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JapcTBa.
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TEXHOJIOI'TYHUM AYJIUT TA EKOJIOI'TYHI ACITIEKTH
XAPUYUOBOI, BEPHOIIEPEPOBHOI, KOMBIKOPMOBOI,
XJIIBOIIEKAPCBKOI I KOHIUTEPCBKOI IPOMHUCJIOBOCTI.
IMPOTHO3YBAHHS PO3BUTKY TEXHOJIOI'TM BUPOBHUIITBA
O YHKIIOHAJIBHUX XAPYOBUX ITPOJAYKTIB 3 METOIO
OJEP KAHHSA SIKICHOI BE3BINEYHOI IMTPOAYKIIII
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Leguminous cultures people began to use in food from very ancient times. For almost one
thousand years, legumes and cereals were the main component of the plant diet of humanity.

Seeds of legumes are found in excavations of ancient settlements all over the world, which
suggests that their nutritional value and benefits are known for a long time.

Lentils and cereals were the main products in the diet of the Roman legionnaires, and their
legendary legends are still their strength and timing.

The family of beans includes many species, many of them are grown not only with food, but
also for agricultural purposes. Beans - excellent honey and forage crops, in addition, their
cultivation is very beneficial to the soil: they have a unique ability to bind gaseous nitrogen from
the air and fix it using tuberous formations on the root. In addition, legumes are capable of
extracting from the soil of phosphorus and assimilate it in the most difficult forms. Therefore,
legumes are considered as excellent predecessors for other crops, they give the opportunity to
enrich the soil with useful substances without the use of artificial fertilizers.

Another significant plus is that legumes do not accumulate nitrate and other harmful
substances from the soil, making them an environmentally friendly product.

Leguminous crops belong to high-nutritious plant foods. By their usefulness they are not
inferior to meat products, but in contrast to them, they are easier to digest by the body.

The legumes contain a large percentage of vegetable protein that enriches the human body.
This ratio of nutrients allows you to use beans in vegetarian or dietary foods to fill the deficiency of
protein in the body. In addition, the protein composition of beans includes essential amino acids:
lysine, tryptophan, histidine, methionine. By the maintenance of easily digestible proteins, they
have no equal among vegetable plants.

The structure of legumes contains: potassium, folic acid, pectin, many vitamins of group B,
fiber, amino acids, starch, a lot of minerals, vitamins and trace elements (Table 1).

Among plant foods, leguminous crops are high-calorie foods. On average, the nutritional
value of this category is 80 ... 90 kcal per 100 grams. Indicator of calorie content depends on the
variety, species and method of preparation of legumes. The minimum amount of calories contained
in green beans and fresh peas. The presence of a high index of the glycemic index characterizes the
data of culture as a nutritious and rich product.

Beans contain in their structure many components, which ensures the full functioning of the
organism [2, 3].

Table 1 — The chemical composition of the grain of small-seeded bean cultures

Fraction %( of total mass)

Culture Protein Fats Carbohydrates Fiber Ash
Lentil 24...35 0,6...2,1 48...53 2,4...49 2,3..44
Golden gram 20....39 2,0...3,0 20...42,2 5,0...11,1 2,5...5,8
Pea 20...35 1,3...1,5 30...50 3,0...6,0 2,0...3,3
Bean 22...32 2,3...3,6 50...60 5,0...7,1 2,5...4,6
Chick-pea 18...34 4,0...7,2 47...60 2,4...12,0 2,5...4,9
Peavine 25...34 0,5...1,2 24...25 4,0...54 2,5...3,0
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Lentil and golden gram are small-seeded bean cultures of diversified usage: food, forage and
technical. A food industry manufactures canned food, sausages, protein formulations, chocolate,
cookies, soups, and others from the seeds. A large-seeded lentil is particularly appreciated for food
purposes, but the seeds of small-seeded lentil and golden gram in spiced form are a valuable con-
centrated animal feed.

They are used as a protein component in the production of combined concentrated animal
feed. The green mass, hay, straw and chaff of a lentil are also used as an animal feed.

The straw contains up to 14% of protein, and in terms of nutrition it is almost as good as
meadow hay.

Lentil and golden gram seeds contain from 20 to 39% of protein, carbohydrates - from 20 to
53%, fats - from 0, 6 to 3, 0%, minerals - from 2, 3 to 4,4%.

The culture data is also a good source of vitamin B. The protein of the lentil and golden
gram, which contain vital amino acids, are well absorbed by the human body. Lentil and golden
gram do not accumulate nitrates, toxic elements, radionuclides and can be considered as ecological-
ly pure products.

Lentil and golden gram contain more protein than peas and beans. Lentil and golden gram’s
proteins, like the proteins of other bean cultures, are rich in essential nonreplaceable amino acids,
which are necessary for the human body - lysine, tryptophan, valine, arginine, and others.

The grain of almost all bean cultures contains various anti-nutrients (inhibitors of enzyme -
in particular trypsins, alkaloids, etc.). Most of these substances are of protein nature, they can be
inactivated by thermal treatment. Small-seeded bean cultures contain major nutrient elements and
microelements (Table 2).

Table 2 — Contents of major nutrient elements and microelements

Fraction ( of total mass)

Culture Major nutrient element, % Microelements, mg / kg
P K Ca Mg Fe Zn Mn Cu
Lentil 0,522 0,862 0,862 0,047 96 32 14 9
Golden gram 0,659 1,670 0,275 - 180 18 28 12
Pea 0,348 1,075 1,075 0,087 96 32 14 9
Bean 0,453 0,821 0,136 0,163 53 22 10 8
Chick-pea 0,354 0,692 0,130 0,092 58 29 17 9

Thanks to this composition, lentil is included into the diet of rawatarians and vegetarians,
because it has nutritional properties, such as bread, grits and meat, to some extent.

Lentil is a very good source of tryptophan - an amino acid that turns into serotonin in human
organism. As everyone knows, the lack of serotonin leads to depression, anxiety and just to bad
mood.

Literature

1. XuMHu4YecKuil cOCTaB MUILEBHIX MPOAYKTOB: KHUTA 1: CripaBoYHBIE TAOIUIIBI COACPIKAHUS
OCHOBHBIX THIIEBHIX BEIIECTB M JHEPreTUYECKOH IEHHOCTH MHIIEBBIX mpoaykTtoB / Ilox pen.
N.M. CkypuxuHa. 2-e uzf., nepepad. u gon. — M.: BO «Arponpomusaar», 1987. 224 c.

2. ®aneen JI.B. 3epHo0000Bi KynbTypH - orut 3poctae. Couerurs. U.1// 3epHOBI poayK-
TH 1 KoMOiKopMmu. - Volume 17, Issue 4 /2017. C. 12.

3. OBcsnnmkoBa JI.K. AxryanpHble mpoOieMbl HCoib30BaHus ceMsH deueBuisl / JI.K. Os-
csaaankoBa, JI.A. Banesckas, C.C. Opnosa, C.U. Illepbatiokx // World science — Ne 11 (27). — Vol.
4, November 2017 . — C. 4-6.

16




3MICT

TEXHOJIOTTYHUM AYIUT TA EKOJIOTTYHI ACITEKTH XAPYOBOI,
3EPHOIIEPEPOBHOI, KOMBIKOPMOBOI, XJIIBOITEKAPCBKOI I
KOHIUTEPCHKOI IPOMUCJOBOCTI. IPOTHO3YBAHHS PO3-

BUTKY TEXHOJIOI'TM BUPOBHUIITBA ®YHKIIIOHAJTIBHUX XAP-

YOBUX NPOJAYKTIB 3 METOIO OJIEP)KAHHS SIKICHOI
BE3IEYHOI NPOAYKIIII

KOHLIEILIS TEXHOJIOI'T XAPYOBUX IMTPOAVKTIB JUISI BUPILLIEHHS ITPOBJIE-
MU JEDILIUTY ECCEHIIAJIbBHUX MIKPOHYTPIEHTIB

IToroskux ML.L., TOMOBKO T.M ... .ciiiiiiiiiiieeieeeeeeeeeeeeeeeeeeeseeseeseeseessassassssasssasaaannns
[IABUILEHHS EOEKTUBHOCTI ITIPUMMAHHS 3EPHA 13 3AJIIBHUYHOI'O TPAHC-
ITOPTY HA 3AT «YKPEJIEBATOITPOM)»

CrankeBnd I''M., Kaig A.K., IIIIak B.M...coiiiiiiiiiiiiiiiiiiniiiiiiiieneectsisisccnsssscccssnnnes
MACOMETPHUYHI [TOKA3HUKHW BHYTPIIIHIX OPI"AHIB II[YPIB ABOX ITOKOJIIHb
[TPU BXXMUBAHHI TJII®OCAT-PE3ECTEHTHOI TEHETUYHO MOJIMDIKOBAHOI COI
TA PAYHJAITY

JApoHuK I'.B., HopHA LB.....eiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiitiieectctsenteeintecsnsccsnsccens
JOCJIIIDKEHHSA BIJIMBY MAJIBTUTOJIA, I30OMAJIBTUTOJIA, EPUTPOJIA HA
KOHCUCTEHLIIO TICTA J1s1 ITPAHUKIB

HopoxoBuu B.B., lonens A.C., Cyanma B.C., lopomieHKO T.B.......ccceevviiiniiiniiinnnnnnn.
PA3PABOTKA COKOCOZIEPXAIIIMX HAIIUTKOB C YYETOM T'EJOHMWYECKHNX
[IPEJIIIOYTEHWI IIOTPEBUTEJIEN

3enbkoBa M.JL., KaH/. TeXH. HAYK,A0IEeHT, UBAMIKEBHY A.M...covvviiiiiinniiiinnreninnnicnnnns
BOPOIIHSHI CYMIIII 3 EKCTPYJIOBAHUM KOMIIOHEHTOM

Xopen:xuii H.B., kaHa. TexXH. HayK, 10HEeHT, BOMEHKO O.C......ccvvvvviiiinniiiiniiiinnnnenns
JOCJIIKEHHS MNPOLHECY 3MIIIYBAHHSA MNIIEHWUYHOI'O BOPOIIHA 3
KOMINUIEKCOM ®EPMEHTHUX ITIPEITAPATIB

Kurynos /I.0., Xopen:kuii H.B., KoBanboBa BIL.......cccccoiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiennn,
CHEMICAL COMPOSITION AND PROPERTIES OF SMALL-SEEDED BEAN CUL-
TURES

Ovsiannykova L.K., Valevska L.O., Chumachenko Y.D...cccceiieiieiiiniieeneeienececnecnnnnns
JEPUBATOI'PA®IYHI JOCJIIIKEHHS BIUIMBY POCJIMHHUX KPIOJOBABOK HA
CTAH BOJI Y MAPMEJIA ]I )KEJIEMHO-®PYKTOBOMY

Aptamonosa M. B., llImaTyenko H. B. AKCbOHOBA O.D.......ccovvviriiniiiniiniiieiiniiennnenns
EMVJIbCIMHI KOMITO3ULIIT U151 3/JOPOBATO XAPUYBAHHS

KogecHiueHKO C.JI., TeTEKEHKO JI. M .. .uuiiiiiiiiiiiiieieeeeeeeeeeeeeeeeeeeececeeecacseesaasaaaannnes
CIIOCIb IMMOBUIIBALIII AMIHOKHUCJIOT Y MATPUIIIO I'EJIIO HA OCHOBI YPO-
HATHUX TTOJIICAXAPU]IIB

KoHAPATIOK HLB..ouiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiitiiiintiiiesstcsiestosssstosssstsssssssssessssssnsscnns
MOJINOUKALIMA PELEIITYPBI 1JIS1 CHWMOKEHUSA TNIMKEMUWYECKOI'O MHJIEKCA
XJIEBOBYJIOUYHbBIX N3IEJINI ITOHKEHHOM BJIAXKHOCTU

(G0 0% (1) : 210 5 19 10 T 1Y) 1) :3: £ 0 N0 5 30 O PP
3bMBHI KOH/IMUTEPCBHKI BUPOBU BE3 [IYKPY

ToprauoBa K.I'., ABeTIiCHH K.B....ooiviiiiniiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiicinetiinionnscnnns
[TIPOBJIEMU SKOCTI BOPOIIIHA TA E®EKTUBHI CIIOCOBU IX BUPILIIEHHS B
YMOBAX XJIIB3ABOJ/IIB TA TIIAITPUEMCTB HoReCa

AxcnoHOB ILLE., Jleoenenko T.€E., [IaBaoschkuii C.M., Ko:keBHiKO-

JOCJIIKEHHSA AKOCTI JIVKYMY 3bMBHOI'O 3 KU3UJIOBUM ITHOPE I1PU 3BEPI-
'AHHI
Topaienko JI.B., TOMCTHX B.HO..ciiiiiiiiiiniiiiiiiiiiiiiiiiiiiiiintiiiieicsissrsossnsscsensscssnsoes

10

11

13

15

17

19

20

22

23

25



HaYKOBC BUJIAaHH

30ipHUK Te3 AonoBigern MiKHaApPOAHOI
HAYKOBO-IIPAKTUYHOI
KOHdepeHuil
«TexHoJorii Xap4oBuUX NPOAYKTIB i
KOMOIKOPMIB»

lNonoBHuit pegakrop akan. b. B. €ropos
3acr. rosioBHOro peaaxkropa non. H. M. IloBaposa
Vxnanaui: I'.C. I'epacum, H.M. Kymnipenko

103





