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GROATS OF NAKED OATS ON YIELD OF FLAKED GROATS

Kustov 1.,

Kuzmenko Y.

Department of grain and grain business,
Odessa national academy of food technology

AHoOTaIIA

JocmimkeHo 0coOIMBOCTI €TaIliB MiATOTOBKHU IUTI(OBAHOTO sjipa A0 ILIO-
IICHHA, BU3HAYCHO 0CO0JIMBOCTI 1X BIIJIMBY Ha BI/IXiI[ Ta AKICTH IUIIOIICHOI'O Aapa.
[IpoBeneno anami3 ¢Gi3MYHUX BIACTHBOCTEM OTPUMAHHUX IUTIOIICHUX MPOJYKTIB.
TexHosoriyHo nouuibHUM pexkumoM BTO 1151 kpynu 13 ro03epHOro BiBca € BO-
JoricTh nepen nponaproBaHHsaM 17,5 % ta tuck nmapu 0,15 MIla. IIponaproBanus
KpyIH IPU TaKOMY PEKHMI J103BOJISIE OTPUMYBATH BUX1J IUIIOIIEHOIO siipa Ha
piBHi 84,3-93,6 %. IIpu 3acTocyBanHi gociimkyBanux pexumis BTO Buxia mito-
HIeHUX NpoAyKTiB B 1,7-1,9 pa3u mepeBullye BUX1J IUIACTIBUIB 13 MIIBYACTOrO
BiBCa.

Abstract

Modes of preparation of pearled groats for flaking was investigated, feature
their influence on the yield and qualities of flaked groats were determined.
Analyses of the physical properties of the obtained flaked products were
conducted. It was found that the technologically expedient moisture content of
pearled naked oats groats before steaming is 17-17.5 %. After steaming groats
with this moisture yield of flaked groat estimated to range between 84,3-93,6 %.
The main stages of processing naked oats into groats products were determined.
The technological scheme of processing naked oats for producing groats and
flakes were developed.

Kuarw4oBi cioBa: royozepHuil oBec, IJIACTIBIN, BOJAHOTEIIOBA 00poOKa,
MponaproBaHHs, TUTIOLICHHS, PEKUMH TIEPEPOOKH, cXeMa MepPepoOKH.

Keywords: naked oats, flakes, water-heat treatment, steaming, flaking,
modes of processing, scheme of processing.
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Standard products of processing oats in Ukraine are not crushed oats groat
of which during further processing produces flaked groats, flakes "Hercules",
"Pelyustkovi". Separate oat products are flakes "Extra" and "Tolokno" — special
prepared oats flour.

Analyzing the classical technology of processing oats in groats and flakes it
can be concluded that they are outdated, contain large amounts of energy-
intensive operations after which get a low yield of groats and flakes. Almost half
of all refined products consists waste products (up 46 %)In modern conditions
carrying out such a complex technological process with low yield of finished
products is unprofitable.

Naked oats grain is valuable crop that has high nutritional value and due to
its chemical composition is used in different sectors of the world industries. 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) which
greatly improve their technological properties. Naked oats grain has thin and
papery hulls which are practically completely separated in the process of
harvesting and thrashing of the grain.

The results of research of influence intensity of water heat treatment modes
and steaming on yield of flaked groat are presented in table 1.

Table 1.
Influence of modes of water heat treatment and steaming on yield of flaked
groats
. . Moisture, %
Yield of fraction, % 154 175 191
The vapor pressure of 0.10 MPa
Flaked groats 83,4 89,4 89,2
Husking bran 16,6 10,6 10,8
The vapor pressure of 0.20 MPa
Flaked groats 87,0 93,1 93,4
Husking bran 13,0 6,9 6,6

It was found that the technologically expedient moisture content of pearled
naked oats groats before steaming is 17-17.5 %. After steaming groats with this
moisture yield of flaked groat estimated to range between 84,3-93,6 %. According
to the preliminary organoleptic assessment flaked product obtained by this mode
described as flakes.

Decreasing moisture content of pearled groat to 15.4 % does not allow to
change of physico-chemical and technological properties in full volume which is
indicated by significant amount of husking ban which formed by flaking.
Significant amount of husking ban indicates insufficient plastic properties of
pearled groats. In addition, by flaking of pearled groats prepared at this mode from
flakes breaking away parts and the end product is characterized by asymmetric
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shape. Increasing humidity to 19.1% allows increasing the yield of flaked groats
however excessive humidity of groats before steaming results in strengthening of
groats and losses of its plastic properties so flakes obtained in this mode for
organoleptic assessment and character the surface are flaked groats.

In the application of the recommended modes of preparing pearled groats to
flaking yield of flaked products at 1.7-1.9 times higher than yield of flakes
obtained from hulled oat which indicates the high potential of investigated naked
oats variety "Salomon" for the production of cereal flakes.

It is proved the high effectiveness of using naked oats as raw material for
production groats products with regulated quality indicators. The features of the
developed scheme are lack in technological process of energy-intensive complex
operations of grain steaming, drying, dehulling, sorting of dehulling products,
groats separation stage, control of groats into paddy separators and groat separa-
tors before processing into flakes. Use as raw materials of naked oats at the rec-
ommended modes can increase yield of pearled and flaked groats at 1.5-1.7 times
in compared to processing of conventional varieties.
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