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As it is known, bread made from wheat flour has a low nutritional value due to 

the low content of protein, dietary fibers, vitamins and minerals. Bakery products for 

special dietary consumption are popular nowadays, because taking into account the 

unfavorable ecological and economic situation in the world, the incidence of non-

alimentary diseases, such as inflammatory bowel diseases, is increasing. Patients 

suffering from inflammatory bowel diseases should consume as little dietary fiber as 

possible while simultaneously increasing the level of protein and phospholipids [1].  

In order to regulate the recipe of wheat bread for such people, additional recipe 

components were added: rice flour – 10% to replace wheat flour, rice protein 

concentrate – 4%, sunflower lecithin – 3%, lamium powder – 1% to the mass of 

flour. 

Previous studies of the rheological characteristics of the dough with this raw 

materials showed a decrease in its elasticity. In order to regulate the structural and 

mechanical properties, it was proposed to add linseed and false flax oil in the amount 

of 2% to the mass of flour, and the effect of such addition on bread quality indicators 

was investigated. The control was bread without additional raw materials. 

In addition to the high content of polyunsaturated fatty acids, linseed oil also has 

a good ratio of ω-6: ω-3 – 1.4:1, which indicates that this ratio is close to the 

reference fat [2]. False flax oil also contains a valuable fatty acid composition. One of 

its advantages is the increased content of polyunsaturated fatty acids, especially α-

linolenic acid (24.8%) [3]. 

Data on the effect of adding oils on bread quality indicators are given in table 1. 
 

Table 1 – Quality indicators of finished products with linseed and false flax oils 

Indicator Control Bread with linseed oi Bread with false flax oi 

Specific volume, cm3/100 g 224±1 223±1 223±1 

Form stability, H/D  0.56±0.1 0.56±0.1 0.56±0.1 

Porosity, %  73±1 75±1 75±1 

Final acidity, degrees 2.0±0.1 2.1±0.1 2.1±0.1 

* data generated by the author 
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It was established that regardless of the type of added oil, a positive effect of 

their components on bread porosity was observed. Specific volume and form stability 

remained unchanged. 

The elasticity of dough and bread was significantly improved, which is 

explained by the fact that the oil caused the aggregation of gluten by adsorbing on it. 

The addition of oils had a positive effect on the crust structure of bread with rice 

flour, as there were no cracks on the surface, unlike bread with rice flour without 

additional raw materials. 
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