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Abstract : The aim of the current research was to investigate the gassy ozone effect on quality parameters of flaxes made form
whole biologically activated wheat grains. The research was accomplished on in year 2012 harvested wheat grains variety
′Zentos′. Grains were washed, wetted; grain biological activation was performed in the climatic chamber up to 24 hours. After
biological activation grains was compressed; than flaxes was dried in convective drier till constant moisture content 9±1%. For
grain treatment gassy ozone concentration as 0.0002% and treatment time – 6 min was used. In the processed flaxes the
content of A and G tocopherol decrease by 23% and by 9%; content of B2 and B6 vitamins – by 11% and by 10%; elaidic acid –
by 46%, oleic acid – by 29%; arginine (by 80%), glutamine (by 74%), asparagine and serine (by 68%), valine (by 62%), cysteine
(by 54%) and tyrosine (by 47%).
Keywords : gassy ozone, flaxes, biologically activated grains, quality parameters, treatment
Conference Title : ICFEM 2014 : International Conference on Food Engineering and Management
Conference Location : Istanbul, Türkiye
Conference Dates : April 22-23, 2014

World Academy of Science, Engineering and Technology
International Journal of Nutrition and Food Engineering

Vol:8, No:04, 2014

O
pe

n 
Sc

ie
nc

e 
In

de
x,

 N
ut

rit
io

n 
an

d 
Fo

od
 E

ng
in

ee
rin

g 
Vo

l:8
, N

o:
04

, 2
01

4 
pu

bl
ic

at
io

ns
.w

as
et

.o
rg

/a
bs

tr
ac

ts
/5

20
3.

pd
f

ISNI:0000000091950263International Scholarly and Scientific Research & Innovation 8(04) 2014 1

https://publications.waset.org/abstracts/5203.pdf

