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Description

Inventia se refera la industria produselor de morarit si
panificatie si poate fi utilizatd in productia de alimente
funtionale si anume la fabricarea produselor de panificatie.
Problema pe <care o rezolva inventia consta in
imbunatatirea proprietafilor organoleptice, a valorilor
nutritionale si biologice prin cresterea aportului de compusi
fenolici si aminoacizi esentiali, cu aport sporit de fibre si prin
reducerea indicelui glicemic datorita tnlocuirii carbohidratilor
din faina de grau cu faina de in degresata, avand urmatorul
raport de componente: faina de grau 73,5...87%, faina de in
degresata cu un continut de grasime de max. 5% 5,8...19,3,
zahar 5,0, sare 1,3, drojdie 0,9.

The invention relates to the bakery industry and can be
used in the production of functional bakery products. The
problem solved by the proposed invention is to improve the
sensory characteristics, the nutritional and biological values
by increasing the intake of phenolic compounds and
essential amino acids with an increased intake of dietary
fibers and by reducing the glycemic index due to the
substitution of carbohydrates from wheat flour with defatted
flaxseed flour, having the following ratio of components:
wheat flour 73.5...87%, defatted flaxseed flour with a fat
content of max. 5% 5.8...19.3, sugar 5.0, salt 1.3 and yeast
0.9.

Domain

Food products and technologies — food bio-security

253



