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A. Shevchenko, V. Drobot

OAT BRAN IS A PROSPECTIVE SUPPLEMENT FOR providing
BREAD WITH HEALTHY PROPERTIES

Annotation. Nowadays the issue of healthy nutrition is im-
portant for food industry in order to ensure food security. Attention
should be focused on the use of products with health-improving
properties, in particular bakery products, as one of the main ones.
For this purpose, it is advisable to enrich bread with oat bran as a
source of dietary fiber. It will increase its content in the finished
product, which will contribute to the normalization of physiological
processes in the body.
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MpoTAroM OCTaHHLOro AEeCATUNITTA B YKpaiHi, fK i B yCbOMYy
CBITi, CMOCTEpiraeTbCs 3aHENOKOEHHS piBHEM MpPOAOBOJIbYOI 6e3nekn
Ta YMHHMKAM, SKi Ti GOpMYIOTb. B LbOMY acnekTi NOpyLWYETLCA OA4HE 3
OCHOBHMX NUTaHb — HeObXiAHICTb MPOAOBONLYOIro 3abesnedeHHs Ha-
CeNneHHs SKiICHMM XapuyyBaHHSAM. AXe Big SKOCTIi Ta eeKTUBHOCTI
BMAIMBY Xap4oOBMX NPOAYKTIB Ha OpraHiam noanHu 6esnocepenHsLo 3a-
NIeXUTb CTaH 340pOB’S HaceneHHs, TPUBaNICTb XUTTS Ta aKTUBHOIO

103


https://zakon.rada.gov.ua/laws/show/770-2000-%D0%BF#Text
https://zakon.rada.gov.ua/laws/show/770-2000-%D0%BF#Text

posronitra [1]. Tomy npogoBosibya 6e3neka € O4HUM i3 HalBaX/MBI-
WnX BUAIB HaLioHaNbHOI be3neku.

3 ui€l TOUKM 30py CNif akUeHTYyBaTu yBary Ha BXWUBaHHI npoay-
KTiB 3 0340pOBYMMK Ta NpodinakTUYHUMKM BNACTUBOCTSAMMU, AKi € 3a-
cob0M YHUKHYTM BaraTbox xBopo6, 30KkpeMa XBopob LWYHKOBO-KULL-
KOBOro TpakTy, 0cobnmMBO cepea MO040r0 npauesfaTtHoro Hace-
neHHs. Came TOMy 0340pOBYe XapyyBaHHSA € NPIiOPUTETOM Xap4oBoi
ranysi y csiTi [2]. BOHO noknnkaHe KoMneHcyBaTh AediumTt eceHuia-
NIbHUX HYTPIEHTIB B OpraHiaMi, SKnit BUHUKAE Nig BMNJAMBOM HECMPUAT-
JINBUX YNHHUKIB AO0BKINNA.

OAHi€0 3 OCHOBHMX rasly3ei Xap4oBoi NMPOMMUCIOBOCTI € XNi6o-
nekapcbka. OgHak xni6obynoyHi Bupobu, 3okpema 3 nweHnyHoro 60-
poOLWHa MakwTb AOCTaTHbLO HWU3bKY XapuyoBY LiHHICTb, 30KpeMa 4yepes
HU3bKMN BMICT XapuyoBux BonokoH [3]. 3rigHo pekoMeHaauii BOO3 go-
60Ba HOopMa Xxap4yoBuX BOSIOKOH - 25-30 r. MigBUWMTM BMICT LbOro
HYTPIEHTY MOX/IMBO 3@ PaxyYHOK BHECEHHS A0 peuenTypwu xjiba cupo-
BWHW, 6baraToi Ha Xap4yoBi BOJIOKHA, 30KpeMa BIBCSIHI BUCIBKU.

[MOpiBHAHHSA BMICTY Xap4oBUX BOJSIOKOH Y BIiBCSHMX BUCIBKax Ta
NwWeHNYHOMY 60pPOLLIHI BULLOIO COpPTY CBiAYMUTbL MPO 3HA4YHO BinbLimin
iX BMicT. ¥ BiBCcsiHMX BuciBkax - 15,4 npotu 3,5 r/100 r npoaykty,
BignNoBigHO.

BusHauyeHHs BMIiCTy XapyoBMX BOJIOKOH B x/1ibi npoBogunin 3a
YMOBM 3a@aMiHW 4acTMHW 6OpOLWHA MWEHMYHOro Ha BIiBCSIHI BUCIBKW:
5%, 7% 10% Ta 15% (Tabnuusa 1). KoHtponem 6yB 3pa3ok 6e3 go-
[aHOI CUPOBUHM.

Tabnuusa 1. Bmict xap4yoBux Bos1okoH r/100 r xni6a B
pasi 3aMiHM yacTuHM 60poLIHA NWEHNYHOro Ha BiBCAHI

BUCIBKM
KOHTpOnbHMi 3aMiHeHO Ha BiBCsHi BUCiBKU, %
3pasok 5 [ 7 [ 10 | 15
2,65 3,10 | 3,28 | 3,55 | 4,00

Ba>k1MBMM NOKA3HWKOM € iHTEerpasbHWN CKOp - BiACOTOK 3abes-
rNneYyeHHs opraHiaMy JANHN B TOMY UM iHWOMY HYTPIEHTI 3@ paxyHOK
BXMBaAHHS NeBHOI KinbKocTi BUpoby. Po3paxoByBanu BiACOTOK 3abe3-
NeyeHHs Xxap4yoBMMUM BOJSIOKHAMM Mpwu 3aMiHi B peuenTypi YactuHm 60-
pOLLHa MNWEHNYHOro BiBCAHMMUM BUCIBKAMUM 3a paxyHOK BXnBaHHS 100
r xniba Ta 277 r - pekoMmeHgoBaHa 4060Ba HOpMa CroXMBaHHSA xNniba
B YKpaiHi (Tabnuusa 2).

Ta6bnuus 2. 3abe3nevyeHHa no60BoOiI NnoTpebun y xap4yo-
BUX BOJIOKHaX

KoHTponbHWI 3pa- | 3aMiHeHo 60polHa BiBCSIHUMM BUCiBKaMu, %
30K | 5 [ 7 [ 10 [ 15
IHTerpanbHU CKOp 3a paxyHOK BxuBaHHsa 100 r xni6obynoyHux supobis, %
10,61 [ 12,41 [ 13,13 [ 14,21 [ 16,02
IHTerpanbHU CKOP 3a paxXyHOK BXMBaHHA 277 r xni6obynoyHunx Bupobis, %
29,38 [ 34,37 [ 36,37 [ 39,37 [ 44,36

OTXe, BIBCSAAHIi BMWCIBKM € MEepCneKTUBHOK CUPOBUHOK ANs
BK/IIOUEHHS A0 peuentypu xni6obynoyHnx Bupo6iB 3 MWEHUYHOrO
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60poLHa 3 ornsay Ha BUCOKMA BMICT Xap4OBUX BOJSIOKOH Ta MOXIM-
BiCTb 3abe3meunTn opraHiaM 3HAYHOK KiNbKICTIO LUbOro HYTPIEHTY.
Kpim Toro Taki NnpoAyKTu 34aTHi HopManisysaTu nepebir disionoriyHnx
npoueciB B OpraHiaMi B Cy4aCHUX HeCnpUATANBUX eKONOFYHUX YyMO-
Bax, HEPBOBO-eMOUINHNX Ta Di3UYHMX NEepeHaBaHTaXXEHHSX.
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Annotation. The sleep deprivation problem of adolescents is
relevant nowadays. During the school year studying, adolescent stu-
dents have a high degree of psychophysiological stress, due to lot of
time they are spending for prepare to the classes. Children’s biologi-
cal clocks shift to a later sleep schedule in puberty. However, despite
the changes of their internal clocks, the start of classes and other
activities don’t change. That is why adolescents may be at risk for
health problems.
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CoH — i3ionoriyHMin cTaH roIoBHOro MO3Ky, HEPBOBOI CUCTEMM
i OpraHiaMy, WO XapaKTEPU3YETbCHA Pi3KUM 3HUXEHHSAM PYXJIMBOCTI,
cnabko peakui€ero Ha 30BHILWHI NOAPAa3HUKKN | 0COBNBOIO aKTUBHICTIO
HEMPOHIB FOJIOBHOIMO MO3KY. [1]

CoH NOAVMHN — OCHOBHWIM He3aMiHHMI Croci6 BiAMOYNHKY NiO-
OVHW, BiQHOBJIEHHS CUJ1 Ta eHepropecypciB opraHiamy, ocobnimeo ons
NigniTKOBOro opraHiamy. PexuM Ta TpueanicTb CHY — OAMH 3 KpuTepiis
Ta MOKas3HMWKIB 340pOBOro crnocoby »uTTs.

OocnigHuubka poboTa BUKOHyBanacb Ha 6asi lNonTaBCbKOro
¢axoBoro koneaxy HadTu i rasy HauioHanbHoro yHisepcuteTty «[llon-
TaBCbKa nofiTexHika iMeHi lOpia KoHapaTioka». Byno nposegeHo
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