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At present, the Ukrainian population consume dry breakfasts, which have a lot
of carbohydrates in their composition, characterized by high energy value and
unbalanced chemical composition. Dry breakfasts are in high demand among
consumers. The main drawback is their low physiological value. The current task for
scientists today is to optimize the chemical composition and increase the biological
value of dry breakfasts through the use of natural raw materials.

To balance the chemical composition of the dry breakfast it is expedient to
increase their nutritional value, on the content of vitamins, minerals and vegetable
proteins. Vegetable raw materials can also serve as a source of biologically active

compounds, which, even in minimal quantities, have a stimulating effect on the
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human body. Functional foods must meet the physiological needs of the human body
in nutrients and energy [1]. Therefore, the use of mildew allows optimizing the
chemical composition of products, increasing the complex of biologically active
substances.

One of the directions of modeling products with high organoleptic
characteristics and improved biological value is the selection of raw materials.
However, research into dietary supplements like barley oilseeds and their use in the
production of dry breakfast is not enough. To address the nutritional deficit of
essential nutrients, it is necessary to improve the nutritional value of dry breakfast, in
particular: use special nutritional supplements such as trout soy beans, sunflower,
thistle, sesame, walnut, flax. Processing of seed of oilseeds leads to the formation of
secondary products - ferrets.

Shrot has a valuable chemical composition, above all, they contain a significant
amount of dietary fiber, protein, vitamins, minerals, as well as micro and macro
elements such as potassium, calcium, iron, iodine, selenium, essential fatty acids - -
3 and -6 [2, 3]. They are promising for use in the production of dry breakfasts.
Walnut cores' shrot has an elevated selenium content in an easily digestible form, has
an anti-carcinogenic effect. Flaxseed raises immunity, has a sedative effect, is used in
inflammatory processes of the gastrointestinal tract, atherosclerosis, reduces the level
of cholesterol in the blood. Shroud of flax protects the stomach from toxins.

The comparative characteristic of the chemical composition of the seed meal is
presented in Table 1.

Table 1

Characteristics of the chemical composition of the seed meal (g/100 g)

The name of the broom
sunflower
Indicator seed Walnut soybean seeds Shrot
flax seed thistle
sunglasses | cores meal take  the
shit
Protein, g 28,0 37,82 44,83 44,7 40,0 20
Fat, g 10,0 4,0 4.4 - - 5,0
Carbohydrates, g | 9,0 23,8 20,3 17,6 39,0 25,0
Cellulose, g 35,0 2,0 7,0 2,0 8,0 35,0
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Shrouds of oilseeds have pronounced sorption, antioxidant, detoxic,
complexing properties. Also, the use of sunflower seed oil in the human diet allows
to restore the vitamin and mineral balance of the organism, normalize the affected
intestinal flora and exhibit anti-inflammatory action. Taking into account the above-
mentioned actual and promising direction is the use of crumbs in the production of
dry breakfasts.

Soybean meal contains estrogen-like substances - isoflavones. Among them,
genistein and daidzein, have antioxidant properties and are involved in the regulation
of lipid metabolism. Soybean meal contains up to 44-48% protein. Soybean meal
proteins differ from other high protein ingredients by the equilibrium of the amino
acid composition. As a result of further processing, a soy protein concentrate
containing 65-70% protein is obtained and a soy protein isolate containing 90-92%
protein, which is used mainly in the food industry. Shrot sunflower contains from
24% to 40% protein, vitamins A and B, as well as macro and microelements such as
calcium, iron, zinc, potassium.

Shrot from the thistle seeds belongs to the group of plant gepaprotectants. It
contains protein - 20 g/ 100 g, cellulose - 35 g/ 100 g, selenium - 129 micrograms /
100 g, and a unique flavonoid complex - silymarin, which has the ability to protect
the membrane of liver cells from the adverse effects of toxic substances [4, 5].

Summarizing the information about the useful properties of brooms, the
development of dry breakfast with the use of brooms is relevant and promising.
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MY3bIKAJIBHOE BOCIINTAHUE 1 OBPA3OBAHUE
B HAYAJIBHOHM BAJIbJIOP®CKOM IIKOJIE

Ban IOQeuxu
acripaHTKa Kadeapbl 001Iel neaaroruky v nearoruk BhICIICH IIKOJIbI

XapbKOBCKHMM HAIMOHAIBHBIN NEIArOTHYECKUN YHUBEPCUTET

OnHoli U3 HauBa)XKHEHIIMX MPOOJIEM COBPEMEHHOM KYJIbTYphl U 00pa30BaHMs
ABJIAETCS TyMaHHU3alus oOpa3oBaHMs, TO €CTh OpPUEHTAIUs Mpollecca O0ydyeHHs Ha
pa3BUTHE W CaMOPa3BUTHE JIMYHOCTH, HA TMPUOPUTETHI OOIIEUETOBEUECKHUX
LEHHOCTEMN, Ha ONTUMHU3ALUIO B3aUMOICICTBUS JINUHOCTU U COLIMYMA.

C »oToil TOYKM 3peHHs OCOOCHHO AaKTYalbHBIMHU CTAHOBSTCS BOIPOCHI
MY3bIKQJIBHOTO O00pa30BaHMUS KaK COCTABJISIONIETO OOIIEro oOpa30BaHMs JIMYHOCTH.
VYriybnenHoe My3bIKallbHOE 00pa30BaHUE OKa3bIBAET KpailHE MO3UTUBHOE BIUSHUE
Ha pa3BUTHE NIKOJIBHUKOB: CTHUMYJIHUPYET MOTHBAIMI0O K Yyuebe U y4eOHBIM
JTOCTIKEHUSIM, CIOCOOCTBYET KOHIICHTPAIIMM BHHMAaHHUS M POCTY KO3 HUIIMECHTA
unremiekra (IQ), cHUMaeT 4YyBCTBO CTpaxa U YJIy4dlIaeT 3SMOIMOHAIBHOE
CaMOYYBCTBUE, IUCUUIUIMHUPYIOT JI€T€H, MOBBIIIAET OOLIUA YpPOBEHb IIKOJIbHOMU
ycneBaeMOCTH (HECMOTpSi Ha YBEIMYEHUE Harpy3Ku), CIHOCOOCTBYET pPa3BUTHUIO
KpEaTUBHOCTHU U ()OPMUPOBAHUIO COIIUATBHON KOMIIETEHTHOCTH [ 1-3, 6].

B konTekcTe mccnemyeMoit mpoOiieMbl HECOMHEHHBIH MHTEPEC MPEICTaBIsCT

100-netnuit onsiT Basbaopdcekoit mkonbl, kotopyto KOHECKO npusnano mikosion
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