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12 hours. But in order to preserve the immunomodulating properties of sauces to the maximum,
their implementation should not exceed 2 hours. Ready sauces are sold in restaurants with local
consumption. Design options for sauces are shown on Fig. 1.

1 — «Gift of Autumn»; 2 — «The Shine of Viburnum»; 3 — «Vitamin Explosion»

Fig.1 — Immunomodulating sauces together with recommended salads
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TECHNOLOGY OF GRAIN CULINARY PRODUCTS WITH
HIGH NUTRITIONAL VALUE

Kashkano Maryana, PhD, associate professor
Odessa National Academy of Food Technologies, Ukraine

Grain products and grain based culinary dishes play an important role in healthy nutrition.
Today, a promising area of research and technological developments in the food industry is
production of food that meets the requirements of healthy nutrition. With good reason, the largest
segment of the human diet is occupied by grain products, to which the human body and digestive
system is genetically adapted.

The combination of different products in technologies of grain culinary products provides
the delivery of essential nutrients in the best way. In addition, the processes of assimilation and
exchange of micronutrients are often activated in the presence of other nutrients [1]. Thus, the
development of polycomponent recipes of grain dishes will increase their biological and nutritional
value by combining proteins with different aminoacid composition. Therefore, a major line of
research in the field of healthy diet is the production of products with polycomponent composition
including both major nutrients and micronutrients [2].

Grain products play an important role in the human diet. These products are potent sources
of energy, that’s why grain-based dishes are usually recommended to eat as breakfasts. At the same
time, the plant proteins of cereals and products of their processing have unbalanced composition,
and therefore monocomponent cereal-based meals have low consumer properties. According to the
theory of the rational nutrition, people have to consume special products with optimal component
ratio. Despite the health benefit of grain culinary dishes such as porridges or cereals, nutrient
composition of these meals is not balanced. The problem of increasing the biological value of food
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products and balancing its chemical composition is relevant.

Cereal casseroles are popular traditional grain culinary products. The task of expanding the
current range of these dishes in food technology includes changing of the grain recipe components
and additional flavor components, adjustment of the nutritional value and improving consumer
characteristics. These tasks were solved by mathematical modeling of the recipes. As a result of the
mathematical modeling design a number of recipes were obtained. In order to obtain products with
a distinct structure inclusion of the pearl barley that contains a significant amount of soluble fiber
(B-glucans) and retains the shape of the grains during prolonged cooking was proposed.
Introduction of additional specific components helped to improve the organoleptic properties and
increased content of biologically active substances.

It should be noted that cooked casseroles have high organoleptic properties in addition to
balanced nutrient composition. Adding a small amount (6 %) of roasted pignolia nuts to the recipe
gives the casserole a specific aroma and full taste. A small mass fraction of vanillin (0.3 %)
promotes the formation of fine aroma, keeping aroma of natural materials, transformed under the
influence of cooking. Baked cereal casseroles have a completely balanced recipe composition
through the optimal selection of ingredients and the inclusion of additional sources of fat — pignolia
nuts. Adding of turmeric as a source of phosphorus, iron, iodine, vitamin C, B2, Bz and C increased
biological value of the product. In such a manner, the technology of polycomponent grain
casseroles with high nutritional value was developed.
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PO3POBKA CUPOBATKOBUX HAIIOIB JIJISI CHOPTCMEHIB 3
BUKOPUCTAHHAM [30JIATY CUPOBATKOBOI'O BIUVIKA
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Onecbka HaLiOHAJIbHA aKajaeMisi Xap4oBHX TeXHOJOTii, M. Oneca

B kpainax 3 po3BuHyTor0 MosioyHOI mnpomucioBicTio (CLIA, Himeuunna, ®Ppanuis,
Hinepnannu) nepepoOnsierbes Bin 50 g0 95 % pecypciB mosiounoi cupoBatku. IlepeBakHo 1e
KOHLIEHTPAaTH CUPOBATKOBUX OUIKIB, OTPUMAHUX 33 MEMOpPAHHOIO TEXHOJIOTIEIO, MPOIYKTU IS
XapuyBaHHS TENAT Ta 1HIIOT XyJAO0OH, KHCJa CHPOBAaTKa BUKOPHCTOBYETHCS JUIsl OCA/KEHHS OlIKa
IpHY BUPOOHHULITBI Ka3eTHY Ta LU CIEKTP MOJIOYHUX HAIIOIB.

[HTepec BUEHHMX Ta NMPOMMCIOBIIB YCHOTO CBITY 1O MOLIYKY HaMOUIbII palrfioHaIbHUX
croco6iB nepepoOKU Ta BUKOPUCTAHHS MOJIOYHOI CUPOBATKH HE JIMILE HE MOCIa0II0eThCs, alle 3
POKY B piK NiABUIIYETbCS. OJHUM 3 MEPCIEKTUBHUX HANpPSAMIB NEPepOOKH MOJIOYHOI CHPOBATKHU Y
€Bponi Ta CBITI BBaXAa€TbCd BHUPOOHULTBO CHPOBATKOBMX HAmoiB, 30arayeHUX CMakKo-
apOMATHYHUMM Ta HITUMHU XapyoBUMH JoOaBKamu [ 1].

BupoOHUILITBO HamoOiB Ha OCHOBI CHUPOBATKU Ja€ MOXJIMBICTh OTPUMaHHS MPOAYKTIB, SIKI
BOJIOJIIOTh  JIETUYHUMH, MNPO(PUIAKTUYHUMH, JIKYBaJIbHUMHU BJIACTUBOCTSIMHM, 3a0€3MEUUTH
0e3BiAXiJHE BHUPOOHUITBO, PO3IIUPUTH ACOPTUMEHT 3a PaxXyHOK MPOIYKTIB, L0 HE MICTATh
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