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IDENTIFICATION OF THE ENERGY PARAMETERS

fat is 18.7 %, and with constant grinding of the capacitor bank to a
fraction of 2.5 mm — 19.4 %.
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The paper presents the results of experimental studies on the
developed bone degreasing stand. The object of the study is the pro-
duction of valuable components from organic raw materials.

Fractions of cattle crushed to the size of 2.5 mm, 5.2 mm and
10.5 mm were used to identify the effective mode of operation of an
electrohydroimpulse installation.

Physical and chemical methods of fat extraction are currently
not relevant from the point of view of economy, due to environmen-
tal damage and labor intensity. In this regard, new effective methods
of extracting fat from bone mass are needed. Therefore, the proposed
method of extracting fat by spark discharge is an actual and alterna-
tive method for today.

During the study, an acceptable temperature regime for fat
production was obtained. Next, a laboratory stand was assembled,
with which you can degrease the bone mass without changing the
properties of fat.

Experimental studies show that with an increase in the capacity
of the capacitor bank in energy storage devices and the length of the
discharge gap, the bone degreasing process becomes more efficient.
During the study, it was found that at a liquid temperature of 38 °C
and a pulse voltage of 25 kV on a switching device of an electrohy-
droimpulse installation, the degree of fat extraction increases with-
out destroying the morphological structure of bone mass.

Using the hexane extraction reaction, we determined the ef-
ficiency of fat extraction at a temperature of 38 °C, at which the
fat mass from the bones is effectively broken down, and using the
UV-1800 spectrophotometer, we determined the amount of protein
in the bones before and after treatment.

The study also showed that with a capacitor bank capacity of
0.5 uF, crushed to a fraction of 10.5 mm of pelvic bone, the separated
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The object of this study is the implementation of low-temper-
ature processes for the production of meat and vegetable products
under the conditions of adding a dried semi-finished product of a
high degree of readiness to the recipe when using the designed uni-
versal rotary device of continuous action. The rotary device of con-
tinuous action for low-temperature processing of meat and vegetable
products with a cylindrical working chamber is heated by a film-like
resistive electronic heater of the radiating type. It has a stationary
wall (with a technical door for unloading and loading the device)
and a technical wall (with an opening angle of 90°). On the inner
surfaces of the walls, inclined converging ribs with an angle of 25° are
installed, which are covered with an electric heater. Semi-finished
meat and vegetable products are loaded onto carts with technologi-
cal containers and mounted on a frameless drum (rotation frequency
0.03...0.06 s!). The device converts secondary thermal energy into
low-voltage power supply voltage (~3...8 W) for autonomous opera-
tion of fans.

The proposed integrated adaptive mechanism for the system of
complex interaction of the agricultural, processing, and production
sectors implies the formation of resource efficiency of production
processes from “farm to table”. The designed device implements the
process of frying meat-vegetable bread under conditions of reaching
80 °C in the center of the product. The obtained temperature field
data confirm the uniformity of the temperature field during frying of
the product (cooking readiness of the product at the initial weight of
650+20 g — 4.0 hours). The introduction of a multicomponent dried
fraction based on potatoes, Jerusalem artichokes, zucchini, and car-
rots into the recipe of meat-vegetable bread reduces the weight loss
of the semi-finished product during frying by 12.3 %. It increases
the content of calcium, phosphorus, vitamin C accompanied with a
decrease in energy value by 28.1 %.

Keywords: meat-vegetable products, multicomponent vegeta-
ble dried semi-finished product, frameless technology, temperature
field uniformity.
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In high-gravity brewing, conditions arise that adversely af-
fect the yeast. These are high osmotic pressure, high fermentation
temperature, high ethanol content. As a result of these unfavorable
factors, the intensity of yeast reproduction and the rate of fermenta-
tion decrease, the duration of the process increases, the degree of
fermentation decreases, which leads to a change in the taste and
aroma profile of the drink. Cofactors of important enzymes and stress
modulators are microelement ions, the optimal content of which can
be provided by adding appropriate salts to the wort.

In this work, the influence of calcium and zinc on the fermenta-
tion of high-gravity beer wort with the participation of Saccharomy-
ces cerevisiae yeast strain Saflager W-34/70 was investigated.

The optimal dosage of CaCl, and ZnSOy salts was determined,
which is 5.0 and 0.1 mg/dm?, respectively. It was established that
adding CacCl, to the wort leads to an increase in the rate of fermen-
tation by 21.9 %, the apparent and actual degree of fermentation by



17.8 and 17.0 %, respectively. At the same time, the ethanol content

in young beer increases by 19.1 %, the content of visible and actual
extract decreases by 28.8 and 17.5 %, respectively, and the biomass
of yeast accumulated during fermentation increases by 14.0 %.
When using ZnSOy, the changes in the values of all these indica-
tors are significantly smaller and lie in the range of 3.2-5.8 %. Other
physical-chemical parameters of the studied samples of young beer,
namely acidity, pH value, content of vicinal diketones, do not un-
dergo significant changes.

To enhance the growth and metabolism of yeast under adverse
conditions that occur during high-gravity brewing, it is recom-
mended to add CaCl, to beer wort in the amount of 5.0 mg/dm?.
This will make it possible to reduce the duration of fermentation of
wort with a dry matter content of 18 % at a temperature of 15 °C by
1.5 days (21 %).

Keywords: high-gravity brewing, fermentation, yeast, microele-
ment ions, calcium, zinc.
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This study aimed to determine the possibility of using os-
motic dehydration in the production of mulberry wine. Mulberry
fruits (Morus nigra L.) were mixed with 70 % sucrose solution and
osmotic dehydration was carried out (t=1 h, t=50£5°C). At the
stage of active fermentation, the osmotic solution separated from the
fruits was added to the must (10 % by mass). Partially dehydrated
mulberry fruits were infused for 12 hours in water at a temperature
of 10-15 °C. The formed must was separated from the fruits, mixed
with an osmotic solution, and a solution formed during pressing of
dehydrated fruits. The mixture was fermented at 20=2 °C for 20 days
under static conditions. At the end of fermentation, the young wine
was kept at a temperature of 3-5 °C for 1 month. A second transfu-
sion was performed, and its quality indicators were analyzed. It was
established that the osmotic solutions formed during the osmotic
dehydration of black mulberry fruits contain 42.60+0.25 mg/100 g
of anthocyanins, which makes them an effective basis and addi-
tive for giving wine the desired sensory characteristics. The high



content of anthocyanins in wine (35.8+0.5 mg/100 g) provides for

its stable red-ruby color. As a result of hydrolysis, sucrose, which

was the main component of the osmotic solution before mulberry
dehydration, is transformed into glucose (27.74%0.05 g/100 g) and
fructose (28.60=0.05g/100 g). This significantly increases its bio-
logical value and gives the wine a harmonious taste characteristic of

fruit wines. The wine made on the basis of mulberry fruit processing

products is rated at 7.5 points. It had a pleasant taste and color, but

a poorly developed aroma. Mulberry wine was classified as semi-dry

because it had a low alcohol content (6+0.5 %), a low concentration
of sugars (13.0+0.5 g/dm?), and a high concentration of volatile
acids (1.4+0.5 g/dm?).

Keywords: black mulberry, mulberry wine, non-traditional raw

materials, organoleptic indicators, osmotic dehydration.
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A large amount of residues called secondary raw materials are
formed during grape processing, the majority of which are pomace-
containing seeds. Pomace is obtained by crushing grapes with subse-
quent juice separation and appears as a mass consisting of skin, seeds,
as well as stalk and comb residues. When compared to the control,
the amount of skin in the fermented pomace increased 15 %, while
the amount of seeds decreased by about 50 %.

The objects of research is juice, wine materials, functional drinks,
technological methods and means.

The problem is that the samples of juice and dark wine prepared
by the “White method” are not provided with a sufficient amount of
extract substances, especially compounds that provide functionality.
The results of the experiment show that adding 25-30 % wine-
alcohol extract of marc to the wine material obtained by the “white
method” from the Bayanshira grape variety, and adding 25-30 %
alcohol-juice extract to the juice obtained from its own stream, give
a positive result. Compared to the control, in the prepared func-
tional wine samples the content of phenolic compounds increased
by 100 mg/dm?, and there was also an increase in the amount of
vitamins By, C, PP, Bg and resveratrol.

Rational technological parameters for the extraction of bio-
logically active substances from grapes and their structural com-
ponents have been established. It has been established that mixing
fermented pomace with a 30 % wine-alcohol (juice-alcohol or
aqueous-alcohol solution) extractant in a 1:3 hydromodule gives
the best result.

It is of practical importance to enrich low-extracted juices and
wines with extracts obtained from the solid parts of the cluster to
produce functional drinks.

Keywords: grape pomace extracts, white method, red method,
solid parts of clay.
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BU3HAYEHHSA EHEPTETUYHUX ITAPAMETPIB EJEKTPOTTIPOIMIIYJIbCHOI YCTAHOBKH /171
BUPOBHUIITBA [IIHHUX KOMIIOHEHTIB 3 OPTAHIYHOI CUPOBUHU (c. 6-13)

Gulnaz Kartbayeva, Moldir Duisenbayeva, Bekbolat Nussupbekov, Elmira Mussenova, Zhanaidar Smagulov, Alikhan Kurmanaliev

V¥ poboTi npectaBieHi pe3yabraTi eKCIepUuMEeHTAIbHIX J0CITI/PKEHb HAa PO3POOIEHOMY CTEH/I ISt 3HEKUPEeHHsT KicTok. O6’ekTOoM
JMOCHIIKEHHsT € BAPOOHUIITBO I[IHHUX KOMIIOHEHTIB 3 OPTaHivHOT CUPOBUHHM.

Jlist Bu3HaueHHs e(HEeKTHBHOTO PesKMUMY POOOTH €JIeKTPOriAPOIMITYIbCHOI YCTaHOBKM OyJiM BUKOPUCTaHi (hpakiii BeJIMKOI poraToi
Xyao6u, moapiGHeHi 10 po3Mipis 2,5 MM, 5,2 Mm i 10,5 MM.

Dizuko-xiMiuyHI METOM BUJIYYEHHS JKUPY HUHI HE aKTyaJbHi 3 TOYKU 30py €KOHOMIl, 4epe3 eKOJIOTiUHY KOy Ta TPYIOMICTKICTb.
¥V 3B's13KYy 3 1M HeoOXiaHi HOBI e(eKTUBHI METOIN BIUTyYeHHs JKUPY 3 KiCTKOBOI Mach. ToMy Ha CbOTOIHIIIHII IeHb 3aIIPOTTOHOBAHMIT
€11oci6 BUIYYEHHS KIPY ICKPOBUM PO3PSZIOM € aKTYQJbHUM i QJIbTEPHATUBHUM METOOM.

B xoai KocaipKeH st OTPUMAHO MPUIHATHUN TeMIepaTypHUN peskuM it BUupoOHuiTBa xupy. lani 6ys 3i6panuii maboparopmuii
CTEHJI, 32 JOIIOMOTOI0 SIKOTO MOJKHA 3HEKHPIOBATH KiCTKOBY Macy 6e3 3MiHU BIaCTHBOCTEIT XKUPY.

ExcriepuMenTaibti A0CHIIKEHHS TTOKAa3yIOTh, 0 31 36iIbIIEHHAM EMHOCTI KOHAeHcAaTOpHOI GaTapei B HaKONMUYyBayaX eHeprii Ta
JOBKUHN PO3PSIAHOTO TIPOMIKKY TIPOIIEC 3HEKMPEHHS KICTKU CTa€ eeKTUBHINIM. Y XOi AOCiKeHHs 6yJI0 BCTAHOBIEHO, IO MPU
temueparypi piznun 38 °C ra immysbcHiil Hanpysi 25 kB na xomyTaniiiHoMy mpucTpoi es1eKTporiapoiMIyIbCHOI yCTAHOBKU CTYIIHD
BUJIYYEHHST JKUPY THABUILYEThCS 6e3 pyiiHyBanHs MOPPOJOridHOTl CTPYKTYPH KiCTKOBOI MacH.

3a JI01oMOT010 peaxifii eKeTpakilii rekcaHoM MU Bu3Haumian eheKTHUBHICTD BUJIYYeHHs Kupy 3a temreparypu 38 °C, npu sikiit Bij-
OyBaeTbest epeKTUBHE PO3IIENJIeHHs )KUPOBOI MacH 3 KiCTOK, a 3a 011oMoroIo ciiektpodoromerpa YD-1800 Busnauniu KigbKicTsb Oinka
B KicTKax /10 i micJist 06poOKu.

JToCIi/IKEeHHST TaKoK TOKa3alo, 10 NMPpU E€MHOCTI KoHzeHcatopHoi Garapei 0,5 mMx®, moxapiGueniit no dpaxmii 10,5 mMm Ta-
30Biil KicTii, BimokpemsioBaHWi Kup craHoBuTb 18,7 %, a mpm mocriiiHomy moapiGHeHHI KOHIeHcaTOpHOI Garapel mo dpakiii
2,5MM — 19,4 %.

KmouoBi ciioBa: opraniuni Bi/xo/1, KicTKOBa Maca, TeMIIepaTypa, KiCTKa, iICKPOBUIT PO3Psi/l, eHEPreTUYHi ITapaMeTpu, BTOPUHHIIT pecypc,

nepepoOKa.
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PO3POBKA YHIBEPCAJIbHOTO HU3bKOTEMIIEPATYPHOTIO POTAIIITHOTO ATIAPATA J1JII BUPOBHUIITBA
M’ACO-POCIMHHIX BUPOBIB 3 YPAXYBAHHAM IHTETPOBAHOTI'O AJATITUBHOI'O MEXAHI3MY (c. 14-24)

A. M. 3aropyabko, H. M. Ienkina, T. C. Kexnesa, I'. JI. Umins, M. K. IIpuxoasko, O. M. KoGeup, C. A. Hy:xna

OG6’€KTOM TOCIIIKEHHST € peasizaliss HI3bKOTEMITEPAaTyPHUX MPOIECiB BUPOOHUIITBA M SICO-POCTMHHUX BUPOOIB 32 yMOB BHECEHHS
JI0 PEIENTYPH CYIIEHOTO HaliBHaOPUKATy BIUCOKOTO CTYTEHsI TOTOBHOCTI MPU BUKOPUCTAHHI PO3POOJIEHOT0 YHIBEPCATIBHOTO POTAIIITHO-
ro amapary 6esnepepsHoi ii. Porarniiinuii anapat 6e3nepepBHOI il JIs1 HU3bKOTEMIIEPaTypHOI 00POOKH M’sICO-POCTUHHUX BUPOGIB 3 11~
JHHAPUYHOI POOOUOI0 KaMEPOIO 06IrpiBAETHCS MITIBKOMOAIGHIM PE3UCTUBHUM €JIEKTPOHATPiBaYeM BUIIPOMIHIOBAIBHOTO THITy. Mae cra-
MioHApHY CTIHKY (3 TEXHIYHUMU JBEPISITAMUA PO3BAHTAKEHHI-3aBAHTAKEHHS araparty) Ta TeXHiYHy CTiHKY (3 KyToM BigkpuBamnis 90°).
Ha BHYTpPilIHIX MOBEPXHAX CTIHOK BCTaHOBJIeHI moxuii 36ikHi pebpa 3 KyToMm 25°, 10 BKPUTI eJeKTpoHarpiBadeM. M'sico-pocannui
HaniB)aGpUKaTH 3aBAHTAKYIOTHCS Ha BATOHETKU 3 TEXHOJIOTIYHUME EMHOCTSIMU Ta KPIiIUIsAThCs Ha Ge3kapkacHomy Gapabani (yactora
obepranms 0,03..0,06 ¢ !). AmapaT iepeTBOpIOE BTOPHHHY TEIIOBY eHepTilo Y HI3bKOBOJILTHY HANpyTy KuBaerns (~3..8 BT) axs aBro-
HOMHOI POGOTH BEHTUJIATOPIB.

3anponoHoBaHuil IHTErpOBaHUN aJANTUBHII MeXaHi3M CHCTEeMH KOMILJIEKCHOI B3a€MOJII arpapHoOro, mepepoGHOro i BUPoOHUYOro
CEeKTOPIB 1151 (GOPMYyBAHHS PECYPCOOMIAAHOCTI BIPOOHNYNX MPOTIECIB Bifl «JIaHy 10 CTOJIY». Y PO3pOOIeHOMY amapaTi peatizoBaHo TPOTEC
CMayKeHHsI M'SICO-POCJIMHHOTO XJIO1Is1 32 yMOB J0csirHeHHi B 1eHTpi BupolGy 80 °C. OTprMani 1aHHi TeMmepaTypHOTo MOJst MiATBEPIKYIOTh
PIBHOMIPHOCTI TeMIepaTypHOTo MoJIs pU cMaxkeHHi BUpoOy (KyJiHapHa roToBHICTH BUPOOY mpH moyatkosiil Maci 650+20 r — 4,0 rox).
BBeneHHs 10 penentypu M'sico-pOCIMHHOTO XJTIOI TTOMIKOMIIOHEHTHOT CyIeHol dhpakitii Ha OCHOBI KapTomi, TominaMOypa, Kabaukis Ta
MOPKBU 3MEHIIYE BTpatn Macu HaniBhabpukary npu cmaxenns va 12,3 %. [ligBuirye BmicT Kamnbitito, ocdopy, Bitaminy C Ta 3 3HIKEH-
HSIM eHepreTuvHol minHocTi Ha 28,1 %.

Ki04o0Bi ciioBa: M’sicO-pOCJAMHHI BUPOOH, TIOJTIKOMIIOHEHTHUIT POCIUHHII cylieHnii HarmiBhabpukaT, Ge3KapKacHa TEXHOJIOTIs, PIBHO-

MIpHICTb TeMIIepaTypHOTO HOJI.
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THTEHCU®IKYBAHHS ITPOIECY ®EPMEHTAIIIi BUCOKOT'YCTHHHOI'O IUBHOT'O CYCJIA 3
BHUKOPUCTAHHAM MIKPOEJIEMEHTIB (c. 25-30)

P. B. Kocis

Y BHUCOKOI'YCTMHHOMY IIMBOBapiHHI BUHUKAIOTh YMOBH, SKi HECHPUSATINBO BILUIMBAIOTH Ha APLK/IKI. Ile — BUCOKMIT OCMOTHYHMIT TUCK,
MiABUINEHA TeMepaTypa hepMeHTallil, M BUIIeHUI BMICT eTaHo Ty, BHACTIIOK /i1 ITX HECTIPUATANBUX YNHHIKIB 3HIKYETHCS IHTEHCHUBHICTD
PO3MHOKEHHsI APLK/PKIB 1 IBUAKICTD GPOAiHHST, 301IBIIYETHCST TPUBAIICTD [IPOLECY, BMEHILYETHCS CTYIIHb 30PO/KYBAHHSI, 10 IPUBOJAUTD
110 3MiHI CMaKO-apoMaTUIHOTOo Mpodiio Haroio. Kodaxkropamu BaxkmBuX (hepMEHTIB i MOLYJIATOPAMU CTPECY € I0HU MiKPOEJIEeMEHTIiB, OIITH-
MaJTbHHI BMICT KMX MOKHA 3a0€3MeUnTH 10IaBaHHAM BIJIMOBIAHNX COMEN 110 cycaa.

VY uiil poboTi AOCTIAKEHO BIUIMB KaJblilo Ta IIMHKY Ha 30POKYBaHHS BUCOKOTYCTHMHHOTO MMBHOTO CyCJa 3a ydacTio APikK/KIB
Saccharomyces cerevisiae mramy Saflager W-34,/70.

Busnaueno ontumanbhe nosysants coseit CaCly ta ZnSOy, mo cranosuth Bianosig#o 5,0 i 0,1 mr/ame. BeTanoBieHo, 10 BHECEHHS
CaCly B cycs1o mpusBOANTD /10 301bIIEHHS MBUAKOCTI Gpoints Ha 21,9 %, BUaMMOro i gificHoro cryrens 36po/sKyBaHHs — BIANOBIAHO Ha
17,81 17,0 %. Bognovac BmicT eTanosty B MosiofioMy 1uBi 3poctae Ha 19,1 %, BMicT BUANMOTO i ifICHOTO eKCTPAKTY 3MEHIITYETHCST BiIITOBI/THO
Ha 28,81 17,5 %, Giomaca HarpoMajiKeHuUX 11z yac hepMeHTantii ApiskukiB 36iabinyeTbest Ha 14,0 %. Ipu Bukopucranti ZnSOy4 3MiHY 3HAYCHD
YCIX IUX TIOKA3HUKIB € 3HAYHO MEHIIINMU Ta JIeXKaTh B tiarnazoni 3,2—5,8 %. T hisnko-XiMiuHi MOKa3HUKY JOCTIIKYBAHIX 3Pa3KiB MOJIO/I0-
TO MNBA, a caMe KUCJIOTHICTh, BesindnHa pH, BMicT BillMHAJIBHUX JIIKETOHIB, HE 3a3HAIOTH iICTOTHUX 3MiH.

Jluist HocuJIeH st pocTy it MeTaboJIi3My APIKIKIB 32 HECTIPUATIUBUX YMOB, SIKi BUHMKAIOTH TIPU BUCOKOTYCTHHHOMY MTUBOBAPiHHi, PEKO-
Menzosano nogasati CaCly 10 mrBHOTO cycma B KimbkocTi 5,0 Mr/mv®. e 1acTh 3MOTY CKOPOTHTH TPUBATTICTD (hepMeHTaIlii cyca 3 BMicTOM
cyxux peuosrH 18 % 3a temueparypu 15 °C na 1,5 no6u (21 %).

Kii04oBi ci0Ba: BICOKOTYCTUHIE TUBOBAPiHHsl, OPOAIHHS, APIKIIK, I0HI MiKPOEJIEMEHTIB, KaabIlill, [IMHK.
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BU3HAUYEHHSA MOSKJIMBOCTI BUTOTOBJIEHHS IIIOBKOBUYHOT'O BUHA I3 3ACTOCYBAHHAM ITPOIIECY
OCMOTUYHOI JETTJIPATAIIIT (c. 31-36)

M. M. Camimuk, M. I. Hocuk, T. M. PukkoBa, H. B. Boarosa, C. A. Tkauyk, A. B. Caxuenko, A. M. Ilerpenko, /I. M. I'pinuenxko,
I. B. T'noeBwmit

Ile nocmipkeHHsT MaIo Ha METI BUSHAUUTH MOSKJIUBICTb 3aCTOCYBAHHS OCMOTUYHOI Aeriparaiii mpu BUPOOHUIITBI BUHA 3 IOBKOBUILI.
[Tnoan moskosui (Moérus nigra L.) aminryBasu i3 70 % po3urHoM caxaposu i IpoBOJIIN OCMOTHYHY Jierigparaitiio (t=1 rog, t=50+5 °C). Ha
eTari akTUBHOTO OPOJIIHHST OCMOTHYHUI PO3YMH, BiIOKpeMJIeHnI Bi 1018, BHOCHN y cycso (10 % mo macw). YacTKOBO 3HEBOHEH] TIIIOAN
moBkoBuili 12 roun HactooBaau y Boji 1ipu temrepatypi 10—15 °C. YrBopeHe cycyio BiZIOKPEMIIIOBAIN BiJl TIO/IIB, 3MILITyBaJIN 3 OCMOTHY-
HUM PO3YMHOM Ta PO3UMHOM, YTBOPEHUM TIpU TIpecyBanHi 3HeBoaneHnx 1mionis. Cywmim depmentysann npu 20x2 °C npotsarom 20 aniB B
cTaTnyHUX yMoBax. [10 3akiHUeHHIO OPOIIHHS MOJIOE BUHO BUTpuMyBaau ripu Temieparypi 3—5 °C nporsrom 1 micsia. [Tposoauiu apyre
TePeMBAHHS Ta AaHAII3YBAJIN TOKA3HUKH HOTO SIKOCTi. BeTanoBieno, 1Mo ocMOTHYHI PO3UYMHM, YTBOPEHi TIPU OCMOTUYHIN JIeriaparartii mio-
B MIOBKOBHIL 40pHOI, MicTaTh 42,60 + 0,25 Mmr/100 r anTorianis, 1o poduUTh iX eHeKaTHBHOI 0OCHOBOIO Ta M00ABKOIO JJIsl HAJIAHHST BUHY
GakaHUX CEHCOPHUX XapaKTepucTuK. Bucokuil Bmict antonianis y susi (35,8+0,5 Mr/100 r) 3abesneuye ioro cTiikuii 4epBoHO-pyOIHOBUI
KoJtip. BHacminok rigpoisy caxaposa, sika 6ysa OCHOBHIM KOMITOHEHTOM OCMOTHYHOTO PO3UIHY Tepell 3HEBOIHEHHSIM ITOBKOBHII, IEPETBO-
proeThest Ha roko3y (27,74%+0,05 r/100 1) Ta dpykrosy (28,60+0,05 /100 r). Ile 3HauHO MigBUIILY€E HOTO GiOMOTIYHY I[IHHICTH Ta HA/IAE BUHY
rapMOHIHHOTO CMaKy, IPUTaManHoOTo (DPYKTOBUM BUHAM. BHHO BUrOTOBJIEHE Ha OCHOBI MPOAYKTIB MepepoOKH TIOAIB IMOBKOBHUII OIiHEHO
B 7,5 GaniB. BOHO MaJlo MPUEMHMIA CMaK Ta KOJIip, axe cnaboposBuHyTHil apomar. [IloBkoBrmYHe BUHO 0yJs0 KIacn(iKoBaHO SK HaIiBCyXe,
OCKiJIbKM BOHO MaJIo HEBUCOKUIT BMicT azkoromo (60,5 %), Husbky koHnenTpaiito mykpis (13,0+0,5 r/am®) Ta BUCOKY KOHIEHTpaLLio J1eT-
xux kucaot (1,4+0,5 v/av%).

KmouoBi ciioBa: MOBKOBUIIS YOPHA, MIOBKOBUYHE BIHO, HETPAJNINIHA CHPOBUHA, OPTAHOJIEITHYHI MOKA3HUKI, OCMOTUYHA JIETiipaTaIrisi.
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3BATAUEHHS ®YHKIIOHAJIbHUX HATIOIB 3 BHKOPUCTAHHAM EKCTPAKTIB BUTOPO/THUX BUUABOK,
AHAJI3 ®IBUKO-XIMIYHUX IIOKA3HUKIB (c. 37-45)

Hasil Fataliyev, Natavan Gadimova, Shafiga Huseynova, Simuzer Isgandarova, Elnur Herdarov, Sevda Mammadova
[Ipu iepepobii BUHOTPajly YTBOPIOETHCS BEJIMKA KiJIbKICTh 3aIMIIKIB, SIKi HA3MBAIOTHCS BTOPUHHOK CHPOBUHOIO, GIJIBINICTD 3 IKUX — 11€
HACIHHS, M0 MICTATh BUYaBKU. MakyXa 0fepKy€EThCs IIISIXOM TOAPIOHEHHsT BUHOTPA/LY 3 TOAAJbIINM BiULITIEHHSIM COKY 1 IIPEICTABJISIE CO-

6010 Macy, 10 CKJIAAAETHCA 3 IKIPKH, KICTOUOK, 8 TAKOXK 3aJUIIKIB IIO0HIKOK 1 rpebiHIiB. Y MOPIBHSHHI 3 KOHTPOJIEM KUIBKICTh IIKIPKH Y
(epmenToBaHNX BryaBKax 36iabimnacs Ha 15 %, Tol SIK KiIbKICTh HACIHHS 3MeHImIacst npubansto Ha 50 %.




O0’eKTH OCTIIKEHHS. — COKM, BAHOMaTepiasu, (GyHKIIOHATbHI HATOI, TEXHOJIOTIYHI METOA Ta 3aCO0M.

TIpo6iema mosisirae B TOMY, 1110 3Pa3Ku COKY i TEMHOTO BUHA, IPUTOTOBJEH] «OLIMM METOAOM», He 3a0e3MeUeHi T0CTaTHOI KiJIbKICTIO
EKCTPAKTUBHUX PEYOBHH, 0COOIMBO CHOJYK, 10 3a6e31euyIoTh (hyHKIIOHAIBHICTE. Pesysbrati gociny cBiayars, mo aoxasants 25-30 %
BUHO-CIIUPTOBOI BUTSIKKU BUKUMKH JI0 BHHOMATEPIasy, OTPUMAHOTO «O1/IuM METOIOM» 13 copTy BuHOrpaxy Basuimpa, a nogasanus 25-30 %
CHUPTOBOI BUTSKKY /10 COKY, OTPIMAHOTO 3 BJIACHWIA MOTIK, al0Th TO3UTUBHUI pe3ysbraT. I[lopiBHAHO 3 KOHTPOJIEM Y BUTOTOBIEHUX (DYHK-
HiOHAIbHUX 3Pa3Kax BUHA BMicT (heHOJIbHUX crosyk 30imbimBest na 100 mr/am®, a Takosxk criocrepiranocst 36ibIeH s KiIbKOCTi BitaMinis
By, C, PP, Bg Ta pecepatpouy.

BeranossieHo partioHaibHi TeXHOJIOTIYHI TTapaMeTpy eKCTparyBaHHs 6ioJ0riYHO aKTHBHUX PEYOBHUH i3 BUHOTPAJLy Ta HOro CTPYKTYPHUX
KOMIIOHEHTIB. BeranoBieHo, 1110 Halfkpamuil pesysisraT ae 3MilnyBaHHs 30posKeHnX BU4aBok 3 30 % BUHHO-CIUPTOBUM (COKOBO-CIIUPTO-
BUM ab0 BOJIHO-CIIMPTOBUM PO3YMHOM) €KCTPAreHToOM y ripomozyJi 1:3.

TTpakTrune 3HaueHHs Mae 30arauyeHHsi HUI3bKOEKCTPArOBAHNUX COKIB i BUH €KCTPAKTaMU, OTPUMAHUMMU 3 TBEPANX YaCTHH IPOHA, [IJIsT OTPHU-
MaHHS (DYHKIIIOHAJIBHUX HAIOIB.

Kii04oBi ci0Ba: eKCTPaKTH BUHOTPAHUX BUYABOK, OL/IMIT METOI, YePBOHMI METOJI, TBEPi YaCTHHK TIINHH.
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