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MALT USE TO INCREASE BIOLOGICAL VALUE OF DRINKING 

MILK 
 

Today there are new technologies relevant dairy products using new raw 
material: the legume family of plants, cereals, dietary fiber grape pomace, citrus, 
sugar and table beets, tea, herbs, wheat, barley, rice, buckwheat bran extract and 
others. Benefits cereals undeniable as the basis of the food pyramid is primarily in 
the content of a large number of "correct" carbohydrates and fiber, which helps 
cleanse the intestinal walls of toxins and impurities . Also grains have a special place 
in the chain due to significant nutrient content of vegetable protein, essential amino 
acids, vitamins and minerals. 

The best option to use the nutrients in cereal technology combined dairy 
products (milk in the production of malt) is to use them as malt extract made from 
malt, as it is characterized by prevention, healing properties and can be used as 
carriers of biologically active additives. 

Keywords: combined products, milk, cereals, rye, barley, malt, malt extract, 
malt milk, technology, nutrients, protein, starch, vitamins, amino acids, minerals. 
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