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BNUSAHVE CMENbTOBON MYKW HA KAYECTBO
CNIOEHbIX XJIEBOBYJIO4HbIX USAEJIUU

Enena H. E¢ppemona’, Enena C. TapanoBa, Ejiena A. 3eHuna,
Enena A. Ky3neunosa, Upuna A. Illaraii

@I'HOY BO «Bonzoepaockuil 2ocyoapcmeentulii azpapHblil YHUGEPCUMEM»,
np. Ynusepcumemckuil, 0. 26, 2. Boneoepao, 400002, Poccuiickas ®edepayus

Annoranusi. Kpyaccan siisieTcsi OAHUM U3 CIIOCHBIX XJIeOOOYIOuHbIX n3nenui. JlanHoe us-
JieJiie MIAPOKO pacrnpocTpaHeHo Bo PpaHuuu. ACCOPTUMEHT KpyacCaHOB pa3HOOOpa3eH, HO AJS
YBEJIMYEHUSI aCCOPTHUMEHTA M TOBBIIIEHUS KauecTBa JTAHHOTO M3JIEJHs B HAIlleM HCCIeI0OBaHHH
MPUMEHHMIIN MYKY M3 3€pHa CHenbThl. Llens mccienoBaHusd: U3yYuTh BIMSHHE MYKH CIEIBTBI CO-
pra AJbKOpaH Ha KayeCTBO CIIOCHOTO XJIEOOOYIOYHOTO M3JeNus. 3ajaqn: pacCMOTPETh TEXHOJIO-
THIO IIPOMU3BOZICTBA KPyacCaHOB; MUCCIIENOBATh OPraHOJICNTHYECKUE M (PU3UKO-XUMHUYECKUE TI0Ka3a-
TEJIN U3JeNUsl KPyacCcaH; pacCYUTaTh IKOHOMHUECKYO 3(Q()EeKTHBHOCT MTPOU3BOJCTBA KPyacCaHOB.
MeTonpl: HOpMAaTUBHON 0a30if HMccienoBaHUs ObUTO 3aKoHOAATeNhCTBO Poccuiickoit deneparuu
0 CTaHJapTH3aIuu U ceprudukanu, HopmarusHble OKyMeHThI (TOCTr1, TY). Ouenky opraHosner-
TUYECKUX U (PU3NKO-XMMHUECKHUX TOoKazaresneil mposonmiau cornacHo TY 10.71.11-046-38826547-
2016. Pesynbrarsl: mpoOHBIC BbINeuky mpoBoauin Ha 0aze ®I'BOY BO Bonrorpanackuii [AY Ha
kagenpe «IlepepabarpiBarolyie TEXHOJOTHH U TPOLOBOJIBCTBEHHAS 0€30MacHOCThY. CII0€HOE IPOsK-
JKEBOE TECTO IS KpyacCaHOB JIEJIAT Ha JBa INIaBHBIX TEXHOJIOTHUECKHUX IMpoliecca: 3aMec JIPOxIKe-
BOT'O TECTA; CIIOCHHE TecTa. BHEIIHMI BII KpyaccaHa cO CIEeIBTOBON MyKOH ObIIT pacIjibiBUaT, IBET
KOPUYHEBBIH, IPUCYTCTBOBAJI BKYC «OPEXOBOTO apomaray, 0ojee Claakuil. 3akIoueHne: Mpu pac-
YyeTe peHTa0eIbHOCTH MPOU3BOJICTBA KPYyacCaHOB ObUIO YCTaHOBJICHO, UTO 3aTPAThl HA ChIPhE U3J1e-
JIUI U3 MYKU CIIEJIbTHI OBbIIH BhIIIE B 1,6 pa3a, 4To CBA3aHO CO CTOMMOCTBIO MYKH M3 3€pHA CIIEIBTHI.
PacueT penTabenbHOCTH MOKa3al YBEIMUCHHUE pacxonoB Ha 2% NpH NPOU3BOACTBE KPYacCaHOB CO
CIENBTOBOM MYKOH. ITpOM3BONCTBO KyIBTYpPBI CIIEJIBTEI OTHOCHTCSI K OPraHUYECKOMY 3EMIIENIEIIUIO.
310pOBBIE HAaTypaJIbHbIE MPOTYKTHI BEAYT K YBEIMUEHUIO CTOUMOCTH CBIPbSI, UYTO HE MOXKET HE CKa-
3aThCs HA CTOMMOCTH JlaJIbHEHIIEN MPOAYKIUH.

KuroueBble cjioBa: KpyaccaH, CIEbTa, PeHTaOCIbHOCTb, OPraHOJENTUYECKUE IOKa3aTelu,
(bU3NKO-XUMHUUECKHE TIOKA3aTeNN, OPraHUIECKOE 3eMIIe/IEINe
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THE EFFECT OF SPELT FLOUR
ON THE QUALITY OF PUFF PASTRY
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Abstract. Croissant is one of the puff pastry products. This product is widely distributed in
France. The assortment of croissants is very diverse, but in order to increase the assortment and
improve the quality of this product, spelt grain flour has been used in our research. The purpose of
the research is to study the effect of spelt flour of the Alcoran variety on the quality of puff pastry.
The tasks are to consider the production technology of croissant; to investigate the organoleptic and
physical and chemical parameters of croissant; to calculate the economic efficiency of the production
of croissant. The methods used are the following: the regulatory framework of the research is the leg-
islation of the Russian Federation on standardization and certification, regulatory documents (GOST,
technical specifications). The assessment of organoleptic and physical and chemical parameters has
been carried out according to the technical specifications 10.71.11-046-38826547-2016. The results
are: trial baking has been conducted in the Volgograd State Agrarian University at the Department of
Processing Technologies and Food Safety. Puff yeast dough for Croissant is divided into two main
technological processes: kneading yeast dough; lamination of dough. The appearance of the croissant
with spelt flour is vague, the color is brown, there is a taste of «nutty flavor», sweeter. The conclusion:
when calculating the profitability of croissant production, it has been found that the raw material costs
of spelt flour products are 1.6 times higher, which is associated with the cost of spelt grain flour. The
calculation of profitability has shown an increase in costs by 2% in the production of croissants with
spelt flour. The production of spelt culture refers to organic farming. Healthy natural products lead to
an increase in the cost of raw materials, which cannot but affect the cost of further products.

Keywords: croissant, spelt, profitability, organoleptic indicators, physical and chemical indica-
tors, organic farming
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Beeoenue. Bompockl coxpaHeHus 370-
POBBS U MPOJICHUS KU3HU HaceraeHus Poc-
culickoil @enepanvy HANPsSMYIO CBSI3aHBI
c obecreyeHreM BCEX BO3PACTHBIX TPYMI
HACEJICHUs aJIeKBaTHBIM W OWONOTHYECKH
MOJIHOLICHHBIM ITuTanueM [1; 2].

Jns pacmiMpeHus acCOpTHUMEHTa ClIo-
€HBIX XJICOOOYJIOYHBIX H3ENHM, a K HUM
OTHOCATCS KpyacCaHbl, IPOU3BOJUTEIN Ha-
YUHAIOT HCIOJIb30BaTh HETPAJIUIMOHHBIE
3JIAKOBBIE KYJIBTYpPBL. Takoil KyJIbTypoil
SABJSAIOTCS monba u crmensra. B mpoussoa-
CTBE HCHOJB3YIOT MYKY M3 3€peH MOj0bI
u cnensTel. B cBoeM cocraBe OoHa copep-
KUT OOJBIIOE KOJIMYECTBO MUIIEBBIX BO-
JIOKOH, BCE€ HE3aMEHUMbIE€ aMHHOKHCIIOTHI,

K TOMY JK€ 3Ta MyKa MallOKaJlopuiHas U
BBICOKOOEIIKOBASI.

Kpyaccanbl nmony4yunu Oombinoe pac-
MPOCTpPaHEHUE, MOCKOIBKY SBISIOTCS HE
TOJILKO BKYCHBIM, HO W JIOBOJIBHO THTa-
TEeNbHBIM TPOJYKTOM, OJHEpreTuydeckas
IIEHHOCTH KpyaccanoB Ha 100 r cocTaBiseT
290 kanopuii [3].

B VYpanbckom rocygapCTBEHHOM 3KO-
HOMHYECKOM YHHBEPCHUTETE OBbLIH TpPOBE-
JICHbl HUCCJIEZOBAHUS IO HCIOJIb30BAHUIO
CICJIBTOBOM MYKHU TPU TPOU3BOJICTBE XJIS-
000YJIOUHBIX U3AETUHN C LIETBIO TIOBBIIICHU S
KayecTBa. AHAJIN3 aMUHOKHUCIIOTHOTO H XH-
MHUYECKOTO COCTaBa MOKa3al Ienecooopas-
HOCTh HCIOJIb30BaHUS MYKHU B pELENType
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x71e000yJIOUHBIX H3JENHI, TaKk KaKk MyKa
COZIEP)KUT OOJIbIIEe KOJUYECTBO MHUIIEBBIX
BEIIeCTB U Oosee cOalaHCUPOBAHHA IO
AMUHOKHCJIOTHOMY COCTaBY, Y€M IIIEHUY-
Hasi Myka Bbicuiero copra [4; 5]. I'munun-
OeTauH U cyabdar XoJuHA OOHAPYKUBAIOT
Oosiee BBICOKME KOHLEHTPALUU B MPOTYK-
Tax M3 CIEJNbTHl U MOJObI 0 CPABHEHMIO C
neHumen [6].

HEJb MCCIEINOBAHUMS. U3yunts
BIUSHUE MYKH CIEIbTHI cOpTa AJBKOPaH
Ha KayecTBO CIIOCHBIX XJe00OYIOUHBIX
U3IEIAN.

3anauu:

— paccMOTPETh TEXHOJOTHIO MTPOU3BOJI-
CTBa KPyacCaHOB;

— HCCIEeI0BATh OPraHOJENTHUYECKUE M
(GU3NKO-XMMHUUECKUE IOKAa3aTeNn HM3AEIus
KpyaccaH;

— paccuuTaTth IKOHOMHYECKYIO 3 dek-
THUBHOCTD IIPOM3BOCTBA M3/ICTHS KpyacCaH.
METO/IbI UCCJIEJOBAHUS. Hop-
MaTHUBHON 0a30#l WccienoBaHusg ObBLIO 3a-
KoHoJaTenbcTBO Poccuiickon denepanuu o
CTaHJAPTHU3AINH U CePTUHUKAIINH, HOpMA-
tuBHbIE JOKYMeHTHI ('OCTsl, TY). Onen-
Ky OpraHOJENTUYECKUX U (PU3NKO-XUMHU-
YeCKHX TOKa3aresael MPOBOAMINA COTIACHO
TV 10.71.11-046-38826547-2016.
PE3VIJIBTATHBI. IIpumenenue cremnb-
TOBOI MYKH B CJIOGHOM JPOKIKEBOM TECTE
00YCIIOBIIMBAETCS TEM, UTO MYKa COACPKUT
B CBOEM COCTAaB€ IICHHbIE, YHUKAJIbHbIEC OelI-
KOBbIE KOMITIOHEHTBI U MUKpO3JIeMeHThI. Co-
JiepKaHue TMHUIIEBIX BEIIECTB B CIICIBTOBOM
myke Ha 100 r ykazansl B Tabnuue 1 [7].
[IpoOHBIE BBIIEYKW TPOBOIWIM Ha
6aze ®I'BOY BO Bomnrorpanckuii [AY nHa

Tabauya 1

CoaepskaHue NUIEBBIX BeNIECTB B cNebTOBOM Myke Ha 100 r

Table 1

Nutrient content of spelt flour, per 100 g

Hyrtpuent KonuuecTso Hopma** % ot HopMbI B 100 T
KamnopuitHOCTB, KKaI 349 1684 20,72
benku, r 12 76 15,79
Kupsr, 1,3 56 2,32
VYrneBojsl, r 73 219 33,33
IInmeBbie BOJIOKHA, T 37 20 18,50
Bona, r 11 2273 0,48

Puc. 1. Myka u3 3epra cneavmul copm «AnoKopamy
Fig. 1. «Alkorany spelt flour
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kadenpe «IlepepabaThiBaromye TEXHOIO-
T'UU U IPOJIOBOJIBCTBEHHAs O€30M1aCHOCTbY.

OpHako HENMpPEMEHHBIM YCIOBUEM JIs
BO3MOKHOCTH HCIOJIB30BaHUS CHEIBTOBON
MYKHU B CJIOEHOM TECTE SIBJISAETCS YKperie-
HHE MMMYHHOH CHCTE€MbI Opranusma |[7].
B nHameMm wuccienoBaHMM HCHOJIb30BAU
CHENBTOBYIO MyKY copTa AnbkopaH (puc. 1).

TexHomornyeckass cxemMa IpPOU3BOJI-
CTBA CJIOECHOI'O JPOXKIKEBOTO U3JEIUs KpPY-
accaH M3 MYKH CHEJIbTHl IIpeACTaBleHa Ha
pUCYHKE 2.

[Tpon3BOACTBO CIOEHOTO JIPOMKIKEBO-
ro Tecta JJIsi KpyacCaHOB MOXKHO paszfe-
JUTh Ha JBa TJaBHBIX TEXHOJOTMYECKUX
npoiiecca:

— 3aMeC JAPOXKIKEBOT0 TECTA,

— CIIOEHHE TeCTa.

Ha ocHoBaHuu nepBoHavaIbHOM peLen-
Typbl pa3pabaTbiBaéM HOBYIO peLENnTypy
C NMPUMEHEHUEM MYKHU M3 CIEIbTHl COpTa
AnpkopaH (Tabnuna 2).

Bce xneboOynounble W3AETUS  JOTK-
HBl OBITh M3TOTOBJICHBI M PEATU30BAHBI C

Tabauya 2
PenenTypa c/10eHOT0 APOKAKEBOT0 TeCTa AJs MPOU3BOICTBA KPYyacCaHOB
¢ MpUMeHeHneM CIeJTbTOBOH MYKH
Table 2
The recipe for puff pastry for the production of croissant using spelt flour
HHrpenueHTsI Myka nieHu4YHas CnenbroBasi MyKa
Myxka nmenudHas, | copr, KT 0,5 -
CrenbproBas MyKka — COPT AJIBKOpaH - 0,5
Moioxko, 1 0,22 0,22
Macio cIuBOYHOE, KT 0,05 0,05
Caxap OenbIid, KT 0,03 0,03
Conp numeBasi, KT 0,01 0,01
Jpoxxu xiae0omnekapHbie, KT 0,03 0,03
Sliina KypuHble, LIT. 1 1
MaprapuHs, Kr 0,75 0,75
VYiaydmuTens NeKapHblid, KT - 0,005

COONIONIEHNEM CaHUTAPHBIX TMPABUI, YT-
BEPIKJICHHBIX B YCTAHOBJIEHHOM TIOPSIJIKE.

brina mpoBeneHa OleHKAa TOTOBBIX H3-
JEMUH KpyacCaH IO OPraHOJICITHYCCKUM
nokazarenaMm conitacuo TY 10.71.11-046-
38826547-2016 (Tabnuua 3).

B kpyaccane co cnenbToBOM MYyKOH
MPUCYTCTBYIOT OTKJIOHEHHUSI OT KOHTPOJIb-
HOTO oOpa3sia. BHenmHuil BUJ paciuibIByaT,
LBET KOPUYHEBBIN, NPHUCYTCTBYET BKYC
«OpPEXOBOTO apomaray, Ooree CIIaJKHi.
PacruisiBuaras hopma kpyaccana cBsizaHa C
TEM, YTO MYKa U3 CIEJIbThl UMEET BHICOKYIO
BJIA)KHOCTh KJICHKOBHHBI, YTO BJIMSICT Ha
3aMec TecTa, TECTO MOJy4YaeTcsi co ciaboit
KJIEHKOBUHOM.

bbuta mpoBeneHa oLeHKa U3AENUs 1O
(U3UKO-XMMUYECKUM TOKazaTensaMm (Ta-
onuna 4).

[To pesynbraTam TabauIEl 4 BUAHO, YTO
oOpaszer u3aenus U3 MYKH CIIEJIbThI COOT-
BETCTBYET YCIOBHSIM, BJIAXKHOCTh W3JIEIUS
38,0%, xkucinotHocTh — 2,9 rpa.

[To pe3ynbraram MpOBENEHHBIX HCCIIE-
JIOBAaHUM CIIETaH BBIBOJ O TOM, 4TO 1O (-
3UKO-XMMHYECKUM TOKa3aTeIsIM H3ICITUS
CO CIIEJIBTOBOM MYKOW COOTBETCTBOBAJIU
tpedoBanusiMm TY 10.71.11-046-38826547-
2016, mo opraHOJAENTUYECKUM MOKA3aTEIAM
KpyacCaHbl UMEJIU «OPEXOBBIA apoMar» H
Oonee crmankuii BKyc, ¢opMa — pacIlIbIB-
yatas. llpu »TOM wm3Aenuss TPHOOPENH
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Jlenenue tecta Ha KyCKU

!

PackaTka Tecra Ha macTsl (TonmmHa mwiacta 20...25 mm)

v

3akJajika MaprapruHa B IJIacT TeCTa (3aBepThIBAHNE KOHBEPTOM)

—

1-51 packartka (Tonmuna macra 18...20 Mm) u
CBEPTHIBaHHMS B 3 CIIOS >

3-s packaTka (TONIIMHOH IIacTa
6...10 MM) 1 cBepThIBaHHUE B 3 Cllos

v

2-s1 packartka (tosmueHol miacta 10...11 mm) u l

CBEDTHIBAHUSA B 4 CJ10s

4-s packaTka (TOMIIMHON IIIacTa

l 5...6 MM) U cBeDTBIBaHUE B 4 CJI0sI
Oxnaxaenue (Boyiepxkuanue 20...30 MuH. pu | L
=2...4°C) I OxutakieHne

P ——

®dopmoBaHue
W3IETUNA

>

Paccroiika (30...40 muH. npu t=37°C. BiaxxHocTh 65...70%)

v

Brmeuxka (13...18 mus. nou t=210...230°C)

v

Oxuaxxaenue, yiakoska npu t=20...25°C

v

Xpanenue nipu t 18...20°C u BnaknoctH 65...75 %

Puc. 2. Texnonozuueckas cxema npou3go0Cmea CioeHo20 OPOACHCEB020 U30eUs Kpyaccam

U3 MyKu cnejlbnisl

Fig. 2. Technological scheme for the production of puff yeast product croissant

from spelt flour
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Tabauya 3

XapaRTepncTnRa OpPraHoJIenTuUYeCKuxX nokazareJiei KpyaccaHa

Table 3

Characteristics of organoleptic indicators of croissant

Iloxa3arenn

Myka NueHn4YHas

CneJsbToBast MyKa

Buemnuii Bug

®dopma, COOTBETCTBYIOIIAs JTAHHOMY

CDopMa paciibiBUaTas, HEpoOBHas,

CBeTJ’IO-KOpI/I‘IHeBHﬁ

u popma W3JICITHIO, TTOTTyMecsIa, 6e3 H3JI0MOB U TTOBEPXHOCTH O6e3 00bpeMa
BMSITHH.
CTpyKTypa TecTa BO3IyIIHAS C
XapaKTCPHOH MOJIOCTHI0 BHYTPH

LBet COOTBETCTBYIOIINNA U3CIUIO, COOTBETCTBYIOINNA U3CIHIO,

KOPHUYHEBBIN

Bun B pa3pese

XOpOI_HO IIPOIICUCH, YETKO ITpocMaTpuBac-
MBI€ BO3AYIIHBIC CIION

XO0po11I0 MPOTeYeH, CJIOU TPOCMaTPH-
BAIOTCS HE YeTKO. MaJio BO3yITHOCTH

H3JIEeTTUS

3amax COO0TBETCTBYET CIIOCHOMY XJ1e000ys104HO- | COOTBETCTBYET CIIOCHOMY XJIe000Y-
MY HU3JEIUI0 JIOYHOMY H3JIEIINI0
Bkyc CoOTBETCTBYIOIINI HAUMEHOBAHUIO IIpucyTcTBYeT «OpEeXOBBI apoMaTy,

0oJree ciagKoe N3IeiTne

Puc. 3. Cnoenoe opooicoicesoe usdenue Kpyaccam (cieea — u3z MyKu nutenuywl 1-2o copma,
Cnpasa — u3 Cneibmogoll MyKu copma Anvkopatn,)

Fig. 3. Puff'yeast product croissant (on the left — from wheat flour of the Ist grade,
on the right — from Alkoran spelt flour)

neyeOHO-TPO(UITAKTUIECKOE HaIpaBJiIeHUE
(mUpOKKUi MUHEPAJIBHBIM COCTaB, IOJIC3-
HBIW JUTS JIFOICH, CTPAJAOIINX aJIepPrueil u
caxapHbIM nuadbeTom) [8; 9].

Ha nmroGom mpeanpusiTid OCHOBHBIM
rokasarejieM ero paldoThl SBISETCS KO-
HoOMHUYeCKass A()PEeKTUBHOCTH TPOU3BOI-
cTBa. Huxke mpuBeAeHBI pacdyeTsl 3KOHO-
Muueckoi 3(PGEeKTUBHOCTU MPOU3BOACTBA

KpyaccaHoB. B Ttabnuie 5 mpuBeneHsl 3a-
TpaThbl HA ChIPhE.

N3 Tabnuiel 5 BUIHO, YTO 3aTpaThl Ha
ChIPbE U3/EJINI U3 CIEIBTOBOM MYKH BBIILIE,
YeM Ha U3JIETUs U3 NIIEHUYHOU MYKU. YBe-
JIMYEHUE 3aTPaT CBSI3aHO C BBICOKOM LIEHOM
Ha CIIEJIBTOBYIO MYKY.

Ha ocHoBanuu
ro pacuera

BBIIICIITPUBCIACHHO-
OIIpCAC/ICHA KaJbKYJIAIUs
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Tabruya 4
XapakTepucTuka GU3NKO-XMMHYECKHX NTOKa3aTeseil KpyaccaHa
Table 4
Characteristics of physical and chemical indicators of croissant
Iloxa3aTesn Myka nueHHYHas CheJsbTOBasi MyKa
BiraxxaocTs, % 36,0 38,0
Kucnornocts, rpa. 2,5 2,9
Makpo3JieMeHTbI, MI/KT
Ca 37 12
K 118 658
Na 384 8
Mg 26 139
Tabauya 5
3arpaTbl Ha chipbe Ha 0,5 KI rOTOBOro U3Jeusl KpyaccaH
Table 5
The cost of raw materials per 0.5 kg of the croissant finished product
Croumocts 1 Kr. Myka nieHnYHas CoeasToBasi MyKa
HHrpeanenTobl ’
pyo./mt. KT pyo. KT pyo.
Myka nmeHu4Has
xje0ornekapHas IEpBOTO 40 0,5 20 - -
copta
Jpoxoku xnebornekapHbie 14 0,03 3 0,03 3
Coupb nuiieBas 1,8 0,01 0,2 0,01 0,2
Caxap Oeunblii 45 0,03 1,35 0,03 1,35
Mosoko 60 0,22 13,2 0,22 13,2
Maciio canBo4YHOE 150 0,05 7.5 0,05 7.5
Maprapun 56 0,75 45 0,75 45
Myka cIienbTH copTa 150 B B 0.5 75
AnpkopaH
Siina Ky puHbIe 45 1 4.5 1 4.5
VYaydmuTens mekapHbId 115 - - 0,005 1,5
Hroro - 94,75 — 151,25

ce0ecTOMMOCTH IPOAYKLHH 10 BapuaHTaM

ombITa (Tabnuua 6).

Kak mnoxka3piBaoT [JaHHBIE TaOIUIIBI
6, pOCT TMOJIHOM Ce0ECTOMMOCTH HOBOTO
npoaykra BrosiHe oOocHOBaH. [Ipu 3TOM

BOACTBCHHBIM IIPOLCCCOM, HC

LUKJIA.
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Tabnuya 6
Pacuet ceGecToumocTH M31e/Ms1 KpyaccaH (B pacdere Ha 1 kr), pyo.
Table 6
Calculation of the cost of the croissant product (per 1 kg), rub.
Cratbu 3aTpart Myka nieHu4Hast CoenabToBast MyKa

3arpartsl Ha ChIPbE 189,5 302,5
Ormtata TpyAa ¢ OTUUCICHUSIMU 64,18 64,18
CApl\;;gzanaum 1 PEMOHT OCHOBHBIX 38.39 3839
KoMMyHasbHbIe maTexu 20,45 20,45
OO01IEeTPOU3BOACTBEHHBIC PACXOIBI 14,75 14,97
[Ipou3sBocTBCHHAs CEOCCTOMMOCTD 327,27 440,49
OO0111eX 035 HCTBEHHBIC PACXOIBI 13,69 13,69
Kommepueckne 3aTpaThl 13,03 13,03
ITonHast cebecTOMMOCTD 353,99 467,21

Tabnuya 7

IKkoHOMHYecKast IPPeKTHBHOCTH NPOU3BOACTBA KPYacCaHOB
Table 7
Economic efficiency of the production of croissant
Ioka3zarenn Myka nueHn4Has CneabToBasi Myka

3aTpatsl Ha CBIphE, PYO. 189,50 302,50
Brrxon mpoxykiuu, mr./Kr 30,00 30,00
[Monnas cebectonmocTs 1 kT, pyo. 353,99 467,21
Bec 1 mIT. roToBOr0O M31€IHA, KT 0,15 0,15
INonnas cebectoumocTs 1 mrT., pyo. 11,80 15,57
Lena peanu3anuu 1 wr., pyo. 33,00 46,00
[TpubbLIb OT peanuzauuu 1 wr., pyo. 21,20 30,43
PenTabenpHOCTH MPOM3BOACTBA, Y% 64,24 66,14

O06oOmarmumMu  mokasarensiMu — 3¢-
(EeKTHBHOCTH TPOU3BOACTBA B YCIIOBHSX
PBIHOUYHOM SKOHOMHUKH OCTarOTCsl cebe-
CTOUMOCTb, MPUOBLIb U PEHTAOETBHOCTB.
JlaHHbIe TOKa3aTelau oTpaxarT 3(dexTus-
HOCTBH pabOTHI OTpacieii U MPEANPHUATHS B
uesoM (tadnuua 7) [10].

Peanuzanus Bcex BUIOB U3JEIIUN ABIISI-
€TCsl ISl POU3BOAUTEIIS MPUOBLITbHOM. Tak,
0 CTAaHAAPTHOU pelenType CyMMa MPUOBLITH

oT nponaxu | mT. cocraiseT noutu 21,2
py0uisi, a Ipy U3MEHEHUH PELENnTyPbl CyMMa
npubbuH yBennuuBaercs 10 30,43 pyO. Pen-
TabeNbHOCTh MPOU3BOACTBA YBEITUYMIACH HA
2%. llena peanuzamnuu KpyaccaHa co CIeib-
TOBOM MyKoO# cocTaBisieT 46 py0., 4TO BbILIE
LIEHBI pealn3aliy KpyaccaHa ¢ MIIeHUYHON
Mykoi. CrenbTa OTHOCUTCA K KYJIbTYypam
OpPraHUYECKOro 3eMJIC/IEHS, YTO HE MOXKET
HE OTPa3UThCS HA CTOMMOCTH ChIPbS.
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3AKJIJOYEHUE. 3amena nueHn4HON
MYKHU Ha MYKY U3 3€pHa CIEJIbTHI II03BOJIS-
€T PacIIUpsATh ACCOPTUMEHT BBITYCKAEMOMU
MPONYKIHH NpeanpuaTuil. Mcnons3oBanue
CIIEJIFTOBOM MYKHU NpPU MPOU3BOJICTBE Kpy-

tpeboBanusM TV 10.71.11-046-38826547-
2016 mo opraHONIENTUYECKUM H (PU3UKO-XU-
MUYECKMM Mokazatensm. Ha Bkyc usznenue
nMeeT Oonlee CIAAKUN BKYC M «OPEXOBBIH
apomar». PeHTabenbHOCTH KpyaccaHa co

aCCaHOB II0KAa3aJl0, YTO OHU COOTBETCTBYIOT  CIIEJIBTOBOM MYKOi cocTtaBuia 2%.
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