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BIOLOGY

BREAD DISEASES OBTAINED FROM THE DIFFERENT PERCENTAGES
COMPOSITION OF TRITICALE AND WHEAT FLOUR

T. Epitashvili, G. Dvali, L. Zviadadze

(Georgian Technical University, Biotechnological Center of Georgian Technical University)

Resume: There was studied bread obtained from the different percentages composition of flour
triticale and wheat with the addition of cephalaria and without, baked in the different time intervals and
microorganisms causing disease. The best result was given by the variant, that contained 40 % of triticale
and 60 % of wheat without cephalaria, on the second day after baking.

Key words: disease; fungi; identification; microorganisms; triticale.

BHUOJIOI'UA

BOJIE3HU XJIEBA U3 PASHOI'O TPOHEHTHOT'O COCTABA MYKH
TPUTUKAJIE U ITIIEHUTLIbBI

OnuramBuin T. H., Apamu I'. 111., 3Buaganze JI. I'.

(I'py3unckuii Texunueckuii Y HuBepcureT, buorexnonornyeckuid HeHTp ['py3HHCKOTO TEXHUYECKOTO
YHUBEPCUTETA)

Pe3ome. M3yuensl xjeba, MOMyYeHHBIE W3 Pa3IMYHBIX NPOLEHTHBIX COOTHOIICHWH COCTaBa MYyKH
TPUTHKAJIE U MIIEHULBb! ¢ 1o00aBkoi nedanipuu 1 06e3 ¢ pa3HbIM HNPOMEXKYTKOM BPEMEHH, U MUKpOOpra-
HU3MBI, BbI3bIBarOLIe 3a00neBanue. Jlydmmii pe3ynbpTar gain Bapuant, KOTopeiid conepxan 40 % Tputukanie
u 60 % nmeHuis! 6e3 nedansipuy, Ha BTOPOH JI€Hb [10CIIE BBIIEUKH.

KiroueBnble ciioBa: 6OH63HI/I; FpHGBI; I/II[CHTI/Iq)I/IKaL[I/IH; MUKPOOPTaHU3MBbI; TPUTUKAJIC.
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