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SOME FEATURES OF CHEMICAL COMPOSITION OF UKRAINIAN 
NAKED OATS VARIETY «SALOMON»

Sots S., c. tech. sc. (Ph.D.), docent, Kustov I. 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 
-

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 

-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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