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 Nowadays the main objective of baking industry development is the satisfactions of 

consumption of the population in bakery products taking into account the developed 

tastes and national features. In this regard the processing method and ways of baking of 

the national flaky flatbread cooked in quick way without yeast are defined in the article. 

It’s chosen the optimum option of baking - deep-fat frying from dough pieces 
consisting of 27 layers at a temperature of 200 ° C, baking time - 1-2 min. 
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INTRODUCTION 

 

 In the republics of Central Asia and Kazakhstan national grades of bakery products which specific weight in 

general production of bread is rather in a great popular use, but the most part of consumption for national 

products is satisfied at the expense of household production [1-3]. 

 One of favourite grain products of the people of Central Asia is the flatbread. To increase the development 

of national products in industrial conditions,  the processing method of making and recipe of the Kazakh 

national flaky flatbread were studied and scientifically proved [4,5]. 

 The important factor influencing on the quality of products from fresh flaky pastry is their baking. 

Improvement of quality of national flour products can be achieved, having deeply studied baking process which 

is one of the main processing methods of bakery production and flour products, it represents a difficult process 

of heating damp colloidal capillary - porous semi-processed product leading to the change of its physical, 

microbiological and colloid-chemical properties. Process methods influence on the quality of end products: 

form, coloring, crust thickness, taste and smell [6]. 

 The purpose of the real work is – the definition of the processing methods and ways of baking of the 

national flaky flatbread made in quick way, without yeast. 

 

MATERIALS AND METHODS 

 

 In this article, when making the Kazakh flaky thin flatbread by quick way the following materials were 

used:  wheat flour of the highest and 1
st
 grade, salt, butter, and vegetable oil.  Baking of national flaky thin 

flatbread cooked by roasting and baking through various processing methods.  

 When making flaky thin flatbread we used the process instruction of flaky bakery products (GOST RK 

9511-80) and the process instruction of national grain products (GOST RK 990-96). Determined the quality of 

the flatbread by humidity (GOST 5899.90). 

 

Results: 

  To make the flaky pastry it’s necessary to dissolve salt in a small amount of water, add some wheat flour, 

water, then within 7 - 10 minutes dough with humidity of 50-52% is kneaded, for puffing of gluten we leave it 

for 15-20 minutes. After that oil is kneaded with flour (1:0,1) and well knead. We roll dough in rectangular layer 

10 mm thick, and cover with oil, then put on four layers, leave it for 3-5 minutes. So we repeat it 3 times. Thus, 

we get dough from 9; 18; 27 layers, 10 mm thick. After that we roll the dough with a rolling pin in a thin layer 
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and brush it with oil, the layer is turned in roll and twist it on length as "rope shape", then cut into pieces, roll 

flatbread 7-9 mm thick, a round form and bake it [7]. The recipe and cooking flaky flatbread techniques are 

given in table 1. 

 
Table 1: Recipe and dough making techniques for flaky flatbread in quick way. 

Component time, process rate and parameters Component consumption and process parameter 

Wheat flour 1st grade, kg 100 

Salt, kg 1,5 

Water, kg as calculated 

Vegetable oil: for layering, roasting 16-18 

Humidity, % 50-52 

Temperature, 0С 23-25 

Kneading time, min 7-10 

Lag time, min 15-20 

Rolling, мм 10 

Amount of layers 9;18;27 

Formation,  h=мм, d=см 7-9; 23-25 

 

 It directly affects on the process of baking itself and on the quality of the flatbread, so we use it in two 

ways: roasting and baking.For this purpose of the studies we used an electric frying pan (deep fried) and electric 

laboratory oven. 

 Baking flaky flatbread in electric ovens is that preheated to a temperature of 200-250° C products are 

placed in the chamber on a solid metal hearth-shelf. Here is a double-sided heating products, the heating is 

transferred conductively from the heated deck and convectively moving into the chamber. Natural air circulation 

goes through the holes provided for this on the chamber doors. 

 At first, the temperature of the upper layers of the product is increased up to 80° C, then by the end of 

baking it rises up to 130° C. Such characters of heating of the products are due to the high temperature of the 

hearth-shelf. By the end of baking the temperature of the outer layer of the flatbread crust reaches up to150° C. 

Heat treatment process lasts 7-10 minutes. 

 We know the readiness of the product by its red-brown colouring. We give an organoleptic assessment for 

the chilled products and define humidity and acidity. The data obtained are shown in table 2. 

 
Table 2: Quality factor of flaky flatbread during baking.  

Rate 

Roasting temperature,
0

С 

170 200 230 

Layers 

9 18 27 9 18 27 9 18 27 

Organoleptic: 

Form 
(External view) 

Round, proper 

Colour Light brown Brown Dark brown 

Surface condition Round, proper 

Consistency 

Baked, a little 
pressed, has 

unexpressed 

layered 
structure 

Well 

baked,  has  
layered 

structure 

Well baked, 
has 

unexpressed 

layered 
structure 

Well baked, 
has unexpressed 

layered 

structure 
in section 

Well baked, 
has 

unexpressed 

layered 
structure 

Well baked, 

has unexpressed 
layered structure 

in section 

Flavor and taste Slack-baked smell Corresponding to this type of a product 

Physical and chemical: 

Humidity, % 

 

37,2 

 

37,5 

 

38,6 

 

36,4 

 

37 

 

37,7 

 

35 

 

35,4 

 

36,5 
 

Acidity 2,1 

 

 We cooked the grain products in deep fry at t = 170-230° C with facial and outer side until cooked products 

turned to red-brown coloring during 1-2 min. 

 We defined the quality of the refrigerated end product by organoleptical and physicochemical indicators. 

The data obtained are shown in table 3. 

 During cooking time, the flaky flatbread has become soft, even pleasant colour, due to the intensive 

movement of dough pieces on the roasted dish walls (deep fry). 

 Figure 1 shows the two ways of baking (roasting and baking) of the national flaky flatbread. 

 If you compare the quality of the ready flaky flatbread cooked in two ways (roasting and baking), it can be 

concluded: the outer view of the flaky flatbread cooked in electric furnaces, it conceded to the flaky flatbread 

which had been deep fried. Because, firstly, the grain product is thin layered  h = 7-9 mm, secondly, it is 

unleavened dough, no fermentation process creates large concentrations of gases that causes high pressure, 

that’s why in some places, the surface of the flatbread is rough, edges are puffed, and has uneven coloring. 
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Table 3: Quality indicator of the flaky flatbread during roasting.  

Rate 

Roasting temperature,
0
С 

170 200 230 

Layers 

9 18 27 9 18 27 9 18 27 

Organoleptic: 

Form 

(External view) 

Round, proper 

Colour Light brown Brown Dark brown 

Surface condition Even, smooth 

Consistency 

Baked, a little 

pressed, 

has 
unexpressed 

layered 

structure 

Well baked,  

has  layered 

structure 

Well baked, 

has unexpressed 

layered structure 

Well baked, 

has 

unexpressed 
layered 

structure 

in section 

Well baked, 
has 

unexpressed 

layered 
structure 

Well baked, 

has 

unexpressed 
layered 

structure 

in section 

Flavor and taste Slack-baked smell Corresponding to this type of a product 

Physical and 

chemical: 

Humidity, % 

 
37,2 

 
37,5 

 
38,6 

 
36,4 

 
37 

 
37,7 

 
35 

 
35,4 

 

36,5 

 

Acidity 2,1 

 

 
 

Fig. 1: Comparative parameter definition of cooking flaky dough. 9,18,27 layers а) during roasting   б) during 

baking.  

 

Discussion: 

 According to the results, the quality of the flaky flatbread from wheat flour baked in an electric furnace at t 

= 250 
о
С for 8-10 min. is the best. Because within 2-3 minutes the moisture is almost not evaporated from the 

sample. The temperature of the underlying layers varies slightly, at the same time the surface temperature rises 

to 70-75° C. As the temperature gradient in the second stage of baking is significant, the moisture because of 

hypothermal conductivity is moved inside of the grain product. This process corresponds to the first phase of 

baking. The dense crust is formed on the product surface. When baking products the humidity of bakery 

products changes and the sample average humidity decrease to balance because of moisture evaporation from 

the surface layers of the crust [8-10]. 

 If you assess the quality of the cooked flaky flatbread deep fried organoleptic, it is possible to say that the 

form is proper, it has attractive outer view; the crust color is even, texture soft. Baking parameters were: low 

roasting200 
о
С, baking time 1-2 min. 

 Disadvantages of baking in electric furnaces, as compared with deep-frying are insufficient quality of the 

end products and long duration of baking and the high consumption of electrical energy. 

 A significant disadvantage of electric furnaces is the duration of heating to work status, reaching 60-90 min. 

 

Conclusion: 

 Analyzing the data, it’s possible to make a following conclusion:  a consumer always pays a great attention 

on outer view of the finished product, that’s why  the flaky flatbread cooked from two ways (roasting and 

baking), the quality of cooked flaky flat bread of pressed dough consisting of 27 layers, obtained by roasting is 

rational and optimal. 
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