New bakery products with flour from safflower seeds
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Among natural dietary supplements big attention gives for those of them that not only improve nutritional value of bakery products, but also improve baking properties of flour. In this regard, the creation of new types of bakery products, enriched with plants bioactive supplements is an actual task. 
Spain, Egypt, China, USA, Africa and same regions of Russia cultivate safflower. A feature of the safflower seeds is a significant content of linoleic acid (over 78 % in oil from seeds), which refers to indispensable and necessary for ensuring integrity of plasmatic membranes, processes of growth and reproduction, functioning of skin and other organs.
Flour from safflower seeds we used as additive in traditional recipe of bread instead part of wheat flour. Optimum concentrations of flour from safflower seeds were determined as well as rheological, functional and organoleptic properties of dough and new bakery products, that allowed expand assortment of them and enrich it by bioactive compounds. 
