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The article considers the issues of technology and equipment modernization for dry breakfasts production. 
Methods of preparation of easily oxized in air grain and nut raw materials for extrusion, as well as recipes for dry 
breakfasts are proposed. The objects of the research are analysis of existing technological schemes, grain, fruit and 
nut raw materials. As methods of research, both classical methods for determining the composition of proteins, li-
pids and carbohydrates, as well as modern instrumental methods for evaluating the qualitative composition of raw 
materials, semi-finished products and finished products are used. The article states that this developed technology 
and recipes have great prospects for implementation into production.
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8,4±0,35 9,0±0,42 8,6±9,37
12,4±0,07 13,6±0,02 11,8±0,03
15,9±0,43 14,8±0,21 14,2±0,33
36,3±1,22 39,2±1,43 34,2±1,32
4,8±0,93 6,1±0,78 9,2±0,63

11,4±0,2 12,3±0,2 14,1±0,4

- 21,3±0,29 18,4±0,21 19,4±0,32
1 0,29±0,03 0,31±0,09 0,23±0,12
2 0,16±0,02 0,11±0,03 0,09±0,03
6 0,16±0,03 0,18±0,02 0,13±0,04
9, 35,6±0,4 29,7±0,3 31,3±0.5

10,63±0,6 12,33±0,5 9,8±0,2
0,47±0,06 0,53±0,08 0,61±0,06

178±18,36 220±11,45 139±5,64
150±15,25 173±17,15 210±23,16
73,3±3,26 81,1±4,12 86,5±3,38

37±0,4 39±0,3 36±0,3
192±16,6 240±19.2 260±23,0

2,49±0,04 4,11±0,02 3,82±0,3
0,73±0,04 0,78±0,04 0,63±0,03
66,5±0,32 44,6±0,13 48,1±0,22
3,8±0,007 4,1±0,010 3,6±0,005
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