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THE NEW TECHNOLOGY OF MAKING THE ECOLOGICALLY CLEAN BREAD
N. Bagaturia, E. Uturashvili, M. Loladze

Georgian Technical University, Scientific-Research Institute of Food Industry,
Thilisi, Georgia

Summary

In number of countries of the world, In Georgian as well, the artificial improver — gluten is
established, the mass usage of which caused the spread of the most complicated disease - Coeliac and
other dangerous diseases. The artificial bread improvers are used to improve the baking indicators of
low quality flour.

From above said in the whole world increases the demand on bread’s natural improver.

Investigations conducted by us established that in order to improve the baking indicators instead
of artificial additives there can be used grape pectin — p — vitamin paste, pectin, wine acid and
bioflavonoids in which helps to improve the quality of bead and totally excludes the necessity of usage
the artificial additive.

The pectin substances in tangerine and bioflavonoids having vitamin features of — p have the
neutralizing feature of free radicals causing the different diseases in human body, therefore the food
products made on their basis acquire healing-prophylactic (preventing) features.
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