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Y. S. Usenia, K. 1 Zhakova

MANUFACTURING TECHNIQUES OF THE FROZEN BAKERY PRODUCTS
AND HALF-FINISHED PRODUCTS

The market of bakery products there was a new direction in panification — production of the frozen
bakery products of various compoundings. Forecasts on development of the market of the frozen bakery
semi-finished products the most optimistic, rates of its growth in Russia reach 25-30 % a year. Transition
of producers of bakery products of Republic of Belarus to new technologies and production of the frozen
bread for a mass segment would allow to increase profitability of production.
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B yCTAHOBKAX FHAPABIMYUECKOTO TPAHCMOPTA NPOAYKT NMepeMellieTcs Mo TpyGonpoBoIaM HAH OT-
KPBITBIM XKen06aM (JIOTKAM) B IIOTOKES XKUAKOCTH, KAK IPABUIO, BOIBIL.

L1 THAPOTPAHCIOPTA MOTYT MPUMEHATLCH HAMOPHBIE U Ge3HAMIOPHBIS YCTAHOBKH, KOTOpPLIE ¢ Y-
MEXOM LIHPOKO NPUMEHSIIOTCS B HULUEBO IIPOMBIIILIE HHOCTH.

K JOCTOHHCTRAM THAPABINUECKOTO TPAHCMOPT: OTHOCHTCH BbICOKAs NPOH3BOANTENbHOCTD H BO3MOX-
HOCTB TPAHCTIOPTHPOBAHHS Ha GOITBITHE PACCTOSTHAS 63 eperpysoK HeCTOXHOTO 000pYIORAHN, BO3-
MOXKHOCTb COBMELLIEHUS TPAHCIOPTUPOBAHUA C TEXHONOTHUECKH MU TMTPOLECCAMHU, TEPMETHUHOCTD TRAC-
CHI TIepeMeleHHA; OTCYTCTRHE HA TPACCE MEXaHHIeCKOTO 0BOPYIORAHIS, 34 HCKTIOUeHeM THHeHHBIX
MepeKatMBARLLINY HACOCHDBIX CTAHUMI, BO3MOXHOCTE NOMHONH ABTOMATH3ALMHN; HEBLICOK:AS TPYA0SM-
KOCTE; BRICOKHE 3KOHOMWYECKHe MoKasaTemd | 1.

TTpUMHUUIHAIBHAS CXeMA YCTAHOBKY 0¢3HANOPHOTO THAPOTPAHCIIONTA IMIOKA3AHA Ha pHc, 1.

OCHORHBEIMH ee 3MeMeHTaMH ABIAIOTCS THIPOTPAHCIIOPTep 3 B BUME AOTKA, XKeloba UIA KaHaja,
YCTPOMCTBO 2 TSl 3aTPY3KH TBEPHOTO MATEPHAIA B THAPOTPAHCIIOPTEP, BOAOBBINYCKHOI TpyGonporon {
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