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nLeBon KOHLEHTpaAT

«XBOPOCT»

o Food concentrate «Khvorost»

HA3HAMEHME RU
[TuieBoii KOHLIEHTpAaT «XBO-
poct» — monypabpukaT My4HOro M3ge-
7visl, penHasHaveH ist ObICTPOro mpu-
TOTOBJIEHNS] TOTOBOTO KYJIMHAPHOTO M3-
Jenvisl.
NMPEMMYILLECTBA
JlnutenbHoe xpaHeHue, ObiCTpOTa
M TPOCTOTA TPUrOTOBIIEHMSI TOTOBOTO
67r0a, paLMOHAJIbHOE HCIOJIb30BAHKME
CBIPbEBbIX PECYPCOB HA MpEANpPUSTHH,
BHEZIpeHKe 'MOKMX TEXHOJIOTHIA, pacLuu-
peHKre acCoPTUMEHTA BbITyCKaeMO Mpo-
TYKLMH.
PA3PABOTYMKH
*  K.T.H., noueHT Kocuosa U.C.
° K.T.H., foueHT ['ypunosa T.A.
BHEAPEHUE
BripaGareiBaercst Ha OAO «Knumo-
Buuckuit KXI».
BAPUAHTDbI COTPYAHHUYECTBA
[Tomolib B pa3paboTke pazinyHbIX
TUILEKOHLIEHTPATHbIX KOMMO3ULIMIA.

Application
Food concentrate «Khvorost» is a
bakery half-finished product in-
tended for quick preparing of the
finished culinary product.

Benefits
Long storage period , quickness and
simplicity in finished product mak-
ing, efficient use of raw materials
at a factory, introduction of flexible
technologies, widening of products
assortment.

Characteristics
Half-finished bakery product «Kh-
vorost» - 0,5 kg
Composition: white flour M 54-28
or M 54-25, iodized salt, sand sug-
ar, egg powder, baking soda, citric
acid.
Main indices of food value per 100
g of product:

KPATKASI XAPAKTEPUCTUKA

0150

Monygabpurat My4uHoro uzaenus «XBopoct» - 0,5 kr

Cocras:

KHUCJI0Ta.

MyKa nieHn4Has Bbiciuero copta M 54-28 wnu M 54-25, conb noBapeHHas nu-
1eBas HOAMPOBaHHasl, caxap-Mecok, TOPOLIOK SIMYHbIiA, COfa MULLEBast, TMMOHHAs!

OcHoBHble noka3areny nuilesoii ueHHoctu 100 r nponykra:

benku, r — 9,5

Kupsl, r - 2,1

Vrnesonbl, T — 72,5

JHepreTuyeckast LleHHOCTb, Kkan — 348

v B

OAO "KAUMOBMUCKMA KC 1
. XAEBOIPOAYKTO

THIMEBOH
KOHUEHTPAT

- Protein, g - 9,5

- Fat,g - 2,1

- Carbohydrates, g — 72,5

— Energy value, kcal - 348.
Developed formula and method of
preparing allow to make crackle
product with high food value quick-
ly, pleasant in taste, useful for adults
and children.

Development engineers

e Candidate of Technical Sciences,
Associate Professor Kostsova I.S.

e Candidate of Technical Sciences,
Associate Professor Gurinova T.A.

Implementation
Food concentrate is produced at
0JSC «Klimovichskiy bakery plant».

Types of Cooperation

Assistance in developing various
food concentrate formulas.




