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In order to determine the influence of juniper fruits (Juniperus
communis L) on the formation of bread quality, the optimization of
the component composition of a new product with increased nutri-
tional value was carried out. To optimize the recipe composition, the
response surface methodology was used. The maximum value of the
complex indicator of the quality of new bread is noted when the mass
fraction of sodium chloride is 1.45 % and the mass fraction of crushed
juniper fruits is 3.17 %. According to the developed recipe, proto-
types of the product were developed and the main quality indicators
were determined. Based on the analysis of the chemical composition,
it was found that bread with the inclusion of 3 % crushed juniper
fruits is characterized by an increased content of protein, fiber, vi-
tamins, micro- and macroelements compared to the control sample.

The influence of juniper on microbiological parameters and shelf
life of the finished product was established. The new type of fortified
bread with the addition of 3 % crushed juniper fruits can be stored
without changing the quality indicators for up to 72 hours, which
exceeds the same indicator of the control bread sample.

In the course of the study, the influence of juniper on the antioxi-
dant activity and safety indicators of bread was determined. The inclu-
sion of crushed juniper fruits in the bread made it possible to double
the antioxidant activity compared to the control sample, which is 15.5
and 7.5 mg/100 g, respectively. In terms of safety indicators, the de-
veloped bread fully meets the requirements of regulatory documents.

The results obtained make it possible to recommend for produc-
tion a new type of fortified bread with increased nutritional value
with the inclusion of crushed juniper fruits in its recipe, which will
expand the range of health products.
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The effect of water-heat treatment and time of electromagnetic
irradiation on the yield and quality of flattened wholegrain cereal
from emmer wheat is investigated. A comparative analysis of cereal
yield and cooking time at different moisture contents and time of
electromagnetic irradiation of grain before flattening is carried
out. The degree of influence of the investigated factors on the total
yield of flattened wholegrain cereal and high-grade flattened cereal
is determined.

The effect of electromagnetic irradiation on the yield of high-
grade flattened cereal is significant. Moistening does not affect the
overall cereal yield. The highest total yield of cereal was obtained
after grain irradiation for 20-80 s, and the lowest — after 180 s. The
highest yield of high-grade flattened cereal was obtained with an ir-
radiation time of 80—100 s, while the lowest — 20 s.

Moistening of emmer wheat grain by 1.0 % allows increasing the
yield of high-grade flattened cereal from 89.6 to 92.3 %. In this case,
the optimal irradiation time is reduced from 100 to 80 s.

It is found that emmer wheat grain cereal is of high culinary
quality. The cooking time of high-grade cereal is reduced as a result
of moistening and electromagnetic irradiation of grain. With short-
term electromagnetic irradiation of grain (20 s), the cooking time
of high-grade cereal is 19.1 minutes, and after long-term (180 s) it
decreased to 15.9 minutes.

The use of optimal processing parameters (moistening by 1.0 %,
irradiation for 80—100s) provides the 91.7-92.3 % yield of high-
grade wholegrain flattened cereal with a culinary score of 7.3 points.
The cereal quality meets the requirements of DSTU 76992015. The
difference from the classical method is the use of unhulled emmer
wheat grain. The developed recommendations can be used by enter-
prises to intensify production.

Keywords: electromagnetic field, water-heat treatment, emmer
wheat, flattened cereal, cereal yield.
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This paper reports the design of nanotechnology for processing
chickpea into protein plant additives in the form of finely-dispersed
pastes and nanopowders, based on the use of a deep processing
method. A comprehensive effect exerted on the raw materials by the
steam-thermal treatment and fine grinding using the modern equip-
ment at restaurant enterprises has proven to be a real innovation.
The technology involves the processes of steam- and mechanode-
struction of most of the biopolymers in chickpea (proteins, starch,
cellulose, pectin) to individual monomers (40...70 %), which are in
the nanoscale easily-digestible form. The proposed method of deep
processing makes it possible to better utilize the biological potential
of raw materials.

The resulting protein supplements made from chickpea in com-
bination with fruit and vegetable additives (from carrot, pumpkin,
apple, lemon with zest, garlic, celery and ginger roots) were used as
formulation components in the development of a new generation of
confectionery products that promote the strengthening of immu-
nity. We have devised waffle confectionery products, sponge cakes,
dry waffle breakfasts, salted fillings for the confectionery products
“PanCake”, etc. Confectionery of the new generation differs from
the conventional one by the absence or insignificant amount of
sugar, low content of fat (to 5 %), high content of complete pro-
tein (13...20 %). In addition, 100 g of products can meet the daily
need for BAS (B-carotene, phenolic compounds) and 0.5 daily need
for vitamin C. The resulting food products are natural and do not
contain harmful food impurities.

Keywords: chickpea processing, finely-dispersed puree, protein
plant supplements, cryopowders, confectionery, health products.
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The expediency of using milk proteins in the technology of
butter pastes, dry milk protein concentrate, and dry whey protein
concentrate, has been substantiated.

It was determined that the use of protein-polysaccharide com-
plexes in the technology of butter pastes makes it possible to reduce
the caloric content of products by 2...3 % and increase the nutritional
value by increasing the protein content up to 8.2 %. The biological
value of the protein of new types of butter pastes, stabilized protein-
polysaccharide complexes based on milk protein, was 43.6 %, based
on milk and pea protein isolate — 45.0 %. This can be explained by
the partial compensation of the lack of essential acids at the expense
of plant protein.

It was established that the introduction of dry powder of blue-
berries and pea protein isolate makes it possible to enrich the product
with a complex of biologically active and mineral substances. The de-
gree of meeting the daily requirement by using 10 g of the product is:
calcium — by 1.0 % on average; potassium — 0.6 %, iron — 0.3...0.6 %,
rutin — 2.6 %.

The introduction of blueberry micronutrients into the butter
paste would increase the biological value of the protein by 2.5 %.
The use of pea protein isolate could increase it by 1.5 %, which is
due to partial compensation of deficient amino acids through plant
components.

Thus, due to the enrichment of the pastes with high-grade pro-
tein with a high degree of digestibility, it may become possible to
increase the nutritional value of products.

The social effect of the introduction of new types of butter pastes
into production is to improve the nutritional structure of the popu-
lation through the use of low-fat analogs of butter, enriched with
protein and micronutrients of blueberries. This would help improve
health and prevent microelement-dependent diseases.

Keywords: butter paste, protein-polysaccharide complex, blue-
berry micronutrients, milk protein, plant protein.
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It is known that the vegetable concentrates’ composition in-
cludes dietary fibers, micro-elements, color-forming substances,
which can be successfully used as a substitute for the main substance
in a formulation. This paper reports the development of a technique
to process vegetables into vegetable semi-finished products, the
formulations of culinary meals based on vegetable concentrates, as
well as the techniques of their heat treatment using electrocontact
heating (ECH).

A technique to process vegetables into vegetable semi-
finished products using carrot as an example implies the separa-
tion of raw materials into juice and pomace followed by separate
processing of each component. Depending on the technological
tasks, it is possible to obtain a vegetable concentrate by mixing
juice and dried pomace. The colorimetric quality assessment has
helped establish the parameters for juice and pomace process-
ing. A carrot-based concentrate has been studied in terms of the
content of the dried pomace. It was established that adding it



improves the quality of the product, namely the brightness and

color purity become better.

It has been proposed to use carrot pomace in the formulations
for different culinary meals provided the heat treatment process is
intensified by combining convective heating and ECH. Carrot pom-
ace was used in formulations for several culinary meals (rice pudding,
millet balls, as well as unleavened pastry).

The combined thermal treatment of experimental products
involving ECH provided several advantages in terms of the tech-
nological indicators, namely: the duration of heat treatment de-
creases by 20...40 %, the output increases by 10...20 %, and energy
consumption decreases by 23...32 %, which is an argument for its
application.

Based on the organoleptic assessment, it was noted that, in ad-
dition to the taste inherent in these products, the resulting products
acquired a kind of pleasant taste of carrot, the increased juiciness and
tenderness, which can attract the consumer.

Keywords: carrot pomace, vacuum vibration drying, colorimet-
ric assessment, beta-carotene, electrocontact heating.
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The effect of antimicrobial preparations on the intensity of
losses in the quality of Brussels sprout heads during storage has been
scientifically substantiated. Brussels sprout heads were treated with
antimicrobial solutions before storage. The following solutions were
used: 0.05 % sorbic acid, 0.2 % benzoic, 0.5 % citric acid, Baikal EM-
1, 0.5 % solution of ascorutin. The heads were stored in boxes lined
with a 40 um thick polyethylene film.

Treatment with antimicrobial preparations increases the shelf
life of Brussels sprout to 50 days without significant weight loss.
A solution of sorbic acid significantly reduces the natural mass
loss by Brussels sprout after 10 days of storage. The effect of
other preparations is observed only on day 30 of storage. Standard
product output is 85.2-86.9 % depending on the features of the
hybrid.

Antimicrobial preparations contribute to the preservation of
chemical components in Brussels sprout heads. At the end of stor-
age, the content of dry matter, dry soluble substances, total sugar,
and ascorbic acid is 5-8 % higher than that in the control variant.
A greater content of some components of the chemical composition
is observed in produce treated with solutions of sorbic and benzoic
acids before storage.

Solutions of sorbic and benzoic acids effectively hinder the devel-
opment of harmful microorganisms on the heads of Brussels sprout.

The result of this study has established that a 0.05 % solution
of sorbic acid and a 0.2 % solution of benzoic acid are more ef-
fective at contributing to the preservation of quality by Brussels
sprout heads. Sorbic and benzoic acids do not affect the organo-
leptic properties of products and are safe for humans. This makes
it possible to recommend to use their solutions as an effective and
safe measure to preserve the quality of vegetable produce over its
long-term storage.

Keywords: Brussels sprout, sorbic acid, benzoic acid, citric acid,
Baikal EM—1, ascorutin.
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PO3POBKA PELEIITYPHOI'O CKJIAAY XJIIBA 3 BRIIOYEHHAM AJIBIIO I3 3BACTOCYBAHHAM
MATEMATHYHOI'O MOJIEJTIOBAHHS TA OIIHKA M1OTO IKOCTI (c. 6-16)

C. E. IGpaimosa, P. V. Yaxkanosa, M. P. Mapnap, A. H. Cepik6aesa, H. A. Tkauenko, /. O. Kurynos

3 MeTOI0 BU3HAYEHHsI BILIUBY IUI0/IB sitiBijio (Juniperus communis L) Ha dpopmyBanHst sikocTi x1i6a 1poBeieHa OnTUMI3allis KOMIIOHEHT-
HOTO CKJIa/[y HOBOI'O IIPOAYKTY HiJBUIEHOI XapuoBoi LiHHOCTL. [l onTuMisanii pelenTypHOro ckialy BUKOPHCTaHa METOOJIOTIS TOBepXHi
BiAryKy. MakcuMasbHe 3HaUeHHsT KOMILIEKCHOTO MOKAa3HIMKa SIKOCTI HOBOTO XJTi6a Bi/[3HAYAETHCST [P MACOBOI YacTKH KyxoHHOI comi 1,45 %
i MacoBoi yacTku noApiGHeHUX oA AniBIo 3,17 %. 3a Po3pOGIEHO PENEnTYPOr BUPOOJIEH] I0CTIAHI 3pasku MPOAYKTY Ta BUSHAUECHO
OCHOBHI MOKazHUKK sikocTi. Ha ocHOBI aHazizy XiMiUHOTO CKJIa/y BCTAHOBJIEHO, 110 XJIi0 3 BKIIOYEHHSAM 3 % TOAPIOHEHNX MJIO/IB SAJTIBIIO
XapaKTepPU3yEThCS TABUIEHNM Y TTOPIBHSAHHI 3 KOHTPOJIBHUM 3Pa3KoM BMiCTOM Oiska, KT TKOBUHM, BITaMiHiB, MiKPO- | MAaKpOEJIEMEHTIB.

BeTaHOBJIEHO BIUIVB SUIBIIO HA MIKPOGIOIOTiuHi IIOKAa3HUKH 1 TepMiH 36epiraHHs TOTOBOrO poaykty. Hosuil Bu 36aradeHoro xiiba 3
JogaBalHHsAM 3 % TOAPIOHEHNX MIIO/IB SUIBINO MOKe 30epiratics 6e3 3MiHU MOKa3HUKIB sIKOCTI 10 72 TOMH, 1110 MEPEeBUIIYE aHATOTTIHITH
MOKA3HUK KOHTPOJBHOTO 3pa3Ka XJriba.

B xozi ocmipKeHHs BUSHAYEHO BILIMB sUIBINO HA aHTHOKCHAAHTHY aKTHUBHICTD 1 TIOKa3HUKK OeanedHocTi x1iba. Brioyernns g0 ckaany xuita
MOZIPIOHEHNX TITTOIB SITIBITIO I03BOJIIIO T ABHUIATH aHTHOKCHIAHTHY aKTHBHICTB Y JIBA PA3H Y TIOPIBHSIHHI 3 KOHTPOJIBHIIM 3Pa3KOM, IO CTAHOBHUTH
15,51 7,5 mr/100 r BignosigHo. 3a nokasHrKaMu Ge3MEIHOCT] PO3pobIIeHNIT XJTi6 TTOBHICTIO BIIIOBIZAE BUMOTaM HOPMATHBHOI IOKYMEHTAITIl.

OtprMani pesysibraTé T03BOJSIOTh PEKOMEHIYBaTH 10 BUPOOHUIITBA HOBUiT BUJ 36araueroro xJiba MifABUINEHOT Xap4oBOi IIHHOCTI 3
BKJIIOYEHHSIM B HOTO PEIenTypy MOAPIOGHEHUX TIOAIB SUIBILIO, [0 I03BOJIUTH PO3MIUPUTH ACOPTUMEHT MTPOJYKILii 03/[0POBYOTO IIPU3HAYECHHSI.

Kio4oBi cioBa: orinka sikocTi, X1i606y104Hi BUpoOH, ONTUMI3AILis, SUTiBEIlb, AHTHOKCUIAHTHA AKTHBHICTD, G€3IIeYHICTh, PELENTYpa.
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YAOCKOHAJIEHHS ITPOLECY OITPOMIHEHHSA EJJEKTPOMATHITHUM ITOJIEM 3EPHA INIITEHUIII ITOJIBY T
YAC BUPOBHUIITBA KPYIIU ILTIOIIEHOI IZTIbHO3EPHOBOI (c. 17-26)

H. M. Ocokina, B. B. TIio6uy, B. B. Hogikos, 1. A. Jlemienko, B. B. ITerpenko, C. O. Xomenko, B. I. 3opyubko, O. A. Bana6ax,
B. B. Mockaseip, T. 3. Mockajenb

JToCTiKeHO BILIME BOJOTEIIOBOTO 0OPOOJIEHHST Ta TPUBAJIOCTI OIPOMIHEHHSI €IeKTPOMATHITHIM TI0JIEM Ha BUXIJ 1 AKICTh KPyIH ILTO-
IEHOT i3 MieHuIi moa6u 1ibHO3epHOBOL. [IpoBeIeHo TTOPIBHAIBHWIT aHai3 BUXO/LY KPYIU i TPUBAIICTD ii BapiHHS 3a Pi3HOI BOJOTOCTI Ta
TPUBAJIOCTI OTIPOMiHEHHS eJIeKTPOMArHiTHIM HoseM. BeranoBieHo cTyminD BIUIMBY JOCTIKEHNX YNHHNKIB Ha BUXiJI, 3araTbHuil BUXIiT KPy-
1 IJIOMIEHOI I[IIbHO3EPHOBOI Ta KPYIIN BUIIIOTO COPTY.

Brumis onpoMiHeHHS eleKTPOMArHiTHUM IHOJIeM € CYTTEBUM Ha BHXi/l KPYIH ILTIONIEHO] BUIIOTO COPTY. 3BOJIOKYBAHHS He BIUIMBAE HA 3a-
rasibHuii BuXiz kpyi. HailBuiuii saransauii Buxia kpynu 3abesnedye onpominenss 3epaa Brpogosk 20—80 ¢, naiinnskui — 3a onpominentst 180 c.
Haiisumiuii BUXiz KPyTIU IUTIOMIEHOT BUIIIOTO COPTY OTPUMAHO 32 TPUBAIOCTI orpominenHst Biipoos:xk 80—100 ¢, naitnmkyi — 3a onpominenns 20 c.

[TpoBeeH st 3BOJI0KYBaHHS 3epHa TmenHuiti moaou Ha 1,0 % 103BOJISE MABUIUTH BUXI KPYNHU IUIONIEHOI BUIIOTO copTy Bix 89,6 10
92,3 %. llpn oMy onTnMaibHa TPUBAJIICT ONPOMiHeHHs ckopouyeTbest Big 100 1o 80 c.

BeTaHoBIIEHO, 1110 KPyTIa 3 HEJTYIIEHOTO 3ePHA MIITEHNUIT MOION Ma€ BICOKY KyJiHApHY sIKicTh. TpUBATiCTh BapiHHS KPYIIU BUIIIOTO COPTY
3MEHIIYBABCS Bi/l TIPOBE/IEHHST 3BOJIOKYBAHHS Ta OMPOMIHEHHS 3epHA. 32 KOPOTKOTPUBAJIOTO OIPOMIHEHHS 3€PHA €JIeKTPOMArHITHUM T10-
sieM (20 ¢) Tepmin Bapinus Kpynu Buioro copry cranosus 19,1 xs, a micsist jororpusasoro (180 ¢) 3umkysascst 10 15,9 xB.

Bukopucranms ONTHMATbHUX TapamMeTpiB obpobusentst (3Bonoxysanis Ha 1,0 %, ompominenns 80—100c) sabesmeuye omepskan-
Ha 91,7-92,3 % Kpymnu IUIOIIEHOT 1iJbHO3EPHOBOI BUIIOTO COPTY 3 KYJIHAPHOW OIiHKOW 7,3 6ana. SIKicTh KpyIu BiANOBiZae BUMOram
JICTY 76992015. BiaminHicTb Bii KJTaCHYHOTO CIIOCOOY TIOJISATAE Y BUKOPUCTAHHI HEJTYIIEHOTO 3epHa TeHuIti noabu. Pozpobieni pekomen-
JaIii MOKYTh OyTH BUKOPHCTAHI T ATPUEMCTBAMH JIJIs inTeHCH(biKalil BUPOOHUIITBA.

K1040Bi c0Ba: eJieKTpOMarHiTHe mosie, BOAOTENIOBE 0OPOOIEHH S, MIIEHUIA 10164, KPYyTia IIO0IIeHa, BUXI/ KPYIIN.
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PO3POBKA HAHOTEXHOJIOTIi MEPEPOBKU HYTY B BUIKOBI POCJIMHHI JIOBABKH TA IX BUKOPUCTAHHS
JJIA OTPUMAHHS HOBOTO ITIOKOJIHHA KOHAUTEPCbKUX BUPOBIB (c. 27-36)

P. 10. IMaBmok, B. B. Iorapceka, T. B. Koriok, O. C. Iorapcskuii, K. C. Bana6aii

P03p006JieHO HaHOTEXHOJIOTIO TIepepobKu HYTY B GinKOBi pociautHi n06aBki y hopMi APIGHOANUCIEPCHUX TIACT Ta HAHOMIOPOIIKIB, SKa
3aCHOBaHa Ha BMKOPHCTAHHI METOAY IIHOOKOI mepepobKu. SIK iHHOBAIi0 3aCTOCOBYBAJN KOMILIEKCHY [0 Ha CHPOBHHY MapOTEpMiYHOI



06pobKK Ta APIGHOAMCTIEPCHOTO TOAPIOHEHHS 3 BUKOPUCTAHHSIM CYYacHOTO OOJIa/HAHHSI MHANPUEMCTB pecTopanHoro Gisnecy. TexHosoris
CYIPOBOKYETHCA MPOIECAMHU [TAPOTEPMO- Ta MEXaHOAECTPYKILT 3HaYHOI yacTuHM OionosiMepis HyTy (GLIKIB, KPOXMAIIO, 1ETI0N03H, TIEKTH-
Hy) 10 okpeMux MoHoMepiB (Ha 40...70 %), 110 3HAXOASTHCS B HAHOPO3MIPHIil JIerko3acBoioBamiil hopmi. 3armponoHoBaHuil METOT TIINGOKOT
MepepoOKy Ia€ MOKJIUBICTH GBI TIOBHO BUKOPUCTATH OI0JOTTYHIN MOTEHIa) CHPOBUHIU.

Otrpumani 6i1KOBI 106aBKK i3 HYTY B OEAHAHHI 3 I10/100BOYeBUMU 00aBKamu (i3 MOPKBH, rapOyay, S0JIyK, JUMOHIB 3 IeAPOIO, YaCHHU-
Ky, KOPEHiB cesepu Ta iMGupy) Oysin BUKOPUCTAHI SIK PENENTYPHI KOMIIOHEHTHU TIPU po3po0Ili HOBOTO MOKOJIHHS KOHAUTEPCHKUX BUPOOIB,
IO CHPHUAIOTH 3MillHeHHA iMyHiTeTy. Pospobieni Badebii KOHAUTEPChKI BUPOOH, GICKBITH, CyXi BaesbHi CHIAHKK, COJOHI HAYMHKU JJIst
KkoHauTepehknx BUpobiB «IlanKeiikis» Tomo. Konaurepebki BUpoOU HOBOrO TMOKOJIHHS BiIPISHAETLCS Bil TPAAUIIHHNX BiZCYTHICTIO ab0
HE3HAYHOIO KIIbKICTIO IyKPY, HU3bKIM BMICTOM KUPY (110 5 %), BUCOKUM BMiCTOM MOBHOIIHHOTO Oiika (13..20 %). Kpim toro, 100 r Bupo6is
3/aTHI 3a0BOJIbHUTH 1060BY oTpedy B BAP ( -kaporuni, penonprux cronykax) ta 0,5 106080i norpe6u B Bitamini C. OTpumani npoayKTi
€ HATYPAJIbHUMH, HE MICTSITh B CBOEMY CKJIA/[ IIKIUTNBUX XapUYOBUX JOMIIIIOK.

Kumouosi cioBa: nepepobka HyTy, ApibHOANCIIEPCHE TTIOPE, OLIKOBI poc/HHi 100aBKH, KPIOMOPOIIKH, KOHAUTEPChKI BUPOOH, 0310pOBYi

TIPOJLYKTH.
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BU3HAYEHHSA JOIIJIBHOCTI BUKOPUCTAHHSA ¥ TEXHOJIOTTI MACJISTHUX ITACT BIJIKOBO-
MOJICAXAPUIHNX KOMIIJIEKCIB HA OCHOBI MOJIOYHUX TA POCJIMHHHUX BIJIKIB (c. 37-44)

H. M. IOmenko, ¥. I. Kyssmuk, O. B. KouyGeii-Jlutsunenxo, O. B. SIuenko

OO6IpyHTOBAHO JOIIJIBHICTH BUKOPUCTAHHS Y TEXHOJIOTIT MACJSHUX MACT MOJIOYHUX GIIKIB — CYXOrO KOHIIEHTPATy MOJIOYHOTO OijKa Ta
CYXOT0 KOHI[EHTPATy CHPOBATKOBHUX O1JIKiB.

Busmaueno, 110 BUKOPUCTAHHS Y TEXHOIOTI] MACISTHIX [MACT GiTKOBO-MOJTiCAXapHIHIX KOMIJIEKCIB 103BOJISIE 3HU3UTH KATOPIHHICTD TTPO-
AyKTiB Ha 2...3 % Ta MiABUINTH XapUuoBY IIHHICTH 32 PaXyHOK 30i1bIIeHHsT BMicTy Ginka — 10 8,2 %. Biosioriuna ninHicTh 6iKa HOBUX BUAIB
MaCJISTHUX TacT, cTabinizoBaHux 6iJIKOBO-TIOJiCAXapUAHUM KOMILIEKCOM Ha OCHOBI MOJIOYHOTO 6iska, cranoBuiia 43,6 %, Ha OCHOBI MOJIOYHIX
Ta i3osaTy Gisnka ropoxy — 45,0 %. Ile MOKHA MOSICHUTH YAaCTKOBOIO KOMITEHCAIEI0 HECTAui HE3aMiHHIX KICJIOT 32 PAXYHOK POCTMHHOTO
Giska.

BcTaHoBIIEHO, 0 BBEIEHHST CYXOTO TIOPOIKY SITi/l YOPHUIII Ta i30Ty Gilka TOPOXY M03BOJISIE 36araTUTH TPOAYKT KOMILIIEKCOM 010710~
riYHO aKTUBHUX Ta MiHepaibHuX pedosuH. CTymiHb 3a10B0IeHHs 1060801 TOTPeGu npu BxkuBaHHi 10 T MPOAYKTY CTAHOBUTD: Y KAJIbIIii — B
cepennbomy Ha 1,0 %, xaunii — 0,6 %, dbepymi 0,3...0,6 %, pyruni — na 2,6 %.

Beesennst 10 cKIay MacJstHOT MacTH MiKPOHYTPIEHTIB YOPHUII JI03BOJIUTD THABUIUTH GiOJOTIYHY TiHHICTS OlIKY — Ha 2,5 %. A BU-
KOPHUCTAHHS 130J151Ty Oijika Topoxy — Ha 1,5 %, 1110 3yMOBJIEHO YACTKOBOIO KOMIIEHCAIIIEI0 JAehilNTHUX aMiHOKUCJIOT 32 PAXYHOK POCIUHHIX
KOMIIOHEHTIB.

TakuM 4MHOM, 32 PaxyHOK 30aradeHHs MacT MOBHOIHHUM OLJIKOM 3 BUCOKHM CTYIIEHEM 3aCBOIOBAHOCTI CTaHE MOKJIUBUM ITi/[BUIIATH
XapyoBY IIHHICTb ITPOJLYKTIB.

Cortiaspimit eeKT Bi/l BIPOBALKEHHS Y BUPOOHUIITBO HOBUX BU/IIB MAC/SIHUX ITACT TOJISTAE Y TOKPAIIEHHI CTPYKTYPH XapUuyBaHHs Ha-
CeJIEHHS 32 PAXYHOK B/KMBAHHs HU3bKOKMPHUX QHAJIOTIB BEPIIKOBOTO Macia, 30araueHunx GiIkoM Ta MikpoHyTpieHTamu yopHuil. e cripusi-
THMe TIOKPAIIaHHIO 3/[0POB’s Ta MPO(DIIAKTHIL MiKPOEJIeMEHTO3aIeKHIX 3aXBOPIOBAHb.

Kir040Bi ci0Ba: Mac/sHa macTa, OiIKOBO-TIOMiCaxapUAHUH KOMILIEKC, MIKPOHYTPIEHTH YOPHHUIL, MOJOYHUIA OIJIOK, pOCTUHHMIT GiIOK.
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PO3POBKA TEXHOJIOITYHUX CIIOCOBIB ITPUTOTYBAHHSA KYJIIHAPHUX CTPAB 3 BUKOPUCTAHHAM
OBOYEBHIX KOHITEHTPATIB (c. 45-51)

B. M. Muxaiinos, O. A. Mask, A. O. lllesuenxo, C. B. IIpacon

Ak Bi/IoMO, OBOYEBI KOHI[EHTPATU MICTATh Y CBOEMY CKJIa/li XapyOBi BOJIOKHA, MiKPOEJIEMEHTH, KOJIOPOYTBOPIOIOUl PEUOBUHH, 1[0 MOKHA
JIOCHTDH YCTIITHO BUKOPUCTOBYBATH B SIKOCTI 3aMiHHIKA OCHOBHOT PEYOBHHI B pelenTypax. Tomy, aBTopaMu po3pobiieHo crocib mepepobKu
0BOUIB B 0BoueBi HaniBhaGpUKaTH, PelenTypu KyJiHapHUX CTPAB Ha OCHOBI OBOYEBHX KOHIEHTPATIB Ta Crmocobu iX TernoBoi o6pobKy 3
esiekTpokoHTakTHUM HarpiBanusM (EKH).

Crioci6 mepepoOKu OBOYIB Ha TIPUKJIA/i MOPKBU B 0BOYEBI HariBhabpukaTn mepeadadyac posaijieHtss CHPOBUHN Ha CiK Ta BUYABKH 3 110~
JQIBIIOI0 OKPEMOIO T1ePePOOKOI0 KOKHOTO 3 KOMIIOHEHTIB. 3aJIesKHO Bijl TEXHOJIOTTYHNX 3aB/aHb MOJKJIMBE OTPUMAHHS OBOYCBOIO KOHIICH-
TPATy IISXOM 3MIllTyBaHHS COKY 3 BUCYIIIEHUMU BUYaBKaMI1. 32 KOJIOPHUMETPIYHOI OIIHKOO SIKOCTi BU3HAYEH] [TapaMeTpu 06POOKH COKY Ta
BHUaBKiB. [locTipkeHo MOPKBSIHII KOHIIEHTPAT 3aJI€KHO Bijl BMICTY CyIIEHIX BUYaBKiB. BcTanoBieHo, 1110 TPH iX 0[aBaHHi SIKICTb TPOIAYKTY
MiJIBUILYETBCS, & caMe TOKPAILY€EThCs ICKPaBiCTh Ta YUCTOTA KOJIBOPY.

3ampornonoBano BUKOPUCTAHHS MOPKBSIHUX BUYABKIB B PEIENTYPax Pi3HuX KyJiHAPHUX CTPAB 32 YMOB iHTeHcHdiKaIlii mporiecy TemioBoi
06poOKM. KOMOIHYBaHHS KOHBEKTUBHOTO HarpiBy 3 EKH. MopKkBsiHi BuuaBku OyJim BUKOPUCTaHI y PElenTypaxX HU3KU KyJliHAPHUX CTpaB (3a-
MiKaHKKU PUCOBOI, OMTOYKIB 3 MIIOHA Ta MUPIZKKIB IEYeHKUX 3 MPICHOTr0 37100HOTO TicTa).




Kombinosana Temmosa 06podxa pocuianoi npoaykiii 3 EKH wazama Husky mepesar 3a TEXHOJOTIIHIMI MOKA3HIKAaMI BHPOOHUIITBA, &
came: TPUBAJICTD TETI0BOI 06poOKH 3MeHIyeThest Ha 20...40 %, Buxin npoaykitii migsuiyersest Ha 10...20 % Ta eHeproBuTpaTy 3MEHIIYI0ThCS
Ha 23..32 %, 1110 € apryMeHTOM Ha KOPUCTb il BUKOPHUCTAHHSI.

3a OpraHoJIENTUYHOK OIIHKOK BifIBHAYEHO, 1110, Y OEAHAHHI 31 CMaKOM, SIKMI BJIACTUBUIA IaHill IPOAYKILil, OTPUMaHi BUPOOU Maju CBO-
€pifHMii TIPUEMHUIT TIPCMAK MOPKBH, IiIBUIEHY COKOBHUTICTD Ta HIXKHICTB, [0 MOKEe MPUBAOUTH CIIOKHUBaYa.

Ki040Bi c10Ba: MOPKBSAHI BUYABKM, BaKyyMHE BiOpaIliiiHe CyNIiHHSI, KOJIOPUMETPUYHA OIliHKa, OeTa-KapOTHH, eJIEKTPOKOHTAKTHE Ha-

TpiBaHHS.
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3BEPE;KEHICTb KAIIYCTU BPIOCCEJIbCbKOI 3AJE;KHO BIJl OFPOBKH IIPENIAPATAMU AHTUMIKPOBHOI
I IEPEJT 3BEPITAHHSIM (c. 52-59)

JI. M. Iysik, B. K. Ilysik, B. A. Bouaapenko, JI. O. TaiioBa, H. O. Kupioxina, I'. 5I. Cro6oasinuk, C. B. Illeruna, M. A. Illetuna,
JI. M. KoHoHeHKO

HayxoBo 06rpyHTOBaHMIT BIUINB MpeapariB aHTNMIKPOOHO] /Iii Ha iHTEHCHBHICTD BTPAT SIKOCTI TOTOBOK KaITyCTH GPIOCCEbCHKOT i/ 9ac
30epirantst. ToNOBKHM KaycT OPIOCCENbChKOT TIepes 30epirantsiM 00poOIIsin PO3UMHAMU aHTUMIKPOOHUX TipenapaTis. ByJu BukopucTati
taki posunnu: 0,05 %-uii copbinoBoi kucaoru, 0,2 %-nii 6ensoiinoi, 0,5 %-uii muMonHoi KHcaoTH, Baiikany EM—1, 0,5 %-uii po3unt ackopy-
tuny. [oJ0BKH 30epirain B ANMKAX, 1110 BUCTUJIAJIN MJTIBKOIO MOJIECTUIICHOBOIO 3aBTOBITKH 40 MKM.

O6pobka aHTUMIKPOOHNMHU TIpenapataMu 3611bIye TepMiH 30epiraHis KamycTn Gpioccebebkoi 10 50 ai6 6e3 3HauHux BTpar Macu. Ic-
TOTHO 3HMIKYE TIPUPO/HI BTPATH MACH KaIlyCTH OPIOCCETbCbKOT Po3urH copOiHOBOT kucaoTu yepes 10 ai6 36epiranns. [list inmux npemnaparis
criocrepiraeTbest Tibku Ha 30-Ty 100y 36epirants. Buxia crannaptHoi npoaykiii: 85,2-86,9 % sanexHo Bin ocobiuBocteii ribpua.

[Ipenapari aHTUMIKPOOHOT /IiT CIPUSIOTH 30€PEKEHHI0 KOMITOHEHTIB XIMIYHOTO CKJIajly B TOJOBKAX KamycTn Oprocceabehkol. B kinii 36e-
piraHHst BMIiCT CyXOl PEYOBHHM, CYXHUX POZUMHHUX PEYOBHH, 3aTAJIBHOTO IYKPY Ta aCKOPOIHOBOT KMCJIOTH HA 5—8 % BUIIMH, Hi’K Y KOHTPOJIb-
HOMY BapiaHTi. BijibImuii BMicT IesIKUX KOMIIOHEHTIB XIMIYHOTO CKJIQJly CIIOCTEPIra€ThCst B IPOAYKILI, 1110 riepet 36epirantsiv 6yna 06pobiieHa
pozunHamMu copOiHOBOI Ta GEH30MHOT KUCJIOT.

Posuntu cop6iHOBOI Ta 6EH301HOT KUCIOT e(heKTHBHO CTPUMYIOTh PO3BUTOK MIKIZJIMBUX MiKPOOPraHi3MiB Ha TOJIOBKAaX KalyCTH Opioc-
CeJbCHKOI.

VY pesyibrari gocizkenb Betanosieno, mo 0,05 %-uii pozunn copbinoBoi kucaorn Ta 0,2 %-uit po3urn 6eH30iHO0I KucaoTH Oibin edek-
THBHO CIIPHUSIIOTH 30€PEKEHHIO SIKOCTI TOJI0BOK KartycTu Gpioccesibebkoi. CopbinoBa Ta GeH30iHA KICIOTH He BIUIMBAIOTH HA OPraHOIENTHYHI
BJIACTUBOCTI MPOYKILii i € Gesnedrnnmu Auist TorHu. e 103BoJIsie peKOMEH/LyBaTH /10 3aCTOCYBAaHHs IXHI PO3YNHM K e(heKTUBHU i Ge3ned-
HUH 3axi/ 171t 36epeKeHHsT IKOCTI 0BOUEBOI POIYKIIii 3a il TprBasoro 36epiraHHs.

KiouoBi caoBa: kanycra Gpioccesibebka, COpOiHOBa KUCI0Ta, OeH30iiHA KMCI0Ta, IMMOHHA KucaoTa, Baiikan EM—1, ackopyTum.



