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Paboma rnoceAaweHa paccmompeHuro mexHon02u4ecKkux oCobeHHo-
cmeli npou38o0cmMea 08CAHO20 rMe4eHbA.

CerogHsa OBCAHOE NeyeHbsa ABNSETCA NONYASPHbIM, W, B MPUHLUMNE,
HELOPOrMM TAKOMCTBOM, /I0BMMbIM BO BCeM mupe. MHOIMe cyMTatoT, 4To
oBcsiHOe nevyeHbe nosieunocb B CCCP, Ho 3TO coBcemM He TaK. PoguHoi aTo-
ro nakomcrea ansetca LLotnaHaus. ViImeHHO Tam oBec Hbln LOMUHUPYIO-
Len KynbTypon. B To Bpems oBcAHOE neyeHbe O6bl/1I0 COBCEM HE MOXOXKUM
Ha COBpeMeHHOe — TecTO 4/11 OBCAHOIO NMeYyeHbsA BKAKYANO0 B cebsl TONbKO
MOJIOTbI OBEC M BOAY, MHOTAa cMeTaHy. CerogHs MHrpegueHTbl OBCAHOMO
neyeHbA U3MEeHUANCb. [TOMUMO OBCAHOM MYKW, B HEM MOXKET COAEPHKATbCA
M NIWEHWYHAn MyKa, TaK ¥Ke, eCTb }KMpPbl, CaXap, MOXKET ObITb Mes,, BUHOrpaa-
HOE CYyCN0, U3IOM, CYXOPPYKTbI, OPEXU, CEMEYKM, LLOKOIAAHANA KPOLLIKA M TaK
nanee. OscaHoe neveHbe no FOCTy[4] cogep>KUT KopuLy, U3HOM, MYKY NLLe-
HUYHYIO M OBCAHYIO, NMATOKY, KMPbl, caxap, CO/b, BaHWAMH. Mpon3BOACTBO
OBCSAHOIO MeyeHbs BbIrOAHO, @ C Y4ETOM BO3MOXHOCTU U3MEHEHUSA peuen-
Typ, TO €CTb, PacUMPEHUSA aCCOPTUMEHTA NPOAYKL MM, TeM bosee.

OBcAHOEe nevyeHbe, B OTIMYME OT CaxapHOro, CA0H6HOro M 3aTAXKHOrO,
roTOBAT M3 MNWEHUYHOMN U OBCAHOM MYKM C AobaBneHnem Apyrux UHrpegm-
€HTOB. B Lenom crtagmm 1 TexHoorMyeckne onepaunm ctaHgapTHol. OTan-
ynTeNbHble 0COBEHHOCTU MMEIOTCA Ha CTaAMAX 3aMeca TecTa U BbiNeyku.[2]

[na 3ameca NpUMEHSIOTCA TeCTOMECbl MepuoanYecKoro Aencraums.
CHayvana 3arpyKatoT *Kup (MaprapuH Uan CIMBOYHOE Mac/o), 3aTeM caxap,
KOpWLY, BAHUWNH, U3IOM, NMOBUA0 UM BUHOTPAZHOE cycno. MNepes Tem Kak
3aKNafblBaTb M3IOM, €r0 HEOBXOAMMO OYUCTUTL OT NMPUMECEN, NMPOMbIT U
M3MENbYNTb Ha YCTPOMCTBE TUNA MACOPYOKM. Cmech TWwaTeNbHO pacTupa-
etca B TedeHne 30 muHyT. [lanee, He NpekpaLLas nepemellmBaTtb, B Maccy
BBOAMTCA OBCAHAA MyKa, 3aTem ropsyas Boaa (temnepatypa okoso 80°C), B
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KOTOPOM NpesBapuUTENbHO PAacTBOPEHa COMb. JJONyCcTMMO BBOAUTL KPOLLKY
neyeHbs, Ho He bosiee 5% K macce MyKku([2].

Mony4yeHHyto maccy nepemewnsatoT 20 —30 MUHYT, NOCAE YEro BANBAKOT
OCTaBLUYIOCA YacTb BOAbI, 3aCbINALOT MLUEHNUYHYIO MYKY (HEMHOTO MYKM HYXKHO
OCTaBUTb A/1A pa3denku), coay v apyrue MHrpeamenTbi[1]. Tecto 3amelumBa-
eTcA B TeYeHne 6 MUHYT. [0TOBOE TeCTO MMEET OAHOPOAHYH KOHCUCTEHLMIO.

[ns 3ameca oBCcAHOro TecTa TpebyeTca B 06Lwel cnoxHocTv oT 15 10 24%
BOAb! K Macce MyKM. KonnMyecTBo BOAbI 3aBUCUT OT B/IArOMNOI/IOLLAOLLEN Cro-
coBbHOCTM MyKK. BnaxkHOCTb rotoBoro TecTa 16 — 19%, Temnepatypa 24 — 27°C.

dopmoBaHMe neyeHbs NPOBOAUTCA Ha MalwuHax Tuna /N TOM-
200M. Tecto nocTynaeT B BOPOHKY, 3aXBaTbiBAeTCA PUPNEHbIMU BasIKaMM,
KOTOpble BPaLLAloTCsA HAaBCTPeYy Apyr APYry U HarHeTaeTcA Yepes WaboHbl ¢
Bblpe3om. Mopuun TecTa OTPE3akoTCA C MOMOLLLbIO CTPYHbI U BbIKAaAblBAOTCA
pPALAMM HA CTa/IbHbIE INCTbI, KOTOPbIE MNOC/E YKNAAbIBAOTCA Ha BAarOHKY.

Bbineuka ocyuectsnsetca npu 180 — 240°C B TeyeHne 8 — 13 MUHYT.
Bbibop TemnepaTypHOro pexXnuma 3aBUCUT OT KOHCTPYKLMKU nedn. foTosoe
neyeHbe OXNAXKAAETCA Ha BAaroHKax M HanpasBaseTcA Ha GacoBKy. YNaKoBKa
M XpaHeHue [0NKHbl COOTBETCTBOBaTb HopmaTueam(3].
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The work deals with the technological features of the production of oatmeal
cookies. The production of oatmeal cookies is beneficial, and taking into account the
possibility of changing formulations, that is, the extension of the product range, es-
pecially.Oatmeal cookies, unlike sugar, sweet and lingering, cooked from wheat and
oatmeal flour with addition of other ingredients. In General stages and process oper-
ations standard. Distinctive features there are in the stages of kneading and baking.



