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Abstract: The article presents the results of experimental studies of the extruded kernels of sunflower seeds. 
It is shown that the secondary sources of the fat-and-oil industry, obtained during the processing of sunflower 

promising source of food protein. The disadvantages of existing technologies for processing sunflower seeds and 
obtaining oil are high temperature regimes leading to deep denaturation of seed proteins, which excludes the 
possibility of obtaining food protein products from them without additional processing. We conducted research 
on the functional and technological properties of the extruded kernels of sunflower seeds obtained using the 
innovative complex technology of processing sunflower seeds for use in the production of confectionery products 
of increased nutritional value. In carrying out experimental studies, standard techniques for seeds and oilcake 
were used, as well as modern instrumental methods for biochemical, physicochemical and microbiological 
analysis. It is shown that the extruded sunflower kernels have high food and biological value, which allows using 
it as a food ingredient in the development of food formulas, including confectionery products with increased 
nutritional value. The high water-retaining and fat-retaining capacity of the extruded gluten-free kernels of 
sunflower seeds determines the efficiency of its use as a food ingredient with a structuring, stabilizing and 
emulsifying property. The introduction of the extruded kernels of sunflower seeds into the composition of food 
systems characterized by plastic properties, such as confectionary masses, will provide, along with an increase in 
nutritional value, the formation of the necessary structural and rheological properties, and also gives the product 
a new quality that allows it to be classified as low allergenic, gluten-free products. 
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