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B mocnenHre HECKONBKO NECATHIETHH Cpeqy HaceIeHHS
MIIPOKO PACIPOCTPaHUIACh TEHACHIMS YIOTpeOIeHUs B ITH-
Iy IPOPOIIEHHBIX CEMsH, OOJNAJalolMX ITONE3HBIMU
cBoiicTBaMu. OcoObIi HHTEPEC MPENCTABIAIOT IPOPOLIECH-
HBlE 3€pHA IICHMIBI M PXH, TaK KaKk HMEHHO 3Ta
KyJbTypa IIOBCEMECTHO BBIPAIMBAETCS Ha TEPPUTOPHU
Poccun. 3epHa ¢ mpopocTkamu JJTHHON He Oojee 5 MM
COZEpXKAT JOCTATOYHOE KOJMYECTBO AHTHOKCHIAHTOB,
KOTOpPbIE B MaJbIX KOHIICHTpAIMSX 3aMEUIIIOT N
MPEOTBPAIIAIOT OKHCIHUTENbHBIE Mponecckl. Kpome Toro, B
mpouecce TpOpAIIMBAaHMA B 3€pHE  AKTUBU3HMPYIOTCS
(epMEHTHBIE CHCTEMBI ¥ TIPOHCXOMHUT  PpacIIelyIeHHe
CIIOXKHBIX TIMIIEBBIX BEIIECTB JIO Ooiee MPOCTBIX, JErKO
YCBOSIEMBIX OpraHM3MOM 4delioBeKa. [Ipum dToMm, m3-3a
OTCYTCTBHSI ~ COBPEMCHHOM  TEXHOJIOTMH  IOJYYeHHS
NPOPOILIECHHBIX ~ 3€peH, KOTOpPble  MOTYT  XPaHUTHCS
JUINTENIbHOE BpeMsl 0Oe3 ymepba Uil MX YHHKAIbHBIX
CBOMCTB, IIPOMBIIUIEHHOCTH HE B IOJHOW  Mepe
YIOBIIETBOPSIET CHPOC HACEIEHHS B 3THX TPOAYKTax.
XpaHeHHE B CyXOM BHAE IO3BOIMIO OBl PEUINTh 3TY
npo0OieMy, HO CyIIECTBYIOIIAsh TEXHOJIOTHSI KOHBEKTHBHON
CYIIKM MPOPOIICHHBIX 3€peH TpedyeT NpHUMEHEHUs
BBICOKMX TEMIIEpaTyp, YTO OTPULATEIFHO CKa3bIBACTCS Ha
COJIep)KaHHUM MOJYUSHHBIX IPH MTPOPAIMBAHUY BEIIECTB B
BBICYIIEHHOM mponaykre. Cyllka NpOpPOIIEHHBIX 3epeH
NpU  HHU3KHX TeMIlepaTypax KOHBEKTHUBHBIM CIIOCOOOM
ycTpaHmia OBl STOT HEIOCTaTOK, HO MPU 3TOM CO3JAI0TCS
ONarompuATHBIE YCIOBUSL JUIi Pa3BUTUS ITATOTEHHOM
MHKPOGIIOPEL. TEXHOIOTHsI CYIIKH MPOPOIIEHHBIX 36PHOBOK
PKM ¥ TIISHUIIBI B BaKyyMHOH CYIIMJIBHOH YCTaHOBKE C
UH(PaKpPaCHBIMU H3ITy4aTeNsIMU Hanboiee
NEepCHEeKTUBHA, TaK KaK OHA IIO3BOJIET IIOJHOCTBIO
BBICYIIUTh  TNPOXYKT  IpPH  JOCTaTOYHO  HU3KHX
TeMIiepaTypax, COXpaHUB B HEM MOJIE3HbIE BELIECTBA.
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In the past few decades, there was a tendency among the
population to eat sprouted seeds that have useful
properties. Sprouted grains of wheat and rye are of
particular

interest, since it is the crop that is grown throughout
the territory of Russia. Grains with sprouts no more than
5 mm in length contain enough antioxidants, which in
small concentrations prevent or retard oxidative processes.
Further, in the grain during its sprouting, enzymatic
systems are activated and complex substances are broken
down into simpler, easily digestible by the human body.
In this case, due to the lack of modern technology of
sprouted seeds, which can be stored a long time without
losing their unique properties, the industry does not fully
satisfy the demand of the population in these products.
Store in a dry form would solve this problem, but the
existing technology of convective drying of sprouted seeds
requires the use of high temperatures, which affects
the content of the substances obtained in sprouting of the
dried product. Drying of sprouted seeds at low
temperatures by the convective method could eliminate
this defect, but it creates favorable conditions for the
development

of pathogenic organisms. The technology of drying of
sprouted seeds of rye and wheat in vacuum drying
installation with infrared emitters is the most perspective
as it
allows to dry up completely a product at rather low
temperatures, retaining useful substances therein.
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