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AunnoTtanus. [To pe3ynbrataM NPOBEACHHBIX AHAIMTHYECKHX M AKCIIEPHMEHTANBHBIX MCCIICIOBaHUI Oblia pa3paboTaHa pelenTypa Ne4eHbs
MECOYHO-THIKBEHHOT0, B KOTOPOM IIpoM3BeAeHa 3amMeHa 18 % NIICHHYHOW MYyKd HA MYKY M3 CEMsSH THIKBBL. Pe3ynbpraThl aHanm3a
OpPraHOJICNITHYCCKUX IIOKa3atenell pa3paboTaHHOW MPOMYKUMH CBHICTEIBCTBYIOT O TOM, YTO OOpasel MEeYeHbs MECOYHO-THIKBEHHOTO
COOTBETCTBYET TPpeOOBaHMAM KauecTBa M OOJAJAeT PSIOM OTJIMYUTEIBbHBIX JOCTOMHCTB. J[0OaBICHHE MYKH M3 CEMSIH THIKBBI HE TOJBKO HE
YXyAIIaeT TPAJUIHOHHBIC XapPAaKTePUCTHKH IECOYHOTO TIICYCHBbS, HO M NPUOAET €My YHHKAIBHBIA OpPEXOBBIH OTTEHOK, IOBBILIAS
racTPOHOMHYECKYIO MPHBIIEKATEIbHOCTh. CTPYKTYpa OCTAaTCsl KIACCHYECKOM JUIsl M3/CNMHN M3 MMECOYHOr0 TECTa — PACChITYaToOl U HEKHOM.
V3ydeHue peosornIecKix XapakTePUCTHK IIECOYHOTO TECTA U TECTa C T00ABICHHEM MYKH M3 CEMSH THIKBBI II03BOJIAIIA YCTAHOBUTb, 4TO 00pa3erl
TecTa ¢ 100aBICHHEM MYKH U3 CEMSTH THIKBBI XapaKTePU3yeTcst OOIBIICH IIACTHYECKO# Ie(opMaliieil, 4TO COOTBETCTBYET OPraHOICITHYCCKOMY
BOCIIPUATHIO TecTa mpH pabore ¢ HUM. CpaBHHUTENBHBIA aHAIN3 (U3MKO-XUMHUUYECKHX TTOKA3aTeNell MeYeHbs MIECOYHOrO U IEYCHbs IECOYHO-
THIKBEHHOTO [TO3BOJI/IN YCTAHOBUTH 3HAYHTEIBHBIC H3MCHEHHS: IEYCHBE IIECOYHO-THIKBEHHOE COICPIKUT BJIark MeHbIIe B 1,22 pasa, 4eM reueHbe
[IECOYHOE; HAMOKaeMOCTb ero oombiie B 1,35 pasa; 00beM pu Beinieuke Ha 37 % GoJbliie, 4TO KOPPEIUPYET C JAHHBIMH 110 TUAMETPY U BBICOTE;
IUIOTHOCTD Ha 25,5 % MeHbllIe, YTO TAKKe KOPPEIUPYIOT C MOJIyYeHHBIMH JAHHBIMH 110 Macce, AUaMeTpy U BBICOTE MOCIIE BBIIIEYKH 00pa3LoB.
Ornpe/ernenue NpoYHOCTH MEUSHBs [TOKA3aJI0, YTO [EYCHbE IECOUHO-THIKBEHHOE XapaKTepru3yeTcst O0bIIei IPOYHOCTHIO, HO, BMECTE C TEM, OoJiee
XPYNKOE [0 CPaBHCHHIO C ICYCHBEM IIECOYHBIM. TakuM 0Opa3oM, MOMyYCHHBIC PE3YJbTaThl UCCICHOBAHHS OPTaHONCHITHICCKHX, (HH3HKO-
XAMHYECKHX U PEOJIOTHIECKHX XapaKTePHUCTHK MECOYHOr0 TECTa M TECTa MECOYHO-THIKBEHHOTO, & TAKXKE TOTOBBIX M3/CIUA U3 TAHHBIX BHIOB
TECTa IOJHOCTBIO KOPPEIUPYIOT MEX 1y c000#. [TeueHbe NecOYHO-THIKBEHHOE MOXKET OBITh PEKOMEH/IOBAHO /ISl HCIIOIB30BAHHS B KOHAUTEPCKOM
MPOU3BOJCTBE KaK MPOAYKT C YIYYIICHHBIMU BKYCOBBIMU KaY€CTBAMH W OPHUTHHAIBHOMN OPTaHOJICIITHKON.
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Abstract. Based on the results of analytical and experimental studies, a shortbread pumpkin cookie recipe was developed, in which
18% of wheat flour was replaced with pumpkin seed flour. The results of the analysis of the organoleptic parameters of the developed
products indicate that the sample of shortbread pumpkin biscuits meets the quality requirements and has a number of distinctive
advantages. The addition of pumpkin seed flour not only does not worsen the traditional characteristics of shortbread cookies, but also
gives it a unique nutty flavor, increasing its gastronomic appeal. The structure remains classic for shortbread products — crumbly and
delicate. The study of the The study of the rheological characteristics of shortbread dough and dough with the addition of pumpkin
seed flour made it possible to establish that the dough sample with the addition of pumpkin seed flour is characterized by greater plastic
deformation, which corresponds to the organoleptic perception of the dough when working with it. characteristics of shortbread dough
and dough with the addition of pumpkin seed flour made it possible to establish that the dough sample with the addition of pumpkin
seed flour is characterized by greater plastic deformation, which corresponds to the organoleptic perception of the dough when working
with it. A comparative analysis of the physico-chemical parameters of shortbread cookies and shortbread pumpkin cookies allowed us
to establish significant changes: shortbread pumpkin cookies contain 1.22 times less moisture than shortbread cookies; their wetness
is 1.35 times greater; the volume during baking is 37% greater, which correlates with the data on diameter and height; density is 25.5
% less, which also correlates with the data obtained on the weight, diameter and height after baking the samples. The determination of
cookie strength showed that shortbread pumpkin cookies are characterized by greater strength, but at the same time, they are more
fragile compared to shortbread cookies. Thus, the obtained results of the study of the organoleptic, physico-chemical and rheological
characteristics of shortbread dough and pumpkin dough, as well as finished products from these types of dough, are fully correlated
with each other. Shortbread pumpkin biscuits can be recommended for use in confectionery production as a product with improved
taste qualities and original organoleptics.

Keywords: shortbread dough, shortbread biscuit, physico-chemical quality indicators, rheological quality indicators, pumpkin seed flour.

Beenenne (hapMaKoJIOrHYECKUMHU CBOWCTBAMHU, TaKUMM Kak
MyuHbIe KOHIUTEPCKHE W3IENHS SBIAIOTCS aHTUINA0CTHYECKOe, MPOTUBOTPUOKOBOE, aHTH-
MICTOUHHKOM BKYCOBOTO HACIAKICHHS, TOIOXKN- OakTepranbHOE, MPOTUBOBOCIIANNTENILHOE U AHTHU-
TENTBHBIX 3MOLINH U JJ151 OOJIBIIIITHCTBA TOTpeOuTENeit oxcunanTHoe aeficreue [5, 10-11].
CTaHOBSITCS JKU3HEHHO HEOOXOAMMBIM MPOTYKTOM. JlaHHbI BUI MyKH HAXOJUT BCe OOIee 1IH-
OIHAKO W3-33 BBICOKOM KAJOPUIHOCTH, 3HAYH- POKOE IPUMEHEHHE [TPU 3aMEHE YaCTH MIIEHUIHON
TEJIbHOI'O COJIEpYKaHMs caxapa U )Kupa, U B TO Ke MYKH B IPOM3BOJCTBE X1€000ynounbix [12-14] n
BpeMs OeTHOTO MUHEPATBHOTO U BUTAMHUHHOTO CO- UPOKOro acCOPTUMEHTA MyYHBIX KOHIAHTEPCKHX
CTaBa JIAHHAs IpyIIa KOHIUTEPCKUX HU3JEIUN SIB- usnenmit [15-19].
JISIeTCS NAJIEKO HE CaMbIM IOJIE3HBIM IPOIYKTOM Hcxons U3 npOBEICHHOrO aHATUTHIECKOTO
nutanus [1]. B To e Bpems Bce daie moTpedu- o63opa Obu1a chOpMyIHpOBAaHA LENb IaHHOTO
TEJIU OCO3HAIOT, YTO KAYeCTBO KU3HU 3aBUCHUT OT HCCICAOBAHUS: U3YyUUTh BIMSHUC MYKH U3 CEMSH

TBIKBbI Ha (1)H31/IKO-XI/IMI/I‘-ICCKI/IC " pCOJIOTUYCCKUC
MoKasaTejii MYUYHBIX KOHIUTCPCKUX I/ISI[GJ'II/Iﬁ
n3 IMIECOYHOT'O TECTA.

MPABHIILHOTO M COATAaHCUPOBAHHOTO MUTaHus [2-3].
ITosTOMY COBpeMEHHOE KOHAUTEPCKOE IPOU3BO/I-
CTBO JIOJDKHO CTPEMHUTHCS K OallaHCy MEXay Tpa-
JTUIMOHHBIMU BKYCaMH TOTpeOHTENEH, 30POBbIM Matepuajabl 1 MeTOAbI
MUTaHUEM U S3KOHOMUYECKOH 11eJ1ecO00Pa3HOCTHIO
IIPOU3BOICTBA. Bee 3T0 OTKpBIBaeT IMPOKUE BO3MOXK-
HOCTH Uil pa3pa0OTKM HMHHOBALMOHHBIX W3IENHii,
pacupeHus LeNeBoM ayAuTOPUH M YTO HE Majo
BOKHO M AKTyaJlbHO B HAIlle BPEMS YKpEIUICHHS
TIO3UIMH HA PBIHKE KOHJUTEPCKOTO MPOU3BOJICTBA.
OnHuM 13 BapUaHTOB YBEIMUYECHHS TIOJIE3HOCTH
JAHHOW TPYMITBI U3JENUil siBisieTcss oboraiieHue
UX COCTaBa 3a CYET BBEICHUS HETPAIULMOHHOTO
coipbs. Cpeait TaKuX BHJIOB CBHIPbSI BCE OOJBIIYIO
MOMYJISIPHOCTE  MPHOOpEeTaeT MyKa U3 CeMsH
THIKBBL. IHTEpEC K JaHHOMY CBHIPHIO 00YCIIOBIICH
0COOEHHOCTAMHU €€ XMMHYECKOro cocraBa. Myka
W3 CEMSH THIKBBI SBIISETCS XOPOIINM HCTOYHHUKOM
OenKa, B COCTaBe KOTOPOTO MPUCYTCTBYET BCe He-

B nponiecce BeImoHEHNS paOOTHI UCTIONB30-
BaHO CBIPbE, COOTBETCTBYIOIIEE TPEOOBAHUAM
HOPMaTHBHOM JJOKyMEHTAIHH.

[Ipu npoBeeHNH HCCIIEIOBAaHHUHN B KAUeCTBE
KOHTPOJILHOTO 00pa3iia BbIOpaHa KiacCHYecKas
petieniTypa riecouroro tecta [20]. Ha ocHoBe aHanm-
THYECKUX W OSKCHEPUMEHTAIBHBIX HCCIIEI0BAHHUN
Obu1a pazpaboTaHa perenTypa MeveHbs ecOYHO-
TBIKBEHHOTO, B KOTOPOM IIPOM3BEJCHA 3aMeHa
18 % mmeHnyHON MYKH Ha MYKY U3 CEMSH THIKBBI.

Takum 00pa3om, B KauecTBe 00pa3loB MpH
UCCIIEZIOBAaHUH UCTIOIH30BAIIH:

—TECTO  MECOYHOe,  MPUTOTOBICHHOE
Mo Kaccuaeckoii perenrrype [20];

— TECTO MECOYHOE, B KOTOPOM NPOM3BEICHA

3aMEHUMbIe aMUHOKUCIOTHI [4—8]. OHa xapakTe- 3aMeHa 18 % IINCHWYHOW MyKH Ha MyKy
pu3yeTcs pa3HooOpa3ueM MHUHEPAJIbHBIX BEILECTB, M3 CEMSH THIKBBL;

Cpean KOTOPBIX CICAYCT OTMCTHUTH COIACPKAHHC —[IEYEHbE INIECOYHOE, MPUTOTOBIECHHOE
KaJusi, MarHus, Xxenesa, Meau u docdopa [5, 7-9]. 1o k1accuueckoit perentype [20];

M3 BUTaMHMHOB OTMEYalOT BBICOKOE COJCpIKAHUEC — II€YEHbE NECOYHO-THIKBEHHOE, B KOTOPOM
BUTaMHHOB Bi1, B2, PP u E [7]. P uccnenosare- npousBejieHa 3aMeHa 18 % mieHHYHOM MyKH Ha
JIel yKa3bIBaroT, YTO JAHHBIN BUJ MyKU oOjanaer MYKY U3 CEMSH ThIKBBI.
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OrnpeierieHre MacCOBOM JIONIM BITArH MPOHU3BO-
mwm 1o [OCT 59002014 «M3nenmst KOHIUTEPCKUE.
Merton orpenenieHnst BlIard ¥ CyXux Beriects» [21],
Hamokaemoctd — o 'OCT 10114-80 «U3nenus
KOHIUTEPCKHE. MeTom Ompe/eieHUsl HaMOKaeMo-
ctw» [22], otaoctr — 1o 'OCT 15810-2014 «3nemust
npsiarngHbie. O0IIMe TeXHUIECKHe ycaoBusi» [23].
OpraHoJenTHYeCKUe TOKa3aTeH  HCCIICA0BATN
B coorBerctBuu ¢ [OCT 319862012 «Ycayru
OOIIeCTBEHHOTO MUTaHUs. MeTox OpraHoJenTHYe-
CKOM OIIEHKH KayeCTBa MPOIYKIIHKA OOIIECTBEHHOTO
nutanusy [24]. [{ns onpeaeneHus peooTHUECKUX
XapaKTEePUCTUK TECOYHOTO TEeCTa HCCICIyEeMbIX
00pasnoB wHcmoibp3oBanu npudop «CTpyKTypo-
meTp CT-2» [25].

Pe3yabTaThl M 00cy:kIeHHE

OmHUM W3 TJIaBHBIX CBOWCTB IIE€COYHOIO

post@uestniR-vsuet.ru

€ro IPUIOTOBJIECHUS HYXXHO HCIOJb30BaTh MYKY
C HU3KHUM COJIepKaHNEeM KICHKOBUHEI. Takas Myka
obnamaeT HEOOXOAWMOHM  BOJOIMOTIOTHUTEINHHOM
CIOCOOHOCTBIO M PEOJOTHYECKUMH CBOMCTBAMH,
KOTOpbIE U MO3BOJIAIOT TECTy OBITh IIACTUYHBIM,
a TOTOBBIC M3JENHS MOIYYalOTCSl pacChlmyaThie.
[l 3TOrO MOAXOANT MIIEHUYHA MyKa «DKCTpa»
WJIM MyKa BbIcIIero copta. Tak Kak Takas MyKa Xa-
PaKTepU3yeTCcsl HEBBICOKOM MUIIEBOM LIEHHOCTHIO,
TO YacThb MYKH PEKOMEHAYETCS 3aMEHUTH MYKOU
u3 ceMsH ThIKBBI. 1IOCKOIBKY B MyKe M3 CEMSH
TBIKBBI OTCYTCTBYET KJIEHKOBHHA, €€ UCIIOJIb30BAHNE
CHIDKAaeT oOlee coAepKaHWe INIOTEHAa B TECTe.
[Ipu 5TOM BBeAEHHE B PeLIENTYPY MECOYHOTO TECTa
MYKH U3 CEMSIH THIKBBI IPAKTHYECKHU HE BIIMSCT HA U3~
MEHEHHUE TEXHOJIOTUH MPUTOTOBJICHHS (PUCYHOK 1).
OpnHako, TecTo ¢ J00aBJIeHHE MyKU U3 CEMSH
TBHIKBbI 3HAYUTEIFHO OTIIMYACTCS OT TPaMIMOHHOTO
MIECOYHOTO TECTA MO IBETY (PUCYHOK 2).

TECTa ABIACTCA IUIACTUYHOCTH, IIOOTOMY IUIA
Myka

Myxka
IIICHNYHAR
Wheat flour

Cona
Baking soda

Macio caBodHoe

Caxap

Butter Sugar

] [ Flour from pumpkin seeds ] [ ] [
¥

Tlpoceusanne &< 2,5 MM
Sifting @ <2.5 mm

Menanx
Melange
Pa3MopasKIBaHIe

Jauncrka | Tpocensare
1=45°C,t=25..3q

& <3IMM

Trimming
Sifiing @ < 3 mm Defrosting

113 CEMAH TEIKBEI
IIpocensanme
@ 1,5..2,0 MM
Sifting € 1.5...2.0 mm

TI;

©=20...30 MnE 1<45°C,t=25...3h

TMepemenmBanie
Mixing

Mixing t=20...30 min

¥

CMech MyKH
Flour mixture

Tlepemenmirammie t = 1...2 MTIH
Mixing t=1...2 min

Bekpbitite faHKI
Opening the jar

v IlponexuBanye

Oxnaxgemnet =4, .6 °C, t= 60 Mua
Cooling t=4...6 °C, T = 60 min

@ 25.30MM
Filtering & 2.5...3.0mm

¥

Packatka B mmacT h =4.5...5 MM
Rolling into a layer h =4.5...5 mm

¥
dopmoBaHe (KpyTiad dopma)
Molding (round shape)

Brmeaka t=210°C, t=12...15 M
Baking t =210 °C, t=12...15 min

i

Oxnaxenne
Cooling

PI/ICYHOK 1. TexHoyioruyeckas cxema MMPUTOTOBJICHUS MICUCHbS NECOYHO-TBIKBEHHOI'O
Figure 1. Technological scheme of cooking shortbread pumpkin cookies

Pucynok 2. Buemnwuii Buz 00pasioB Tecta: 1 — recoyHoro;
2 — IECOYHOTO C ):[OﬁaBJ'IeHI/IeM MYKH U3 CEMSH ThIKBbI
Figure 2. Appearance of the dough samples:
1 — shortbread; 2— shortbread with the addition of
pumpkin seed flour
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Kpome Toro, U3MEHSIIOTCS €ro peojorHuecKie
xapakTepuctiky  (pucyHok 3). Kak moka3sBaroT
MPOBEJICHHBIEC HCCIICIOBAHMS, PU OJJMHAKOBOM YCH-
JIUU HauOoJIbIas aedopMaliys HaOI0IaeTCs s
TecTa necoyHoro. OaHako, odbpaszer Tecta ¢ J00aB-
JICHHEM MYKH W3 CEMSH THIKBBI XapaKTepPH3yeTCs
OoubIieil miacTdeckor aedopmarpei, uTto CooT-
BETCTBYET OPraHOJIENTHYECKOMY BOCIIPUSITHIO TECTa
npu pabore ¢ HUM (Tabmuna 1).



Myachikova N.1. et al, Proceedings of VSUET, 2026, vol. 88, no. 2, pp. 245-252

1000

post@uestnik-vsuet.ru

9504 -~
00+ -

2
800} -- -
7504 -~

7004 -~

6504 - -
800 ---
5501 -

Younve, ©

5004 -~

4sof -
4004 -~
801 -

004 -

=
0o

1504 - e L

1004 - - -- e -

Hedopmaunz, mu

Pucynok 3. smenenue aedopmaruu tecta: 1 — TeCTO MecoYHOE, 2 — TECTO € T00ABICHUEM MYKHU M3 CEMSH THIKBBI
Figure 3. Changing the deformation of the dough: 1 — shortbread dough, 2 — dough with the addition of pumpkin seed flour

Tabmuna 1.
W3menenune nokazareneit qedopmariyi TeCTa B
3aBHCUMOCTH OT PELENTYPHOI0 COCTAaBa

Table 1.

Variation of dough deformation indicators
depending on the formulation

Tecto Tecto ¢ nobaBiIeHUEM
| MYKH U3 CEMsIH THIKBBI
TMokaszarens | Indicator gﬁg?tqb}'l,ggd | Dough with the
douah addition of pumpkin
9 seed flour
O6mas
nepopmarnmst, mum | Total 1,398 0,984
deformation, mm
[Tnactuueckas
nedopmanusi, MM | Plastic 0,352 0,391
deformation, mm
Vrpyrast gedopmariysi, MM |
Elastic deformation, mm 1,046 0593
OTHOCHUTEIIbHAS
IacTuyeckas geopmarys
| Relative plastic 0.25 0,40
deformation
OTHOCHTENbHAS yIIpyTast
nedopmanwust | Relative 0,75 0,60
elastic deformation

B niepByto odepenp 1r000€ U3AEIHE OLCHHU-
BACTCS TMOTPEOMTENAMH 110 OPTaHOJICIITHYCCKUM
nmokasateassM. Ha  OCHOBaHMH — MPOBEICHHOU
OLICHKH OPraHOJICITHYECKUX IMOKa3aTeel uccie-
JyeMbIX 00pasIoB MeueHbs (PUCYHOK 4) MOKHO
CA€JIaTh BBIBO/I, YTO II€CYCHBE ITECOYHO-THIKBCHHOC
COOTBETCTBYET TPeOOBaHMSAM Ka4ueCTBa U 00JIaacT
PSIIOM OTJIMUYHMTENILHBIX TOCTOMHCTB. JloOaBieHue
MYKH U3 CEMSAH TBIKBbI HE TOJIbBKO HEC yXyaUIiacT

TICYCHBS, HO U MPUIAET €My YHUKAIBHBIN OPEXOBBIN
OTTCHOK, ITOBbIIIAs FaCTpOHOMI/I‘-IeCKYIO HpI/IBJIe-
KaTeabHOCTh. CTPYKTYpa OCTAETCS KIACCHUYECKON
JUISL U3ACIIUNA U3 TIECOYHOT0 TeCTa — PACChHITIaToON
Y HE)XKHOM, a BHEIIHUM BHJI COOTBETCTBYET 3CTETHU-
YECKUM TPeOOBaHUSM.

Pucynok 4. O0pa3up! edeHps: 1 — mecoynoe, 2 — MmecovYHo-
TBIKBEHHOE

Figure 4. Cookie samples: 1 —shortbread, 2 — shortbread
pumpkin

He MeHee BaKHBIMH SIBISIOTCS (DU3HKO-
XUMHYecKue nokasarenu. Mccnemayembie 00pasiibi
MpH TOM, YTO MCXOJHAs Macca moyiyGpaOpuKaToB
Obuta ofuHaKoBast (47 Tr.), MOCJe BBIMEYKA UMEIOT
pas3InvHbIE Pa3MEPHO-MACCOBBIE XapPaKTEPUCTUKH
(rabmuma 2).

TPaIULMOHHBIE  XAPAKTEPUCTUKU  IIECOYHOTO
Tabnuna 2.
PasmepHoO-MaccoBbIe XapaKTEPUCTUKK UCCIICAYEMBIX 00Pa3IioB IICUEHbS
Table 2.
Dimensional and mass characteristics of the studied cookies samples
Macca noyhadpukara, r | | Macca roroBoro u3zeius, r
O6pasen | Sample Weight of semi-finished | | Weight of the finished | fAaverp: e[| Bucora, e |
product, g product, g Diameter, cm | Height, cm
IMeuenne necoynoe | Shortbread cookies 47 41 7 2,0
[TeueHnbe MECOUYHO-THIKBEHHOE
Shortbread pumpkin cookies | 47 40 8 25
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Takxum 00pazom, TOTy9IeHHBIE JAHHBIC CBHIC-
TENLCTBYIOT O TOM, B TIPOIECCE BBITICUKH JJIs TIede-
HbSI TIECOYHO-THIKBEHHOT'O HAOJIOIAIOTCS OOJIBIIHE
MOTEPU MACCHI TI0 CPABHEHUIO C MOy (haOpUKaToOM
TecouHpIM. BMecTe ¢ TeM, pa3paboTaHHBIN 0Opazerl
“MeeT OOJBIIYI0 BBICOTY M TUAMETp IO CpaBHe-
HUIO C KOHTPOJIEM. DTO CBUIECTEIBLCTBYET O TOM,
YTO 3aMCHA YacTH NIICHUYHONH MYKH Ha MYKY
U3 CEeMsSH TBIKBBLI BJIMSET Ha CBOMCTBAa TeCTa, M,
COOTBETCTBEHHO, CBOICTBA FOTOBOM MPOYKLUU.

PesynbTaThl Mo onpeaeneHuo (hU3MKO-XUMU-
YeCKHX TI0Ka3aTeNei TPe/ICTaBIIeHbI B Ta0HIIE 3.

Tabmuna 3.
Dusnko-XUMHYECKUE ITOKa3aTeNN HCCIICAYCMBIX
00pasIoB MECYCHbBS
Table 3.
Physico-chemical parameters of the studied
cookies samples

ITeuenne
[leuenne TIECOYHO-
IMokazares | MIECOYHOE | TBIKBCHHOE |
Indicator Shortbread Shortbread
cookies pumpkin
cookies
Buaxxuocts, % |
Humidity, % 8,07 6,59
06bem, cM® |
Volume, cm® & 100
IlnoTHOCTS, T/cM® |
Density, g/cm?® 0.55 0.41
Hamoxkaemocts, % |
Swelling capacity, % 178 235

post@uestniR-vsuet.ru

Brna)xHOCTh 1€COYHO-THIKBEHHOI'O II€UCHbS
HIDKE, YeM y TecoyHoro noiydabpukara, na 1,48 %
i B 1,22 paza. CHIWKEHHE BIAXHOCTH MOXKET
OBITH 00YCIIOBIIEHO BIUSHUEM 100aBIEHHON MYKH
W3 CEeMSH THIKBBI, KOTOpasi:

— U3MEHSET BOJOIOINIOTUTENBHYIO CIIOCO0-
HOCTB TECTa;

— BHOCHUT JIOTIOJIHUTEJIbHBIE CyXHE BEIIECTBa,
CHIDKAIOIIUE OOLIYIO BIAXKHOCTh U3/EIHNS;

— MOXKET cI1ocoOCTBOBaThH 0OJIee HHTEHCHB-
HOMY HCIApEHMIO BJAard INpPH BBINEYKE 3a CYET
OCOOEHHOCTEH CTPYKTYPHI.

O0beM TeueHbsI MEeCOYHO-THIKBEHHOTO Ha
37 % OoJblle MEYEeHbs IECOYHOI0, YTO KOPPEIu-
pYeT C IaHHBIMH IO TUAMETPy M BBICOTE. Tarxke
oOpasery MeYeHbs] MECOYHO-THIKBEHHOTO HWMEET
IDIOTHOCTH Ha 25,5 % MeHbIIe 1O CPaBHEHHIO
C KOHTPOJBHBIM 00pa3loM. DTH JaHHBIC TaKXKe
KOppENUPYIOT ¢ IOIyYEHHBIMHA JaHHBIMH 110 Macce,
JUaMEeTpy U BBICOTE MOCTIE BHINEYKH 00pa3LoB.

[Mony4eHHBIE pe3yNbTATHI IO ONPEACICHUIO
HaMOKa€MOCTH HCCIIEAYEMbIX 00pPa3LOB IOKa3bl-
BAIOT, YTO Y IEYEHBSI MECOYHO-THIKBEHHOI'O CIIO-
COOHOCTBIO K BjaromorjomeHuo B 1,35 pasa
OombIIIe, YeM y TIeUeHbs IIECOYHOT0. ITO 0OBACHS-
€TCA TEM, UTO IICUYCHBLE ITICCOYHO-TBIKBCHHOC NMCCT
MEHBIIYIO TIOTHOCTb, CJIEJOBaTENFHO, OONBLIYIO
MOPUCTOCTh, YTO 00ECTIeUYMBaeT OOJIbIIIee TOTIIONIe-
HHe Brard. Taike STOT 00pasell XapaKTepu3yercs
0OJBIIMM OOBEMOM, CJIEIOBATEIbHO, OOIbIIECH
TUIOMIAIBI0 COMTPUKOCHOBEHUS C BOAOH. TakuM 00-
pa3oM, 3T0 HEOOXOAUMO YUUTHIBATH IPH XPAHEHUH
U, B Cllyyae HEOOXOOUMOCTH, INpeLycMaTpUBaTh
COOTBETCTBYIOIIYIO YIIaKOBKY.

PesynbpTaThl ompeneneHusl MpPOYHOCTH 00-
PasLoB NpeACTaBIICHbl HA PUCYHKE 5.
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Pucynoxk 5. [Ipogrocts 00pa3noB nedeHps: | — mecoyHoe, 2 — IECOYHO-THIKBEHHOE
Figure 5. Strength of cookies samples: 1 — shortbread, 2 — shortbread pumpkin
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AHanM3 TOJTYYEHHBIX pe3yJbTaTOB CBHIE-
TEJILCTBYET O TOM, YTO TIEYCHBE IIECOYHO-THIKBEHHOE
XapakTepu3yercsi OOoIbIIell MPOYHOCTHIO, HO,
BMeCTe C TeM, Ooliee XpYIKOEe MO CpPaBHEHHUIO
C TICYEHBEM TTECOYHBIM.

3akiouenue
Taxim oOpazom, o pe3ysIbTaraM IMPOBEICHHBIX

post@uestnik-vsuet.ru

CBUJIETENBCTBYIOT O TOM, YTO NEYEHbE MECOYHO-
THIKBEHHOE HMEET IIPUBJICKATEIbHBIA BHEIIHUH
BUJI, PACCHIIYATY0 KOHCUCTCHLIUIO U U3bICKAHHBIN
OpPEXOBBIM apomar.

[lony4yeHHBlE pe3ynbTaThl HCCIIEAOBAHUS
OpraHoOJIENTHIECKUX, (PUBNKO-XUMUYECKUX U PEO-
JIOTUYECKUX XapaKTEPUCTHK IECOYHOI0 TecTa U

TECTa II€COYHO-THIKBEHHOI'O U T'OTOBBIX H3JICIIHUI
W3 JAHHBIX BUJOB TECTA IOJHOCTHIO KOPPEIUPYIOT
Mexay coboii. IledeHpe TIECOYHO-THIKBEHHOE
MOXET OBITh PEKOMEHJIOBAHO ISl UCTIOIh30BAHHUS
B KOHJIWUTEPCKOM IIPOU3BOJCTBE KaK MPOIYKT
C YJIyYIIEHHBIMU BKYCOBBIMHM Ka4ECTBAaMU U OpU-
TMHAJIbHOW OPraHOJIENTUKOM.

AHAJIMTUYECKUX HCCIICOBAaHUN OBLIO OTPEACICHO
KOJIMYECTBO MYKH U3 CEMSH THIKBBI, KOTOPOE PEKO-
MEHyeTCs T00aBIATh NMPU Pa3pabOTKEe MYYHOTO
KOHIMTEPCKOTO0 H3IACIUS IICUYEHBbS  IIECOYHO-
TBIKBEHHOTO — 18 %.

Pesynbrarel aHamm3a OpraHOJCHITHYECKUX
roKasareJei pa3zpaboTaHHO MPOAYKIIUU
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