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QUALITY GRAIN IS A SAFE PRODUCT

Dolchuk Natali, 5th year student at the Faculty
Technologies of grain and grain business
Odesa National University of Technology,

Odessa

Grain farming is a priority branch of the agricultural sector with a
high level of competitiveness on the domestic and world markets. Grain
occupies a special place among the basic agricultural products that
guarantee the country's food security. This is due to its extremely important
value directly for the production of high-calorie food products and, above
all, bread. In most countries of the world, there is no alternative to bread as
the main food product of the population. During storage, the grain
practically does not lose its qualities, therefore it is suitable for creating
state reserves for the production of food and fodder.

The quality of grain plays an important role for the health of people
and domestic animals, and the value of products on the domestic and
foreign markets also directly depends on'it.

Grain quality control is the determination of compliance of grain
indicators with existing standards. The following normative documents are
in force in Ukraine - technical conditions that regulate grain quality
indicators.

To obtain a high-quality and safe final product, the manufacturer
needs reliable suppliers, the availability of safe and high-quality raw
materials that meet state standards.

The concept of "grain safety” involves two components:
determination of safety parameters and quality.

To obtain safe grain, clear control is necessary from the moment of
sowing in the fields and further during cultivation, harvesting, storage and
transportation to the enterprise for further processing.

For the correct assessment of dangerous factors and their impact on
the final product at grain storage enterprises, as well as at grain processing
enterprises, it is necessary to implement a system of risk assessment and
critical control points (HACCP)- this is a mandatory requirement according
to the Law of Ukraine «IIpo 0CHOBHI MPUHIMIK Ta BUMOTH JI0 O€311EYHOCTI
Ta SKOCTI Xap4OBHX MPOITYKTIBY.

The biggest and most significant danger is hidden under the names
"pests of grain stocks" and "diseases". Among the latter, seed mold,
fusarium, black germ, or alternariosis, etc. are especially harmful. They can
cause enormous damage and lead to catastrophic losses and intoxication of
products in the form of mycotoxins.
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Mycotoxins are one of the most common and most chemically
dangerous factors. Most mycotoxins are chemically stable at cooking and
feed temperatures.

Mycotoxins appear in the food chain as a result of mold
contamination of crops both before and after harvest. Exposure to
mycotoxins can occur either directly during the consumption of
contaminated food, or indirectly from animals that are fed with
contaminated feed, in particular from milk.

The main causes of contamination with mycotoxins after
harvesting are mechanical damage to the grain, settlement by insects, which
facilitates the contamination of products by fungi-producers. Harvesting
time, drying method, storage methods and conditions, processing conditions
can also cause contamination in case of violation of these technological
processes.

Temperature, humidity and grain damage are the main factors of
growth and development of mycotoxin-producing fungi.

Grain and products of its processing are the main source of human
nutrition and animal feed. Therefore, the problem of microbiological
contamination of grain is one of the main factors determining the health of
the population. In this regard, great attention is paid to the need to study the
methods of protecting the seed crop from pests and diseases in the case of
long-term storage, improving grain quality indicators, researching fungi
affecting seeds during the storage period, and the use of chemical and
biological means for grain processing.

Scientific advisers — Borta A.,
Ph.D., Assoc.

MAIN DIRECTIONS OF USING
BY-PRODUCTS OF OIL SEEDS PROCESSING

Priakhina Polina, student of the 4th year
of the faculty of Technologies of grain and grain business
Odessa National Technological University,
Odesa

The production of vegetable oil is one of the largest branches of the
national economy of Ukraine. Enterprises for the production of vegetable
oil are strategically important for the national economy of both the country
as a whole and individual regions. Such enterprises are among the top five
branches of the food industry in terms of production volumes and constitute
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