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THE TECHNOLOGY OF DRINKING BREAKFAST USING 
FOOD COMPOSITIONS FROM PLANT RAW MATERIALS 

 
Author  Serenko A. 

Supervisor  Vitryak O. 
Kyiv National University of Trade and Economics 

 
Monitoring of the market for drinking breakfast in Ukraine shows that 

the range of such products, in particular domestic production, is insuffi-
cient. The relevance of this work is determined by the need to develop new 
food products for breakfast using nutritional compositions from plant 
material with increased biological value. 

On the basis of the research conducted, the technology of nutritional 
composition for drinking breakfasts using wheat germ, cellulose of wheat 
germ and amaranth seeds, fruit and vegetable powders was developed and 
scientifically substantiated; the optimal ratios of components for preparing 
the nutritional composition are determined. 

A complex quality indicator for the finished product "Drinking break-
fast. Sport" is calculated, it has increased relatively to control by 191%. 

The normative and technical documentation for a food composition 
and the finished product "Drinking breakfast. Sport" was developed, such 
as a technological schemes and a technological cards. A declarative patent 
application "Food composition of a dry mix for the product "Drinking 
breakfast. Sport" was submitted. The developed technology of the drinking 
breakfast using the food composition from plant raw materials was intro-
duced in the restaurant "PIANO". 

Thus, the proposed technology of drinking breakfast using food com-
position from plant raw material with different liquid bases allows us to 
obtain products for health nutrition with improved flavoring properties, 
high biological value, without sugar content. 
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