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Triticale is cereal species gained by interspecies hybridization of wheat and rye. Triticale potential for grain yield, grown under optimal conditions, is similar to wheat potential, and much higher under less favorable growing conditions. Triticale expresses high tolerance the acidic soils, as well as good productive results on sandy soils. New perspective triticale lines and varieties have more and better filled grain, higher grain yield, grain mass and farinaceous content, while amounts of proteins and lysine are smaller compared with older varieties. Several factors are decisive in increasing small grains (wheat, triticale, oats, barley) yields: the cultivar, cultural practices, local climatic and soil characteristics, mineral nutrition and adequate plant protection against diseases, pests and weeds [1].

Triticale is a crop of worldwide importance and it is susceptible to the prevailing weather conditions (such as rainfall) and, for this reason, understanding the effects of climate changes on it’s production is important. The desirable cultivars for high grain yield and quality traits need to express genetic potential in the different environment of growing. High temperatures after anthesis have negative influence during grain filling phase. Understanding the aforementioned effects have been a continuous impetus toward improving farming technology to reduce the negative impacts of these factors and to increase crop yield. The absence of record yields indicates that an answer could be sought in soil, the main substrate for field crop production. The use of incomplete production technology in previous decades had definitely affected the potential and actual soil fertility. Second, it is evident that soil management recommendations, which are based on scientific research and professional experience, are disregarded for a large measure in the agricultural practice in Serbia [2].

It was established that the grain quality varies depending on the growing conditions [3] and varieties. This determines the quality of products of its processing. In addition, the quality of the finished product depends on the elements of grain processing technology. The groats yield and quality are significantly influenced by moisture content and grain dehulling duration. Hydrothermal treatment is one of the technological operations, which has a significant impact on the changes in the physical properties of the grain. Its application significantly affects the range and nature of changes in the internal structure of the processed raw materials. Improvement of the modes of hydration and tempering of the grain of hard varieties of wheat makes it possible to decrease the energy consumption of the technological process by 40–50 % [4, 5]. The effectiveness of it greatly depends on the grain shape and its other geometric parameters. The analyzed studies [6] refer to the wheat grain. In addition, the formation of culinary quality, depending on the elements of processing technology, has not been studied sufficiently. In Ukraine, the yield of whole groats from wheat grain in the production is about 60–70 % of the grain weight. In paper [7], the moistening of triticale grain from 9.0 to 17.0 % increased the groats yield by 9.7 %. An increase in the groats yield contributed to a lower content of feed middling and broken endosperm. However, the total groats yield changed from 57.4 to 66.3 %, depending on the moisture content of grain. A low groat yield was caused by a long grain dehulling, which adversely affects the biological value of the finished product.

The efficiency of fractionation, proved in papers [8, 9], requires an additional study for the 4-type triticale grain due to the differences of its properties from the crops considered in these studies. The papers dealing with the issues of triticale fractionation [10] did not propose an efficient way of using its separation into fractions and their separate processing into dehulled groats of the maximum culinaryquality and attractive appearance. Currently, there are no recommendations for processing the 4-type triticale grain of different sizes with respect to the opinions of end consumers of similar products. It is necessary to establish the mechanisms for changing the yield and culinary quality of groats, depending on geometric sizes of grain and the modes of its processing, which is an interesting issue from the theoretical point of view. Elimination of the identified shortcomings will make it possible to improve the typical technological processes of triticale grain dehulling and moistening during the groats production. This makes the prerequisites for the transfer of the obtained technological solutions and their use under conditions of existing cereal factories of different productivity
In the technology of production of triticale groats, it is optimal to moisten the grain of the fraction of 2.8–3.2á20 up to the moisture content of 14.0 % with the dehulling duration of 100 s. The use of such parameters of treatment makes it possible to obtain 88.8 % of whole groats with the culinary rate of 6.7 points according to the 9-point scale, which corresponds to the satisfactory result. A significant improvement in the culinary assessment of groats (by 1 point) is achieved by an increase in the total duration of their dehulling up to 140 s. At the same time, the groats yield decreases on average by 4.7 % (up to 83.8 %) [11].
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