Malt production of gluten-free
cereals as raw materials for the
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Currently, humanity is more
common congenital disease with
celiac  disease, which s ' (Endosparm)
associated with intolerance to -
specific organism fraction of plant 8
protein - gluten.
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(tlutemn = Prolamin + Glufelin

B TemepiliHIM Yac JIIOJICTBO BCE 4YacTillle 3YCTPIYa€eTbCsA 3
BPOJIKEHM 3aXBOPIOBAHHSM IIeJIiaKi€lo, sika IOB’s3aHa 3
HEIIEPEHOCUMICTIO  OpraHi3aMoM  0co0yimBoi  (pakiii
POCJIMHHOTO OLIKY — IJIIOTEHY.
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Amount of patients with celiac disease, male
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It is estimated that 83% .. .. oooococeososcssces
ho h liac di ° reeeeeeeeTIReITOONNY
WNO have cetiac dis€ase reeteateeeTRANTOONNY
m‘Sd‘agnose,d. with other mmmmmwm
conditions. LR AERRRRRR




Market gluten-free products:
PUHOK 6e3rntoTeHoBMX NpOAYKTiB:

® X11600yJ109HI BUpOOH
Baked goods

= Konaurepchbki BUpobu

Confectionery ® [JIF0TEHOBI IPOIYKTH
MoJtouHi IPOAYKTH gluten products
Dairy products ¥ Be3rII0TeHOBI TPOAYKTH
B XapUYOKOHIIEHTPATH gluten-free products
sauce
®m Hamo1 3%
beverages
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Costs / Adverhisie \ Highly skilled
v workers
nstitution:
- Hospitals;
- Counseling centers;
- Supermarkets, You g@t
- Food;
- Shop; :
- Network Marketing. Expanding

market segment
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« Ph.D., associate professor. Experience '15 Development and application
materials for gluten-free products from 2011

« Ph.D., professor. Experience '30 introduction of technology in the food
industry.

« Ph.D., professor. Experience 47 years. Development of materials for
gluten-free products

Ph.D., associate professor. Development of equipment for the food industry.

« NUFT undergraduates. The research on the development of gluten-free
beverages and malt.
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Objective: Organization of gluten-free malt
and products based on it.

MeTa: Opranisaiis BUPOOHUIITBA
Oe3IJIIOTEHOBOIO COJIOAY 1 IIPOAYKTIB Ha MOro
OCHOBL.

Duration of the project: 2.5-3 years.
3arajbHa TPUBAJJIICTD IIPOEKTY: 2,5-3 POKM.

Estimate: 155 000 EUR.
Kourropuc: 155 000 EUR. s 4

Ilepioa OKYIIHOCTI: BiJ 3 10 5 POKIB
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Stage Name Price, EUR
HazBa eramy Bapricts, EUR

1. Drafting malt plant 50000
Po3poOka  HOpPOEKTy  COJIOAOBOTO
3aBOTY
2. Development of technical standards for 5000
malt and food with its use
Po3pobka HOPMaTHUBHO-TEXHIUHOI

JIOKYMEHTAI[ll Ha COJIOZI Ta Xap4doBl
IIPOAYKTHU 3 NOTO BUKOPHUCTAHHAM

3. Organization of malt 100000
Opranizalisi BApOOHUIITBA COJIOLY

Total cost 155000
3arajibpHa BapTiCTh



