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Abstract: In the final stage of our research, experiments were conducted to study 

the effect of the secondary raw material obtained during the extraction of biologically 

active substances from common chestnut fruit on the quality indicators of bread, and 

the results of the experiment and the methodology for conducting the experiment are 

described in this work. 
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The moisture level was determined by placing 5 grams of first-grade flour in a 

hygrometer, the process was carried out 2 times: 

13.44% -4.334 grams in sample 1. 

13.66% in sample 2 - 4.316 grams. 

13.44+13.66=27.1/2=13.55 average moisture level of flour. 

After determining the average moisture level of the flour, when checking the 

results obtained through the table of the state standard standard (TSS) 27669-88, from 

the products in this standard, Flour 1111 grams, Water 614 grams, Salt 15 grams, Sugar 

30 It is indicated that it is necessary to use grams, and we used 5% protein (55.55 grams) 

for the bread we are making. A total of 3 doughs are left. 1st control bread, 2nd protein 

is added. Add protein to 3. 

Using an analytical scale, I measured salt, flour, water and flour in 3 containers. 

Pressed rubber according to TSS was used. Drozjas were put in a steamer for 20 minutes 

to rise with warm water. 

After 20 minutes, I put the risen dough and salt, water, flour and protein on the 

work table and prepared it for kneading the dough. 2 different measured proteins were 

added to the flour in 2 containers and mixed to a uniform mass. 
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Mix the salt in water and knead the dough in 3 bowls one after the other. 

 

The weight of the dough was monitored by weighing it using a scale. 

Control 1 dough 1796 grams. 

2-1-protein dough 1769 grams. 

3-2-protein (secondary raw material obtained from the extraction of biologically 

active substances from ordinary chestnut fruit) dough 1831 grams. 

Then I put the doughs in a proofing machine to cover them and rise. After 40-45 

minutes, I took the doughs out of the proofing machine, punched them lightly again, and 

put them back in the proofing machine. 

After another 40-45 minutes, I took the risen doughs out of the proofing machine 

and measured their weight after rising using a scale and recorded it. 

Control 1 dough 1754 grams. 

2-1-protein dough 1754 grams. 

The dough with 3-2-protein (secondary raw material obtained during the 

extraction of biologically active substances from ordinary chestnut fruit) turned out to 

be 1822 grams. 

The doughs measured on the scale were divided into 3 equal parts and weighed 

again on the scale. When I divided the control dough into 3 parts, it turned out to be 590 

grams. When I divided the dough with 1-protein into 3 parts, it turned out to be 584 

grams. When I divided the dough with 2-protein (secondary raw material obtained during 

the extraction of biologically active substances from ordinary chestnut fruit) into 3 parts, 

it turned out to be 607 grams. The doughs measured on the scale were carefully 

processed by hand, and each dough was divided into 2 loaves and one round loaf. The 

shaped loaves were measured and recorded for height and width using a ruler. 

Control 1: The loaf was 16 cm long, 10 cm wide, and 4 cm high. The round loaf 

was 16 cm wide and 4 cm high. 

2-1: The loaf with added protein was 17 cm long, 8 cm wide, and 6 cm high. The 

round loaf was 15 cm wide and 4 cm high. 
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3-2: The loaf with added protein (a secondary raw material obtained during the 

extraction of biologically active substances from ordinary chestnut fruit) was 17 cm long, 

8 cm wide, and 6 cm high. The round loaf was 16 cm wide and 4 cm high. 

I lightly greased the loaf molds and placed the processed dough in the molds. I 

also placed the round loaves on the oven tray and put them in the proofing apparatus to 

rise. After 20 minutes in the proofer, the loaves were placed in the oven to bake at 

220°C for 30-32 minutes. 

After 30 minutes, the baked loaves were removed from the oven and left to cool 

for 1-2 hours. 
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Figure. Bread samples obtained as a result of experimental testing and their 

weight indicators at the time of baking 

The length and width of the baked loaves were measured using a ruler. 

Control 1 loaf - length 16 cm. Width 11 cm, height 8 cm. 

2-1 loaf with protein - length 15 cm, width 11 cm, height 7.5 cm 

3-2 loaf with protein (secondary raw material obtained from the extraction of 

biologically active substances from ordinary chestnut fruit) - length 15 cm, width 11 cm, 

height 9 cm. 

After the loaves cooled, the analysis began. 

Analysis 1. I determined the moisture content of the bread using a hygrometer. 5 

grams of 3 different loaves were weighed and placed in the hygrometer. 

Control 1 loaf had a moisture content of 34.97% - 3.252 grams. 

The moisture content of bread with added protein 2-1 is 35.16%-3.242 gr. 

The moisture content of bread with added protein 3-2 (a secondary raw material 

obtained during the extraction of biologically active substances from ordinary chestnut 

fruit) is 32.89%-3.352 gr. 
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