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Summary

Topicality. The problem formulation. The article examines the problems of
harmonizing national standards of Ukraine with international ones - Codex Alimentarius. An
assessment of the convergence of international standards for grain and wheat flour in
Ukraine was carried out. The comparative characteristics of the quality indicators specified
in the international and national standards for wheat grain and flour were analyzed and
carried out.

The aim of the article is to analyze and compare the international standards for
wheat grain and wheat flour with the national standards of Ukraine. The subject of special
attention should be the harmonization of the Technical Standardization Committees TK 64,
TK 67, TK 86, TK 153, TK 170 "Cereals, legumes and their processing products". The
methodological basis of this research: a systematic approach to the analysis of scientific
literature, normative documents, in particular national and international standards; an
abstract-logical method for summarizing research results and conclusions.

Results of the research paper. It has been established that in order to intensify the
process of Ukraine's integration into the European Union, it is necessary to harmonize
national standards with international. The conducted comparative analysis made it possible
to outline the difference between national and international standards for wheat grain and
flour. Comparisons show that the analyzed international and national standards, in addition
to differences, have common features: the same indicators of moisture content of wheat
grain and an indicator of ash content, which can be used to characterize the technological
direction of wheat flour. It was established that the Codex Alimentarius international
standards for grain and wheat flour provide general characteristics and quality
requirements, unlike the national standards, which provide quality indicators for each type
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of flour. Practical value. A comparative analysis of international and national standards
was carried out for the purpose of practical use of wheat grain and flour in various branches
of the food industry. The prospect of further research is to conduct an analysis of
dietary supplements that are appropriate.
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YepHiBeUbKWUN TOProBesibHO-eKOHOMIYHWUI iHCTUTYT ATEY,
M. YepHiBUi

KOHBEPIreHUIsA HALUIOHAJIbHUX I MIDXHAPOAHUX
CTAHAOAPTIB 3EPHA TA BOPOLUHA NWEHWYHOIO

AHoTayis

Y cTaTTi po3rnsaHyTo npobneMm rapMmoHizauii HauioHanbHMX CTaHAapTiB YKpaiHu 3
MixxHapoaHuMn - Kopekc AniMeHTapiyc. lMpoBefeHa oOuiHKa KOHBepreHuii MidXKHapoAHUX
CTaHAapTiB Ha 3epHo Ta 60powHO nuweHnyHe B YKpaiHi. 3ailicHeHa nopiBHANbHA
XapaKTepUCTUKa MOKa3HUKIB SKOCTi, €Ki 3a3Ha4yeHi Yy MiKHapoOAHMUX | HauioHaNbHUX
cTaHgapTax Ha 3epHo Ta 60poLHO NweHnYHe.

MeTa p[ocnigXeHHs = npoaHanisyBatTm Ta MNpPOBECTU MOPIBHANbHY XapaKTepUcTuUKy
MiDKHapoAHMX CTaHAapTiB Ha 3€pHO MuweHuui Ta GOpPOWHO MWeHNYHE 3 HauioHalbHUMU
CTaHAapTamu YkpaiHu. lNMpegMeToM 0Ccob6aMBOI yBarM NoBMHHA CTaTW rapMoHisauis TeXHiYHnX
KoMiTeTiB cTaHaapTusauii TK 64, TK 67, TK 86, TK 153, TK 170 «3epHoBi, 6060Bi KynbTypu
Ta npoayKTU ixX nepepobnisHHA». Y CcTaTTi BMKOPWUCTaHI Takii MeToan [OCHiAXKEHHS:
CUCTEMHMI nNiaXia [0 aHanisy HaykKoBOi niTepaTypu, HOPMaTUBHUX AOKYMEHTIB, 30KpeMa
HauioHaNbHUX Ta MiXKHApPOAHWX CTaHAAPTIB; abCTpPaKTHO-OMUYHMA MeToA ANS y3arajbHEHHS
pe3ynbTaTiB AOCNIAXEHHS Ta BUCHOBKIB.

BcTtaHoBNeHO, WO ANns iHTeHCcudikauii npouecy iHTerpauii YkpaiHu 4o €BponencbKoro
Coto3y HeobxigHa rapMmoHisauis HauioHanbHUX CTaHAAPTIB 3 MibkHapoaHwMM. [MpoBeaeHuin
NOPIBHANBbHUIA aHani3 AaB 3MOry OKPEC/IUTU PI3HULI MiX HaUioHa/llbHUMW Ta MiDKHApPOAHUMMU
cTaHgapTaMum Ha 3epHO Ta 60powHO nweHuyHe. [MOpIBHSAHHA CBigYaTb, WO aHanisoBaHi
MiDKHapoAHi Ta HauioHanbHi CcTaHAapTW, OKPiM po36iXkHOCTENW, MakTb 3arajibHi pucu:
OfIHAKOBi MOKa3HWKW BOJIOFOCTi 3epHa MWEHWYHOro Ta MOKa3HWK BMICTY 307X, 3a SKUMU
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MOXHa OXapaKTepu3yBaTh TEXHOMOriYHEe CnpsMyBaHHA 60poLUIHaA NWeHNYHOro. BctaHoBIEHO,
Wo MiHapoaHi ctaHaapTh Kogekc AniMeHTapiyc Ha 3epHO Ta 60pPOLLHO MWeHWYHe HaZalTb
3arajlbHi XapakTepuUCTUKW Ta BMMOIMM A0 SAKOCTI Ha BiAMiHY BiA HaUIOHANIbHUX, B AKUX
HaBeAeHO MOKA3HMKM SKOCTi 0 KOXHOro copty 60poLuHa.

MpoBeaeHMn NMOPIBHANBHUI aHani3 MiKHapOoAHWUX i HauioOHanbHMX CTaHAapTiB 3 MeToH
NMPaKTUYHOIO BUKOPWUCTAHHS 3epHa Ta 60polHa MWEHUYHOro y Pi3HUX rany3six Xap4yoBsoi
npomMucnosocTi. [lepcnekTnBa noganblWnX A[OCAIAXEHb MONAra€ y npoBeAeHHi aHanisy
xap4yoBux A06aBOK, SKi AOUINbHO AoAaBaTu A0 HOpOLLHA MWEHUYHOrO 3 METOH MOKPaLLEeHHS
MOro TeXHOMOrYHUX BNAaCTUBOCTEMN.

KnroyoBi c/10Ba: KOHBepreHuisi, 3epHO MWeHuUi, MiKHapoaHi crtaHgapTtv, 60poLHO
nMweHnYyHe, MibxHapoaHa iHTerpauis, eKCnopT.
Kinbkicte gxepen: 11; KinbKicTb Tabnauub: 2; Ki/lbKiCTb pUCYHKIB: 1.

The problem formulation. Ukrainian legislation includes a number
of legal documents that require approval Ukrainian legislation with the
requirements of the European Union and international legal systems.
Such legal documents include food standards, in particular for grain and
wheat flour. Grain and its processed products occupy an important place
in the diet of the population of Ukraine and of the world. In order to
increase imports of Ukrainian wheat grain and flour, national standards
must to harmonize with international standards and standards countries
of the EU. In accordance with the current legislation, until September on
20, 2019, all food enterprises had to introduce a food safety management
system HACCP, requirements to which are built on international
standards Codex Alimentarius, developed under the guidance of
FAO/WHO. The aim of Codex Alimentarius standards to protect consumer
health and a guarantee of fair practice in trading them [1]. So, it is
advisable to conduct a comparative analysis of quality requirements for
wheat grain and flour to establish convergence or divergence of
international standards with national.

Analysis of studies and publications. In Ukraine, the
harmonization of national standards with international standards is an
important stage of economic development and removing technical
barriers to trade. International standards can provide an important
contribution in this direction. Thus, scientists generalize the factors of
international regulation of production and turnover of organic. Thus,
scientists generalize the factors of international regulation of
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production and turnover of organic. Analysis of EU Regulation No.
834/2007 in the countries of the European Union shows that it is
prohibited to use genetically modified organisms in any form, in
particular during the production of wheat [2].

During the research of the harmonization of international standards
for meat products with national standards, it was established that
Ukrainian legislation in this area is imperfect. In particular, an
assessment of quality requirements and evaluation of the conformity of
sausage products to international standards was carried out. It was
established that in order to increase the competitiveness of meat
products, it is necessary to continue the implementation of European
legislation through the introduction of international standards in
Ukraine [3].

Conducted studies on the harmonization of national standards of
Ukraine for food products show that the share of such standards is
35.8%. The number of harmonized standards by group was analysed,
in particular the group under code 67.060 "Cereals, leguminous crops
and their processing products". It was established the degree of
harmonized standards is 26.8%. Therefore, in order to intensify the
process of harmonization of national standards for food products, it is
proposed to use international standards without translation [4].

Formulation of the aim, objectives and tasks. The purpose of
the article is to analyse and compare the international standards for
wheat grain and wheat flour with the national standards of Ukraine.
The subject of special attention should be the harmonization of the
Technical Standardization Committees TK 64, TK 67, TK 86, TK 153,
TK 170 «Cereals, legumes and their processing products».

Results of the research paper. Wheat is among the main grain
crops have an important economic importance. The main exporters of
wheat are China, India, USA, Australia and the countries of the
European Union. At the same time, the share of wheat production in
the countries of the European Union is 134.3 million tons. According to
statistical data, Ukraine ranked tenth among wheat exporting countries
from 2022 to 2023, which is due to russia's military aggression [5]. In
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the pic. 1 presented statistical data on the export of wheat from
different countries of the world from 2022 to 9 months 2023 year.
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Draw. 1. World wheat export volumes by 2022-2023*

*Source: elaborated by authors based of source [5].

Data analysis of pic. 1 presented the main exporter of wheat is
Australia, the smallest amount of wheat is produced by Argentina. The
volume of wheat exports in Ukraine is 46.1% less than that of the
largest exporter, Australia.

Most countries export soft wheat (Triticum aestivum L.) and hard
varieties (Triticum durum). In the countries of the European Union, the
quality of wheat is determined according to the Codex Alimentarius
CXS 199-1995 standard «Standard for wheat and durum wheat», in
Ukraine SSTU 3768:2019 «Wheat. Technical specifications». According
to the analysis of literary sources, the harmonization of national
standards for grains and their processing products was carried out with
such categories of international standards as EN, Codex Alimentarius,
ISO, in particular quality requirements. Codex Alimentarius CXS 199-
1995 applies to wheat grain and durum wheat grain, but is not
intended to determine the quality of processed products of this grain.
According to national regulatory documents, wheat grain is divided into
four classes, each of which has its own quality indicators.
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The comparative characteristics of the quality and standards for
wheat in the countries of the European Union and Ukraine presented in
Table 1. First class wheat grain and wheat grain were used for
comparison Triticum aestivum L.

Table 1

Comparative characteristics of wheat grain quality*

Indicator name

Premium wheat (according

Wheat grains Triticum

to SSTU 3768:2019) aestivum L.
(CXS 199-1995)

Moisture content, % 14,0 14,5
Debris impurity, %, not 1,0 0,05
more than
Weight fraction of protein, 14,0 -
in terms of dry
substance%, not less than
Mass fraction of crude 28,0 -
gluten,%, not less than
Quality of gluten: units of 45-100 -
the device VDK
Falling number, s, not less 220 -
than
Toxins, mg/kg 132,44 2

Pesticide

The pesticide residues for
which wheat grain is
controlled depends on its
use in a specific territory,
and it is coordinated with
the services of the Ministry
of Health and Veterinary
Medicine of Ukraine

Wheat and durum wheat
shall comply with those
maximum residue limits
established by the Codex
Alimentarius Commission
for this commodity [8]

*Source: elaborated by the author on the basis of works [6-8].

The analysis of the results of the study shows the absence in the
Codex Alimentarius standard of such indicators of grain quality as nature,
vitrification, mass fraction of protein, mass fraction of crude gluten,
quality of gluten, falling number. These indicators are specified in other
Codex Alimentarius standards. It is worth paying attention to the
indicator of impurities, which is implemented in the European standard as
organic (foreign seeds, stems) and inorganic impurities (stones, dust),
the maximum permissible level of which is 1.5% and 0.05%,
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respectively. Regarding poisonous and harmful seeds, the European
standard regulates their absence in quantities which may pose a danger
to human health. Data on contaminants and toxins in food products are
given in the Codex Alimentarius CXS 193-1995 standard [8].

The next stage of the research is the analysis and provision of
comparative characteristics of wheat flour in accordance with
international and national standards. In Ukraine, 4 types of wheat flour
are produced: high, first, second and wallpaper. According to the
national standard, the quality of flour is determined by organoleptic,
physical and physical and chemical properties [9]. In the countries of
the European Union, each country has its own types of flour. So, in
Italy flour of types "00", "0", "1", "2" and whole soft wheat flour are
produced; in France - "45", "55", "65", "80", "110", "150"; in Germany
- wheat flour 405, 550, 812, 1050, 1600, Durum wheat flour - 1600,
spelled flour - 630, 812, 1050; in Austria - W480, W700, W1600 [10].
Despite the variety of types of flour in Europe, their quality must
comply with the Codex Alimentarius CXS 152-1985 "Standard for
wheat flour" [11]. Comparative characteristics of wheat flour standards
in Ukraine and Europe is given in Table 2.

The comparative characteristics of wheat flour standards show that
the European Codex Alimentarius standard provides general indicators
of its quality, and each country of the European Union sets standards
for moisture, ash content and protein content in terms of dry matter in
accordance with current legislation. The national standard for wheat
flour specifies the quality requirements for each of the four varieties
and regulates the total content of proteins, fats and carbohydrates in
100 g of flour.

It is worth noting that the technological direction of wheat flour in
the European standard is determined by the content of moisture, ash
and proteins. According to the chemical composition, the ash content
indicates the amount of mineral elements in the flour and is the main
indicator of the type of flour: the higher the grade or type of flour, the
lower the ash content and, accordingly, the lower the quality of the
flour. It is advisable to use flour with low ash content in the production
of flour confectionery products (biscuits, cakes, waffles), pancake
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dough, etc. Proteins are essential in determining the quality of wheat
flour and its technological properties. Thus, the protein content of

wheat flour produced in Italy ranges from 9 to 12%. In France and
Germany, the technological purpose of wheat flour is determined only
by moisture content and ash content, in Austria - by ash content and

amino acids.
Table 2
Comparative characteristics of the quality of wheat flour
Indicator name Wheat flour of Wheat flour | Wheat flour of Wheat flour
the highest of the first the second (CXS 152-1995)
grade grade grade
(according to (according to | (according to
ISTU 46.004- | ISTU 46.004- | ISTU 46.004-
99) 99) 99)
Moisture content, 15,0 15,0 15,0 15,5
%
Ash 0,55 0,75 1,25 Buyer
Preference
Fat acidity, - - - 70
mg/100 g
Protein, % 10,3 10,6 11,7 MIN: 7.0% on a
dry weight basis
(5,7)
Carbohydrates, % 70,0 68,0 64,0 -
Fats, % 1,1 1,3 1,8 -
Vitamins, - - - Conform with
minerals, amino legislation of
acids the
country in which
the product is
sold
Particle size, % 5 2 2 98% or more of
fabric N2 43 or | fabric N2 35 fabric N° 27 flour shall pass
Ne 49/52 PA or N2 33/36 or N2 27PA- through a 212
PA 120 micron (N°. 70
sieve)
Raw gluten, - 24,0 25,0 21,0 -
amount,%, not
less

*Source: elaborated by the author on the basis of works [9; 11].
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In the national standard, the technological direction of flour is most
often determined by the content and quality of gluten, moisture and
number falling.

Conclusions and discussion of results. Standards in the field of
food products, in particular for wheat grain and its processing
products, should have a single goal - to establish quality requirements
which would be understood by internal and external business entities.
Therefore, there is a need to harmonize national standards with
international ones. The conducted comparative analysis made it
possible to outline the difference between national and international
standards for wheat grain and flour. Comparisons shows that the
analyzed international and national standards, apart from differences,
have common features:

- the same humidity indicators of wheat grain (Table 1);

- the ash content indicator can characterize the technological
direction of wheat flour.

It was found that the Codex Alimentarius international standards
for wheat grain and flour provide general characteristics and quality
requirements, unlike the national standards, which provide quality
indicators for each type of flour. Therefore, the level of harmonization
of national standards for wheat grain and flour with international
standards can be characterized as divergent and require further
processing by national technical committees in the sector of "Grains,
legumes and their processing products".
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