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SOME FEATURES OF OATS PROCESSING
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c. tech. sc. (ph.D.), senior lecturer,
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Groats and cereal products, along
with bread, are traditional food products
and represent a significant part of the
human consumption. Due to balanced
amino acid composition, presence of vi-
tamins and minerals, dietary fiber most
types of groats can be classified as die-
tary products. In the modern structure
of nutrition human cereal products take
about 20...30 % of the total consumption
of grain products.

The peculiarity of the groats produc-
tion is the presence of a wide range of raw
materials. In cereal plants traditionally
processing eight major cereal crops: rice,
millet, buckwheat, oats, barley, corn,
wheat and legumes — peas, and well as
small quantities of sorghum, lentils and
chickpeas.

In Ukraine over the past decade prod-
ucts of oats processing become traditional
for the majority of population. Oats crop
among other cereals characterized by the
most valuable chemical composition -
high content of protein, fat, digestible
carbohydrates, vitamins, minerals etc. In
oats grain are present all essential for hu-
man body amino acids which indicates
the high biological value of products de-

rived from it. Oats grain and its products
contain a high mass fraction of fat
(5.0...7.0 %) while the mass fraction of
important for the human body polyun-
saturated fatty acids is 70-80 %, which
suggests a high biological effectiveness of
oat grains. Among the carbohydrate com-
plex, except starch and other substances
great value has non starch polysaccharide
B-glucan. This substance refers to the
soluble fibers which have the ability to
regulate degree of cholesterol and sugar in
blood and affect to regulation of weight,
etc., so is a necessary ingredient in the hu-
man diet. According to various sources
oatmeal among other cereals and cereal
products on the content of dietary fiber
holds one of the leading positions having
them mass fraction of 7-8 %.

Processing oats grain by existing tradi-
tional technologies through the use of
complex and extended of technological
process does not allow using all potential
inherent to oats crop. Standard products
of processing oats in Ukraine are not
crushed oats groat of which during fur-
ther processing produces flaked groats,
flakes "Hercules", "Pelyustkovi". Separate
oat products are flakes "Extra" and "Tolo-
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kno" (special prepared oats flour). Not
crushed oats groats are products derived
from whole kernel they are divided into
grades by quantitative content of benign
and crushed kernel and presence in the
product not hulled grain. Flaked groats
and all kinds of oats flakes through the
passage during their producing additional
special treatment can be referred to the
instant foods.

Numbers of flakes "Extra" propor-
tional to the size and shape of previously
prepared raw materials due to what they
have a high uniformity which is provided
by passage and overtail of defined num-
ber of sieve. "Tolokno" by its properties
are very important food product. As
stand-alone product "Tolokno" widely
used in dietary nutrition. "Tolokno" and
different kinds of oat flour due to the ab-
sence of gluten as separate products is al-
most not applicable but in mixtures with
wheat flour oats flour widely used in the
baking industry in the production of
bread bakery and confectionery products
and as in improver in other areas of food
processing industry.

The existing technologies do not allow
getting a high yield of finished products
by processing of oats, which does not ex-
ceed 55-65 % even when using the most
modern hull oat varieties with improved
properties. Also there is need for ware-
housing, storage and utilization a signifi-
cant amount of husk the amount of which,
depending on the varietal characteristics
of processed grain, can reach 20-40 % .

The technological processes of pro-
cessing hulled oats are amongst the most
difficult in cereal production include wa-

ter heat treatment by method of hot con-
ditioning, hulling in several systems, sort-
ing of hulling products, complex groats
separation stage, pearling etc, all this
leads to significant energy costs of tech-
nology and the need for large production
areas for its implementation.

At different stages of processing, espe-
cially at the steaming stage decreases the
nutritional value of grain and accordingly
products of its processing observed de-
crease in the mass fraction of protein,
starch, vitamins etc. By dehulling and
pearling of grain formed significant
amount of by-products as husking bran
and particles of crushed kernels (15-35 %)
which are formed by external and internal
parts of the oat kernel and reduce the
mass fraction of protein, B-glucans, vita-
mins, minerals etc., in aggregate with low
values of a finished products allows to
speak about low efficiency of existing
technologies for production modern ori-
ented food.
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