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The invention relates to the food industry, in particular to bakeygiyats, and can be used for the preparatior
of pretzels with addition of tomato waste meal. According to thenion, the composition of pretzels with addition of
tomato waste meal comprises, in wt.%: highest grade wheat flour 44.0...49.2, meal obtained by CO2-extraction of
tomato waste 2.6...4.9, salt 0.9...1.0, sugar 0.5...0.6, vegetable oil 3.5...3.7, yeast 1.4...1.5, water 36.4...42.0, and,
optionally, spices 0...2.8 or seeds 0...5.0. The result of the invention consists in enriching the pretzels witarygliet
fibers and proteins from secondary raw materials of vegetable originasiag the biological value and organoleptic
properties and reducing the energy value of the final product.

b 000050 RS E00000]

Dried tomato wastes Grinded tomato wastes CO2 meal from tomato Pétent noMD 1384 7
wastes 2020.06.30

The use of vegetable non-traditional ingredients (secondary raw material3sical recipes contributes to the
improvement of organoleptic characteristics, physiloemical properties and nutritional value of newly created baker
products.

COMPOZITIE PENTRU COVRIGEI CU ADAOSDE SROT DIN DESEURI DE TOMATE

Inventia se referd la industria alimentara, in special la produse de panificatie, pentru fabricarea covrigeilor cu
adaos de srot din deseuri de tomate. Conform inventiei, compozitia de covrigei cu adaos de srot din deseuri de tomate
contine, In % de masa: faind de grau de calitate superioard 44,0...49,2, srot obtinut la CO2-extractia deseurilor de tomate
2,6...4,9, sare 0,9...1,0, zahar 0,5...0,6, ulei vegetal 3,5...3,7, drojdii 1,4...1,5, apa 36,4...42,0, si, optional, condimente
0...2,8 sau seminte 0...5,0. Rezultatul inventiei constd in fortificarea covrigeilor cu fibre alimentare si proteine din
materii prime secundare de origine vegetald, sporirea valorii biologice i a proprietatilor organoleptice si micsorarea
valorii energetice a produsului finit.
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Covrigei uscati din fiini de grau de calitate Covrigei uscati cu adaos de 5 % de COz-srot din ~ Covrigei uscati cu adaosde 5 % de CO-srot din
superioari deseuri de tomate, rozmarin si oregano deseuri de tomate, cocos si mac

The research was conducted within the Project of fundamental and applied scientific researches 15.817.05.03 A " Development of indigenous raw material processing technologies for food quality assurance and food safety” 2015-2019.
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