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RESUME
This article considers the recipe for the preparation of a bagel of increased nutritional

value from wheat flour of superior quality and triticale flour. The organoleptic and
physicochemical properties of the finished products were studied, the best organoleptic and
physicochemical quality indicators were prepared on the basis of 80% wheat and 20% tritical
flour: moisture content-6.7%, alkalinity -0.5 degrees, wetting-168 %. The obtained samples of
cookies meet the requirements of State standard of the Republic of Kazakhstan1030-2000"
Cookery products from dough baked with filling. General technical conditions " and
recommended in production.
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5% 10% 15% 20%

5,8 6,0 6,2 6,4 6,6
0,9 1 1,2 1,5 1,6
150 154 170 165 160
1,7 1,4 1,9 1,2 0,7

-6,0;
10%-6,2; 15%-6,4; 20% -

-
154,10%-170; 15%-165; 20%-

-
1,4; 10%-1,9; 15%-1,2; 20%-

.
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-6,2%, -170%, -1,9
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RESUME
In this article  the estimation of quality of products of cake is examined with used

extract of glycyrrhiza. rganolepticis certain and physical and chemical indexes of the
prepared products.
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