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ANNOTATION
This article is devoted to the problem of obtaining powder from hawthorn fruits for use in the

production of confectionery products.
The article presents the general characteristics of wild hawthorn, provides information about

the area of its distribution and the unique natural consumer properties of its fruits. The world practice
of using raw materials of the hawthorn plant for various purposes has been studied. At the same time,
the article expresses a reasonable opinion that the use of hawthorn fruits in the form of powder
significantly increases the nutritional value of confectionery products. In this regard, for technological
purposes, a brief general botanical description of the hawthorn fruit and its various anatomical parts is
given. Based on the analysis of a few studies on the use of hawthorn fruit processing products in food
production, the authors proposed and described the scheme of the technological process for obtaining
powder from hawthorn fruits. The powdered semi-finished product obtained during the
implementation of the proposed technological scheme can be used in the production of bakery and
flour confectionery products in order to improve their nutritional value.

The developed scheme of the technological process for obtaining powder from whole
hawthorn fruits and its various anatomical parts allows for further research to proceed to the
technological calculation of the processing line and the selection of machines and equipment.

:
.

Key words: hawthorn, confectionery, hawthorn berries, hawthorn powder, process flow
diagram.
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- 13,10, Ca - 3,00, Mn - 1,00, Fe - -

0,04, Al - - 0,37, Ni - 0,10, Cu - 0,29, Zn - 0,07, Se - 11,80, Sr - 0,06, Pb - 0,05, I - -
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