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APPLICATION OF A QUALIMETRIC MODEL FOR 
PREDICTING QUALITY INDICATORS AT THE 

DEVELOPMENT OF CANNED FOOD "SECOND DINNED 
DISHES" WITH ADDED PROPELLED WHEAT GRAIN 

 

Author  Babich N. 
Supervisor  Zenkova M. 

Belarus State Economic University 
 

Modern trends of maximum usage of all the anatomical grain parts in hu-
man nutrition cause an interest to the development of canned food "The second 
lunch courses " with addition of germinated seed of wheat in a handy polymeric 
package, ready for use in cold or heat form and be of interest for modern 
buyers. A germinated seed of wheat elaboration method was proposed by 
germination and addition to canned food as one of the ingredients of the formu-
lation. A qualimetric model for predicting the quality of canned second lunch 
dishes with the addition of wheat germ was constructed. This model includes a 
property tree and the "House of Quality", developed by the method of quality 
function Deployment (QFD). Buyer properties were studied during product 
designing and the stages of quality function Deployment (QFD) were presented. 
The energy and biological value of canned second lunch courses is calculated 
with the addition of germinated seed of wheat. 
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