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The invention relates to the baking and confectionery industry, namely to compositions and methods for producing 

kozonak with spontaneous flora sourdough. 

The compositions contain wheat flour, sugar, butter, milk, egg yolk, powdered spontaneous flora sourdough of wheat 

flour or soryz flour, salt and flavorings. 

The method for producing kozonak comprises reactivating the spontaneous flora sourdough of wheat flour or soryz 

flour, mixing the ingredients, kneading and fermenting the dough, portioning and baking. 
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