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FEATURES OF PRODUCTION OF WAFFLES WITH DIFFERENT
STRUCTURE BASED ON NEW TYPES OF WEAT FLOUR

Sharko O., student of the Master's degree program
Khvostenko K.V., PhD, assistant
Odessa National Academy of Food Technologies, Odessa

Traditionally, waffles are highly popular in Ukraine. They became a favorite and
available product for wide consumer groups, thanks to comparably low price, submitted range
diversity and excellent taste qualities. Also, manufacturing of waffles is available for confec-
tionary with various productive capacity.

For the present day, wafer range includes two types: wafer with long storage term and
waffles that are eaten at once after being cooked. The texture of different waffle's product de-
pends on ration of recipe components and leavening agent's type. So, wafer can be produced
with or without help of usage baking powders. Texture of soft waffles texture is provided by
mechanical whipping or with help of biological leavening agents — baker's yeast, which are
used in production process.

Very important aspect in waffles production is to get fluid consistency of dough. It has
to characterize with low viscosity for even spread by waffle-iron surface but, at the same time,
it has not to be spread, that can bring significant losses induring baking. Providing of such
characteristics depends greatly on technological properties of flour, the main recipe compo-
nent. That’s why the “weak” wheat flour is being recommended for production of waftles.

The actual problems in waffles technology are providing consistently high quality and
increasing the nutrition value of the products. One of the most perspective directions for the
solution of these tasks is using wheat flour with specific characteristics.

The purpose of represented work is to research the possibility of usage of biscuit flour
from extra soft wheat (SF) and flour from “black™ wheat (BIF) in technology of waffles with
different texture. Comparably to bakery flour (BF), SF is characterized by lower water ab-
sorbing ability and also it contains the less amount of gluten, which is weaker in its quality
[1]. BF is significantly differs from bakery flour by higher mineral content and content of C,
E and B-group vitamins [2].

In our research work the BF with strong gluten was replaced by SF in wafer's recipe.
It is found that SF dough viscosity is lower relatively to BF example that accompanied the
even spread of dough on the waffle-iron surface and made it possible to get slim wafer sheets.
In soft waffles recipe the replacement BF to BIF accompanies the increasing of the nutrition
value of products. According to the results of sensory evaluation waffles based on new type of
flour were a little darker-colored relatively to the control that is possible to be leveled by in-
troducing cocoa powder to the recipe.

In this way, the results of research approved possibility and expediency of using new
types of wheat flour with specific characteristics in waffles production.

Scientific director — DSc, Professor Iorgachova K.G.
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