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In the rapidly growing dietary product market the biochemical properties of raw materials are key, especially those
that preventively address or help mitigate the health problems of consumers.

Hulless barley variety ‘Kornelija’ have unique biochemical composition which is suitable for production of high-quality
traditional products as well as specific dietary and functional product production.
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Basic chemical composition of ‘Kornelija’ grain, processed and cokked food products
Product Parameter % Product Parameter %
Grain ‘ Protein 20.84 T A Protein 19.30
B-glucans 6.15 B-glucans 6.12
Starch 47.91 Starch 56.76
Whole Protein 20.19 Pot Protein 19.98
grain B-glucans 5.14 barley B-glucans 6.29
flour Starch 55.07 /cooked Starch 55.56
Flakes Protein 20.39 Vaffles Protein 16.4
B-glucans 5.93 p-glucans 4.92
Starch 53.5 Starch 38.42

Due to high-quality biochemical composition and nutritional value the hulless barley variety ‘Kornelija’ is positioned

as a high-quality grain raw material to be used in the production of niche and functional food
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“*Verifying the suitability of ‘Kornelija’ for various technological

processes and opportunities in the development of new niche and
functional products.
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Preparing the commercialization offer
and promoting It in priority markets
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