MIHICTEPCTBO OCBITU I HAYKU YKPAIHU

./ Vi wa | ¥
'.'Q)VQ'

Jep>xaBHMi 6i0TeXHOIOTIYHMI YHIBEpCUTET

PeitH-BaanbchbKkuid YHiBepcuTeT

[pupopumunii
yHiBEpcUTeT arpapHMx Hayk, JOCNiAHULBKUIA
NPUKJIAAHUX HAYK, IlIBenin ueHrp, Jintsa
Himeyunna
TexHomoriyHMM XapKiBCbKMM
yHiBepcuTert Jlyaeo, HAaL{iOHAMBHMIA KO «Xapxkiscpkuii
IlIBerwis yHiBepcuTeT iM. L
B.H. Kapasina
MuxkonaiBcbKmMit IHCTUTYT CiTBCBKOTO
HaL[lOHAJILHMIA rocroJiapcTsa
arpapHmii Kapnarcekoro periony
yHiBepcuTeT HAAHY

AKTYAZbHI MUTAHHS
BIOTEXHONOCI,
EKONOTIT TA P
NPUPOOKOPUCTYBAH H;r’f &

MATEPIAAU MIDXHAPOAHOI * e
HAYKOBOI KOH®EPEHLUII th’*“’{ B

16-17 xBiTHa 2026 p.

. . # o
& -y i
S
XAPKIB
ABTY 5
2026



MIHICTEPCTBO OCBITHU I HAYKH YKPATHU
Jep:xaBHuUi1 0I0TEXHOJIOTiYHIH YHiBEepCHTET
Peiin-Baanbcbkuii yHiBepcuTeT NPUKJIAAHUX HAyK, HiMmeqwunna
YHiBepcuter arpapuux Hayk, lIIBenis
Ipupoaununii nocaiTHMUbLKUI HeHTp, JIuTBa
Texunousioriunmii ynisepcurer Jlyseo, LHIBenis
XapkiBcbkuil HanioHaabHUI yHiBepcuTeT iM. B.H. Kapasina
KO «XapkiBcbkuii 300apk»

MukoJ1aiBCbKMH HALIOHAJILHUI arpapHUil YHiBepCUTET
IncTuTyT ciibebkoro rocnogapersa Kapnarcokoro periony HAAHY

AKTYAJIbHI INTAHHSA BIOTEXHOJIOI'I,
EKOJIOT'Il TA TPUPOJOKOPUCTYBAHHS

MATEPIAJIM MDKHAPOJTHOI HAVKOBOT KOH®EPEHIII|

16-17 eimma 2026 p.

XapkiB
JABTY
2026



VIIK 502/504:631]:60]](06)
A 43

OPTAHIBAIIMHUN KOMITET

MuxaiiinoB B.M. — 10KTOp TeXHIYHUX HAyK, Mpodecop, 3acayKeHUH Misi4 HAYKH 1
TEXHIKH, Jaypeat Jlep>kaBHOT npeMii YKpaiHu B raiay3l HayKu 1 TEXHIKH, IPOPEKTOP 3
HaykoBoi poOoTtu JlepkaBHoro OioTexHosioriyHoro yHiBepcutery (IABTY) (romosa
OPTKOMITETY);

Ilep6ak O.B. — kaHauaaT C.-T. HayK, npodecop, AeKaH PpakyabTeTy OI0TEXHOJOT1M
JIBTY (cmiBroyioBa OprKkoMiTeTy);

besyramii M.JI. — noktop c.-r. Hayk, mpodecop, akanemik HAAHY, 3aB. xadenpu
6ioTexHoJIOT1I, MOJIeKyJIsipHOi Oiojorii Ta Bomuux OlopecypciB JIBTY (cmiBrosnona
OpPTKOMITETY);

Hoaxum @encrepse — mnpodecop, nokTop, Peiin-Baanbchkuii yHiBepcUTET
NpUKIAIHUX HayK, HiMeuunHa;
JNaBunenko K.B. — HaykoBWil CHIBpOOITHHK BIAAUTY MIKOJIOTII Jicy Ta

(ditomarosorii, YHIBEpCUTET arpapHux Hayk, M. Yrcana, [IIBeris;

IosoBanb JI.B. — kaHauaaT c.-r. HayK, JOIEHT, 3aBigyBad kadeIpu eKojorii Ta
6ioTexHosorii B pocsiuHHUITBI JABTY

I'noeswuii 1.B. — nokTop c.-T. Hayk, mpodecop kadeapu 010TeXHOIOT1T, MOJIEKYJISIPHOT
O1oJtorii Ta BogHUX O61opecypceiB BTV

By3ina I.M. — kanauaar c.-r. HayK, JOIEHT Kadeapu ekosorii Ta 610TeXHOJOTIH B
pociuaHULTBI JIBTY;

Muponenko JI.C. — kaua. TeXH. HayK, JOLUEHT Kadenpu 010TeXHOJIOTI, MOJEKYJIPHOT
610J10T11 Ta BOAHUX 010peCypCiB.

A 43 AkTyajbHi NUTaHHA 0iOTEXHOJIOTiI, €KOJIOTii Ta NMPUPOJIOKOPHUCTYBAHHS
[EnexTponnmii pecypc|: matepianim MixkHap. HayK. KoH(., 16—17 kBiTHs 2026 .
/ epx. 6ioTexHon. yH-T. — Enextponni gani (1 ¢aitn). — Xapkis: IBTY, 2026. —
Pexxum noctymy: http://btu.kharkov.ua/nauka/konferentsiyi/

Y 30ipHHKY TOJaHO TEOPETHYHI W TPAKTUYHI PE3ynbTaTH AOCTIDKEHh 1 pPO3po0oK
JOCBITYEHNX YYEHUX Ta MOJIOAMX HAYKOBIIIB, AacCHipaHTiB, CHIBPOOITHUKIB oOprasizamii i
mianpueMcTB. Matepianin KoH(epeHIii Npu3HA4YeHO Ui BHKJIAAadiB, CTYACHTIB, HAyKOBUX
CriBpOOITHUKIB, (axiBILiB y ramy3i 010T€XHOJOTrI], €KOJIOrii, TBAPUHHUIITBA, PUOHHUIITBA, CTpATETil
CTAJIOTO PO3BHUTKY Ta 30alaHCOBAHOTO MPHUPOJOKOPHUCTYBAHHS PETIOHIB, Te€OiH(POPMAIIITHIX
TEXHOJIOTIA MOHITOPUHTY, MOJEIIOBAaHHS Ta IPOTHO3YBaHHS EKOJOTIYHOI'O CTaHy TEpUTOpii,
BOJHUX 010peCypcCiB Ta aKBaKyJIbTypPH, 1CTOPii O10TEXHOJIOT11, €KOJIOT1i Ta aKBAKYJIBTYPH.

YK 502/504:631]:60]](06)
Bunano B aBTOpChHKil pegaxiiii.

© JlepxaBHUI O10TEXHOJOTTYHUIN
yHiBepcuTeT, 2026



3MICT

3BepHeHHs B.0. pekTopa IBTY MocKkalleHKO O.B........cuiicueriueecseecssneccsnnccsnenene 18

Cekunizs 1. BIOTEXHOJIOI'Ii: XAPYOBA TA ®APMAIIEBTUYHA,
BIOTEXHOJIOI'TA Y TBAPUHHUITBI TA BETEPUHAPII,
EKOJIOI'THHA BIOTEXHOJIOI'TA TA BIOTEXHO.JIOI'TI
B POCJIMHHULTBI, MOJIEKYJ/IAPHA BIOTEXHOJIOI'TA 19

Asgiok K.B., Tymsenxo O.B. EKOJIOI'TYHMI TIIAXIJ YV BUPIIIEHHI ITMTAHHA
3ABPYZIHEHHA JOBKUJIA KEPATUHOBMICHUMMU BIAXOAAMMU .....cocviiiiiiiiiiiienee. 19

3aenko O.b., JoBOusa M.O., bopomxo M.C. METOJAMNYHI 3ACAIM OTPUMAHHA
PEKOMBIHAHTHUX BUIKIB HA TIPUKJIAAI AHK-TIOJIIMEPA3U PFU. ..........cccveevveivann. 21

IInasik H.B., Jlo6an JI.JI. KOJIEKIIA  IMTPOMHCJIOBO  IIHHUX  KVYJIBTYP
MIKPOOPI"AHI3MIB JJ1 BIOJIOTI3ALIT 3BEMJIEPOBCTBA .......ooovveeeeeeceeeeeeeeeee e 22

Beamenesa K.B., Benmenes C.P. MOXXJIMBOCTI BUKOPUCTAHHA ®EHOTUITYBAHHSA
B CEJIEKIII POCJIMH TA BIOTEXHOJIOT I ......ovviieiiceeiee e 24

Maprunwok .M., Cymko O.b., €aeubkuii I'.O., Crpuxak T.A. BUKOPUCTAHHAA
IIJIALIEHTAPHO-TOPMOHAJIbBHUX TIPEITAPATIB SIK 3ACOBY JJISI CTUMYJIALII
BIITBOPIOBAJIbHOI @YHKIIIT TBAPHH............ooouiieieeieceeeeeeeeeeeee e 26

Hlepbak O.B., bpeuxa H.M., Cwmipnos A.C., IHenenBa JI.M. [HHOBALIIIHI
BIOTEXHOJIOI'TYHI IIAXOANU O JIKYBAHHA OHKOJIOTTYHHUX 3AXBOPIOBAHB:
CYYACHHMU CTAH I TEHAEHIIL PO3BUTKY ......ooiuiieiieeceeeeeeeeeeeee e 27

Zaichenko T., Barshteyn V., Sevindik M., Krupodorova T. THE EFFECT OF EXTRACT
PREPARATION ON THE ANTIOXIDANT ACTIVITY AND TOTAL PHENOLIC
CONTENT OF FOMITOPSIS PINICOLA MYCELIUM .....cooiiiiiiiiiiee e 29

Marseea T.B., Ilamuenko B.JO. CTBOPEHHA OJIMHUX KOMIIO3MIIA 13
HIIBUINEHOIO CTIMKICTIO IO OKHCHEHHS . ..., 30

Yaiika T.O. BIOIIPEIIAPATH SIK IHCTPYMEHT AJANTAILII COI 10 KJIIMATUYHUX
3MIH B OPTAHIUHOMY 3EMJIEPOBCTBI .......cociiiiiiiiiiieceeeeeeeeeeeee e 31

®panuyk €.P. BUCOKOITPOIYKTUBHUI BIPTY AJIbHMI CKPUHIHI TIOTEHIIMHUX
[IUTOCTATUKIB, CITPSIMOBAHMX ITPOTU JOBI'OI HEKOJIYIOUOI PHK ANRASSF1 ... 34

Kannak I.C. EKOJIOITYHA 11 EKOHOMIYHA E®EKTHBHICTH 3ACTOCYBAHHS
TRICHOGRAMMA EVANESCENS WESTWOOD VvV BIOJIOITHHOMY  3AXUCTI
KYKVYPY3U BIJI CTEBJIOBOT'O KYKVPYI3AHOI'O METEJIUKA......ccocoiiiiiiiiciicieee, 35

Hinor O.€., €pmosa H.A., €pmos C.C., IlInmakosa HM. BIIJIUB KOHIEHTPAIIII
KPIOITPOTEKTOPA HA TIOIKO/)KEHHSI  EPUTPOLIMTIB  KPOJIMKA  IIPU
KPIOKOHCEPBALIIL 3A PIBHOT'O OB EMY 3PA3KA ..., 36



Kacarkin M.O., beaincbka ALIL YAOCKOHAJIEHHA BIOTEXHOJIOT'II

XJIBOIEKAPCBKUX JIPDKJIMKIB........ooevvieececeeeeeeeee e 37
Bakaymun FO.A., Muponenko JI.C. YJIOCKOHAJIEHHS BIOTEXHOJIOI'TT MOJIOYHOI
KHCTIOTH .ot 39
Bopucos O.C., Besyromii MJl.  YJIOCKOHAJIEHHS ~ BIOTEXHOJIOTI ITIMBA 3
BUKOPUCTAHHAM HETPAJUIIMHOI U151 IMBOBAPIHHSA CUPOBUHMU........................ 40
IBamko 10.IO., Muponenko JI.C. VJIOCKOHAJIEHHS BIOTEXHOJIOI'II
TIPOCTOKBAILL.......coooeviieeieeeeeeeecee et enes s 42
Hnnnnemcou.JI.M., Maxkoscbka T.B., CeBacTbanoBa O.B., Cxpunuivenko /{.M.
IHHOBAIIIMHI TEXHOJIOTTI BIOTEXHOJIOITYHMUX TIPOAYKTIB JUJISI XAPYOBOI
TA CUIbCBKOI'OCHOJIAPCHEKOI TATY3EN ITIPOMUCTOBOCT........ooee e 43

Mamaros M.C., bociok A.C., babenxo B.M. PEKOMBIHAHTHI JTHK-TEXHOJIOT Ii:
METO/H, ITEPCIIEKTHMBU 1 EKOJIOI'TYHI ACIIEKTU CTBOPEHHA TPAHCI'EHHUX
OPTAHIBMIB.... .ottt ettt s e e e e saeeenees 45

HleBuyk O.I., Kot K.B., Kopuena B.B., Kpacnenkon I.C. OIITUMIZAILIIA METOIY
VJIbTPA3BBYKOBOI OBPOBKU JJIs1 BUT'OTOBJIEHHSI KICTKOBUX CKA®OJIJIIB
TBAPUHHOT'O TTOXOJKEHHS ..ottt 47

Floka L., Rachynska Z. PROSPECTS FOR THE USE OF TOFU IN FUNCTIONAL AND
DIETARY NUTRITION ..ottt s 48

Kaprelyants L., Pozhitkova L. FERMENTATION BIOTECHNOLOGY IN WHEAT BRAN
PROCESSING FOR OBTAINING FOOD FUNCTIONAL INGREDIENTS ........cccccooiiiiiien. 50

YusBaHTyX A.A. CYYACHI BIOTEXHOJIOI'TYHI CTPATETI BAJIOPU3AILIII
[TPOMUCJIOBUX BIAXO/IB Y KOHTEKCTI LIUPKYJISIPHOI BIOEKOHOMIKH................. 52

Chornorot O. SUSTAINABLE DEVELOPMENT STRATEGY OF THE DNIPROPETROVSK
REGION: WASTE MANAGEMENT PROBLEMS AND ECOLOGIZATION OF
PRODUCTION IN WAR CONDITIONS ....c.ooiiiiiiiiiiiiiiieetete ettt 53

Franchuk Ye., Zbrotskyi A., Naum Yu., Aleksandrovych D. RNA HUNTER — A DEEP
MACHINE LEARNING MODEL COMBINED WITH AN RNA LANGUAGE MODEL FOR
HIGH-THROUGHPUT SMALL MOLECULE SCREENING OF NON-CODING RNAS............. 55

Cykmanos B.O., Jlixoxain LA.,, Cepena 1.0. VYJIOCKOHAJIEHHS TEXHOJIOI'
MAKAPOHHMX BHWPOBIB IIIJIIXOM IX 3BATAYEHHS TIOPOIIKOM I3
KAPTOTITSTHOT TITKIPK ...t e e s e e e e e e e e e s e s e e es e s enseseeseseeseseseeseaeesens 56

Cykmano B.O.,  Jlixoxninm LA.,  bumiok A.A.  PO3POBKA TEXHOJIOTTI  TA
JOCJIIKEHHA BJIIACTUBOCTEM BYJIOYHUX BHUPOBIB 13 HAUMHKOIO 3
BUIITHEBHUX BUUABKIB ...ttt ettt ettt ettt 58

Cykmanos B.O., Kpycep K.J. VJIOCKOHAJIEHHS ~TEXHOJIOI'  IIOKOJIAZLY:
3BATAYEHHS MOTO KYHKYTHUM BOPOITHOM.......ooooooeeeeeeeee oo 60



Axmyanoui numanns 6iomexnonozii, ekonoeii ma npupoodoxopucmysannsi, 2026.

MIIMUBKY 3pa3kiB camisiM BikoM 23-27 twkHiB miHii CD1. Ha 30/31 menp micis iMrutaHTtarii
MIPOBE/ICHO HEKPOIICIIO Ta B3SITO Ma3KH KPOB1 Ha aHaJIi3.

3a pesynbratamu oIiHku 3anuimkoBoi JIHK, mpoTokonn 3 KOpOTKOCTPOKOBOIO 0OPOOKOIO
ynbTpa3BykoM (3 Ta 1 roauHy) Ta MiJABUIICHOI KOHICHTpALIi€lo IeTepreHTy (2 %) BHUSIBHIUCH
HeepexTuBHUMHU — piBeHb 3aymmkoBoi JIHK y 3paskax ckmamaB 65,2 Tta 56,5 Hr/Mr BiJIINOBiIHO.
HalionTumanpHIIAM TiAXO0I0M, IO MPOJEMOHCTPYBAB HaMEHITy KiUTbKicTh 3anumikoBoi JJHK B
TKaHHHI, € 6-roMHHa 00poOKa KICTKOBOI TKaHUHM YIbTpa3BykoM B 1 % po3uuni Tputon X-100,
pesyabTar BuMipiB — 5,5 Hr/mr JIHK B 3pa3ky. AHanoriyHuil mijaxiz, ajie 3 MEHIIO TPHBAJICTIO
(3 ronuHM) TEK MaB MEPCIEKTUBHMM pe3ynbrat, 3aymmok JJHK B 3paskax ckmanas 30,9 vr/mr. s
OILIIHKU 6i0CcyMiCHOCTI Oyno oOpaHo ckadoia 3 HAMHIKYIAM MMOKa3HUKOM (6-TOJMHHA COHIKAIlis B
1 % posuuni Tpuron X-100. 3a pe3ynbraTaMu HEKpOICIi, Y BCIX IOCIIAHMX TBapWH BIACYTHI
O3HAaKM MICIICBOTO HEKpO3y Ta 3arajbHOro 3alajeHHs, BHYTPILIHI OpraHu He 30UIbLICHI.
[Toka3HUKKM KUIBKICHOTO 3arajlbHOrO aHali3dy KpoBi (3abapBieHHs 3a PomanoBchkoro-I'imsza) y
Ma3Kax B HOpMi. 3arajibHi MOKa3HUKH aKTUBHOCTI TBAPUH IMiCIs IMIIaHTAIli1 30epiraiuch.

Otxe, onTuUMi3oBaHi KOMOIHOBaHI TIPOTOKOJM JCHETIOIApHU3alii 3 BUKOPUCTAHHSIM
YIBTPa3ByKy mpoTaroM 6 roauH y po3uuHi Tpuron X-100 maroTh e(eKTHBHI NOKa3HUKH
BHJIAJICHHS KJIITHHHOTO BMICTy, a TaKO)X HE BHKJIHMKAIOTh TOCTPOi IMyHHOI BIAMOBIAI Ha
CyOKyTaHHIN MHUIIadiid MOJENi Ta MOXYTh OyTH PEKOMEHIOBaHI JJIs MOJANBIIUX JOCTIKEHb Ha
MOJCIISIX KICTKOBUX JAC(EKTIB.

PROSPECTS FOR THE USE OF TOFU IN FUNCTIONAL AND DIETARY NUTRITION
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In recent years, the concept of functional nutrition has gained increasing importance due to
the growing awareness of the relationship between diet and human health. Functional foods are
products that, in addition to their basic nutritional value, have beneficial physiological effects and
can contribute to the prevention of various diseases. The modern food industry and nutrition science
are actively searching for new sources of biologically valuable components that can improve the
nutritional quality of diets and support overall health.

Plant-based foods are becoming increasingly popular due to their balanced composition and
potential health benefits. Among them, soybeans occupy a special place as one of the most valuable
plant sources of protein. Soybeans contain essential amino acids, unsaturated fatty acids, vitamins,
minerals, and biologically active compounds such as isoflavones. These components have been
widely studied for their antioxidant, anti-inflammatory, and cardioprotective properties [1].

Tofu, also known as soybean curd, is a traditional soy-based product obtained through the
coagulation of soy milk proteins followed by pressing the resulting curd into blocks. This product
has been widely consumed in Asian countries for centuries and has recently gained popularity in
many other regions of the world due to the increasing demand for plant-based foods. Tofu is
characterized by a high protein content, relatively low-fat levels, and the absence of cholesterol,
which makes it a valuable component of balanced and healthy diets.

In addition to its favorable nutritional composition, tofu has good digestibility and contains
important minerals such as calcium, iron, and magnesium. The presence of biologically active
compounds, including soy isoflavones, contributes to its potential functional properties. These
compounds are known to exhibit antioxidant activity and may play a role in the prevention of
cardiovascular diseases and metabolic disorders.
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Another advantage of tofu is its technological and culinary versatility. Due to its neutral
taste and soft texture, tofu can be used in a wide variety of dishes and food products. It can be
incorporated into soups, salads, desserts, and main dishes, making it suitable for diverse dietary
patterns. Furthermore, tofu is particularly valuable for individuals with lactose intolerance, as well
as for vegetarians and people who prefer plant-based diets.

Considering its nutritional characteristics and physiological effects, tofu can be regarded as a
promising product for functional and dietary nutrition. The expansion of its use in the food industry
and in daily diets may contribute to improving the nutritional balance of modern diets and
supporting healthy lifestyle practices.

The purpose of this study is to analyze the nutritional value of tofu and to evaluate the
prospects for its use in functional and dietary nutrition based on the analysis of scientific literature
and current trends in healthy nutrition.

The study was conducted using general scientific research methods, including analysis,
comparison, and systematization of scientific literature related to the nutritional composition of tofu
and its potential health benefits. Information from scientific publications and specialized sources on
functional foods and plant-based nutrition was analyzed in order to evaluate the role of tofu in
modern dietary practices.

The analysis of available scientific data indicates that tofu is a nutritionally valuable product
that can significantly contribute to the formation of balanced diets. One of the main advantages of
tofu is its high protein content. Soy protein is considered a complete plant protein because it
contains all essential amino acids necessary for the human body. This makes tofu an important
protein source, especially for individuals who follow vegetarian or plant-based diets [2].

In addition to protein, tofu contains a moderate amount of fats, mainly represented by
unsaturated fatty acids. These fats are known to have a positive effect on lipid metabolism and may
contribute to maintaining cardiovascular health. At the same time, tofu contains very little saturated
fat and does not contain cholesterol, which further enhances its dietary value.

Tofu is also a good source of several essential minerals. Depending on the coagulant used
during its production, tofu may contain significant amounts of calcium, which is important for bone
health. Other minerals present in tofu include iron, magnesium, and phosphorus, which play
important roles in metabolic processes and overall physiological functioning.

Another important feature of tofu is the presence of soy isoflavones. These biologically
active compounds belong to the group of phytoestrogens and have attracted considerable scientific
interest due to their potential health-promoting properties. Isoflavones are known to exhibit
antioxidant activity and may contribute to reducing oxidative stress in the human body. Some
studies suggest that regular consumption of soy products may help reduce the risk of cardiovascular
diseases and improve lipid profiles.

From the perspective of dietary nutrition, tofu is a particularly useful product due to its
relatively low-calorie content combined with high nutritional value. This makes it suitable for
inclusion in diets aimed at weight management. Moreover, tofu is easily digestible and does not
contain lactose, which allows it to be used in the diets of people with lactose intolerance.

The versatility of tofu in culinary applications also contributes to its prospects for wider use
in modern nutrition. Its neutral taste allows it to absorb flavors from other ingredients, making it
suitable for a wide range of dishes. In the food industry, tofu can be used as a base ingredient for
various functional products, including plant-based meat alternatives, spreads, desserts, and fortified
foods [3].

The growing interest in plant-based diets and sustainable food systems further increases the
relevance of tofu as a functional food product. Expanding the production and consumption of tofu
may help diversify protein sources in human diets and reduce dependence on animal-derived
products.

The results of the analysis indicate that tofu is a nutritionally valuable plant-based product
with significant potential for use in functional and dietary nutrition. Its high-quality protein content,

49



Axmyanoui numanns 6iomexnonozii, ekonoeii ma npupoodoxopucmysannsi, 2026.

favorable fatty acid composition, presence of essential minerals, and biologically active compounds
contribute to its health-promoting properties.

Tofu can serve as an important component of balanced diets, particularly for vegetarians,
individuals with lactose intolerance, and people seeking healthier dietary patterns. The expansion of
tofu consumption and the development of new food products based on soy proteins represent
promising directions for improving modern nutrition and supporting public health.
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Cereal crops are one of main food sources in the human ration and many by-products are
created in their production chain. Wheat is the most important food component around the globe.
Ukraine produces 25 ml tons of wheat each year. It is commonly used in the refined form,
excluding its outer husk waste, in the cereal industry, currently considered as valuable resources for
conversion to value added products such as functional physiologically ingredients. Each year
millions and tons of bran has been produced as a by-product of the wheat milling industry. Bran is
one of the most important by-products of the cereal industry.

Secondary products of grain processing are a rich source of physiologically functional
ingredients, which biotransformation gives a possibility to get biologically active substances of
different chemical nature with the wide spectrum of physiological effects. Just that is why the
biocatalytic processing of traditional types of grain raw materials, such as bran, has an important
value for the further complex use at developing and making new commercially competitive
functional products and ingredients. Biotechnology, namely the use of enzymatic preparations and
fermentation, is an important direction in realizing this idea, allows to improve technological,
sensor and especially nutritive and functional properties of bran. As a result of the bioavailability
increase of mineral and phenol substances, vitamins, assimilability of proteins and different
nutritive substances of the complicated matrix of grain coats, it is possible to get new products and
physiologically functional ingredients by biotransformation with the participation of hydrolytic
enzymes and further fermentation by selected yeast cultures. The complex biotechnological
approach to bran processing will allow to widen their use in food essentially.

The components of bran cellular walls, such as cellulose, hemicelluloses, proteins and
phenol compounds are connected with each other by both covalent and non-covalent connections,
creating a structure of the complex matrix that is rather resistant to the effect of different.
Modifying effects of both exogenous and endogenous enzymes can partially change a structure of
the complex of biopolymers of the bran matrix and increase their biological activity, bioavailability
and nutritional value. Successive fermentation or one, associated with fermentolysis by sour-milk
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