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POSSIBILITY OF MANUFACTURE OF BAKERY PRODUCTS OF
«DELAYED» BAKING WITH USE OF ASEPTIC FRUIT AND
VEGETABLE CANNED SEMI-FINISHED PRODUCTS

Petkova O., post-graduate student
Odessa National Academy of Food Technologies, Odessa

In order to prevent spoilage of food and create conditions for their long-term storage,
there are various methods of preservation: by heat treatment, the addition of preservatives and
others. The most widely used heat treatment is sterilization and pasteurization, hot bottling
and aseptic canning. The method of canning food by heat sterilization today remains one of
the most common in the world. During this time the microbiological and thermo-physical ba-
ses of the process of thermal sterilization have been perfectly developed and modern equip-
ment for sterilization of products has been created. This principle of canning has undergone
virtually no changes. The main disadvantage of this method of canning is the significant dura-
tion of heat treatment, which negatively affects the preservation of a number of useful com-
ponents of the product, as well as its organoleptic properties. Therefore, the idea of aseptic
canning of semi-finished products from fruit and berry raw materials in containers of different
capacity is proposed for etc., so that agricultural raw materials are available in any season.
The essence of the idea of aseptic canning of semi-finished fruits and berries is that during the
season the harvest is carried out only partially, but the most important part of technological
processing of raw materials is its preparation for long-term, storage and packing of prepared
semi-finished products in specially prepared containers and packaging. In this case, before
packing the semi-finished product in aseptic conditions, short-term high-temperature pro-
cessing in the stream is carried out, followed by cooling. Currently, the technology of rapid
freezing of semi-finished products is becoming increasingly common and is used in the pro-
duction of various types of dough. Rapid freezing of semi-finished products refers to the tech-
nology that is postponed during baking and the essence of which is to significantly slow down
or completely stop fermentation, keep frozen semi-finished products for a long time, provide
for the possibility of further baking at points of sale.

Improving the nutrition structure of the population of Ukraine involves increasing the
production of bakery products by improving existing and creating the latest food technolo-
gies. Therefore, the possibility of production of bakery products "delayed" baking with the
use of aseptic fruit and vegetable canned semi-finished products is proposed. Such bakery
products must have a balanced chemical composition, low energy value, low sugar and satu-
rated fatty acids and high - healthy ingredients and be completely safe for humans. In order to
expand the range of bakery products in production along with traditional raw materials, the
use of additives of plant origin is becoming relevant: semi-finished fruit and vegetable prod-
ucts.

The introduction of fruit and vegetable semi-finished products provides test blanks
with better plasticity, gas-holding capacity, improves organoleptic and physical and chemical
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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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BIOTEXHO.JIOT'Ti B XAPYOBIA ITIPOMUCJIOBOCTI

BeauBeuska K.M., ctyn. CBO «MoJioamuii cnemiajaicr»
BilIlIeHHs1 «Xap4oBi TexHOJI0Tii»
BCII «XapkiBebkuii paxoBuii kosenx xapuosoi npomuciaosocti XHTYCI »,
M. XapkiB

Oco00,IMBOCTI 32CTOCYBaHHS MiKPOOPraHi3MiB Yy XapuoBHX TeXHOJIOTifAX

BupoOHuIITBO XapuOBMX MPOAYKTIB 1 HAamoiB 3acHOBaHE Ha MepepoOIll CHUPOBHUHH,
OpraHivHi PEUOBHHH SKOi MOXYTh BHKOPHCTOBYBAaTHCS MiKpoopraHizmMamu. Lle roBopuTth mpo
BEIHMKY pOJb MIKp0OioJorii y BUPOOHMLTBI MPOAYKTIB XapuyBaHHS. AJjie MIKpOOPraHi3Mu
MOXYTh BiNIrpaBaTH SIK MO3WTHBHY, TaK i HeraTuBHY poib. OcCTaHHS OUTBII BHpaXKeHa, HE
BHITAJIKOBO 3aXO/JM TMPOTH HEeOaXaHOI MISUTBHOCTI MIKpOOIB 3aliMaloTh BKIMBE MICIE TIPH
BUPOOHUIITBI, 30€piraHHi 1 COXMBAHHI XapuoBOi MPOAyKIii. PO3MHO)XKEHHSI MIKpOOpraHi3MiB
MOYK€ BUKJIMKATH HeOakaH1 3MIHH SIKOCTI XapuyOBHUX MPOIYKTIB, iXHHOTO 30BHILIIHHOIO BUIJISTY.
[Ipu IbOMY HEPIAKO YTBOPIOIOTHCS PEUOBUHM, 10 BOJIOAIIOTh TOKCHYHOTO Ji€t0. [IcyBanHs 1Kl 1
MOB’s3aHI 3 IIMM EKOHOMIYHI 30MTKM Jayxke HeOaXaHi, OJHAK HalOuIbll HeOe3neuHUM
HACJIIKOM PO3MHOYKEHHS MIKPOOIB Y XapuOBUX IIPOIYKTAX € YTBOPEHHS TOKCHUHIB.

VY 6ioTexHOIOri] MIKPOOPraHi3MHU BiIIrPalOTh MO3UTUBHY POJIb, MOKIUBOCTI IXHBOTO
3aCTOCYBaHHS JJIsl 30epexeHHsl K1 MEHIII1, HDK MpH 11 BUPOOHUIITBI.
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