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lleyeHbe «ConogoBoe

o Cookie “Solodovoye”

HASHAYEHME RU|

My4Hoe KOHIUTepCKOoe u3henue C
TPUSITHBIM COJIOLOBbIM BKYCOM 1 apOMa-
toMm. [IpefHasHaueHo s NUTaHUS pas-
JIMYHBIX BO3PACTHBIX IPYIII, B TOM YKMCIe
IeTen.

[leueHbe OTHOCHTCS K BUZY caxap-
HOTO TeyeHbsl C JeKOPOM, U3rOTaBJIMBa-
ercst ¢ no0aBIeHHEM HETPAIMLMOHHO-
rO pacTUTENbHOTO CbIPbsl (KOHLIEHTpAT
KBACHOTO CyCTa).

NMPEMMYILLECTBA

KoHueHTpaT KBacHoro cycna o6o0-
raujaer nevdeHbe LIEHHbIMU HyTpHeHTa-
MU — KanueMm, MarHueM, ¢$ocpopom,
MeJIblo, JKeJle30M, BUTAMUHAMU TPYIIbI
B, uTo crioco6CTBYET MOBBILIEHHMIO THLLE-
BOJ LIEHHOCTU MU3JeJUs 1 YIIyUIlIeH!s ero
BKYCOBbIX KaueCTB.

PA3PABOTYMKH

*  K.T.H., foueHT Konznparenko PI.
®  K.T.H., JouieHT MaiukoBa M.A.

°  K.T.H., JoueHT Yp6anuuk E.H.

Application
Bakery confectionery product has
pleasant malt taste and aroma. It is
intended for feeding different age
group people including children.
Cookies belong to sugar cookies
with decorating agent and are pro-
duced from non-traditional plant
raw materials (kvass wort concen-
trate).

Benefits
Kvass wort concentrate enriches
cookies with valuable nutrients —
potassium, magnesium, phospho-
rus, copper, iron, B-complex vita-
mins that helps to increase food
value of the product and improve
its tastiness.

Characteristics
Cookies are made from white flour
with margarine, inverted sugar,
dried whole milk, kvass wort con-

KPATKAS XAPAKTEPUCTUKA

— TexHonorus

[leyenbe u3roTaBnMBaeTcsl U3 MyKHM MILIEHUYHO BbICILIETrO COPTa
Ha MaprapuHe c 106aBjieHieM HHBEPTHOrO CUPOITa, MOJIOKa
CyXOro LeJIbHOTO, KOHLIEHTpaTa KBaCHOrO CyCJla, INYHOrO MO-
POLLIKa, MyApbl BAHWIIbHOW, KoJiepa. Vi3nene nexoprupoBaHo 1
4aCTUYHO I71a3MPOBAHO KOHIUTEPCKOIA I71a3ypPbio.

B 100 r npoayKTa conepKUTCS:

benku, % — 7,0

AKupsl, % — 20,0

YrneBonpl, % — 61,3

JHepreTuyeckasi LleHHOCTb, KKajl — 466

Cpok rogHocT He 6oj1ee 3-X MecsiLieB.

BHEAPEHME
Paspaborka mpoliia NpoMbiLLi-
sieHHble ucrbiTanug Ha OAO «Croabiu».
BHezipenne BO3MOXXHO Ha KOHAMTEp-
cKux mpeznnpusitusix Pecrny6imku Be-
J1apyCb.
BAPHAHTbI COTPYAHUYECTBA
CoTpynHMYECTBO BO3MOXHO IMy-
tem nponaxu THITA.

centrate, egg powder, powdered
vanilla, color. Cookies are deco-
rated and partly coated with con-
fectionery coating.
100 g of product contains:

— Proteins, % — 7,0

- Fats, % — 20,0

— Carbohydrates, % — 63,1

— Energy value 466 kcal.
Storage time: no longer than
3 months

Development engineers

e Candidate of Technical Sciences,
Associate Professor Kondratenko
R.G.

e Candidate of Technical Sciences,
Associate Professor Mashkova [.A.

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

Implementation
The product was tested at OJST
“Slodich”. Putting into production

is possible at confectionery enter-

prises of the Republic of Belarus.
Types of Cooperation

Cooperation is possible by TSTA

selling.




