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Experimental results from researchers indicate that the gas-producing ability of
dough made from triticale flour is quite close to that of wheat flour [11-14], although
its gas retention capacity was shown to be significantly lower, ranging from 72-79%
[15]. Based on the developed technological scheme, experimental studies
demonstrated that high-dispersed flour obtained from triticale grains could be used
in confectionery products, enhancing the stability of shapes and improving
technological quality indicators [16].
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Foreign researchers have conducted extensive studies due to the beneficial
effects of bioactive compounds derived from various flours used in the confectionery
industry [17]. The analysis of the complex processing and biomodification of
triticale grains cultivated in the d imatic conditions of our republic reveals
opportunities to expand the assorﬁtt of various flour types, bread, and flour
confectionery products, as well as (&€nhance the raw material base and nutritional
value. This necessitgies angi earch conducted on producing bread products
from triticale ' riticale-wheat and triticale-barley flours.
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