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Abstract

Purpose

The purpose of this paper is to study the resilience and elastic properties of short pastry with the meals of soy,
sunflower and milk thistle.

Design/methodology/approach

Recent studies in the emerging food technologies of short pastry with use of meals were considered. Their focus on the
improvement of the functional peculiarities of short pastry and benefits for people were the defining characteristics of
the studies.

Findings

Model food compositions have been developed from soybean meal, sunflower meal and milk thistle for adding them to
semi-finished short pastry products. The technology of short pastry confectionery made from short pastry with oilseed
meal has been scientifically substantiated and developed. The chemical composition of shortbread cookies with the
use of oilseed meal was calculated. The developed technology increased protein content by 2.5 times, cellulose content
- by six times, significantly increased mineralization in the developed confectionery products. The content of calcium
increased by 172.9 mg, selenium - by 13.06 mcg, iodine - by 2.76 mcg and vitamin E by 2.4 mg.

Practical implications

The developed technology of short pastry with a model composition of the meal can be used in practice. The use of a
meal composition is a promising direction to improve the brittleness of short pastry products. The developed pastry
products made from short pastry with added meal can be introduced into catering establishments as functional
products with improved biological value.



Social implications

Developed pastry products can be used as functional products with improved biological value, which is important for
people’s health and has positive effects on the human body.

Originality/value

The use of meals of soy, sunflower and milk thistle in short pastry increases its nutritional and biological value, which
improves the impact on the human body. The developed pastry products can be introduced as functional products
with improved biological value, which is important for the improvement of people’s health in different countries of the
world.
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