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Abstract

The processing of grains and grain products is one of the oldest and most
important processes of all food technologies and constitutes a large and
important part of the food production chain. Cereals and cereal products are
widespread throughout the world, and their important nutritional properties
and economic importance are appreciated and recognized worldwide. Today,
the grain processing industry is as diverse as the types of grain products. This
article presents cereal products and their processing technologies.
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AHHOTaMs

[lepepaboTka 3epHa U 3€pHOBBIX POAYKTOB SBJISIETCS OJHUM M3 CTapeHIIUX U
HauboJiee BaXKHbIX IMPOILECCOB BCEX IHILEBBIX TEXHOJOTHH W COCTaBJsET
OOJIbIIYI0O M Ba)XKHYI0 YacCTb I[€NMOYKU MPOU3BOJACTBA NPOJAYKTOB MHUTAHMUSI.
3epHOBbIE U 3epHOBbIE MPOAYKTHI LIMPOKO pacpoOCTpaHEHbl BO BCEM MHUDE, a
WX BaKHble MUTATeJibHble CBOMCTBA M YKOHOMHYECKOE 3HAueHHUEe IeHSATCI U
NpPU3HAIOTCSA BO BceM Mupe. CeroiHsa 3epHOoNepepadbaThiBawolasi OTPac/b CTOJb
’Ke pa3HoobOpa3Ha, KaK M BHUJbl 3€pHOBbIX NPOAYKTOB. B [gaHHOU cTaTbe
npeAcTaBJeHbl KPYNsiHble MPOAYKTbI U TEXHOJIOTUU UX TepepabOTKHU.
KiroueBble ci0Ba. 3epHOBbIE, 3epHOBblE NPOAYKTbI, MaKapOHHbIE H3JeJNs,
roTOBble K  YIHOTpPeOJIEHUI0  Cyxue  3aBTpPaKd, [JI€TCKOe  IMHTaHUE,
TEKCTYpUPOBaHHblE paCTUTEJIbHbIE OeJIKY, KopMa JJis JOMallHUX >KHBOTHBIX,
CYXHe CYIIbl, CyXUe CMECH /1Jisl HATMTKOB.

INTRODUCTION

Virtually every food product produced contains grains in some form, while the
range of non-food applications is increasing day by day, all of which present
great challenges to food manufacturers in the processing of grain products. New
food processing methods are being introduced to improve or modify the safety
and nutritional quality and physicochemical properties of various diseases, and
to increase production and process efficiency. Among the various emerging
technologies, there are potential opportunities for storage and processing of

grain products through radio frequency, microwave, irradiation and high
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pressure processing. The introduction of new technologies improves the
processing and use of impulses. Research is showing some promising results,
but industrial adoption of these new processing methods may take some time
for several reasons, including the cost of equipment to overcome before food
processors can adopt the technology. is one of the difficulties.

LITERATURE ANALYSIS AND METHODOLOGY

In many developed countries, there is a growing interest in the use of cereal
products and their crushed components in food. Processing grains into
ingredients such as flour and small particles (eg, protein, starch) and using them
in food products is common in Eastern-style food products. However, recently,
cereal products have been successfully used as ingredients in the formulation of
several meat products to improve functionality. Presslab cooking has attracted
the attention of researchers and food manufacturers from grains to a variety of
specialty foods, including pasta, ready-to-eat breakfast cereals, baby foods,
snack foods, textured plant proteins, pet foods, dried soups, and more. is
involved in the production of liquors, dry drink mixes, etc. Presslab cooking not
only improves digestion, but also improves the biological activity of nutrients
compared to traditional cooking.

RESULTS

Following the scientific evidence recommending the increase of cereal products
from different species to improve human health, future research should focus on
the bioavailability of bioactive compounds, technological processing and new
food formulations to increase their potential benefits. The food processing
industry needs to increase its knowledge of the processing of grains into
ingredients and the impact of this processing on the functionality of ingredients
in food product formulations. Optimizing processing in terms of quality and
functionality, in addition to other factors such as yield and energy consumption,
will be necessary to successfully introduce processing of value-added grains and
incorporate these ingredients into food products. Ultimately, this opens the door
to creating a new ingredient base for cereal products, leading to new food
products and redesigned food products that meet consumer needs.
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cts from cereal processing are promising sources of nutrients, including

bioactive compounds (e.g. phytochemicals) that can be exploited for their
favorable technological or beneficial nutritional properties. In recent years, many
food companies have been trying to find value-added applications for these food
products. As a result of many studies, some biologically active compounds have
been identified, which can be incorporated into the food material to increase its
functionality. Exploitation of by-products of cereal processing as a source of
functional compounds and their application in the food industry is a promising
field that requires interdisciplinary research by food technologists, food chemists,
nutritionists and toxicologists. In the near future, we need to respond to the
following research needs: first, food processing technology should be optimized
to minimize the amount of waste; secondly, it is necessary to develop methods of
full use of by-products resulting from the processing of grain products on a large
scale and at low prices.

CONCLUSION

By-products from cereal processing are promising sources of nutrients, including
bioactive compounds (e.g. phytochemicals) that can be exploited for their
favorable technological or beneficial nutritional properties. In recent years, many
food companies have been trying to find value-added applications for these food
products. As a result of many studies, some biologically active compounds have
been identified, which can be incorporated into the food material to increase its
functionality. Exploitation of by-products of cereal processing as a source of
functional compounds and their application in the food industry is a promising
field that requires interdisciplinary research by food technologists, food chemists,
nutritionists and toxicologists. In the near future, we need to respond to the
following research needs: first, food processing technology should be optimized
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to minimize the amount of waste; secondly, it is necessary to develop methods of
full use of by-products resulting from the processing of grain products on a large
scale and at low prices.
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