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AHHOTAUWKUA

Pa3pa60ﬂ<a TeXHOJTIOrmn nponsBoacTBa xnebac
npuMeHeHnem YyeyeBUYHOM MYKHU

MaTepman nccrneaoBaHUs KacaeTca YeyeBUYHON MYKN KaK
(byHKLI,MOHaJ'IbHOFO KOMMOHEHTa N KOHEe4YHOro npoaykra.

OcCHOBHOVM Lenbi0 MccreaoBaHnsa siBNsieTcst pa3paboTka
TEXHOMOrMM MPOM3BOACTBA  XNeboOynouHbIX — mn3genui
(PYHKUMOHAMNBHOIO Ha3HAYeHUs1 C UCMONMb30BaHUEM Yeye-
BMYHOW MYKW, KOTOpasi MOBLICUT MUTATENbHY LIEHHOCTb
roTOBOM MPOAYKLMU W CHU3UT PUCK BO3HWKHOBEHWS psaaa
3aboneBaHui.

MpYMeHeHMe YeyeBUMYHOW MYyKM [aeT BO3MOXHOCTb
ynyylWwmnTb OpraHonenTuyecknue mnokasatenu KavecTsa
rotoBoro xneGa: apomaT W UBeT cTaHoBsTca 6Gonee
Bblpa3nTenbHbIMK, MOPUCTOCTL Bo3pactaeT Ha 10,0%,
yaenbHbii 06bem — Ha 10,8%.

ABSTRACT

Development of Bread Production Technology
Through the Lentil Flour Application

The research material is related to the lentil flour as a
functional component and finished product.

The main objective of the research is to develop technology
for bakery products of functional significance using lentil
flour, which will increase the nutritional value of the finished
product and reduce the risk of a number of diseases.

The use of lentil flour enables to improve the organoleptic
indices in the quality of finished bread: aroma and color
become more expressive, porosity increases by 10.0%, the
specific volume — by 10.8%.
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