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npotokod Ne 13 Bijg 24.05.2022 p.
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5. Welch, R. The oat crop: production and utilization [Text] / R. Welch. — Springer Science
& Business Media, 2012. — 584 p.

IHIUTAHHA AKOCTI HIJIBHO3MEJIEHOI'O BOPOIIIHA 3 3EPHA
HIMEHUII TA )KUTA

Kurynos /I.0O., 1-p TexH. Hayk, npodecop, Bosomenko O.C., kaHI. TeXH. HAYK, TOLEHT,
Xopen:xuii H.B., kana. TexH. HayK, qoueHT, MapuenkoB /{.®., acmipant
Opnecbknii HAIOHAJLHUH TeXHOJIOTTYHHUI yHIBepcHuTeT, M. Ofeca

JlocTipkeHHST TEXHOJIOTIYHUX, XTIOOTEKapChKUX ITOKA3HUKIB SKOCTI IIITEHO3MEIICHOTO
MIIIEHAYHOTO, CIIEJIFTOBOTO Ta KUTHHOTO OOPOINHA ITOKA3aJI0 30BCIM pi3Hi KIHIIEB1 pe3ybTaTH [1-
5], 1o 0OyMOBIIEHO PI3HUMH TEXHOJIOTTYHIMH TIAX0AaMHU ISl HOro BUPOOHUIITBA Ta BIACYTHICTIO
3araJbHOT HOPMATHBHOI JJoKyMeHTallii. Cyas9u 3 TOKa3HUKaA 30JI6HOCTI Psii BUPOOHUKIB TIPH HOTO
BHPOOHHMIITBI TOTPUMYIOTHCS IpUHIUITY Maitke 100-BiCOTKOBOTO MOTPAIISHHAS YCiX aHATOMIYHIX
CKJIaJIOBHX 3€pHA y IUIbHO3MeNeHe OOpOITHO, ajie IPH IbOMY KPYIHICTE O0poIHa MoXe OyTH Ha
PIBHI KPYIHOCTI 00OMBHOrO OopomHa, ab0 iCTOTHO BiJl HBOTO BIIPIZHATHCS. 3pO3YMIN0, I
3aJICKHUTh BT BUTY 3JIPIOHIOIOUHMX MalIWH (JKOPHOBI IOCTABY YH BANIBIIBOBI BEPCTATH), 4 TAKOXK BiJl
TOTO, JIOJATKOBO IOJPIOHIOIOTH BHCIBKH a00 Hi. [Hmi -~ BupoOHukm mnpu GopMmyBaHHI
IUTBHO3MEJIEHOro  OopommHa Uil  TOKpAIIEHHS  HOro - XiIi0ONCKapChKMX — BIACTUBOCTEH
JNOTPUMYIOTHCS TPUHIIUAITY BUKITFOYEHHS TIEBHOI HaCTKH 00OJMIOHKOBUX YaCTHHOK Y BUTIISIZI BHCIBOK,
TOMY Take OOPOITHO Ma€ 30JIbHICTh 3HAYHO MEHINY HIXK Y 3¢pHI.

IIlo cToCyeThCs SIKOCTI 3e€pHA, TO TAKOX MUIXIJ PI3HUX BHPOOHWKIB HeoAHOPimHUN. OmHi
BHPOOHUKH OTPHMYIOTh IIUTFHO3MEICHE OOPOITHO 3 BUCOKOSAKICHOT MITICHMII a00 3 JIOPOroro 3epHa
CHENBTH, IO OOYMOBJIIOE 1 OLTBIT BUCOKI XJIOOMEKAPChKI BIACTUBOCTI 1 BUCOKY BapTICTh TAKOTO
OopolHa, iHII JOTPUMYIOTHCS MLIX0 Ty BHKOPHCTAHHS OUIBII JICTICBOT CJIA0KOT IIIIEHUITI.

Towmy, TUTSt O CHHS CTIOKHBYUX BIIACTUBOCTEH Ta T IBUIICHHS
KOHKYPEHTOCIPOMOXKHOCTI [UTBHO3MEICHOTO XJ1i0a HeOOXiJJTHO BCTAHOBUTH KOHKPETHI BHMOTH JIO
SIKOCT1 OOPOIITHA 3 LTFHOTO 3¢pHA.

MeToro pobotu Oyiio oOrpyHTYBaHHS MOKa3HUKIB sskocTi [[3b.

O0’ekT TOCHIHKCHB: TEXHONOTIYHI BIACTHBOCTI Ta TOKAa3HHUKH SKOCTI IIUTHHO3MEIECHOTO
OoportrHa 3 3epHa MIICHMUIIL, CITEIBTH Ta HKUTA.

IlpeaMer mociipKeHb: OOPOIIHO IIPHO3MEJICHE 3 3epHa IIEHHWIl, CIEeIhTH Ta KHTA,
OTpPUMAaHC Y BUPOOHUHMX YMOBAX 33 PI3HUMH TEXHOJIOTIYHUMH CXEMaMH.

3rigno 3 Bumoramu ['CTY 46.004-99 «bopomHo mmennyHe. TexHIUHI yMOBH» IS
OopotHa mmenudHe 000WHOTO BMICT KIICHKOBUHM Mae OyTH He MeHIe 18 %, SKicTh KIIEHKOBUHU —
ue Hwkde 11 rpymu, To6to Big 35 mo 100 ox. mpwi. [JIK (3agoBinmsHa MimHa, 700pa Ta 3aq0BiTbHA
cmabka rpymu). AHaji3 BIUIMBY KUTBKOCTI Ta SKOCTI CHpOI KICHKOBHHH Y IIUTEHO3MEICHOMY
MIIIEHUYHOMY OOpOIlHI Ha #WOro XiiOomeKapchKi BJIACTHBOCTI IOKa3aB, IO HaWKpamuMu
nokaszaukamMu (06’em xumiba, TMOPUCTICTh Ta MATOMUMA 00’eM Ximiba) XapaKTepU3yBalUCs 3pa3KH,
BureuyeHi 3 OopoliHa 13 BMicToM KieikoBuau 24-26 % Ta skictio 60-80 on. mput. [JIK.
JocnimkyBani 3pa3ku xJiba, BUIEYEHI 13 OOpoIHA 3 3a3HAUYEHUM BMICTOM KIEHKOBUHH, aie 3
sxictio 80-100 on. mpun. [JIK, mamu menmmit Ha 23-35% 00’em Ta Hux4y Ha 14,5-18,5 %
MOpUCTICTh. HazMipHa enacTUUHICTh KIEHKOBUHU MPU3BOJIIIA JIO OMAJaHHS TICTOBHX 3ar0OTOBOK Y
neyi. Bukopuctanns 6opoinHa i3 BMICTOM cupoi kieikoBuHu 24-26 % Ta sikictio 40-60 o mpui.
IJIK npusBomia 10 OTpuMaHHs X71i6a 3 HEeBUCOKMMU MOKa3HUKAMU TUTOMOTO 00’ €My, IOPUCTOCTI,
CTPYKTYPHO-MEXaHIYHUX XapaKTepUCTHK 3a pPaxyHOK MiABUINEHOT MIIHOCTI KIEHKOBUHOTO
KOMILJIEKCY Ta 3HM)KEHHsI Horo enacTuvHoCTi. [lomanbine 3pocTaHHst BMICTY CUpOi KICHKOBUHH Y
LUTbHO3MEIeHOMY OopoinHi B Mexax 27-30 % cyTTeBO He 3MiHIOBaJIO X1i0ONEKapchKi BIaCTUBOCTI
JTOCTiKyBaHUX 3paskiB. J[ms rpymnu 3paskiB i3 skictio kieiikoBuHU 40-60 on. mpun. [JIK o0’em
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xniba cknas Bin 350-460 cm®. J{ns 3paskiB 6opomiHa 3 sKkicTio kiehikoBunu 60-80 ox. mpu. [JIK
00’eM xiba ckmaB B Mexax 350-360 cm®, mo Ha 23-32 % MeHIIe B HNOPIBHSAHHI i3 3pa3KaMu 3
AHAJIOTIYHOIO SIKICTIO KJICHKOBUHH, aye ii BMicToM B Mexax 24-26 %. [IpoBeneni mocmimkeHHS
MOKa3aJy, 0 JOCUTh BUCOKY SIKICTh ()OPMOBOTO XJ1i0a 3 MIIEHUYHOTO IITbHO3MEIEHOTO OOpoIHa
MOKHA OTpUMAaTH HpPU BMICTI CHpoOI KIEHKOBUMHM y OopourHi He MeHmie 24-26 % 3 SKICTIO
knerikoBuHU 60-80 ox. mpui. [JIK.

Pesynbrati nmOCHiPKEHb BIUIMBY BMICTY Ta SKOCTI KICHKOBHHHM Ha XIJiOOMEKapchKi
BJIACTUBOCTI OOPOINHA 31 CIIENIBTH MOKA3aJIH, IO 31 30UIBIIEHHSM BMICTY KJICHKOBUHH 00’ eM Xiiba
30UTBITYEThCS, TOPHCTICTh Ta CTPYKTYPHO-MEXaHIYHI XapaKTepUCTUKU TOKpamrytoTbes. s
BUPOOHMIITBA (POPMOBOTO HLIBHO3MENIEHOTO XJi0a 3 3epHa CIeIbTH MOKHA PEKOMEHIyBaTH
OopoIHO 13 BMicTOM cupoi kieiikoBuHM He MeHie 30 % 3 skictio kietikopuan 60-100 ox. mpu.
[JIK.

ITin yac moapiOHEHHS 3epHA MIIICHUII BiIOYBa€ThCs pyWHYBaHHS HOTr0 aHATOMIYHHX YaCTHH
Ta YTBOPIOIOTBCS Pi3HI 3a po3MipoM (pakiii: JpiOHI YaCTHHKH, SKi CKIANAIOTHCI 3 APIOHUX |
MOIIKO/DKEHUX 3€peH KPOXMAaJI0, IPOMDKHOTO OUIKa; KpYIHImMI — Ti¢ OLIBII KPYIHL 3¢pHa
KpOXMaJIF0, OKpeMi ()parMeHTH KJIITHH €HJOCIepMYy 1 Ie OUIhIIi YaCTHHKHA (KOMIIICKCH KIIITHH),
qacTHHHA 000J10HOK. I1i1 gac mepepoOKu 3epHa y IUIBHO3MENICHE OOPOIIHO HEOOXITHO JTOMOTTHCS
OJTHOPITHOCTI TIOMEITy, TOOTO 3a0e3MeUnTH OJHAKOBY CTYIIHB 3[ApiOHEHHS SK HEHTPAILHUX, TakK i
nepudepiiHuX 9acTOK 3epHIBKH. MK KPYIHICTIO MOMENY Ta XIMIYHUM CKIIQJ0M OOpoITHa iCHye
TICHUI 3B’SI30K, OT)KE KPYIHICTH OOpoImHa Oe3locepelHhO BILIMBAE Ha HOTO XITOOIEKapChKi
BracTuBocTi. 3a Bumoramu I'CTY 46.004-99 «bopommao nirenndne. TeXHIYHI YMOBH» KPYITHICTD
OOpoITHA MIIEHUYHOTO 000WHOTO KOHTPOIIOETRCS 3aiuikoM Ha cuti No 067 (ue Outbmme 2 %) Ta
npoxojiom cuta Ne 38 (He menie 35 %).

AHaJi3 BIUIMBY KPYIHOCTI IITFHO3MENICHOTO MHIEHUYHOTO Ta CIIEIBTOBOTO OOpoImHa Ha
Horo xyTiboreKkapchKi BIACTHBOCTI MTOKA3aB, MO 3pa3kKu OOPOITHA, STKi MATTH BUCOKUH BMICT KPYITHOT
¢pakiii (3ammmox Ha cuti Ne 067 ckiamaB moHaa 4 %), xo9a pu IILoMY BMICT JIpiOHOT Ppakiiii OyB
JOCTaTHIM, He 3a0e3leduyBaii BUCOKHIT 00’eéM xmiba Ta rapHy mopucTicte. Ilpm mpomy Tpeba
3ayBaKHWTH, IO 3pa3oK i3 BMicTOM jpiOHOI (pakiii 50-70 % mposBUB Kparmi XimiOomeKapchbKi
BIIACTHBOCTI: 00’eM xi1iba OyB Ha 32 % Oinpine B MOPIBHSHHIL i3 3pa3koM OOpPOITHA, BMICT APiOHOT
¢dpakiii B skomy OyB y mexax 30-50 %. Haiixpamnii xmiGomeKkapchKi BJIACTHBOCTI BiAMIYEHO Y
OOpOIHI 3 MEHITUM BMICTOM KpymHOI (pakiii (3amurmok Ha cuti Ne 067 mo 1 %). ¥V mexax miei
IpyNH 3pa3KiB BUCOKuii 06’em xiiba (430-590 cm?) ta mopucticts (68-75 %) BimMidueHo y G0pomnTHi
i3 BMicToM jpibHOI dhpakii (mpoxin cuta Ne 38) 50-70 %.

BucnoBkn. B pe3ynbraTi HpoBENCHUX JIOCTIHKEHb JOBEICHO, IO JIOCHTh BUCOKY SIKICTh
(dopMoBoro XiIi6a 3 MIICHUIHOTO MUTBHO3MEIICHOT0 OOpOITHA MOYKHA OTPHUMATH TPH BMICTi CHPOT
KJICHKOBUHU y OopomHi He Menme 24-26 % 3 skictio kinedikoBuau 60-80 ox. mpun. [JIK. Jlns
BUPOOHMIITBA (POPMOROTO IIIHHO3MEICHOTO XJTi0a 3 3epHa CIeIhbTH MOXXKHA PEKOMEHIyBaTH
fopormHo i3 BMicTOM cupoi KielikoBuHN He MeHIre 30 % 3 skictio kirelikopuau 60-100 o1, mpw.
LK.

AHaJli3 BINABY KPYIHOCTI IUTBHO3MEIEHOTO IMIEHWYHOTO Ta CHENBTOBOTO OOpOIIHA Ha
fioro xj1ibonekapchKi BIACTHBOCTI MTOKA3aB, MO 3pa3kh OOPOIIHA, sIKi MaJTd BUCOKUH BMICT KPYITHOT
¢pakuii (3amumok Ha cuti Ne 067 ckinanaB nonaza 4 %), xoua pu boMy BMicT ApiOHOT (pakitii OyB
JIOCTaTHIM, He 3abe3meuyBald BUCOKHMHM 00’eM xmiba Ta rapHy nopucticte. [Ipm mpomy Tpeba
3ayBaKUTH, WO 3pa3oK 13 BMicToMm npiOHOI (pakuii 50-70 % mposiBUB Kpaii Xi1i0omeKapchbKi
BJIACTUBOCTI: 06°eM xiiba OyB Ha 32 % Ouiblle B MOPIBHSAHHI 13 3pa3koM OOpoIlHa, BMICT JpiOHOT
¢pakuii B skomy OyB y mexax 30-50 %. Haiixpami xmiGonekapcbki BIACTUBOCTI BIAMIYEHO Y
OOpOIIIHI 3 MEHIIUM BMICTOM KpynHOi ¢pakuii (3anumok Ha cuti Ne 067 o 1 %).
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SOME FEATURES OF CHEMICAL COMPOSITION OF UKRAINIAN
NAKED OATS VARIETY «SALOMON»

Sots S., c. tech. sc. (Ph.D.), docent, Kustov 1. c. tech. sc. (Ph.D.), docent, Donii O.
Odessa national academy of food technologies

INTRODUCTION

Groats food processing sector refers to socially important branches of agriculture complex.
State and development of the groats industry of state is one of the determinants of the welfare,
working capacity and the health of its population.

Traditionally, at groats plants being processed include seven cereal crops: rice, mil-let,
buckwheat, oats, barley, corn, wheat and also one legume crop — peas. A small proportion constitute
groats food products obtained by processing of sorghum, lentils, chickpeas and other.

Wide demands from consumers have rice, buckwheat and oat groats and derivates from its
groats products. Flakes and instant groats products have become increasingly prolific in recent
decades among groats products. The interest of consumers in this type of groats and groats products
is primarily connected to their ability to be quickly prepared and good food and flavoring properties
compared with traditional groats.

The nutritional value of grain intended for food production is defined by the chemical
composition which is characterized by containing proteins, starches, lipids, fiber, minerals and B-
glucans.

Due to their balanced amino acid composition, the presence of mucous substances unique
vitamin content, most of groats can be attributed to the products of dietary and restorative nutrition.

Processing of these crops involves complex energy-intensive operation in technological
process. Most types of groats and groats products have low yield and relatively lower nutritional
value compared to the unprocessed grain. During dehulling and pearling operations significant part
of protein, vitamins, minerals, -glucans and dietary fiber which are concentrated in outer layers are
also removed [1:2].

Over the centuries, oats (Avena sativa L.) has been an important fodder and food crops. In
the XX century it began to gain importance for agricultural production and processing industries.

The global industry uses oats for producing a wide range of food products besides traditional
cereal flakes, flour, different groats and instant cooking products it is additionally used in the
manufacturing of beer, oat milk, ice cream, bread, cookies, baby food products and other high
nutritive products for human [3;4;5].

Imperfection and complexity of processing traditional varieties of oats into food products
was a result of the emergence of new, more promising for food and processing industry naked
variety of oats (Avena nuda). The advantage of naked forms of oats is almost total absence of hard
floral hulls, which are firmly related to the surface of the grain (20...40 % in hulled oats forms)
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