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(57) Pedepar:

H3o6perenue TEXHOJIOTHUU
MPOU3BOJICTBA MYYHBIX KOHIUTEPCKUX W3/IEITHIA.
[MoaroraBnmuBalOT  pelenTYpHbIE KOMITOHEHTHI.
OKCTparupyroT KaKaoBeJUIy JKUAKHUM a30TOM C
OTJIeTICHUEM COOTBETCTBYIOLIEH MUCIEIIBL.
Hape3aroT OBCSHBIM KOpEHb, CyIIaT €ro B IOJe
CBY 1npm 3amadHBIX TapaMeTpax Iporecca,
00XapuBaroT, MPOTUTHIBAIOT OT/ICICHHOM
MHUCIEIUION C  OAHOBPEMEHHBIM  ITOBBIIICHUEM
JTaBIICHUSI. CopaceiBaroT TaBIICHUE pi (o)
aTMoc(hepHOTO c OJIHOBPEMEHHBIM
3aMOpaXUBAHUEM  OBCSIHOTO 3aTeM

OTHOCHUTCA K

KOPHS,

Crp.: 1

OCYIIECTBIISIIOT €ro KPHOWU3MENIbUEHUE B Cpele
BBUICIUBIIETOCS a30Ta C IOJIyYCHHEM MYKH.
FoTOBAT TecTO M3 MIICHUYHOW MYKU TEPBOTO
copTa, IMOJYYEHHOW IO OIMCAHHOW TEXHOJIOTUU
MYKH u3 OBCSIHOT'O KOPHS, JIPOOKEH
XJIe00OMEKAPHBIX MMPECCOBAHHBIX, PACTUTEIBHOIO
Maclia, caxapa, COJIM U BOJbI, BBIOPKUBAIOT €rO,
(opMyroT B BHAE JHCTOB W BbIEKaoT. Criocod
MO3BOJISIET MOJIYUUTh HOBBIM BadenbHbIN XJT1e0,
oOyaaronyii  yIy4IIEHHOM KOHCHCTCHIMCH |
KO(elHBIM BKYCOM U apOMaTOM IIPU OTCYTCTBUH B
penenrtype Kode.
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(54) FLAVOURED WAFFLE BREAD PRODUCTION METHOD

(57) Abstract:

FIELD: food industry.

SUBSTANCE: invention relates to technology for
production of flour confectionary products. Recipe
components are prepared. Cocoa husks are extracted
by liquid nitrogen to separate according miscella.
Oyster plant is cut, dried in microwave field at
specified parameters of the process, fried,
impregnated  with  separated miscella  with
simultaneous increase of pressure. Pressure reduction
down to atmospheric value with simultaneous
freezing oyster plant and their cryo-grinding in

Crp.: 2

medium of released nitrogen to produce flour. Then
one performs production of dough from first grade
wheat flour, flour produced from oyster plant using
described technology, baker's compressed yeast,
vegetable oil, sugar, salt and water, its
fermentation, moulding in the form of sheets and
baking.

EFFECT: method makes it possible to produce
new waffle bread that have improved texture and
coffee taste and flavour with no coffee added to the
formula.
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MN300pereHne OTHOCUTCS K TEXHOJIOTMH MTPOU3BOACTBA MYUYHBIX KOHIUTEPCKUX U3IEIIUH.

N3BecTen criocob momydyeHus apoMaTU3UPOBAHHOTO BadeIbHOTO XJ1eba,
MpeayCMaTPUBAIOLINN TPUTOTOBJIEHUE TECTA, COAEPHKALLErO CMECh MILIEHUYHON MYKHU
MIEPBOT0 COPTA U MYKU U3 CEMSTH aMapaHTa, APOXIKU XJIeOOMeKapHbIe MPECCOBAHHBIE,
pacTuTeIbHOE Macio, KaKaoBeJlly, caxap, Colib, (hepMeHTHbII npenapat Heitrpasa u Boxy,
ero BeIOpakuBaHUe, pOpMOBaHUE B BUE JTUCTOB U Bhineuky (RU 2277783 C1, 2006).

Henocratkom 3TOTO Criocoba SIBIsieTCsl HEOJJTHOPOIHOCTh paCHpeIeIeHUs
apoMaTu3vpylolen J00aBKH.

Haubonee 6;1M3KkuUM K TIpejiaraeMoMy SIBJISIETCS CIIOCOO MPOU3BOACTBA
apoOMaTU3UPOBAHHOTO BadenbHOTro Xj1e0a, MpeayCcMaTPUBAIOIIHIA TPUTOTOBIIEHUE TECTA,
COAEPKAILIEro CMECh MIIEHUYHON MYKHU MIEPBOr0 COPTA U MYKHU U3 CEMSIH aMapaHTa, IPOxKH
xJ1ebomneKkapHble PECCOBAHHbBIE, pacTUTENbHOE Macio, CO,-3KCTPAKT MSThI IEPEUHOH,
caxap, colib, bepMeHTHBIN TpenapaT HelTpasa u Boay, ero BeIOpakuBaHue, GOpMOBAHUE B
BUJIe JTUCTOB U Bbineuky (RU 2277785 C1, 2006).

JlaHHBI! CITOCO0 MO3BOJISET MOIYUYUTH EJIEBOM MPOAYKT C OJHOPOIHBIM
pacrpeeieHueM apoMaTU3MpyIollel J00aBKH, HO 00J1a1aeT BBICOKON S3HEPTOEMKOCThIO U3-
3a HEOOXOAUMOCTH BBIJIEIIEHUS SKCTPAKTA U3 MUCLEIUIBL.

TexHUYECKUM Pe3yJIbTATOM U300PETEHUS SIBIISIETCS [IOJIyYEHHE HOBOTO
apoMaTU3UPOBAHHOTO BadebHOTO XJieba, 001aaaromero KogpeHbIM BKYyCOM U apOMaTOM
MIPU OTCYTCTBUH B PELENITYpe Kode, YIydllleHHe ero KOHCUCTEHIMY ¥ CHU)KEHHUE
JHEpro3arpar.

DTOT pe3yabTaT JOCTUTAETCS TEM, YTO B CIIOCOOE MOJIyUeHUs apOMATU3UPOBAHHOTO
BadenpHOro xj1eda, mpemnycMaTpUBaIOIIEM ITPUTOTOBIICHUE TECTA, COJEPIKAIIETO CMECh
MIIEHUYHON MYKH IIEPBOT'O COPTA U MYKH U3 APYTOr'0 BUIA PACTUTEIBHOIO ChIPbS, IPOKKHU
XJ1Ie00MeKapHbIE TPECCOBAHHBIE, PACTUTEIBHOE MACTIO, caxap, COJlb U BOAY, €ro
BbIOpakuBaHuUe, POpMOBAHUE B BUE JIUCTOB U BBITNEUKY, COTJIACHO U300PETEHUIO TPU
MPUTOTOBJIEHUM TECTA UCIIOJIb3YIOT CMECH MIIIEHUYHON MYKHU IEPBOrO COPTA U MYKHU U3
OBCSIHOT'O KOPHSI B COOTHOIIIEHUH O Macce OT 5:1 1o 13:1, MyKy U3 OBCSIHOTO KOPHS
FOTOBSAT IIyTEM SKCTPATMPOBAHUS KAKAOBEIUIbI XKUIKUM a30TOM C OTIEIICHUEM
COOTBETCTBYIOIIEN MUCLEIIIbI, TOJATOTOBKHA OBCIHOT'O KOPHS, €r0 pe3KH, cyliku B rojge CBY
JIO OCTaTOYHOM BJIaYKHOCTH 0KOJI0 20% 1ipu MottHocTy niojist CBY, obecnieunBaroreit
pa3orpeB OBCSIHOTO KOPHS 0 TEMIIEpATyphbl BHYTPHU KycoukoB 80-90°C, B TeueHUe He
MeHee 1 yaca, 00kapKu, MPONUTKUA OTIEIIEHHOM MUCHEIION C COAEPIKaHUEM
akcTpakTa 0,02% ot Macchl OBCSIHOTO KOPHS C OAHOBPEMEHHBIM IOBBILLICHUEM JABJICHUS,
cOpoca gaBiIeHUs 70 aTMOCPEPHOTo C OAHOBPEMEHHBIM 3aMOPAKUBAHUEM OBCSIHOTO KOPHS
Y €r0 KPUOU3MEIBbUYEHHUS B CPE/IE BBIAEIUBILIErOCS a30Ta, 4 TECTO TOTOBST IIPU CIEAYIOLIEM
COOTHOILIEHUM KOMIIOHEHTOB 10 MAaCCE C TOYHOCTHIO +5%:

CMECh MyKHU 100
JIPOJOKU XJIeOoTeKapHbIe PECCOBAHHBIE 1,6
pacTuTenbHOE MacIo 2,33
caxap 4
COJb 6
BOAA JI0 BJIAXKHOCTH 65-68%.

Crioco0 peanmusyercs CIAeAYIOIMM 00pa3oM.

PereritypHble KOMITOHEHTHI TTOJITOTABIMBAIOT TTO TPAJIUIMOHHON TEXHOJIOTHH.
KakaoBemry 3KCTparupyroT XKUIKAM a30TOM U OTACIISIOT MUCHEIUTY 0€3 BBIICIICHUS U3
Hee ’KCTpakTa 1o uzBectHoit TexHosioruu (Kacesinos I'.U., KBacenkos O.U., Hematyiaes
., Hecrepor B.B. O6paboTka pacTUTEIBLHOTO ChIPhs CKMKEHHBIMU U CKATHIMU Ta3aMH. -
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M.: ArpoHUUTOUIIII, 1993, c.7-15).

OBcsiHBIN KOpeHb Hape3atoT U cymart B rojie CBY 10 ocraTouHOM BlIaXHOCTH 0KoJ10 20%

B TeueHue He MeHee 1 yaca. [1pu aTom no uzBectHbIM 3aBUcuMOCTsIM (['youes FO.K.
HayuHo-nipakTuyeckue OCHOBBI TEIIOTEXHOJIOTUUYECKUX MTPOLECCOB MUILIEBBIX TPOU3BOJICTB
B anlekTpomarautHom nojie CBY. ABropedepart auc. a.1.H. - M.: MTHUIIII, 1990, c.7-11)
paccUUTHIBAIOT 3HaYeHUsI MOIHOCTH 1oJist CBY, mo3Bosstoiire ob6ecrneduTh BpeMs CYIIKU
OBCSIHOT'O KOPHS 1 yac u pa3orpes 10 TeMIepaTypsl BHyTpU KycoukoB 80 u 90°C.
MomrHocts ot CBY 3agar0T 00JIbIle UM paBHOM BTOPOMY 3HAUYEHUIO U MEHBIIIE WU
PaBHOI MEHBIIIEMY W3 IEPBOTO U TPETHErO 3HAUECHUN PACCUUTAHHBIX MOIIHOCTEM.

Cyuika B mosie CBY nipu Temniepatype Boiie 90°C mpuBOIUT K MPEkKACBPEMEHHOMN
kapamenuzanuu caxapoB. Cymka B noyie CBY npu temnepatype Huxke 80°C v cokpalieHue
BPEMEHU CYLIKM MeHee | yaca MpuBOIST K YXYJILIEHUIO KOHCUCTEHIUY LEJIEBOTO MPOIYKTA.
[TockonbKy yBeTMUeHME BPEMEHHU CYIIKA ABTOMATUUYECKU TPUBOJIUT K YBEIUUCHHIO
yIEIbHBIX 3HEPro3aTpaT, MAaKCUMaIbHOE 3HAUEHUE BPEMEHHU CYLIKH OINPEIEIISIIOT 110
(GyHKIMM KeTaTeTbHOCTH XapPUHTTOHA TSl HAUTYYIleld KOHCUCTEHIUM 1IeJIeBOTO MPOAYyKTa
MPU MUHUMAJIbHBIX yJI€JIbHBIX 3aTpaTax SHEPIUH.

3aTeM OBCSIHBINM KOPEHb 00XapuBaloT Mo TpaaunuoHHo Texnosorun (Haxmenos @.I°.
Texnonorus kodenpoaykToB. - M.: Jlerkas u nuieBasi IpOMBIIIUIEHHOCTh, 1984, ¢.58-73),
3arpy»karor B 6apabaH KpUOMETbHUIBI U 3AJIMBAIOT ISl TPOMUTKU OTIEIEHHON MUCIEIUION.
CooTHOUIEHUE MUCLEIIIBI M TPOIIUTHIBAEMOT'O ChIPhS PACCUMTHIBAIOT 110 KOHLEHTpaLUU
3KCTpaKTa B MUCUEIIIE UISI JOCTUKEHUS COJEPKAHUS IKCTPAKTA B Mucleslie, paBHoro 0,02%
OT Macchl OBCSHOTO KOpHS. JlaBreHue B 6apabaHe aBTOMAaTHUUECKU MOBBIIIAETCS 10
3HAYEHUSI, COOTBETCTBYIOLIETO JABJICHUIO HACBIIIEHHBIX TAPOB a30Ta IIPU TEMIIEPATYPE
MPONUTKU. Bpemsi MpONMUTKU PACCUMTHIBAIOT MO U3BECTHBIM 3aKOHOMEPHOCTSIM
MaccoobMmeHa (Kocmoaembsinckuit FO.B. TIporecch! v anmapaThl MUIIEBBIX TPOU3BO/JICTB.
VueOHUK 115 CTYIEHTOB TEXHUKYMOB. - M.: Konoc, 1997, ¢.135-162). [1pu 3TOM MpoOUCXoauT
BIIUTHIBAHUE 230Ta U HACBIIIEHUE ChIPbS COIEPKALIUMUCS B MUCLIEILTIE apOMATUUYECKUMU
BEIIECTBAMH.

ITocne 3aBepiieHus MPOMUTKY AaBlIeHUE B OapabaHe cOpachIBAIOT 1O aTMOC(EpPHOrO,
YTO 00ECIeYMBAET UCIIAPEHUE A30Ta U 3aMOPAKUBAHKE OBCIHOTO KOPHS C YTUIM3aLUen
SHEPIr'uM UCIApEHUs a30Ta Ha 3aMOPAKMBAHUE U U3MEITbUYEHUE OBCSIHOTO KOPHS, a 3aTeM
OCYUIECTBIISIIOT €r0 KPUOU3MEIIbUEHUE B CPEAE BBIIEIMBIIETOCS a30Ta C MOJIYyUYEHUEM MYKHU.

[TimennyHyo MyKy €pBOro cCoOpTa U MOIYUYEHHYIO IO ONMCAHHOM TEXHOJIIOTUM MYKY U3
OBCSIHOT'O KOPH$ CMEIIMBAIOT B COOTHOIIEHUM 1o Macce ot 5:1 go 13:1. anee no
TPaAULMOHHON TEXHOJIOTUM FOTOBST TECTO, COJIEPKALLEE B PEUENTYPHBIX KOJIMUECTBAX
CMECh MYKH, IPOACKU XJIEOOIEKapHbIE ITPECCOBAHHBIE, PACTUTEIILHOE MACIIO, caxap, COJlb U
BoJly. TecTo BHIOpAKUBAIOT MO TPATUIMOHHON TEXHOJIOTUM npu Temiepatype 30-32°C B
tedenne 30-60 MUHYT, GOPMYIOT B BUJIE JIMCTOB U BBHITIEKAIOT IO TPAIUIMOHHOM TEXHOJIOTUH
npu Temnepatype 160-170°C B TedueHue 2-3 MUHYT, a 3aT€M OXJIAXK/IAIOT, HAPE3aloT U
YIaKOBBIBAIOT JJI peajin3aluu MOTPEOUTENIO.

ITpu cpaBHUTENBHOM OLleHKe opraHoienTuueckux cBoicTB mo 'OCT 5897-90 ueneBoro
MPOJYKTA, MOJIYYEHHOTO MO OMKUCAHHOM BBIIIE TEXHOJIOTHUH U 10 HauboJee OJIM3KOMY
AQHAJIOTy, YCTAHOBJIEHO, YTO OIBITHBIN MPOJYKT 00J1a1aeT 0ojiee HEXKHON U XPYITKOH
KOHCHUCTEHIIMEN, HO KPOIIMTCS B MEHBIIIEH CTENeHH, U 00IagaeT KOPpeHHbIM OTTEHKOM BKYyca
¥ apomarta Ipu OTCYTCTBHU B peLEnType Kode.

ITpu ymeHbIIeHUH OTHOCUTEIBLHOTO COAECPKAHUS B TECTE MYKH U3 OBCSIHOT'O KOPHS HUXKE
HWXKHEro mpejenna KodelHble BKyC U apoMat nponaaaiot. [Ipu ymeHbiieHun
OTHOCHUTEJIBHOT'O COAEPKAHMS B TECTE MILIEHUYHON MYKHU IIEPBOTO COPTA HUKE HUXKHETO
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rpenena yBeIMIMBAETCsl pa3Mep Mop HeJIeBOro MPoAyKTa 0 HapYIIEHHUs ero CIUIONTHOCTH, a
ero KpOIUTMBOCTh CTAHOBUTCS HE MEHBIIIE, UeM Y KOHTPOJIBHOT'O TIPOIYKTA.

Takxum o0OpazoM, mpeasiaraeMalii Crocod MO3BOJISET MOJIYYUTh HOBBIN BadelbHbIN XJ1e0,
o0yagaromui yaydiieHHOW KOHCUCTEHIMEN U KOEHHBIM BKYCOM U apOMAaTOM IpHU
OTCYTCTBMHU B pelenType Kode, mo aHeprocoeperaroiieil TeXHOJIOTUU MIPU yTUIIU3ALUU
SHEPIrUU BBIJEICHUS apOMATU3UPYIOIIEH T00aBKY U3 MUCHEIIIbI HA U3METbUeHUE OBCSIHOTO
KOPHSI.

dopwmyia n3o0peTeHus

Crioco0 mory4eHust apoMaTU3UPOBAHHOTO Ba(eIbHOTO XJIe0a, IpeIycMaTPUBAIOIIHIA
MPUTOTOBJIEHUE TECTA, COJIEPIKAIIETO CMECh MIIIEHUYHON MYKH IIEPBOTO COPTA U MYKH U3
JIPYTOro BUJAa PACTUTEIBHOIO CHIPbS, IPOXKIKU XJIeOOIeKapHbIe TPECCOBAHHBIE,
pacTUTEIIbHOE MACiI0, caxap, COJIb M BOJIy, €ro BeIOpakuBaHue, GOpMOBAHNE B BUJIE JIUCTOB
Y BBITNIEYKY, OTJIMYAIOLIMIACS TEM, YTO MPU MPUTOTOBIIEHUM TECTA UCIIOJIB3YIOT CMECh
MIIIEHUYHON MYKH IIEPBOr'O COPTA U MYKHU U3 OBCSIHOT'O KOPHSI B COOTHOIIIEHUU 10 Macce
oT 5:1 10 13:1, MyKy U3 OBCSHOT'O KOPHS TOTOBSIT ITyTEM 3KCTPATrUPOBAHUS KaKaOBEJLJIbI
JKUJKUM a30TOM C OT/IEJICHUEM COOTBETCTBYIOIIEH MUCHEIIIbI, TOJATOTOBKM OBCSIHOTO KOPHS,
ero pe3ku, cymku B mojie CBY go octaTouyHOM BIaXXHOCTH OKOJ10 20% TIpy MOIITHOCTH TTOJIS
CBUY, obecneunBarolel pa3orpeB OBCIHOTO KOPHS 10 TeMIIEpaTypbl BHYTPH KycoukoB 80-
90°C, B TeueHue He MeHee | 4, 00KapKu, MPOMUTKU OT/IEJICHHOM MUCHEIUION C CO/IepKaHUEM
skcTpakTa 0,02% OT Macchl OBCIHOTO KOPHSI C OJJHOBPEMEHHBIM MOBBIIIEHUEM JABJICHUS,
cOpoca JaBJIeHUs 10 aTMOC(EpHOT0 ¢ OAHOBPEMEHHBIM 3aMOPAKUBAHUEM OBCSHOTO KOPHS
Y €ro KpUOU3MeJIbYEHHUSI B CPe/le BBIICIMBILIETOCS a30Ta, & TECTO TOTOBAT IIPU CIIEAYIOIIEM
COOTHOILIEHNH KOMIOHEHTOB 10 Macce C TOYHOCTBIO +5%:

CMeCh MYKHU 100
JIPOYNOKM XJ1eboTeKapHbIe PEeCCOBAHHBIE 1,6
PacTUTEIBHOE MACIIO 2,33
caxap 4
collb 6
BOJA 710 BIIAXKHOCTH 65-68%
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