MepeliTn Ha cTpaHwuLy C NOHOI Bepcueli»

VK 811.111(075)
BBK 111143.21-923.4
78

Tleuamaemcs no peuteHuo pebam;umm0—u30amezzbc;<ozo cosema
Kaszanckozo HAYUOHAIbHO20 UCCIe008AMENILCKO20 MEXHOLO2UYECKO20 YHUsepcumema

Peyenzenmur:
KaHO. ned. nayk, ooy. JK. C. Ilycmosanosa
Kauo. @unon. nayx, ooy. A. FO. I'unuamynnuna

I'puropsesa O. H.

I'78 Awnrnmiickuii 361K 111 6akanaBpoB npodwist «TexHonorus xineda, KOH-
JUTEPCKNX M MaKapOHHBIX M3zenui» : yueoHnoe nocodue / O. H. I'puro-
preBa, @. T. NaneeBa; MunoOpHayku Poccun, Kazan. narm. uccnen. tex-
Holl. yH-T. — Kasans : U3a-80 KHUTY, 2020. — 108 c.

ISBN 978-5-7882-2954-6

Conep>XUT TEKCTHl M 3aJaHusi, KOTOPbIE MOTYT OBITh HCIHOJNB30BAaHBI JUIS
ayJUTOPHOM M CaMOCTOSATENILHOM pabOThI 1o AucuuIUTNHE «IHOCTpaHHBIA S3BIKY,
ONHKCHIBAIOIIUE TEXHOJIOTMYECKHE MPOLECCHl MPOU3BOACTBA MPOAYKTOB U3 PACTH-
TEJIFHOTO CBIPHS.

[Mpennasznaueno i 6akalaBpOB W MAarMCTPaHTOB, O0YYAIOIIMXCS T10 IIPO-
¢uio monrotoBku « TexHomorus xneda, KOHAUTEPCKUX ¥ MaKapOHHBIX M3JIEITHI».

[Moarorosneno Ha kadeape MHOCTPAHHBIX SI3BIKOB B NPO(ECCHOHATILHOM
KOMMYHUKAIHH.

YK 811.111(075)
BbK 111143.21-923.4

ISBN 978-5-7882-2954-6  © I'puropsesa O. H., I'aneesa @. T., 2020

© Kazanckuii HalMOHAJILHBIN UCCIIEI0BATENLCKUI
TEXHOJIOTUYeCKU yHuBepcutet, 2020

MepeliTn Ha cTpaHwuLy C NO/HOI Bepcueli»


https://rucont.ru/efd/789541
https://rucont.ru/efd/789541

MepeliTn Ha cTpaHwuLy C NOHOI Bepcueli»

Oraasienue
[. TECHNOLOGY OF BREAD PRODUCTION ......cccccecereneieerinnnen 4
Text A Dough COMPOSILION.......cccveeeiieiiriirieeie e ete e eie e e 4
Text B Ingredients and their functions in bread making .................. 7
Text C Bread manufacturing...........ccceceevvereeneeneeneenieeneeseeneeeeenn 11
Text D Methods of bread making (I).......cccccevvvvievienieenieieeeen, 14
Text E Methods of bread making (I) .........ccooceevierieneenienieieenen. 19
II. TECHNOLOGY OF BISCUIT MAKING .....ccccoeovriniriiieienenine 24
Text A Types of snacks and their characteristics .........cc.cccceeueenene. 24
Text B INGIedients ......c.cccvevverieiieiieriesiereeseesee e 27
Text C Other INGredients.........cvevveveerierienieriereeeeeseeseesee e 30
Text D The development of the biscuit structure and texture......... 33
Text E Moisture removal ..........coceveveriieninenieeeneeeeeeeeene 37
TeXt F COLOUT.....coiiiiiiiieiiiieieeeeee et 39
[II. TECHNOLOGY OF PASTA PRODUCTS......cccecveririieieenne 44
Text A. Raw Materials for Pasta Products (I).........cccecvevverveneennen. 44
Text B Raw Materials for pasta products (II).........ccceceevverveneeenen. 47
Text C Pasta Processing [ (EXtrusion) ........ccocceevveveerveneeneenieennens 51
Text D Pasta Processing IT (DIying).......ccceceevevevverveniveneenieenieennnn 55
Text E Packaging.......cccocveviiriinienienierieeeseesieeseese e 58
IV. FOOD AND ITS CONSTITUENTS.......ecctseieirireneeieeeeniene 64
Text A. Why do We €at? ....c.covveeviierieiieieieeieeieeeee e 64
Text B What is f00d7 ......coooviiiiiiiiiieeeeeceeeeeeeee 67
Text C DIgESHON ..coueuiriieieierieeteiere ettt 71
AV (0 €20 093 13 (30 w1 21 0 11 1 5 (USSR 73
V. THE NUTRIENTS ..ottt ettt 78
Text A Elements We Need .........ccoveevvieiiieeciieciieeieeeiee e 78
Text B Proteins, fats and carbohydrates ...........ccccevvevvenienvenennnen. 83
TexXt C VItAMINS....cviiiiiiiciiieciieecie ettt et 88
Text D MINEralS........cccueieoviiieiiieeieecieecee e 94
TEXt E Watlr....ooiiiiiiiiieeeeee ettt 99
BHOTHOTPAPUIECKUAN CTIFICOK ......eeeeeeieeeieeiieeiieeeeeieeaeeneeeneeeneesaeeens 106

MepeliTn Ha cTpaHwuLy C NO/HOI Bepcueli»


https://rucont.ru/efd/789541
https://rucont.ru/efd/789541

