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According to the Eurostat data [1], grain crops are one of the world’s major sources of food, which makes up about 300 million tons annually. Gross grain production in Ukraine, according to the State Statistics Service (2019), amounted to 75.1 million tons [2]. Products of grain processing are consumed worldwide [3, 4]. Triticale (X Triticosecale Wittmack) is a kind of grain culture of technogenic origin, obtained through the hybridization of wheat and rye. It was created for the combination of industrially valuable properties of parental forms. It has high growth energy, resistance to cold, and a high content of rye protein and medium bakery characteristics of wheat gluten. This crop has a series of technological advantages compared to wheat and rye. Triticale usually develops well under conditions of abiotic stress compared with wheat [5]. In addition, triticale is characterized by high resistance to fungal diseases [6]. However, plants do not have resistance against the damage by Claviceps purpurea [5]. Biochemical indicators of triticale grain vary in a wide range. However, by the content of dietary fibers (pentoses, β-glucan), it is inferior to the grain of wheat, rye, and barley.

The grain contains more lysine compared with wheat [10, 11]. The content of gluten in the triticale grain is by 20–30 % lower compared with wheat [12]. The grain contains more dietary fibers. The products of triticale grain processing are of high culinary quality [13]. World production of triticale is more than 20 million tons per year, half of which falls on Germany and Poland. Despite the high technological properties of grains, triticale flour is not widely used in the food industry. A significant part of the triticale grain is used for feeding farm animals [5].

Triticale grain has high dietary properties [14]. The constituents of the grain positively influence the intestines, reduce the release and absorption of glucose, control cholesterol content in the blood. It is obvious that triticale grain products will have a similar effect on the human body. Therefore, in order to take advantage of the beneficial nutritional properties, it is necessary to conduct research into the quality of grain products from triticale. In addition, groats production is attractive for investing due to a low risk of capital investment. Taking into consideration large volumes [2, 5] of triticale grain production and its high technological properties, there arises the need to search for some rational ways of its processing. Insufficient information on cereal properties of the triticale grain leads to a decrease in the efficiency of processing productions [15].

The currently known way [18–20] of intensification of the technologies of grain processing due to its fractionation for triticale is not used, and the level of research into this issue is insufficient. Therefore, priorities include:

– description of the mechanism of multiple rubbing out of the triticale grain of various fractions in hulling machines of periodic action, depending on the hydrothermal treatment;
– establishment of dependences through a comprehensive analysis;
– application of reliable organoleptic evaluation to reduce a subjective factor.

Improvement of parameters of hydrothermal treatment and dehulling of different fractions of triticale grain will make it possible to predict more accurately the indicators of groat production. In addition, it is necessary to optimize the groats yield at high quality indicators. Therefore, it is relevant to conduct appropriate scientific research.
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