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RESUME
The article considers ways to increase the biological and nutritional value of bakery

products by adding natural flavor-forming components. As an aromatic additive, natural juice
of irgi fruits was used at the stage of kneading the dough, and irgi fruits were added to the
dough in the form of a filling. In the laboratory, practical work was carried out to increase the
nutritional value of bread products by adding 25 ml of flavored Irga berry syrup and 10 g of
Irga berry filling.
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RESUME
The wort obtained by the filter is boiled by adding  hops in one form or another. The goal of

boiling the wort with hops is to evaporate the excess water to obtain the desired wort concentration,
inactivate the enzymes, sterilize the wort, maximize coagulation of the residues and, finally, dissolve
the valuable components of the hops, primarily bitter substances, in the wort. In this case, side effects
occur, such as the formation of reducing substances and the evaporation of volatile aromatic
substances. Changes in color and acidity are easily controlled. The effect of the boiling system on the
taste of beer is difficult to assess, since malt filling, bottling, yeast, and many other factors
dramatically affect the taste of beer. When assessing the taste, you must remember that a carefully
tuned process of boiling is a prerequisite, but not a guarantee for the production of good beer. If the
fermentation proceeds with deviations, all the efforts made in the brewing workshop will be nullified.
As a result, a well-functioning boiling system will receive an unjustly low rating.


