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KeKc «Jliobutenbckuii»

o Cake “Lubitelsky”

HASHAYEHME RU|
My4HOe KOHIOUTEpCKOe u3henue
(YHKLMOHANILHOTO HasHayeHusi C Mpu-
SITHBIM COJIOZIOBBIM BKYCOM 1 apOMaTOM,
TnpenHa3Ha4YeHo AJs MacCoBOro MoTpe-
Onenust.
NMPEMMYILLECTBA
Myka 13 npopOLLEHHOrO 3epHa Co-
JEpsKUT JIErko yCBOsieMble BellecTBa, BU-
tamuHbl rpynmbl B, PP, E, C, A, a Takxe
MOJIHOLIEHHbI MMHEpaJibHblii COCTaB U
(depMeHTbl, KOHLIEHTPAT KBAaCHOTO CycJia
oborallaerneyeHbelleHHbIMUHY TPHeHTa-
MU — KanueM, MariieM, pocopom, me-
IblO, KeJle30M. Vanenne umeeT HexXHYO
CTPYKTYpy M obiazaer npoduiakriye-
CKUMU CBOWMCTBAMMU.
PASPABOTYMKH
° K.T.H., foueHTt Konzaparenko P.I.
*  K.TH., JoueHT YpOaHuuk E.H.
BHEAPEHME
Kekcbl Moryt ObITb peKOMeH[0Ba-
Hbl [1s1 TPOM3BOACTBA Ha NPeANpPUSTUSIX
JlenapTameHnTa CeJIbCKOrO XO3sliicTBa U
NPOLOBOJILCTBHSI, CUCTEMBI NOTPEOKOO-
nepaLyy, NpeanpusTHsX 00LeCTBEHHO-
ro NMUTaHUsL.
BAPHUAHTbI COTPYAHUYECTBA
CoTpynHM4ecTBO BO3MOKHO NyTeM
npozaxu THITA.

Application
Bakery confectionery product of
functional purpose with pleasant
malt taste and aroma is intended for
mass consumption.

Benefits
Germinated grain wheat flour con-
tains easy digestible substances, B-
complex vitamins, vitamins PP, E, C,
A as well as complete mineral com-
position and enzymes. Kvass wort
concentrate enriches cake with val-
uable nutrients — potassium, mag-
nesium, phosphorus, copper, iron.
Cookies have fine texture and pos-
sess prophylactic properties.

KPATKASl XAPAKTEPUCTUKA

— TexHonorus

KOHLIEHTPATa KBACHOTrO CycCJia.

Kekcbl U3roTaBnmBaroTCs Ha OCHOBE MYKM M3 POPOLLIEHHOTO 3epHa C MOJIHOM 3a-
MEHOI1 MyKH MILEHNYHOI B/C 110 yHU(HULMPOBAHHO! peLienType ¢ 106aBeHneM

B 100 r npomyKTa conepUTCS:

benku, % — 6,2

Kupsl, % — 18,5

YrneBonpl, % — 53,8

JHepreTU4ecKasi LieHHOCTb, Kkan — 402

Cpok roaHoctu He 6onee 30 nHeil.

Characteristics
Cakes are made on the basis of ger-
minated grain flour with full substi-
tution of white flour on standard-
ized formula with addition of kvass
wort.
100 g of product contains:

- Proteins, % — 6,2

- Fats, % — 18,5

— Carbohydrates, % — 53,8.

— Energy value, kcal — 402
Storage time: no longer than 30
days.

Development engineers

e Candidate of Technical Sciences,
Associate Professor Kondraten-
ko R.G.

e Professor Candidate of Techni-
cal Sciences, Associate Urban-
chick E.N.

Implementation
Cakes can be recommended to be
produced at the enterprises of the
Department of Agriculture and
Foodstuffs, consumer’s cooperation
system, “Belpischeprom” concern
enterprises.

Types of Cooperation
Cooperation is possible by TSTA
selling.



