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The result of the research is the development of a technology
for the production of germinated flaxseed using plasma-chemically
activated aqueous solutions. The object of research was flaxseed.
An urgent technological problem is the intensification of the
bioactivation process of flaxseed and its effective disinfection. The
expediency of using plasma-chemically activated aqueous solutions
as an intensifier of the process of flaxseed germination and an
effective disinfectant of food raw materials was experimentally
proven. It is shown that the use of plasma-chemical activation of
process solutions not only accelerates flaxseed germination, but also
contributes to a more active accumulation of biologically valuable
components in flax raw materials. The composition of flaxseed as a
raw material derivative was analyzed. Germinated flaxseed, which
is considered a high-value component of food products, was studied
separately. An increase in the moisture content of flaxseed during the

soaking process by 0.7-1.7 % was recorded. Seedling development

increases by 2—9 mm. The germination energy and capacity increase
by 5-12 %. The biomass of germinated seeds increases by 39-56 %.
In the process of germination, the content of proteins in flaxseed
increases from 21.88 to 23.71 %, reducing sugars from 2.37 to 4.02 %.
The total content of amino acids increases from 3.64 to 10.38 %

compared to the control, and 10 times compared to the raw material.

A significant accumulation of vitamins was noted: By, By, Bs, Bs,

Bg, By, By, C, E. In addition, plasma-chemically activated solutions

effectively disinfect germinated flaxseed.

The technology can be applied in the production of enrichment

components of food products. The developed technology will receive

special attention in the production of functional food products.

Keywords: flaxseed, plasma-chemical activation, germination,

germinated seeds, biologically active substances.
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Persimmon fruits (Diospyros kaki L.) attract the attention of
researchers due to their high nutritional and medicinal value. The
composition of persimmon is rich in nutrients. The object of research
is the storage technology of persimmon. Fully ripe persimmon va-
rieties Khachia and Khiakume were used as research material. If
the activity of enzymes is inhibited or reduced during refrigerated
storage using a controlled gas environment, then the consumption
of nutrients for respiration will decrease, and the fruits will retain
their original appearance. The persimmon varieties used were stored
in refrigerators for 5 months in five variants. In persimmon fruits of
both varieties, quantitative changes in the main indicators during
refrigerated storage were studied. The regularities of changes in the
activity of enzymes of the oxidoructase class depending on the com-
position of the controlled gas medium and the content of phenolic
compounds were considered.

As a result of the analyzes, a rational regime for storing persim-
mon varieties in a refrigerator under CGE conditions with a gas
composition of 3-4 % COy and 2—3 % O, a temperature of -2...—3 °C
and an air humidity of 90-95 % was determined. During the stor-
age period, the activity of all enzymes, except for ascorbate oxidase,

completely ceased (except for the catalase enzyme in the Khachia
variety). During long-term storage of the Khachia variety in a re-
frigerator, the activity of the enzyme ascorbate oxidase decreased by
94 %, o-diphenol oxidase and peroxidase decreased by 100 %, catalase
by 95.5 %. Ascorbate oxidase activity decreased by 94.5 % in persim-
mon fruits of the Khiakume variety, and the activity of other enzymes
was completely inhibited. To achieve this result, it is important that
the activity of oxidoreductases decreases or passes into an inhibitory
state. The results make it possible to regulate the quality indicators of
persimmon varieties depending on their storage modes and use them
to provide people with fresh fruits not seasonally but for a long time.

Keywords: persimmon varieties — Khachia, Khiakume, oxidore-
ductases, total sugar, phenolic compounds.
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The way to solve the problem of correcting technological
indicators, in particular porosity and moisture content, in extruded
protein-fat systems based on soybean, rapeseed, hemp meal, and corn
grits is considered. The peculiarity of the work is the substantiation
of the rational ratio of the content of moisture and lipids in the
raw components of the extrudate, which is an important aspect
of rationalizing the composition and improving the texture of
innovative extruded products based on the specified raw materials.

The object of the research is technological indicators, in
particular the porosity and moisture content of the extruded protein-
fat system, depending on the moisture and lipid content in the raw
components. A rational ratio of moisture content (10.5..12.5 %)
and lipids (3.5...5.0 %) in the raw material for the extruded protein-
fat system was determined. The use of refined palm olein as an oil
product resistant to oxidative deterioration, which should be added
to raw components in order to correct the technological properties
of the finished product, is substantiated.

The developed protein-fat system of reasonable composition has an
advantage over a commercial similar product in terms of crude protein
content (29.0 % vs. 8.2 %), porosity (130.0 % vs. 105.0 %) and cost
($916/t vs. $2,798/t). The obtained data are explained by the fact
that a complex of components was used, some of which are production
waste, with reasonable moisture and lipid content, which improved
the technological characteristics of the extrudate. An applied aspect of
using this scientific result is the possibility of rationalizing the extrusion
process of oilseed meal to achieve the desired texture, porosity and
stability of the lipid component of the product.

Keywords: extrusion, protein-fat system, meal, corn grits,
moisture content, lipid content, porosity.
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Food sustainability is a new concept of sustainability, which
is complemented by the criteria of culture, eating traditions and
food availability. However, the technology of sausage products
was not created for the criteria of food sustainability. Technology
was developed using dietary, local, seasonal and economically
available semi-finished products with a long shelf life, which is a
component of food sustainability, public health and zero hunger.
Dried semi-finished products from beets and snails are used as a
food coloring, a source of nitrites, complete protein, unsaturated
fatty acids and minerals. Research shows the technology of red
sausages, which is based on white sausages in Poland (Biata
kietbasa) and Germany (WeiBwurst) and its analysis in terms of
food sustainability. Dried beetroot was added to recipe in amount
of 0 % (BO), 0.5 % (B1), 1.0 % (B2), 1.5 % (B3), 2.0 % (B4)
and 2.5 % (B5) to chicken fillet. Pork rind is replaced in recipe
with snail powder 0 % (B0), 15 % (B1), 30 % (B2), 45 % (B3),
60 % (B4) and 75 % (B5). Color of red sausages for B3 was best
combined with Ukrainian cuisine. Texture profile analysis for B3
had similar values to BO for chewiness at 306.6. Overall accept-
ability of B3 was higher than B0 by 8.92 % and amounted to 8.67.
Physicochemical indicators for B3, such as pH 5.81, peroxide
value 0.248 g/100 g and thiobarbituric acid reactive substances
0.667 mg/100 g were better than BO. For B3 moisture content
was 57.81 %, protein 15.72 %, ash 3.36 % and fat 3.40 %. This
research is development of method for production of other food
products to meet the criteria of food sustainability. Red sau-
sages can be used for food in households, restaurants, fairs and
festivals.

Keywords: sustainability, food systems, European cuisine,
dried beet, snail powder, recipe optimization, meat products.
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The object of the study is the production of powdered dried
honey. The limited use of honey in the food industry is due to its
physicochemical properties. Viscosity and stickiness create problems
during its dosing, mixing, storage and transportation.

Honey in powder form has a high commercial potential. The
great advantages of using dry honey are the reduction of storage
space, ease of processing and dosing.

Honey is characterized by organoleptic and physico-chemical
parameters affecting the drying process and the quality of the final
product.

The resulting powdered dry honey, in compliance with the dry-
ing modes recommended by us, has retained all its useful biological
properties. The water content, as well as the dry matter content in
fresh and dried honey met the criteria for the composition of honey.

Consequently, reducing the water content during the drying
process significantly contributes to increasing the stability of honey
during storage.

The developed technology provides for reducing the drying tem-
perature to 50 °C, which also has a positive effect on the nutritional
value of the final product

It is established that the maximum proportion of frozen moisture
in the sublimation process is observed at temperatures from minus
30 °C to minus 40 °C, depending on the types of honey, and an in-
crease in the drying temperature above 40 °C shortens the duration
of the drying process, but may affect the quality of the product.

Powdered honey is in demand in the food, pharmaceutical and
cosmetic industries, due to increased dosing accuracy due to the
flowability of dried honey. However, it should be borne in mind that
dried honey is very hygroscopic due to the presence of sugars and the
amorphous state after drying.

Keywords: natural honey, powdered dry honey, freeze drying,
crystallization process, storage.
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Granulated and pressed beet sugar consists of 99.61-99.7 %
sucrose, which is a source of energy for the body. However, this
product does not contain other vital nutrients. The object of the
study is the method of non-waste processing of elderberry fruits.
Wild-growing fruits of black elder Sambucus nigra L were used as
the subject of the study. Pre-cleaned elder fruits were frozen at a
temperature of —18+2 °C, and after defrosting they were subjected
to osmotic dehydration. For this, a 70 % sugar solution with a
temperature of 505 °C was used (hydromodule 1). The duration
of osmosis was 1 hour. The derivative product formed as a result of
osmotic dehydration of elderberries (elderberry syrup) was used to
enrich granulated sugar in an amount of 10 % by weight of sugar.
After thorough mixing with the solution, the sugar was dried in
a laboratory vacuum dryer. Anthocyanin dyes contained in the
elderberries gave the sugar a bright pink color. The resulting product
had a characteristic smell and taste of elderberry. The composition
of sugar was studied by high-performance liquid chromatography. It
was found that sugar enriched with an elderberry derivative contains
0.03+0.02 mg/100 g of vitamin C and 0.28+0.02 % flavonoids. This
gives it certain antioxidant properties. In addition to sucrose, glucose
(0.20£0.02) and fructose (0.27£0.02) were found in the product
by the polarimetric method. Analysis of the amino acid spectrum
of enriched sugar showed the presence of 18 amino acids (total
amount of 5.547 mg/100 g), including all essential ones. The most
found in enriched sugar, mg/100g: tyrosine (0.93), alanine (0.79),
phenylalanine (0.752) and leucine (0.749). The results obtained
indicate an increase in the biological value and additional functional
properties of fortified sugar.

Keywords: enriched sugar, elderberry syrup, antioxidant
properties, amino acid composition, simple carbohydrates.
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The object of the study is the process of smoking a molded meat-
vegetable product with the addition of a dried semi-finished product
of a high degree of readiness based on Jerusalem artichoke, zucchini,
and carrots.

Combined health products will satisfy the demand of end users for
functional products of the new generation and will solve the technologi-
cal problems of manufacturers in accordance with European competi-
tiveness procedures. They will expand the offer of products with ratio-
nal nutritional, taste, aesthetic characteristics that will meet the modern
trends of craft producers, NoReCa business, and consumer expectations.

A universal device for heat treatment of meat and vegetable prod-
ucts under hot and cold smoking conditions has been designed based
on a film-like resistive electric heater of the radiating type. The device
uses Peltier elements placed on the outer surface of the smoke generator
and, at a temperature of 45 °C, they form a low-voltage power supply
(~3..4 W) from the conversion of secondary heat. Cold smoking is
carried out in the temperature range up to 25 °C, provided that the
outer surface of the heater is covered with a coil heat exchanger through
which the coolant passes. During hot smoking, the air medium is in the
heat exchanger (additional thermal insulation of the chamber).

The uniformity of the temperature field of the meat-vegetable
product (meatloaf with a diameter of 0.08+0.01 m) during hot smoksw
ing has been confirmed, provided that the center of the loaf reaches
65 °C and the total duration of the process is 5.5 hours. The introt

duction of dried semi-finished products of a high degree of readiness

into the recipe of meat loaves increases the yield of the product by

18 % and the mass fraction of protein by 25 %. The moisture reten-

tion capacity of the experimental meat product increases by 11 %

with a 33 % decrease in calorie content, which indicates an improve-

ment in its quality indicators compared to the analog.

Keywords: meat and vegetable cooked and smoked products,

universal smoking device, hot and cold smoking, film electric heater.
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PO3POBKA TEXHOJIOTIi BUPOBHUIITBA IIPOPOIIIEHOTO HACIHHSA JIbOHY 3 BUKOPUCTAHHAM
INJIASMOXIMIYHO AKTUBOBAHUX BOAHUX PO3YHMHIB (c. 6-19)

0. C. KoBanbosa, H. K. Bacuibesa, C. B. Crankesuy, I. B. 3a6poaina, O. B. Manauy, T. B. Tonrap, 1. B. Tansacuuii, O. B. Korsap,
O.T. fduunk, O. 1. Boraros

Pe3ybraToM TPOBEAEHNX [TOCTIKEHb € PO3poOKa TEXHOJIOTii BHPOGHWIITBA TPOPONIEHOTO HACIHHS JIBOHY 3 BUKOPHUCTAHHSIM
MIa3MOXIMIYHO aKTHBOBAHUX BOAHUX Po3umHiB. OG'€KTOM HOCHIKEHb CTANO JUIsiHE HaciHHsl. HaraJbHOI TEXHOJOITYHOW MPOBIEMO0
€ inreHcudikanis nporuecy GioakTuBamii JUITHOTO HACIHHS Ta HOTO sKiCHe 3He3apakeHHs. EKCIIepUMEHTaIbHO JO0BEAEHA OILIbHICTD
BUKOPHUCTAHHS IJIa3MOXIMIUHO aKTHBOBAHNX BOJHIX PO3YNHIB K iHTeHCH(IKaTOpa TEXHOTIOTITHOTO TIPOIIECY TPOPOCTAHHS JUISTHOTO HACIHHS
Ta JieBOTO Me3indeKkTanTy XapuoBoi cupoBuHu. [lokazano, mo 3acTocyBaHHS MJIa3MOXiMITHOT aKTUBAIl TEXHOJIOTIYHUX PO3UYNHIB /[03BOJISIE
He TiJIbKU TPUINBUIIIUTH TPOPOCTAHHS JUUISTHOTO HACIHHSL, a i crpusie GiIbIl aKTUBHOMY HAKOMUYEHHIO GiOJIOTIYHO IiHHUX CKJIAJIOBUX B
JUIsHIN cupoBuHi. [IpoanasnizoBaHo CKJIa/i HACIHHS JIbOHY, SIK HOXi/IHOI cupoBrHM. OKPEMO JIOCJII/IPKEHO HPOPOIIEHE JUISHE HACIHHS, sIKe B
TOJIATBIIOMY PO3TJISIIAETHCA SIK BUCOKOIIHHMET KOMITOHEHT XapuOBHMX MPOAYKTIB. 3adikcOBaHO 301LMBIIEHHST BOJOTOCTI JUITHOTO HACIHHS B
nporteci BigBostoxkyBanms #a 0,7—1,7 %. PosBuTok mpopoctka 36ibimyerbest Ha 2—9 MM. [TiABUIIy€ThCST €Heprisi Ta 3MaTHICTD 10 IPOPOCTAHHS
Ha 5—12 %. Biomaca npoporieHoro HacinHs 36iabnyeThest Ha 39—-56 %. Y JUIstHOMY HacCiHHI B ITPOIIECi TTPOPOIIYBAHHST i IBUIILYETHCST BMICT
6inkis 3 21,88 no 23,71 %, penykyouux 1ykpis 3 2,37 10 4,02 %. 3araibHuii BMicT aMiHOKUCAOT 36inburyeTbes 3 3,64 10 10,38 % — B nopis-
HSIHHI 3 KOHTPOJIEM, a B ITOPIBHSIHHI 3 cMPOBUHOIO TiBHILyeThes B 10 pasis. Binmiveno snaune nakonuuennst Bitaminis: By, By, Bs, Bs, Bg, By,
By, C, E. Kpim TOT0, M/1a3MOXIMIYHO aKTHBOBAHI PO3YIHM SKiCHO /1e3iH(DiIKyIOTh POpOoITieHe HACIHHS JbOHY.

TexHosorist Moke OyTH 3acTOCOBaHA B TIPU BUPOGHMIITBI 36aradyBajbHUX KOMIIOHEHTIB XapyoBuX mpoaykriB. OcobimBy yBary
PO3pObIIEHA TEXHOIIOTISI OTPUMAE [IPU BUPOOHUIITBI (HYHKIIOHAIBHUX TIPOYKTIB XapuayBaHHsI.

Ki1040Bi c10Ba: JiistHe HACIHHSA, MIa3MOXIMIUHA AaKTUBAIList, IIPOPOIILYBaHHsI, MPOPOTIEHE HACIHHS, 610JOTIYHO-aKTUBHI PEYOBUHN.
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VIOCKOHAJIEHHSI TEXHOJIOT'TE 3BEPITAHHSI IIJIO/IIB XYPMH (Diospyros kaki L.) ¥ XOJIOUJIbHII KAMEPI
(c. 20-36)

4. A. Omapos, C. O. Kyp6anosa, ¥. A. Ba6aesa, I'. I. TacbimoBa, A. A. Kacymoga, 3. 9. Teiinapos, A. A. Ha6ues

[Troaun xypmu (Diospyros kaki L.) uepes ¢Boio BUCOKY XapyoBY Ta JIKyBaJIbHY I[IHHICTb IPUBEPTAIOTH YBAry A0CTiAHNKIB. CKIax XypmMu
Garatuii Ha moxuBHi pedoBnrr. O6'EKTOM JOCIIKEHHs € TEXHOJIOrist 30epirants XypMu. STk MaTepiasn poc/ipkenHs Oy BUKOpUCTaH]
copri Xypmu Xauia Ta Xiakyme, 110 MOBHICTIO 03Piau. SIKIIO IPU XOJ0AMABHOMY 30€piraHHi i3 3acTOCYBaHHSAM PEryJIbOBaHOrO Ta30BOTO
cepenosuia (PT'C) inribysati abo 3MEHIIUTH aKTUBHICTH (DEPMEHTIB, TO BUTpaTa MOKUBHUX PEYOBUH HA AMXAHHS 3MCHIIUTHCSA 1 MIIOAN
30epesKyTh CBiii mepBicH BUrIsL. BUKOpUCTOBYBaHi copTn Xypmu 30epiraincs B XOJ0MJIbHUKAX TPOTSATOM 5 MIiCAIIB y 1'siTH BapiaHTax. Y
mroax 060X copTiB XypMu OyJIv BUBYEHI KiJIbKICHI 3MiHU OCHOBHMX MOKA3HUKIB IIPU XOJOAMIBHOMY 30epiraini. PO3riisinyTo 3aKOHOMipHOCTI
3MiHI aKTUBHOCTI (hepPMEHTIB KJIaCy OKCHIOPYKTa3 3aJIesKHO BiJ| CKJIa/Ly peryIboBaHOTO Ta30BOTO Cepe/lOBHUINA Ta BMICTY (DeHOJbHUX CIIOJMYK.

B pesysibrari anasiziB BUSHaY€HO pallioHaJbHUI pekuM 30epiraHisa cOpTiB XypMU B XOJOAWIbHIN kamepi B ymoBax PTC i3 ckiazom
ragy 3—4 % CO2 ta 2-3 % 02, remmeparypoio —2...—3 °C ta Bosorictio mositpst 90-95 %. ¥ mepion 36epirantst akTUBHICTb BCiX (hepMEHTIB,
KpiM ackopbaToKcuiasu, TOBHICTIO mpunuHsiiacs (KpiM depMenTy Katanasu y copty Xauia). [Ipu tpusanomy s36epiranni copry Xauia B
XOJIOJMIIBHIN KaMepi aKTHBHICTD hepMEHTY ackopbaTokcuaasn 3Hu3uIacst Ha 94 %, mudeHoIoKCHIasn Ta mepokenasn suusmaacst va 100 %,
KaTaznasu Ha 95,5 %. Y miogax xypmu copty XiakyMe akTHBHICTh acCKOPOATOKCHIA3K 3HM3MWIACs Ha 94,5 %, a akTUBHICTH iHIINX (DepMEHTIB
GyJia moBHIiCTIO iHTiIOOBaHA. [/ OCATHEHHS 1[bOTO PE3YJIBTATY BAKJIUBO, MO0 aKTHBHICTH OKCHIOPEAYKTa3y 3MeHImIacss abo mepeiinnia
B inri6itopuuii cran. OTpuMaHi pesyJabraTi AAIOTh MOXKJIMBICTH PEryJIOBATH sIKICHI MOKA3HUKHM COPTIB XYPMH 3aJleKHO Bijl PEKUMIB iX
30epiraHHst Ta BHKOPUCTOBYBATH IS 3a6e3MeUeHHsI HACETEHHsT CBIKIMI TIJI0JIaMI He CE30HHO, a TPUBAJIHUIT Yac.

Kmouogi cioBa: coptu xypmu — Xauia, Xiakyme, OKCHI0OPEIYKTa3H, 3araJbHIil I[yKOpP, (heHOIbHI CIOJTYKH.
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BUABJIEHHA BIIVINBY BMICTY BOJIOI' TA JIIIIAIB CUPOBHHU HA TEXHOJIOITYHI BJJIACTUBOCTI
EKCTPYIOBAHOI BIZTKOBO-KMPOBOI CUCTEMH (c. 37-46)

B. I0. Ilanuenko, I'. B. CrenanbkoBa, O. 1. Kapareesa, 1. C. bananzina, /. O. lllanoBanenko, A. O. Kapiok, €. C. CratuBka,
0. M. Bakymenko, A. B. Meabuuk, C. M. Topb6acs

Po3riistHyTO 1UIIX BUPIICHHS MPOGJIEMU KOPETYBAHHS TEXHOJOTIYHUX MOKA3HHUKIB, 30KPEMa MOPUCTOCTI Ta BMICTY BOJIOTH B
EKCTPY0BaHUX OLIKOBO-’KUPOBUX CHCTEMaX Ha OCHOBI HIPOTIB COEBOTO, PIlAKOBOTO, KOHOIUISTHOTO Ta KPYIHU KyKypyasstnoi. OcobausicTb



poboTH ToJIArae y 00rpyHTYBaHHI pallioHAIbHOTO CHBBIAHONICHHSA BMICTY BOJIOTH 1 JIMIAIB B CUPOBUHHUX KOMIIOHEHTAX €KCTPY/IATY, IO €
BaKJIMBUM aCIIEKTOM pallioHaIi3allii CKJIaLy Ta MOKpalleHHs TEKCTYPH IHHOBAIlIIHIX eKCTPYI0BAHNUX TIPOYKTIB Ha (a3l BKa3aHOI CUPOBUHIU.

OG’€KTOM JIOCTIIKEHHsT € TeXHOJIOTIYHI MOKA3HUKKM, 30KpeMa TOPHCTICTh 1 BOJIOTICTh €KCTPYAOBAHOI GiTKOBO-KMPOBOI CHCTEME
B 3aJI€KHOCTI Bifl BMICTY BOJIOTH i JiMiZiB B CHPOBUHHUX KOMIIOHEHTaX. BcTaHOBJIeHO pailioHasbHe CIiBBiIHOMEHHS BMICTY BOJIOO
ru (10,5..12,5 %) 1 #inigis (3,5...5,0 %) B CUPOBUHI /JIst €KCTPYAOBAHOI GiIKOBO-KUPOBOI cucteMu. OGIPYHTOBAHO BUKOPHUCTAHHS OJIETHY
HaJIbMOBOTO pahiHOBAHOTO SIK OJIITHOTO ITPOLYKTY, CTIIIKOTO /10 OKUCTIOBAIILHOTO TICYBaHHSI, 110 MA€E /I0/IABATHCSI /10 CHPOBMHHUX KOMIIOHEHTIB
3 METOIO KOPETYBAaHHS TEXHOJIOTIYHIX BJIACTHBOCTEI TOTOBOTO MPOYKTY.

Po3pobiieria 6iTKOBO-’KIPOBA CIICTEMa OGTPYHTOBAHOTO CKJIA/Ly MA€ MEPEBArY Tepel KOMEPIHHHIM aHAIOTIIHIM TTPOYKTOM 32 BMIiCTOM
cuporo mporeiny (29,0 % nportu 8,2 %), nopucricrio (130,0 % nporu 105,0 %) Ta Bapricrio (916 $/1 nporu 2798 $/1). Orpumani pani
MOSICHIOKOTHCSI TUM, 110 BUKOPUCTAHO KOMILIEKC CKJIAI0BUX, YACTUHA 3 SIKMX € Bi[XOaMu BUDOOHUIITBA, 3 0OTPYHTOBAHUM BMIiCTOM BOJIOTU Ta
JIMIIIB, MO BIUTIHYJIO HA MO3WUTHBHI TEXHOJIOTIUHI XapaKTePUCTUKN eKcTpyAaty. [IpukiagHnm actieKToM BUKOPHUCTAHHS IaHOTO HAYKOBOTO
Pe3yJIBTaTy € MOKJIMBICTD pallioHaMi3aIlil IpoIiecy eKCTPYAYBAHHST MIPOTIB OJMHTHUX KYJBTYP IJIs TOCATHEHHS GaKaHOi TeKCTYPH, TOPUCTOCTI
Ta cTabiIbHOCTI JIITAHOT KOMIOHEHTH MPOLYKTY.

Ko4oBi ciioBa: ekcTpy/ryBaHHs, GIIKOBO-KMPOBA CUCTEMA, MIPOTH, KPyIa KYKYPYA3sHA, BMICT BOJIOTH, BMICT JIII/IiB, TTOPUCTICTh.
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TEXHOJIOT'TS KOBBAC JIJISI XAPYOBOI CTIMKOCTI: PELENITYPA, KOJIIP, [IOKUBHICTh, CTPYKTYPA (c. 47-58)

JIto fub, 'enix Anna, @inon Auzapiit, Duan Zhenhua

XapuoBa CTilKIiCTh 1€ HOBA KOHIIEMIIisl CTIHKOCTI, 10 JOTIOBHIOETHCST KPUTEPISIME KYJIBTYPHU, TPAAUINI XapuyBaHHS Ta HOCTYITHOCTI iKi.
O/IHAK, TEXHOIOTIsE KOBOACHUX BUPOGIB HE CTBOPIOBAJIACH [UIs KPUTEPIiB XapuoBoi cTiiikocTi. TeXHOJIoTist po3pobsiiach 3 BAKOPUCTAHHSIM [li-
€TUYHUX, JJOKAJIbHNX, CE30HHUX Ta EKOHOMIYHO-IOCTYITHUX HariB(haOpUKaTiB TPUBAIOTO TEPMiHy 30epiraHHs, 1o € CKIAI0BOI0 XapuoBoi CTili-
KOCTI, TPOMaZICBKOTO 37I0pOB’sT Ta Hy 1b0BOT0 Tostoy. Cytreni namiBhabpukatu 3 GypsIKY Ta PaBINKiB BHKOPHUCTOBYIOTCS SIK XapIOBHii GapBHIK,
JUKEPEJIO HITPUTIB, MOBHOIIHHOIO GijIKa, HeHACHYEHUX )KUPHUX KUCJIOT Ta MiHepasIiB. Y I0CiUKeH i oKa3aHa TeXHOJIOTiA 4epBOHIX KOBOAC, 110
CTBOpEHa Ha 0CHOBI Ginnx kosbac y Tosbii (Biata kietbasa) ta Himeuunni (WeiBwurst), Ta ii aHastis 3 Touku 30py xapuoBoi criiikocti. CymueHuit
Gypsk monasasest y kisbkoceti 0 % (B0), 0.5 % (B1), 1.0 % (B2), 1.5 % (B3), 2.0 % (B4) ta 2.5 % (B5) 10 Kypstyoro pine. CBuHsua mKipa 3a-
MIHSIETBCST B pertenTypi moporrkoM pasiukis 0 % (B0), 15 % (B1), 30 % (B2), 45 % (B3), 60 % (B4) ta 75 % (B5). Kouip uepBomnx kosbac s
B3 maiikpare noemiyBascest 3 Ykpaincbkoro Kyxueto. Anastis mpodisio Tekerypu 1t B3 mas exoski no B0 3navenst xxyBasbiocTi #a piBii 306.6.
arasbha npuitasaTHicTh B3 Gya Brima 3a B0 Ha 8,92 % i ckananana 8.67. Disuko-ximiuni nokaszuuku aiist B3, taki sik pH 5.81, nepekucte urcio
0.248 r/100 r Ta thiobarbituric acid reactive substances 0.667 mr/100 r, 6y, kpauti 3a BO. /Tt B3 Bumict Bostoru ckias 57.81 %, 6inka 15.72 %,
3oim 3.36 % Tta sxupy 3.40 %. Jlare mociukeH S € po3pO6KOI0 METOY BUPOOHUIITBA IHINIX XapUOBUX TPOAYKTIB, SIKi Bi/IIOBIIAIOTh KPUTEPISIM
XapyoBoi criiikocti. YepBoHi KoBO6acH MOKHA BHKOPUCTOBYBATH JI7Isl Xap4yBaHHs B IOMOTOCIIOIAPCTBAX, PECTOPAHAX, sIPMAapKax Ta (hecTHBAIsX.

Kiouosi cioBa: criiikuii po3BUTOK, XapuoBi cucremu, €Bporeiichbka KyXHs, CylieHuil GypsiK, TOPOIIOK PABJINKA, ONTUMIZALLIS PEIENTyPH,
M'SICHI TIPOJLYKTH.
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VIOCKOHAJIEHHS TEXHOJIOTTi OTPUMAHHS ITOPOIIKOMNO/IIBHOTO CYIIEHOTO MEZTY (c. 59-64)

Tamara Tultabyeva, Urishbai Chomanov, Mukhtar Tultabayev, Aruzhan Shoman, Umyt Zhumanova, Rabiga Kasymbek,
Bakhtiar Tultabyev

OG6’eKTOM JIOCIIIKEH S € BUPOOHUIITBO MOPOIIKONOAIOHOTO cylieHoro Mety. OGMesKkeHe 3acTOCyBaHHsI Mejly B XapyoBiil IIPOMUCIOBOCTI
3YMOBJICHO H10TO (Di3MKO-XIMIYHUMHU BJIACTUBOCTSIMHU. B'SIBKICTD 1 JIMIKICTH CTBOPIOIOTH TPOOJIEMH TIijl 4ac HOTO J03yBaHHsI, 3MilllyBaHHSI,
30epiraHHs Ta TPAHCIIOPTYBAHHSI.

Mej y BUTJISAZI TOPOIIKY MA€ BUCOKUIT TOBapHMII MOTeHIial. BeMKkiMny nepeBaraMi BUKOPUCTAHHS CYXOTO MeJly € 3MEHIIeHHS IO
30epiranHs, IPOCTOTa 0OPOOKU Ta J03yBAHHSL.

Meji XapaKkTepu3yETbCsl OPraHOJNENTUYHUMN Ta (DI3MKO-XIMIYHMMHU TMOKAa3HUKAMM, 10 BIIMBAIOTH HA TIPOIEC CYIIIHHS Ta SKiCTh
KIiHIIEBOTO TPOYKTY.

OTtpumManuii TTOPOIIKONOAIOHUI CyXUil Me/l IPU AOTPUMAHHI PEKOMEHIOBaHUX B AAHOMY JOCJI/UKEHHI PeKUMIB cylrinms 36epir yci cBoi
KopucHi Giosoriuni BaacTHBOCTI. BMiCT BOAH, @ TAKOK BMICT CYyXHX PEYOBHH Y CBIKOMY Ta BUCYIIEHOMY M/l BUIIIOBIA/IM KPUTEPISIM CKJIA/LY ME/LY.

Ort:ke, BMEHIIIEHHSI BMICTY BOZH B IIPOIIEC] CYIIIHHS 3HAYHO CIIPUSIE MiABUIEHHIO CTIfIKOCTI Mezy ipn 36epiraHHi.

Pospobiietia TexHOOTIsI Tlepenbadae 3HIKEHHsT TeMieparypu cyiminist 1o 50 °C, Mo TaKoX MO3UTHBHO BIUIMBAE HA XapUOBY I[IHHICTH
KiHIIEBOTO IPOYKTY.

Beranosiieno, 1o MakciMasibHa 4acTKa 3aMep3JIoi BOJIOTH B 1poiieci cybimartii crioctepiraetbest mpu temmneparypax sig minyc 30 °C 1o
minyc 40 °C 3amexHo Bif COPTIB Meqy, a miiBuIIeHHs TeMrepaTypu cymrinns suiie 40 °C ckopouye TpHUBaIiCTh CyITiHHSA. TIPOIECY CYIIiHHS,
ajle MOJKe BILUIMHYTH Ha SIKiCTh BUPOOY.

TTopomkononiGHuii Mea 3arpebyBanuii y Xapuosiii, (hapMareBTHYHII Ta KOCMETHYHIN TIPOMUCIOBOCTI, 3aBIsKY MiABUIIEHIN TOYHOCTI
JIO3yBAaHHS 32 PaXyHOK CHIIy4OCTi BHCYIIEHOTO Mejy. AJjie CJIiji MaTy Ha yBasi, 110 BUCYIICHUI MeJ| Jiy’Ke TirPOCKOIIUHMIT Yepe3 HasiBHICTb
IIyKPiB i aMOP(MHOTO CTaHy MiCTA CYHIiHHA.

KiiouoBi cioBa: HaTypajabHUil Mejl, TTOPONIKOIOAIOHMIT cyxuii Mes, cyburimMartiiina cyika, mporec Kpucrasisaitii, 36epiranms.
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BU3HAYEHHS IOKA3HUKIB SIKOCTI IIVKPY, 3BATAYEHOT'O IIOBIYHUM ITPOJYKTOM ITEPEPOBKU
ILIOAIB BY3UHU (c. 65-72)

JI. B. bans-IIpuwmnko, M. M. Caminuk, /I. A. Kopuienko, M. 3. Ilacka, T. M. Puxkosa, I. B. SIuenko, I. B. I'noesuii, C. A. Tkauyk,
H. B. Boarosa, B. B. CokoJienko

BypsikoBuit kpucranxiynmii Ta npecoBanuii mykop na 99,61-99,7 % cknagaerses i3 caxaposu, sKa € IJKepesioM eHeprii Jisi Opramiamy.
TIpore, 1eil IPOAYKT He MICTUTD IHINKX KUTTEBO HEOOXiAHUX HyTpieHTiB. O6’€KTOM AOCTIIKEHHs € croci6 6e3BiAX0AHO0I nepepoOKu TIOAIB
OysuHu. B AKOCTI mpeaMeTy MOCHIKEHHsST BUKOPUCTOBYBAIN AUKOPOC T1oau Oysunu 4opHoi Sambucus nigra L. TTonepeanabo ouniieHi
o/ Oy3uHM 3aMOPOKYBasn 3a TeMiepatypu —18+2 °C, a micist ehpocrartii mpoBoAMIIN IX OCMOTHYHY JierizpaTartio. /st boro BUKOpuc-
toByBasu 70 % 1rykpoBuii posunt, Temmeparypoio 50+5 °C (rizpomomayss 1). Tpusamicts ocmocy cranosuia 1 roguny. [Toxigauii mpoaykr,
YTBOPEHUI B pe3yJbraTi 0CMOTHYHOI jeriaparaiiii mioais Oysunu (Oy3MHOBHII CUPOIT), BUKOPUCTOBYBAJIN JIs 30aradyeHHst IyKpy-THicKy
y ximbrocti 10 % 10 Macu 1ykpy. I[licjst peTesbHOTO 3MIlIyBaHHs i3 PO3YMHOM, I[yKODP BUCYIIYBAJIU y JTabOpPaTOPHill BaKyyMHill cymapiri.
AHTONIaHOBI GAPBHUKM, SKi MICTATHCA B MIOAaX Oy3WHM, HafAlOTh IIyKPYy SCKPABOTO PO:KeBOTro 3abapsieHHs. OTpUMaHWIT TPOIYKT MaB
XapakTepHUii 3arax Ta npucMak Oysuru. MeTogoM BUCOKOe(hEKTUBHOI PiMHHOI XpoMaTorpadil JocipKeHo ckaa Iykpy. Berarnosieno,
1o y 36aradyeHoMy TIOXiZAHUM MpoayKToM Oysunu 1ykpi mictutbes 0,03£0,02 mr/100 r Bitaminy C ta 0,28+0,02 % daasonoizis, 1mo Hajxae
IOMy IIeBHUX aHTMOKCUJAHTHUX BiacTuBocTeil. [lossipuMeTpudHnM MeTOZIOM Y IPOYKTI, KPiM caxapos, BussieHo riokozy (0,20+0,02)
ta ¢pykrosy (0,27+0,02). Anasiz aMiHOKHCJIOTHOTO CIIEKTPY 30aradyeHoOro IyKpy MoKaszaB HasBHICTh B HboOMY 18 aMiHOKHCIOT (3arajibHOI0
KiabkicTio 5,547 mr/100 1), B ToMmy uncsi Beix Hesaminnux. HaiiGisbie y 36arauenomy mykpi susisieno, Mr/100 r: tuposuny (0,93), anani-
ny (0,79), deninananiny (0,752) ta neiiunmy (0,749). OrpumMani pesyasraTi CBi4aTh po MifABUIIEHHs 6i0J0TTYHOT IHHOCTI Ta 104aTKOBI
(yHKI[iOHAIBHI BIaCTHBOCTI 30araueHoro 1yKpy.

Ka040Bi ciioBa: 1iykop 36arauenuii, OySHHOBHI CHPOII, aHTHOKCHIAHTHI BJACTMBOCTI, aMiHOKUCJIOTHUI CKJIaJl, TIPOCTI BYTJIEBO/IM.
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PO3POBKA YHIBEPCAJIbHOTO ATIAPATA JIJIsI TEPMIYHOI OBPOBKU M’ICO-POCJIUHHUX BAPEHO-
KOITYEHNX BUPOBIB 3 JIOJABAHHAM V¥V PEHENTYPY CYIHIEHUX HAIIIBOABPUKATIB BICOKOT'O
CTYIEHA TOTOBHOCTI (c. 73-82)

A. M. 3aropyibko, O. €. 3aropyibsko, H. JI. Casunpka, C. I. Minenko, A. M. Ilyray, H. O. Ilonomapenko, P. B. 3axapuenxo,
0. A. Ilikyna

OG6’eKTOM IOCIIKEHHS € TPOIec KOMYeHHs (hOPMOBAHOTO M’SICO-POCAUHHOTO BUPOOY i3 0JaBaHHsM CyIIeHOro HariBhabpukaTy BUCO-
KOTO CTYIIEHsI TOTOBHOCTI Ha OCHOBI TomiHaMOypa, KabauKiB Ta MOPKBHL.

KombinoBani 0310poBui BUpoOU 3a/J0BIIBHATD 3alUT KIHIEBUX CIIOKUBAYIB HA (DYHKIOHATIBHI POAYKTH HOBOTO TIOKOJITHHS 1 BUPIIIATH
TEXHOJIOTIYHI 3aj1aui BUPOOHUKIB BiIIOBIZHO /10 €EBPOMEHCHKUX METOIMK KOHKYPEHTOCIIPOMOKHOCTI. PO3MIMPSITH MPONO3UILIT MPOYKILi 3 pa-
IOHAIBHIMH TIOKUBHUMH, CMAKOBHMHU, ECTETHYHIMI XapaKTEPUCTUKAM, 1110 Bi/[IOBIATHMYTh CYy4aCHUM TpeHAaM KpadTOBUX BUPOGHUKIB,
HoReCa 6iznecy Ta OUiKyBaHHAM CIIOKUBAYIB.

Po3pobisieHo yHiBepcaIbHUIT anapar 1Jist TepMidHOI 0OPOOKH M'SICO-POCTMHHUX BUPOOIB B YMOBAX rapsioro Ta XOJIOJHOTO KOMUEHHS Ha
OCHOBI TIJTIBKOTIOZIGHOTO PE3UCTUBHOTO €JIEKTPOHArPiBaYyaM BUIIPOMIHIOBAJIBHOTO THITY. ATIapaT BUKOPUCTOBYE esieMeHTH [1esibThe poamirieni
Ha 30BHIIIHII TTOBepPXHi [uMoreHeparopa i 3a temiieparypu 45 °C yTBOPIOIOTh HU3bKOBOJIBTHOI HAPYTU kuBJjeHHs (~3..4 BT) Bix neperso-
PEHHST BTOPUHHOI TeTIoTH. X0JIO/[HE KOITYEHHSI PEasli3yE€ThCsl B TeMIlepaTypHOMY JianazoHi g0 25 °C 3a yMOB MOKPUTTSI 30BHIIITHBOT OBEPXHI
Harpisaya 3Mi€BUKOBUM TEIIIOOOMIHHUKOM, KPi3b SKUiT TIPOXOAUTH OXOJIOIKYOUA piauHa. [Ipu raps4oMy KOIUEHH] y TemIo00MIHHUKY 3Ha-
XOZMTBHCS TOBITPSIHE CepeIoBUIIE (I0ATKOBA TETIJIOI30J SIS KAMEPH ).

[TiaTBepKeHo PIBHOMIPHICTH TEMIIEpaTypHOro TOJsT M'siIcO-pocauHHoro Bupody (xmibig aiamerpom 0,08+0,01 M) npu rapsyomy
KOIYEHH] 32 YMOBH JIOCSTHEHHsI B 1leHTpi Garona 65 °C mpu 3araibHiii TprBasocTi mporecy — 5,5 ToauH. BHeCeHHsT 110 perenTypu M'sICHUX
XJOIIB cymeHnx HamiBhabpUKATIB BUCOKOTO CTYIIEHsI TOTOBHOCTI 30i/bliye Buxin npoaykry Ha 18 % Ta macoBy mouo Gimka Ha 25 %.
BostoroytprMyBasibia 37aTHICTh JOCTIHOTO M'sicHOi BUpoOy 36imbinyerbest Ha 11 % nipu sumkeni kaopiitnocti Ha 33 %, 110 CBiMUTD TIPO
TIOKpAIeHHs HoTo SKiCHUX MOKA3HNKIB MOPIBHAHO 3 aHATOTOM.

Ki1040Bi ci10Ba: M’sicO-pOCIIMHHI BAPEHO-KOITY€EHT BUPOOH, YHIBEPCAIBHUN anapart JJist KOMYeHHsI, Tapsiue Ta XOJIOIHE KOIYEHHS], IIBKO-
BUII eJleKTpoHarpisau.



