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quality indicators of bakery products and extends their shelf life. This is the color and struc-
ture of the porosity of the bread crumb, as well as its taste and aroma. Also, fruit and vegeta-
ble semi-finished products reduce the rate of change of starch and protein part of the crumb 
during storage, which leads to a longer shelf life. 

 Aseptic canning significantly reduces the duration of the sterilization process of the 
finished product before packing in aseptic packaging, which allows you to maintain the quali-
ty of the finished product while significantly saving energy. In Ukraine, the introduction of 
aseptic preservation is still constrained by the lack of scientifically sound solutions. 

That is why the possibility of developing technology for the use of aseptic semi-
finished products from fruits and vegetables in the production of bakery products "delayed" 
baking is relevant, and their production is promising. Thus, the proposed method of storage 
allows you to increase the range of products, extend the shelf life of raw materials and get a 
new original product. 

 
Scientific supervisor - doctor of Technical Sciences, professor, Y. Verkhivker 
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