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

Fig.1 – Immunomodulating sauces together with recommended salads

References 
1. Доронин А.Ф., Шендеров Б.А. Функциональное питание / А.Ф. Доронин, 

Б.А. Шендеров. – М.: Грантъ, 2002. – 295 с.
2. Уиллет У. Химия здорового питания / У. Уиллет, П. Скеррет. – Минск: Попурри, 

2014. – 352 с.
3. Барановский А.Ю. Диетология / А.Ю. Барановский, Э.А. Кондрашина, 

Н.И. Назаренко. – Санкт-Петербург: Питер Спутник врача, 2008. – 894 с. – (3 издание).

 
 

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 
(β-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, B3 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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В країнах з розвинутою молочною промисловістю (США, Німеччина, Франція, 
Нідерланди) переробляється від 50 до 95 % ресурсів молочної сироватки. Переважно це 
концентрати сироваткових білків, отриманих за мембранною технологією, продукти для 
харчування телят та іншої худоби, кисла сироватка використовується для осадження білка 
при виробництві казеїну та цілий спектр молочних напоїв.

Інтерес вчених та промисловців усього світу до пошуку найбільш раціональних 
способів переробки та використання молочної сироватки не лише не послаблюється, але з 
року в рік підвищується. Одним з перспективних напрямів переробки молочної сироватки у 
Європі та світі вважається виробництво сироваткових напоїв, збагачених смако-
ароматичними та іншими харчовими добавками [1].

Виробництво напоїв на основі сироватки дає можливість отримання продуктів, які 
володіють дієтичними, профілактичними, лікувальними властивостями, забезпечити 
безвідхідне виробництво, розширити асортимент за рахунок продуктів, що не містять 
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