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DEVELOPMENT OF TECHNIQUE OF BREAD, ENRICHING SEEDS
OF A CHICK PEA

Paschenko L.P.
Voronezh state technological academy, Voronezh

The paper is devoted to an experimental research on development of technique of prepara-
tion of bread of the heightened biological value on the basis of the bioactivated seeds of a chick
pea. During researches rational regimens of sprouting of seeds of a chick pea have been certain,
their chemical composition and an enzymatic activity are probed; the technique of bakery goods
on the basis of the ground bioactivated seeds of a chick pea is developed; the hardware-
technological plot of a doughing is compounded.

Keywords: chick pea, bread, biological value, functional products, nutritive value.
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