

-36 °С 

Indicator 

Requirements 

of regulatory 

documents 

Research results 

freshly 

made 

dough 

after 8 

months 

of storage 

Mesophilic aerobic and 

facultatively anaerobic 

microorganisms, CFU in 1 g 

of product 

Not more 

510
2
 

not found 
Not more 

0,810
2
 

Escherichia coli bacteria, 

including polymorphic ones, 

in 0.01 g of the product 

not allowed not found not 

allowed 
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End of the table 3.10 

Coagulase-positive 

staphylococci in 0.01 g 
not allowed not found 

not 

allowed 

Pathogenic microorganisms, 

including salmonella bacteria 

in 25 g 

not allowed not found 
not 

allowed 

Yeast, CFU in 1 g 
not allowed not found not 

allowed 

Moldy mushrooms, CFU in 1 

g 

not allowed not found not 

allowed 

During freezing, free water passes into a crystalline state, 

which leads to the concentration of all non-aqueous components in a 

reduced amount of non-freezing bound water. At the same time, the 

non-freezing phase significantly changes pH, titrated acidity, 

viscosity, ionic strength, freezing point, surface tension, and redox 

potential. That is, the bound state of water molecules helps to slow 

down the processes of microbiological spoilage of food products 

[168]. 

It was established (Table 3.10) that coliform bacteria were 

stably absent in the semi-finished product dough, which was 

stored at a temperature of -36 C for 6 months; pathogenic 

microorganisms, salmonella, staphylococcus aureus, yeast and 

mold fungi were not detected in the studied samples. Therefore, 

according to the results of microbiological studies (Table 3.10), 
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whipped flour semi-finished product in a packaged form can be 

stored for 6 months by temperature -36 С. 

3.4 Study of the physicochemical characteristics of 

baked whipped flour semi-finished product during storage 

 

3.4.1 Study of aging process 

The aging of the baked whipped flour semi-finished 

product  is associated with the processes of changing the state of 

starch and gluten in flour. During baking, the starch grains are 

partially gelatinization, binding the free moisture of the dough 

and the water released as a result of protein coagulation. And 

starch partially changes from a crystalline state to an amorphous 

state, its grains swell and increase in volume. When storing the 

baked whipped flour semi-finished product the reverse process 

occurs: gelatinized starch partially changes from an amorphous 

state to a crystalline state and its retrogradation occurs [191, 

192].  

During baking, denatured gluten loses moisture, its 

hydration capacity decreases, and this leads to compaction of the 

structure. Since in biscuit semi-finished products, gluten forms a 

framework of thin films, in which partially gelatinized starch 

grains are placed, it can be assumed that the loss of water by 

proteins causes an increase in the hardness of the pulp. That is, 

the process of staling is determined by the retrogradation of 
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starch, and also by the transformation of gluten proteins [10, 191, 

192]. 

One of the rational ways to ensure the freshness of the 

baked whipped flour semi-finished product during storage is the 

use of gelatin and xanthan ingredients, which, in combination 

with the transglutaminase enzyme, have a wide range of 

technological properties and at the same time contribute to 

improving the consumption characteristics of the products, 

adjusting the nutritional value, and extending the shelf life. 

The process of  staling of the baked whipped flour semi-

finished product was analyzed by studying the degree of drying 

of the finished products during storage (Fig. 3.7). A decrease in 

this indicator confirms the increase in the degree of binding of 

free moisture, which allows to increase the shelf life of finished 

products. 
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Fig. 3.7 Drying dynamics of the baked whipped flour semi-

finished product with a concentration of gelatin 3.0%, xanthan 

0.2% with different content of TG enzyme,%: 1- 0.05; 2- 0.07; 3- 

0.09; 4 – control sample 

 

The analysis of the curves (Fig. 3.7) showed a decrease in 

the degree of drying up by 0.9% for storage for 2 days and by 

2.7% for storage for 8 days relative to the control sample of 

ready-made of baked whipped flour semi-finished product , 

which in the recipe contain gelatin-xanthan complex in the 

presence of the transglutaminase enzyme in the range of 

0.05...0.09%.  

So, the retardation of the staling of the baked whipped 

flour semi-finished product is explained by the interaction of 

gelatin and xanthan hydrocolloids with the enzyme 

transglutaminase, which prevents the evaporation of moisture 

from the swollen starch grains, the formation of intermolecular 

hydrogen bonds that envelop the starch molecules and protect the 

finished product from rapid drying up.  

 

3.4.2 Study of the deformation of the pulp 

Drying up of the baked whipped flour semi-finished product 

during storage also contributes to slowing down the rate of 

reduction of the deformation index of its pulp [10, 180]. The study 
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of the deformation of the pulp was carried out every 2 days of 

storage (Fig. 3.8). 

 

Fig. 3.8 Dynamics of pulp deformation during storage of the 

baked whipped flour semi-finished product - 1 (by content: 

gelatin 3.0%, xanthan 0.2%, TG enzyme, 0.09%);  

control sample - 2 

 

The obtained experimental data confirmed the decrease of 

this indicator both in the studied sample and in the control 

sample. However, the quantitative values of the sample 

containing gelatin and xanthan in the presence of the 

transglutaminase enzyme are higher than those of the control. 

It was established that the value of the deformation of the 

pulp of the baked whipped flour semi-finished product after 2 
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days of storage is greater than that of the control by 21.3%, after 

4 - by 22.4%, after 6 days - by 24.3%, after 8 days - by 14.6%. 

After 6 days of storage, the deformation of the pulp of the sample 

of the baked whipped flour semi-finished product decreased by 

35.2% and amounted to 70 units of the device, and of the control 

sample by 37.6% and amounted to 53 units of the device. 

So, it was established that after 6 days of storage of the 

baked whipped flour semi-finished product, the drying is slower 

by 2.4% than that of the control sample, probably due to a 

decrease in the amount of free water in the finished product. We 

accept 6 days as a rational duration of storage. During further 

storage, a rapid staling of the product is observed, which is 

confirmed by a significant decrease in the deformation of the 

baked whipped flour semi-finished product and the control 

sample. The difference in pulp deformation between samples was 

only 14.6%.  

 

3.4.3 Study of the fragility of the pulp 

The fragility of the baked whipped flour semi-finished 

product its freshness or degree of staleness [79, 80, 193, 194]. The 

study of pulp fragility was carried out every 2 days of storage (Fig. 

3.9). 
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Fig. 3.9. Dynamics of the pulp fragility of the baked whipped 

flour semi-finished product at the concentration of gelatin 3.0%, 

xanthan 0.2% with different content of TG enzyme,%: 1-0.05; 2- 

0.07; 3- 0.09; 4 – control sample 

 

By analyzing the fragility of the pulp of the baked 

whipped flour semi-finished product (Fig. 3.9), it was established 

that the fragility of the control sample and samples of the semi-

finished product with different content of TG enzyme increases 

during 8 days of storage. However, after 2 days of storage, the 

fragility of the studied samples was less than the control for the 

content of transglutaminase enzyme (%) 0.05 by 10%; - 0.07 by 

24.5%; 0.09 by59%, respectively. After 8 days of storage, the 

fragility of the tested samples was lower than the control sample 

by 30.7%; 52.8%; 72.2% respectively. 
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Studies have proven that during storage of a baked 

whipped flour semi-finished product for 8 days, the deformation 

of the pulp decreases, and the fragility increases. Drying of 

samples of the semi-finished product of whipped flour baked is 

slower than that of the control sample. That is, it can be assumed 

that fragility decreases due to the interaction of hydrocolloids, 

which ensure the binding of free water.  

3.5 Research of organoleptic indicators of the quality 

of baked whipped flour semi-finished product 

 

3.5.1 Study of the porosity of the whipped flour semi-

finished product. 

 It is known that the quality of biscuit semi-finished 

products is determined by the volume, porosity, elasticity of the 

pulp, moisture, taste, aroma, color and condition of the crust [80, 

81, 195, 196, 197]. During the study of the quality of the baked 

whipped flour semi-finished product, we paid special attention to 

the porosity, which, first of all, characterizes the organoleptic, 

structural-mechanical and technological indicators of the finished 

products. We took the value of the total porosity of the whipped 

flour semi-finished product as a quantitative characteristic of the 

splendor of the finished product, taking into account that an 

increase in this indicator indicates an increase in the volume of 

the product and a decrease in its hardness. 
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To establish changes in structural and mechanical 

properties, the porosity of the baked whipped flour semi-finished 

product with different content of transglutaminase enzyme was 

studied (Fig. 3.10).  

From the analysis of the graphs (Fig. 3.10), it can be seen 

that the introduction of the enzyme transglutaminase in the range 

of 0.05...0.09% increases the porosity of the structure of the 

baked whipped flour semi-finished product of from 4 to 9%. 

Obviously, the formation of intermolecular hydrogen bonds with 

the proteins of the gluten complex of flour as a result of the 

catalytic effect of transglutaminase helps to reduce the degree of 

free water absorption by flour gluten [198], which ensures the 

formation of a softer structure with thin-walled porosity and 

improves the taste of the finished product and has a positive 

effect on slowing down the staling process of the finished 

product, and therefore increasing its storage time while keeping 

the semi-finished product within regulatory limits [199, 200]. 
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Fig. 3.10 The effect of the transglutaminase enzyme on the 

porosity of the structure of the baked whipped flour semi-

finished product with a concentration of gelatin 3.0%, xanthan 

0.2% with different contents of the TG enzyme 

So, according to the experimental data of all considered 

samples of the baked whipped flour semi-finished product with a 

concentration of gelatin 3.0%, xanthan 0.2% with different 

content of TG enzyme porosity is from 70% to 82%, which 

corresponds to the average and high indicators of this product 

and indicates a well-made dough. 

 

3.5.2 Determination of the main organoleptic quality 

indicators 

The organoleptic properties of food products are evaluated 

by the senses (taste, smell, consistency, color, appearance, etc.). 
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Organoleptic analysis of food and taste products is carried out 

with the help of tastings, that is, research that is carried out with 

the help of the senses of a specialist - a taster without the use of 

measuring devices [201].  

To determine the main organoleptic indicators of the 

quality of the baked whipped flour semi-finished product, 

research was conducted aimed at the development of a 

quantitative scale of sensory evaluation of the finished product 

according to a 5-point system with the determination of 

weighting coefficients for indicators of product quality (Table 

3.11) [202-205]. 

Table 3.11 

Development of a sensory evaluation scale for evaluating 

the the baked whipped flour semi-finished product 

Quality 

level, 

mark 

Quality indicators, importance coefficient 

Appearance Color Smell Taste 
Sectional 

view 

0,1 0,15 0,25 0,35 0,15 

1 2 3 4 5 6 

5 

The surface 

is clean, 

even, 

without 

cracks 

Homogeneous, 

natural, 

saturated, 

inherent in this 

type of 

product 

Pleasant, 

clean, 

expressed, 

corresponds 

to the 

name, 

slowly 

released 

Natural, 

balanced, 

expressed, 

clean, 

corresponds 

to the name, 

without 

extraneous 

aftertaste 

Uniform 

porosity, no 

voids, no 

traces of 

non-

processing, 

preserved 

forms 
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End of the table 3.11 

1 2 3 4 5 6 

4 

The 

surface is 

even, 

without 

cracks 

Uniform, 

natural, 

inherent in 

this type of 

product 

Natural, 

clean, 

corresponds 

to the name, 

but quick 

release 

Natural, 

expressed, 

clean, 

corresponds 

to the name, 

without 

extraneous 

aftertaste 

Uniform 

porosity, 

preservation 

forms 

3 

The 

surface is 

even, with 

small 

cracks 

Natural, 

inherent in 

this type of 

product 

Natural, 

unexpressed, 

quickly 

released 

Natural, 

unexpressed, 

corresponds 

to the name, 

without 

extraneous 

aftertaste 

Uniform 

porosity, 

preservation 

of shape, 

presence of 

traces of 

non-

processing 

2 

The 

surface is 

uneven, 

with 

cracks 

Natural, 

unexpressed, 

inherent in 

this type of 

product 

Unexpressed, 

very quickly 

released 

Unexpressed, 

with an 

aftertaste of 

the main 

recipe 

ingredients 

Uneven 

porosity, 

presence of 

voids, traces 

of non-

processing 

1 

The 

surface is 

uneven, 

porous 

with 

cracks 

Natural, 

non-

uniform, 

with the 

presence of 

burning 

Sharp, 

unnatural 

smell of 

flavoring 

With a 

pronounced 

aftertaste of 

the main 

recipe 

ingredients, 

with an 

extraneous 

aftertaste 

Irregular 

porosity, 

presence of 

voids, weak 

elasticity, 

significant 

traces of 

non-

processing 
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In the course of organoleptic research of a freshly 

prepared baked whipped flour semi-finished product, it was 

established that in the formation of the organoleptic indicators of 

this product, the most determining factors are surface uniformity 

and without cracks, naturalness and homogeneity of color and 

without burning, uniformity of porosity and without voids, 

preservation of shape and absence of traces of non-processing, 

cleanliness, naturalness and the balance of taste, the expression 

and speed of release of smell and taste. 

The results of the sensory evaluation confirmed the high 

organoleptic properties of the developed baked whipped flour 

semi-finished product biscuit type (Fig. 3.11, 3.12), which are 

consistent with the requirements of DSTU 8001:2015 [206].  

Table 3.12 

The results of the sensory evaluation of the baked whipped 

flour semi-finished product 

Name 

Number 

of 

descriptor 

Characteristic 

Assessment, score 

freshly 

made 

after 6 

days of 

storage 

Appearance 

1 Homogeneity 5,0 5,0 

2 Heterogeneity 0,9 0,9 

3 Flat surface 1,5 0,5 

4 Surface irregularities 4,0 4,0 
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5 Cracks on the 

surface 

0 0 

Color 
1 Homogeneity 4,0 4,0 

2 Natural 4,5 4,0 

 

End of the table 3.12 

 

3 Saturated 1,0 0,8 

4 Inexpressive 3,5 3,0 

5 Heterogeneous, burnt 1,5 1,5 

Smell 

1 Clean 5,0 5,0 

2 Natural 5,0 5,0 

3 Expressed 4,5 4,0 

4 Abrupt 0,5 0,5 

5 Release rate 4,0 3,5 

Taste 

1 Natural 5,0 5,0 

2 Balanced 5,0 4,5 

3 Expressed 4,5 4,0 

4 
Clean, corresponds to 

the name 
5,0 4,5 

5 Extraneous aftertaste 4,0 3,5 

Sectional 

view 

1 Uniform porosity 4,5 4,0 

2 Shape retention 5,0 5,0 

3 Plasticity 3,0 4,0 

4 Springiness 0,8 0,8 

5 The presence of voids 2,0 1,5 
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6 Uneven porosity 0,5 0,5 

7 Сліди непромісу 0,5 0,8 

 

Taking into account the fact that the developed baked 

whipped flour semi-finished product is a new product on the 

modern food market and taking into account the marginal 

deviations in the functioning of subsystems A, B, B, D (Fig. 3.1) to 

ensure obtaining a product with the same level of quality, taking 

into account weighting factors with the help of experts based on the 

sensory evaluation scale, we conducted a sensory analysis [201-

206] of the general organoleptic evaluation of the semi-finished 

product freshly prepared and after storage for 6 days (Table 3.12). 

On the organoleptic evaluation profiles of freshly prepared 

(Fig. 3.11) and after 6-day storage (Fig. 3.12) baked whipped flour 

semi-finished product in the form of a fixed area, the importance 

of each indicator within a specific characteristic is visually 

emphasized, namely appearance, color, smell, taste, sectional 

view. 
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Fig. 3.11. Profiles of organoleptic assessment of freshly prepared 

baked whipped flour semi-finished product 

 

The study of the organoleptic indicators of the baked 

whipped flour semi-finished product in the process of storage at a 

temperature of +2...6 °С and an air humidity of no more than 

50% for up to 6 days in consumer containers - boxes made of 

cardboard or polymer materials, closed with lids (Fig. 3.12) 

showed that slight changes in sectional view are observed, a 

decrease in intensity and an increase in the rate of release of 

smell and taste. 
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Fig. 3.12. Profiles of the organoleptic evaluation of the baked 

whipped flour semi-finished product after storage for 6 days 

 

Usually, the manufacturer and the consumer strive to 

optimize the comprehensive indicator of the quality of the baked 

whipped flour semi-finished product, taking into account the real 

conditions (limitations) of production and consumption of products. 

At the same time, the manufacturer focuses on obtaining a higher 

profit while minimizing costs, which may be accompanied by a 

decrease in the level of quality, and the consumer needs the 

maximum level of quality at the lowest price [207]. This affects the 

weighting coefficients (Table 3.13) of the previously determined 

single quality indicators ki and the assessment of the uncertainty c of 

the value of the complex quality indicator Кq, which are reflected in 

the opinion of experts. Experts, depending on the specific situation, 
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can be a group of specialists or representatives of interested parties, 

in particular, the consumer himself. Food manufacturing processes 

must be accompanied by constant quality control at all stages of the 

technological cycle. The usefulness of the quality system function is 

based on the feedback of the control results with the corresponding 

influences (technical, technological, economic and organizational) 

on the product creation processes. 

In order to check the adequacy of the influence of optimal 

concentrations of the main recipe components [103, 104] of a 

kinetically stable foam-like system on the quantitative dependence 

and the form of the relationship of the quality coefficient from 

technological factors to determine the complex quality indicator 

(Fig. 3.13), an expert evaluation of samples of baked whipped flour 

semi-finished products in within the limits of gelatin - 2.0...5.0%; 

xanthan - 0.1...0.35%, transglutaminase enzyme -0.05...0.09% to 

ensure a kinetically stable foam system, and the kinetics of Кq were 

studied within the framework of two-parameter models. 
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Fig. 3.13. Formation of an integral indicator of the quality of the 

baked whipped flour semi-finished product 

The influence of technological factors on the quality of 

baked whipped flour semi-finished products was evaluated by 

modeling the complex coefficient of quality of the finished product 
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(Кq), which was obtained by an expert method, taking into account 

the agreement of experts. The concordance coefficient (Kendel) was 

chosen to be at least 0.95. In the case of weak agreement of expert 

assessment, the number of experts increased [208-210]. We believe 

that Кq has one local extremum within the limits of changing 

technological factors (gelatin, transglutaminase enzyme and 

xanthan). 

Modeling [208-210] established that the equations of the 

dependence of Кq (x) in the recipe of the baked whipped flour 

semi-finished products on the content of: gelatin (equation 3.1), 

xanthan gum (equation 3.2) and transglutaminase enzyme 

(equation 3.3) have the form of a second degree polynomial. 

 

Кq(х)=1,47+0,3916x1+0,0775x2+0,0875x1x2+0,4680x1
2+0,1412x2

2    (3.1) 

Кq (х) = 1,47 + 0,3916x1 - 0,3576x1x3 + 0,4680x1
2
-0,1820x3

2    
(3.2) 

Кq (х) = 1,47 + 0,0775x2 + 0,0825x2x3 + 0,1412x2
2
-0,1820x3

2   
(3.3) 

To determine the optimal values of moisture-retaining 

capacity - one of the main factors in the formation of the 

qualitative structure of the baked whipped flour semi-finished 

product and the influence of gelatin content on it, Кq was 

calculated and its dependence on the content of gelatin, 

transglutaminase enzyme and xanthan was constructed within the 

framework of two-parameter models: gelatin-enzyme TG; 

xanthan - TG enzyme; gelatin-xanthan. 
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It was established that the relative coefficient of quality of 

Кq has a maximum value for the gelatin content of 3.0%, while 

the moisture retention capacity (Fig. 3.13) is 85%, which is 

consistent with the results of modeling of the complex indicator 

of the quality of the baked whipped flour semi-finished product. 

It has been proven that Кq has a maximum value at the 

content of the transglutaminase enzyme of 0.09%, while the 

moisture retention capacity is 87% (Fig. 3.13). The obtained 

result is consistent with the data of the expert assessment 

regarding the effect of the TG enzyme on the quality of the baked 

whipped flour semi-finished product.  

It was determined that with a xanthan content of 0.2%, the 

relative coefficient of quality of KP has the maximum value, 

while the moisture retention capacity is 78.5% (Fig. 3.14). The 

obtained result is consistent with the data of the expert assessment 

regarding the influence of xanthan on the quality characteristics of 

the the baked whipped flour semi-finished product.  

3.6 Development of recommendations for the 

formation of the assortment and the use of baked whipped 

flour semi-finished product in the composition of 

confectionery products 

The combination of gelatin in the composition with 

xanthan and TG enzyme in the recipe of the semi-finished 

product gave the products uniform porosity, lightness and 
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fluffiness, ensured the preservation of taste properties during 6 

days of storage. The baked whipped flour semi-finished product 

with the replacement of egg products with gelatin as a foaming 

ingredient is a new product in the existing range of traditional 

biscuit-type products and can be used as part of confectionery 

culinary products: pastries, rolls, cakes, etc [8, 15, 94, 132]. 

The conducted studies of the nutritional value, structural-

mechanical, physico-chemical and quality indicators of the 

whipped flour semi-finished product  (subsections 3.1...3.4) 

formed the scientific basis for the development of 

recommendations for the use of the semi-finished product as part 

of confectionery products [211]. 

According to the results of a complex of experimental 

studies and based on the generalization of technological 

characteristics, it was established that the whipped flour semi-

finished product made from a dry mixture (TS U 15.5-

01566330-190:2006) can be used as a food product for the 

production of culinary products, in particular cupcakes, cakes 

and rolls ( Fig. 3.14, 3.15, 3.16). 

During technological research and testing, the recipe 

composition, production technology and range of confectionery 

products - pastries, cakes and rolls were developed, and the 

technological cards listed in the appendices (appendices E1, E2, 

E3) were approved in the established order [211]. 
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"Cherry" pastry is a light and extremely airy dessert. A 

confectionary product consisting of several sheets of baked 

whipped flour semi-finished product with layers of cream 

between the sheets (Fig. 3.14). The top of the cake is decorated 

with patterns of "Creamy" cream and fruits (cherries) (Fig. 3.14). 

 

Fig. 3.14. Technological scheme of "Cherry" pastry production 

Also, butter cream, butter custard cream, butter-chocolate 

cream, yogurt cream, protein cream, creamy cream are used for 

the layers between the cake sheets. Candied fruits, fruits 

(raspberries, strawberries, etc.) are used for decoration. 
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Cake "Chocolate miracle" is a light and extremely airy 

dessert (Fig. 3.15).  

 

 Fig. 3.15. Technological scheme of "Chocolate miracle" cake 

production 

This is a confectionery product consisting of several 

layers of baked whipped flour semi-finished product, with the 

addition of cocoa with of cream between the layers. The top of 
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the cake is decorated with patterns of cream and fruit, or 

confectionery powder (Fig. 3.15). 

Butter cream, butter custard cream, butter-chocolate 

cream, yogurt cream, protein cream, creamy cream are used 

between the cakes. 

Rolls are rolled layers of baked whipped flour semi-

finished product layered with various fillings. The thickness of 

the layer of the baked semi-finished product is 6.0...9.0 mm. 

Fruit (jam, seedless jam, canned fruit), as well as cheese, nut, 

honey, almond, poppy, or chocolate-cream fillings are used for 

fillings (Fig. 3.16). 
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Fig. 3.16. Technological scheme of "Pleasure" rolls production 

 

Chocolate glaze and powdered sugar are used to finish the 

surface. Rolls are produced in pieces with a net weight of no 

more than 500 g and by weight. The assortment of rolls is 

diverse: fruit roll, chocolate roll, roll with jam, honey roll with 

jam, roll with almond filling, roll glazed with chocolate fondant, 

roll with poppy filling, roll glazed with lemon fondant, etc. 
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According to the results of the experimental studies, it 

was established that the use of whipped flour semi-finished 

product can be offered to mass catering establishments as part of 

culinary products - confectionery products: pastries, cakes and 

rolls with new consumer properties, will allow to expand the 

assortment of confectionery products, increase the efficiency of 

the restaurant industry due to use of new functional products.  

  



 

218 

REFERENCES 

1. Тичинська А.І., Наумова М.А. Дослідження ринку 

кондитерських виробів України // Економіка харчової 

промисловості. 2018. № 1. С. 47. 

2. Розробка новітніх технологій виробів з борошна с 

заданими властивостями : монографія / О. О. Сімакова, Р. П. 

Никифоров. – Кривий Ріг : ДонНУЕТ, 2018. – 146 с. 

3. Капетула, С.М. Удосконалення технології 

бісквітних напівфабрикатів для борошняних кондитерських 

виробів : автореф. дис. ... канд. техн. наук : спец. 05.18.01 

"Технологія хлібопекарських продуктів, кондитерських 

виробів і харчових концентратів" /Капетула Сергій 

Маркіянович ; наук. кер. К. Г. Іоргачова; Одес. нац. акад. 

харч. технологій. – Одеса : ОНАХТ, 2013. – 20 с. 

4. Сучасні технології кондитерського виробництва: 

підручник / [Гайдук О. В., Герлянд Т. М., Дрозіч І. А., 

Кулалаєва Н. В., Романова Г. М.]. – К.: ІПТО НАПН 

України, 2020. – 440 с. 

5. Агафоничев В.П., ПетроваТ.І., Кругалева С.С. 

Якість сухих яєчних продуктів // Хлібопекарська і 

кондитерська промисловість України. 2008. – №9. – С. 3 – 6.  

6. Васькина И. А. Использование сухих яичных 

продуктов при производстве бисквитного полуфабриката / 



 

219 

И. А. Васькина, В. В. Дубцов, Е. A. Гужевский // Кондитер, и 

хлебопек, пр-во. 2004.–№ 12.– С. 12 – 13. 

7. Мельник Е.В. Разработка технологии мучных 

изделий профилактического назначения с использованием 

сухих яйцепродуктов: автореф. дис. канд. техн. наук: 

05.18.01. М., 2009. 27 с. 

8. Наукові підходи та практичні аспекти оптимізації 

асортименту продуктів спеціального призначення: 

Монографія /Рудавська Г.Б., Тищенко Є.В.,Притульська Н.В. 

– К.: Київ. нац. торг.-екон. ун-т, 2002. – 371 с. 

9. Сильчук, Т. Підвищення харчової цінності 

хлібобулочних виробів в закладах ресторанного 

господарства / Т. Сильчук, А. Коваленко // Здобутки, 

проблеми та перспективи розвитку готельно-ресторанного та 

туристичного бізнесу : матеріали Всеукраїнської науково-

практичної конференції, 29 – 30 жовтня. 2012 р. – К.: НУХТ, 

2012. – С. 63-65. 

10. Лісовська Т.О. Технологія бісквітного 

напівфабрикату з використанням борошна кукурудзяного 

екструдованого: Дис…канд.техн.наук. -Харків, 2018. -

200с. 

11. Евелева В.В. Новая комплексная пищевая 

добавка для повышения качества и хранимоспособности 

мучных кондитерских изделий./ В.В.Евелева, Т.М.Черпалова 



 

220 

// Материалы XII международной конференции 

«Кондитерские изделия XXI века»Москва, 25 – 27 февраля 

2019 г. Международная промышленная академия. С.122-124. 

12. Raja Mohd Hafidz, R.N., Yaakob, C.M., Amin, I., 

Noorfaizan, A. (2011),  “Chemical and functional  properties  of  

bovine  and  porcine  skin  gelatin”, International Food Research 

Journal, Vol. 18, pp. 787-791.  

13. A. E. Manbeck; C. G. Aldrich; S. Alavi; T. Zhou; R. 

A. Donadelli (2017) The effect of gelatin inclusion in high 

protein extruded pet food on kibble physical properties Animal 

Feed Science and Technology, Vol: 232, Page: 91-101. 

DOI10.1016/j.anifeedsci.2017.08.010. 

14. Пілюгіна І.С. Технологія маршмелоу з 

використанням солюбілізованих речовин і рослинних 

добавок антоціанової природи. Автореферат дис... канд.техн. 

наук. Харків: ХДУХТ, 2018. – 23 с. 

15. Сборник рецептур блюд и кулинарных  изделий: 

для  предприятий общественного питания / [авт.-сост. : А. И. 

Здобнов, В. А. Цыганенко]. – К. : Арий ; М. : ИКТЦ «Лада», 

2009. – 680 с.  

16. Аймесон А. Пищевые загустители, стабилизаторы, 

гелеобразователи / А. Аймесон (ред.-сост.). – СПб. : ИД 

«Профессия», 2012. – 408 с.  

http://doi.org/10.1016/j.anifeedsci.2017.08.010


 

221 

17. Григоренко А. М. Технологія желейних і 

збивних напівфабрикатів на основі драглеутворювачів 

білково-полісахаридної природи та їх використання в 

кондитерських виробах : дис. … канд. техн. наук : 05.18.01 / 

Григоренко А. М. – Харків, 2013. – 389 с. 

18. Филлипс Г. О. Справочник по гидроколлоидам / 

Г. О. Филлипс, П. А. Вильямс. – СПб. : ГИОРД, 2006. – 536 

с.  

19. Raja  Mohd  Hafidz,  R.N.,  Yaakob,  C.M.,  Amin,  

I.,  Noorfaizan,  A. (2011),  “Chemical and functional  properties  

of  bovine  and  porcine  skin  gelatin”, International Food 

Research Journal, Vol. 18, pp. 787-791.  

20. Nurul, A., Sarbon, N. (2015), “Effects of pH on 

functional, rheological and structural  properties  of  eel  

(Monopterus sp.) skin  gelatin  compared  to  bovine gelatin”, 

International Food Research Journal, Vol. 22(2), pp. 572-583.  

21. Huang, Tao, Tu, Zong-cai, Hui, Wang, et al. (2017), 

“Promotion of foam properties of  egg white  protein  by  subcritical  

water  pre-treatment  and  fish  scales gelatin”, Colloids and Surfaces 

A: Physicochem. Eng. Aspects, Vol. 512, pp. 171-177.  

22. Ветров В. М. Технологія молочно-білкових 

напівфабрикатів зі сколотин для виробництва 

структурованої десертної продукції : автореф. дис. … канд. 

техн. наук : 05.18.16 / В. М. Ветров. – Донецьк, 2007. – 20 с.  



 

222 

23. Бадрук В. В. Раціональне використання  

цукрозамінників  нового покоління при виробництві 

маршмелоу спеціального призначення:  автореф. дис. ... 

канд. техн. наук : 05.18.01 / Бадрук В. В. – К., 2013. – 20 с. 

24. Кияниця С. Г. Розробка раціональної технології 

цукерок з комбінованими корпусами, які формуються 

методом  коекструзії : автореф. дис. ... канд. техн. наук : 

05.18.01 / С. Г. Кияниця. – К., 2006. – 20 с.  

25. Gansbiller, Moritz; Schmid, Jochen; Sieber, Volker 

(2019) In-depth rheological characterization of genetically 

modified xanthan-variants  Carbohydrate polymers. Vol: 213, 

Page: 236-246. DOI:10.1016/j.carbpol.2019.02.055. 

26. Hossein Habibi; Kianoush Khosravi-Darani(2017) 

Effective variables on production and structure of xanthan gum 

and its food applications: A review.Biocatalysis and Agricultural 

Biotechnology, Vol: 10, Page: 130-140. 

DOI:10.1016/j.bcab.2017.02.013 

27. C.-S. Wang,N.Virgilio,P. Wood-Adams,M.-C. 

Heuzey. (2017) A mechanism for the synergistic gelation 

properties of gelatin B and xanthan gum aqueous mixtures. 

Carbohydrate Polymers, Vol: 175, Page: 484-492. 

2017.DOI:10.1016/j.carbpol.2017.08.015 

28. Jimin Guo, Liming Ge, Xinying Li, Changdao 

Mu, Defu Li.(2014) Periodate oxidation of xanthan gum and its 

http://doi.org/10.1016/j.carbpol.2019.02.055
http://doi.org/10.1016/j.bcab.2017.02.013
https://www.sciencedirect.com/science/article/abs/pii/S0144861717308822#!
https://www.sciencedirect.com/science/article/abs/pii/S0144861717308822#!
https://www.sciencedirect.com/science/article/abs/pii/S0144861717308822#!
https://www.sciencedirect.com/science/article/abs/pii/S0144861717308822#!
http://doi.org/10.1016/j.carbpol.2017.08.015


 

223 

crosslinking effects on gelatin-based edible films. 

FoodHydrocolloids,Vol. 39,Pages 243-250. 

DOI:10.1016/j.foodhyd.2014.01.026. 

29. Jingwen Cai, Jie Hong Chiang, Marilyn Yi Pei 

Tan, Lin Kiat Saw, Mann Na Ngan-Loong (2016) 

Physicochemical properties of hydrothermally treated glutinous 

rice flour and xanthan gum mixture and its application in gluten-

free noodles. Journal of Food Engineering, Volume 186, October 

2016, Pages 1-9/ DOI:10.1016/j.jfoodeng.2016.03.033. 

30. M. A. S. P. Nur Hazirah, M. I. N. Isa, N. M. Sarbon 

(2016) Effect of xanthan gum on the physical and mechanical 

properties of gelatin-carboxymethyl cellulose film blends. 

Food Packaging and Shelf Life,  Volume 9,  Pages 55-63. 

DOI:10.1016/j.fpsl.2016.05.008. 

31. Filiz Altay, Sundaram Gunasekaran (2013) Gelling 

properties of gelatin–xanthan gum systems with high levels of 

co-solutes. Journalof Food Engineering, Volume 118, Issue 3,  

Pages 289-295. DOI:10.1016/j.jfoodeng.2013.04.018 

32. Veljko Krstonošić; Maja Milanović; Ljubica Dokić  

(2019) Application of different techniques in the determination 

of xanthan gum-SDS and xanthan gum-Tween 80 interaction. 

Food HydrocolloidsVolume 87,  Pages 108-118. 

DOI:10.1016/j.foodhyd.2018.07.040 

http://doi.org/10.1016/j.foodhyd.2014.01.026
http://doi.org/10.1016/j.jfoodeng.2016.03.033
http://doi.org/10.1016/j.fpsl.2016.05.008
http://doi.org/10.1016/j.jfoodeng.2013.04.018
https://www.sciencedirect.com/science/journal/0268005X
https://www.sciencedirect.com/science/journal/0268005X
http://doi.org/10.1016/j.foodhyd.2018.07.040


 

224 

33. Ерасов В. С. Стабильность и реологические 

свойства водных многокомпонентных пен. Автореф. дис... 

канд.техн. наук. – М., 2019. – 26с. 

34. Mohsen Dabestani; Samira Yeganehzad (2019) 

Effect of Persian gum and Xanthan gum on Foaming Properties 

and Stability of Pasteurized Fresh Egg White Foam Food 

HydrocolloidsVolume 87,  Pages 550-

560.DOI:10.1016/j.foodhyd.2018.08.030. 

35. A. Noorlaila; H. Nor Hasanah; R. Asmeda; A. 

Yusoff (2018) The effects of xanthan gum and 

hydroxypropylmethylcellulose on physical properties of sponge 

cakes Journal of the Saudi Society of Agricultural Sciences, 

DOI:10.1016/j.jssas.2018.08.001. 

36. Agyare K. К. Emulsifying and foaming properties of 

transglutaminase-treated wheat gluten hydrolysate as influenced 

by pH, temperature and salt/ Kingsley K. Agyare, Kwaku Addo, 

Youling L. Xiong // Food Hydrocolloids. – 2009. – Vol. 23. – 

Р.72–81.  

37. Motoki  M. Transgluatminase  and  its  use  infood  

processing/ M.Motoki, K.Seguro // Trends in Food Science and 

Technology. – 1998. –Vol. 9. –204–210 р.  

38. Folk J. E. The e-(g-glutamyl) lysine cross-link 

andthe catalytic role of transglutaminase / J. E. Folk, J. S. 

http://doi.org/10.1016/j.foodhyd.2018.08.030
http://doi.org/10.1016/j.jssas.2018.08.001


 

225 

Finlayson // Advances in Protein Chemistry. – 1977. – Vol. 31. – 

Р. 1–133.  

39. Nonaka M. Polymerization of several proteinsby 

Ca2+- independent transglutaminase derived from 

microorganisms/ M. Nonaka, H. Tanaka, A. Okiyama, M. 

Motoki, H. Ando, K. Umeda, A. Matsuura // Agricultural and 

Biological Chemistry. – 1989. –Vol. 53. – Р. 2619–2623.  

40. Min Yi Han.Microbial Transglutaminase Catalyzed 

the Cross-Linking of Myofibrillar/Soy Protein Isolate  Mixtures 

[Електронний  ресурс]  Min  Yi  Han, Hai Zhen  Zu, Xing  Lian  

Xu, Guang  Hong  Zhou  //  Journal  of  Food  Processing  and 

Preservation (Impact  Factor:  0.45).  09/2014;  DOI: 

10.1111/jfpp.12316  //  Режим доступу: 

http://www.researchgate.net/publication/265172050_Microbial_ 

Transglutaminase_Catalyzed_the_Cross-

Linking_of_MyofibrillarSoy_ Protein_ Isolate_Mixtures/ – Загл. 

зекрану 

41. ACTIVA® Transglutaminase. Substrate Specificity 

(food proteins) [Електронний ресурс]/Аjinomoto. 2014.– 

Режим доступу: 

http://www.ajinomoto.de/cms/front_content.php?idcat=183 

42. Koksel V. Effects of transglutaminase enzyme on 

fundamental rheological properties of sound and bug damaged 

http://www.researchgate.net/publication/265172050_Microbial_%20Transglutaminase_Catalyzed_the_Cross-Linking_of_MyofibrillarSoy_%20Protein_%20Isolate_Mixtures/
http://www.researchgate.net/publication/265172050_Microbial_%20Transglutaminase_Catalyzed_the_Cross-Linking_of_MyofibrillarSoy_%20Protein_%20Isolate_Mixtures/
http://www.researchgate.net/publication/265172050_Microbial_%20Transglutaminase_Catalyzed_the_Cross-Linking_of_MyofibrillarSoy_%20Protein_%20Isolate_Mixtures/


 

226 

wheat flour dough / V. Koksel, P. Sivri, D. Steffe // Cereal 

Chemistry. – 2001. – Vol. 78. – Р. 26–30.  

43. Kuraishi C.Transglutaminase: Its utilization in the 

food industry/ C. Kuraishi, K. Yamazaki, Y. Susa // Food Rev. 

Int. – 2001. – Vol.17. – Р. 221–246. 

44. Tailoring physical properties of transglutaminase-

modified gelatin films by varying drying temperature / Fei Liu, 

Hamid Majeed, John Antoniou and oth. // Food Hydrocolloids. - 

2016, Vol. 58, P. 20-28 

45. Science and Technology for New Culinary Techniques 

/ Jorge Ruiz , Julia Calvarro , José Sánchez del Pulgar and oth. // 

Journal of Culinary Science & Technology. – 2013, Vol. 11, Issue 1: 

Creativity and Innovation in Haute Cuisine, P. 66-79 

46. Modification of gelatin functionality for culinary 

applications by using transglutaminase / Julia Calvarro Trinidad 

Perez-PalaciosJorge Ruiz // International Journal of Gastronomy 

and Food Science. – 2016, Vol. 5–6, P. 27-32. 

47. Лобачова Н. Л. Удосконалення технології 

безглютенових хлібо-булочних виробів : монографія / Н. Л. 

Лобачова. – Суми: СНАУ, 2015. – 214 с. 

48. . Капрельянц Л. В. Структуроутворення у 

розчинах желатину під дією ферменту трансглутамінази / Л. 

В. Капрельянц, Т. В. Шпирко, А. А. Зинов’єв, О. В. Шалигін // 

Харчова наука і технологія. – 2010. – № 4. – С. 29-31. 



 

227 

49. Shaabani S., Yarmand M. S., Kiani H., Emam-

Djomeh Z. (2018). The effect of chickpea protein isolate in 

combination with transglutaminase and xanthan on the physical 

and rheological characteristics of gluten free muffins and batter 

based on millet flour. Food Science and Technology, 90, 362-

372. DOI:10.1016/j.lwt.2017.12.023. 

50. Cristina Marcoa, Cristina M. Rosell (2008) Effect of 

different protein isolates and transglutaminase on rice flour 

properties. Journal of Food Engineering,Vol.84, Issue 1,  Pages 

132-139. DOI:10.1016/j.jfoodeng.2007.05.003. 

51. Шаніна О.М. Вологоутримувальна здатність 

борошняного тіста з додаванням ферменту 

трансглютаміназа. // О.М. Шаніна, Н.Л.Лобачова, В.О.  

Звєрєв. ОНАХТ. Наукові праці. 2014. Випуск 46. Том 1. –

С.153–157. 

52. Beck M.,  Jekle M.,  Selmair P. L.,  Koehler P.,  

Becker T. (2011).Rheological properties and baking performance 

of rye dough as affected by 

transglutaminase.JournalofCerealScience, 54, Issue 1,29-36. 

DOI:10.1016/j.jcs.2011.01.012. 

53. Баль–Прилипко, Л. Эффективность катализа 

образования изопептидных связей препаратами 

трансглутаминазы / Л. Баль–Прилипко,  А. Виннов, Б. 

http://doi.org/10.1016/j.lwt.2017.12.023
http://doi.org/10.1016/j.jfoodeng.2007.05.003
https://www.sciencedirect.com/science/journal/07335210
http://doi.org/10.1016/j.jcs.2011.01.012


 

228 

Леонова, А. Гармаш, Р. Александров // Продовольча 

індустрія АПК. – 2014. – № 1. – С. 6-10. 

54. Fei Liu, Hamid Majeed, John Antoniou, Yue 

Li, Fang Zhong (2016) Tailoring physical properties of 

transglutaminase-modified gelatin films by varying drying 

temperature. Food Hydrocolloids, Volume 58, Pages 20-28. 

DOI:10.1016/j.foodhyd.2016.01.026 

55. Wang, C.-S., Virgilio, N., Wood-Adams, P., 

Heuzey, M.-C. (2017). A mechanism for the synergistic gelation 

properties of gelatin B and xanthan gum aqueous mixtures. 

Carbohydrate Polymers, 175, 484–492. doi: 

https://doi.org/10.1016/j.carbpol.2017.08.015  

56. Altay, F., Gunasekaran, S. (2013). Gelling 

properties of gelatin–xanthan gum systems with high levels of 

co-solutes. Journal of Food Engineering, 118 (3), 289–295. doi: 

https://doi.org/10.1016/j.jfoodeng.2013.04.018  

57. Liu, F., Majeed, H., Antoniou, J., Li, Y., Ma, Y., 

Yokoyama, W. et. al. (2016). Tailoring physical properties of 

transglutaminase-modified gelatin films by varying drying 

temperature. Food Hydrocolloids, 58, 20–28. doi: 

https://doi.org/10.1016/j.foodhyd.2016.01.026 

58. PĂTRAŞCU L., APRODU I., VASILEAN I., 

BANU I. (2017) Effect of transglutaminase and neutrase on the 

http://doi.org/10.1016/j.foodhyd.2016.01.026
https://doi.org/10.1016/j.foodhyd.2016.01.026


 

229 

properties of protein enriched rice flour. Animal Science. Vol. 

LX,. P.291-299. 

59. Nitcheu N., P. H. Effect of transglutaminase and 

cyclodextrinase on the rheological and shelf-life characteristics 

of oat bread. Thesis presented in partial fulfilment of the 

requirements for the degree of Master of Technology (Food 

Technology) Cape Peninsula University of Technology.– 2014, 

184 р. 

60. Шаніна О. М. Вплив ферменту трансглютаміназа 

на властивості білків борошна/ О. М. Шаніна, Н. Л. 

Лобачова, В. О. Звєрєв// Восточно-Европейский журнал 

передовых технологий, 5/11 ( 71 ) 2014. С.28-33 

61. Truong, V.-D. Cross-Linking and Rheological 

Changes of Whey Proteins  Treated with Microbial 

Transglutaminase [Text] / V.-D. Truong, D. A. Clare, G. L. 

Catignani, H. E. Swaisgood // Journal of Agricultural and Food 

Chemistry. – 2004. – Vol. 52, № 5. – P. 1170–1176. 

doi:10.1021/jf034397c. 

62. Цукор білий. Технічні умови . ДСТУ 4623-2006 –

Держспоживстандарт України К., 2006. –13 с 

63. ДСТУ 7525:2014 «Вода питна. Вимоги та методи 

контролювання якості». Держспоживстандарт України К., 

2014 



 

230 

64. ДСТУ 46.004:99. Борошно пшеничне. Технічні 

умови. // Термін дії встановлено з 15.08.1999. Київ, 

Держспоживстандарт України, 1999. 10 с. 

65. ДСТУ 1009:2005. Цукор ванільний Технічні 

умови.ДСТУ 1009:2005– Держспоживстандарт України К., 

2006. –12 с. 

66. ДСТУ 4619: 2006 Вироби кондитерські. Правила 

прийманняК., 2006. –12 с 

67. ДСТУ 5059:2008 Вироби кондитерські. Методи 

визначання цукрів. Держспоживстандарт України К., 2008. –

14 с. 

68. Бегеулов М. Хлебопекарные свойства 

пшеничной муки // Хлебопродукты. 2003. № 4. С. 22-23. 

69. Дробот В.И., Сачук Н.И., Чагаров А.М. 

Улучшение качества муки со слабой клейковиной на 

мукомольных заводах // Хранение и переработка зерна. 2001. 

№ 3(21). С. 49-51. 

70. Концентрати харчові. Методи визначання 

органолептичних показників, готовності концентратів до 

вживання та оцінювання дисперсності суспензії:  

ДСТУ7662:2014  К., 2009. –13 с. 

71. Концентрати харчові методи визначання вологи :  

ДСТУ8004:2015– К., 2015. –13 с. 



 

231 

72. Борошно пшеничне. Визначення вмісту сирої 

клейковини механічними засобами: ДСТУ ISO 21415-

2:2009– К., 2009. –13 с. 

73. ДСТУ 46.004:99. Борошно пшеничне. Вимоги до 

якості пшеничного борошна// Термін дії встановлено з 

15.08.1999. Київ, Держспоживстандарт України, 1999. 10 с. 

74. ДСТУ 3698-98 (ГОСТ 13496.12-98) «Комбікорми 

і комбікормова сировина. Метод визначення загальної 

кислотності. (Комбикорма и комбикормовое сырье. Метод 

определения общей кислотности)» 

75. Вироби кондитерські. Методи визначання 

масових часток вологи та сухих речовин : ДСТУ 4910:2008 – 

К., 2008. –13 с.  

76. ДСТУ 8029:2015 Рыба и рыбные продукты. 

Методы определения влаги. К., 2015. –12 с. 

77. Пенетрометр ПМДП для мясных и других 

продуктов. Техническое описание инструкция по эксплуатации.- 

М.: НИИ тепловых процессов, 1991.-11 с.  

78. Пирогов А.Н. Исследование инвариантности 

метода внедрения конуса при определении предельного 

напряжения сдвига /А.Н.Пирогов, Д.В.Доля  //Хранение и 

переработка сельхозсырья. - 2002. - №10. - С.17-19.  

79. Лурье И. С., Скокан Л. Ю., Цитович А. П. 

Технохимический и микробиологический контроль в 



 

232 

кондитерском производстве: справочник.  М. : Колосc, 2003. 

416 с.  

80. Дробот В. І., Арсеньєва Л. Ю., Білик О. А. та ін.  

Лабораторний практикум  з технології  хлібопекарського та 

макаронного виробництв: навч. посіб.; за ред. В. І. Дробот. 

Київ: Центр навч. літ-ри, 2006. 341 с. 

81. Барабанова, Е. Н. и др. Справочник товароведа 

продовольственных товаров. – Москва.: Экономика, 2004. –

319 с. 

82. Рео–Вискозиметр по Хепплеру  Техническое 

описание, способ употребления и возможности применения. 

– VEBMLWPRUFGERATE–WERKMEDINGEN/DRESDEN: 

1983. - 22 с. 

83. Лурье И.С., Скокан Л.Е., Цитович А.П. 

Технохимический и микробиологический контроль в 

кондитерском производстве: Справочник. – М.: Колос, 2003. 

416 с. 

84. Перцевой Ф.В. Разработка технологии получения 

икры белковой красной: Дис…канд. тех. наук.  М.: 1983, 173 с. 

85. Касьянова Н.О. Вплив стабілізаторів структури 

на перерозподіл форм звязку води в сметанних десертах/ 

Н.О. Касьянова, Т.А.Скорченко / //Молочна пром-сть.- 2005. 

- №2(17). – С.34-36.  



 

233 

86. Остриков A.Н. Исследование гороха с белковой 

добавкой методом дифференциально-термического анализа / 

A.Н. Остриков, И.В. Кузнецова, В.Н. Василенко // Известия 

ВУЗОВ Пищевая технология. - №2. -2003.- С. 94-96 

87. Остриков А.Н. Исследование форм связи влаги в 

топинамбуре методом дифференциально-термического анализа / 

А.Н.Остриков, И.В.Кузнецова, И.А.Зуев //Хранение и 

переработка сельхозсырья. - 2004. -  №7. - С. 33-35. 

88. Ефременко В.И. Изучение полисахаридных 

комплексов методом инфракрасной спектроскопии / В.И. 

Ефременко, Е.П. Ефимцева // Антибиотики. – 1969, № 3. – С. 

470–477.  

89. Patent 3263484 United States, МПК7 G 01 N 25/20. 

Differential microcalorimeter / E. S. Watson et al; заявитель и 

патентообладатель Perkin-Elmer, US.. - заявл. 04.04.1962; 

опубл. 021.08.1966. 4. Patent 4848921 United States, МПК7 G 

01 N 25/00. Apparatus and method for power compensation in a 

differential scanning calorimeter / Wolfgang Kunze; заявитель 

ипатенто обладатель Bodenseewerk PerkinElmer & Co., 

GmbH. - заявл. 09.22.1986; опубл. 07.18.1989 

90. Жарский, И. М. Планирование и организация 

эксперимента: учеб. пособие / И. М. Жарский, Б. А. Каледин, 

И. Ф. Кузьмицкий. – Минск: БГТУ, 2003. – 184 c.  



 

234 

91. Адлер Ю.П., Маркова Е.В. Планирование 

эксперимента при поиске оптимальных условий.- М.: Наука, 

1982. -284 с. 

92. Пинчук С.И. Организация эксперимента при 

моделировании и оптимизации технических систем. / С.И. 

Пинчук / Учебное пособие. –Днепропетровск: Издательская 

организация "Дива", 2008. – с. 248. 

93. ДСТУ 3946:2018 Система розроблення і 

поставлення продукції на виробництво. Продукція харчова. 

Настанови щодо розроблення і поставлення на виробництво 

нових та новітніх харчових продуктів. Держспоживстандарт 

України К., 2018. –14 с. 

94. Сборник рецептур мучных кондитерских и 

булочных изделий для предприятий общественного питания 

(2017). СПб.: Троицкий мост, 194. 

95. Концентрати харчові. Методи визначання 

органолептичних показників, готовності концентратів до 

вживання та оцінювання дисперсності суспензії: ДСТУ 

7662:2014– К., 2014. –13 с 

96. Вироби кондитерські. Методи визначення 

органолептичних показників якості, розмірів, маси нетто і 

складових частин: ДСТУ 4683:2006– К., 2006. –13 с 



 

235 

97. ДСТУ 7045:2009 Вироби хлібобулочні. Методи 

визначання фізико-хімічних показників. Зі зміною та 

поправкою: ДСТУ 7045:2009 – К., 2009. –18 с. 

98. ДСТУ 5023:2008 Вироби кондитерські 

борошняні. Метод визначання здатності до намокання: 

ДСТУ 5023:2008 – К., 2008. –16 с 

99. ДСТУ 7169:2010 Корми, комбікорми, 

комбікормова сировина. Методи визначання вмісту азоту і 

сирого протеїну: ДСТУ 7169:2010 – К., 2010. –18 с. 

100. Шеховцева Н.Н. Прибор для автоматического 

определения белка в молоке методом Къельдаля /Н.Н. 

Шеховцева, Н.И. Перрасе, А.Ю.Бер, и др.. // Молочная  пром-

сть. - 1982. -№5. - С.9 - 10.  

101. ДСТУ ISO 21415-1:2009 Пшениця і пшеничне 

борошно. Вміст клейковини. Частина 1. Визначання сирої 

клейковини ручним способом (ISO 21415-1:2006, IDT). 

102. Сорочан О. О. Методи аналізу амінокислот : 

навч.-метод. посіб. / О. О. Сорочан, Н. І. Штеменко. – Д. : 

РВВ ДНУ, 2005. – 60 с. 

103. Химический состав пищевых продуктов. Кн. 2: 

Справочные таблицы содержания аминокислот, витаминов, 

макро- и микроэлементов, органических кислот и углеводов 

/ (Под ред. проф., д-ра техн. наук Н.М. Скурихина и проф. д-



 

236 

ра мед.наук Волгарева М.Н. -2-е изд., перераб. и доп. - М.: 

Агропромиздат, 1987. – 360с. 

104. Покровский, А.А. О биологической и пищевой 

ценности продуктов питания  / Покровский А.А. //Вопросы 

питания. –1975. – № 3. – С. 25-29.  

105. Липатов Н.Н. Усовершенствованный прибор и 

методика для  определения переваримости белков in vitro / 

Липатов Н.Н., Юдина С.Б., Лисицин А.Б. // Вопросы 

питания. – 1994. – № 4 – С. 43-44.  

106. Чернова Е.В. Новый метод оценки 

биологической ценности белков кулинарно обработанных 

круп / Чернова  Е.В. //Известия  вузов.  Пищевая технология. 

– 2001. – № 1 – С. 11-13.   

107. ДСТУ 7617:2014. Продукти харчові. Метод 

визначення засвоюваності білка. – [Чинний від 2015–07–01]. 

– К.: Мінекономрозвитку України, 2015. – 8 с.   

108. Шталь E. X. Хроматография в тонких слоях. - М.: 

Мир, 1985. - 508 с.  

109. Bligh E.J., Dyer W.I. A rapid method of total lipid 

extraction and purification. //Canadian journal of biochemistry 

and physiology. - 1959.- V.37. - №  8. -P.911-917. 

110. Скурихин И М. Руководство по методам анализа 

качества и безопасности пищевых продуктов / под ред. И.М. 

Скурихина, В.А. Тутельяна. Москва, 1998. 380 с. 



 

237 

111. ДСТУ 8446:2015Продукти харчові. Методи 

визначення кількості мезофільних аеробних та 

факультативно-анаеробних мікроорганізмів. – К.: 

Мінекономрозвитку України, 2015. – 12 с.  

112. ДСТУ 30518-97 Продукты пищевые. Метод 

выявления и определения количества бактерий группы 

кишечных палочек (колиформных бактерий). – Минск: 

Міждержавний технічний комітет зі стандартизації МТК 93 

«Продукти переробки плодів і овочів», 2001. – 5 с 

113. ДСТУ EN 12824-2004 Мікробіологія харчових 

продуктів і кормів для тварин Горизонтальний метод 

виявляння Salmonella (EN 12824:1997, ЮТ). 

Держспоживстандарт України К., 2005. –12 с. 

114. ДСТУ ISO 7954:2006. Мікробіологія харчових 

продуктів і кормів для тварин. Загальні настанови з 

підрахунку дріжджів і мікроскопічних грибів. Техніка 

підрахування колоній, культивованих за температури 25°С 

(ISO  7954:1987 IDT). Держспоживстандарт України К., 

2007. –10 с 

115. Продукти харчові. Методи відбирання проб для 

мікробіологічних аналізів : ДСТУ 8051:2015 – К., 2015 –10 с 

116. Продукти харчові. Готування проб для 

мікробіологічних аналізів: ДСТУ 7963:2015 – К., 2015 –12 с 



 

238 

117. .Продукти харчові. Методи культивування 

мікроорганізмів: ДСТУ 8535:2015 – К., 2015 –13 с 

118. Продукти харчові. Методи визначення кількості 

мезофільних аеробних та факультативно-анаеробних 

мікроорганізмів: ДСТУ 8446:2015  – К., 2015 –10 с 

119. Продукти харчові. Метод визначення дріжджів і 

плісеневих грибів : ДСТУ 8447:2015 – К., 2015 –13 с 

120. Мікробіологія харчових продуктів і кормів для 

тварин. Горизонтальний метод виявляння Salmonella: ДСТУ 

EN 12824:2004 – К., 2004 –12 с 

121. Продукты пищевые. Методы выявления и 

определения количества бактерий вида Escherichia coli 

(ГОСТ 30726-2001, IDT): ДСТУ ГОСТ 30726-2002 – К., 2002 

–11 с 

122. Продукти харчові. Методи виявлення та 

визначення кількості бактерій групи кишкових паличок 

(коліформних бактерій): ДСТУ ГОСТ 30518-97 – К., 2001 –

13 с 

123. МР 4.4.4-108-2004. Методичні рекомендації. 

Періодичність контролю продовольчої сировини та харчових 

продуктів за показниками безпеки. К., 2004 –22 с. 

124. ДСТУ3768-2010Пшениця. Визначення вмісту 

токсичних елементів. К., 2010 –12 с. 



 

239 

125. Методичні вказівки. Визначення вмісту ртуті в 

об'єктах виробничого, навколишнього середовища і 

біологічних матеріалах. Затверджені наказом МОЗ України 

10.06.2005 №263. 

126. Державні гігієнічні нормативи. "Допустимі рівні 

вмісту радіонуклідів Cs 137 і Sr 90 у продуктах харчування 

та питній воді" Затверджені наказом МОЗ України 

03.05.2006  № 256. 

127. ДСанПіН 8.8.1.2.3.4-000-2001. Допустимі дози, 

концентрації, кількості та рівні вмісту пестицидів у 

сільськогосподарській сировині, харчових продуктах, повітрі 

робочої зони, атмосферному повітрі, воді водоймищ, грунті. 

Затверджені наказом Постановою Головного державного 

санітарного лікаря України 20.09.2001 №137. 

128. .Комаров В.И. Методические основы повышения 

эффективности производства / В.И. Комаров, С.П.Андреев // 

Пищевая пром-сть. - 2001. -№7.- С. 24-25. 

129. Джонсон Н. Статистика и планирование 

эксперимента в технике и науке /Н. Джонсон, Ф. Лион / Пер. 

с англ. - М.: Мир, 1981. – 520 с 

130. Боровиков В. Statistica. Искусство анализа 

данных на компьютере. 2-е изд. – СПб.: Питер, 2003. – 688 с. 

131. Умнов А.Е. Методы математического 

моделирования: Учебное пособие. – М.: МФТИ, 2012. 295 с 



 

240 

132. Стабников, В.Н. Общая технология пищевых 

продуктов / В. Н. Стабников, Н.В. Остапчук. – К. : [б. и.], 

1980. – 303 с.  

133.  Остапчук, Н.В. Основы математического 

моделирования процессов пищевых производств / Н.В. 

Остапчук. – 2-е изд., перераб. и доп. – К. : Выща шк., 1991. – 

366 с. 

134. Использование гидроколлоидов [Электронный 

ресурс]. – Режим доступа : http://www.alma-

veko.com.ua/content/ispolzovanie-gidrokolloidov 

135. Williams, P.A., Phillips, G.O. (2009), 

“Introduction to food hydrocolloids”, Handbook of 

hydrocolloids. Second edition, Woodhead Publishing Limited, p. 

12. 

136. Sworn, G. (2009), “Xanthan gum”, Handbook of 

hydrocolloids. Second edition, Woodhead Publishing Limited, 

pp. 187-202. 

137. Віннікова Л. Г. Дослідження реологічних 

властивостей комплексів гідроколоїдів в якості плівко-

утворюючих покриттів/ Л. Г. Віннікова, А. В. Кишеня, К. 

В.Пронькіна //Технологический аудит и резервы 

производства — № 4/4(30), 2016. –С.52-56. 

http://www.alma-veko.com.ua/content/ispolzovanie-gidrokolloidov
http://www.alma-veko.com.ua/content/ispolzovanie-gidrokolloidov


 

241 

138.  Бахмач В.О. Дослідження реологічних 

властивостей водних розчинів камеді ксантану/В.О. Бахмач 

//Харчова промисловість № 17, 2015.–С.51-56. 

139. Деркач С.Р. Реология пищевых эмульсий / С.Р. 

Деркач, К.В. Зотова // Вестник МГТУ. – 2012. – Т.15, №1. – 

С.84-95. 

140. Ауэрман Л. Я. Технология хлебопекарного 

производства: учебник / под ред. Л. И. Пучковой. СПб.: 

Профессия, 2003. 253 с 

141. Шаніна О.М. Дослідження впливу транс-

глютаміназа та білкових добавок на вологоутримувальну 

здатність безглютенового борошняного тіста / О.М. Шаніна, 

Н.Л.Лобачова // Вісник ХНТУСГ ім. П. Василенка. Сучасні 

напрямки технології та механізації процесів переробних і 

харчових виробництв, 2014. Вип. 152. С. 243—249.  

142. Шаніна О.М. Поліпшення кулінарних достоїнств 

макаронних виробів із застосуванням ферменту 

трансглютаміназа /О.М.Шаніна, В.О.Звєрєв, А.Т.Теймурова // 

Науковi працi ОНАХТ, 2013. Вип. 44, Т. 1, – С. 184-188. 

143. Transglutaminases. Multiple Functional Modifiers 

and Targets for New Drug Discovery / Kiyotaka Hitomi, Soichi 

Kojima, Laszlo Fesus // Springer Tokyo Heidelberg New York 

Dordrecht London, Springer Japan, 2015. – 392 P. 



 

242 

144. The technology of food products on the base of 

gelatinizers with qualitative modified functional properties: The 

monograph / F.V. Pertsevoy [et al.].; edited by F.V. Pertsevoy; 

Kharkiv State University of Food Technology and Trade.- KH.: 

KSUFT, 2012.- 285 p. 

145.  Миронов Д. А. Дослідження інфрачервоних 

спектрів екстрактів з плодів шипшини, обліпихи та калини / 

Д. А. Миронов // Восточно-Европейский журнал передових 

технологий. – 2014. № 2/12 (68). – С. 51-55. 

146. Гасанова А. Е. Структура молекулярних з’єднань 

бісквітного тіста з еламіном та стевіозидом / А. Е. Гасанова, О. 

О. Cоколовська // Молодий вчений. - 2016. - № 12.1. - С. 30-33. - 

Режим доступу: http://nbuv.gov.ua/UJRN/molv_2016_12. 

147. Тарасевич Б.Н. ИК спектры основных классов 

органических соединений. Справочные материалы. М., Изд-

во МГУ, 2012, 55 с. 

http://www.chem.msu.su/rus/teaching/tarasevich/Tarasevich_IR_

tables_29-02-2012.pdf 

148. Ахмедов О.Р. Биологически активные 

соединения на основе модифицированной ксантановой 

камеди / О.Р. Ахмедов, Х.А. Сохибназарова, Ш.А. 

Шомуратов // Химия растительного сырья.  2017, 3, С. 

227231. DOI: 10.14258/jcprm.2017031729 

http://nbuv.gov.ua/UJRN/molv_2016_12
http://www.chem.msu.su/rus/teaching/tarasevich/Tarasevich_IR_tables_29-02-2012.pdf
http://www.chem.msu.su/rus/teaching/tarasevich/Tarasevich_IR_tables_29-02-2012.pdf
doi:%2010.14258/jcprm.2017031729


 

243 

149. Свойства водных растворов карбоксиметил-

целлюлозы с добавками наночастиц и композиционных 

пленок на их основе / А.М. Бочек, Н.М. Забивалова, В.Е. 

Юдин и др. // Высокомолекулярные соединения, Серия А, 

2011, том 53, №12, С. 20852093. 

http://naukarus.com/svoystva-vodnyh-rastvorov-

karboksimetiltsellyulozy-s-dobavkami-nanochastits-i-

kompozitsionnyh-plenok-na-ih-osnove 

150. GilaniS.L. Kinetic models for Xanthan gum 

production using Xanthomonas campestris from molasses / S.L. 

Gilani, Najafpour G. D., Heydarzaden H. D., H. Zare // Chemical 

industry & Chemical Engineering Quarterly, 2011, 17 (2), Pp. 

179187. http://www.doiserbia.nb.rs/img/doi/1451-

9372/2011/1451-93721100002G.pdf 

151. Гашевская А.С. Определение нейтральных 

сахаров и глюкуроновой кислоты в составе микробного 

полисахарида ксантана / А.С. Гашевская // Advancesincurrent 

Natural sciences. Chemicalscience (02.00.00), №4, 2017, P. 

1218.  : https://www.natural-sciences.ru/pdf/2017/2017_4.pdf 

152. Application of infrared spectroscopy for quantitative 

analysis of new food emulsifiers. / Murlykina N. V., O. Upatova, 

Yancheva M., and oth. // Ukrainian Food Journal. – 2015, Vol. 4, 

Issue 2,P. 299-

http://naukarus.com/svoystva-vodnyh-rastvorov-karboksimetiltsellyulozy-s-dobavkami-nanochastits-i-kompozitsionnyh-plenok-na-ih-osnove
http://naukarus.com/svoystva-vodnyh-rastvorov-karboksimetiltsellyulozy-s-dobavkami-nanochastits-i-kompozitsionnyh-plenok-na-ih-osnove
http://naukarus.com/svoystva-vodnyh-rastvorov-karboksimetiltsellyulozy-s-dobavkami-nanochastits-i-kompozitsionnyh-plenok-na-ih-osnove
http://www.doiserbia.nb.rs/img/doi/1451-9372/2011/1451-93721100002G.pdf
http://www.doiserbia.nb.rs/img/doi/1451-9372/2011/1451-93721100002G.pdf
https://www.natural-sciences.ru/pdf/2017/2017_4.pdf


 

244 

310.http://ufj.ho.ua/Archiv/UKRAINIAN%20FOOD%20JOURN

AL%202015%20V.4%20Is.2.pdf 

153. Перцевой М. Ф. Вивчення ІЧ-спектрів сухих 

плівок модельних систем на основі желатину / М.Ф. 

Перцевой, П.В. Гурський, Т.О. Кузнецова // Прогресивні 

техніка та технології харчових виробництв ресторанного 

господарства і торгівлі. - 2013. - Вип. 1(1). - С. 302-310. - 

Режим доступу: http://nbuv.gov.ua/UJRN/Pt_2013_1(1)__45. 

154. Ersilia Alexa, Anca Dragomirescu, Georgeta Pop, 

Cгlin Jianu and Dan Dragoє. (2009), The use of FT-IR 

spectroscopy in the identification of vegetable oils adulteration, 

Journal of Food Agriculture &amp; Environment, 7(2), pp. 20-

24. 

155. Филлипс Г. О. Справочник по гидроколлоидам / 

Г.О.  Филлипс, П.А. Вильямс. – СПб. : ГИОРД, 2006. – 536 с.  

156. Schrieber, R., Gareis, Dr. Herbert (2007), Gelatine 

Handbook: Theory and Industrial Practice, Wiley-VCH Verlag 

GmbH & Co. KGaA,. Weinheim, 347 p. 

157. Benjakul S., Kittiphattanabawon Ph. (2019). 

Gelatin. Encyclopedia of Food Chemistry, 121-127. 

DOI:10.1016/b978-0-08-100596-5.21588-6. 

158. Просеков А.Ю. Влияние различных 

технологических факторов на качество пенообразных 

http://ufj.ho.ua/Archiv/UKRAINIAN%20FOOD%20JOURNAL%202015%20V.4%20Is.2.pdf
http://ufj.ho.ua/Archiv/UKRAINIAN%20FOOD%20JOURNAL%202015%20V.4%20Is.2.pdf
http://doi.org/10.1016/b978-0-08-100596-5.21588-6


 

245 

пищевых масс / А.Ю. Просеков // Хранение и переработка 

сельхозсырья. – 2001. – № 10. – С. 15–17. 5.  

159. Просеков А.Ю. Устойчивость пенообразных 

масс / А.Ю. Просеков // Хранение и переработка 

сельхозсырья. – 2001. – № 7. – С. 40–45. 

160. Исследование грибов методом 

дифференциально-термического анализа / А.Н.Остриков, 

И.В Кузнецов, С.А.Шевцов // Вестник ОГУ выпуск 5 

Технические науки. – Оренбург: ОГУ. – 2005. – С.43–146. 

161. Дослідження впливу агару на процес дегідратації 

пасти закусочної за допомогою диференціальної 

термогравіметрії / П.В.Гурський, Ф.В Перцевий., Д.О. Бідюк 

// Вісник ХНТУСГ. Випуск 119. Сучасні напрямки технології 

та механізації процесів переробних і харчових виробн. – 

Харків: ХНТУСГ. – 2011 – С.179–186. 

162. Roozendaal H., Abu-hardan M., Frazier R.A. 

(2012). Thermogravimetric analysis of water release from wheat 

flour and wheat bran suspensions. Journal of Food 

Engineering,111, 606-611. DOI:10.1016/j.jfoodeng.2012.03.009. 

163. Kumar M.,  Sabbarwal Sh.,  Mishra P. K.,  

Upadhyay S. N. (2019). Thermal degradation kinetics of 

sugarcane leaves (Saccharum officinarum L) using thermo-

gravimetric and differential scanning calorimetric studies. 

http://doi.org/10.1016/j.jfoodeng.2012.03.009


 

246 

Bioresource Technology, 279, 262-270. 

DOI:10.1016/j.biortech.2019.01.137. 

164. Shadangi K. P., Mohanty K. (2014). Kinetic study 

and thermal analysis of the pyrolysis of non-edible oilseed 

powders by thermogravimetric and differential scanning 

calorimetric analysis. Renewable Energy, 63, 337-344. 

DOI:10.1016/j.renene.2013.09.039. 

165. Beck M.,  Jekle M.,  Selmair P. L.,  Koehler P.,  

Becker T. (2011). Rheological propertie sandbaking performance 

of ryedoug hasaffected by trans glutaminase. Journal of Cereal 

Science, 54, Issue 1,29-36. DOI:10.1016/j.jcs.2011.01.012. 

166. Shadangi K. P., MohantyK. (2014). Kinetic study 

and thermal analysis of the pyrolysis of non-edible oilseed 

powders by thermogravimetric and differential scanning 

calorimetric analysis. Renewable Energy, Vol: 63, Page: 337-

344. DOI:10.1016/j.renene.2013.09.039 

167. Ablett, S. Water in foods  / S. Ablett, Р. Lillford // 

Chemistry in Britain. – 1991. – № 27. – Р. 1024–1026. 

168. Поландова Р. Д. Повышение. 

микробиологической устойчивости. хлебобулочных изделий 

при хранении /Р.Д. Поландова, С.П.Полякова 

//.Хлебопекарное и кондитерское производство – 2003.–№1.–

С.17–18. 

http://doi.org/10.1016/j.biortech.2019.01.137
http://doi.org/10.1016/j.renene.2013.09.039
http://doi.org/10.1016/j.jcs.2011.01.012
http://doi.org/10.1016/j.renene.2013.09.039


 

247 

169. Пивоваров П.П., Прасол Д.Ю. Теоретичні основи 

технології харчових виробництв. Навч. Посібник. Частина 

IV. Вода та її значення у формуванні фізико-хімічних, 

органолептичних показників сировини та проектів 

харчування / Харківський держуніверситет харчування та 

торгівлі - Харків, 2003. - 48 с. 

170. Нечаев, А. П. Пищевая химия: Учебник для 

студентов вузов [Текст] / А. П. Нечаев, С. Е. Траубенберг, А. 

А. Кочеткова; Нечаев, А. П; 2-е издание, перер. и испр. – 

СПб.: ГИОРД, 2003. – 640 с. 

171. Потапов В.О. Дослідження впливу рецептурних 

компонентів на форми зв’язку вологи в модельних системах 

продукту структурованого закусочного методом ДСК 

термограм / В.О. Потапов, М.Ф. Перцевий, П.В. Гурський // 

Наукові праці [Одеської національної академії харчових 

технологій]. - 2012. - Вип. 42(2). - С. 399-402. - Режим 

доступу: http://nbuv.gov.ua/UJRN/Np_2012_42(2)__98. 

172. Дослідження структуроутворення та змін форми 

звязку вологи в пектинових гелях методом диференціально-

сканувальної калориметрі / І. О. Крапивницька, 

В.О.Потапов, П.В. Гурський, Ф.В. Перцевий, // Східно-

Європейський журнал передових технологій. - 2015. - № 1/6 

(73). - С. 48-51. DOI: https://doi.org/10.15587/1729-

4061.2015.37358 

http://nbuv.gov.ua/UJRN/Np_2012_42(2)__98
https://doi.org/10.15587/1729-4061.2015.37358
https://doi.org/10.15587/1729-4061.2015.37358


 

248 

173. Кравченко М., Поп Т., Криворучко М. 

Технологічні властивості тістових напівфабрикатів з 

порошком із листя волоського горіха.  Товари і ринки. 

2015. №1 С.201-208. 

174. Реологічні методи дослідження сировини і 

харчових продуктів та автоматизація розрахунків 

реологічних характеристик. Навчальний посібник / А.Б. 

Горальчук, ПП Пивоваров, О.О. Гринченко, М.І.Погожих, 

В.В. Полевич, П.В.Гурський / ХДУХТ. - Харків, 2006. – 63 с. 

175. Renzetti, S. Microstructure, fundamental rheology 

and baking characteristics of batters and breads from different 

gluten-free flours treated with a microbial transglutaminase 

[Text] / S. Renzetti, F. Dal Bello, E. K. Arendt // Journal of 

Cereal Science. - 2008. - Vol. 48, № 1. - P. 33-45. 

doi:10.1016/j.jcs.2007.07.011. 

176. Bauer, N. Studies on Effects of Microbial 

Transglutaminase on Gluten Proteins of Wheat. I. Biochemical 

Analysis [Text] / N. Bauer, P. Koehler, H. Wieser, P. Schicberle 

// Cereal Chemistry. - 2003. - Vol. 80, № 6. - P. 781-786. 

doi:10.1094/cchem.2003.80.6.781. 

177. Цуканова О. С. Дослідження 

перетравлюваності вуглеводів безбілкового хліба в умовах 

іnvitro / О. С. Цуканова, З. І. Кучерук // Прогресивні техніка 

та технології харчових виробництв ресторанного 



 

249 

господарства і торгівлі. - 2014. - Вип. 1. - С. 64-72. - Режим 

доступу: http://nbuv.gov.ua/UJRN/Pt_2014_1_10. 

178. Дудкин М. С. Новые продукты питания / М. С. 

Дудкин, Л. Ф. Щелкунов. – М. : Наука, 1998. – 304 с. 

179. Вешняков В. А. Сравнение методов определения 

редуцирующих веществ: метод Бертрана, 

эбулистатистический и фотометрический методы / В. А. 

Вешняков, Ю. Г. Хабаров, Н. Д. Камакина // Химия 

растительного сырья. – 2008. – № 4. – С. 47–50. 

180. Самохвалова О. В. Технологія маффінів 

оздоровчого призначення : монографія / О. В. Самохвалова, 

К. Р. Касабова, С. Г. Олійник. – Х.: Видавництво 

"Технологічний Центр" 2015. – 120 с. 

181. Определение связанной воды индикаторным 

методом в хлебопекарном производстве / Юрчак В. Г., 

Берзина Н. И., Шмаровоз В. М., Прищепа М. П. // Известия 

Вузов. Пищевая технология. 1989. № 4. С. 78–80. 

182. Филипс, Г. О. Справочник по гидроколлоидам 

[Текст] : пер. с англ. – СПб.: ГИОРД, 2006. – 536 с.  

183. Milani, J. Hydrocolloids in Food Industry [Текст] / 

J.  Milani, G.  Maleki  //  Food  Industrial Processes  – Methods  

and Equipment. – 2012. – №2. – С. 2–37. 

184. Krala, L. The effect of hydrocollloid mixtures on 

frozen pork properties [Текст] / L. Krala, M. Dziomdziora // 



 

250 

Polish Journal of Food and Nutrition Sciences. – 2003. – Vol. 12 

/ 53. - № 4. – С. 55–58.  

185. Nishinari, K. Structure and Properties of Food 

Hydrocolloids - Gels, Emulsions and Foams [Текст] / K. 

Nishinari // Foods Food Ingredients J. Jpn. – 2008. – Vol. 213. – 

№ 5 – С. 138–141.  

186. Янчева М. О. Кріоскопічні дослідження 

розчинів харчових інгредієнтів полісахаридної природи / М. 

О. Янчева Т. С. Желєва М. І. Погожих О. О. 

Гринченко//Восточно-Европейский журнал передовых 

технологий 2/12 ( 68 ) 2014 С. 84-89. 

187. Одарченко А.М. Заморожені тістові 

напівфабрикати з додаванням рослинної сировини: 

монографія / А.М. Одарченко, В.Ю.Черкашина, Д.М. 

Одарченко, А.О.Сергієнко  – Х. : ХДУХТ, 2015. – 200 с.  

188. Погожих М. І. Мікробіологічні показники 

замороженого тістового напівфабрикату з додаванням 

рослинної сировини в процесі виробництва та зберігання / 

М. І. Погожих, Д. М. Одарченко, А. М. Одарченко, В. Ю. 

Черкашина // Прогресивні техніка та технології харчових 

виробництв ресторанного господарства і торгівлі. - 2011. - 

Вип. 1. - С. 177-180. - Режим доступу: 

http://nbuv.gov.ua/UJRN/Pt_2011_1_29. 



 

251 

189. Шевчук О. Ю. Удосконалення технології 

здобних виробів із заморожених напівфабрикатів: автореф. 

дис.… канд. техн. наук: спец. 05.18.15. Київ. НУХТ. - 2008. - 

19 с. 

190. Солоницька І.В. Якість хлібобулочних виробів 

із заморожених напівфабрикатів за технологією 

відкладеного випікання/ І.В. Солоницька, Г.Ф.Пшенишнюк// 

Зернові продукти і комбікорми. -2012. № 4 (48). -С.19-23 

191. Романовська О. Динаміка якості бісквітних 

напівфабрикатів при зберіганні./ О.Романовська. 

Товари і ринки.  К.: КНТЕУ.– 2017. №1 С.176-184 

192. Холодова Е. Н. Разработка технологии и оценка 

потребительских свойств бисквитного полуфабриката с 

использованием тритикалевой и пшенной муки : автореф. 

дис. … канд. техн. наук : спец. 05.18.15. Одесса, 2010.  

193. Дробот, В. І. Зміни показників якості 

безглютенового хліба при зберіганні / В. І. Дробот, А. М. 

Грищенко // UkrainianFoodJournal. – К. : НУХТ, 2013. – Vol. 

2, Is. 3. – P. 347-353. 

194. Перспективи використання комплексного 

хлібопекарського поліпшувача «свіжість к+» у технології 

хлібобулочних виробів/ О.А. Білик, Е.Ф. Халікова, Н.М. 

Грегірчак, А.І. Маринін //Харчова наука і технологія. 2015.- 

2(31). - С.90-97. 



 

252 

195. Дорохович В. В. Використання цукрозамінників 

нового покоління в технології бісквітів спеціального 

призначення / В. В. Дорохович, А. Г. Абрамова // Наукові 

праці ОНАХТ. - 2013. - Вип. 44(1). - С. 153-157. - Режим 

доступу: http://nbuv.gov.ua/UJRN/Np_2013_44(1)__39.  

196. Використання порошків калини, горобини та 

обліпихи в технології бісквітного напівфабрикату / Ю. А. 

Мирошник, І. М. Медвідь, О. Б. Шидловська, В. Ф. Доценко 

// Наукові праці ОНАХТ. – 2014. – Вип. 46, Т. 1. – С. 166–

169. 

197. Иоргачева Е.Г. Влияние мучных композитных 

смесей на показатели качества бисквитных полуфабрикатов / 

Е.Г. Иоргачева, О.В. Макарова, Е. Котузаки, Н. Кожокарь // 

Хлібопекарська і кондитерська промисловість України. – 

2010. – № 3. – С. 17-21. 

198. Иоргачева Е.Г. Оптимизация производства 

бисквитных полуфабрикатов на основе мучных смесей. / Е.Г. 

Иоргачева, Г.Н. Станкевич, О.В. Макарова, С.М. Капетула// 

Зернові продукти і комбікорми.   № 4 (52).  2013.– С.20-23. 

199. Современные технологии получения мучных 

кондитерских изделий на основе бисквита функционального 

назначения/ О.Л. Ладнова, Е.Г. Меркулова, Е.В. Извекова [и 

др.] // Вестник ОрелГИЭТ. – 2015. – № 1 (31). – С. 133–137. 

http://nbuv.gov.ua/UJRN/Np_2013_44(1)__39


 

253 

200. Янова М.А. Использование текстурированных 

зерновых продуктов в производстве основного бисквита / 

М.А. Янова, Н.В. Присухина // Вестник КрасГАУ. 2020. № 

2.– С. 137-147. DOI: 10.36718/1819-4036-2020-2-137-147. 

201. Сенсорний аналіз харчових продуктів: навч. 

посіб. / Ф.Ф. Гладкий, В.К. Тимченко, П.О. Некрасов, З.П. 

Федякіна, К.В. Куниця, С.М. Мольченко. – Харків: 

Видавництво та друкарня «Технологічний Центр», 2018. –  

132 с. 

202. Сенсорний аналіз [Електронний ресурс]: навч. 

посібник у структурно- логічних схемах / А. А. Дубініна, Т. 

В. Щербакова, Н. І. Черевична, О. В. Шмиголь ; Харк. держ. 

ун-т харч. та торгівлі. – Електрон. дані. – Х., 2017. –12 см. – 

Назва з тит. екрана. 

203. Аналіз органолептичний. Метод дослідження 

смакової чутливості. ДСТУ ISO 3972:2004. – К. : 

Держстандарт України, 2004. – 21 с. 

204. Дослідження сенсорне. Методологія. Метод 

парного порівняння. ДСТУ ISO 5495:2004. – К. : 

Держстандарт України, 2001. – 14 с. 

205. Дослідження сенсорне. Ідентифікація та 

вибирання дескрипторів для створення сенсорного спектру 

за багатобічного підходу ДСТУ ISO 11035:2005. – К. : 

Держспоживстандарт України, 2008. – 27 с. 



 

254 

206. Бісквіти. Загальні технічні умови ДСТУ 

8001:2015 – К. : Держстандарт України, 2015. – 17 с. 

207. Должанський А. Метод максимізації 

комплексного показника якості об’єкта шляхом оптимізації 

керуючих дій / А. Должанський, О. Бондаренко// 

Стандартизація сертифікація якість.  2012, №4. – С. 50-56.   

208. Седюкин В.К. Методы оценки и управления 

качеством промышленной продукции / В.К. Седюкин, В.Д. 

Дурнев,  В.Г. Лебедев - М.: ИИД "Филинъ",Рилант, 2000. - 

328 с. 

209. Дьяконов В.П. Компьютерная математика. 

Теория и практика. М.: Нолидж. 2001.–1296 с. 

210. Полевич В.В. Моделювання технологічних 

процесів і розробка прогресивного обладнання для 

переробки харчової сировини: Дис…д-ра.техн.наук. -

Харків, 2002. -271 с. 

211. Касилова Л.А. Изучение методики отработки 

рецептур на кулинарную продукцию: Методические 

указания к лабораторным работам/ Касилова Л.А., Крайнюк 

Л.Н. - Харьков.: ХГАТОП, 1997. -16 с. 

212. Комаров В.И. Методические основы повышения 

эффективности производства / В.И. Комаров, С.П.Андреев // 

Пищевая пром-сть. - 2001. -№7.- С. 24-25.  



 

255 

Scientific publication 

 

Lydia KONDRASHINA 

Volodymyr LADYKA  

Olga HRYNCHENKO  

Maria IANCHIK  

Iryna SMETANSKA  

Assel BORANKULOVA 
Petro GURSKYI  

Fedir PERTSEVOY  

 

IMPROVEMENT OF WHIPPED FLOUR SEMI-FINISHED 

PRODUCT TECHNOLOGY WITH THE USE OF GELATIN 

AND TRANSGLUTAMINASE ENZYME 

 

Monograph 

 

Edited by V. Ladyka, P. Gurskyi, F. Pertsevyi 

 

Author's edition  

 

Signed before printing 18.12.2023. 

Format 60Ч84 1/16. Offset paper. Headset Times. 

regional publication sheet 9.9. mind. printing. sheet 7.6. 

circulation of 300 copies 


