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The growing tendency to produce cheese from animal and
plant ingredients has led to the diversification of cheese-making
technologies and the search for new cheese suitable raw materi-
als. The research object is the technology of cheeses made from
combined raw materials: cow’s milk and hemp seed proteins.
Subjects of research: organoleptic and physical-chemical indica-
tors of cheese product samples; amino acid composition of cheese
product samples. The inclusion of vegetable raw materials in the
cheese technology affects the technical properties of milk-plant
mixtures, in particular, their syrupy properties, and the quality
of the finished cheese product. Samples of cheeses were produced
according to the traditional technology of Cachotta type cheese.
The conducted research established that the proteins of hemp
seeds affect the sensory characteristics of cheese. Increasing the
content of hemp protein in recipes leads to the appearance of a
brown-green color of the cheese product. The taste and smell
acquire a characteristic shade of hemp. When vegetable proteins
are used in the recipe of cheese, the yield of the finished product
increases by 0.3...23.5 %. In experimental samples, the content of
fat (by 0.3...2.2 %) and protein (by 1.75...10.4 %) increases. Hemp
seed protein balances the amino acid profile in finished cheese.
The total content of amino acids in cheese samples was as fol-
lows: H10 — 8.25, H15 — 8.35, H20 — 8.44, and H25 — 8.53 mg/g
of protein, which is relatively higher than in the control sample
HO — 8.08 mg/g of protein. Taking into account the results of
the sensory analysis of the expert commission and the balanced
biological profile, the recommended concentration of hemp seed
protein in the milk-vegetable mixture is 20 %, which guarantees
the acceptable quality of the product. The obtained results are of
practical importance, since it can be taken into account that the
combination of raw materials of plant and animal origin expands
the assortment, increases the raw material base and the output of
cheese, and therefore, the profitability of production.

Keywords: cheese, plant material, hemp seeds, protein, amino
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Functional foods containing probiotics and/or prebiotics are of
scientific and practical importance. The method of pre-activating
bifidobacteria before their use in the production of fermented milk
products has a profound impact on enhancing the quality of the
resulting products. Finding ways to shorten the activation time of

bifidobacteria in the production of functional foods with probiotics
is an urgent task.

Shortening the activation time and optimizing enzyme sys-
tems of bifidobacteria with antioxidants are crucial for innovative
probiotic fermented milk technology. The object of this research
is the technology of fermented acidophilic products enriched with
bifidobacteria activated using Prunus padus (bird cherry) extract,
known for its antioxidant properties. The finished product showed
a significant increase in bifidobacteria count, reaching 1x10° CFU,
and a 25.7 % boost in L. acidophilus after 7 days.

Furthermore, the activation of bifidobacteria by Prunus
padus extract resulted in a threefold increase in the histidine
content and increased the content of oleic, eicosanoic, linoleic,
arachidonic, and docosahexaenoic acids by 10.0 %, 26.4 %, 14.4 %,
22.6 %, and 66.6 % in the experimental sample compared to the
control sample, respectively. Moreover, pentadecanoic, selacho-
leic, eicosatrienoic acids and tyrosine were present in the experi-
mental but not in the control sample. Microbiological safety tests
found no pathogenic microorganisms in the fermented acidophilic
product, yet lactic acid microorganism levels exceeded norms in
the experimental sample, confirming the product’s probiotic prop-
erties and high physiological value. Thus, the developed product
is characterized by better taste, a longer shelf life, and the preser-
vation of bacterial titers.

Keywords: lactobacillus acidophilus, bifidobacterium bifidum,
prebiotics, bird cherry extract, dairy product.
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The demand for functional and health products, as well as the
depletion of traditional raw materials, encourages the use of new
types of resources. Aronia melanocarpa is a non-traditional plant raw
material that has significant potential but is almost never used in the
food industry. The aim of this study is to determine the antioxidant
potential of processed products of osmotically dehydrated choke-
berry fruits and beer enriched with them. The object of the study is
the processing products of osmotically dehydrated chokeberry fruits
and beer enriched with them.

Chokeberry fruits were dehydrated by osmotic dehydration
and drying, ground into powders, and their antioxidant properties
were determined. Osmotic solutions and fresh fruits were ana-
lyzed for flavonoids, anthocyanins and antioxidant activity. Three
experimental samples of beer were produced using traditional
technology (K) and with the addition of 6 % (D1) and 10 % (D2)
osmotic solutions separated from partially dehydrated fruits. An
organoleptic analysis of beer was carried out and its antioxidant
activity was determined. The results showed that when using
osmotic dehydration, the loss of flavonoids was significantly less
(29.74 mg K/100 g) than when using the traditional drying meth-
od (39.13mg K/100 g). When applying the proposed regime of
fruit dehydration, about 70 % of anthocyanins are retained. While
the traditional method preserves only 59 % of these pigments. The
sugar solution on the surface of the fruit prevents significant loss
of antioxidant compounds. This explains the higher antioxidant
activity (9.86 mmol Trolox/100 g) in samples dehydrated using os-
motic dehydration. Adding a chokeberry osmotic solution to beer in



an amount of 6-10 % leads to an increase in its antioxidant activity
by 9-16 mmol Trolox/100 g.
Keywords: non-traditional raw materials, chokeberry, special

beer, antioxidant properties, osmotic dehydration.

References

. Dabija, A., Rusu, L., Codina, G. G. (2023). Studies on the

Manufacturing of Food Products Using Unconventional Raw
Materials. Applied Sciences, 13 (13), 7990. https://doi.org/10.3390/
app13137990

. Tita, O., Lengyel, E., Stegarus, D. L., Savescu, P, Ciubara, A. B,,

Constantinescu, M. A. et al. (2021). Identification and Quantification
of Valuable Compounds in Red Grape Seeds. Applied Sciences, 11
(11), 5124. https://doi.org/10.3390 /app1 1115124

. Singh, J., Metrani, R., Shivanagoudra, S. R., Jayaprakasha, G. K,

Patil, B. S. (2019). Review on Bile Acids: Effects of the Gut
Microbiome, Interactions with Dietary Fiber, and Alterations in the
Bioaccessibility of Bioactive Compounds. Journal of Agricultural
and Food Chemistry, 67 (33), 9124-9138. https://doi.org/10.1021/
acs.jafc.8b07306

. Daskalova, E., Delchev, S., Vladimirova-Kitova, L., Kitov, S.,

Denev, P.  (2021).
Functional Beverages Increase HDL-Cholesterol Levels in Aging
Rats. Foods, 10 (7), 1641. https://doi.org/10.3390/foods10071641

Black Chokeberry (Aronia melanocarpa)

. Jurikova, T.,, Mlcek, J., Skrovankova, S., Sumczynski, D., Sochor, J.,

Hlavacova, L. et al. (2017). Fruits of Black Chokeberry Aronia
melanocarpa in the Prevention of Chronic Diseases. Molecules,
22 (6), 944. https://doi.org/10.3390 /molecules22060944

. Przybyl, K., Gawalek, J., Koszela, K., Przybyt, J., Rudzinska, M.,

Gierz, L., Domian, E. (2019). Neural Image Analysis and Electron
Microscopy to Detect and Describe Selected Quality Factors of
Fruit and Vegetable Spray-Dried Powders — Case Study: Chokeberry
Powder. Sensors, 19 (20), 4413. https://doi.org/10.3390,/s19204413

. Chrubasik, C., Li, G., Chrubasik, S. (2010). The clinical effectiveness

of chokeberry: a systematic review. Phytotherapy Research, 24 (8),
1107—1114. https://doi.org/10.1002/ptr.3226

. Sosnowska, D., Podsedek, A., Kucharska, A. Z., Redzynia, M.,

Opechowska, M., Koziotkiewicz, M. (2015). Comparison of in vitro
anti-lipase and antioxidant activities, and composition of commercial
chokeberry juices. European Food Research and Technology, 242 (4),
505-515. https://doi.org/10.1007 /s00217-015-2561-4

. Sarv, V, Venskutonis, P. R., Bhat, R. (2020). The Sorbus spp.-

Underutilised Plants for Foods and Nutraceuticals: Review on
and Antioxidant Potential.
Antioxidants, 9 (9), 813. https://doi.org/10.3390/antiox9090813

Polyphenolic  Phytochemicals

. Kaur Dhillon, G., Kour, A., Gupta, N. (2022). Optimization of Low-

cost Drying Technology for Preservation of Peach (Prunus Persica)
Using RSM. International journal of fruit science, 22 (1), 525-538.
https://doi.org/10.1080,/15538362.2022.2070576

. Rahman, N., Xin, T. B., Kamilah, H., Ariffin, F. (2017). Effects of

osmotic dehydration treatment on volatile compound (Myristicin)
content and antioxidants property of nutmeg (Myristica fragrans)
pericarp. Journal of Food Science and Technology, 55 (1), 183—189.
https://doi.org/10.1007 /s13197-017-2883-2

. Yirmibesoglu, S. S. S., Tefon Oztiirk, B. E. (2020). Comparing

microbiological profiles, bioactivities, and physicochemical and

sensory properties of donkey milk kefir and cow milk kefir. Turkish

13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

Journal Of Veterinary And Animal Sciences, 44 (4), 774-781.
https://doi.org/10.3906 /vet-2001-82

Zduni¢, G., Aradski, A. A, Godevac, D., Zivkovi¢, J., Lausevié, S. D.,
Milosevi¢, D. K., Savikin, K. (2020). In vitro hypoglycemic,
antioxidant and antineurodegenerative activity of chokeberry
(Aronia melanocarpa) leaves. Industrial Crops and Products, 148,
112328, https://doi.org/10.1016/j.indcrop.2020.112328

Toli¢, M.-T,, Landeka Jurgevi¢, L., Panjkota Krbav¢i¢, I, Markovi¢, K.,
Vah¢i¢, N. (2015). Phenolic Content, Antioxidant Capacity and
Quality of Chokeberry (Aronia Melanocarpa) Products. Food
Technology and Biotechnology, 53. https://doi.org/10.17113/
fth.53.02.15.3833

Gajic, D., Saksida, T, Koprivica, I, Vujicic, M., Despotovic, S.,
Savikin, K. et al. (2020). Chokeberry (Aronia melanocarpa)
fruit extract modulates immune response in vivo and in vitro.
Journal of Functional Foods, 66, 103836. https://doi.org/10.1016/
1,§f£.2020.103836

Deneyv, P.N,, Kratchanov, C. G., Ciz, M., Lojek, A., Kratchanova, M. G.
(2012). Bioavailability and Antioxidant Activity of Black Chokeberry
(Aronia melanocarpa) Polyphenols: in vitro and in vivo Evidences
and Possible Mechanisms of Action: A Review. Comprehensive
Reviews in Food Science and Food Safety, 11 (5), 471-489. https://
doi.org/10.1111/j.1541-4337.2012.00198.x

Sadowska, A., Swiderski, F,, Rakowska, R., Hallmann, E. (2019).
Comparison of quality and microstructure of chokeberry
powders prepared by different drying methods, including
innovative fluidised bed jet milling and drying. Food Science
and Biotechnology, 28 (4), 1073—-1081. https://doi.org/10.1007/
$10068-019-00556-1

Guréik, L., Bajusova, Z., Ladvenicova, J., Palkovig, J., Novotna, K.
(2023). Cultivation and Processing of Modern Superfood — Aronia
melanocarpa (Black Chokeberry) in Slovak Republic. Agriculture,
13 (3), 604. https://doi.org/10.3390 /agriculture13030604

Rugina, D., Sconta, Z., Leopold, L., Pintea, A., Bunea, A., Socaciu, C.
(2012). Antioxidant Activities of Chokeberry Extracts and the
Cytotoxic Action of Their Anthocyanin Fraction on HeLa Human
Cervical Tumor Cells. Journal of Medicinal Food, 15 (8), 700-706.
https://doi.org/10.1089 /jmf.2011.0246

Slimestad, R., Torskangerpoll, K., Nateland, H. S., Johannessen, T,
Giske, N. H. (2005). Flavonoids from black chokeberries, Aronia
melanocarpa. Journal of Food Composition and Analysis, 18 (1),
61-68. https://doi.org/10.1016/j.jfca.2003.12.003

Golikova, V. (2023). Research of Antioxidant Activity of Aronia
melanocarpa Fruits and Viburnum opulus Fruits. Edible Berries -
New Insights. https://doi.org/10.5772 /intechopen.1001147

Zhang, Y., Zhao, Y., Liu, X,, Chen, X., Ding, C., Dong, L. et al.
(2021). Chokeberry (Aronia melanocarpa) as a new functional food
relationship with health: an overview. Journal of Future Foods, 1 (2),
168-178. https://doi.org/10.1016/j.jfutf0.2022.01.006

Olas, B. (2018). Berry Phenolic Antioxidants — Implications for
Human Health? Frontiers in Pharmacology, 9. https://doi.org/
10.3389/fphar.2018.00078

Stojkovi¢, L., Jovanovié, 1., Zivkovié, M., Zec, M., Djuri¢, T,
Zivoti¢, 1. et al. (2020). The Effects of Aronia melanocarpa Juice
Consumption on the mRNA Expression Profile in Peripheral Blood
Mononuclear Cells in Subjects at Cardiovascular Risk. Nutrients,
12 (5), 1484. https://doi.org/10.3390/nu12051484



25.

26.

217.

28.

29.

30.

31.

32.

33.

34.

35.

36.

37.

Wilkes, K., Howard, L. R., Brownmiller, C., Prior, R. L. (2013).
Changes in Chokeberry (Aronia melanocarpa L.) Polyphenols

during Juice Processing and Storage. Journal of Agricultural and
Food Chemistry, 62 (18), 4018-4025. https://doi.org/10.1021/
j404281n

Mayer-Miebach, E., Adamiuk, M., Behsnilian, D. (2012). Stability
of Chokeberry Bioactive Polyphenols during Juice Processing
and Stabilization of a Polyphenol-Rich Material from the By-
Product. Agriculture, 2 (3), 244-258. https://doi.org/10.3390/
agriculture2030244

Jurendi¢, T, S¢etar, M. (2021). Aronia melanocarpa Products and
By-Products for Health and Nutrition: A Review. Antioxidants,
10 (7), 1052. https://doi.org/10.3390/antiox10071052

Sojka, M., Kolodziejezyk, K., Milala, J. (2013). Polyphenolic and
basic chemical composition of black chokeberry industrial by-
products. Industrial Crops and Products, 51, 77-86. https://
doi.org/10.1016/j.indcrop.2013.08.051

Scioli, G., Della Valle, A., Zengin, G., Locatelli, M., Tartaglia, A.,
Cichelli, A. et al. (2022). Artisanal fortified beers: Brewing,
enrichment, HPLC-DAD analysis and preliminary screening of
antioxidant and enzymatic inhibitory activities. Food Bioscience,
48, 101721. https://doi.org/10.1016/j.fbi0.2022.101721

Shopska, V., Denkova-Kostova, R., Dzhivoderova-Zarcheva, M.,
Teneva, D., Denev, P, Kostov, G. (2021). Comparative Study on
Phenolic Content and Antioxidant Activity of Different Malt Types.
Antioxidants, 10(7),1124.https://doi.org/10.3390 /antiox10071124
Sibali¢, D., Planini¢, M., Juri¢, A., Buci¢-Kojié, A., Tigma, M. (2020).
Analysis of phenolic compounds in beer: from raw materials to the
final product. Chemical Papers, 75 (1), 67-76. https://doi.org/
10.1007 /s11696-020-01276-1

Schulz, J. E, Bahrami-Rad, D., Beauchamp, J. P, Henrich, J. (2019).
The Church, intensive kinship, and global psychological variation.
Science, 366 (6466). https://doi.org/10.1126 /science.aau5141

Pal, H., Kaur, R., Kumar, P, Manju Nehra, Rawat, K., Grover, N.
et al. (2021). Process parameter optimization for development of
beer: Star fruit fortified approach. Journal of Food Processing and
Preservation, 46 (10). https://doi.org/10.1111/jfpp.15838

Samilyk, M., Bal-Prylipko, L. Korniienko, D., Paska, M.
Ryzhkova, T., Yatsenko, I. et al. (2023). Determination of quality
indicators of sugar fortified with aby-product of elderberry processing.
Eastern-European Journal of Enterprise Technologies, 4 (11 (124)),
65-72. https://doi.org/10.15587,/1729-4061.2023.284885

Pirce, F, Vieira, T. M. E S., Augusto-Obara, T. R., Alencar, S. M.,
Romero, F, Scheuermann, E. (2020). Effects of convective drying
assisted by ultrasound and osmotic solution on polyphenol,
antioxidant and microstructure of murtilla (Ugni molinae Turcz)
fruit. Journal of Food Science and Technology, 58 (1), 138—146.
https://doi.org/10.1007 /s13197-020-04523-1

Wiktor, A., Chadzynska, M., Rybak, K., Dadan, M., Witrowa-
Rajchert, D., Nowacka, M. (2022). The Influence of Polyols on
the Process Kinetics and Bioactive Substance Content in Osmotic
Dehydrated Organic Strawberries. Molecules, 27 (4), 1376. https://
doi.org/10.3390 /molecules27041376

Polak, J., Bartoszek, M., Stanimirova, I. (2013). A study of the
antioxidant properties of beers using electron paramagnetic
resonance. Food Chemistry, 141 (3), 3042-3049. https://
doi.org/10.1016/j.foodchem.2013.05.133

38. Habschied, K., Longari¢, A., Mastanjevié¢, K. (2020). Screening of
Polyphenols and Antioxidative Activity in Industrial Beers. Foods,
9 (2), 238. https://doi.org/10.3390 /foods9020238

39. Nardini, M., Foddai, M. S. (2020). Phenolics Profile and Antioxidant
Activity of Special Beers. Molecules, 25 (11), 2466. https://doi.org/
10.3390/molecules25112466

40. Brito Junior, M. R. de, Ugalde, E Z., Gonzaga, L. V., Schulz, M.,
Fett, R, Costa, A. C. O., Tribuzi, G. (2023). Physicochemical
Characteristics and Antioxidant Potential of a Fruit Beer Produced
with Jugara (Euterpe edulis Martius) Fruit Pulp. Brazilian Archives
of Biology and Technology, 66. https://doi.org/10.1590,/1678-4324-
2023220324

DOI: 10.15587/1729-4061.2024.302282
DEVELOPMENT OF TECHNOLOGY FOR OBTAINING
JUICE FROM PERSIMMON FRUIT (Diospyros kaki L.)
(p. 34-45)

Vugar Mikayilov

Azerbaijan Cooperation University,

Baku, Azerbaijan

ORCID: https://orcid.org/0009-0000-9283-2952

Elza Omarova

Azerbaijan State University of Economics (UNEC),
Baku, Azerbaijan

ORCID: https://orcid.org/0000-0003-3888-6372

ilhama Kazimova

Azerbaijan State University of Economics (UNEC),
Baku, Azerbaijan

ORCID: https://orcid.org/0000-0003-3857-9575

Jamila Aliyeva

Azerbaijan Technological University,

Ganja, Azerbaijan

ORCID: https://orcid.org/0009-0001-3152-1349

Fatma Aliyeva

Azerbaijan Technological University,

Ganja, Azerbaijan

ORCID: https://orcid.org/0009-0009-6871-357X

Afet Gasimova

Azerbaijan Technological University,

Ganja, Azerbaijan

ORCID: https://orcid.org/0000-0002-9814-4488

Ahad Nabiyev

Azerbaijan Technological University,

Ganja, Azerbaijan

ORCID: https://orcid.org/0000-0001-9171-1104

Organizing proper and environmentally friendly nutrition is one
of the most pressing problems. Widespread persimmon fruits are of
great technological importance as raw materials for the production
of concentrated juice, used as a natural sweetener. The object of this
study is the processes of obtaining juices from persimmon fruits.
Quality indicators were studied in juices prepared by preliminary
heat treatment and the use of an enzyme preparation. The juice
yield from the Khachia variety was 93.9 %, and from the Hiakume
variety — 93.8 %. To prepare concentrated juice, persimmon juice was
used, prepared by preliminary heat treatment, and using 0.1-0.2 %
enzyme preparation. A scheme for preparing concentrated juice has
been developed, which is recommended for use as an environmen-



tally friendly sweetener in food production. The concentrate

contained 7.25 pug/100 g of iodine. The prepared concentrate is
rich in nutritional components necessary for human life, as well as
sugars, phenolic compounds with antioxidant and antimicrobial
properties, as well as vitamin C. Nutritional components perform
a wide range of functions in the optimal functioning of the im-
mune system and play an important role in metabolic processes.
The use of persimmon concentrate in the preparation of various
food products increases the bioavailability of many minerals.
Therefore, to ensure the nutritional value of the finished product
and increase long-term quality storage, it is recommended to use
concentrated persimmon juice as a sugar substitute.

Keywords: persimmon varieties, Khachia, Hiakume, quality
indicators, heat treatment, technological scheme, sweetener, bio-
availability.
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The object of this study is the technology of making fruit pat
based on apple, apricot, and rosehip paste.

To increase the organoleptic and physical-chemical quality
indicators, the technology of functional fruit pat for functional
purposes has been improved by using fruit and berry paste as a
fruit base. Accordingly, a technique for the production of fruit and
berry paste (apple 50 %, apricot 35 %, rosehip 15 %) was devised.
The peculiarity of the technique is a short-term, 30—40 s, concen-
tration at 52-54 °C in a rotary evaporator, which will positively
contribute to the preservation of the functional ingredients of raw
materials, unlike conventional batch vaporizers. The paste has an
improved viscous structure and organoleptic properties compared
to the control, which makes it possible to recommend it as a fruit
base for pat.

The viscosity of the pat mass based on the paste at 50 °C is
225 Pa-s, which is 20 % higher than the control (“Fruit” pat),
which will contribute to better structure formation. At the same
time, the sample with the paste has better indicators of taste and
smell, which can be characterized as natural and harmonious.
The new pat has a natural orange saturated color and is charac-
terized by a long-lasting consistency, and the content of func-
tional ingredients significantly exceeds the control sample. The
quantitative content of dietary fiber, vitamin A, C, B-carotene is
important, according to which the devised pat based on the paste
can be classified as a functional product. The new products are
characterized by an organic composition of raw materials, do not
contain artificial dyes and flavors, and the proposed technological
solutions simplify the process of their production, which makes
it possible to recommend the technology for implementation at
craft enterprises.

Keywords: fruit pat, fruit and berry raw materials, viscosity,
functional ingredients, quality indicators.
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Madrasa grape variety, juice, pulp, wine material, auxiliary ma-
terials, technological methods and tools were taken as the object of
research. Madrasa is an autochthonous grape variety belonging to
the Nagorno-Karabakh region of Azerbaijan. The lack of full study
of the quality resources of this variety, especially its color (red, pink
and white) and lack of research in the direction of producing wines
that differ in quality remains a problem.

The sugar-acid index and phenolic ripeness were determined in
Madrasa grape variety, reflecting the optimum ripeness.

Active color and Colagel Clar were used in order to obtain natu-
ral wines with different colors. As the dose of the drug increases, the
corresponding decrease in the amount of these substances is noticed.
At the dose of 80 g/hl of the drug, both total and monomer anthocya-
nins were not matched and the sample became colorless.

While the wine sample that was not stored and matured (con-
trol) received 7.7 points, the wine sample stored for 6 months in
internally burned barrels had 7.9 points, and during that time,
the internal the sample of wine stored in an unburnt barrel was
rated 8.5 points. A sample of wine stored in internal fired barrels
for 12 months was evaluated with 8.6 points and a sample stored
in non-internally fired barrels with 8.7 points. An apparatus-
technological scheme for the production of wine, which differs
from the autochthonous Madrasa grape variety in terms of color
and quality, has been developed. The technological scheme allows
the production of wine varieties that differ in terms of gin and
maturation period, based on the existing flow line for the produc-
tion of red wine.

Keywords: red grapes, different colored wines, ripeness, active
coal, Collagel Clar, white wines, pink wines, Madrasa grape, wine-

making, phenolic acids.
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This paper reports a study aimed at determining the biochemi-
cal quality indicators of grapes during long-term storage. The object
of research was nine table varieties of ripened grapes. These include
white varieties — Tabrizi, Karaburnu, White Shasla, Agadai; pink
varieties — Nimrang, Marandi Shamakhi, Taifi pink; red varieties —
Kyzyl raisins and Hamburg Muscat.

The grapes were stored in refrigerators for 5-6 months, at a
temperature of 0—1 °C and air humidity of 87-95 %. The grapes were
studied before planting and 30—40 days before the end of storage.

Long-term refrigerated storage of grapes using weekly fumiga-
tion with sulfur dioxide is accompanied by a decrease in the activity
of oxyreductases and a gradual increase in the activity of pectinester-
ase. This causes changes in the quantity and proportions of nutrients
and other chemical components that determine the nutritional and
biological value of the final product.

It was revealed that during the sale of ripened grapes stored us-
ing weekly fumigation with sulfur dioxide, the activity of the studied
oxyreductases is slightly restored in pink varieties — Nimrang, Taifi
pink, and in white varieties — in Karaburnu and Tabrizi. In the Ma-
randi Shamakhi variety, the activity of enzymes does not change,
therefore, for a long time in these grape varieties, especially in the
Marandi Shamakhi variety, darkening and softening of the berries
are not observed during their sale.

Among the studied table grape varieties, Tabrizi, Karaburnu,
Nimrang, and Marandi Shamakhi, with long-term refrigerated stor-
age using weekly fumigation with sulfur dioxide, have the longest
shelf life; under a controlled gas environment, the results reported
here could prove useful in practice.

Keywords: Ganja table, Marandi Shamakhi, Karaburnu, Kyzyl
raisins, ascorbate oxidase, o-diphenol oxidase, peroxidase, catalase,
long-term storage.
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BU3HAYEHH? BIIJIUBY BIJIKA HACIHHSA KOHOIIEJIb HA AKICHI IIOKA3HUKU CUPHOTI'O ITPOJAYKTY TA
BMICT B HbOMY INIOKUBHINX PEYOBUH (c. 6-12)

C. M. Oginnos, I0. B. Hazapenko, T. II. Cunenxo, C. O. T'y6a

3pocraroya TeH/IEHIIist 10 BUPOOHHIITBA CUPY 3 TBAPHHHIX i POCJIMHHIIX IHIPE/IEHTIB IPHU3Besa /10 YPI3HOMAHITHEHHS TEXHOJIOTIiT CHPOBAPIHHS TA
TOLIYKY HOBOI cMpONpuAaTHOl cupoBrin. O6’€KTOM JIOC/IIKEHHS € TEXHOJIOTISI CUPIB BUTOTOBJICHHKX 13 KOMOIHOBAHOT CUPOBUHI: MOJIOKO KOPOB'SIY0I0
Ta OUIKIB HACIHHST KOHOMEb. [IpeveTn I0C/IiKeHHST: OPraHoJIeNTHYHi Ta (Di3UKO-XiMiuHi MOKA3HMKHU 3PasKiB CUPHOTO MPOJYKTY; aMiHOKHUCIOTHII
CKJIa/L 3Pa3KiB CHPHOTO IIPOAYKTY. BKIIOUEHHST POCIMHHOI CHPOBHHHU B TEXHOJIOTIIO CHPY BILIMBAE HA TEXHIUHI BIACTHBOCTI MOJIOYHO-POCIMHHUX
cyMillreit, 30kpemMa Ha IXHIO CHPOIPUIATHICTD, Ta SIKICTb TOTOBOTO CUPHOTO TIPOYKTY. 3Pa3KU CUPIB BUTOTOBJISIIN 32 TPAMIHITHOIO TEXHOJIOTIIO CUDPY
tumy Kagorra. [TpoBeseHnMI TOCTiKEHHSIMI BCTAHOBJIEHO, TT[0 O1TKH HACIHHST KOHOTIEN BIUTHBAIOTH Ha CEHCOPHI XapaKTEPHCTHK CHPY. 301IbIIEHHS
BMICTY KOHOIUISIHOTO GLIKA B PEIENTypax IIPU3BOIKTH /10 MOSIBU KOPUYHEBO-3€/IEHOIO KOJIbOPY CHPHOTO TIPOoayKTy. CMaK i 3amax HabyBarOTh Xapak-
TEPHOTO KOHOTIISTHOTO BiATIHKY. [Ipr BUKOpUCTAHHI POCIMHHIX OIKIB B PENenTypi CHpY 30LIBITYETHCS BIXi TOTOBOTO MpoaykTy Ha 0,3...23,5 %. B
JIOCJTTHUX 3Pa3Kax I aBHIy€eThest BMicT skupy (Ha 0,3...2,2 %) ta Ginka (1a 1,75...10,4 %). Biok HaciHHSA KOHOTIEb 30/IaHCOBYE AMIHOKUCIOTHUIT TTPO-
(}istb y TOTOBOMY CHpi. 3arabHIiH BMICT aMiHOKHCIIOT 3paskax cupis Oys Hactynum: H10 — 8,25, H15 — 8,35, H20 — 8,44 Ta H25 — 8,53 mr/r Gijika, 1110
€ BIIHOCHO BUIIMM, HiK Y KOHTposIbHOMY 3pasky HO — 8,08 mMr/T Gisika. BpaxoByioun pe3yJisraTi ceHCOPHOTO aHaI3y eKCIepTHOI KOMICIT Ta 36aiaHco-
BaHuii 6iosorYHII POMIIIB, PEKOMEHI0BAHA KOHIIEHTPAIList O1/1Ka KOHOILITHOTO HACIHHST B MOJIOYHO-POCIIMHHI{T cymi craHoBUTH 20 %, 1110 TapaHTye
TIPUITHATHY AKICTh MPOYKTY. OTprUMaHi pe3ysIsraTii MaioTh PAKTUYHE 3HAYEHH:, OCKLIBKI MOKHA BPaXyBaTH, IO MOEAHAHHS CHPOBUHI POCIIHHOTO
Ta TBAPMHHOTO MOXO/KEHHSI PO3IIMPIOIOTh ACOPTHMEHT, 301LTBIIYIOTh CHPOBUHHY (asy Ta BHXIiZl CUPY, & OT/Ke, | Ha IPUOYTKOBICTh BHPOOHUIITBA.

Ki1040Bi ciioBa: cup, pocjmHHa CHPOBUHA, HACIHHS KOHOTIE b, GLI0K, aMiHOKMCAOTHHUIT TPOhisib, 6io0rYHA IHHICTD.
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OIIHKA AKICHUX XAPAKTEPUCTUK ®EPMEHTOBAHOTO AITNTIO®IVIbHOTO ITPOIYKTY 3 B. BIFIDUM TA
EKCTPAKTOM PRUNUS PADUS (c. 13-25)

Aidana Utebaeva, Eleonora Gabrilyants, Zhansaya Abish, Viktoriia Yevlash

DyHKIiOHATbHI XapUoBi TPOLYKTH, 110 MICTATH MPOOIOTHKHU Ta/abo pebioTHKY, MAIOTh HayKOBO-IPAKTHYHE 3HaYeHHst. MeToj norepeaHboi
axtuBarii 6ichinoGakTepiii mepes iX BUKOPUCTAHHSIM Y BUPOOHUIITBI KMCJOMOIOUHHX POAYKTIB HAAE TTMOOKUI BIUIMB HA TIBUINEHHS SKOCTI
oJlepsKyBaHUX TPOYKTIB. TTomyk croco6iB ckopoueHHs yacy akTuBailii Oidigobakrepiii ipu BUPOOHUIITBI (HYHKIHOHATLHUX XapYOBUX TIPOLYKTIB
3 IPOGIOTHKAMI € aKTYATBHIM 3aBIAHISIM.

CropoueHHst yacy akTuBalli Ta onTumizaitist pepMeHTHUX crcteM GidiznodaKTepiil 3a OMOMOTO0 aHTUOKCHAAHTIB MAIOTh BUPIlIAIbHE 3HA-
YeHHsI U1l IHHOBAIIHOT TEXHOJIOrT KHCJIOMOMOYHIX POAYKTIB 3 1pobioTnkamu. O6’'€KTOM JOCIIKEHHS € TEXHOIOTIs (hepMEHTOBAHNUX alui0-
dinbHEx HpoayKTiB, 30aradcHux GidinobakTepisMu, aKTUBOBAHUMY 3 BUKOPUCTAHHSM eKCTpakTy Prunus padus (depemxi), BiAOMOI CBOIMI aHTH-
OKCHIAHTHUMHE BIACTUBOCTAMMU. Y TOTOBOMY HPOLYKTI CIIOCTepiraiocs 3HauHe 36i1blIeH s Kinbkocti Gidinobakrepiii, mo gocarao 1x107 KYO, ta
miasumensst kiabkoeti L. acidophilus wa 25,7 % vepes 7 amis.

Kpim Toro, akrusattist Giizo6akTepiii eKCTPAKTOM YepeMXU MPU3BEIA 10 TPUPAZOBOTO 301IbIICHHS BMICTY MCTUMHY Ta MHBHUIEHHS BMICTY
0JIETHOBOI, €IIKO3aHOBOI, JIIHOJIEBOT, apaxiIoHOBOI 1 loko3arekcaeroBoi kucaot Ha 10,0 %, 26,4 %, 14,4 %, 22,6 %, 1 66,6 % B eKcllepUMEHTATILHOMY
3pasKy MOPIBHIHO 3 KOHTPOJBHUM 3PaskoM BiamoBizHo. [Ipu 11boMy HEHTa/ICKAHOBA, CEIaxX0JIeTHOBA, eHKO3aTPIEHOBA KUCJIOTH 1 TUPO3UH Oy
NPUCYTHI B €KCIIEPHMEHTAILHOMY 3Pa3sKy, alie He B KOHTPOJIbHOMY. BuripoOyBatHs Ha MiKpoGioJoriuty Ge3rieKy He BHSBIIN aTOreHHUX MIiKPO-
OprafiamMiB y hepMeHTOBAHOMY aruIO(iIbHOMY TTPOYKTI, TPOTE PiBEHb MOJTOYHOKHUCINX MiKPOOPTaHi3MiB B eKCIIEPIMEHTATBHOMY 3Pa3Ky Tiepe-
BHIIUB HOPMY, IO THATBEPILKYE MPOOIOTIYHI BAACTUBOCTI MPOJIYKTY Ta HOro BUCOKY (hi3ionoriuny MiHHICTh. TAKMM YHHOM, PO3POOJIEHUI TTPOYKT
BI/IPIBHAETHCS KPAIMMI CMAKOBUMU AKOCTSIMHE, OLJTBIIT TPUBAIUM TEPMIHOM 30epiraHis Ta 30epesKeHHAM THTPIB GakTepiii.

Kmrouosi ciosa: anmnodineni makrobakrepii, 6idimobakrepii Gidimym, TpedioTHKN, EKCTPAKT YePEMXH, MOJTOYHHUI POIYKT.
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BU3HAYEHHA AHTUOKCHUJIAHTHOTI'O ITIOTEHIIAJIY ITPOJAYKTIB IIEPEPOBKH OCMOTHUYHO
3HEBO/IHEHUX IJIOJIB TOPOBMHUI YOPHOILJIITHOI TA IINBA 3BATAUEHOTO HUMM (c. 26-33)

M. M. Caminuk, S1. I. Iuisimenko, €. JI. Pyzaiuenko, €. T. €prymenko, C. O. I'y6a, C. A. Tkauyk, T. M. Puxkkosa, I. M. Teiina,
I'. JI. JIucenko, P. B. CeBepun

[TonuT Ha yHKIiOHATbHI T4 030POBYI MIPOAYKTH XapuyBaHHs, a TAKOX BUCHAKEHHS TPAAMILIITHOI CUPOBUHH, CIIPUSIE BUKOPUCTAHHIO
HOBUX BUJIIB pecypcHUX /uKepest. /lo HeTpaauIiiiiHoi poCANHHOI CHPOBUHH, KA MAa€ 3HAYHWI MOTEHINaJ, aje Mail’ke He 3aCTOCOBYETLCS B



XapuoBiil IPOMUCJIOBOCTI, BifiHOCHTHCsT Aronia melanocarpa. MeToio JaHOTo A0CiKEHHST € BU3HAYEHHS aHTHOKCUIAHTHOTO MOTEHIHAIy MPo-
JYKTiB 1ePePOOKU OCMOTHYHO 3HEBOIHEHNX TJIO/IiB TOPOOMHIT YOPHOILIIIHOT Ta TnBa 36araueHoro Humu. Q6 €KTOM JOCTiKEHHST € TIPOLYKTH
TepPepOOKIT OCMOTHYHO 3HEBOAHEHNX TUIO/IIB TOPOGHHI YOPHOILTI/THOI Ta TNBA 30aradyeHoro HUMH.

[Lnoau ropoOMHY 3HEBOIHIOBAIU METOIOM OCMOTHYHOI JIETifipaTallii Ta CyIiHHsM, TOAPIOHIOBAIN Y MOPOIIKU Ta BU3HAYAIM X aHTHOK-
culaiTHi BaactuBOCTi. OCMOTHYHI PO3UMHU Ta CBIXKI MJIOAN aHANI3YBAJIN HA BMICT (hJIaBaHOI/IiB, AHTOIIAHIB Ta AHTUOKCUIAHTHY aKTHBHICTb.
Burorosssisiin Tpu gociaHux 3pasku nuBa 3a tpajauiiiinoro texuosorieo (K) Ta i3 gomasannsiv 6 % ([11) ta 10 % (/12) ocMoTHYHNX PO3YMHIB,
BiZIOKPEMJIEHHX Bi/l YaCTKOBO 3HEBOJHEHUX I1/I0/1iB. [IpoBoMiM opraHosienTHYHMT aHaUIi3 TIMBa Ta BU3HAYEHHS HOr0 aHTHOKCH/IAHTHOI aKTHB-
HocTi. PesysisraTy TloKasasI, 10 [pH 3acTOCYBaHHI OCMOTHYHOT Jieriiparaitii Brpatu (hiraoroinis 6ysm suauno Menmri (29,74 mr K/100 r), mik
[pH 3aCTOCYBaHHI TpaauitiiiHoro criocody cymrinns (39,13 mr K/100 r). TIpu 3acTocyBaHHI 3alIPONOHOBAHOTO PEKUMY 3HEBOJHEHHSI TLIO/IB
36epiraerbest Maiike 70 % anromianis. Toxi sik TpaauiiiHuii crioci6 3abesneuye 36epeskenns Juire 59 % mux mirmentis. [lykpoBuii posunx
Ha MOBEPXHI IUIO/IB 3amobirae 3HAYHIN BTPaTi aHTHOKCUAAHTHIX CIOYK. 1le TOsICHIOE BUIIY aHTHOKCHIAHTHY aKTHBHICTH (Ha 9,86 MMOsb
Trolox/100 1) y 3paskaX, 3HEBOJAHEHUX i3 3aCTOCYBaHHAM OCMOTHYHOI jeriapararii. JlogaBanisa ropoGUHOBOTO OCMOTUYHOTO PO3UYUHY 10
mBa y Kibkocti 6—10 % MpU3BOANT 10 3POCTAHHS HOTO aHTHOKCHAAHTHOT akTHBHOCTI Ha 9—16 Mmoot Trolox,/100 .

Kio4osi cioBa: Herpaauitiiina cuposuHa, ropoOGHHa YOPHOILIIIHA, TUBO CleliaibHe, aHTHOKCUAAHTHI BJAACTUBOCTI, OCMOTHYHA JIeTi-
Jparartis.
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PO3POBKA TEXHOJIOTTi OTPUIMAHHS COKY 3 XYPMU CXIJTHOI (Diospyros kaki L.) (c. 34-45)

Vugar Mikayilov, Elza Omarova, Ilhama Kazimova, Jamila Aliyeva, Fatma Aliyeva, Afet Gasimova, Ahad Nabiyev

Opranizaliist IPaBUJIBHOTO Ta €KOJIOTTYHO YHCTOTO XapuyBaHHs € OJIHIEI0 3 HallakTyasbHimuX mpobsem. IIIUPOKO MOMKMPEH] TIOAN Xyp-
MI MAIOTh BEJTHKe TEXHOJIOTIUHE 3HAYEHHS SIK CHPOBUHA JIUIsT BUPOOHUIITBA KOHIIEHTPOBAHOTO COKY, 10 BHKOPUCTOBYETHCS SIK HATYPATBHUI
3aMiHHUK 1yKpy. O0’'€KTOM MOCTIKEHHST € IPOTIECH OJEPKAHHS COKIB i3 OB XypMu. Y COKAX, MPUTOTOBJIEHUX CIIOCOOOM MOTIEPEAHBOT
TEIIoBol 0OPOOKH Ta 3acTOCYBaHHIM (DEPMEHTHOTO TIpenapary, GyJIo JOCTiKeHO SKicHI TTokasHuku. Buxin coky 3 copry Xauia cTaHOBUB
93,9 %, a 3 copry Xiakyme — 93,8 %. {J1s1 IPUTOTYBAHHS KOHIIEHTPOBAHOTO COKY GYJI0 BHKOPUCTAHO XYPMOBHII CiK, TPUTOTOBAHII CITOCO60M
MoTIePeAHbOI TernoBoi 06pobku Ta i3 3actocysantsm 0,1-0,2 % depmentHoro npenapary. Po3po6JeHo cxeMy TPUrOTyBaHHS KOHIIEHTPOBA-
HOTO COKY, SIKHii PEKOMEH/IYEThCsI BUKOPUCTOBYBATH SIK €KOJIOTIYHO YUCTHIT 3aMiHHUK I[yKPY Y BUPOOHUIITBI XapuoOBUX MPOAYKTIB. Y cKaaAi
KOHIIeHTpaty BusiBieHo 7,25 mxr/100 r iioxy. [IpurotoBaeHnii KoHIeHTpar GaraTuii Ha MOKMBHI KOMIIOHEHTH, HEOOXI/IHI LTt KUTTETis/Ib-
HOCTI JIOJMHY, & TAKOK ILyKPH, (PeHOIbHI CIIOMYKH, 1[0 MAIOTh aHTHOKCHUAAHTHI Ta aHTUMIKPOOHI BIacTUBOCTI, a Takoxk Bitamin C. Xapuosi
KOMIIOHEHTH BUKOHYIOTh IMUPOKUI CHEeKTP (YHKIH B ONTIMaIbHOMY (DYHKIIOHYBAHHI IMYHHOI CHCTEMHU Ta BiZiTPalOTh BAXKJIMBY POJIb Y
MeTaboIuHIX Tpotecax. BUKOPUCTaHHS XyPMOBOTO KOHIIEHTPATY TIPU IIPUTOTYBAHHI PI3HUX TIPOIYKTIB XapuyBaHHs 301abinye GiogocTat-
HicTh Garatbox Minepasis. Tomy s 3a0e3nedeH st XapyoBol IIHHOCTI TOTOBOT MPOYKILiT Ta 301bIIeHHs TPUBAIOTO AKICHOTO 30epiranHs K
3aMiHHUK I[yKPY PEKOMEH/IYEThCSI BUKOPUCTOBYBATH KOHI[EHTPOBAHUIT XyPMOBHII CiK.

Kumouosi ciioBa: coptu xypmu, Xauia, Xiakyme, aKicHi IOKa3HUKH, TerIoBa 00poOKa, TEXHOJIOTIYHA CXeMa, 3aMIHHUK I[YKPY, G10/0CTYIIHICTb.
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VIIOCKOHAJIEHHS CIIOCOBY BUPOBHHUIITBA IIATY HA OCHOBI IOJIIKOMIIOHEHTHOI IIJIOI0BO-
ATIAHOL MACTH (c. 46-55)

0. €. 3aropyasko, K. P. KacaGosa, A. M. 3aropyasko, O. I'. Illunakosa-Kamenioka, H. O. Ilonomapenko, O. 0. Bepesa,
0. €. I'pomos, L. II. Xoxo6uesa

OG6’€KTOM JIOCIIPKEHHSI € TEXHOJIOTisI BUTOTOBJIEHHS 1aTy (hPyKTOBOTO HA OCHOBI TTACTH 3 S6JIYK, aOPUKOC Ta MIUTTIINHH.

J171s1 i ABUIIEHHST OPTaHOJETITUIHHX Ta (hi3UKO-XIMITHIX TOKA3HUKIB IKOCTI YZIOCKOHATIEHO TEXHOJIOTIIO TTaTy (hPYKTOBOTO (DYHKITIOHAIIb-
HOTO MPU3HAYEHHS [IJISIXOM BUKOPUCTAHHS B SIKOCTI (PPYKTOBOI OCHOBH TIIOA0BO-SITiIHOI macTu. Binmosiaxo pospodieno crocib BupodHu-
ITBA MI0A0BO-ATIAHOI macTu (s161yKo 50 %, abpukoc 35 %, munumHa 15 %.) Ocobausictio cnocoby € kopotkouyache 30..40 ¢ KOHIEHTPY-
BatHs 52...54 °C B pOTOPHOMY BUIIAPHUKY, 1110 TTO3UTHBHO CIPUATHME 30epPeKeHHI0 (DYHKITIOHANBHUX IHIPEIEHTIB CHPOBUHN Ha BIZMIHY Bijl
TPAIUIIIITHIX BUTIAPHUX arapartis mepiognunoi aii. ITacta Mae mokpartieny B'I3Ky CTPYKTYPY Ta OPraHoJIeNTHKY MTOPIBHSHO 3 KOHTPOJIEM, IO
JIa€ 3MOT'y PEKOMEH/IyBaTH il K GPYKTOBY OCHOBY HaTYy.

Bcranoiero B'si3kictb Macu maty Ha ocHosi mactu mpu 50 °C — 225 Tla-c, sika ma 20 % Gimbine KonTposmio (mar «DpykroBuii» ), mo crupusi-
THME KPAIOMY CTPYKTYPOYTBOPEHHIO. IIpu 1iboMy 3pa3ok ¢ acToIo Ma€ Kpallli HOKa3HUKK CMaKy Ta 3ar1axy, IKi MOK/JIMBO OXapaKTePU3YBATH K
HATypaJbHi Ta rapMoHiiini. HoBuil nat Mae npupojHiil roMapanyeBuil HACUYEeHWI KOJIIP Ta XapaKTePU3YEThCS 3aTSKHOIO KOHCUCTEHIIIETO, a 32
BMiCTOM (DYHKITIOHATBHUX iHTPETI€HTIB 3HAYHO MIepeBePIIYE KOHTPOIBHUI 3pa3oK. BakyMBUM € KiZTbKiCHUI BMIiCT XapuOBUX BOJIOKOH, BiTaMiHy
A, C, B-kapoTuHy 3a IKMM PO3poOIeHHIl AT HA OCHOBI IACTH MOXKJIMBO BiHecTH 0 QYHKIIOHATLHUX IPOAYKTIB. HOBI BUpoOU Xapakrepusy-
10THCSI OPTAHIYHIM CKJIAI0M CUPOBUHH, He MICTATH ITYYHNX GapBHUKIB Ta apOMATH3aTOPIB, & 3aMPOMIOHOBAHI TEXHOJIOTIUHI PIIEHHS], CITPOTILY-
10Th HPOIIEC iX BUTOTOBJICHHS, 10 JIA€ MOKJIMBICTH PEKOMEH/LYBATH TEXHOJIOTIIO JIJIsl BIPOBA/UKEHHsI Ha KPaTOBUX BUPOOHUIITBAX.

Kmouogi cioBa: nat GpyKTOBUIL, TJI0J0BO-STiIHA CUPOBUHA, B'SI3KiCTh, (DYHKITIOHAIbHI iHTPEIEHTH, TOKA3HUKU SIKOCTI.
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BU3HAYEHHSI BHHOPOBHOTO ITIOTEHIIIAJTY ABTOXTOHHOI'O COPTY BUHOTPAJTY MAJIPACA PI3HOTO
KOJIBOPY TA SIKOCT (c. 56-63)

Hasil Fataliyev, Ahmad Malikov, Yusif Lezgiyev, Natavan Gadimova, Teymur Musayev, Gulshan Aliyeva

O6’exToM pocaipKerts Oyim B3sATi copT BUHOTpaay Majpaca, cik, Me3ra, BAHOMAaTepiaJ, ZA0MOMIKHI MaTepiaau, TeXHOJIOTIYHI TIPUHOME
Ta iHcTpyMenTn. Majipaca — aBTOXTOHHUI COPT BUHOTPajLy, 1o Hasmesxkuth Haripro-Kapabaxcoromy periony Asepbaiizskany. [Ipobiemoro 3a-
JIMIIAETHCS HEOCTATHS MOBHOIIIHHA BUBYEHICTh SKICHUX PECYPCIB IIOTO COPTY, 0COGIUBO HOTO KOIBOPY (4€PBOHOTO, POKEBOTO Ta Gioro), a
TaKOK HEJOCTATHICTD JOC/IKEHD Y HAIIPAMKY BUPOOHUIITBA BUH PI3HOT SIKOCTI.

V¥ copry Mazipaca BU3HAUEHO IyKPOBO-KUCIOTHUH iHAEKC Ta (DEHOJIBHY CTHIJICTD, IO BiZOOPAKAE OMTUMAIBHY CTHIJICTD.

AxrusHuii 6apsuuk i Colagel Clar BukopucToByBaiu 1Jist OTPUMAHHS HATYPAIbHUX BUH PI3HOrO KOJIbOPY. 3i 301/bIICHHSIM 103U TIpe-
rapary IOMiYaeThCs BiIMOBI/IHE 3MeHIIeHHs KimbKocTi nx pedoBuH. [Ipu no3i 80 r/r mpemapaty sk 3arajibHi, TaK i MOHOMEPHi aHTOIIaHN
He CIIBIAJAIN, | 3pA30K 3HEOAPBIIOBABCSL.

V T0ii yac sIK 3pa3ok BUHA, sIKUii He 30epiraBcs i He 103piBaB (KOHTPOJIb), OTpUMaB 7,7 GaJiiB, 3pa3oK BHHA, 10 30epiraBest POTITOM
6 MicsIiB y BHYTPiIIHIX cranenux Goukax, orpuMas 7,9 Gasis, i MPOTATOM IBOTO Yacy OIiHIOBABCS BHYTPINIHIN 3pa30k BUHA, 1110 30epirascs B
HecnasieHiit 6our. 8,5 6asis. 3pasok BUHa, 110 30epiraBest B G0UKaX 3 BHYTPINIHIM BOrHeM mpoTsiroM 12 micsiis, 6yB oiinenuii y 8,6 6ais, a
3pasok, 110 30epiraBest B 60ukax 6e3 BHYTPINIHbOTO BOTHIO, — Y 8,7 6amiB. Po3pobiieHo amapaTHo-TeXHOJIOTIIHY CXeMy BIPOOHHUIITBA BIHA, sIKe
32 KOJIbOPOM 1 SIKICTIO BiZIPI3HAETBCS Bifl ABTOXTOHHOTO cOpTy BUHOTpaxy Maznpaca. TexHOIOTIUHA cXeMa J03BOJISIE BUPOOIATH COPTU BUHA,
IO BiIPI3HAIOTHCS TepMiHAMU JKMHY Ta TepMiHaMM J03piBaHHs, Ha 6a3i iCHy040i TIOTOKOBOI JIiHil BUPOOHUIITBA YePBOHOTO BUHA.

Kiio4oBi c10Ba: 4epBOHUIT BUHOTPAJI, Pi3HOKOJIBOPOBI BUHA, CTUTJICTh, akTiBHE Byriuist, Collagel Clar, 6ii BuHa, poskeBi BUHa, BUHOTpa/L
Maypaca, BAHOPOOCTBO, (DEHONOKUCIOTH.
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BU3HAYEHHS BIOXIMIYHHIX IKICHUX IIOKA3HUKIB BUHOTPA/Y IIPY TPUBAJIBHOMY 3BEPITAHHI
(c. 64-75)

Ahad Nabiyev, ilhama Kazimova, Maryam Mammadaliyeva, Sevinj Maharramova, Gunash Nasrullayeva, Mehriban Yusifova

JloctisKeH sl TpUCBSYeHe BU3HAYCHHIO GIOXIMIYHUX MOKa3HUKIB sIKOCTI BUHOTpay IIiji yac TpuBajoro sbepiranus. O6’ekToM H0CIIi-
JUKEHb CJIY/KUJIN JIEB’ITh CTOJIOBUX COPTIB 1103pisioro BuHorpasy. 3 nux: 6iai — Tabpisi, Kapabypmy, [ITaca 6innii, Aragai; poxesi — Himpanr,
Mapanzai [Tamaxuncbkuii, Taiidi poskesuii; uepsoni — Kusui istom i Myckat ramOyp3bKuii.

BuHorpaz 36epirain y XOJOAMIbHIX KamMepax mpotsirom 5—6 micsiiis, mpu temmepatypi — 0—1 °C Tta Bosorocti mositpst 87-95 %. [o-
CITIKEHHST BUHOTPaLy TPOBOIJIKCH TIEPE/l 3aKTaK010 Ta uepes 30—40 aHiB 10 KiHIs 36epiraHHs.

TpuBasie XoI01UIbHE 36epiraHHs BUHOTPA/LY i3 3aCTOCYBAHHAM IOTHKHEBOTO OOKYPIOBAHHSI CIPYUCTHM aHTiIPUIIOM, CYIIPOBOIKYETHCS
3MEHIIIEHHSIM aKTUBHOCTI OKCHPEYKTa3 Ta MOCTYIIOBUM 301/IbIEHHSIM aKTHBHOCTI TTeKTHHeCTepa3n. 1le BIUKIIMKAE 3MiHN y KiTBKOCTI Ta TPo-
MOPIIISIX MOKUBHUX PEUOBUH Ta IHITMX XIMIYHIX KOMIIOHEHTIB, 110 BUSHAYAIOTH XapUYoBY Ta GioIOTiuHY MiHHICTH KiHIIEBOTO TIPOLYKTY.

BusiBiieno, 1o i yac peasisaitii 03piJloro BUHOIPajLy, M0 30epiracThCs i3 3aCTOCYBAHHAM MOTHKHEBOTO OOKYPIOBAHHS CIPYMCTUM
QHTIZPUIOM, aKTUBHICTH IOCTI/IKEHIX OKCHPEIYKTa3 HE3HAYHO BIZHOBIIOETHCS Y pOskeBHX coprax — Himpanr, Taiidi poskesuii, a 3 6immnx — y
Kapabypuy ta TaGpisi. ¥ copri Mapanzi [IllaMaxiHCbKUI akTUBHICTD (hePMEHTIB He 3MIHIOETHCS, TOMY, TPUBAJIMIA Yac y IUX COPTaX BUHOTPa-
1y, 0co61B0 y copti Mapanzi [lamaxuHebKU, T1ij yac iX peasisaliii He CIIoCTepiracThest MOTEMHIHHS Ta PO3M SKIITEHHST ST,

Cepes I0CTIKEHUX CTOJIOBUX cOPTiB BUHOTpay, Tabpisi, KapaGypry, Himpanr i Mapauzi [llamaxiHChKuil pu TPUBATIOMY XOJIO/HIIb-
HoMy 30epiranii i3 3acTocyBaHHAM IOTHKHEBOTO OOKYPIOBAHHS CIPUUCTHM aHTiAPUAOM, MAIOTh HAWGIIBII BUCOKY JIEKKO3AATHICTD, IPU
PEryJibOBaHOMY Ta30BOMY CEPE/IOBHIIL, OTPHMAH] Pe3yJIBTaTi MOKYTh OYTH BUKOPHCTAHI Ha TPAKTHIL.

KiiouoBi ciioBa: ranpknichKuii cronosuii, Mapanai [lamaxincskuii, KapaGypuy, Kusw isiom, ackopbarokcuasa, o-audeHoIokeniasa,

MEPOKCH/la3a, KaTajla3a, TpUuBaJjie 36epira111151.



