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BJIUSHUS JOBABOK HA BKYC U TEKCTYPY XJUIEBA
The effects of additives on the taste and texture of bread
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AHHOTAIIUA

B nmaHHOW cTaTthe paccMaTpuBacTCS BIMSHUC Pa3jIMYHBIX J00aBOK Ha BKYC M TEKCTypy xjeba. Xied
SIBTISICTCS. OCHOBHBIM MTPOIYKTOM TIUTAHHSI, U €T0 Ka4eCTBO OMPENCISICTCs BKYCOM M TEKCTypoll. B mokymenTe
YIIOMUHAIOTCS Pa3iddHble JOOABKH, TaKWe KakK caxap, COJb, Pa3lMYHBIE Macia W CIIEIHH, a TaKKe
pa3INYHbIC MHIPETUCHTHI, TAKUE KaK SHIA, MOJOKO M MEJ, KOTOPbIE MOXKHO HCIONB30BaTh ISl MPUIAHUS
xJ1e0y 0COOBIX BKYCOBBIX M TEKCTYPHBIX XapaKTepHCTHK. OTMHMCaHBI SKCIICPUMEHTAIBHBIE METOIbI U3YUESHHUS
BJIMSIHUS OTHX JI00aBOK HA BKYC M KOHCHCTEHIIHIO XJ1e0a, a TaK)Ke TOyYSHHbIE PEe3y/IbTaThl U MX aHajau3. MBI
aHaIM3UpyeM, Kak NO0OaBKM MOTYT BIHATh HAa pa3iWYHbIC aCHEKThl XyeOa, BKIIOYas 00BEM, TEKCTYpY,
HAYMHKY W BKyC. B KoHIle pabOTBI CHaelaHBl BBIBOJABI O BaXHOCTH BBEIOOpA MPABHIBHBIX JT00ABOK IS
JOCTHIKEHHS KeTaeMOro BKyca U TEKCTYPhI XJie0a, a Tak:Ke pEKOMEHIAINY 110 TANbHEHITUM HCCIICTOBAHUAM
B TOH O0JIACTH.

KioueBble cjioBa.. xj1e0, BKyC, TEKCTYpa, T00aBKH, aHAIN3.

Summary This article examines the effect of various additives on the taste and texture of bread. Bread is
a basic food and its quality is determined by its taste and texture. The document mentions various additives
such as sugar, salt, various oils and spices, as well as various ingredients such as eggs, milk and honey that
can be used to give specific taste and texture characteristics to bread. The experimental methods used to
study the effect of these additives on the taste and texture of the bread are described, as well as the results
obtained and their analysis. We analyze how additives can affect various aspects of bread, including volume,
texture, filling, and taste. At the end of the work, conclusions are drawn about the importance of choosing the
right additives to achieve the desired taste and texture of bread, as well as recommendations for further
research in this area.
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Ienv pabompl: U3y4nTh BIMSHUE PA3IMYHBIX 00ABOK HAa BKYC M KOHCHCTEHIIMIO Xyeba. Pesysb-
TaThl UCCIIEI0OBaHM Oy/IyT MOJIE3HBI IPU ONPEICTCHUH TOT0, KaKhe J100aBKH MOKHO MCIIOJIb30BaTh
JUISL YITy4IIeHUs] TeKCTYphI XJ1e0a 1 CO3/1aHusl HOBBIX BapHallui BKyca.

Takue n06aBKu, Kak CEMEHa, OpeXU U CyXO(PPYKThI, OTIIMUHO MOAXOAST JUIsl GOPMUPOBAHUS BKY-
ca M TekcTypbl xjieba. OHM n00aBiAIOT pa3HooOpaszue W OOrarcTBO apomary M BKYCY (DPYKTOB.
CeMeHa TIO/ICOTHEUHHKA, JIbHA WIIM YWa MPHIAOT XJIe0y XPYCTAIIYI0 KOPOUKY U TOHKHN OPEXOBBIH
npuBkyc. OHHM Takke 000TamarT NPOAYKT MOJIE3HBIMH MUKPOAJIEMEHTaMH, BUTAMHHAMHU U PaCTH-
TEJBHBIMH BOJIOKHAMH.

Opexu, Takue Kak IpelKHe OpexH, MUHAAIb, (PUCTAIIKH WM I'PELKUE OpPEeXH, MPUAAIOT HACHI-
IIIEHHBIA OpPEXOBBIA BKYC, a MEJIKME KYCOUKH JIeNaloT TeKCTypy Ooinee mpuBiekarenbHoi. Opexu
Takke 0orarbl OEJIKOM, MOJIE3HBIMU KUPAMHU U IPYTUMH NMUTATEIbHBIMH BEIIECTBAMHU.



Puc. 1

Opexu, Takue KaK U3I0M, Kypara, CIMBa M BUILIHS, IPUAAIOT XJIeOy CIaJ0CTh, HACBIIEHHOCTh U
HaTypanbHbIi GpykTOBBIH BKyc. OHM CIIOCOOHBI CMATYUTH TEKCTYPY U NPUAATH NPOJYKTY HEIOBTO-
pumbliil BKyc. Kpome Toro, opexu 60orarsl aHTHOKCHAAHTaMH, BATAMUHAMU U MUHEPAJIaMH.

Puc. 2

Bce 3t n1o6aBkM MOKHO J00aBISTH B XJIeO B BUC IEILHO3EPHOBOTO 3€PHA, MEJIKOTO MTOMOJIA
WM B BHJIE MacThl. OHU BHECYT CYIIECTBEHHBIC U3MEHEHHUS B XJICOHOE TECTO, IMOBIHSIOT HA B3aH-
MOJICHCTBUE C IPOXIKAMHU U CTPYKTYPY XJieOa B IIEIOM.

KoneuHslii pe3ynbTar 3aBUCUT OT COUYETaHUs U KOJTMYECTBA BEHIOPAHHBIX MUCTIOIB3yEMbIX JOOABOK,
YTO MO3BOJIAET CO3/[aBaTh Pa3HOOOPa3HbIC BKYCHl U TEKCTYPHI XJ1eba, OT TPAJUIIMOHHBIX 10 IK30TH-
4ecKuX. DT J00aBKU AeNaroT xjaed 0oiee MHTEPECHBIM U MPUBIEKATEILHBIM ISl TIOOUTENEH BbI-
MEYKH U MO3BOJISIOT HKCIIEPUMEHTUPOBATh C HOBBIMHU BapHAHTAMH.

3aknwouenue. B 1ienoM 100aBKH WUTPAIOT BaXHYIO pOJIb B (DOPMHUPOBAHWU BKyCa M TEKCTYPBI
xyneba. OHM CMOTYT YJIyd4IlIaTh €ro CBOWCTBAa W CO3/1aBaTh HOBBIC BapHAIlWH, MPHIaBas XJeOy
WHTEPECHBIN W aNMeTUTHBIA BU. BaxkHo HaliTH OaylaHc MEXIy JA00aBKaMH, 4TOOBI HE MEpeOUTh



NEpPBOHAYANIBHBIH BKYyC M TEKCTYpy XxJyieba, HO MPU O3TOM YIOBICTBOPHTH IPEIAIOYTCHUS
noTpeouTens.
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