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Abstract

The analysis  of  scientific  and technical  literature and top trends on development  of  the baking industry
showed prospects and relevance of complex use of raw material resources, need the creation the new types
of  bread  and  bakery  products.  So,  the  perspective  direction  in  the  baking  industry  is  development  of
technology of bread with use of natural sweetener with the set content of nutrients: food fibers, proteins,
carbohydrates, vitamins, enzymes, macro- and microelements. Development of technology of bread with use
of natural sweeteners is relevant and has important practical value, and that was the aim of our research.

Prototypes of white bread with natural sweetener (with addition of 4 and 8% sweetener - syrup of sorghum
sugar varieties) were investigated according to state standard specifications on safety. Amino-acid structure
of  ready  exemplars  is  investigated  by  the  chromatographic  method.  Toxic  elements  (lead,  cadmium,
mercury, arsenic) were determined by following normative documents: GOST 30178 96, GOST 30178-96,
GOST  26930-86,  GOST  26927-86.  Microbiological  indices  are  determined  by  following  normative
documents: GOST 10444.15-94, GOST 30518-97, GOST 10444.2-94, GOST 10444.12-88. 

In investigated samples cadmium, mercury, arsenic were not present, but only lead which was found in
quantities below allowed limits. Also, pesticides and mycotoxins were not found, and the finished goods were
in compliance with microbiological and hygienic requirements. It is established that the bread made with use
of sweeteners (with addition of 4% and 8% of natural sweetener),  was characterized by a large sum of
essential amino acids respectively for 12, 10 and 40%. 

As a result of the conducted research the nutrition values were observed at white bread with addition of 2%
of sweetener. Thanking in account content of essential and non-essential amino acids, and the nutritional
value, it can be concluded that bread produced with sweeteners should have broader use, and even to be
applied in treatment-and-prophylactic foods, which demands further investigations.
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