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Abstract. Cereals and legumes, including all grains do represent an important source of fibers. When the
nutritional value of products is higher, there will be better the body’s satisfaction needs in nutrients, at the same time
the exact chemical composition of the balanced nutrition will be also provided. Bakery and confectionary products
ensure the third of all protein needs and significant part of carbohydrates of human body, including also vitamins of
B group. The flour obtained from sugar sorghum, has a better bakery properties. The raw material, which is able to
substitute wheat flour, could be sorghum flour.

By its chemical structure and nutritional value the sorghum grain is close to corn and buckwheat, but quite
cheaper, it has a good amount of fiber, fat, sugar, macro and micronutrients, vitamins and other physiologically
necessary substances.

The usage of non-traditional floral material gives an opportunity not only in quality and nutrition value
enhance, in assortment expand, but also in rational using of domestic resources. In this article there is described the
production method of sugar biscuit using a wheat flour of higher sort and sorghum flour in an 5, 10, 15% amount,
and it is also found out, that adding a sorghum flour influences positively on nutritional and biological value of
biscuits. Finished products were tested for organoleptic and physic-chemical indicators.
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