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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. 
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