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Pa3paboTka peuenTypbl U TEXHOOTUN
CAOOHOro NneYyeHbs ¢ UCNO/Ib30BaHUEM Pa3/INYHbIX BUOB
MYKW N CEMSIH IbHa

3ypeT H. XaTtko, AceT V. bnaros3*, MapuaTt K. boryc, PamasaH X. bnaros

®Irb0Y BO «MaiiKonckuii rocyaapcTBeHHbIN TEeXHONOTMYECKUA YHUBEPCU T ET »,
yn. Mepsomaiickas, g 191, r. Maiikon, 385000, Poccuiickasa ®egepayus

AHHOTauNA. PaclumpeHne acCopTUMMeEHTA NPOAYKLUUM ¢ NOBbILLIEHWEM €€ MULLLEBON n 6M00TN-
YeCKOW LLeHHOCTU MOXET ObITb AOCTUIHYTO pasHbiMKU crnocobaMun. OagHmm ms CNOCO60B sABNseTCA
Mcnonb30BaHUe pasNnyHbIX 06aBOK, cogepXKalimx (YHKLNOHANbHbIE UHTPeAueHTbIl. Takoli nogxopa
No3BOJISET co34aBaTb NPOAYKTbl NMUTaHUA, obnajaroLine 3agaHHbIMU (QYHKLUWUOHAIbHBIMY CBONCTBA-
MU. B faHHOI cTaTbe NMpefcTaB/ieHO pa3paboTaHHOe My4YHOe KOHAUTEPCKOe u3genue - cfobHoe ne-
YeHbe c UCMNO0/Ib30BaAHNEM Pa3/INYHbIX Buaos MyKWN n CEMSAH fibHa. [laHa XapaKTepnucTmka XMMmn4ecko-
ro coctaBa n yHKUNOHANbHbIX ceoiicTE CEMSH fibHA. BbI6GOP CEMSAH SibHA B KayecTBe (DYHKLMOHaMb-
HOro MHrpeaneHTa 06yC/oB/IEH BbicOKMM COAEPXKAHUEM B HuUxX BUOMTOTNMYECKN aKTUBHbIX BELLECTB,
JocTaToOYHO Bonblioii CblpbeBoii 6a30i n JOCTYNHOCTbIO. O60CHOBAHO NPYMEHEHUE CEMSIH NibHA B
TEXHOMOrMnM cA06HOr0 NeveHbs c Lefblo 060raleHna BUTaMMHaAMN 1 MUHEPabHbIMU BeLLeCTBaMU.
CeMeHa fibHa n NPoAYKTbl nx nepepaboTkm 06/1agal0T YHUKaNbHLIM XMMUYECKUM COCTaBOM, LUNPO-
KUM KpYroM ceoiicte n HA60pOM 6MON0rMYeCcKM aKTUBHbIX BeLLecTB. ccnegoBaHo BAUSHUE oecsiHOM
M NbHAHOV MYKM Ha KayecTBO CAO0OHOr0 rneyvyeHbs mn NOA06PaHbl nx ONTUMalbHblE A03UPOBKA B pe-
LenType nevyeHbS. YCTaHOB/IEHO ONTMMasIbHOE MPOLEHTHOE COOTHOLLEHME MWEHUYHON 1 oBcAHOV
MYKn —90:10; MLWEHNYHO’ n nenaHoii Mykn —90:10. ViccnegoBaHo BANSAHUE LO3VMPOBKN CEMSAH NbHA
Ha Ka4yecTBO CA06HOr0 NeveHbs v yCTaHOB/IEHO ONTUMAasIbHOE NPOLLEHTHOE COAepXKaHue CEMSH NbHa -
10%. Pa3paboTaHbl peLenTypa n TEXHONOMNA c406HOro rnevyeHbs TpPex suagos: CLOGHOE MeYeHbe c
JobaBrieHVEeM CeMSH fibHa, cA06HO0e neyeHbe c fo6aBNeHNEM oBcsHOM MYKU 1 CEMSIH JIbHA, CA06HO0e
neyeHbe c fo6aBNeHNEM NbHAHOK MYKW 1 CEMSAH SibHA.

KnwouyeBble C/10Ba: MyUYHble KOHAUTEPCKUE U3LeNns, CA06HOe neveHbe, PYHKLUNOHANbHbIA WUH-
rpefueHT, OBCAHasA MyKa, /ibHAHAaA MyKa, CEMeHa fibHa

Ona unTuposaHua: XaTko 3.H., basro3 A.W., boryc M.K. n gp. Paspa6oTka peLenTypbl U
TEXHON0rMM CAO6HOr0 NeyeHba ¢ UCNOMb30BaHWEM Pa3NYHBIX BULOB MYKW 1 CEMSAH NIbHa. HOBble Tex-
Honoruu / New technologies. 2024; 20(1):https://doi.org/10.47370/2072-0920-2024-20-1-128-135
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Development of recipes and technology
for butter cookies using various types of flour
and flax seeds
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Abstract. Extension ofthe assortment of products with increased nutritional and biological value
can be achieved in different ways. One way is to use various supplements containing functional
ingredients. This approach makes it possible to create food products with specified functional
properties. This article presents a developed flour confectionery product, i.e. butter cookies using
various types of flour and flax seeds. The characteristics of the chemical composition and functional
properties of flax seeds have been presented. The choice offlax seeds as a functional ingredient is due
to their high content of biologically active substances, a sufficiently large raw material base and
availability. The use offlax seeds in the technology ofbutter cookies to enrich them with vitamins and
minerals has been substantiated. Flax seeds and their processed products have a unique chemical
composition, awide range of properties and a set of biologically active substances. The influence of
oatmeal and flaxseed flour on the quality ofbutter cookies has been studied and their optimal dosages
in the cookie recipe selected. The optimal percentage ratio o fwheat and oat flour has been established -
90:10; wheat and flax flour - 90:10. The influence of flax seed dosage on the quality of butter cookies
has been studied and the optimal percentage of flax seeds established - 10%. A recipe and technology
for three types of butter cookies have been developed: butter cookies with the addition of flax seeds,
butter cookies with the addition of oatmeal and flax seeds, butter cookies with the addition of flax flour
and flax seeds.

Keywords: flour confectionery products, butter cookies, functional ingredient, oat flour, flaxseed
flour, flax seeds
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BBefeHMe. AKTyanbHOCTb [aHHOTO uUC-
cnepoBaHnNAa 3aKNO4Yae€TCA B BO3IMOXXHOCTU
pacWwupeHns acCopTUMMEHTA MYUYHbIX KOH-
OUTEPCKNUX N3AENNIA 3a CYET McHob3oBaHUA
CEMSH NbHa.

Llenb nccnefoBaHuA. PaspaboTka pe-
LeNnTypbl u TEXHONOTUN CLOOHOTO MEYEHbS
C UCNO0/b30BAHNEM CEMSAH /bHa.

B pamkax noCTaBAEHHOW LeNnn pewanuch
cnegyrowme 3agaydu:

1) o60CHOBATbL Lenecoo6bpasHoCTb wc-
nonb3oBaHus CEMSH /ibHa B pelenTtype ne-
YeHbH;

2) nofobpaTb oNTUMasibHOE COOTHOLLe-
HUe pas3/IndyHbIX Buaos MYKW B peLenType
neyeHbs;

3) nccnefoBaTb BAUSHUE J03MPOBKM Ce-
MSH /ibHa Ha Ka4yecTBO MeYeHbs 1 yCTaHOBUTb
onTMMasbHOe MPOLUEHTHOE CofepKaHWe;

4) paspaboTaTb peuenTypy u TEXHO/O-
rm cAo6HOro MeyeHbs c UCMOSIb30BaAHUEM
CEMSIH NbHa.

Mcnonb3oBaHMe CEMSAH SibHA B TEXHO-
N0TNM nevyeHbs MMeeT psaf 060CHOBAHHbIX
npuunH. CeMeHa NbHa asnaioTca 60raTbim
VUCTOYHMKOM MUTAaTe/IbHbIX BELWECTB, TaKnx
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KakK oMera-3 v OMera-6 >XMUpHble KMcnoTsbl,
KneTyatka, BUTAMUHbI n MUHeEpPanbl. OTn
BellecTBa HEMOCPeACTBEHHO BnmAOT Ha
340p0OBbe 4YeNoBeKa, ynyuwas COCTOAHUE
CEepPLEYHO-COCYANCTON, NNLLEBAPUTENBHOM
cucTeMbl mn obliee COCTOAHUE opraHusMa.
Takxe cemMeHa NbHa 60ratbl aHTUOKCU A aAH -
Tamu, KOTOPble MOTYT YIYUYLWINTb cTOMKOCTb
NPOAYKTA K OKUC/IEHUIO 1 YBENUUYNTb CPOK
ero xpaHeHus [1].

Cnepyet OTMEeTUTb, uTo CEMEHa NbHa
obnafatoT NPUPOLHBIMU CBA3YHO W NMU
cBOWCTBaAMMW, CNOCOGHOCTbLIO yny4ywaTh
TEKCTYpY wn CTPYKTypy usgenus. CemeHa
NbHA NPUAAOT NeYEeHbO OPEXOBbLIA BKYC un
XPYCTALW YO TEKCTYpy, uTto AenaeT nsgenue
6onee npuBnekaTenbHbIM ans NoTpebu-
Tensa. Kpome toro, oHn MOTYT CAYXWUTb
3aMeHON TpaguUMOHHBIX A06aBOK, TaKuX
Kak Opexu u CeMeHa, uTo 3HAUYUTEeNbHO
ynpou,aeT TEXHONOTUYECKNUIi npouecc Npo-
nssopncTea [2, 3].

N3BeCTHO, uto CEMEHA /ibHA aBnArOTCA
HaTypanbHbIM UCTOUYHUKOM PACTUTENbHbIX
6eN1K0B, uTo MOXET ObiTb BaXHbIM ans
nogei, NpeanoyYnTaWNX PaCTUTENbHbIE
6er|K|/|. CeMeHa NbHa ABNAOTCA NCTOYHU-
KOM BaXXHbIX MUTATENbHbIX BEL,ECTB, TaKNX
KakK MarHuin, ponnesas KucnoTa, BUTaAMUH
E v gpyrne. OTu Bewecrsa MOrytT cno-
co6CTBOBATb YKPENNEHWNIO UMMYHWUTETA,
nognepXaHWKW 340P0BbA KOXWM U BOJOC, a
TakXxe obecneynBaTb OpPraHMW3M 3Hepruemn
[4, 5].

Mcnonb3oBaHWe CeMAH NbHa B TeEX-
HONOTMM NevyeHbd MOXET 6biThb YaCTbHO
6ofee WMPOKOro TpeHAa s NPON3BOACTBE
n notpe6neHnn 340pOBbIX m PYHKLKNO-
HaNbHbIX MPOAYKTOB, uTo MOXET NPUBNeYb
BHUMAaHMWE HoBbIX KATErOpuin moTpebuTenei
M YAOBNETBOPUTL ux NOTpebHOCTN B BONEE
NoNe3HbIX BapMmaHTax neyeHbs.

Takum 06pa3om, UCNOb30BAHUE CEMSH
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NbHa B TEXHONOINUWN MevyeHbA 060CHOBAHHO
C TO4YKM 3PEHUNA NOBbIWEHNA NULLEBOM
LeHHOCTU NpoAyKTa mn oboraw,eHna ero
BKYCOBbIX KayecTs.

O nanogbopa onTMManbHOro COOTHOLe-
HUS pasfiMyHbIX BUaoB MYKWU B peuentype
MeyeHba UCCNEfOBANU nx BNAHWE HA Kaye-
CTBO ne4yeHbd. [na storo npomnssoannu va-
CTUYHYIO 3aMeHY NWEeHNYHON MYKWN oBcsHoOI
M NbHAHOM MYKOW B Konn4vectBe 5%, 10%,
15% ot o6uweit maccbl Myku. Mo pesynbTa-
TaM AeryctayumoHHOW OLEHKW YCTAHOBMEHO
ONMTUManbHOE MPOLEHTHOE COOTHOLWEHME
NMWEHNYHON 1 oecaHoii MyKkKn - 90:10; nwe-
HUYHOMN n nbHaHo MYKK - 90:10.

Ona nccnepoBaHna snusinns NMPOLEHT-
HOr0 COJepXaHua CeMAH /ibHA Ha KayecTBO
CAOBHOro neyveHbs NpoBoaunu nabopatop-
Hble BbIMeUYKN NeYeHbs cfobaBneHnem cemsH
NbHa B fjo3npoBke - 5%, 10%, 15%.

MpNM KOHCTPYMpPOBAHWUWU pelenTypbl
paspaboTanu Tpu BULa CAOOGHOIO MeYeHbAa:
c job6aBneHnemM cemMaH NbHa, c fobasne-
HWUEM oBcsiHOW MYKW n CeMAH /ibHa, c A0-
6aBNeHNEM NbHAHOW MYKWU 1 CEMAH fbHa.
A nsa KaX[oro Bujga noarotosunm 06pa3Ll,b|
neyeHba 4YeTblpex BapuaHTOB: 6e3 ceMAH
NbHa, c cemeHamun nbHa 5%, 10%, 15%.
BHewHNn sug nabopatopHbiX 06pa3yoB
neyeHbs NpefcTaBneH Ha pucyHkax 1-3.

Mo pesynbTatam ferycTayuOHHOI
OUEeHKW yCTaHOB/ieHa ONTMManbHasa [o0-
3npoBKa ceMsaH nbHa - 10%, Tak Kak npu
fAaHHOW AO03MPOBKE BKYC Yy NMe4YeHbs MNO-
nydyaetcs 60n1ee HEXHbIA, XPYyCcTAWmMi, c
BblPpaXXeHHbIM OPEXOBBLIM MPUBKYCOM.

Mo pe3ynbTtatam NpPoOBeLEHHbIX UCCe-
[OBaHWIi pa3paboTaHbl peuenTypa mn Tex-
HOMOrMA CHO6HOTO MeYeHbA TPEX BUAOB: C
[06aBMEeHNEM CEMSAH NbHA, c 4OOABNEHMNEM
OBCsiHO MYKWN 1 CEMAH NibHa, cA06aBneHu-
eM nbHAHOW MYKW n CEMSAH fibHa. Pe3ynbTa-
Tbl NpeacTaBneHbl s Tabnuue L
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a) 0)

B) r)

Puc. 1. Cpo6Hoe neyeHbe
a) 6e3 ceMsiH IbHa; 6) ¢ 5% cemsH bHa; B) ¢ 10% cemsH ibHa; 1) ¢ 15% cemsH nbHa

Fig. 1. Butter cookies a) withoutflax seeds; b) with 5% offlax seeds; c) with 10% o fflax seeds;
d) with 15% offlax seeds

a) 0)

b) r

Puc. 2. Cao6Hoe neyeHbe ¢ 06aBNEHUEM OBCAHOW MYKU
a) 6e3 cemsH NnbHa; 6) ¢ 5% ceMsiH bHa; B) ¢ 10% cemsH nbHa; 1) 15% ceMsH nbHa

Fig. 2. Butter cookies with oatflour

a) withoutflax seeds; b) with 5% offlax seeds; c) with 10% offlax seeds; d) with 15% offlax seeds
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a) 6)

b) r)

Puc. 3. Coo6Hoe neyeHbe ¢ J06aBNEHUEM NIbHSAHOW MYKH
a) 6e3 ceMsH NnbHa; 6) ¢ 5% ceMsiH bHa; B) ¢ 10% cemsH fbHa; T) ¢ 15% cemsH nbHa

Fig. 3. Butter cookies withflax seedflour
a) withoutflax seeds; b) with 5% offlax seeds; c) with 10% offlax seeds; d) with 15% offlax seeds

Tabnuua 1
PeuenTypa c406HOro neveHbs ¢ f06aBNEHNEM CEMSH fibHA
Table 1
Recipe for butter cookies with the addition of flax seeds
HanmeHoBaHWe Cbipbs Y NPOAYKTOB Pacxof cbipba 1 NPOAYKTOB Ha 1 nopuuto, r
MykKa neHnyHas B/c 450%*, 405**, 405***
Myka oBcaHas 45**
Myka nbHsAHas 45%**
Caxap-necok 120
Macsno cn1so4vHoe 250
Aiua 120
CemeHa fbHa 45
PaspbixnuTens 7
BaHunnH

* - ans CAOGHOrO NeYeHbs ¢ J06aBNEHNEM CEMSH JbHA;
** - nns cA0GHOr0 NeyeHbst ¢ 106aBNEHNEM oscsiHoi MYKU 1 CEMSIH JTbHA;
*** NS cA0GHOr0 NeyeHbst c 106aBNEHNEM nbHsiHoii MYKU 1 CEMSIH JTbHA.
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TexHoNMormyeckana cxema NMPUroToB/iEHNA C,qO6HOFO neyeHbA npencrtaBneHa BTa6]'II/ILI,e 2.

Tabnuua 2

TexHONornyecKuii npowuecc NpuroToBieHUA C,CI,O6HOFO ne4vyeHbA C,ﬂ|06aBﬂ€‘HVI6M CEMSAH JibHa

Table 2
Technological process for preparing butter cookies with the addition of flax seeds
HanmeHoBaHue
Ne TEXHO/10rMYeCKO Xog paboTbl MapameTpb, HasHauerne
n/n MWH npouecca
onepauuu
1  MopfroToBKa Cbipbs MpocemBaHne MyKu, caxapa, Noaro- 5..10 MoaroToBka
TOBKa 1 06paboTka v, Macna, B3se- VHrpeineHToB
LUMBAHWE CbIPbA MO PeLenType
2  TpuroToBneHve Tecta B pasmaryeHHoe CAMBOYHOE MAcno 10 3amec TecTa
fobasnsetcsd caxap 1 B3buBaeTcA.
B aTy maccy fob6aBnsoTcs B36UTbIE
Aiua. B NWeHNYHY0 MyKy BBOAMTCS
paspbIXNUTENb, BAHWU/INH, XOPOLLO
nepemeLunBaeTca 1 gobasnsercsa B
MoJTyYeHHYI0 Maccy. 3amelunBaeTcs
TecTo. Beogsitcsi CEMeHa JbHa.
*IMpy NPUroTOB/IEHNW MEYeHbA ¢ 40-
6aBNeHNEM oBcsiHOM (NbHAHOM) MYKU
MpeABapUTENbHO B MLLEHWNYHYIO MYKY
nocTeneHHO Ao6aBnseTca OBCAHAsA
(NbHAHAA) MyKa
3 CospeBaHue TecTo 3aBopaynBaeTcs B MULLEBYIO 60 dopmMupoBaHme
(BbloeprKKa) TecTa MAEHKY W BblAEePXXMBAETCA MPU KOM- N1acTUYHOCTK
HaTHoIi TemnepaType 1uac
4  dopmoBaHuWe TecTa ["0TOBOE TECTO PacKaTbIBAETCA oo Tos- 5 MoaroToBka K
wyHbl 0,5 cm 1 ¢ nomolLpto BbIEMOK BbIMeuke
thopmMyeTCs MeYeHbe KpyT/ioi hopmbl,
BbIKNaJblBaETCA Ha NPOTVBEHD
5  Bebineuka BbinekaeTca TeCcTo npv Temneparype 10_15 MonyyeHne
180-190aC B napoKOHBEKTOMATe KOHeYHoro
npoaykTa
6  OxnaxaeHue [NeyeHbe MOCNe BbIMEYKN OXnaxia- 10..J15
eTcs
7  PacthacoBka, oToBbIE 3 Vcnonb3oBaHne
YNaKOBKa WU XpaHeHWe  U3feNna YKNafblBaloTCcA B MOAXO4A-
LLyie eMKOCTW, XPAHATCH B YNCThLIX CY-
XMX, XOPOLLIO BEHTUIMPYEMbIX MECTaX
*- nnsA CLOGHOIO NeyeHbs c LO6aBNEHNEM OBCSHOW (NIbHAHOA) MYKM
Hosble TexHonorum / New Technologies 133
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PaspaboTaHHble peuenTypa mn TEXHO-
norna cfobHOro rneyeHbs COOTBETCTBYIOT
Tpe6oBaHWAM COOTBETCTBYHIOLLEFO HOPMATUB-
HOro JoKymeHTa [6].

BbiBObI:

1. O60CHOBaHO MPUMEHEHMWE CEMSH JIbHA
B peuenTtype CA0OHOr0 NMeyYeHbA c LENbIO
o6oraweHns BUTAMUHAMU 1 MUHEPANbHbIMU
BellecTBamm.

2. NccnepoBaHo BINAHME oBcAHOW U
NbHAHOM MYKW Ha KayecTBO CAO06GHOro neve-
HbA 1 NOAO06paHbl ux ONTUManbHble gosu-
poBkn B PELENTYpPe MeyeHbA. Y CTaHOBNEHO

onTUManbHOe NPOLLEHTHOE COOTHOLWEHMKE
NWeHNYHOW n oecaHoii MYk - 90:10; nwe-
HUYHOMN n nbHaAHOK MYKK - 90:10.

3. NiccnepoBaHo BAUAHME LO3MPOBKMU
CEMSAH /IbHa Ha Ka4yeCcTBO CALOOGHOTO MeyeHbs.
Y CTaHOB/MIEHO ONTUMAaNlbHOE MPOLEHTHOE
cofepxaHue ceMsH fbHa - 10%.

4. PaspaboTaHbl peuenTtypa mn TEXHONO-
rma c4obHOro nevyeHbs Tpex smpos: CLOGHOE
neyeHbe c gob6aBNeHNeM CeMSH NbHa, cA06-
HO€e MeyvyeHbe c J0OaBNEHNEM oOBCAHOW MYKM
1 CEMAH NbHa, c06HOe neyeHbe c fobaBne-
HUEM NbHAHOM MYKWN 1 CEMAH NbHA.

CIrCOK JITEPATYPbI:

1. MepeHkoBa C.IM., Konotos A.lN. PaszpaboTka TeXHOMOrnMm 060raweHHbIX MyYHbIX KOHANTEP-
CKWX N34enunii Ha 0CHOBE MCMO0/Ib30BaHMs NPOLYKTOB NepepaboTKM CEMSH /ibHa Mac/IM4YHOro. BeCTHUK
HOYplryY Cepus: NMuuweBble n buoTexHonorun. 2017; 5(2); 49-59.

2. MaunxunHa J1.1., MenewknHa E.lN., Mpunesxesa J1.I'. n gp. Co3faHne TeEXHOIOTMK NPOV3BOACTBA
HOBbIX MPOAYKTOB MUTAHUA 13 CEMSH NbHa. XnebonpoayKTbl. 2012; 6: 54-58.

3. Bnaros A.W., Boryc M.K. NMpumeHeHne CeMAH fibHa B TEXHOMOT NN NeYeHbs PYHKLUNOHANbHOTO
Ha3HayeHUs. Hayka, o6pa3oBaHue n UHHOBaLun ans AMNK: cocTosiHWe, NpobiemMbl v NepcrneKTUBbI:
maTtepumanbl VII MexayHapoaHON Hay4YHO-NPaKTUYECKOW OHNaH-KoHhepeHUMn (16-18 Hos6. 2022 r.).

Maiikon: MarapuH O.I".; 2022: 346-349.

4. Enzifst L.E., Bveo M.E. Flaxseed (Linseed) fibre - nutritional and culinary uses - a review.

Food New Zealand. 2014; april/may: 26-28.

5. Toure A., Xuem-ing X. Flaxseed lignans: source, biosyn-thesis, metabolism, antioxidant activ-
ity, bioactive components, and health benefits. Comprehensive Reviews in Food Sciences and Food
Safety. Institute of Food Technologists. 2010; 9(3): 261-269.

6. TOCT 24901-2014. MeyeHbe. O6LULME TEXHUYECKME YCOBUS.

REFERENCES:

1. Merenkova S.P., Kolotov A.P. Development of technology for enriched flour confectionery
products based on the use of processed flaxseed products. Bulletin of SUSU. Series: Food and bio-

technology. 2017; 5(2); 49-59. [in Russian]

2. Machikhina L.I., Meleshkina E.P., Priezzheva L.G. et al. Creation oftechnology for the produc-
tion of new food products from flax seeds. Bakery products. 2012; 6:54-58. [in Russian]
3. Blyagoz A.l., Bogus M.K. The use of flax seeds in the technology of functional cookies. Science,

education and innovation for the agro-industrial complex: state of the art, problems and prospects:
materials ofthe VII International Scientific and Practical Online Conference (November 16-18, 2022).
Maikop: Magarin O.G.; 2022: 346-349. [in Russian]

4. Enzifst L.E., Bveo M.E. Flaxseed (Linseed) fiber - nutritional and culinary uses - a review.
Food New Zealand. 2014; april/may: 26-28.

5. Toure A., Xuem-ing X. Flaxseed lignans: source, biosynthesis, metabolism, antioxidant activ-
ity, bioactive components, and health benefits. Comprehensive Reviews in Food Sciences and Food
Safety. Institute of Food Technologists. 2010; 9(3): 261-269.

6. GOST 24901-2014. Cookie. General technical conditions. [in Russian]

Hosble TexHonorum / New Technologies
2024; 20 (1)



3ypeT H. XaTtko, AceT W. bnaro3, Mapuat K. boryc, PamasaH X. bnsaros
PaspaboTka peuenT. 1 TEXHO/Or. cA406HOro rnevYeHbs € UCMOo/b3. Pas/ivy. BUAOB MYKU U CEMSH fibHa

MHdopmayma o6 aBtopax ZInformation about the authors

Xartko 3ypeT HypbueBHa, goktop Tex-
HMYEeCKUX HaykK, LOLEHT, 3aBeAylollas Ka-
(hefpoil TEXHONOTMN NULLEBLIX NPOLYKTOB m
opraHusayuun nutaHua ®rpoyY BO «Maii-
KONCKWNIA FocyAapCTBEHHbIA TexHonornye-
CKWUI YHUBEPCUTET»

znkhatko@ mail.ru

Ten.: +7 (988) 477 12 19

Bnaros Acet MbparnmoBHa, kaHanaaTt
TEXHUYECKNX HayK, JOLEHT, [OLEHT Kadegpsl
TEXHOMOTUM NULLEBbIX MPOAYKTOB 1 OpraHu-
3aumm nutaHns re0yY BO «Maikonckuii
rocyapCTBEHHbI TEXHONMOTUYECKUA YHU-
BEPCUTET»

aset.blyagoz@ mail.ru

Ten.: +7 (918) 223 22 44

Boryc MapunaTt Ka3bekoBHa, marmcr-
paHT kKaeapbl TEXHONOTUW MULLEBbLIX NPO-
LYKTOB niopraHusaunn nutaHua ®re0y BO
«MaliKonCcKnin rocyfapCTBEHHbI TEXHONOT -
YeCcKUih yHUBepcUTeT»

mkbogus@ mail.ru

Ten.: +7 (952) 984 44 62

Bnaro3 PamasaH Xas3peToBuY, acnu-
paHT kKadepbl TEXHONOTUW MULLEBbLIX NPO-
LYKTOB niopraHusauun nutaHma ®re0y BO
«MaliKonCcKnin rocyfapCTBEHHbI TEXHONOT -
YeCcKUih yHUBepcUTeT»

blyagoz-roma@ mail.ru

Ten.: +7 (961) 828 82 88

Zuret N. Khatko, Dr Sci. (Eng ), As-
sociate Professor, Head of the Department
of Food Technology and Catering, FSBEI
HE «Maikop State Technological University»

znkhatko@ mail.ru

tel.: +7 (988) 477 12 19

Aset |. Blyagoz, PhD (Eng.), Associate
professor, Department of Food Technology
and Catering, FSBEI HE «Maikop State
Technological University»

aset.blyagoz@ mail.ru

tel.: +7 (918) 223 22 44

Mariat K. Bogus, Master student, De-
partment of Food Technology and Catering
Management, FSBEI HE «Maikop State
Technological University»

mkbogus@ mail.ru

tel.: +7 (952) 984 44 62

Ramazan Kh. Blyagoz, postgraduate
student, Department of Food Technology and
Catering, FSBEI HE «Maikop State Techno-
logical University»

blyagoz-roma@ mail.ru

tel.: +7 (961) 828 82 88

3aAaBNeHHbIK BKNajg cCoaBTOPOB
Bce aBTOpbI HACTOSLLENO UCCNEOBAHUA NPUHUMAN HEMOCPeCTBEHHOE yUacTMe B NNaHUPOBaHUN,
BbIMOMIHEHUWN 1 aHANM3e AAaHHOT0 UcCneaoBaHusA. Bce aBTopbl HAcTosLL el CTaTbU 03HAKOMU/UCH
1 006pUNKN NPeACTaBNEHHbIi OKOHYATEe IbHbIN BapuaHT.

Claimed contribution of co-authors
All authors of the research were directly involved in the design, execution, and analysis of the
research. All authors of this article have read and approved the final version submitted.

Moctynuna s pegakumio 10.01.2024; noctynuna nocne peueHanmpoBaHnsa 19.02.2024; npuHsTa K ny6ankaumm 20.02.2024
Received 10.01.2024; Revised 19.02.2024; Accepted 20.02.2024

Hosble TexHonorum / New Technologies 135
2024; 20 (1)


mailto:znkhatko@mail.ru
mailto:aset.blyagoz@mail.ru
mailto:mkbogus@mail.ru
mailto:blyagoz-roma@mail.ru
mailto:znkhatko@mail.ru
mailto:aset.blyagoz@mail.ru
mailto:mkbogus@mail.ru
mailto:blyagoz-roma@mail.ru

