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Cnocobbl ICNONb30OBAHUSA 3EPHA B TEXHONOIUU XNEBA

3epHOBOH IMIIEHWYHBIA XJeO SBIAETCS HE TOJNBKO BKYCHBIM, HO M TOJIE3HBIM INPOAYKTOM. B maHHoOi pabote
PacCMOTPEHBI PE3yNbTaThl JBYX SKCIEPUMEHTAIBHBIX HCCIENOBAHMI MO HCHOJIBb30BAHUIO MPOPONIEHHBIX CEMSH
3€PHOBBIX KYJIbTYp M  OpOOJICHOTO 3€pHAa MIIEHHIBl B TEXHOJIOTUM Xxjeba. 3epHOBO  Xx11eb
BBIIICKACTCSl W3  IPOPONIEHHOTO W  CHEHUaNbHBIM  00pa3oM  W3MENbYEHHOTO  3€epHa  IIIICHHIH,
B KOTOPOM COXpaHEHBI IIPAaKTHYECKH BCE COCTaBHBIE YacTH 3€pHA. OJTO JaeT OCHOBaHHE TOBOPHUTH
00 MCKITIOUUTENILHOH MHIIEBOI M GHOJIOTHIECKOi IEHHOCTH XJe0a.

Knroueswie crosa: MPOPOILIEHHOE 3€PHO NMIIEHULBI, TIYMEHSA, TDUTHUKAJIE, MOpKOBHLIfI JKMBIX, KAY€CTBO xye0a.

Bread is a product that everybody eats. It has to be not only delicious, but also healthy. That what is a grain wheat bread
is about. In this paper the results of two experimental studies on the use of sprouted and kibbled wheat in the technology

of bread are described.

Grain bread is made from sprouted and specially milled wheat that retains virtually all component parts of the corn. This

gives grounds to speak about exceptional food and biological value of such bread.

Keywords: sprouted wheat, barley, triticale, carrot cake, bread quality.



