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GINGERBREADS «MAYACHOK» WITH FUNCTIONAL PURPOSE
Paschenko V.L.

Voronezh state technological academy, Voronezh, Russia

Paper is devoted to an experimental research on exploitation of production engineering
gingerbreads «Mayachok», containing in a formula a cake of an amaranth and the bone fat, dif-
fering the selection quality factors and allowing to dilate assortment of flour confectionery
products of the functional function.


