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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 



163 

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 - ω-

3 and ω-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) 

Indicator 

The name of the broom 

flax seed 
seed 

sunglasses 

Walnut 

cores 

soybean 

meal 

sunflower 

seeds 

take the 

shit 

Shrot 

thistle 

 

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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Одной из наиважнейших проблем современной культуры и образования 

является гуманизация образования, то есть ориентация процесса обучения на 

развитие и саморазвитие личности, на приоритеты общечеловеческих 

ценностей, на оптимизацию взаимодействия личности и социума. 

С этой точки зрения особенно актуальными становятся вопросы 

музыкального образования как составляющего общего образования личности. 

Углубленное музыкальное образование оказывает крайне позитивное влияние 

на развитие школьников: стимулирует мотивацию к учебе и учебным 

достижениям, способствует концентрации внимания и росту коэффициента 

интеллекта (IQ), снимает чувство страха и улучшает эмоциональное 

самочувствие, дисциплинируют детей, повышает общий уровень школьной 

успеваемости (несмотря на увеличение нагрузки), способствует развитию 

креативности и формированию социальной компетентности [1-3, 6].  

В контексте исследуемой проблемы несомненный интерес представляет 

100-летний опыт вальдорфской школы, которую ЮНЕСКО признало школой 
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