Vegetable oils as a source of functional ingredients
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In the course of history, important changes in lifestyle and humane diet have taken place edible
vegetable oils are important component of humane diet. Among edible oils, wheat germ oil (WGO) is of
the major importance due to presence of highly beneficial polyunsaturated fatty acids (PUFA) and the
highest tocopherol content.

The germ of the wheat (from where this oil is extracted) can be thought of as the ‘embryo’ of the
wheat plant; meaning that this part is meant to nourish the entire wheat plant. During the bread making
process, wheat germ is often removed along with the kernel when the grain is ground to white flour. The
oil spoils quickly, so it is easier for bread manufacturers to remove it before it goes bad. As such, the
many health benefits of wheat germ cannot enjoyed through wheat-based foods, but through the oil itself.
In recent years with the development of food industry technology there is now a rich annual production of
wheat germ in the world the precious wheat germ has not been fully, rationally and efficiently utilized.
Therefore, oil extraction from wheat germ can open ways to improve the natural utilization of wheat germ.

Wheat germ oil contains 60% polyunsaturated fatty acids, including: oleic acid, linoleic acid,
linolenic fatty acids. All of these are essential fatty acids, and the body uses them for a variety of means.
However, linoleic acid is one of the most vital as body cannot synthesize on its own, so consuming wheat
germ oil makes up for this loss. WGO has antioxidant properties, which help in preventing many diseases
like cancer, cardiovascular disease.

WGO is rich in magnesium. Thus, when used regularly, it helps in promoting healthy blood sugar
control, which is especially beneficial for diabetic patients. It helps in keeping the sugar levels under
control and thus, controls diabetes to a great extent.

Tocopherol content in WGO is unique, represented mainly as a-tocopherol. Natural tocopherol,
especially a-tocopherol, is a superior radical chain-breaking antioxidant compared with synthetic ones.

It was decided to enrich WGO biscuits and muffins because of their ready-eat form, wide
consumption and relatively long shelf-life. Because of the importance of natural antioxidants (tocopherols)
in our diets and their huge presence in WGO, led us to trial WGO suitability for the production of biscuits

and muffins and further investigate the role of its antioxidant.
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B xoaj icTopii,npu BaxAnBMX 3MiHax B cnocobi KUTTA i NIOACbKOro XapuyyBaHHA 3HAWWAN Micue
XapyoBi POCAUHHI ONii, AK BaK/IMBMN KOMMOHEHT XapyyBaHHA. Cepesn XapyoBWUX ONilA, ONia 3aponkKis
nweHunui (O3M) mae BennKe 3HAYEHHA Yepe3 HaABHICTb AOCUTb KOPUCHMX NONIHEHACUMYEHUX MKUPHUX
kucnot (MHXK) i Bucokmii BmicT Tokodepony.

3apoaok 3epHa( 3BiAKM ONif eKCTparyeTbCA) MOMKHA pPoO3rnagatM sk embpioH nuweHuui;ue
03HayYaE, WO LS YacTMHA MNWeHULi NpU3HaYeHa 41a *KUBNEHHS POCAUHM. Y NpoLeci BUTOTOB/EHHS xNiba,
3apOAKM MLEHNULi YacTo BUAANAOTLCA Pa3om 3 A4POM, KON 3epHO nogpibHiooTb A0 6inoro 6opolHa.
Onin ncyeTbca WBUAKO, TOMY A8 BUPOOHMKIB xniba nerwe suaanuTtu ii, nepw Hix xni6 3incyerbca. Mo
cyTi, 6barato KOpUCTi Ans 340p0B'A i3 3apoAKiB MWEHUL HEe MOXHa 3a0BOJIbHUTM Yepe3 CNOXKUBAHHA
OCHOBHMX MWEHUYHUX NPOAYKTIB, @ Yepe3 caMy O/1it0 MOXKHA. B oCcTaHHI pOKK, 3 PpO3BUTKOM TEXHONOTiN
Y Xap40Bii MPOMMCNOBOCTI, B IaHMIN Yac BUPOBIAETbCA BEMKMUIA PIYHNI 0OCAT 3apOKiB NILEHWULi B CBITi,
ane [OpPOrouiHHI 3ap0oAKKN NWEHUL,i BUKOPUCTOBYHOTLCA HE MNOBHICTIO PALLiOHANbHO Ta ePeKTUBHO. Taknum
YMHOM, BMAOOYTOK ONii i3 3apOAKiB MNWEHMUL] MOXKe BIAKPUTU WANSXM MiABULLEHHA NPUPOAHOro ix
BMKOPWUCTAHHA.

Onia 3apoAakiB nweHuyi mictTutb 65% NONIHEHACMYEHUX KUPHUX KMCNOT: ONeiHOBA, NiHONEB],
NiHoneHoBa. BCi 3 HMX € HE3AMIHHUMM }UPHUMWU KMCNOTAMM, | OPraHiam BMKOPUCTOBYE iX ANA Pi3HUX
uinen. TUm He MeHLl, NiHONEeBa KUC/I0Ta € OAHIED 3 HaMbINbLW Ba)KAMBUX, AKY OPraHiam He MoXKe
CMHTE3yBaTU CAMOCTINHO, TOMY CMOMMBAHHSA OJii 3apOAKIB MWeEHWULi HiBeNoe L BTPATy. 3apoaKu
MWeHMUi MatloTb aHTUMOKCUMAAHTHI | OMONOAMKYIOYI BNACTUBOCTI, AKi gonomaraioTb Yy npodinakTuui
6araTbox 3aXBOPHOBaHb, AK PaK, CEPLLEBO-CYAUHHI 3aXBOPIOBAHHS.

Onis 3apoakiB nweHuui 6arata marHiem. Takum YMHOM, NPU pPeryaspHOMY BUKOPUCTAHHI, BOHa
[OMNOMarae B KOHTPOJIIOBATU PiBEHb LYKPY B KPOBI, WO 0COBNMBO KOPUCHO AN XBOPUX Ha LLYKPOBWIA
Aiabet. Lle ponomarae B NigTpUMLI PiBHA LYKPY Nig, KOHTPOMEM i, TAaKUM YMHOM, KOHTPOIOE AiabeT B
3HaYHIM Mmipi.

Bmict Tokodepony y 03I € yHiKanbHUM, NpeacTtaBleHUMM, B OCHOBHOMY O-TOKOGEpPOJIOM.
HaTtypanbHi TOKOdeponun, o0cobanBo a-TOKOPepos, € YYAOBUM.. PaAAMKANIOM  NAHLLIOTOBUX
AHTUOKCMAAHTIB B NOPIiBHAHHI 3 CUHTETUYHMMMU.

Byno BupiweHo 36arayyBaT OJiEH0 3apPOAKIB NEHML BICKBITM Ta KEKCU, OCKiIbKM BOHU MatoTb
nerky ¢opmy, WNPOKNUIN BXKUTOK i Tpueane 36epiraHHA. Yepes BaXKAMBOCTI NPUPOAHUX aHTUOKCUAAHTIB
(Tokodeponis) B Hawomy paulioHi i ix BennyesHoi npucytHocTi B O30, npuBeno Hac A0 NpobHoro
popasaHHa O3M anAa npupatHocTi y BUMPOBHWMUTBI BICKBITIB Ta KeKciB i pani pgocnigxysaTn Moro
AHTMOKCUOAHTHY B1IaCTUBICTb.



