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RESEARCH OF INFLUENCE OF CARROT POWDER
ON QUALITY OF PASTA

Abstract. As a result of the conducted researches it is established that for receiving pasta with good properties
of a gluten, physical and chemical and organoleptic indicators in a compounding of pasta introduction no more than
5% of carrot powder is admissible, further increase in dosages of carrot powder leads to deterioration in techno-
logical properties of finished goods.

Use of carrot powder is expedient for enrichment of pasta valuable food components — proteins, irreplaceable
amino acids, vitamins and mineral substances.

Keywords: pasta, wheat flour of the premium, macaroni flour, carrot powder, quality of a gluten, quality of
finished products.
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MAKAPOH OHIMJAEPIHIH CAITACBIHA
CObI3 YHTAT'BIHBIH 9OCEPIH 3EPTTEY

AnnoTtanmust. JKyprizireH 3eprreyiep HOTHKECIH KOPBITA KeJie, SKEIMINE KACHETTEPl, OPTaHOJICHTHKANBIK Kd-
HE (PHM3MKO-XUMUSIIBIK KOPCETKIIITEP] MKAKChl MAKAPOH 6HIMZCPIH any YIIiH MakapoH 6HIMEPIHIH PELenTyPackIHA
5 % xorapbl eMec co0i3 YHTAFbIH KOCYFa 005aapl, co013 YHTAFBIHBIH MOJIICPIH YIFAUTY JAWBIH 6HIMHIH TEXHOJO-
THATBIK, KACHCTTCPiHIH HAAPIIAY BIH TY ABIPATIBL.

Co0i3 yHTarbIH KOJAHY MAKapOH ©HIMICPIH Oarambl TaraMAbIK KYypaybIITAPMEH — aKybI3JAPMCH, ayBICThI-
PBUIMANTHIH AMUHKBIIKBUIIAPMEH, TOPYMEHACPMEH JKOHEC MHHEPAIIBI 3aTTAPMEH OaWbITy YIMiH OHTAHIIBL

Tipek ce3aep: MakapoH 6HIMAEPI, MKOFapbl CYPBIITHl OWIAl YHBI, MAKAPOHABIK YH, CO013 YHTAFbL, KEITIMIIC
camacsl, JAWbIH 6HIMICP/IIH CalackL.

Kipicne. Makapon eHimaepi — Oyj1 OapibIK 9eMre OCIriIl sKOHE CYHIKTI ©HIM, OYPBhIHHAH BIHFAMJIBI
6HIM JEN aTaiabl, OHbl 3aMaHAyH TaMak eHIMIHC JAE JKaTKbI3yFa MyMKiHAIK Oepexl. Omap oprypm yH
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