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EFFECT OF RAPESEED MEAL GRITS ON THE QUALITY INDICATORS OF 

WHEAT-RYE BREAD «HEALTH» 
Z. V. Vasilenko, L. V. Lazovikova, T. V. Trofimenko, A. A. Moschina 

Belarusian State University of Food and Chemical Technologies, Republic of Belarus 

�BSTRACT 
Introduction. It is important to expand the range of bakery products with enhanced nutritional value, 

particularly those made using domestically produced raw materials. The general scientific task is to justify the 

possibility of adding rapeseed meal grits to improve the nutritional value of wheat-rye bread by increasing the 
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content of protein, dietary fiber, minerals and vitamins. 

Materials and methods. Wheat-rye bread, rapeseed meal grits (particle size 1.0, produced according to TU 

BY 700036606.137 ‒ 2024), obtained from rapeseeds of Belarusian selection, harvest year 2024. Mass fraction 

of protein ‒ GOST 26889-86, minerals ‒ GOST 31870-2012 item 5, vitamin composition: B4 – STB 2545-

2019; B1 – MVI. MN 2052-2004; B2 – GOST EN 14152-2020; physical and chemical indicators – using 

generally accepted methods. 

Results. The developed wheat-rye bread «Zdorovye» differs from the traditional one in its higher protein 
content – 8,2 %; dietary fiber – 2,7 %; minerals: calcium – 255 mg/kg, potassium – 1399 mg/kg, magnesium 

– 346 mg/kg, manganese – 7,28 %; vitamins – B4 – 62,27 mg/100 g, B2 – 0,07 mg/100 g; B1 – 0,09 mg/100 g. 

Conclusions. The possibility of replacing wheat flour (as the most commonly used ingredient in the baking 

industry) with 5 % rapeseed meal grits has been established, which ensures the production of bread that meets 

the quality standards set by STB-639 in terms of physicochemical and organoleptic indicators. The introduction 

of rapeseed meal grits enhances the nutritional value of the developed bread. 

KEY WORDS: wheat-rye bread; rapeseed meal grits; improved nutritional value; protein; minerals; 

vitamins. 
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3@04 

2,4±0,2 =5 1>;55 13 2,5±0,1 2,8±0,2 3,0±0,2 

#>@8AB>ABL <O:8H0, % 76±0,1 =5 <5=55 42 82±0,1 84±0,1 80±0,1 

%0E0@, % 3,85±1,02  4,1±1,02 4,34±1,02 4,7±1,02 

�>MDD8F85=B 
=01CE05<>AB8 

6,8±0,1 - 7,7±0,1 7,9±0,1 7,3±0,2 
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Table 2. Organoleptic quality indicators of bread with the addition of rapeseed meal grits 
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Table 3. Nutritional value of 100 g of wheat-rye bread «Health» compared to the control 
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�5;:8, 3 �"%& 26889-86 7,10 8,20 +15,50 
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