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AHHOTaNus
[Ipom3BoacTBO OE3NTIOTEHOBHIX XJIEO00YIIOUHBIX U3ACIHI OCTAETCS aKTYalIbHOM 33/1aueid, TaK KaK TaKWe ITPOIYKTHI
BOCTpPeOOBaHBI JUISI CIIEIUATU3UPOBAHHOTO MTUTAHMUS, HO YacTO YCTYHAIOT TPAIAUIIMOHHOMY XJieOy 1o 00bEMY,
CTPYKTYpe MSIKHIIA U TOTPEOUTEIHCKUM CBOHCTBAM.

B knaccuueckoil TeXHOIOTUH XJ1eOomeueHus IIoTeH GOPMHUPYET KapKac TecTa, 00eceyrBalonn yaep-
YKaHHE YITIEKHCIIOro ra3a, 00pasyroliierocs B mpouecce opokeHus. VIckiroueHne KIeHKoBUHBI IPUBOAUT K YXYI-
IICHUIO CTPYKTYPHO-MEXaHUYECKUX U OPraHOJICNTHYECKUX CBOIMCTB U3ENHH.

B craTthe mpeacTaBieHbl pe3yabTaThl UCCIEA0BAHUS BO3MOXHOCTH HCIOIB30BaHUs NICHIIMYMa Kak
CTPYKTYpOOOpa3yrolero KOMIoHeHTa Oe3ITF0TEHOBOTO XjIe0a Ha OCHOBE JIbTEPHATHBHBIX BHIOB MYKH: PHCO-
BOH, HYTOBOW U aMapaHTOBOIA.

Jpyrum BaxKHBIM 2JIEMEHTOM TEXHOJIOTHH SIBISIETCS ApoyokeBasi pepmentanust. Ipoxoku pona Saccharomyces
cerevisiae 00eCTIEUMBAIOT 00PA30BaHKE YIIIEKUCIIOTO ra3a, HEOOXOIMMOTO JUIs (JOPMUPOBAHMS IOPHCTOM CTPYKTYPBI
xyieba. B ycioBusix 0e3mII0TEHOBOrO TECTa B3aUMOJCHCTBHE MEXIY IPOXKAMHU U CTPYKTYpPOOOpa3yOIUMH
KOMITOHEHTaMH, TAKUMH KaK TICHJLTIYM, IPHOOpETaeT peniaroiiee 3HaucHue.

bazoBas peuientypa cOCTOMT M3 MYKH, BOJBI, APOXIKEH, caxapa, COJIH, paCTUTEILHOTO Maciia, a TaKkKe
TICWJIIINYMa B KOJIMYECTBE 2-4% K Macce MyKH.

[Tocne u3roToBiIeHUsS OE3MITIOTEHOBOTO XJieba, sl KaXKI0T0 BUIa OCYIIECTBIISIACH OIICHKA (DU3HKO -
XUMHYECKUX TIOKa3aTelield Mo CIEAYIONMM MapaMeTpaM: YACIbHbIH 00bEM, TIOPUCTOCTh MSKHIIA, BIKHOCTH U
aKTHBHas KMCIOTHOCTH pH. Taroke Mpon3BoAMIIach OLIEHKA OPraHOJIENTHIECKUX CBOUCTB XJ1e0a, TAKUX KaK: BHELI-HUH
BHJI, COCTOSTHUE TIOBEPXHOCTH, IIBET KOPKHU, CTPYKTypa MSKHIIIA, BKYC W 3amnax. JlaHHbIE MOKa3aTey MO3BO-JISIOT
OIICHUTh HE TOJILKO TEXHOJOT'MYECKYI0 CTOPOHY Ipolecca xieba, HO M MOTPEOUTENLCKYI0 TPUeMIIe-MOCTh
0e3MTI0TEHOBOTO XJ1e0a.

B xos1e sxcriepuMenTa ObUIO JOKAa3aHO, YTO MCHILTHYM MOXKET HCIIOb30BaThCs KaK CTPYKTYPOOOpasyromInii
KOMIIOHEHT IIPH pa3paboTKe OE3MTIOTEHOBOTO X1e0a 1 BEIIBIICHO ONTHMAILHOE COIEpyKaHNe NCHILTHYMA JUTS KaXKI0To BH/IA
PpaccMOTPEHHOH aJIbTEPHATUBHON MYKH.
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Abstract
The production of gluten-free bakery products remains an urgent task, since such products are in demand for
specialized nutrition, but are often inferior to traditional bread in volume, crumb structure and consumer properties.

In classical baking technology, gluten forms the dough frame, which ensures the retention of carbon dioxide
formed during fermentation. Exclusion of gluten leads to deterioration of structural-mechanical and organoleptic
properties of products.

The article presents the results of a study on the possibility of using psyllium as a structure-forming component
of gluten-free bread based on alternative types of flour: rice, chickpea and amaranth.

Another important element of the technology is yeast fermentation. Yeast of the genus Saccharomyces
cerevisiae provides the carbon dioxide necessary for the formation of the porous structure of bread. Under gluten-
free dough conditions, the interaction between yeast and structure-forming components such as psyllium becomes
crucial.

The basic formula consists of flour, water, yeast, sugar, salt, vegetable oil, as well as psyllium in an amount of
2-4% of the flour weight.

After making gluten-free bread, for each type, physicochemical indicators were evaluated for the following
parameters: specific volume, crumb porosity, humidity and pH. The organoleptic properties of bread were also
evaluated, such as appearance, surface condition, crust color, crumb structure, taste and smell. These indicators make
it possible to assess not only the technological side of the bread process, but also the consumer acceptability of gluten-
free bread.

During the experiment, it was proved that psyllium can be used as a structure-forming component in the
development of gluten-free bread, and the optimal psyllium content for each type of alternative flour considered was
revealed.
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