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Abstract. The article discusses the problems of bread baking. The oven is the leading place
for baking bakery products. This is due to the fact that the entire complex of processes related to
bread production is completed in the oven units. Oven performance is assessed by such technical
and economic indicators as specific consumption of fuel, steam, electricity, specific output per Im?
of occupied area, metal consumption, as well as appearance, bakedness and volume yield of bread.
The study found that «two-stage» baking using intermediate vacuum-evaporative cooling is a
technical solution to these problems. It has been found that the availability of the above installation
provides all the necessary parameters for the technological process of cooling bakery products
with subsequent baking, which allows extending the shelf life of products without reducing their
quality.

Key words: dough piece, bakery products, baking oven, rational mode, two-stage baking,
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Anomauin. Y cmammi pozensioaromscsi npoodnemu eunikauus xuaioa. Iliv 3aiimae nposione
Micye 0ns BUNIKAHHA XAi000VI0UHUX 8upo0is. Lle noscHoemvbcs mum, wo 6 NIYHUX azpeeamax
3a6epulyemsbcs y6ecb KOMNJIEKC Npoyecis, nog’a3anux 3 eupoonuymeom xuaioa. Oyinka pobomu
neueil BU3HAYAEMbC 30 MAKUMU MEXHIKO-eKOHOMIYHUMY NOKA3HUKAMU, K NUMoMa eumpama
namueéa, napu, eneKmpoenepeii, numome ompumanHs npodykyii 3 Im? saumamoi naowi,
MEMANOEMHICIb, A MAKONC 1 308HIWHII 8UA0, NponedyeHicmy i 00 emHull euxio xaiba. Y xooi
00CIOHCEHHS BCMAHOBNIEHO, W0 «08OXEMANHA» UNIYKA 3 GUKOPUCTNAHHAM NPOMINHCHO20 BAKYYMHO-
BUNAPHO20 O0XON00NCYBAHHSL € MEXHIYHUM PIUleHHAM Oanux npobaem. Buseneno, wo Haseuicmo
sulje 8KA3AHOI YCMAHOBKU 3a0e3neuye yci HeoOXiOHI napamempu 0151 MEXHONO02IUHO20 Npoyecy
0X0JI00CYBAHHA XNTO0OYIOUHUX 8UPOOIE (3 HACMYNHUM OONIKAHHAM, WO 00380J8E NPOOOBIHCUMU
mepMmiH 30epicalHsi 6Upo0OI8 6e3 3HUNCEHHS IXHbOI AKOCMI.

Knrwouoei cnoea: micmosa 3acomiska, Xaib00ynouui eupobu, Xxnibonekapcoka niu,
PAYIOHATLHUL PeXHCUM, 08YXemAanta GUNIYKA, YaCmMKo8e GUNIKAHHSA, 8AKYYM-BUNAPHE OXON00HCEHHS.
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Introduction.

Bread production technology is a labor-intensive and rather lengthy process. The
problems caused by the continuity and duration of the bakery production process had
to be solved by dividing the bread baking process into stages, increasing or
decreasing the duration of intermediate processes, which would make the technology
more flexible and at the same time not reduce the quality of baked bread [1-4].

Main text.

«Two-stage» baking using intermediate vacuum-evaporative cooling is a
technical solution to these problems. It includes the following operations: dough
preparation; molding; proofing; pre-baking; rapid cooling of the semi-finished
product in a vacuum chamber; its further storage in a refrigerator; and baking of
partially baked and cooled bread.

The vacuum evaporation chamber is equipped with vacuum and cooling
systems. The vacuum system of this chamber ensures vacuum-evaporative cooling
and removal of the generated water vapor [5-9].

After reaching the bread temperature of 0...+2 °C, the bread is transferred to the
refrigerating chamber for storage during vacuum and evaporative cooling. The dough
piece is cooled in the Zeovac system's vacuum evaporation chamber.

Table 1 - French unleavened bread

Number | Degree | Weight of | Weight | Burning | Bakin | Dryin | Porosity,
of the of pre- | underbaked | of bread | g, | g, g g %.
workpiece | baking, bread Wb, gr o time, | out,%.
%. Wu.b., gr g1 70 | min
1 100 545 515 30 15,5 20 6,42 77
2 90 585 555 30 15,1 23 5,98 74
3 80 580 555 25 143 22 5,17 73
4 70 595 565 30 150 22 5,88 71

According to the technology described above, French Unleavened Bread
weighing 0,55 kg was baked in a day shift and then stored in a package for 12 hours

in a refrigerator at 0°C. The chilled bread was baked in a baking oven to a crumb
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center temperature of 97..98°C. The baking process lasted 22...24 minutes. To
substantiate the required duration of pre-baking (in % of the total baking time), pre-
baking was carried out from 70 to 100 % of the total time. The research data are
shown in Table 1.

Conclusions.

Based on the experimental data obtained, it can be argued that as a result of the
introduction of new bakery production technologies, «underbaked bread» is stored
and, if necessary, delivered to points of sale, where it is then stored chilled until the

final baking without losing the quality of the finished product [10-14].
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