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CEREAL PRODUCTS AS AN IMPORTANR FUNCTIONAL INGREDIENTS: 
EFFECTS OF BIOPROCESSING

Kaprelyants L. V., Doctor of Technical Sciences, Professor, 
Odesa National University of Technology

              In this presentation it has been shown that enzymatic reactions are useful methods for poly-
saccharide modifications presented in cereal products. These modification reactions includeester for-
mation, transesterification, amidation, oxidation, glycosylation, and polymer molecular weightreduc-
tion. A summary of major concepts and usefulpractical information is provided. 
              Nevertheless, by the design of biotechnological processes for the production of  functional 
foods, we need to search for a compromise between the preservation of biologically valuable sub-
stances and the amendment of their bioavailability as well as functional and organoleptic properties 
of new products. In some instances this problem can be solved by means of traditional biotechnolo-
gies, such as enzyme technologies, fermentation, or germsnation. Discussed the prospects of the use 
of exo- and -endogeneous enzymes for food functional ingredients processing. Here we have to do 
with hydrolytic enzymes. The use of this approaches is proposed in our laboratory in order to induce 
these enzymatic processes under conditions of technological treatment of cereal polysaccharides from 
various crops.
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