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Groats and cereal products, along with bread, are traditional food
products and represent a significant part of the human consumption. Due
to balanced amino acid composition, presence of vitamins and minerals,
dietary fiber most types of groats can be classified as dietary products. In
the modern structure of nutrition human cereal products take about 20...30
% of the total consumption of grain products.

The promising and the most common cultivars of naked oats and
hull-less barley grown in our country were selected for the researches.
Two samples of naked oats cultivars «Salomon» and Samuel were
cultivated in Ukraine in 2016...2018 years. Cultivar of hull-less barley
«Achilles» was cultivated in Odessa region, Ukraine in 2016...2018 years.

Structure of processing hull-less barley and naked oats in combined
products was developed which includes grain cleaning stage, grain water
heat treatment, pearling, sorting of pearling products, pearled groat water
heat treatment, mixing, flaking, drying, control of end products.

Due to differences in the characteristics especially the form of grain
primary processing of hull-less barley and naked oats are carried out
without fractionation on two parallel lines. Grain is cleaned of impurities
and if necessary (grain moisture less than 12%) are sent to the water heat
treatment stage where its humidify with heated to 60 ° C water to a
moisture content less than 14% and sent to pearling.

Pearling stage for both cultures carried on the basis of intensive
abrasion. Found that pearling of hull-less barley and naked oats one flow
at a soft modes allows to obtain pearled groats high nutritional value -
high protein and B-glucans, while value of ash content not significantly
increase. Therefore, for the production of mixed products with high
nutritional value pearling stage expected to conduct using one system.
Thus softening of the regime is achieved by reducing the angular velocity
of pearling discs 20- 18 m/s.

As a result of pearling of hull-less barley and naked oats grain
formed a mixture consisting of whole pearled groats, particles of crushed
kernels and husking bran.

For its separation and removal of whole pearled groats the mixture
at the first stage is sent to plansifter where conduct removal of particles of
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crushed kernels and husking bran.

On sorting stage plansifter set sieves 1,8-1,6x20 mm overtail of
witch removed whole pearled groats, passage of this sieve are a mixture of
particles of crushed kernels and husking bran. Separation of which
conducted at sieves Ne 080-060 mm by passage of this sieve obtained
husking bran, by overtail — particles of crushed kernels. Whole pearled
groats additional control to the residues of husking bran by passage of
through a system of air separators.

On the next stage at producing of mixed groats conduct mixing of
pearled groats of hull-less barley and naked oats in given mass fraction
and send mixture to water heat treatment stage. The aims of this stage are
reducing microbial contamination on surfaces of groats and provision of
product characteristic organoleptic properties. At this time conducted
researches has shown that for the production of products with high
nutritional value is also necessary to soften modes of water heat treatment.

Given this the mixture of pearled groats of hull-less barley and
naked oats sent to steamer of periodic action where it steamed with vapor
pressure of 0.05-0.15 MPa for 2-4 min.

This mode ensures minimal loss of protein and B-glucans there is no
browning of groats which is typical for more hard modes of water heat
treatment while by organoleptical characteristics — odor and taste the
resulting product fully complies the traditional products.

After steaming groats are sent to drying. The given technological
operation expediency in dryers with temperature drying agent of 40-60 oC
which will also reduce the effect of temperature on changes in the
biochemical composition of groats. Groats dried to moisture of 12-14%
and sent to the control which conducted on one system of air separators
where conduct removal of residues of husking bran. Before packing groats
are required for control in magnetic separators.

For the production of a mixture of flakes whole pearled groats after
pearling sent to water heat treatment. This stage in the production of
flakes carried out by a combined structure of cold and hot conditioning the
main purpose is to provide plastic properties of groats. Before steaming
pearled naked oats groats moistening to 15-17 % and sent to tempering for
2-3 hrs, hull-less barley pearled groats moistening to 20-22 % and
tempering for 2-4 hrs.

After that, in a given mass fractions carried out forming of mixture
which is sent to steaming. Before flaking the mixture is steamed in the
vapor pressure of 0.10-0.15 MPa for 4-5 min and tempering 7-9 min.
Flaking conducted at flaking machine on ribbed rolls which provides the
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formation of microcracks on the surface of flaked groats and allow
accelerate cooking time of the resulting product. Obtained mixture of
flaked groats by organoleptical characteristics fully complies the
traditional products.

To removed particles of crushed kernels and husking bran which
are formed in small quantities at flaking mixture of flaked groats sieved.
Sifting is carried out in plansifter while by overtail of sieve 1,4x20 mm
obtained flaked groats, which sent for further processing, by passage of
this sieve and overtail of sieve Ne 063 carried out removal of particles of
crushed kernels, by passage of sieve Ne 063 carried out removal of
husking bran. Flaked groats dried at belt dryer at temperature of drying
agent 40-60 °C to moisture content of 13-14%. After this flaked groats
sent for magnetic control and packaging.
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Mera pociigkeHb: YIOCKOHAJIEHHS TEXHOJOTIYHHX MPOIIECIB
nepepoOKN TUKOPOCIIOT CHPOBUHH.

OcHoBHi MaTepiani gocaimkenb. s YKpaiau TAKOPOCII TUIOAH
Ta ATOAl € TEePCHEKTUBHOI CHPOBHHOIO Y 3B’SI3Ky 3 THM, IIO BOHH
30aradeHi 6i0JOTIYHO aKTUBHUMHU PEYOBHHAMHE, MAIOTh BiJTHOCHO BHCOKE
MIPUCTOCYBAHHS JI0 MICIIEBUX YMOB, IMYHITET 10 0araTbox 3aXBOPIOBaHb,
TOMY JAIOTh HAWOLTBII CTaOUTRHI BpoXkai y MOPIBHSAHHI 3 KYJIBTYPHUMHA
pocnuHamu. OJHAK, HE3Ba)KalOUM Ha BCl MO3UTHBHI XapaKTEPUCTHKH
JIMKOPOCIHX TUTOMIB Ti AT1JI, X TIepepoOKa He € MaCOBUM BUPOOHHUIITBOM.

3 iHmoro OOKy BHMKOpDHCTAHHS, HaNpHUKIAM, JIUIIE ITUKOPOCIUX
SIOJTyK, SIKi MICTATh 3HAYHY KUTBKICTh NMEKTHHOBUX PEYOBUH, BYIJIEBOIIB,
MepeBaKHO (PPYKTO3Y Ta IMOPIBHSIHO MaJO BiTaMiHiB, OPraHIYHUX KHCIIOT,
Hece OKpeMi TeXHOJIOT1YHI HEJONIKH — KOJIpHA raMa Xap4oBUX BHUPOOIB 3
s0JIyK JOCHTh HEHacCHYEHa i eCTETUYHO HecHnpusTInBa. BupimeHHs wiel
npoOieMHu MOXKIIMBE 3aBASKUA IOEJHAHHIO PI3HUX BHIIB JTHUKOPOCIOL
cupoBUHU. TOMY BaXKIHMBOIO 3aJauel0 € BHUKOPUCTAHHS JUKOPOCIHX
IUTOMIB 1 SITif, SIKI € Ba)KIIMBUM HPUPOTHUM PECYPCOM JUIS PO3ILUPEHHS
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