The present invention discloses a composition of bread comprising supercritical carbon dioxide defatted sea buckthorn berry pomace, in order to improve the nutritional value of the bread - antioxidant potential and dietary fiber content. In this way, during the mixing of the dough, from 1 % to 5 % of the flour is replaced by supercritical carbon dioxide defatted sea buckthorn berry pomace, which is prepared by drying freshly pressed sea buckthorn berries at a temperature of 40 to 50 °C until the residual moisture content does not exceed 10 %, grinding to approx. 0.5 mm particle size and defatting by extraction with supercritical CO2 at a pressure of 35-40 MPa, at a temperature of 45-50 °C, for 4 hours. According to the best variants of the composition, in which 2.5 and 5 % of the flour is replaced by defatted sea buckthorn pulp, the total content of phenolic compounds increases 10 and 11 times, the oxygen radical absorption capacity 5 and 21 times, the content of dietary fiber 2.08 and 2.85, respectively. Other physicochemical parameters change insignificantly.
