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334 295
69,9 46,20
10 23,50
2,5 1,5
2,4 122,0
0,7 2,67
14 14

Na 29,5 40,00
K 260,6 672,00
Ca 104,2 83,00
Mg 134 80,00
P 315,2 368,00
Fe 4,55 6,00

1 0,48 0,5
0,309 0,21
3,4 13,1
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RESUME
This article discusses the technology of cooking a bun of increased nutritional value

from wheat flour of high quality and green lentils. The best organoleptic and physico-
chemical quality indicators were buns cooked on the basis of 85% wheat and 15% lentil flour:
moisture content 40.1%, acidity 2.6 degrees, porosity 76.8%. The obtained bun samples meet
the requirements of ST RK 990-96 "Bread and bakery products. General technical conditions
"and recommended in production.


