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TEXHOAOTI'ISA ATAIOTEHOBHX ITPSTHHUKIB
3 BOPOIITHA KYHXKYTHOI'O

Po3pobneno mexnonoeiio npaHuKie WisAxom noeHoi 3aminu OOpoOuHa NUEHUIHO20
KYHIICYMHUM, OCKIIbKU 2NIIOMEH, KU MICIMUMbCS 8 NUEHUYi, He PEKOMEHOYEMbCA 00 6JCU-
8aHHs X80pUM Ha yeniaxio. Pospaxosano Ximiunuil cknad, emicm MIiHEpaIbHUX PeyosUH
Ul eHepeemuyHy YiHHICIb KOHMPOALHUX MA PO3POOAEHUX NPAHUKIE.

Knwuosi cioea: GOpOUTHO MIICHUYHE, OOPOLTHO KYH)KYTHE, MyCKaTHHIA TOpiX,
TJIIOTEH, LieaKis.

IlocranoBka nmpodsaemu. IcHye Tpu OCHOBHI (pOpMU TIIOTEH-3aJIEK-
HUX 3aXBOPIOBaHb: aJepris Ha MIIEHUIIO, 1Ie11aKis Ta HEMEPEHOCHICTh TIII0-
TeHy 0e3 memiakii. JIikyBaHHsSI TakuX 3aXBOPIOBaHb 3aCHOBAHO HA BUKIIIO-
YeHHI MPOAYKTIB, SIKI MICTSATh IUIIOTEH, 3 pAIllOHy Xap4yyBaHHA. XBOpi Ha
IeMaKio moTpeOyrOTh HAMCYBOPIIIOL JOBIYHOI arsianHOBOI aietn. Haitoimbie
TJIIOTEHY MICTUTBCS B 37ITaKOBUX KYJIbTYpax — MUICHUII, )KUTI, TYMEHI, BIBCI.

Hapa3zi Benukoi mnomyssipHOCTI HaOylu pi3HI BUIU JIET, TaKOX
y TpeHli Oe3rII0TEeHOBA JIl€Ta, HAaBITh AKILO Y JIOAMHUA HeMae nemniakii. bes-
[JIFOTEHOBOI J1€TU AOTPUMYIOTHCSI TOJUTIBYACHKI 31pKH, XJ10 0€3 III0TeHY
IPONOHYIOTh y KpalllUX PECTOpaHax CBITY, BUTOTOBJISIFOTH CTPaBH HE TUIbKU
6e3 coui, yKpy, M’sica, ane i gluten-free. 1 e ToMy, 10 3aBISKH i TI€TI
y JIIOJIMHU HAJIaroJKyeTbcs poOOTa KMILKIBHUKA, 3HUKAIOTh OOJIBOBI BIA-
YyTTS, 3AYTTS YEPEBHOI MOPOKHUHMU [ 1-4].
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BopomHsiHi KoHaUTEepChKi BUpoOU B YKpaiHi MarOTh BUCOKHH TMTOTIUT,
arJIfOTCHOBUMHU X BUTOTOBJISIIOTH NMEPEBAYKHO 3 BUKOPHUCTAHHIM KYKYpPY-
J3STHOTO Ta PUCOBOro OopolHa, pimmie — rpedanoro. Ha nam morms,
L[IKaBOIO aJIbTEPHATHBOIO LIMM BHJIaM OOpOILIHA B PELENTYpPl Ta TEXHOIOTIT
NPSHUYHUX BUPOOIB CTaHE KYH)KYyTHE, 3aBJSIKH CBOiM 3pYyYHOCTI ¥ YHIKaJb-
HOMY CMaKxy.

AHaJIi3 ocTaHHIX JocaiaKeHb i myOaikauniid. [IpoGieMoro cTBOpeHHs
arJII0TEHOBUX OOPOIIHSHUX KOHIUTEPCHKUX 1 OYJIOUHMX BHUPOOIB 3aiiMaeThCs
OaraTo yKpalHCBKHMX Ta 3aKOPJOHHMX BYEHHX, cepel skux B. B. lopoxo-
B4, T. I. FOxina, M. Rossi, R. Watson, V. Preedy ta in. AHam3 ixHixX my0-
JIKaIlfi CBIMYNATH MPO BUKOPHUCTAHHS TMEPEBAXKHO KYKYPYA3STHOTO, PHUCO-
BOro ab0 rpeuaHoro OOPOIIHA Y TEXHOJIOTIAX OE3rTFIOTEHOBUX OOPOITHSIHUX
KOHJUTEPChKUX BUPOOIB, K 3a3HAYEHO BHIIIE.

Hayxogmi B. B. Jlopoxosuu 1 H. I1. Jlazopenko mocmiauim 1 HaAyKOBO
OOTPYHTYBaJIU BIUIMB OE3MIFOTEHOBOTO OOPOIIIHA HA TEXHOJOT1UHI BIACTH-
BOCTI TiCTa i rOTOBHX BUPOOIB (KEeKCiB, OiCKBITIB, MadiHiB, Badesb), 1110
Jla7io 3MOTY PO3pOOMTH 1HHOBAIlIMHI TEXHOJIOTii Ta peuenTypu Ha Oe3-
[JIFOTEHOB1 OOPOIIHIHI KOHAUTEPCHKI BUpoOH [5].

T. KOniHOMO 31 CHiBaBTOpaMH BUBUEHO BHUKOPHCTaHHS METOJY TOB-
TOPHOTO TOMENY KYyKYPY/I3STHOTO OOpOIIHA Y TEXHOJIOT1l Oe3rTI0TEHOBUX
KEKCIB JUIsl 3a0€3MeYeHHs] OJJHOPITHOCTI pO3MIPIB YaCTOK CyMIlll KyKypy-
JI3STHOTO Ta prcoBoro 6opoimHa [1].

Cervini M., Frustace A., Garrido G. Ta iH. [6] po3rasgaid BHKO-
PUCTaHHS KPOXMAJt0 3 O17I0T0 cCOpro B peuentypi gluten-free nedunsa, 1o
CIIpUsi€ MOKPAIEHHIO CEHCOPHUX BIACTUBOCTEH 1 MOKA3HUKIB SKOCT1 AOCHI-
JKYBaHUX 3pa3KiB TiCTa JJis TIEUHBA.

BucsitiieHo npobieMy po3BUTKY BUPOOHHIITBA OE3TTIFOTEHOBUX BHPOOIB:
MeYnBa, TICTEYOK, OYJOYOK 1 CyxapiB. 3ayBa)Ke€HO, IO CIOCOOH TMOApiO-
HEHHS 3€pHa Ta Moro oOpoOKa 1 po3Mip YaCTOK PUCOBOTO OOPOIITHA TAKOK
MO3HAYAIOTHCS Ha SIKOCTI TOTOBUX BUPOOIB [7].

BuBYeHO BIUIMB 3aCTOCYBaHHS €KCTPYJIOBAaHOTO OOpOIIHA 3 YEpPBO-
HOTO PUCY Ha PEOJIOTIYHI Ta TEKCTYPHI BJIACTHBOCTI TiCTa I KOPKHUKIB,
10 TIATBEP/KEHO SIK MO3UTUBHUN I1HTPENIEHT ISl pO3pOOKH OE3riIroTe-
HOBHUX BHUPOOIB [8].

JlocmipkeHb MO0 BUKOPUCTAHHS KYH)KYTHOTO OOpOIIHA y TEXHO-
JIOTisIX OOPOIIHSIHUX KOHIUTEPCHKUX BUPOOIB 13 MPSTHUYHOTO TICTa B IOCTYTI-
HUX JDKEpeNax He 3HaleHO.

BopomHo kKyHXyTHE € JiepoM cepell YCiX POCIMHHUX MPOIYKTIB 3a
BMICTOM KaJIbIIil0, II0 COpPHSIE 3MIITHEHHIO KICTKOBOI TKaHWHHU, a MEKTUH
1 KJIITKOBMHA y HOr0 CKJaJl HOPMAaTi3yloTh OajaHC KOPHUCHOI KHIIKOBOT
MiKpo(hI0pH Ta COPUSIOTH OUUIIICHHIO OPTaHi3My Bij] IUIAKIB 1 TOKCHHIB [9].

OT1xe, mMemoro 0ocnidxceHHs € HAyKOBE OOTPYHTYBaHHS Ta po3po0-
JIEHHS TEXHOJIOTIi a2itomeHo8Ux NpsHUKi6 13 TIOBHOK 3aMIHOI OOpOITHA
NIICHUYHOTO KyHXYTHHUM.
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Marepianu Ta Mmetoau. OO’ €KT JOCIIKEHHS — TEXHOJIOTISI IPSHUKIB
13 BUKOPUCTAaHHSIM O€3rIII0TEHOBOT0 OOPOIITHA KYHKYTHOTO IpiOHOTO MOMEITY.

SIK KOHTPOJIBHUH 3pa30K BUKOPHCTAHO OOPOIIHO MIICHUYHE BUIIIOTO
TaTyHKY JUJIsl IPUTOTYBAaHHS NPAHUKIE OUMAYUX 3aBAPHUM CIIOCOOOM.

Cepen mpsHOIIIB 00paHO MYCKAaTHHHM TOPIX — SAPO TJIOAY TPOIiy-
HOTO MyckaTHoro jaepeBa (natr. Myristica) [10], OCHOBHUMHU CKJIaJOBUMU
AKOTO € edipHa oiis, 610K 1 Kpoxmayb. Came oMy MpUTaMaHH1 TEKy4Yui
cMak 1 crienuiuHMA apomar, 110, Ha HANly TyMKY, HAWOLIbIIE MiIXOIUTh
JUIsl apoMaTu3allii BUPOOiB 13 MPSIHUYHOTO Ticta. HeoOxigHO 3ayBakuTH,
110 caMme MPSIHOIII JaJid Ha3BYy IbOMY BHJY TICTa.

TexHomoriss MPSHUKIB 3aBapHUM CIIOCOOOM CKJIQJA€THCS 3 TAKHX
OCHOBHHX OIepaliii: nmepeMiulyBaHHs IyKpy O110ro, Meny, MaToKu, J0JIU-
BaHHS BOJAM 1 HarpiBaHHs 1o temmepatypu 70-75 °C, nogaBanHs OopollHa
1 3aBaproBaHHs HOro, nepeMilulyBaHHs B TICTOMICHJIbHIM MalllMHI, BUJIEKY-
BaHHS i OXOJIOJKEHHS TICTa B JIeKaxX, (OopMyBaHHS 1 BUTIKAHHS.

Axicte npsiHuKiB Bu3HavyeHo 3a JICTY 4187:2003 [11].

OpraHoienTu4yHy OLIHKY JOCHIPKYBaHUX 3pa3KiB BUIEUEHHUX Mps-
HUKIB BCTAHOBJIEHO 3a PO3pO0JIEHOI0 HaMM S5-OalbHOIO HIKAJIOK Ta MpO-
BEJICHO JIETYCTallIfHOI0 KOMicCi€ro y ckiani m’ sty (axisiiB. OIiHIOBaIUCS
JECKPUNITOPH, SIKi € 3HAYYIIUMU JJIsl CTIIOKUBAYIB 1 PETIIAMEHTYIOTHCSI BUMO-
ramMy YMHHOI HOPMATUBHOI JOKYMEHTAIII1.

Po3paxyHok xapuoBoi IHHOCTI (BMICT OUIKIB, JIMiAIB, BYTJIEBOIIB,
XapyoBUX BOJIOKOH), @ TAKOXk BMICT MiHEpPaJIbHUX PEYOBHH MPOBEIECHO 32
TaOIMUAMH JOBIAHMKA "XIMIYHMHA CKJIaJ XapyOBUX MNPOAYKTIB", B SKHX
3a3HAYCHO KUIBKICTh O1IKIB, XKUPiB, ByraeBoAiB y 100 r icTiBHOT YaCTUHU
npoaykTy (cupoBuHu) [12].

PesyabTaTu gociigxkeHHs. [IOpiBHIbHY XapaKTEPUCTHKY Xap4yOBOi
IIHHOCTI OE3TJII0TEHOBUX BUJIIB OOPOIITHA, 30KpeMa i 3aIporiOHOBAHOTO HAMU
KyH)XyTHOTO, HaBesieHo B maoba. 1 [12; 13].

Tabnuysa 1
IHopiBHAIbLHA XapaKTEePUCTHKA XaP4Y0BOI HIHHOCTI
0e3rJII0TeHOBHX BU/IiB 00pomHa, %
Bug Binku Kupn Byriiesomn XapuoBi Kanopiitnicts,
6oporiHa BOJIOKHA KKaJl
Kykypyszsne 7.00 1.80 79.00 4.4 330
Pucogse 5.95 1.42 80.13 2.3 336
Kymxytae 28.1 9.2 46.2 15.0 390

bopomHo 3 KyKypya3u Ta pHUCY MAa€ JIOCHTh BHCOKHI piBEHb
BYIJICBOJIIB 1 HU3BKHM BMICT OUIKIB Ta Xap4OBHX BOJIOKOH IMPOTH iX BMICTY
B KYHXYTHOMY OOpOINHI, IO € TEPCHeKTUBHUM JUISI BHUTOTOBIIEHHS
arJIFOTEHOBUX OOPOUTHSHUX KOHIUTEPCHKUX BUPOOIB.

gILMATOdI XHIdOhdVX
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3a JOMOMOT0r0 MTOCTAHOBOYHHUX 3aMiCIB TiCTa BCTAHOBJICHO, IO B pe-
HENTYpl MPSHUKIB AUTSIYMX, 10 CIYTYIOTh Y HAIIOMY JOCHil KoHTposeMm [14],
MOJKJIMBA TTOBHA 3aMiHa MIIEHUYHOTO OOpOIIHA KyH)KyTHHM Ta "CyXuX Iap-
¢dbymiB" (CyMill NMPSHOIIIB) MyCKaTHUM TOPIXOM.
OpraHoyienTUYHY OIIHKY AOCIIPKYBaHUX 3Pa3KiB BUICUCHHUX TIpSi-
HUKIB HaBEICHO y maoi. 2.

Tabnuys 2

OprasojienTHYHA OLiHKA NPSAHUKIB 32 5-02/1bHOI0 IIKAJIOK0

HalimenyBaHHs OniHKa IPSTHUKIB 13 OOpoIIHa
XapakTepucTuKa
TIOKa3HUKA MIIICHUYHOTO KYH)XYTHOTO
dopma [IpaBunbHICTH 5.0 5.0
Bunykmicts 5.0 5.0
PozmuBuacTicTh 5.0 5.0
Cepeous oyinka 5.0 5.0
[ToBepxHs Pym’siHICTH 5.0 5.0
BincyTHicTh 31y TTiB 4.8 4.9
BincyTHICTh TpimuH 5.0 4.8
PiBHICTH 4.9 5.0
Cepeous oyinka 4.9 4.9
Komip HatypanbHicTb 5.0 5.0
OJHOPITHICTH 4.8 5.0
IaTEeHCHBHICT 5.0 5.0
CepeoHns oyinka 4.9 5.0
CmMak Ta 3amax BupasHicTs 5.0 5.0
Bl}:[CyTHl'CTI) CTOPOHHIX 50 50
MPUCMAKIB Ta 3amaxy
Yucrora 5.0 5.0
Cepeous oyinka 5.0 5.0
Bursin Ha posnomi [TponedeHicTh 5.0 5.0
IMopuctictb 5.0 4.9
BincyTHICTB MyCTOT 4.9 5.0
Cepeous oyinka 5.0 5.0
Koncucrenmis M’ siKicTh 5.0 4.9
Po3cumiacTicth 5.0 5.0
IpyxHicTh 4.8 5.0
Cepeons oyinka 4.9 5.0
3azanvua oyinka 4.95 5.0

[TopiBHAHHS OPraHOJIENTUYHUX MOKA3HUKIB JBOX BUJIB MPSHUKIB 13
NIIEHUYHOTO Ta KYH)KyTHOro OOpOLIHa BKa3ye Ha HE3HayHl BIJAMIHHOCTI
rOTOBUX BUIEYeHHX BHUpOOIB. IIpsgHHMKHM 13 OOpOIIHA KYH)KYTHOTO Malld
MPUEMHUN HACHMUCHMM CMaK KYyH)XXYTy W apomaT MYyCKaTHOTO ropixa, ajue
BUMIIJIA JIENIO0 HE TakKl MOPUCTI, SIK KOHTPOJBHUM 3pa3ok. Y MIACYMKY
BUSIBJICHI HENOJIIKM HE MAaloTh 3HAYHOI'O BIUIMBY Ha 3arajibHy SKICTb
arJIFOTEHOBUX BUPOOIB.
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Ha ocHOBI BHKIageHHX OaHUX PO3POOJICHO TEXHOJOTIYHY CXEMY
npurotTyBaHHs NpsHUKiB "KymxyTHux" 13 BHUKOPHCTAHHSM KYH)KYTHOTO
OOpolLIHA Ta MyCKAaTHOT'O TOPIXa (PUCYHOK).

Bopomuao Iykop Men Siins Macno Topix Cona Cik
KYHXYTHE Oimumit HaTypanbHUH Kypstai BEpILIKOBE MyCKaTHHI Xap4yoBa JIMMOHA

TIPOCIFOBaHHS [ MexaHi4yHa KyJTiHapHa ]

06pobka
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3aBapioBaHHs Ha BOJsHIH GaHi 3a Temueparypu ~ 70 °C

v
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A 4
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A 4
Burmikauns 3a remnepatypu 180-200 °C. Yac Bunikanss 30-35 xB

\ 4

| OXO0noKEeHHs |

v

| JlekopyBaHHS |

v

| TMPAHUKHW "KYHXXYTHI" |

A

TexHosoriyHa cxeMa npurotTyBaHHs NpsaHUKIB "KyHxyTHHX"

Po3paxoBano XiMIYHUN CKJaJ ¥ E€HEPreTUYHY I[IHHICTb KOHTPOJIb-
HUX 1 pO3pO0TICHUX MPSHUKIB (maba. 3) [12].

gILMATOdI XHIdOhdVX

Tabauys 3
XimiuyHui ckiaa il eHepreTUYHa WiHHICTH NPSIHUKIB
HatimenyBanas ITpsiHuku 3 OoporHa
[OKa3HUKA MIIEHUIHOTO | KYHKYTHOTO

Macoga Jactka, %

BOJIOTH 13.45+0.04 13.40 = 0.050

OLIKiB 7.52+0.01 27.75 +£0.030

JIIIIB 4.53+0.03 10.63+£0.018

BYTJICBOAIB 70.94 +0.02 46.70 + 0.013

XapYOBUX BOJIOKOH 3.19+£0.03 14.08 = 0.030
EnepreTnyna iHHICTS, 360 420
kka/100 r npoaykry

MacoBa yacTka BOJOIM JOCHI)KyBaHMX 3pa3KiB IepeOyBae Ha
OJTHOMY piBHI 3 KOHTPOJBHHMH 1 BiAMOBiAa€ BUMOTaM CTaHAAPTY. Y BHUPO-
0ax 13 KyH)KyTHOTO OOpOIITHA MiIBULITUBCS BMICT OUKiB y 3.7 pa3a, KHUpiB —
y 2.3, a Xap4OBHX BOJIOKOH — Maibke y 4.5 pa3a. BogHowac 3HMKye€ThCA
BMICT ByrJieBoAiB Ha 34 %, a XapyoBUX BOJIOKOH, 110 MAarOTh BEJIHMKE
3HAUEHHS y JI€TUYHOMY XapdyBaHHI, — miaBHILyeThcs B 4.4 pasza. Enep-
reTUYHa I[IHHICTh po3po0ieHuX BUpoOiB Bulla Ha 16.7 % 3aBasku 30171b-
IIEHHIO KIJIbKOCTI O1JIKIB Ta >KHUPIB.

IIJOVOHXJd.L IHLIA0OH
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Po3paxoBaHo BMICT MiHEpaJbHUX PEUOBHH Y PO3POOJICHUX Ta KOHT-
POJIbHUX 3pa3kax MPsSHUKIB (maba. 4) [12].

Tabnuys 4
BwmicT MiHepaJbHMX pe4oBHH y NpsAHUKaxX, Mr/100 r npoaykry
. [pstankm 3 6opormrHa
MinepanbHa pe4oBUHA

HNIMECHUYHOT O KYHXXYTHOT'O

Harpiii 7.10+0.16 47.66 + 0.44
Kamiit 95.67 £0.20 147.07 £0.09
Kanbmii 13.02£0.11 86.20 £ 0.27
Marsiit 2226 +0.12 36.35+0.16
docop 59.06 + 0.09 89.16 + 0.06

Depym 1.12+0.03 1.23 £0.02

Kinekicts Kamito y po3pobiieHnx nmpsiHukax 3pocia y 7 pasiB OpoTu
KoHTpor0. HoBI mpsiHuKK MICTATH B 1.5 pa3a Oinbiiie Maruito, HiXK KOHT-
pPONBHUMN 3pa30K. BayKIMBUM 3 MOy 3aCBOEHHS LIUX €JIEMEHTIB OpraHi3-
MOM JroAUMHM € chiBBiaHomeHHs Kanpuid : ®ocdop, sike y npsiHUKax
"Kymwxytaux" cranoButs 1 : 1.01 1 HabmwkeHe 10 ontuManbHoro — 1 @ 1.5. Brac-
migok criockuBaHHs 100 r mpsiaukiB "KynxyTHux" no6oBa norpeda B Kamii
oyne 3ampoBonena Ha 10 %, Kanpiii — Ha 14, Marsii — Ha 13, ®ocdopi — Ha 24,
®epymi —Ha 16 %.

BucnoBku. Po3po0ieHO TEXHOJOTII0 MPSHUYHOTO TICTa Ta peler-
Typy MPSTHUKIB 13 BUKOPUCTAHHIM OOpOIIIHA KYH)KyTHOTO i TOpiXa MycKaT-
HOTO, 1110 TOKpAIIly€ OPraHOJICNITHYHI Ta (13UKO-XIMIYHI TOKa3HUKH HOBUX
npsHuKiB "KymxyTHUX", poOUTh iXHIA CMaK BUPA3HIIIUM, 30aradye KOpuc-
HUMU MIKpOEJIIEMEHTaMHU.

3aBnsgkH 3aMiHI OOpOIIHA MIIEHUYHOTO KyH)KYTHHM TOTOBI BHPOOU
HE MICTATh IJIIOTEHY 1 MOXYTh OyTH PEKOMEHJIOBaHI MEBHUM KaTEropisiMm
CIIO’KMBAYIB, SIKI CTPaXKJIalOTh HAa XBOPOOHW, IMOB’S3aHI 3 HEMEPEHOCHICTIO
NIIEHUYHOTO O1JIKa, i ajeprito Ha HhOTO.

Po3pobiieHi npsHUKE MO>KHAa PEKOMEHAYBaTH 0 BIPOBAKEHHS Y
3aKi1a/iax peCTOPaHHOTO TOCMOAAPCTBA Ta KOHAUTEPCHKIM MPOMHCIOBOCTI.
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Medvedieva A., Antonyuk I., Grabovska O. Technology of gluten-free ginger-
breads from sesame flour.

Background. Flour confectionery in Ukraine is in high demand, it’s made
gluten-free mainly using corn and rice flour, rarely buckwheat. In our opinion, an inte-
resting alternative to these types of flour will be to use sesame flour in the recipe and
technology of gingerbread products, due to its convenience and unique taste.

We have not found any research on the use of sesame flour in the technologies
of gingerbread flour confectionery in available sources.

The aim of this research is to scientifically substantiate and develop the techno-
logy of gluten-free gingerbread with a complete replacement of wheat with sesame flour.

Materials and methods. The object of research is the technology of gingerbread
using gluten-free finely ground sesame flour. As a control sample, high-grade wheat flour
was used for the preparation of children’s gingerbread by custard.

The quality of gingerbread is determined according to DSTU 4187:2003 (State Stan-
dards of Ukraine). Organoleptic evaluation of the samples was performed on a 5-point scale.
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The calculation of nutritional value (proteins, lipids, carbohydrates, dietary fiber),
and the content of minerals is carried out according to the tables of chemical composition.

Results. With the help of test doughs, it was found that in the recipe of children’s
gingerbread it is possible to completely replace wheat flour with sesame and "dry perfume"
(a mixture of spices) with nutmeg.

According to organoleptic parameters of two types of gingerbread from wheat
and sesame flour, the latter were less porous, but had a pleasant rich taste of sesame and
nutmeg aroma. As a result, the identified shortcomings do not have a significant impact
on the overall quality of gluten-free products.

The technological scheme of preparation of "Sesame" gingerbreads with the use
of sesame flour and nutmeg has been developed.

The chemical composition, mineral content and energy value of control and deve-
loped gingerbreads were calculated. The latter had better nutritional and biological value.

Conclusion. The technology of gingerbread dough and gingerbreads with the use
of sesame flour and nutmeg has been developed, which improves the organoleptic and
physicochemical parameters of the new "Sesame" gingerbreads, makes their taste more
expressive and enriches them with useful microelements.

By replacing wheat flour with sesame, the finished products do not contain gluten
and can be recommended to certain categories of consumers who suffer from diseases
associated with wheat protein intolerance and allergy to it.

Keywords: wheat flour, sesame flour, nutmeg, gluten, celiac disease.
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