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The most important stage in the technological operations for
grain production is its post-harvest processing. At this stage, the
quality of the grain masses is lost because the temperature condition
inside bulk grain is almost never checked during temporary storage.

In order to increase the technological efficiency of primary grain
processing and storage, an installation has been designed that could
preserve the quality of grain at low-capacity enterprises or during
temporary storage. As the self-heating of grain during storage is a se-
rious issue, the installation would also help solve the problem related
to the temporary lack of storage facilities. Thus, using active grain
ventilation makes it possible to improve the resistance of grain mass-
es to storage. The available body of research into energy-saving dry-
ing processes, active ventilation, and purification of grain from light
impurities mainly resolve highly specialized technological tasks.
Of interest are those studies that aim to design and implement the
rational equipment structure for the active ventilation and cleaning
of grain from light impurities, which make it possible to practically
execute non-stationary modes. This paper considers the efficiency of
active ventilation and the reduction of energy costs depending on
the installation’s structural parameters; specifically, the height of the
chamber and the speed of supply of warm air are selected. The height
of the working chamber of 1 m and the air velocity of 1.1-1.4 m/s
have been experimentally proven and theoretically substantiated.

Keywords: active ventilation, chamber height, feed speed, inter-
grain space, specific energy cost.
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The objective of this study was to investigate the effects
of different microwave-assisted drying methods on the physi-
cal properties, bioactive compounds and antioxidant activity of
beetroots. Beetroots were subjected to high-power microwave
drying followed by low-power microwave drying (HMD+LMD),
high-power microwave drying (HMD), low-power microwave
drying (LMD), high-power microwave drying followed by hot
air drying (HMD+HAD), hot air drying followed by low-
power microwave drying (HAD+LMD), high-power microwave
drying followed by vacuum drying (HMD+VD), and vacuum
drying followed by low-power microwave drying (VD+LMD).
The drying time, moisture content, hardness, color, microstruc-
ture, betalains, ascorbic acid, total flavonoids, 2,2’-azino-bis-(3-
ethylbenzothiazoline-6-sulfonic acid) (ABTS) radical scaveng-
ing activity and ferric reducing antioxidant power (FRAP) of
beetroots were analyzed. The shortest drying time (67.0 min) was
observed in HMD, while VD+LMD required the longest drying
time of 308.0 min. There was no significant difference in the mois-
ture content of dried beetroots prepared by different microwave-
assisted drying methods. Beetroots dried by HMD+HAD showed
the highest hardness of 1332.0 g, VD+LMD led to the most desir-
able color with the lowest total color change. Porous structures
were found in beetroots produced by HMD+LMD, HMD and
LMD. Beetroots prepared by VD+LMD displayed the highest
content of betacyanin, betaxanthin and total flavonoids. While
beetroots dried by HMD illustrated the highest ascorbic acid
content of 272.3 mg/100 g dry weight (DW). In terms of antioxi-
dant activity, the highest FRAP value of beetroots obtained using
VD+LMD was 14.95 mg trolox equivalent (TE)/g DW. Mean-
while, beetroots dried by VD+LMD exhibited the largest ABTS
radical scavenging activity (16.92 mg TE/g DW). Compared to
other microwave-assisted drying methods, VD+LMD is a more
promising method for drying beetroots.

Keywords: beetroot, bioactive compounds, antioxidant activity,
color, betalains, microstructure, microwave-assisted drying.
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This study aimsto scientifically substantiate the influence of the
quality, size of carrot roots, as well as storage techniques, on safety
that couldprolong their consumption.

The research into carrot roots has not been developed properly.
In this regard, it is important to conduct comprehensive studies of
objective indicators that exert the greatest impact on the intensity of
natural weight loss of carrot roots and their preservation. The study
reported here aimed to scientifically substantiate the influence of the
quality, size of carrot roots,as well as storage techniques, on safety,
which could allow them to be consumed longer.

It has been theoretically substantiated and experimentally con-
firmed that the longest storage period of 206 days with a commercial
yield of 89.27 %characterized large root crops. The output of market-
able products of medium root crops was 86.56 %, small ones after
161 days — 80.30 %. Compared with large root crops, the shelf life of
both small and mechanically damaged carrots decreased by 46 days,
and the yield of marketable products decreased by 9.0 and 11.1 %,
respectively. Carrot roots damaged by pests were preserved almost
the same as chopped ones. On average, over 191-192 days of storage,
the yield of marketable products amounted to 83.43 and 83.90 %,
respectively. The shortest shelf life (142) and the worst preserva-
tion (68.34 %)were observed in carrots with a torn peel, due to a large
number of diseased root crops (18.53 and defective ones (6.85 %).

Storage of carrots in boxes at a permanent storage facility with
forced-air and exhaust natural ventilation turned out to be ineffec-
tive. The yield of marketable products amounted to 85.5 %. The
highest safety of 96.3-94.3 % was observed when the roots were
stored in plastic bags and perforated bags, respectively. A greater
yield of marketable products is provided by bags with a capacity of
5 kg. It was found that the storage in cardboard boxes and paper bags
contributed to the development of microorganisms. The number of
affected root crops ranged from 2.4 to 2.8 %.

Keywords: roots, carrot, product output, preservation, weight loss.
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In order to prevent oxidative damage, an experiment was con-
ducted to determine the effectiveness of berries extracts (Aronia
melanocarpa Elliot and Ribes nigrum L.) in the production of half-
smoked sausages. The recipe of half-smoked sausages with a poly-
component composition of raw materials includes semi-fat pork with
muscle tissue, tendon-free lean pork, tendon-free Muscovy duck
meat, side pork, hydrated bamboo fiber.

Berry extracts (Aronia melanocarpa Elliot and Ribes nigrum L.)
at concentrations of 0.2—0.5 % to the weight of crude minced meat
were added to the examined samples of minced meat. Sample No.
1 was a control, that is, made without the addition of extracts of
berries.

During the storage of products with extracts, an acidic number,
a peroxide number, a thiobarbituric number, and the predefined in-
dicators of microbiological safety were determined.



The addition of chokeberry extract in the amount of 0.2-0.5 %
to the minced meat weight significantly slows down the hydrolytic
oxidation of lipids in finished products, effectively inhibits the per-
oxide oxidation of fat. The use of blackcurrant extract also has an
antioxidant effect but is weaker. Stabilizing the peroxide oxidation
of lipids in half-smoked sausages has the effect of inhibiting the for-
mation of secondary oxidation products, which is confirmed by the
results reported here. The amount of secondary oxidation products
was the smallest at the end of the shelf life of the product with a con-
centration of chokeberry extract of 0.5 % and was 0.197£0.001 mg
MA/kg, which is 3.74 times lower than that in the control.

The addition of extracts of chokeberry and black currant re-
duces microbiological contamination and has a bacteriostatic effect.
The most effective is the introduction of chokeberry extract in the
amount of 0.05 %, which reduces the oxidative damage to fat by more
than three times.

Keywords: chokeberry extract, blackcurrant extract, half-
smoked sausages, natural antioxidants.
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Poultry sausage is a low-fat, protein-friendly product, and the
research on poultry sausage has gradually become a hot field of meat
product research. The baking process can promote the decomposi-
tion of protein and fat, and the Maillard reaction occurs, thereby
increasing the color of the sausage and improving the flavor of the
sausage. Baking time affects cooking loss, color, pH, TPA, moisture
distribution and sensory evaluation results of cooked sausage prod-
ucts, therefore, the baking process is very important. In this study,
four baking treatment experiments of 40, 60, 80 and 100 min were set
up, the baking temperature was 60 °C.

The 60 min treatment group had the smallest brightness value L,
the highest redness value a, and the best color. The water content of
the 40 min treatment group was the highest, followed by the 80 min
treatment group, and the pH value of the other 80 min treatment
group was also the lowest. In terms of TPA and water distribution,
the hardness value of the 60 min treatment group was the highest,
and the relaxation times (T2) corresponding to hydrated water,
fixed water and free water were 0.19.3 ms, 1091 ms, and 175900 ms,
respectively, and the 80 min treatment group The group with the
most semi-bound water worked best. In terms of sensory evaluation,
the color, flavor, texture, and overall acceptability of the 6080 min
treatment groups were not significantly different. The best evalua-
tion result was the 100 min treatment group, followed by the 60 and
80 treatment groups. Based on the above research results of sausage
quality, the optimal baking time of sausage in this study is 6080 min.
This research can provide product quality data and technical support
for the development of duck and pork compound sausages.

Keywords: sausage, quality characteristics, TPA, moisture dis-
tribution, sensory evaluation, cooking technology.
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This paper considers ways of using walnut shells for food prod-
ucts. The study is based on three varieties of walnut as raw materi-
als. Such physicochemical indicators as the shape, mass, thickness,
kernel yield, fat, protein, ash, vitamins, minerals, amino acids, and
bioflavonoids have been investigated. The results showed that
the walnut shell has a large, rounded, and round-ovoid shape. The
weight of the shell ranges from 11.7 to 14.1 g, the thickness — from
1.5 to 1.6 mm, the kernel yield — from 45.7 to 48.8 %. The fat content
ranges from 0.7 to 0.9 %, the protein content — 2.4 to 2.5 %, the ash
content —from 1.6 to 1.7 %. The study of vitamins in the walnut shell
showed that vitamin A is absent in the shell of all varieties of walnut.
The content of the vitamin E ranges from 8.59 mg to 9.53 mg, the
content of the vitamin C — from 9.31 mg to 15.0 mg, and the content
of B, carotene, — from 0.053 to 0.070 mg. The studies have also shown
a fairly rich amino acid composition of walnut shells. The results
demonstrated that the shell of walnut contains a sufficient amount
of daily intake of vitamins. The results of investigating mineral
substances showed that the iodine content ranges from 5.52 pg to
14.81 pg, iron — from 3.33 mg to 7.39 mg, and zinc — from 3.1 mg to
6.9 mg. The content of quercetin in the shell of a walnut ranges from
0.945 mg to 1.51 mg, catechin — from 2.46 mg to 12.07 mg, tannins —
from 611.32 mg to 805.62 mg. Based on the results of the analysis, it
is planned in the future to devise technology for obtaining an extract
that could be used as a food additive in a soft drink, enriching it with
the missing nutritional components.
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Investigation of the appearance and elimination of “pinking”
phenomenon in white wines is presented in the paper. Several
factors that can cause pinking were analyzed: the degree of grapes
ripeness and enzymatic treatment. The effect of fining agents based
on polyvinylpolypyrrolidone (PVPP) on the elimination of “pink-
ing” was determined. It was proved that pinking in wines decreases
with an increase in the sugar content in grape. This is explained by
a decrease in the content of anthocyanins at the end of technical
ripeness of grape. Experimental studies confirmed that the use
of pectolytic enzymes with cellulase, hemicellulase, B-glucanase
activities increases the intensity of straw color and the appearance
of body tones, but does not affect pinking. Such treatment contrib-
uted to a slight increase in the content of phenolic compounds in
wine materials, but did not affect the content of anthocyanins and
“pinking” susceptibility. Treatment of wine materials with complex
PVPP-based agents including sorbents and flocculants, is an ef-
fective way to eliminate the “pinking” phenomenon. This reduces
“pinking” in wine materials from 70...90 % to 1..2 %. This is due to
the presence of sorbents and flocculants in the fining agents, which
react with phenolic substances that cause “pinking” in white wines,
and remove them from the system. So, there are reasons to argue
that processing grape at the end of technical ripeness will contrib-
ute to a lower “pinking” susceptibility of wine materials; pectolytic
enzymes did not affect the appearance of this phenomenon in white
wines, and PVPP-based fining agents together with bentonite, ac-
tivated carbon, gelatin or casein, are an effective way to reduce the
“pinking” susceptibility of wine.



Keywords: “pinking”, white wines, grape ripeness, enzymes,
polyvinylpolypyrrolidone, phenolic substances, anthocyanins.
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PO3POBKA CTATUCTUYHOI MOJIEJII AKTUBHOTO BEHTUJIIOBAHHSI IIAPY 3EPHA 3 BUCOKOIO
BOJIOTICTIO (c. 6-14)

A. II. Ackapos, [I. A. Taesnecosa, A. H. Octpikos, €. /. [llam6yi0s, A. €. Kaiip6aesa

HaiiBak/MBilIuM eTaroM y TeXHOJIONYHUX Olepallisx 3 BUPOOHUITBA 3epHa € iioro micassbupaibia o6podka. Ha rpomy erari
BTPAYaEThCS SKICTh 3€PHOBUX MAC, TaK sIK PETYJIOBAHHs TEMIIEPATYPHOTO CTaHy BCEPEIMHI HACHITY 3epHA MPU TUMYACOBOMY 30epiraHui
MIPAKTUYHO He 3[[iHICHIOETHCS.

3 METOIO Mi/IBUIEHHSI TEXHOIOTTYHOT e(heKTUBHOCTI IIepBUHHOT 00poOKY Ta 30epiranHs 3epHa po3po6JIeHO yCTAHOBKY, SIKA JO3BOJIUTD
30epertu AKicTh 3epHa Ha IANPUEMCTBAX Majiol MOTYy:KHOCTI abGo Tpu TUMyacoBomy 36epiranui. IIpobsemoro € camMoHarpiBaHHs
3epHa npu 30epiraHHi, TaKOX [QaHA YCTAaHOBKA JOMOMO’KE BUPIMIUTH NPOOJIEMYy 3 TUMYACOBOK BIACYTHICTIO cXoBuIA. Takum
YUHOM, 3a JOTIOMOTOI0 AKTUBHOIO BEHTHJIOBAHHS 3€pHA MOKHA MIABUIIUTH CTiiiKicTh 3epHOBMX Mac A0 30epiranus. Bigomi mpaii
B rajysi s0oc/ijKeHHsT eHepro3bepiraiounx MmporeciB CyminHs, akTUBHOTO BEHTUJIIOBAHHS T4 OYMIIEHHS 3€PHA BiJl JIETKUX JOMIIIOK
BiZI0OpaKalOTh TOJOBHUM YHMHOM PillleHHs BY3bKOCHEIiali30BaHUX TEXHOJOTIYHUX 3aBAaHb. [HTepec NpeacTaBisdioTh poOOTH, sKi
HAnpasJieHi Ha PO3POOKY Ta BUKOPUCTAHHS PAIliOHATBHUX KOHCTPYKIIN 00/Ma/HAHHS aKTUBHOTO BEHTUJIOBAHHS Ta OUUIIECHHS 3epHA
Bi/l JIETKUX JTOMIIIOK, IO /JI03BOJISIIOTh Peai30ByBaTH HA MPAKTUIl HecTalioHapHi pexxuMu. PosrismaeTvess eQeKTHBHICTh aKTUBHOTO
BEHTUJIOBAHHS Ta 3MCHIICHHS €HEPrOBUTPAT 3aJICKHO BiJl KOHCTPYKTUBHKX MAPAMETPIB YCTAHOBKHU, TOJOBHUM YMHOM IiAGUPAETHCS
BHCOTA KaMePU Ta MBUAKICTH MOAAYl TEMJIOro MoBiTps. EKCIepuMeHTaNbHO JOBEAEHO Ta TEOPETHYHO OOIPYHTOBAHO BUCOTY pOGOYOT
kamepu 1 M, mBuakicts nositps 1,1-1,4 m/c.

KmouoBi c1oBa: akTHBHE BEHTUIIOBAHHS, BICOTA KaMepH, MBU/KICTh 10/[a4i, Mi’>kK3ePHOBHIT ITPOCTip, TUTOMi €HEePTOBUTPATH.
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BILIUB PI3HUX METO/IIB MIKPOXBHJIbOBOI CYIIIKU HA ®I3UYHI BJJACTUBOCTI, BIOJIOTTYHO AKTHBHI
CIIOJIYKU TA AHTUOKCUJIAHTHY AKTUBHICTD BYPAKA (c. 15-25)

Yan Liu, Sergey Sabadash, Zhenhua Duan, Dan Gao

MeTot 1aHOTO AOCHiKEHHS OyJI0 BUBUEHHS BINIMBY PI3HUX METOJIB MIKDOXBUJIBOBOI CylTKN Ha (GisnuHi BAACTHBOCTI, Gi0JI0TIUHO
AKTUBHI CIIOJIYKM Ta aHTHOKCHAAHTHY aKTUBHICTH Oypska. Bypsax miggasaiu MiKPOXBUJIBOBIH CymlIli BHCOKOI MOTYKHOCTI 3
MOJIATIBIIIOI0 MIKPOXBHUIBOBOIO CyMIKO0 HU3bKoi nmoryxkuocti (HMD+LMD), mikpoxBumbosiii cymii Bucokoi noryxuocti (HMD),
MiKPOXBHJIbOBiH cymiii Hu3bkoi noTyskuocti (LMD), MiKpOXBUIBOBIiil CyIITi BUCOKOI TMOTY)KHOCTI 3 MOJAJBIIOI0 CYITKOIO TapsSyuM
nositTpsam (HMD+HAD), cymii rapsyum MOBITPSIM 3 HOJAJIBIIO MiKPOXBHJIBOBOIO CYIIKO0 Husbkoi norysxkuocti (HAD+LMD),
MiKPOXBHJIBOBIHl CYIITi BUCOKOI MOTYKHOCTI 3 MOAAJbIIO0 Bakyymuoio cymkoio (HMD+VD) Tta Bakyymmiii cymii 3 mogajbIroio
MIKPOXBMJIBOBOIO CYHIKOIO HM3bKOI moryxHocTi (VD+LMD). Byso npoananizoBano uac CyuIiHHS, BMICT BOJIOTH, TBEPAICTb, KOJIp,
MIiKpOCTPYKTYPY, BMicT GerasnainiB, acKOpOIHOBOI KHCJIOTH, 3arajbHUN BMicT (JIABOHOIAIB, aKTHBHICTh 3aXOIICHHS PalUKay
2,2’-a3uno0-6ic-(3-eTunbensoriazonin-6-cyabdokucaorn) (ABTS) Ta sanizoBigHoBIOBaNbHA/aHTHOKCUIaHTHA 3aaTHICTH (FRAP)
Oypstka. Haiimenmuii yac cyminns (67,0 xB) crnocrepirasest ipu HMD, B Toii yac sik st VD+LMD 6yB noTpi6uuii naiitpusasiinmii
gac cyurinns — 308,0 x8. IctorHol pisHuii y BMicTi Bosoru cymeHoro 6ypsika, OTPUMAHOTO PI3HIME METOJaMU MiKPOXBHJILOBOI CyILIKH,
He cmnocTtepirasocs. bypsx, sucymennii metonrom HMD+HAD, mokasas maiisunry tBepaicts 1332,0 r, meton VD+LMD nossomms
oTpuMaTH HaiibiIbIn Gajkanuii KoJip 3 HAHMEHIIOIO 3araJbHOIO 3MIHOIO KOJIbOpY. Y Oypsikax, orpumanux Merogamu HMD+LMD, HMD
i LMD, 6ysu BusiBiieHi mopucti ctpykrypu. Bypsik, orpumanuii 3a gonomoroio VD+LMD, nokaszas wailGinpmuii BMicT GeTamiaHiHis,
GerakcaHTUHIB Ta 3aragbHuii BMicT duraBonoinis. Bypsak, sucymenuii merogom HMD, npogemoncrpyBas HaiiBuiinii BMict ackop6inoM
Boi kucsorn — 272,3 mr/100 r cyxoi Barn (CB). 3a aHTHOKCHIAHTHOIO AKTUBHICTIO, HaliGiabie 3Hadennss FRAP Oypsika, oTpuManoro
3 pukopucranuam VD+LMD, ckanano 14,95 mr tposiokc-exsisasienta (TE)/r CB. Tum yacom, 6ypsik, Bucymenuit VD+LMD, Bussias
Hai6ibIry akTHBHICTD 3axomtenHs pagukary ABTS (16,92 mr TE/r CB). ¥V nopiBHsHHI 3 iHIIMME METOAAMU MiKPOXBHJIBOBOI CYIIKH,
VD+LMD € 6isiblil IepCcreKTHBHIM METOIOM CYIIKK OypsiKa.

Kmo4oBi ciioBa: Gypsik, 6i0aKTHBHI CTIOTYKH, aHTHOKCH/IAHTHA aKTHBHICTh, KOIIp, GeTaTaiHu, MiKpOCTPYKTYpa, MIKPOXBUIILOBA CYIIIKA.
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BU3HAYEHHSI 3FEPE;KEHOCTI MOPKBH 3AJIE;KHO BIJI IKOCTI, PO3MIPY KOPEHEILTO/IIB TA CIHOCOBIB
3BEPITAHHSI (c. 26-32)

JI. M. Ilysuk, B. K. Ilysuk, B. A. Bounapenxo, JI. A. TaeBas, H. A. Kupioxuna, A. B. Kyn, I. {I. CaoGoasuuk, O. I1. Haknéka

IIpoBe/eHi MOCIIKEHHS CTABIIIN 32 METY HAYKOBE OOTPYHTYBAHHS BIUIUBY SIKOCTI, PO3MIPY KOPEHEIIO/IB MOPKBH, Ta CII0CO0IB 36epi-
TAHHSI Ha 30€PesKEHICTh, [0 T03BOJNTD MOAOBKUTH TPUBATICTH IX CIIOKIBAHHSL.

JlocatipKeHHS B 1IbOMY HAIIPSIMKY 3 KOPEHeIJI0laMi MOPKBH He OTPUMAJIH HAJIESKHOTO PO3BUTKY. Y 3B’S3KY 3 IIUM [IPOBE/ICHHS KOMILIEK-
CHUX JIOCJI/ZKEHb 00’€KTUBHUX MOKA3HUKIB, sIKi MAIOTh HAWOIIBININIT BIVIMB HAa iIHTEHCUBHICTD TIPUPOHUX BTPAT MACH KOPEHEIJIOAIB MOPKBU
i1 36epeKeHOCTI, € aKTyaIbHIM.



TeopeTnuHo OOIPYHTOBAHO Ta EKCIIEPUMEHTANbHO MiATBEP/UKEHO, MO0 Halibiabmuii Tepmin 36epirants 206 mi6 3 BUCOKMM BUXOAOM
ToBapHoi npoykitii 89,27 % Masu Besnki Kopereroan. Buxia ropapHoi poayKIiii cepeaix kopereraoais — 86,56 %, apionux 3a 161 100y —
80,30 %. TTOpiBHAHO 3 BEJIMKUMU KOPEHEILIOAAMI, TePMiH 30epiraHHs sK y APIOHOI, Tak i y MEXaHIYHO MOUIKOIKEHOI MOPKBU CKOPOTHBCS
Ha 46 116, a Buxiz Toapuoi npoaykiii amernmmsest Ha 9,0 1 11,1 % signosizno. ITomkopkeHi MKIAHIKaMI KOPEHEIIOAN MOPKBHU 30€pirainch
Maifke Tak camo, sIK i perHyTi. Y cepearbomy 3a 191—-192 nui 36epirantst BUXia ToBapHoi NpoAyKIiii cTaHoBUB BifnosinHo 83,43 i 83,90 %.
Haitmenmmit Tepmin 36epirantst (142 1) i maiiripine 36epeskerniist 68,34 % crmocTepiraeTbesi y MOPKB i3 3i[panoio MKiPKOIO, 00YMOBJIEHE BOHO
BEJIMKOIO KiJIbKICTIO XBOpUX Kopereriofis (18,53 1) 6pakosanux (6,85 %).

VY mocTiiiHOMY CXOBHIIN 3 IPHIIINBHO-BUTSIKHOIO PHPOIHOIO BEHTIIIAIIET0 30€piraHHs MOPKBH B SIIIUKAX BUSBIJIOCH MATOE(EKTHBHIIM.
Buxiz ToBapHoi mpoaykiiii cranosus 85,5 %. Haitsuiny 36epexenicts 96,3 %—94,3 % mopkBa Masma mpu 30epiraHHi B MOJIETHIEHOBUX
MilKax Ta Mmimkax 3 nepdopaiieio Bignosiano. Biabmmii Buxia ToapHoi npoayKiii 3abesnedyiorh MKy MicTkicTio 5 Kr. BeranosieHo,
1o 36epiraiis B KapTOHHUX KOPOOKaX Ta ManepoBUX MilllKaX CIPUAIM PO3BUTKY Mikpoopranizmis. KiibkicTh ypakeHUX KOPEHEIIOAiB
KoJmBazach Big 2,4 10 2,8 %.

Ki1040Bi c10Ba: KOPEHEIIOH, MOPKBA, BUXI/I TOBAPHOI MPOAYKIIii, 30€PeKEHICTh, BTpaTa MacH.
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JOCJILGKEHHA BIVINBY ATTAHUX EKCTPAKTIB HA IOKASHUKU AKOCTI I BESITEYHOCTI
HATIIBKOITYEHUX KOBBACOK (c. 33-40)

B. M. Iaciuuuii, H. B. Boxxko, B. I. Tumenko, A. I. Mapunin, €. A. Illy6ina, P. C. Cesaruenko, O. I. Tamyk, O. O. Mopo3s

3 MeToIo 3anobiraHis OKUCTIOBAIBHOMY TICYBAHHIO TIPOBEACHUI €KCIIePUMEHT 3 BU3HaueHHs eeKTHBHOCTI ekcTpakTiB aria (Aronia
melanocarpa Elliot i Ribes nigrum L.) npu BUpoOHUIITBI HATIIBKOIYEHNX KOBOACOK. Pelentypa HaliBKOIUEHUX KOBOACOK 3 TIOJTIKOMIIOHECHTH
HUM CKJIAJIOM CHPOBHHI: CBUHMHA HAIMIBKMPHA JKUJIOBAaHA, CBUHNHA HEXKMPHA 3HEKUIOBAHA, M SICO KaUKM MYCKYCHOI 3HEKIJIOBaHe, MK
60KoBUii, TipaToBaHa GaMOYKOBA KJIITKOBUHA.

Jlo mocmimnux 3paskis ¢apury poxasann ekcrpakti srix (Aronia melanocarpa Elliot i Ribes nigrum L.) y kommentparisix 0,2-0,5 % 10
Macu cuporo dapiry. 3paszok Ne 1 6yB KOHTPOJIbHUM, TOOTO BUTOTOBJIEHUH 6€3 I0IaBaHHS €KCTPAKTIB ATI/L.

[Tix wac 36epiranust BUPOGIB 3 €KCTpaKTaMi BH3HAYAIM KHCJIOTHE UMCJIO, MEPEKICHE YNCJI0, TiobapbiTypoBe YHCIO Ta BU3HAYEHI
MOKa3HUKK MIKPOOioIoriuHoT Ge3eku.

JlomaBaHHsT €KCTPaKTy YOPHOILTAHOI ropobuan B KimbkocTi 0,2—0,5 % 10 Macu dapiry 3HaYHO YIOBITBHIOE TiAPOTITHIHE OKICICHHS
JIII/IB B TOTOBIN NPO/YKILii, eeKTHUBHO IIPUTHIYYE IIEPEKUCHE OKKICIECHHS KUPY. BUKOPHUCTAHHSA eKCTPAaKTy YOPHOI CMOPOJIMHU TAaKOXK MAa€e
AHTHOKCUAAHTHY /{10, asie ciabue. Crabinisaris nepexkicHOro OKUCJACHHs Jii/iB y HaliBKOMYEHNX KoBOacax Ma€ eeKT MpUrHiueHHs yTBo-
PEHHSI BTOPUHHUX TIPO/YKTIB OKUCJIEHHS, 10 MiITBEP/KYEThCS OTPUMAHUME pe3yJbraTaMi. KiJbKicTh BTOPHHHUX NIPOYKTIB OKUCJICHHS,
OyJia HaliMEHIIIO0 HAMPUKIHIN TEPMiHy MPUAATHOCTI MPOAYKTY 3 KOHIEHTPAIICI0 €KCTPAKTY YOPHOILTAHOI Topobunn 0,5 % i cTaHoBHJIA
0,197+0,001 mr MA /KT, 1110 HUKYEKOHTPOJIIO B 3,74 pasi.

JloaBaHHs €KCTPAKTIB YOPHOILIITHOI TOPOOUHN Ta YOPHOT CMOPOIMHY 3MEHIITY€ MiKPOOi0JI0TiuHe 3a0pyIHEHHS Ta Ma€ GaKTepiocTaTHIHUIT
edekr. Haiibibin eheKTHBHIIM € BHECEHHSI €KCTPAKTY YOPHOILTIIHOI TopobuHu B KimbkocTi 0,05 %, 110 3MEHINYE OKUCIIOBATIbHE TICYBAHHS
SKUPY OLJIBII, HIXK Y TPU PasH.

Ki1040Bi ¢10Ba: eKCTPAKT YOPHOILTIIHOI TOPOOUHHM, EKCTPAKT YOPHOI CMOPO/IHHIL, HATIBKOITIEHT KOBOACKH, HATYPATbHI aHTHOKCHAAHTH.
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JAOCJILZKEHHA BIIVINBY ITPOLECY BUIITYKHU HA AKICHI XAPAKTEPUCTHUKH, PO3IIOALT BOJIOTU TA
OPTAHOJIEIITUYHY OMIHKY EMYJbCU®IKOBAHOI KOBBACH 3 OTPYB, KAUKHN I CBUHUHM (c. 41-48)

Feifei Shang, T. A. Kpsikckas, Zhenhua Duan

Kos6aca 3i ¢BIliCbKOI MITHI — T1e TPOAYKT 3 HU3BKUM BMIiCTOM KMPY Ta OLJIKIiB, i JOCHIKeHHS KOBOACH 3 CBIfICHKOI NTHUII TIOCTYTIOBO
CTaJIM BaKJIMBUM MOMEHTOM JIOC/I/IZKEHb M ICHUX TIPOAYKTIB. [Tpoliec BUIIKAHH MOsKe CIIPUATH PO3KIaaHHIO OiKa Ta KUpY, i BiAOyBaeThCA
peakitiss Maiisipa, THM caMnM 301TBIITYIOUH KOJIP KOBOACH Ta TIOKPAITyIour cMak KoBOacu. Yac BUIIKaHHST BIUIMBAE Ha BTPATH TIPU Ky TiHAPHIN
06po6iti, kostip, pH, TPA, po3iioij Bosoru Ta pesy/ibraTi OpraHoJeNTHIHOT OIIHKY BapeHUX KOBOACHUX BUPOOIB, TOMY MPOIEC BUITIKaAHHS
NysKe BaKIMBUIL Y 1IbOMY JOCJIZKEHH] (Y10 IIOCTaBJAEHO YOTHPH TOCBiAN 00poOkn ButmikanHsaM Tpusaiictio 40, 60, 80 ta 100 xB, TeMnepa#
Typa Bumikanus cranosuia 60 °C.

Tpyna 60-xBunnMHHOI 0O6POOKYN Masia HaliMEHIIIe 3HAYEHHS CKPABOCTI L, HaliBUIIe 3HAYEHHST TIOYEPBOHIHHA a | HallKpammii Kostip. Bmict
BOJIM B TPy 3 40-XBUIMHHOIO 06p06KOT0 OYB HAIBUIINM, 3 HElo crifyBasa rpymna 3 80-XBUINHHOIO 06poOKoI0, a 3Havents pH B vl rpymni
3 80-XBUAMHHOIO 00POOKOI0 TakoxK Oys0 HaliHMKuMM. 3 Toukn 30py TPA Ta po3noisy Boau 3HAYEHHS KOPCTKOCTI B rpymi 60-XBUIMHHOT
006po6Ku GyJI0 HaiiBUIIMM, a yac pesnakcartii (Ty), BiAoBiaHuMiT rigpaToBaniii Bo/i, ikcoBaniil Boai Ta BinbHiN Boai, cranous 0,1 + 9,3 mc,
10+91 mc i 175900 mc, BianosiaHo, i rpyna 3 80-xBuarHHOW 06poOKO. [pya 3 HAlOLIBIIOK KiTbKICTIO HATIIB3B I3aHOI BOAM TIPAIIOBAIA
natikpaie. 1o cTocyeThcss opraHoJIeNTUYHOI OIHKH, TO KOJip, CMakK, TeKCTypa Ta 3arajbHa MPUIHATHICTH y rpymnax, 60-80-xBrinmHoi
06pobku, icrorno He Biapisusimces. Halikpaumii pesyisrar ouitku 6y y rpynn 100-xsuamnHHOT 06po0ku, 3a sikoio caigysamm rpynu 60- ta
80-xBuMHHOI 06pOOKN. BUXOASYN 3 HaBEJIEHUX BUIIE PE3YJIbTaTiB JAOCIUKEHHS SKOCTI KOBOACH, ONTUMAIbHIN Yac BUIIKaHHs KOBOACH y
oMy ocsi/pkenHi craHoBuTb 60—80 xB. Lle mociizkeHHsT Mojke HajiaTH JlaHi PO SAKICTh MPOAYKILI Ta TEXHIUHY HiATPUMKY /LIS Po3pobKH
KOBOACHNX BUPOGIB 3 KAYKM Ta CBIHITHIL

Kimouosi cinoBa: kosbaca, sikicHi xapakrepuctuk, TPA, PO3IO/IiJI BOJIOTH, OPraHOJIEITUYHA OI[IHKA, TEXHOJIOTIs IIPUTOTYBAHHSL.
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BUABJEHHS OCOBJIUBOCTEI CKJIALY INKAPAJIYIIA BOJIOCBKOI'O TOPIXY 3 TOUKU 30PY
MOSKJHUBOCTI BUKOPUCTAHHA ii B XAPUOBIIT IPOMUCJIOBOCTI (c. 49-55)

M. €. KizatoBa, M. JK. Cyxnranosa, A. O. Baiikenos, A. C. Cangyakac, H. Ak:xaHos

Byio mocaipkeHo MIIsXn 3acTOCYBaHHS IIKAPAJLYIIM BOJIOCHKOTO FOPIXY /LIS XapYOBUX IIPOJYKTIB. 32 OCHOBY JIOCJII/IKEHHSI SIK CUPOBHHY
B3STO TPU copTH ropixa. Jlocaiukeno hisnko-XiMiuHi MOKa3HUKM, Taki SK: (popma, Maca, TOBIIMHA, BUXI/ s/pa, BMICT Kupy, OijIKa, 3071H,
BiTaMiHIB, MiHEpaJbHUX PEUYOBUH, aMiHOKHCIOT Ta 6iodraBoHOIAIB. Pesybratu mokaszasu, 1o IKapaayla BOJOCLKOrO TOPIXy Ma€e BEJIUKY,
OKpYTJIEHY Ta OKpyTJIo-stiienoniony (opmy. Maca mkaparymu xkonmsaetbest Big 117 no 141 1, Topmmna Big 15 10 16 MM, BUXiA sapa Bix
457 1o 488 %. Bmict sxupy kosmsaethest Big 0,7 10 0,9 %, Bmict Giika Big 2,4 10 2,5 %, Bvmict 3oau Bix 1,6 1o 1,7 %. Jlocuipkenis Bitaminis
y TIKapaiyTi BOJOCHKOTO TOPIXy MOKa3asaH, MO BiTaMiH A B IIKapayli BCIX COPTIB BOJTOCHKOTO TOPiXy He MicTUThcA. BuicT Bitaminy E
KosmBaeThest Bix 8,59 no 9,53 mr, Bmicrt Bitaminy C Big 9,31 mo 15,0 mr, a Bmict B-kaporuny Big 0,053 o 0,070 mr. [locsijzkeHHsT TaKOK
MOKA3aJIn JIOCUTh GaraTii aMiHOKMCJIOTHUN CKJIQJ] HIKAPAJIyIN BOJOCHKOTO TOpiXy. PesysbraTi 1mokasasu, Mo IIKapaayra BOJOCHKOTO
rOpiXy MiCTHUTH JOCTATHIO KiJIbKiCTh 000BOT HOPMHU BiTaminiB. Pesysbratyt Joc/ipKeHHs MiHepaJbHUX PEYOBUH MOKa3aJu, Mo BMicT Hopy
KosmBaeThest Bix 5,52 1o 14,81 mkr, 3asmisza Bix 3,33 10 7,39 mr i nunky iz 3,1 10 6,9 Mr. Bmict kBepuernmy B nkapasyii BOJIOCHKOTO TOPIXy
kosmBaeTbes Bix 0,945 10 1,51 mr, karexiny Big 2,46 n0 12,07 mr, ay6uabnux pedosrH Bix 611,32 10 805,62 Mr. 3a pesyJibraTaMu POBEIEHOTO
aHaNI3y B MOAAIBIIOMY ILJIAHYETHCS PO3POOUTH TEXHOJIOTIIO OTPUMAHHS EKCTPAKTY, IKUii BUKOPUCTOBYBATUMETHCS K XapuoBa A00aBKa B
6e3aTKOTOJIBHITI HarTiil, 36arauyroun foro TOKUBHUMHI KOMITOHEHTAMU, SIKIX HE BICTAYAE.

KmiouoBi cioBa: 1kapasyia BoJIOChKOTO Topixy, hisnko-ximMiuHi BaacTBOCTI, (heHOIbHI KICIOTH, IPOAYKTH (GYHKI[OHAIBHOTO TIPH3HA-
YeHHs1, XapuoBa J1006aBKa, 6e3a1KOroJbHUI HaTTiii.
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BU3HAYEHHS [IPHYUH [IOSABU «PINKING»> ¥V BIJIMX BUHAX TA MO0 YCYHEHHSI (c. 56-62)

M. B. Biabko, C. M. I'yusko, I. M. Ba6uy, O. B. Haymenko, P. M. Mykoizx, M. B. Imeuko, I. B. [lo6owiii, C. I. lTanuieHko,
A. O. BoBkyH, O. B. Cronpka

CrarTsi IpUCBSYEHA JTOCHIUKEHHSIM MOSIBU Ta yCyHeHHsl siBuiia «pinking» B Ginux sunax. ITpoananizoBano jexinbka Ghaktopis, sKi
MOXYTb CIIPUYMHATH IOSBY IIOPOKEBIHHS: CTYIIHb 3PiTOCTI BUHOTPAjy Ta 3aCTOCYBaHHS (pepMEHTHUX IpernapariB. BeranosieHo BILINB
npenapaTis Ha 0CHOBI noJiBiHIIONINIpasifony Ha yeyHenust «pinking». loBeseHo, 1o 3i 301IbIIEHHSM IIyKPUCTOCTI BUHOTPaly CXUIBHICTD
JI0 TIOPO’KEBiHHS Yy BUHAX 3HIDKYETHCS, IO TOSCHIOETHCS 3MEHIEHHSIM BMICTY aHTOI[aHiB HANPUKIHII TEXHIYHOI 3PiJIOCTi BUHOTPALY.
ExcriepuMeHTaIbHIME JTOCTI/KEHHSMY MATBEP/IKEHO, MO0 3aCTOCYBAaHHS (DepPMEHTHUX IIpenapaTiB MeKTOJITHYHOI il 3 IeI0Ta3HIMH,
reMile/IoIa3HIMH, B-TTI0KaHA3HUMI AKTHBHOCTSIMU CIIPUSIE TIOCHJIEHHIO iHTEHCHBHOCTI COJIOM'SIHOTO KOJIbOPY Ta MOSIBi TiJIeCHUX TOHIB,
OJIHAK He BILUIMBAE HAa MOPOKeBiHHs. Taka oOpoOKa crlpusiia He3HAYHOMY 301JIbIICHHIO BMICTY (DEHONBHMX CIOJIYK y BHHOMATepiasax,
OJIHAK He BILUIMBajJa Ha BMICT aHTOLiaHiB i Ha CXWibHiCTb 10 <«pinking». OO6poGka BUHOMATEpiaiB KOMIUIEKCHUMHU HperapataMu Ha
OCHOBI TOJIBIHIIOMTIpasiiony, skl BKII0YaI0Th copOeHTH Ta (IOKYISHTH € eeKTHBHUM criocoboM yceyHeHHst «pinking». CxusibHicTb
BUHOMaTEPiamiB 110 «pinking» mpu bomy 3HIKY€eThCst 70...90 % 10 1...2 %. [le MOSICHIOEThCST HASIBHICTIO B TIpemapaTtax copOeHTiB i hrokymsmp
TiB, SIKi pearyoth 3 GEHONbHUMU PEUOBHHAMH, 110 CIPUYUHSIOTH «pinkings» GlIMX BUH, Ta BUBOJAATS iX i3 CHCTEMU.

OTKke, € MiICTaBU CTBEP/IKYBATH, 1110 IIepepoOKa BUHOTPaLy B TIEPIojl 3aKiHICHHST TEXHIYHOI 3piIocTi Gy/ie CHpUsITH MEHIIH CXUIBHOCTI
BUHOMaTEPIiasiB 10 «pinking»; GpepMeHTHI npenapaTu MEKTOIITUYHOI /il He BIUINBAIOTH Ha MOSIBY 1OTO SBUIA B GiINX BUHAX, a MIPenapaTu
Ha OCHOBI TTOJIBIHIIIOM T PAJTiIOHy pasoM 3 GEHTOHITOM, AKTHBHUM BYTIJIJISIM, JKeJTATHHOM ab0 Ka3eiHOM, € e(heKTUBHIM CIIOCOOOM 3HMKEHHS
CXUJIBHOCTI BUHOMATEPIasiB 10 «pinkings.

Kiouosi cioBa: «pinking», 6i1i Buna, 3piicTb BUHOrpaLy, (hepMEHTHI mpenapary, moJiBiHIIIoIi T pasiioH, (heHOMbHI PEYOBUHI, AHTOH
1iaHu.



