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Annotation: The effect of rosehip powder on the quality indicators and physic-chemical characteristics of the national uzbek bread 

was studied/ it was found that the content of the powder in an amount of 1-5% changes the technological properties of gluten dough 

wheat flour. Rosehip powder improves such organoleptic characteristics and physic-chemical properties of bread. 
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Introduction. 

The problem of increasing the nutritional and biological value 

of food products, including national bakery products [1-5], 

shows the feasibility of improving their chemical composition, 

eliminating the deficiency of individual components, enriching 

with complete proteins, vitamins, minerals and dietary fiber 

[6-8]. An effective way to solve this problem is to use as 

additives food products of plant origin, in particular, rose hips 

[9,10]. 

The purpose of the work is aimed at studying the effect of 

powders from rose hips on the performance of national flat 

cakes. 

The objects of the study were powders obtained from fruits of 

local rosehips, Uzbek national flat cakes «bread obi» and 

«bread shirmoy». 

Research methods in the studies used both well-known 

[11,12], and special methods for assessing the quality of raw 

materials, finished products, as well as the technological 

properties of semi-finished products and processes [13-15]. 

Results and discussion as an enrichment agent for national 

tortillas, powders were obtained by processing the fruits of 

local rosehips. Quality indicators and physico-chemical 

composition of rosehip powder are given in Table 1. 

Table 1. Quality indicators and physico-chemical 

characteristics of rosehip powder 

Name of 

indicator 

Indicator 

value 

Appearance Homogeneous 

orange 

Taste and 

smell 

Slight fruity 

odor, without 

persistent flavors 

and odors 

Flour, mass 

fraction of solids 

85,7 

Proteins, g 3,40 

Dietaryfiber, 

g100 g 

49,68 

Mono and 

disaccharides, g 

42,10 

 Ash, g 2,00 

Ascorbicacid, 

mg 

700,0 

Р-carotene 

(provitamin A) 

4,90 

Tocopherols, 

mg 

3,80 

National Uzbek cakes baked on a hearth. They were made 

from high-quality wheat flour. To prepare the dough, yeast 

yeast was used as baking powder. 

Uzbek cakes were more conveniently produced from wheat 

flour of the highest and first grades with the addition of milk, 

sugar and other components (Table 2.). 

To determine the effect of rosehip powder on the main stages 

of the technological process for the production of Uzbek 
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cakes, we studied its effect on the properties of raw materials 

and the structural and mechanical properties of the dough. 

It was found that the introduction of rosehip powder from 1% 

to 7% by weight of flour led to a decrease in gluten of wheat 

flour by 2.8-20.5%. At the same time, a decrease in its 

elongation by 3.9-19.4% was observed, an increase in elastic 

properties by 0.1-7.5% and an increase in the water absorption 

capacity of wheat flour was 2.0 ... 4.0%. 

Strengthening of gluten of wheat flour is associated with the 

content of ascorbic acid in rosehips of rose hips, which causes 

oxidation of sulfhydryl groups and the formation of disulfide 

bonds-bridges [16]. 

Table 2 Uzbek bread recipe 

Raw 

materials 

Raw material 

consumption 

«bre

ad obi» 

«bread 

shirmoy» 

Wheat flour 

1s, kg 

100 100 

Pressedyeast, 

kg 

1,5 1,5 

Edible salt, kg 1,0 1,0 

Powdered 

milk, whole, kg 

10,0 - 

Sugar, kg -  

Refined 

cottonseed oil for 

lubrication, kg 

0,15 0,15 

Rosehippowd

er 1kg 

0,06 0,06 

Peas, kg - 0,3 

Total   
 

The data obtained indicate the possibility of using rosehip 

powder as improvers for the properties of the dough, in 

particular when using a weak flour. 

The quality of the finished products (table 3) directly depends 

on the viability of the fermentation microflora of the test and 

the activity of the fermentation processes. 

Studies have shown that the addition of rosehip powder in 

doses of 1-7% by weight of flour increases the amount of 

carbon dioxide released per 300 microns of fermentation 

compared to the control (Fig. 1) 

 

Fig. 1. The dynamics of gas formation 1-control, 2- the 

content of the powder of rose hips 5%. 

This is due to the high content of mono and disaccharides in 

the test powder. However, the introduction of a powder of 

more than 5% by weight of the flour leads to a loss of carbon 

dioxide due to the limited elasticity of the gluten frame. 

Therefore, in further studies, the amount of powder applied 

was limited to 5%. 

Studies have shown that the addition of powder (1.5% by 

weight of flour) contributes to an increase in the lifting force 

of baker's yeast by 2.9-17.4% and their viability by an average 

of 11% compared to control. This is due to the presence in the 

composition of the powder of individual components (sugars, 

vitamins, minerals and other components that serve as an 

additional source of energy), which have a stimulating effect 

on the vital activity of yeast. 

A study of the dynamics of acid accumulation of the test 

showed that the introduction of plant ingredients leads to a 

regular increase in titratable acidity of the test during 

fermentation, which helps to accelerate the processes of 

swelling and peptization of protein substances. It should be 

noted that the acidity values of the powder test with a particle 

size of 20.100 microns and 100.180 microns differ slightly. 

However, grinding powders to particles less than 100 microns 

leads to an increase in energy consumption for grinding raw 

materials, and excessive exposure to grinding organs on 

powder particles leads to the loss of essential nutrients. 

Grinding powders to a particle size of more than 180 microns 

slows down the process of acid accumulation in the test, the 

particles swell more difficult, the transfer of soluble 
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substances from them is difficult, and there are organoleptic 

distinguishable inclusions in products. To prevent these 

drawbacks in further studies, the powders were ground to a 

particle size of 100.180 μm. 

In order to obtain estimates of the functioning of the 

technological process for the production of pellets from wheat 

flour enriched with powder, a systematic analysis of the 

technological stages of production was conducted. 

An analysis of the results of the organoleptic evaluation of 

cakes showed (Table 3) that the addition of powder to the 

formulation favorably affects all indicators of finished 

products, especially taste, aroma and porosity. 

Thus, on the basis of the analysis of the set of experimental 

data, the modes of the individual technological stages were 

clarified and technological methods for the production of 

Uzbek cakes enriched with rosehip powder were developed. 

Conclusion. 

By studying the physicochemical properties of rosehip 

powder, it has been shown to have a positive effect on wheat 

flour, baker's yeast and the structural and mechanical 

properties of the dough. 
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