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Marepiamm 85 IOBineiiHoi MibKHApO HOI HAayKOBOT KOH(epeHuii
MOJIOJIMX YYEHUX, aclipaHTIB 1 cTyneHTiB "HaykoBi 3100yTKH Moyomi —
BUPILICHHIO Mpo0ieM XapuyBaHHs moacTBa y XXI cTOMTTI", MpUCBAYEHOT
135-piyuro HamioHanmbHOTO YHIBEPCHUTETY XapYOBHUX TEXHOJIOTIH, 11-12
kBiTHA 2019 p. — K.: HVXT, 2019 p. —Y.1. - 527 c.

Buganng wmictute  Matepiamu 85  IOBinediHOT MiKHApoaHOI HayKoOBOi
KOH(epeHLIT MOTOUX YUEHUX, aCIIPAHTIB i CTYIEHTIB.

Po3riisinyTo n1po0iaeMn y10CKOHAICHHS ICHYOYHY. Ta CTBOPCHHS HOBUX €HEPIrO-
Ta PECypCOOIaHUX TEXHOIIOTIH JI7IsT BHPOOHHUIITBA * aPUOBUX MPOIYKTIB Ha OCHOBI
Cy4acHUX (I3UKO-XIMIYHHX METOJIIB, BHKOPHCTAF It HETPAIMIIIHHOI CHPOBUHH,
HOBITHBOTO TEXHOJOTIYHOTO Ta CHEpro30epirard ro obJiajHaHHs, IiIBUILCHHS
e(PEeKTUBHOCTI JISIILHOCTI MINPUEMCTB, @ TAKOXK [:€3YJIbTATH HAYKOBO-IOCIIIHUX
poOIT CTYIEHTIB 3 METOI0 MiABUIICHHS SKOCTI IirOTOBKM MaiOyTHIX (axiBuiB
XapyoBOi MPOMUCIIOBOCTI.

Po3paxoBaHo Ha MOIIOIMX HAYKOBIIB 1 JOCTIJHUKIB, SKi 3aiMaroThCs
03HAYECHUMH TIPOOJIEMaMH Y XapuoBii HaVIli Ta IIPOMUCIOBOCTI.

Pexomenoosano euenoio padox Hayionanenoeo yuieepcumeny
xapuosux mexuonociu. IIpomoxo1 Ne 8 6io 28 bepezns 2019 p.

© HVXT, 2019
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70. Introduction of germinated wheat seeds as enrichment of biological value
Artur Mykhalevych , Valer a Scuibida., Halina Ashmarina.
National University of Food Technologies (NUFT), Kyiv, Ukraine

Introduction. Changes in the structure of consumer demand due to socio-economic
factors, the desire to minimize the time of cooking at enterprises of food and at home, the
growth of demand for products of plant origin with a reduced amount of fat, sugar, but with
high content of dietary fiber, vitamins, minerals and other biologically active substances are
the main prerequisites for the development of functional food products and the search for
new raw materials that meet current needs.

Materials and methods. The purpose of the condiicted research was to assess the
prospects and feasibility of using the biologically active substance of the plant cell. The
object of the study is sprouted wheat grains. In order to achieve this goal, the general
scientific system approach, as well as the analytical method of research and the method of
continuous sampling was used.

Results and discussion. Much of our diet consists of seeds - these are cereals, beans and
others. Seeds in their composition in significant quantities contain "building material" for
future plants: mainly it is starch, proteins and fats. In the rocess of germination of seeds in
them there are sharp changes: starch turns into malt suga' proteins on amino acids, and fats
in fatty acids. The same thing happens when digestion of Mod in the body. It turns out, most
of the work in the sprouted seed has already been completed. Moreover, vitamins and other
useful elements are synthesized, energy is accumulated, and all forces are mobilized to throw
all this energy on the development of the plant .

Germinated wheat grains are considered one of the best natural and readily available
additives. Specialists recommend the inclusion of germinated wheat in the diet, as it
contributes to the strengthening of immunity, improves the functioning of the gastrointestinal
tract, releases the body from slags and toxins. This is supported by a unique chemical
composition.

Wheat sprouted contains: vitamins E, C, D, PP, B, fatty acids, 8 essential amino acids
and 12 substitutes, soluble and insoluble edible fibers, minerals (potassium, magnesium,
silicon phosphorus, iodine, calcium, iron, chromium, manganese , selenium, zinc, copper,
sodium). Grains with sprouts 1-2 mm contain the highest concentration of biologically active
substances .

In comparison with ordinary (dry) wheat grains, sprc 1ted grains have a more balanced
and valuable composition:

Conclusion. Thus, sprouted grains of wheat, as wel. as of other grains, are a powerful
stimulant of the vital functions of the body and of beneficial food. Using seedlings of plants,
a person receives nutrients in the most accessible form, an active enzyme system of plants,
macro-and trace elements and a huge amount of vitamins-antioxidants. All this complex of
useful substances is organically built into the living tissue of the plant and is in balanced
quantities and proportions. Such a rare combination of useful properties of a given product
determines its ability to turn people into true health.



