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 Using local raw materials, creating recipes and 

technology for the preparation of new types of bread and 

baked goods, improving the rheological properties of 

dough due to the high content of protein and fat in wheat 

bran, soybeans and beans, quality indicators of bread and 

bakery products, nutritional and raising biological values. 
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In the Resolutions of the President of the Republic of Uzbekistan dated September 9, 

2020 "On measures to rapidly develop the food industry of the Republic and provide the 

population with quality food products" PK-4821 mid- and long-term strategies for sustainable 

development are defined. In the implementation of this priority task, the first priority is to 

have a product that is of good quality and safe for human health. 

Today's Consumer Health Concerns Recently, many studies have been conducted on the 

complex changes in bread production and how they affect the many cues that consumers use 

to determine quality. 

52% of global consumers say they know what fermented foods and drinks are. 50% of 

these global consumers seek fermented foods to improve digestive health and immunity. In 

addition, consumers around the world are looking for bakery products that have functional 

benefits and are tailored to their specific dietary needs and preferences. 

Bread remains the main food product prepared and consumed in most countries of the 

world. There are many forms of bread, each of which is completely different and based on its 

own characteristics. Over the centuries, artisan bakers have developed our traditional bread 

varieties using their accumulated knowledge of the proper use of available raw materials 

(especially the type of wheat) to achieve bread quality. 

In some countries, the nature of bread making has preserved its traditional form, while 

in others it has changed dramatically. In most cases, changes occurred when new, often 

imported, varieties of wheat became available. Bread Making: Improving Quality concludes 

this basic study and what it means for improved process control and a better, more consistent 

product. 
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Problems facing the production of bread and pastries, as a baker, two things are difficult 

to deal with during the baking process, one of which is the quality of the flour. The baker 

cannot control the quality of the flour. 

Only by controlling the production process, that is, by adding an improver, it can 

improve the stability of the production process and the quality of the bread, the bread 

improver can effectively improve the stability of the dough during the production process, 

such as the anti-mixing property and the stability of the dough during the fermentation 

process. improvement and improver can improve the heating expansion of the dough, mainly 

in the volume of the finished product, and improve the uniformity of the internal structure of 

the finished product, the improver can maintain the soft character of the finished product for 

a long time, that is, it can delay the retrogradation of starch, etc. can help to improve the 

quality of bread: proper kneading of flour, heating the flour by mixing with heated air 

pneumatically, adding oil in water-oil emulsion state to the dough using the necessary 

emulsifier, 3-5% dissolved in boiling water adding flour to the dough, high-quality mechanical 

processing of the dough during the baking of the dough, making semi-finished products, using 

the methods of preparing the dough, heating the ovens and baking the bread in the most 

favorable conditions and on time. 

At present, dozens of different substances of biological and chemical origin are used in 

baking to improve the quality of bread. Proper use of substances that improve the quality of 

bread stabilizes the order of the technological process and the quality of bread. Quality 

improvers are selected taking into account the properties of flour. 

In a number of cases, the components of the dough (flour, salt, yeast, sugar, oil) can be 

considered as substances that improve the quality of bread. Oxyl-containing flour with strong 

adhesive properties acts as a quality improver for weak flour, and flour with strong 

disintegrating properties improves the quality of bread made from it with low disintegrating 

activity. 

Table salt is often used to eliminate sourness (acidity) in the dough and improve the 

quality of bread. Flavoring substances that increase the caloric value of the product and 

prevent water from escaping can also be considered as substances that improve the quality of 

bread. The effect of different additional raw materials on the quality of bread is different. 

In order to improve the properties of flour necessary for baking bread, various enzymes 

are used that accelerate hydrometical and leavening processes in semi-finished products. 

Enzymes are obtained from microorganisms and rarely from raw materials prepared on the 

basis of plants. 

 with high breaking activity include high-activity wheat extract, juice (syrup) made by 

long-boiling condensation under vacuum. 

Enzymes obtained from yeast fungi or Subtilis bacteria, -amylases obtained from wheat 

products, yeast fungi, and bacteria have different effects on the quality of bread. 

Bacterial -amylase retains its activity at a temperature of 80-90. Mushrooms contain 

various enzymes. Orizin PK or amilorizin P10K drugs are widely used. Orizin contains 

amylolytic enzymes, proteases, phosphotases and other substances. The composition of 

amyloletic fat of rice includes -amylase, dextrinase, glucominases. 
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The temperature of loss of activity of -amylase produced by the fungus is 55-65 0С. 

Due to the complete loss of activity of yeast -amylase in the early stages of baking, starch 

cannot be released (dextrinized). 

The yeast -amylase allows rapid and independent formation of sugar and gas, which 

accelerates the process of dough preparation and improves the quality of bread. Due to the 

effect of enzymes, the process of water escape of bread slows down. Orizin PK has a pale blue 

color and it is a dispersible substance of a certain size with a moisture content of 13%. 

Guaranteed storage for 1 year, temperature - 25 0C, amylorizine is used to improve the 

quality of wheat and rye wheat products (in the amount of 0.0015-0.003% relative to it). The 

surface of the products prepared with the addition of amilorizine turns red, it becomes soft 

and gentle, it is distinguished by its taste and aroma, as well as by the fact that it does not leak 

for a long time. Light-colored, milled wheat (malt) containing amylolytic enzymes is added to 

the dough in the amount of 0.3-1% compared to the amount of flour. 

Almost every discussion about bread and its quality begins with a reference to the 

specific nature of wheat, and this is not surprising considering that wheat flour is the largest 

ingredient in dough and bread. Further additions have more specific properties to form gluten 

after hydration of wheat flour proteins and during the mixing process, which mixing is 

delivered mechanically or by hand. from yeast fermentation or, in more "natural" processes, 

lactic acid and other types of bacteria form a network that captures and holds air bubbles for 

inflation of carbon dioxide. 

Gas production refers to the formation of carbon dioxide gas as a natural result of yeast 

or other microorganisms during fermentation. 

Not all of the gas produced during baking is retained in the oven before it is left in the 

oven. The maintained ratio depends on the development of a suitable gluten matrix that can 

hold the expandable gas. Therefore, gas retention in the dough is closely related to the degree 

of development of the dough and the relevant inputs. The most frequently considered factors 

are related to the protein component of wheat flour; however, dough development is affected 

by a large number of ingredients and processing parameters. 
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