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B cmamee paccmampusaemcs npumeHeHue xmenesoli 30K8ACKU 8
XnebonevyeHuUU. XMesb, KaK U38eCMHO A8749emcsa UCMOYHUKOM crieyucu-
YeCcKUX 20pbKUX KUC/I0M, KOAUYecmeo Komopeslx 8 Hem Konebaemca 8 wu-
POKUX npedenax U A8AAEMCA 2eHemu4ecKUM MPU3HAKOM 0mMOEesbHbIX €20
copmos. Imu sewecmsa 0671a0a0M CUAbHLIM GHMUCcernmMuyecKkum oeli-
cmeuem Ha MHoz2ue 2pyrnsl 6akmepuli U He A8AAIM HA X Uu3Hedeameso-
HOoCMb OpoxcHel, NoamomMy rnpedcmassistom MexHOA02UYECKy 3HA4YU-
Mocmb 0718 x1eboreKkapHo20 npou3soocmeaa.

Cnocob nponsBoaCcTBa XMeNeBOM 3aKBAaCKM A/1a NPUrOTOBAEHMA Xe-
6a oTHOCUTCA K 061aCTV NULLLEBON NMPOMBbILLIIEHHOCTHU, B YaCTHOCTU K Xnebo-
nexkapHoi otpacnm. Cnocob BKAOYAET NPUTOTOBIEHUE XMENEBON 3aBAPKU
nyTem 3aBapuBaHWSA MYKU XMeneBbiM OTBApOM C TemnepaTtypoi 83-85°C
npu cootHoweHun 1:2. Mpuyem ANA NPUTOTOBAEHUSA XMeNeBOro OoTBapa
CMELUMBAIOT LUMLLKM XMEeNA C BOAOW Npu cOOTHOLWeHuM 1:40, KUNATAT B Te-
yeHue 45-60 MUHYT 1 npouexmnaatoT. O4HOBPEMEHHO FOTOBAT NUTATE/IbHYHO
cpeay, ANA Yero 3aBapuBaloT MyKy Uan conof HebepMeHTUPOBAHHDIN BO-
non ¢ temnepatypoit 83-85°C npu cooTHoweHun 1:2. MNocne yero oxnax-
Oat0T XMeNieBYH0 3aBapKy M NUTaTeNbHYo cpeay Ao Temnepatypbl 27-30°C,
CMELLMBAIOT UX B COOTHOLEHMN 1:1 1 BbIbparknBatoT B TeueHne 60-72 yacos
C Nony4yeHMeM 3aKBACKWU. [oNy4atoT XMeneByrO 3aKBaCKy BbICOKOTO Kaye-
CTBa, B YaCTHOCTM HU3KOM BNIAXKHOCTU U BbICOKOM KMCNOTHOCTH.

MN306peTeHne OTHOCUTCA K 061aCTV K NULLEBOM NPOMBbILLIEHHOCTH, B
YaCTHOCTM K X/ieb0oMneKapHOM OTPaACAM, U MOMKET ObITb UCNONb30BAHO B TEX-
HOMIOTUW MPOU3BOACTBA 3aKBACKM A/1A NPUrOTOBAEHMA xneba.

M3BeCTHbI pa3/iMyHble cnocobbl NPUroTOBAEHMSA 3aKBACKM AnA xneba
C UCNONb30BaHMEM XMENs.

M3BecTeH cnocob npomsBoacTBa xa1eba Ha XMeneBol 3aKBackKe, rae B
KayecTBe 6pOANIbHOrO KOMMOHEHTA U PLIXAUTENA UCNONb3YIOT HACTOM XMe-
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/1A B MOPCKOM BoAe B cooTHoweHuun 1:20.

HepoctaTkaMu ABAAIOTCA: BbICOKAsA KOHLLEHTPaLMA XMeNs U cooTBeT-
CTBEHHO AIPKO BblPaKeHHbI roOpbKUiA NPUBKYC xn1eba, HNU3Kan cTeneHb KC-
TPaKLMM XMeNsa Npv NPUroToBNEeHUMU BOAHOTO OTBAapa XMens, TPYL0EMKOCTb
NPUroTOBNEHMA 3aKBACKW, €€ BbICOKasA BNAXKHOCTb (NpumepHO 79%) M HU3-
Kan KMCNIOTHOCTb 3aKBacKu (NpumepHo 6°H).

TexHoNorMa NPUroToBAEHMA 3aKBACKM BK/KOYAET CeAytoLine OCHOB-
Hble CTaAWW: NPUrOTOBAEHME NUTATENIbHOWN Cpeabl, MPUTOTOBNEHUE XMene-
BOro O0TBapa, NPUroToBAEHNE XMeNeBol 3aBapku. [1,2,3,4,5]

Xneb, BbINeYEHHbIN C UCMNONb30BaHMEM XMENeBOM 3aKBaCKWU, MMeeT
NPUATHbLIN BKYC, apOMaT, CBOMCTBEHHbIN AaHHOMY BUAY.
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THE USE OF HOP LEAVEN IN BREADMAKING
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The article discusses the use of the hop leaven in breadmaking. Hops,
as we know is the source of specific bitter, the number of which ranges widely
and is a genetic characteristic of individual varieties. These substances have
a strong antiseptic effect on many groups of bacteria and not show on the
life of yeast, therefore, present technological importance for bakery prod-
ucts. The bread baked with the use of hop yeast, has a pleasant taste, aroma,
characteristic of this type.



