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The main goal of the project

The development of innovative FOSHU technologies to correct the nutrition of the population by means of enriching the diets of the population with the latest products that contain proteins, fats,
and carbohydrates in an optimal ratio for organism, as well as vitamins, antioxidants, macro- and microelements
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Human health is determined by its nutritional status more than 90%, in other words, it's determined
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The second type of energy bars is bars with iodine and selenium. Today, ways to
overcome the problem of iodine deficiency and other nutrients have been substan-

tiated by enriching the composition of foods or creating dietary additives. Howev-

by degree of organism's provision with energy and a full variety of nutrients. Health can be reached

. : . : : , er, this problem is still far from being solved. The product of the functional pur-
and kept only under condition of full satisfaction of physiological needs in energy and feedstuffs. Any

o . . . pose is an energy bar that, in addition, contains to high-energy components with a significant amount
deviation from full nutrition can lead to dysfunction. On the 25th of September, 2015 in New York -

. . of carbohydrates of different structure (low-fat sunflower seeds, dry whey, raisins, dates, cherries,
the UN Summit on Sustainable Development has approved 17 global goals for the next 15 years (2016-

. . . . . . etc.), the wakame seaweed Undaria pinnatifida (Harv.) Suringar, which is a source of iodine and seleni-
2030). The 3 following points can be emphasized from the viewpoint of my specialty:

. . o . . . um. In addition, hypoxia is a pathogenetically important process in the development of fatigue. It nor-
zero hunger: which provides hunger suppression, improvements nutrition quality and its safety;
. ] . mally occurs during the working in complicated conditions and / or with excessive physical activity, es-
g00d health and well-being: healthy lifestyle for all population groups;

] ] ] ] . ] pecially of a static nature. Preclinical studies have been performed on mice. A 10.4 g / kg energy bar
responsible consumption and production: ensure sustainable consumption and production pat o . . . . . o
) produces a significant actoprotective effect in conditions of dynamic loading (a test for swimming to
erns.

depletion with a load of 7.5% of body weight within mice), not ceding in the severity of the drug effect
The main types of healthy food products with succinic acid at a dose of 270 mg / kg. The prospectivity of the prophylactic use of the bar with

iodine and selenium as a means of an actoprotective action is proved.

The basis of the full-fledged nutrition is pro-
ducts, which are useful to health. They are
represented by four categories. This group in-

cludes products that have the ability of favora- 3 : Least content or full missing of fats

) ) i . Bars with Aegopodium podagraria (see perception). The technology of bars is deve-
ble affecting on the physiological functions of ..
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] loped for a regulation of carbohydrate metabolism and exchange of organic acids, in
the body and processes of metabolism, at the

particular oxalic and lactic acid Aegopodium podagraria is a safe food plant. In mo

dern studies, it has been proven that |hfluence of Bar "Body Mass Control”
the active substances of Aegopodium podagraria nor- on the dynamics of rats mass

systematic use in the range from 10 to 50%
from daily physiological requirement. The

greatest interest is attracted these days by . . . .
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functional products (FOSHU or Food for Spe- ] . . .
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cific Health use). The main principle of such . . . . 250 -

o S . . . mation. In our experimental studies on animals, the nor-
products production is the target physiological effect on the human organism to reduce the risk of di- o . sl
malizing effect of the active substances on the metabo- 150 -
seases occurrence. . .
lism of carbohydrates and lipids has been confirmed. N
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firmed a possibility of use of this bar in medical pro-
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widespread pathological deviations. Accord-

ing to World Health Organization — about
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sease. Iron deficiency conditions are common

gl : : Energy- T Bar with
even in advanced countries. It has been sci- PEOPLE P Lol il efficient bar Sl IRl "Body Mass
heme iron “Champion” and selene Control”
entifically proven that iron is more easily di-
gested from the products of animal origin, up "< rema - Normal (9/100g products)
to 25%. Therefore, a lot of developed coun- SR fbiniie g it Ml s gea e g fat 2: :1 ;‘2‘ 5:’;5
. revent iron deficiency by enriching food with inorganic iron rotein
tries (fOl’ example USA, England, Sweden, falts. I-tlowever, becauyseyof the sngall resultt and r?wany side P
. . effects, some countries have abandoned this practice. ca rbOhyd rate 34 68 44 30
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sult and many side effects, some countries have abandoned this practice. iodine 0,8-3
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vitamins: C, E, B1, B2 ,PP, b- carotine

The high pace of life limits a lot of people in time. The demand for products that meet the requirements

*- equivalent to chlorogenic acid
of fast food , is rapidly increasing. Therefore, breakfast cereals received a wide acceptance, which are

the products ready to eat, with the directive functional effect, like granola, energy bars, etc:

Advantage of bars

Breakfast The advantages of the proposed FOSHU production technologies are minimal heat treatment, which
4 cereal J allows preserving all nutrients, convenient packaging, and long term of storage without the adding of
) | - | L : ,, T . | artificial preservatives and low energy costs for their production.
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Appointment and application area of innovative technologies FOSHU:
At the moment, our group has developed 3 types of energy bars, with specific functional effect. Each of a)increase the nutritional and biological value of daily diets for people living and / or working in par-
energy bars is produced from natural components, balanced on fats, carbohydrates and proteins, sugar ticularly harmful conditions, as well as with significant physical exertion, with blood loss, loss of
free, contains low percent of moisture ( 7-10%) and also they can be stored for a long time. All these strength, surgical intervention or injuries, rehabilitation after physical and psychological stress;
things make them competitive. b)for general strengthening of the organism; for children in the period of growth and after the diseas-
es;

Energy bar with heme-iron. First of all, it is necessary to say, that iron deficiency anemia is one of the c¢)women during pregnancy and in the period of breast-feeding; for people with anemia or oncological

most widespread pathological deviations. According to World Health Organiza- diseases.

tion — about 2 billion of people in the world have this disease. Iron deficiency The important things in the diet are plant phenolic compounds, mainly hydroxycinnamic acids. As it

conditions are common even in advanced countries. It has been scientifically mentioned earlier, they can solve the problem of prevention of metabolic syndrome and obesity.

proven that iron is more easily digested from the products of animal origin, up
to 25%. Therefore, a lot of developed countries (for example USA, England, Sweden, Holland) have Production
adopted nationwide programs to prevent iron deficiency by enriching food with inorganic iron salts.
However, because of the small result and many side effects, some countries have abandoned this prac- In the production conditions of the Confectionery Factory “Sweet World” (Kharkov, Ukraine), experi-
tice. mental samples of the new Food for Specific Health Use were produced. The Food for Specific Health
Our group, under the guidance of prof. Evlash V. V. has developed the technology of dietary supple- Use technology is ready for production.

ment ""Nutrio-Gem'', which is made from the blood of cattle. This additive contains a high-grade pro- CAAQHLUILI MLID ﬁ _—_——

natural sweets

tein (85¢ per 100g¢) and hemolytic divalent organic iron. The use of this additive is possible inde-
pendently, in the form of biologically active additives (BAD), as well as in the technologies for the pro-

duction of functional products.

“Nutrition-heme” dietary additive

: : Functional
Technological properties properties Food product
Color - whity brown with red Dye, simulating confectionery, milk-products, References
shade cacao color ice-cream, pie
uniform mixing with loose raw 1. Patent N 99572 Ukraine, 10.06.2015. Method of production of the dietary supplement "Nutrio-heme"
Powder with diameter particles | materials, moisture-holding ability, : from the blood of cattle, Evlash V.V., Potapov V.A., Zurkan N.M.
(25-30)%x10° m correction of structural and Meat products, wurst, pastries _ o .
mechanical characteristics 2. Patent N117016 Ukraine, MPK (2017.01) A23G 3/00, A23G 3/48 (2017.01). Method of obtaining a semi-
Swell: 3 1 solubil The moisture binding ability, Mousse finished protein based on the nucleus of sunflower seeds, Evlash V.V., Gorban V.G., Akmen V.O., Ochot-
welling and partial solubility creaming nikov A.E., Fotchenko K.V., Nikitin S.V.
Stability of properties Thermal stability of color, taste Products, which have moisture 3. Gubskyi, S., Nikitin, S., Evlash, V., & Nemirich, O. (2015). lodine content determination in dried talli of lami-

to100°C content above hygroscopic

naria by galvanostatic coulometry. Ukrainian Food Journal, 4(2), 320-327. http://doi.org/10.13140/

RG.2.1.4488.6485.

Also, the approbation was carrying out in one of the Kharkiv universities during two weeks. The size of 4. Yevlash V., Potapov V. (2015). Technology of dietary additivies for fuctional food products. Industrial Tech-

group was one hundred people. nology and Engineering, 15(1), 36—-39.
5. Derimedved L.V., Evlash V.V., Gubsky S.M. (2014). Perspectives of the use of the food supplement
Results of approbation "Gemovital" in persons with iron deficiency states. Bulletin of the Perm State Pharmaceutical Academy,
T T T T I S I R (12), 147-150.
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| heme iron and confectionery products with their use. KHDWHT, Kharkiv.
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A surge of energy _ 73, M’ 7. Evlash V. V.,,Akmen V.0., Pogozhikh (2016). Scientific aspects of food technologies of anti-anemic direction

with stabilized heme iron: monograph. KHDWHT, Kharkiv.
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. . ; 8. Evlash V.V.,, Gorban V.G., Nikitin S.V. (2016). Organoleptic parameters and tasting evaluation of fruit bars,
Tast _ u’ enriched with dried slices of laaminariyya and vakame. Progressive technique and technologies of food
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