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Occub
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yin. K. Mapkca 1,125+]1,333+(1,361£(0,971+ | 1,309+ | 1,393+

0,098 (0,159 [0,058 0,039 |0,160 |0,067
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Ananu3 3HaucHnii B/H no paiionam uccneqoBanns mokasaji, 4To 3HauuMo Oosiee
HU3KHE NOKA3aTen OTMEYUEHBI IUTs ACPEBBEB, MPONU3PACTAIIMX B paioHe yiI. Tarap-
crad. Takum 0Opa3oM, CPAaBHEHHE MHTECHCUBHOCTH (PIIyopecleHIMA ¢ (POHOM MOKa-
3a70 Oonee HU3KUE 3HAYEHMS JUIsl yYacTKa B paiioHe yi. TarapcraH, 9To yKa3bIBacT
HA Hanuuue (PAKTOPOB, OKA3BIBAIOIIMX MHTHOMpYHOLIEEe AeHCTBUE HA (POTOCUHTETH-
YECKYH0 AKTUBHOCTD EJIH.
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Improvement of physical technology on the basis of lower component
additional

Zhadiger F., Medetbek K.,
Scientific advisers: Matibaeva A.l., Dzhetpisbaeva B.Sh.

Development of ice cream technology based on polycomponent products. Since
the chemical composition and properties of dates have a determining effect on human
consumption, they decided to use it in obtaining ice cream with nutritional value. Af-
ter the determination of food and energy, as well as biological value, we investigated
organoleptic indices.

Keywords: ice cream, persimmon, formula, milk

We take the nutritional requirements of the human body, the health of the person,
and the ability to work with the daily diet. Scientists have proved that human organ-
isms are closely related to the environment. One of the most important factors in this
environment is nutrition. That is why food production is a special place in society's
development.

At the moment, the country is carrying out measures on the reconstruction of agri-
culture, increase of the stock of cattle, increase of milk and dairy products. One ofthe
foods that requires constant improvement in the composition and quality of dairy
products is ice-cream. [1]

Ice-cream is a frozen sweet product derived from mixing and freezing ingredients
from pure ingredients with pure milk, cream, butter, sugar, juices, fruit and other fla-
voring ingredients.

The main features of food products that define the capacity and utility of people's
satisfaction are nutritional value, physical properties, flavor properties and nutritional
safety.

Taking into consideration these qualities, it is possible to produce new ice cream
in accordance with the specifications of the standard, which meet the technological
requirements of ice cream production, and with the use of healthy fruits, spices,
sweets and other foods. By using the data, data and researches it is necessary to im-
prove the process of ice cream production in order to increase the quality of healthy
ice cream to the consumer. [2]

It should be kept in accordance with the requirements of this standard, in accord-
ance with the sanitary norms and rules on the formulations and technological instruc-
tions approved by ice cream.

The organoleptic structure of the ice cream is mainly determined by its physico-
chemical structure, its ingredients and the technology of preparation. It is necessary
to smell the ice cream product to only sense the smell and taste of ice cream, but also
to feel the sour, salty and sweet taste, but it may look different. These four key tastes
feel the language. A sense of smell is a pilot, the more product the product is, the
greater the range of these substances. Therefore, in order to experience a lot of taste
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and smell of desserts, it is necessary to melt at low temperatures, and the smell of
cold will be pleasant.

For the purpose of the work, the use of condiments in ice cream technology is
based on determining the nutritional value of the finished product. In this regard, the
definition of the nutritional value of ice-cream according to the theoretical and practi-
cal meaning is given in the following table.

Table 1 - Measures of nutritional value of ice cream added with figs

Indicators Submitted Results of Research
Norms control methods

Vitamins, 100g of product

Vitamin A, ug - - PNe09-34-99

Vitamin D, ug - - PNe09-34-99

Vitamin E, mg 0,4 0,74 PNe(09-34-99

Vitamin C, mg 12,0 26 PNe09-30-99

Microelements, mg/ 100g 172+-34,4 R09-066-02

Calcium 11+-22 R09-066-02

Magnesium 0,6+-0,12 GOST 26928-86

Tron

Toxic elements, mg / kg

Lead 0,1 0,1

Cadmium 0,003 Not detected

Mercury 0,005 Not detected

Alysyka 0,05 0,007

Literary review on milk biological, physical and chemical characteristics - high
nutritional value. Milk contains amino acids rich in amino acids, minerals, microele-
ments, essential oils and essential vitamins. . One of the foods that requires constant
improvement in the composition and quality of dairy products is ice-cream.

Ice-cream is a frozen sweet product obtained by mixing and freezing specially
prepared ingredients from pure ingredients including pure milk, cream, butter, sugar,
jJuices, fruit and other flavoring ingredients.

Although ice cream contains calcium, protein and vitamins, it can not be classi-
fied as the mainstay of balanced food. Therefore, after eating the main course, the ice
cream 1is eaten as dessert.

The main features of food products that determine the ability and usefulness of
human needs are nutritional value, physical properties, flavor properties and nutri-
tional safety.

The result of the research was to determine the physical and chemical parameters
of milk and ice cream and to study the quantitative and qualitative parameters of
technological processes (normalization, homogenization, pasteurization or steriliza-
tion), the technology of fresh ice cream, the nutritional and energy value of prepared
ice cream, microbiological and hygienic requirements , it was found out that all indi-
cators of safety are high.
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HHUE TTOYBBI MOJIMATAJIEHOBON TUICHKOM HE MOXKET CIIY)KUTHh HAASKHOMN 3aIUTON KOP-
HEH TUIOAOBBIX KYJBTYP OT HU3KHX TeMneparyp. [Ipy npuMeHEHe B KQUECTBE MYJIb-
yMmarepuasia MoJIM3TUICHOBBIX TIEHOK 00s3aTebHBIM YCIOBHEM SIBJISIETCS HATTUYHE
KaIeabHOTO OPOLICHUS.

MyJIbUMpOBAaHUE MOYBHI MJIEHKOM BBI3BIBACT PE3KOE COKPALIEHUE UCTIAPEHUS BJIa-
I'M U3 TIOYBHI M, KaK CIEACTBHE M3 3TOTO, YIYyYLIEHHE BOJHOTO Pexkuma nouskl. [1o
JUTEPATYPHBIM UCTOYHHUKAM, UCTIAPEHUE C MMOBEPXHOCTH MOYBHI, MJICHKOW B THEBHOE
BpeMms B 3,8 pasa, a B HOYHOE — B 2.4 pa3a MEHbLIIE.

Pe3ynbpTartel mokazanu, 4To MPU MYJbYMPOBAHUM MOYBBI YEPHON TUICHKOW, CPe-
HECYTOYHAs TEMIIEpaTypa MOYBHI MO MYJIbYEH CYIIECTBEHHO OTJIMYANACh OT TEMIIE-
parypel Ha MOBEPXHOCTH MOYBHL. [10 HamMM HAOMIOACHUAM TEHICHIMS K HOpMalu-
3alMH TEMIEPATYPhl OYBBI, CIOCOOCTBYET CO3IAHUIO ONArONPUSITHBIX YCIOBUHA ISt
POCTa W pa3BUTUSI KOPHEBOM CHCTEMBbI, HAI3EMHON YaCTH TUIOOBBIX IEPEBbEB. B He-
KOTOpPBIE JHU HA OMBITHBIX JCJISHKAX TEMIEPATypa HA TMOBEPXHOCTH IMOYBBI MOJ
IUICHKOW B THEBHBIC 4Yachl Oblja HUKE, YEM HA OTKPHITOM y4YacCTKe, 4 B YTPEHHHE U
BEUYEPHHUE YaChl — BBIIIC. DTO TOBOPUT O MOCTENEHHOM TEMJIOOOMEHE YepE3 MYJIbUH-
POBAaHHYIO TUICHKY, HAKOTUICHWM TEMJa MOJ HEH, 4TO CnOCOOCTBYET ONTHMHU3ALNAA
PE3KUX KOJICOaHH CYyTOYHBIX TEMIIEPATYP B TEYEHHE BETETALIMOHHOTO MEPHOIA.

CpenHecyTOYHBIE TEMNEPATYPbl HA MOBEPXHOCTH MOYBBI MOJ MYJIBUYMPYIOLICH
TUICHKOW ObLTM OJIM3KU K CPEIHECYTOUHBIM TEMIIEpATypaM Ha MOYBE B TCUEHUE BEre-
TAlMOHHOTO MEPHOJIA, MEXKITY KOTOPHIMH ObLia KOPPENSILIMOHHAS CBsA3b (1 = 0,99).

OnpeneneHne BIAKHOCTU TOYBBI MO MYJBYMPYIOMICH MIEHKOW MOKa3aio, 4To
MyJib4a CIOCOOCTBYET COXPAHEHUIO W HAKOIUICHUIO BJard B MOYBE, OCOOEHHO B
BEPXHUX KOPHEOOMTAEMBIX CHOAX. OTO, BHAMMO, MPOUCXOAWIO 34 CYET Pa3HULIBI
TEMIEPATYP MO/ TUICHKOW W HAPY>KHBIM BO3AYXOM, a TAK)KE YMEHBIUICHHUS CBOOOIHO-
ro McrmapeHus. BIakKHOCTh MOYBBI MOJ MJICHKOM B TEUEHUE BCETO BErETALIMOHHOTO
NepHoia He CHIKanach Huxke 85-90% ot HB, B TO jke BpeMs Ha JeNsiHKAaX O€3 MyJb-
YHUPOBAHUS OHA CUJIBHO KOJIeOaslach B 3aBUCUMOCTH OT aTMOC()EPHBIX OCAJKOB.

[Tpy MyapUApPOBAHUM MOYBBI YEPHOU MIIEHKON THOENbh COPHIKOB COCTaBisuia 98-
100% K KOHTpOJIFO. DTO Pe3yJIbTaT OTCYTCTBUSl CBETA, 4 TAKKE BBICOKOM IHEBHOM
TEMIEPATYPBI BO3IyXa KAK OCHOBHBIX (PAKTOPOB >KU3HEACATEILHOCTH COPHBIX pac-
TeHUi. MynbuUMpOBaHKE CIIOCOOCTBYET CHHKEHUIO 3aTpaT PYYHOro TPyJa U MECTH-
IUAHON HArpy3KW Ha arpo(puTOLEHO3 MHTEHCUBHOTO Caja.

B 3aknrodeHre X04eTcs OTMETUTh, YTO MYJBUYHMPYIOIIAs IUICHKA cO31acT OJyaro-
OPUITHBIE YCIIOBUS POCTAa W Pa3BUTHs IJIOJOBOro aepesa. MccrnenoBanust OyayT
OPOAOKEHBI [0 M3YUYCHUIO PA3IAYHBIX MYJIbUMATEPUATIOB B CEMEUKOBBIX U KOCTOY-
KOBBIX KYJIBTYP.
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Preparation of sugar cookies recipe from non-traditional flour additives

A. B. Utaralieva, H. M. Mukhit
Scientific advisers: B.Sh.Dzhetpisbaeva, A.l. Matibaeva

The article reveals the issues of obtaining a new technology for the production of
cookies for healthy food, from gluten-free raw materials. A recipe of sugar cookies
from rice and soy flour.

Key words: sugar cookies, soy flour, rice flour, recipe.

Irrespective of deterioration in an ecological situation of the beginning and a man-
kind increase in population, gave growth of rates of life, food Including negative im-
pact of chemical impurity to some changes in a crisis industry, the majority of food
products in an organism of mankind is conducted. It in many respects decrease in the
sizes capital technological of developments, the useful components which are directly
connected with passing directed to increase leading a period of storage to production.
Besides, proteins, food fibers and the mineral substances which are a part of neces-
sary production of food daily mankind falling of norm, oil the quantity, preservatives,
the chemical dyes and salts influence on a human body equated to completely genet-
ically modifitserlengen production share which were not investigated in nutritional
supplements received from sources in even dynamically grows. [1, c. 55], [1].

Now in structure, necessary proteins, vitamins, mineral substances, food in veins
to live, compatible with nonconventional local raw materials, the being a source food
and biologically high-valuable goals of receiving of flour of the enterprise - the rich.

For realization of a goal sources, including with application of grain crops and
fruit and vegetable products, as impurity in composite flour torments confectionery of
nonconventional local raw high-valuable medical - preventive the direction biological
and food are generated by the interest of commission, beans of finished goods [2].

Fats and carbohydrates, decrease in the amount of the general use of energy, to re-
placement or on the basis of which dishes of a squirrel - one of lines as a part of pro-
duction the caloric content of food is lower necessary food value checked release.
Besides, many countries deterioration in an ecological situation in zones of treatment-
and-prophylactic and dietary value from special food a question of removal to it
Maximum prospects these purposes of all are traditional and new raw materials, from
sources of polyfunctional connections.
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Main objective of researches cookies on improvement of quality new steps on;
cookies influence quality of the key technological parameters, sales; As vitaminozny
biological in the sums, mineral substances and a squirrel of the rich cookies produc-
tion and scientific justification.

Procedure for preparing raw materials during dough: sugar powder, starch, salt,
water, flour, baking sieve (melts the baking powder in  water).
Method of manufacturing. The dosage form with a temperature of 21-23 © C is put in
the dough. Delivery time is 5 minutes. The preparation of the dough determines the
uniformity of the mass and the temperature of the substance. The finished dough
temperature 1s 22-24 © C and the dough is 17-20%. Then place the dough on the
board and stamp it with the stamp. Cook ready cookies on the stove at a temperature
of 200-180 °. The maturing time 1s 4-5 minutes. The finished biscuit cools down for
20-25 minutes until the moisture content is 5-6%.

The sample of the experiment was made of non-traditional biscuit formulation, in-
cluding rice and soy flour for wheat flour. Effective cookie recipe for 10% of rice
flour and 6% soybean flour is made.

Rice flour 10%, 8%; soybean flour 6%, 7% dough quality control. The control
sample consisted of 100 wheat flour. Quality of the pulse. Flour gluten is the only in-
dicator of quality of bread. Gluten 1s only available in wheat flour, but other flour is
absent, so we have noticed how much its wheat flour influences the quality and quan-
tity of gluten. Rice and soybean flour was added to 10% of the wheat flour and 6%,
8% and 7 rice flour. The gluten is removed and the values obtained are given in the
table.

Table — 1
flour ratio gallbladder Color Quantity | stretching, cm | IDC indicator
wheat flour 100 314 grey middle 23 73.7
rice and soybean 31 grey middle 21 722
flour 10 and
rice and soybean 31.8 grey middle 21 72
flour 8 and 7

According to the table, if we summarize the results, it would be most appropriate
to add 10% of rice flour to the biscuits and 6% of soybean flour. As a result of the
composite flour mix, the shape of the sugar biscuit has a beautiful, smooth surface,
good viscosity, improved quality, improved porosity of the finished product, not less
than the control sample, light brown, taste good.

Table — 2

Indicators on GOST control model rice and soybean flour | rice and soybean flour
10 and 6 8 and 7
Humidity : 6 ... 9 7.5 7.2 7.4
Water absorption 154,6 168.7 168.8
alkalinity of not 1.70 1.72 1.73

more than 2 degrees
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