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This paper investigates the functional and technological proper-
ties of proteins in the composition of dairy ice cream. The object
of the research was the technology of ice cream with plant-based
proteins. The problem to be solved was the improvement of physical-
chemical and rheological characteristics of mixtures and ice cream
with a low fat content by using moisture-binding structuring pro-
teins of plant origin.

It was established that pea protein concentrate has the high-
est foaming properties. Oat protein concentrate shows a moder-
ate ability to form and stabilize foams, while soy protein isolate
does not reveal this function at all. The presence of plant-based
proteins in all ice cream mixtures increases their nominal viscos-
ity, but the highest thixotropy is observed for the concentrate
of pea (56.5-61.0 %) and oat (54.8-57.2 %) proteins. They form
food systems with a pronounced coagulation structure, which are
capable of self-repair of bonds during the maturation of mixtures
for 8 hours. Soy protein isolate reduces the thixotropic ability of
ice cream mixtures, which limits the expediency of its use. The
defined physical-chemical indicators of ice cream make it possible
to justify the rational content of proteins in the composition of ice
cream, which is 1-2 % for pea protein concentrate and 1 % for oat
protein concentrate.

Data on the rheological behavior of ice cream mixtures do not
always coincide with previously established patterns, which is due
to the difference in chemical composition between the studied food
systems, as well as methods of their preparation and use.

The results of this work could be used in the technology of low-
fat ice cream, as well as in compositions for new types of ice cream
enriched with protein.
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Reducing fruit losses is one of the most important strategies for
improving diets and strengthening food systems. Therefore, improv-
ing modern technologies for storing sweet cherries, assessing the
potential of the necessary capacities and technologies for fruit stor-
age to reduce post-harvest losses and extend the shelf life of fruits



remains relevant. Improvement of pre-cooling methods optimize the

shelf life of fresh fruit and contributes to the growth of demand for
fruit by consumers in the European market. The object of the study
is the technology of pretreatment of sweet cherry fruits using an
organic composition. The fruits of the model variety Valerii Chkalov
were used as experimental material.

The minimum natural losses from microbiological diseases and
physiological disorders were recorded on the 40" day of sweet
cherry fruit storage. Fruit weight losses during storage of sweet
cherries of the Valerii Chkalov variety were minimal when hydro
cooling was applied in combination with a protective organic com-
position of lactic and acetic acid (1.75 %:2.00 %). The optimum
concentration of lactic and acetic acids (2.00 %:1.75 %) was deter-
mined, which ensures minimal daily fruit losses (0.068 %) under
the influence of hydro-cooling during storage of sweet cherries. The
analysis of the regression model reveled the optimal value of the
average level of daily losses during storage of sweet cherry fruit of
Valerii Chkalov variety — 0.0642 % at concentrations of lactic and
acetic acid 2.161 % to 1.705 %, respectively. The tendency to mini-
mize sweet cherry fruit losses during storage under the influence of
hydrocooling and the optimal concentration of organic acids in the
protective composition was identified. The results could be used to
improve pre-cooling methods in the food industry to preserve the
quality of fruit raw materials in a waste-free fruit supply chain for
all relevant stakeholders.

Keywords: sweet cherry fruits, natural losses, microbiological
diseases, physiological disorders, regression model, minimization
criterion.
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Wild rose hip fruit, pulp, beverage, nectar, as well as technologi-
cal methods and tools are taken as the object of research.

Rose hips have a, bright red color and a rich chemical composi-
tion, which makes it a very important raw material for industry.
However, insufficient research slows down this work and makes the
use of raw materials inefficient. With this in mind, the aim was to
study the mechanical and technological characteristics of the femur,
which are considered important for industrial processing.

The reflection of ripening conditions on the mechanical, physi-
cal and chemical properties of rose hips, as well as the influence of
processing methods, especially hot processing, on the quality of the
product has been established.

Research has shown that the percentage of fruit cultivation
in the Dashkasan region was the lowest, and the highest in the
Gadabay region, and the Goygol region took an intermediate
position. The Latin hardness of fruits grown in Dashkasan re-
gion was 6.41 N. Gadabay region with 5.56 N and Goygol region
with 5.47 N. This indicator plays an important role in the storage
and processing of fruits. As a result of the treatment, the amount
of dry matter in fruit, pulp and beverage increased slightly, ti-
tratable acids, ascorbic acid and pH decreased. An increase in
total phenolic compounds was observed during the initial heat
treatment of the raw material and was noted to be much lower
in the pulp and beverage. Hot treatment had a reducing effect on
the amount of ascorbic acid, which is considered one of the main
components of indicators in the thigh. The obtained results can be
used in individual family farms and in the food industry.

Keywords: rose hip, fruit pulp, color values, nectar, hydroxy-
methylfurfural, antioxidant property, ascorbic acid, minerals.
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The object of research is the production technology of dried apri-
cots by the method of osmotic dehydration and the derived products
that are formed in the process. An improved technology for process-
ing the secondary product of apricot production has been proposed,
which is based on increasing the osmotic pressure in the cells of plant
raw materials by increasing the concentration of dry substances.
The improved technology involves the use of the process of osmotic
dehydration in a 70 % sugar solution with a temperature of up to
55%5 °C as an alternative to the blanching process. This provides a
reduction in drying time to 1 hour due to the partial transition of
water from the fruit cells into the sugar solution. The spent osmotic
solution contains biologically valuable substances. The mass frac-
tion of dry substances in the spent solution decreased by 17.4 %. It
was found that spent osmotic solutions contain 15.87+0.05 mg/100
carotenoids, which cause their orange color. Color stability is likely
caused by the acidity of the osmotic solution (pH=3.7+0.05). As a
result of hydrolysis, sucrose, which was the main component of the
osmotic solution before dehydration of apricot fruits, is partially in-
verted into glucose (21.41£0.05) and fructose (19.99+0.05 g/100 g).
Fortified sugar had a light beige color, pure without stains and im-
purities, sweet taste, and aroma of apricot. The jelly-like soft drink,
made on the basis of a derivative product formed during the produc-
tion of dried apricots, had a sweet taste, a slight aroma of apricot. The
color of the meal is cream. Light straw-colored jelly, sweet in taste,
with a faint aftertaste and aroma of apricot, had a jelly-like uniform
consistency that can be cut. The study showed the possibility of
practical application of derived products, which are usually disposed
of, for production.



Keywords: derivative product, apricot, fortified sugar, food con-

centrates, osmotic dehydration, carotenoids.
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The object of this study is the quality of bread using wheat flour

mixed with sorghum flour.

The implementation of the task of stable provision of the popula-
tion with good quality bread and high nutritional value is based on
improving the technology of bread using sorghum flour in accor-
dance with the global trend of safe and healthy nutrition.

The results on the chemical composition and nutritional value
(amino acid content, mineral composition, and vitamins) of sorghum
flour were obtained, a comparative analysis with wheat flour was
carried out.

An analysis of the amylographic characteristics of flour and
dough with the addition of various amounts of sorghum flour, im-
provers, and enzyme preparations was carried out. As a source of
nutrients, the effect of sorghum flour on the rheological and baking
properties of wheat dough was studied. The effect of the studied flour
on the quality of finished bread was established.

The complex effect of the Emceft improver and the KAZenzym
enzyme preparation on the quality of dough and bread, including
from sorghum flour, was studied. For the first time, the use of sor-
ghum flour of the Kazakhstan 20 variety for the production of bread
in combination with an improver and an enzyme preparation has
improved the chemical composition, rheological and baking proper-
ties of the dough.

Research shows that bread with the use of sorghum flour di-
versifies the diet and promotes human health due to its nutritional
composition and potential as a gluten-free food.

The scope and conditions of practical use of the results are the
possibility of using sorghum for bread making. Achieving these capa-
bilities is based on the developed technology of bread in combination
with an improver and an enzyme preparation.

Keywords: sorghum, whole grain flour, rheological properties
of dough, alveograph, baking improvers, nutritional value, gluten-
free bread.
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The object of this study was the technology of cooked sausages
with hemp seed protein. The research considers determining the
effectiveness of using protein from hemp seeds in the technology
of cooked sausages to increase the nutritional value and improve
the functional and technological indicators when replacing part of
the meat raw material. The subject of the research was meat model
systems, cooked sausage with hemp seed protein.

Three prototypes of cooked sausages based on the analog were
developed. In experimental samples of cooked sausages, second-
grade beef was replaced with protein from hemp seeds (Cannabis Sa-
tiva L.) (ToV “Desnaland”, Ukraine) in amounts of 12, 14, and 16 %.
The functional and technological indicators of hemp seed protein
were previously investigated at hydromodules of 1:1, 1:2, and 1:3. Tt
was found that hydrated hemp seed protein in a ratio of 1:1 had the
best parameters for introduction into minced meat systems.

It was determined that the introduction of proteins from hemp
seeds (hydromodule 1:1) in the amount of 12—16 % increases the
water-binding capacity of minced meat to 97.8 %, plasticity by
16.19-23.85 %, and the content of total moisture in samples of
cooked sausages after heat treatment by 5.08—7.08 %, yield of the fin-
ished product up to 129.83 %. Replacing second-grade beef in cooked
sausage with protein from hemp seeds causes an increase in the mass
fraction of protein in finished products by 14.99-19.98 %, and min-
eral substances by 68.52-97.22 %. The organoleptic indicators of
the experimental cooked sausages met the regulatory requirements.
The safety of the developed products was established according to
microbiological indicators.

It has been proven that the use of hydrated protein from hemp
seeds in the technology of cooked sausages in the amount of 12—14 %
makes it possible to obtain a meat product with a high level of
functional and technological indicators of model meat systems and
organoleptic indicators of finished products. The use of protein from
hemp seeds in the production of cooked sausages makes it possible to
expand the range of products popular among the population.



Keywords: hemp seed protein, boiled sausage, functional and

technological indicators, energy value.
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The object of research is the technique for obtaining glued
sausage casings, in which adhesive related structures and electro-
phoresis for tanning are used to glue the layers of intestinal raw
materials.

Devising a technique for gluing sausage casings from intestinal
raw materials with the use of adhesive related structures by stitching
by tanning, via intensified electrophoresis, has been substantiated.

The technology of glued sausage casings from intestinal raw ma-
terials, which are classified as unclaimed residues and waste, has been
proposed. The technology differs from known similar technologies
by applying a technique for gluing intestinal membranes using an
adhesive related construct and electrophoresis during tanning. The
devised gluing technique and the device for its implementation make
it possible to avoid violation of the integrity of the raw material, are
universal in relation to it, and are easy to operate.

The rational parameters of electrophoresis, which is used to ac-
celerate the tanning process of the place of gluing of the layers of the
intestinal membranes using an adhesive related construct, have been

determined. The potential difference between the electrodes and the
duration of exposure of the gluing site for gluing the original intesti-
nal raw materials: pork belly, lamb belly, beef belly were determined.
At a potential difference of 100 V, the duration of exposure of the
gluing site for pork and lamb bellies is 17 minutes, and for beef bel-
lies — 20 minutes. It is noted that the results differ in the duration of
exposure of the gluing site, which is probably due to the thickness of
the layer of the raw material.

The proposed technology would contribute to improving the
efficiency of the technology of glued sausage casings from intes-
tinal raw materials and could be used at enterprises for the pro-
cessing of agricultural products and the meat processing industry.

Keywords: glued sausage casings, adhesive related construct,
tanning with tannin, breaking load.
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The result of the implemented research is the development
of a technology for sprouted lentil (lentil malt) production us-
ing cold plasma-treated aqueous solutions. The object of the
study was lentil grain. The main technological task is to ob-
tain high-quality lentil malt suitable for producing gluten-free
beer and highly nutritious foods. The rationality of using cold
plasma-treated aqueous solutions as an intensifier of lentil grain
germination process and high-quality lentil malt disinfectant is
experimentally proven. It is confirmed that using cold plasma-
treated aqueous solutions can accelerate the process of lentil bean
moistening by 2 times. The germination indicators of lentils also
experienced positive changes, with germination energy increased
by 8-16 %, germination capacity by 3—10 %, and sprout length
by 12-29 %. An analysis of the amino acid composition of lentil
grain and lentil malt was carried out. Thus, the experimental
samples had an increased content of amino acids: non-essential
by 2.7 %, essential by 3.6 %. There was also an increase in the con-
tent of B vitamins (B1, B2, B5, B9), as well as PP and C, which in-
dicates an increased biological value of lentil malt obtained by the
presented technologies. In addition, the work noted the steady
antiseptic properties of activated aqueous solutions in relation to
lentil malt.

The intensive technology of obtaining lentil malt can be imple-
mented in the industrial production of malt for the brewing industry.
In addition, sprouted lentil beans have health-improving proper-
ties and can be used in the production of functional products. The
presented technology of lentil bean malting will be in demand in
the production of highly nutritious and healthy grain products and
fermented beverages.

Keywords: lentil malt, plasma-chemical activation, aqueous
solutions, hydrogen peroxide.
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This study objects are juices from melon, watermelon, and
pumpkin, as well as additives from apples, plums, pears, bell pep-
pers, beets, carrots, aloe, melissa, and nettle. The problem ad-
dressed is minimizing melon crop losses. The research relevance
stems from the need to reduce these losses. The development of
multicomponent juices is aimed at the more efficient utilization
of melon crops, contributing to the minimization of crop losses.
Optimal component proportions were determined using sensory
evaluation of organoleptic characteristics on a 5-point scale. The
results showed that juice compositions with optimal component
proportions have high organoleptic qualities and functional ori-
entation. For melon juice, the optimal ratio was as follows: melon
juice — 55 %, apple juice — 30 %, green bell pepper juice — 10 %, aloe
juice — 5 %. For watermelon juice: watermelon juice — 65 %, plum
juice — 25 %, beet juice — 5 %, melissa juice — 5 %. For pumpkin
juice: pumpkin juice — 60 %, pear juice — 20 %, carrot juice — 15 %,
nettle juice — 5 %. Critical control point (CCP) analysis was con-
ducted at each production stage, from raw material acceptance to
packaging and storage of the final product. This analysis identified



potential risks and established control measures to minimize them.

Developing multicomponent juices based on melon crops with

plant-based enriching additives allows the creation of products

with high organoleptic qualities and functional orientation, con-

tributing to efficient use of melon crops and reducing crop losses.

Implementing the HACCP system at all production stages ensures

product safety and high quality. This research offers a practical

approach for the food industry to produce high-quality, functional

beverages that maximize crop yields and ensure consumer safety.

Keywords: multicomponent juices, melon crops, recipe optimi-

zation, plant-based additives, reduction of crop losses, sensory evalu-

ation, organoleptic properties, production technology, functional

beverages.
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BII3HAYEHHS BIIJINBY POC/IMHHUX BIJIKIB HA XAPAKTEPUCTHKU MOPO3UBA MOJIOYHOTIO (c. 6-15)

A. I1. MuxaneBuy, I'. €. Ilonimyxk, V. I'. bBauaypa, T. I'. Ocbmak, O. O. Bacc

Jlocikeno ByHKIIOHAIBHO-TEXHOJIOTIUHI BIACTUBOCTI OLIKIB y CKJIaMi MOpo3uBa MoJ0uHOro. Q6 €KTOM AOCTIIKEHHs OyIa TEXHOJIOTIsSt
MOpO3uBa 3 pocanHHuMK Oikami. [Ipobiemoro, o BupiiyBasacs, 6yJI0 HoKpaanis (HisUKO-XiMIYHUX Ta PEOJOTTUHIX XapaKTePUCTUK CYyMi-
1reii Ta MOpPO3UBA 3 HU3bKUM BMICTOM JKUPY 32 PaXyHOK 3aCTOCYBAHHST BOJIOTO3B I3y BAIBHUX CTPYKTYPYIOUHX OLIKIB POCTMHHOTO MOXO/KEHHSI.

BceraHoBiieHo, 1110 HAWBUIIUME [TTHOYTBOPIOIOYMMU BJIACTUBOCTSIME BiIPI3HSETHCS KOHIIEHTPAT ropoxoBoro Oijika. KowieHrpar BiBcs-
HOTro GijIKa IEMOHCTPYE OMIPHY 3IaTHICTD /10 YTBOPEHHs Ta cTabiizaliii miH, a i30J9T coeBoro Gijika B3arasi He BUsIBJSAE BKa3aHOI (DyHKILI.
IIpucyTHICTH POCIUHHUX OLIKIB y BCiX cyMiltaX MOpo3uBa 30LIbIIYE IX YMOBHY B'SI3KiCTb, IPOTE HANBHUINA THKCOTPOIHICTD CIIOCTEPIrA€ThCS
JUIsT KOHIleHTpaTy ropoxosoro (56,5-61,0 %) ta BiBestHoro (54,8—57,2 %) GinkiB. Born $hopMmyioTh XapyoBi CHCTEMH 3 BUPAKEHOIO KOary-
JIAIIIHOIO CTPYKTYPOIO, T0 3[aTHI /0 CAMOYNHHOTO BiZIHOBJIEHHS 3B’ A3KiB 32 TPUBAIOCTI BU3PiBaHHA cyMilneil BIpogosx 8 rox. I3omar co-
€BOTO OiJIKa 3HUKYE THKCOTPOIHY 3IaTHICTh CyMilllell MOPO3KBa, 110 0OMEKY€E AOUIIbHICTh Horo Bukopuctanus. Orpumani izuko-xiMiuni
TOKA3HUKH MOPO3HBA JI03BOJISIOTh OOTPYHTYBATH PAIliOHATBHITH BMICT GiNKIB Y CKJIaIi MOPO3HBA, MO CTAHOBUTD 1—2 % UIsT KOHIIEHTPATY
ropoxoBoro Oinka ta 1 % a1 KoHIleHTpaTy BiBCSAHOTO GiKa.

[lani oo peosorivHoi MOBENiHKU CyMilllell MOPO3WBa He 3aBXKIW CITIBIAJAI0Th 3 BCTAHOBJIEHUMU paHillle 3aKOHOMiPHOCTSIMU, IO
TIOB’SI3aHO 13 PI3HUIIEIO XIMIYHOTO CKJIA/Ly MiK JOCJI/KYBaHUMHI XapYOBUMU CHCTEMaMH, METOIaMH IX TiATOTOBKH Ta 3aCTOCYBaHHS.

Pesynsratu po60TH MOXKYTb OYTH BUKOPHCTaH] Y TEXHOJIOTIT HU3bKOKUPHOTO MOPO3UBA, & TAKOK IIPU MIPOEKTYBAHHI HOBUX BUJIIB MOPO-
31Ba, 30araueHnx GiJTKOM.

Kiouosi cioBa: BiBcsHUI 01710K, COEBUI 130JIT, TOPOXOBUI O1JI0K, HUBBKOKUPHE MOPO3UBO.
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MIHIMI3AIIA BTPAT IIJIO/AIB YEPEIIHI ITPU 3BEPITAHHI 3A BILIUBY TIPOOXOJIO/I)KEHHS I 3AXUCHOI
OPTAHIYHOI KOMITO3MIIII (c. 16-25)

I. €. IBanoBa, M. €. Cepmiok, T. M. Tumomyk, B. M. Maukina, O. I'. 3inoB’eBa, [I. B. Jlicorypcbka, O. M. HeBmep:kuibka,
0. B. Jlicorypcbka

CKopoveHHst BTPAT IJIOJIIB € OJHI€I0 3 BAYKJIUBUX CTPATETIH JIJIsT YZIOCKOHATIEHHS PAI[iOHIB XapuyBaHHsI i 3MiI[HEHHs TPOIOBOJIBYNX CUCTEM
cycniaberBa. ToMy, yIOCKOHAJIEHHST Cy9aCHUX TE€XHOJIOTIH 30epiraHHst IJI0/IB YePeNHi, OlliHKa MOTeHITianry HeoOXiTHIX MOTYKHOCTe 1 Tex-
HOJIOTIi 15t 3Gepirantst (hPYKTIB A BMEHIIEHHSA MCAA30MPaTbHUX BTPAT i OJOBKEHHS CTPOKIB 30epiraHHs MII0/IiB 3a/JUIIAETHCS aKTyalb-
M. O6’€KTOM JIOCIKEHHS € TEXHOJIOTIs TTonepeinbol 00pOOKH MIIOIIB YePEIHi 3 BAKOPUCTAHHIM OpraHiaHol KoMmosuttii. STk gocignmii
MaTepial BUKOPHCTOBYBAJIH ILJIOJN MOJieJIbHOTO copTy Banepiit Ukasos.

MinimMasnbHi IPUPOJHI BTPaTH Bi/l MiKpoGIOJIOrYHIX 3aXBOPIOBatb Ta (hiziooriynux possais 6ysio sadikcosano Ha 40 100y 36epiranHs 0B
uependi. Brpati Macn mioais iz yac 30epiranus depernti copry Basepiii Ukanos Gy MiHIMAIBHUMUI TIPK 3aCTOCYBAHHI I1POOXOJIOUKCHHS
B KOMILIEKCI 3 3aXUCHOK OPTaHIYHOK KOMIIO3UIIEI 3 MOJIOYHOI Ta oirroBoi kuciaoru (1,75 %:2,00 %). BeraHoBiieHa onTiMaibHa KOHI[EHTPAList
MOJIOUHOI 1 o1roBoi kueaor (2,00 %:1,75 %), 1o 3abesmnedye MiniMasbHi moxo6osi Brpatu mioais (0,068 %) 3a i TiApOOXOIOKEHHS T Yac
36epiraHHst uepelni. AHaJII3 perpeciiiHoi Mo/IesI TTOKa3aB ONTHMAIbHE 3HAYCHHST TTOKA3HNKA CEPEIHBOTO PIBHSI IOI000BUX BTPAT IpH 30epiraHHi
mioIiB yepetiHi copry Basepiit Ukanos — 0,0642 % nipu KOHIEHTpaILisix MOJIOYHOI /10 orroBoi kucor 2,161 % no 1,705 % sixnosixHo. Busiieno
TEHZIEHITIIO /10 MiHIMI3artii BTpaT mIo0/iB YepeliHi mpr 30epiraHHi 3a BIUIHBY TiIPOOXOJIOIKEHHSI i ONTHMAIBHOI KOHI[EHTPAIli OPraHiqHIX KHCJIOT
B 3aXUCHIiT KoMIo3utiii. Pe3ysisratu MoKy Th OyTH BUKOPUCTaHI DK YIOCKOHAJIEHH] METO/IIB TIONEPEIHHOTO OXOJIOKEHHST B Taly3i XapuoBoi Ipo-
MUCJIOBOCTI /151 30€PEKEHHST SIKOCTI TIJI0I0BOT CUPOBUHU Y GE3BIIXOIHOMY JIAHI[IO31 TTOCTadaHst (GPYKTIB yCiM 3aIliKaBICHUM CTOPOHAM.

K1040Bi ci10Ba: 110111 YepElITHi, IPUPOHI BTPATH, MiKPOOIOJIOriuHi 3aXBOpOBaHHs, (hisionoriuni posiaau, perpeciiina Moziesib, KpUTepiii
MiHimisarii.
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IIEHTU®IKAIIS BILIVIBY YMOB JIO3PIBAHHSI HA BPOSKAITHICTD ILIO/IIB IIUTIINHI TA IPOJAYKTH iX
IIEPEPOBKU (c. 26-35)

Hasil Fataliyev, Simuzer Isgandarova, Natavan Gadimova, Aynur Mammadova, Mehman Ismailov, Muhammad Mammadzade
JIMKOPOCI TIOAN MIMTIIIAHI, M'IKOTh, HaMiif, HeKTap, a TaKOK TeXHOJOTIUHI METOM 1 32001 B3SATI SIK 00’ €KT MOCTIIKEHHSL.

[0 MMIIIMHA MAOTh SCKPABO-UYEPBOHMN KOJIp Ta GaraTuii XiMiuHWH CKaa, Mo poOUTH iX JysKe BasKIUBOK CHPOBUHOI IS

npomucioBocti. OHAK HEJOCTATHE JOCIIKEHHSI CIIOBIIBHIOE 10 POOGOTY i POOUTH BUKOPUCTAHHS CHPOBUHU HeeeKTUBHUM. 3 ypa-



XYBaHHSIM I[bOTO, METOIO OYJIO BUBYEHHSI MEXaHIYHIX Ta TEXHOJOTTYHUX XapaKTEPUCTUK MIJIO/AIB, sIKi BBAXKAIOTHCS BAKJINBUMH JLJIST ITPO-
MUCJIOBOI epepoOKu.

BeranoBsieHo BIJIMB YMOB 103PiBaHHsT Ha MeXaHi4yHi, (hidudHi Ta XiMiuHi BAACTUBOCTI TIOAIB IMUIIIINHM, & TAKOXK BILIUB METO/IB 00POOKH,
0c06JMBO Tapsiuoi 06poOKH, Ha SKICTL HPOLYKTY.

JlocJiIsKeH s TI0Kas3aIu, 110 BiICOTOK BUPOIILYBaHHs 10/iB y JlamkecancbkoMy paiioni OyB HaliHmkunm, a HaiiBuimm — y Tegabeiicbko-
My paitoni, mpu iboMy lofiresbebkuii paifon 3aiiHAaB IPOMIKHY TT03HILI0. TBepAicTh M10/iB, BUpomennx y Jlankecancbkomy paioHi, CTano-
uia 6,41 H, y Tenabeiicbkomy paiioni — 5,56 H, a B Toiirenbcbkomy paitoni — 5,47 H. Ileii nokasuuk Bigirpae BaskIuBYy poJib y 36epiratui
Ta nepepobIt 1mro/iB. Bracmifok 06poOKy KiJbKICTh CYXUX PEYOBUH Y TUIOAAX, M'SIKOTI Ta HAMOi TPOXH 30iIbIINIACS, TUTPYEMI KHUCJIOTH,
ackopb6inoBa kucaota Ta pH amenumncs. Byio BUsSBIEHO 30LIbIIEHHS 3arajlbHOI KIIBKOCTI (hEHOJMBHUX CITOJIYK Ii/] Yac OYaTKOBOI TEIIO-
BOi 0OPOOKU CUPOBUHM, i OYJI0 3a3HAYEHO, IO iX KiIBKICTh 3HAYHO MEHIIa y M'KOTi Ta Harol. [apsya 06pobKka Majia 3HUKYBaJIbHWI eeKT
Ha KiJIbKICTh aCKOPOIHOBOT KUCJIOTH, SIKA BBAKAETHCST O/IHMM 3 OCHOBHUX KOMITOHEHTIB MOKA3HUKIB Y 1roaX. OTpuMani pes3yJisraTii MOKYTh
6yTH BUKOPUCTaHI B IHAMBIyaIbHIX CIMEHHKMX TOCMOAAPCTBAX T Y XapPUYOBill IPOMKCIOBOCTI.

KmouoBi cioBa: mmmnimna, M SKOTb TIJIO/IiB, 3HAY€HHST KOJIbOPY, HEKTap, TiApoKcuMeTnahypdypos, aHTHOKCHIAHTHI BIACTUBOCTI, ac-
KOpOiHOBA KHMCJIOTA, MiHEPAJIH.
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OBIPYHTYBAHHS JIOIIZIBHOCTI HEPEPOBKH BTOPMTHHOTO IPOJIYKTY, OJIEP;KAHOTO IICJISA
OCMOTHYHOI JIETI/IPATAII BUPOBHUIITBA KYPATH (c. 36-42)

M. M. Camimuk, M. A. Tkauyk, M. 3. Ilacka, T. M. Pum:xkoBa, C. A. Tkauyk, A. M. Ilerpenko, /I. M. I'pinuenxo, II. B. I'ypcbkwuii,
JI. B. CaBuyk, T. A. fIpmam

OG6’€KTOM IOCITIIKEHHST € TEXHOJIOTS BUPOOHHUIITBA Kyparu MeTOA0M OCMOTHYHOT JIeriipaTaliii Ta MoXiji MpoayKTH, sIKi pH IbOMY YTBO-
PIOOTBCS. 3aIPOTIOHOBAHA Y IOCKOHAIEHA TEXHOJIOTiS IePePOOKH BTOPMHHOTO IIPOAYKTY BUPOOHUIITBA Kyparu, sika 0asyeThCs Ha T IBUIEHH]
OCMOTUYHOTO THCKY B KJITHHAX POCIMHHOI CUPOBIHU IIUISIXOM 301/IbIIEHHST KOHIIEHTPAITi CYXIX PEYOBHH. YIOCKOHAIEHA TEXHOJIOTIS epe-
6ayae BUKOPUCTAHHS MPOIIECY OCMOTHYHOI Jeriaparartii B 70 % 1yKpoBOMY pO3drHi TeMIepaTypoio 10 55+5 °C, sk anbTepHATHBH MPOIECY
Guannrysannst. e 3abesreuye CKOPOUEHHsI Yacy CyNIiHHs 10 1 TOAMHU 3a PaXyHOK YaCTKOBOTO MEPEXO/Y BOAM 3 KIITUH TUIOAIB Y I[yKPOBHIA
posun. BignpanboBanuii oCMOTHYHUI PO3UNH MiCTUTH GIOJIOrIYHO 1iHHI pedyoBUMHU. MacoBa 4acTKa CyXMX PEYOBHH Y BiANpPaIibOBaHOMY
poszumnHi 3HMKyBasach Ha 17,4 %. Beranosieno, 1o BigmpanboBani ocMOTHYHI po3uniy MicTsath 15,87+0,05 mr/100 kaporunoizis, siki 3y-
MOBJTIOIOTH iX momMapanyese 3abapsJents. CTabiIbHICTh KOJIbOPY, HMOBIPHO, ByMOBJIEHA KMCIOTHICTIO 0cMOTHYHOTO posunny (pH=3,7%0,05).
Bracurizok rigposisy caxaposa, sika 6ysia OCHOBHUM KOMIIOHEHTOM OCMOTHYHOTO PO3YMHY TTepe/l 3HEBOAHEHHSIM TUIO/IB a0OPHIKOCY, YaCTKOBO
iHBepTy€eThCst Ha TMI0K03Y (21,41%0,05) Ta dpykTosy (19,99+0,05 r/100 r). 36araucHuii iykop MaB CBIiT/I0-6eKeBUiT KOMIP, YnCTH (€3 TIIsIM
i CTOPOHHIX JIOMIIIIOK, COJMIOAKUI cMaK Ta apomaT aGpukocy. Kucijib, BATOTOBJIEHIT Ha OCHOBI TIOXIIHOTO MPOYKTY, YTBOPEHOTO MPU BUPOO-
HUITBI Kyparn, MaB COJIOJIKIH CMak, JIeTkuil apomat abpukocy. Kouip crpasu — kpemoBuii. JKese CBITI0-COIOM STHOTO KOJIBOPY, COOJIKE Ha
CMaK, 3 JieJib Bi[UYTHUM TIPUCMAKOM Ta apOMATOM abGPUKOCY, MAJIO JKeJIENO/IiGHY OIHOPIZIHY KOHCHCTEHIII0, IKY MOJKHA pisaTi. [[0CIIiKEHHS
TIOKA3aJI0 MOJKJINBICT MPAKTIIHOTO 3aCTOCYBAHHST TTOXITHUX MPOLYKTIB, sIKi 3a3BUYall yTHII3YIOTHCS, /7S BUPOOHUIITBA.

K040Bi c10Ba: noxizHuii npoayKT, abpuKoc, 36aradeHuii IyKop, KOHIEHTPATU XapuoBi, OCMOTHUYHA JIeTipaTallisi, KapOTUHOIIN.
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BUABJIEHHS BIVINBY MYKH COPI'O HA PEOJIOITYHI TA XJIIBOIIEKAPCBKI BJIACTUBOCTI TICTA, AKICTD 1
XAPYOBY HIHHICTD XJIIBA (c. 43—-55)

Zhibek Ussembayeva, Nurlan Dautkanov, Moldir Yerbulekova, Dina Dautkanova

O06’eKTOM JOCTIKEHHST € AKICTh XJ110a 3 BUKOPUCTAHHSIM [IIEHUYHOro GOPOLIHA B CyMiIlii 3 GOPOITHOM COPro.

Peatizanis 3aBpanns cTabiibHOTO 3abe3IeyeHHs HaceJeH sl XIi060M TapHOi sIKOCTI Ta BUCOKOT XapyoBOI IIHHOCTI IPYHTYETHCS HA BJIO-
CKOHAJIEHHI TEXHOJIOTIT X/1i6a 3 BAKOPUCTaHHAM GOPOIIHA COPTO BIATIOBIZHO /10 CBITOBOI TEH/EHTIIT GE3MEYHOTO Ta 30POBOTO XapuyBaHHsL.

OTprMaHo pe3yJIBTaTH PO XiIMIUHMIA CKJTajl Ta XapuoBy IHHICTb, (3MiCT aMiHOKKCIIOT, MiHEpaJbHUIT CKJIa/] Ta BiTaMiHu ) GOPOIITHA COPro,
MIPOBEIEHO MOPIBHATBHUIT aHAJTI3 3 GOPOUTHOM TIITEHNYHUM.

TIpoBeseno anaiiz aMmizorpadiuHux XxapakTepucTHK GOPOIIHA Ta TicTa 3 J0JaBaHHAM PI3BHOMAHITHUX KiJTbKOCTEi GOpoIIHa cOpPro, MoKpa-
nryBayiB Ta (hepMEHTHUX TpenapatiB. SIK AKepeso MOKMBHUX PEYOBUH AOCIHKEHO BIUIMB GOPOIIHA COPTo Ha PEoJIOTIuHi Ta XJIibomeKapehKi
BJIACTHBOCTI MIIEHUYHOTO TicTa. BCTaHOBIEHO BIUIMB JOCTIUKYBAHOI MyKH Ha SIKICTh TOTOBOTO XJTi0a.

JlocizkeHo KOMILIEKCHY /iiio TtokpaityBada Emceft ta ¢pepmentroro npenapaty KAZenzym Ha skictb Ticta Ta xi6a, y ToMy Ydci 3
6oporira copro. 3actocyBanis Goporrtaa copro copry Kazaxcrancskuii 20 st BUpOOHUIITBA XJ1i6a y TOEAHAHHI 3 TOKpalyBadeM Ta (dep-
MEHTHUM TIPETIAPATOM JI03BOJIMJIO TIOKPAIUTY XIMIYHIH CKJIa/, PEOJOTIUHI Ta XJi60eKapehKi BIaCTUBOCTI TicTa.

JlocmipKeH st TIOKa3yIoTh, MO XJi6 i3 3acTOCYBaHHS GOPOIIHA COPTO YPISHOMAHITHUTD PAI[iOH Ta CIPUSE 30POB’I0 JIOMIMHI 3aBISKI
CBOEMY HOKUBHOMY CKJIA/ly Ta IOTEHIiaLy K Ge3rI0TCHOBY DKY.



Ccbepoio Ta yMOBaMU TIPAKTHYHOTO BUKOPUCTAHHS OIEPKAHUX PE3YJIBTATIB € MOKJIUBICTD 3aCTOCYBAHHS COPTO JIJIst IPUTOTYBAHHS XJ1i0a.
JlocArHeHHS 3a3HAYEHUX MOJKJIMBOCTEH GazyeThes Ha Po3poOIeHiil TeXHOMOTIT X/1i6a y MoeHaH i 3 MoKpalyBadeM Ta (hepMEHTHUM Ipe-
TTapaToOM.

Kio4oBi cioBa: copro, misibHO3epHOBE GOPOIITHO, PEOJIOTIUHI BIACTUBOCTI TicTa, anbBeorpad, XaibomekapehKi MoKpanyBadi, Xapuosa
LiHHICTD, 6E3IIIOTEHOBHIT XJIi6.
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OBIPYHTYBAHHS JIOIIJIbHOCTI BUKOPUCTAHHS IMTPOTEIHY 3 HACTHHA KOHOILI B TEXHOJIOTTI
KOBBAC BAPEHHX (c. 56-66)

B. M. ITaciynuii, O. IO. IlleBuenko, B. I. Tumenko, H. B. Bokko, A. I. Mapunin, I. M. Crpanmucekuii, 0. A. Manyk

O6’exTOM OCIIKeHHs Oyia TEXHOJIOTis BapeHUX KOBOAC 3 IPOTETHOM HACiHHs KOHOIUI. JIOC/I/DKeH S TPUCBsSYeHe BU3HAYEHHIO eheK-
TUBHOCTI BUKOPUCTAHHSI [TPOTEIHY 3 HACIHHS KOHOIUI y TEXHOJIOTii BapeHUX KOBOAC VIS MiIBUIIEHHST XapUoBOI IIHHOCTI Ta MOKPAIeHHs
(byHKIIOHATBHO-TEXHOJIOTIYHNX MOKA3HUKIB TIPU 3aMiHi yacTUHN M'sicHOI cupoBuHu. [IpeamMerom gocipkents 6y M'sicHi MoJe/IbHI cucTe-
MM, BapeHa KoB6aca 3 MPOTeiHOM HACIHHS KOHOTLII.

Bysio po3pobiero Tpu mocaigHi 3pasku KoBOAC BapeHUX HA OCHOBI aHAJOry. B pocaiHuX 3paskax BapeHUX KOBOAC 3aMiHIOBaIN
STOBUYHUHY JIPYTOTO cOpTy Tporeinom 3 racinus konorti (Cannabis Sativa L.) (TOB «/lecnanen», Ykpaina) y kinbkocti 12, 141 16 %.
Tlonepennbo mocuipkyBanu GyHKIIOHAIbHO-TEXHOJIOTIYHI MOKAa3HUKHU MPOTEIHY HaciHHS KoHOMJ npu rigpomoxaysi 1:1, 1:2 rta 1:3.
Beranosiieno, mo rizjpatoBanuii mpoTeid 3 HACIHHSA KOHOILI y criBBifnomenni 1:1 MaB Haiikpanii mapamMeTpu s BBefleHHs y dapIiesi
CHCTeMM.

Busnaueno, 1mo BBesenHs nporein 3 Hacinug xonomui (rizpomoxayib 1:1) y kinbkocti 12-16 % migBuiiye BOJ03B'sI3yBaJbHY 3/aT-
micts dapiry g0 97,8 %, mractiynicts wa 16,19-23,85 %, BMicT 3aranbHOI BOJOTH Y 3paskax KOBOAC BapeHUX MICJsT TepMidHOI 06poOKU
Ha 5,08-7,08 %, Buxin rorosoro npoaykry o 129,83 %. 3amina smoBMYMHN APYTOTO COPTY y KOBOACI BAPEHIil HA IPOTETH 3 HACIHHS KOHOTLIT
3YMOBJIIOE ITIBUIIIEHHS MACOBOI YaCTKU MPOTETHY y roToBuX BUpobax Ha 14,99—19,98 %, minepaabHux peyosun Ha 68,52-97,22 %. OpraHo-
JIETITHYHI TIOKAa3HUKN €KCIIePIMEHTATBHIX KOBOAC BAPEHNX Bi/MOBIZAM HOPMATHBHIUM BUMOraM. BeramnoBieHo 6e3nedHicTs po3podeHnx
BUPOGIB 3a MIKPOGIOJIOTIUHUMU TOKA3HUKAMU.

JloBelieHo, 110 BUKOPUCTAHHS TiIPATOBAHOTO TIPOTEIHY 3 HACIHHST KOHOILT Y TEXHOJIOTII KoBbac BapeHux y Kimbkocti 12—14 % mossosie
OTPUMATH M SICOTIPO/LYKT 3 BUCOKNM PiBHEM (DYHKITIOHATIBHO-TEXHOJOTTYHNX TOKA3HUKIB MOJIEJIBHUX M SICHUX CUCTEM 1 OPraHOJIENTUYHUX 110-
Kas3HUKIB roTOBUX BUPOGiB. BUKOPUCTAHHS TIPOTEIHY 3 HACIHHS KOHOILUI Y BUPOOGHUIITBI BapEHUX KOBOAC J03BOJISIE POSIIMPUTH ACOPTHMEHT
TIPOYKIIii, MOITYJISIPHOI cepejl HaceTeHHsI.

Kui0uoBi caioBa: 1ipoTein 3 HaCiHHsI KOHOILI, BapeHa KoBOaca, (YHKIIOHAIBHO-TEXHOJIOTIYHI TIOKA3HUKH, €HCPTeTHYHA I[iHHICTb.
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PO3POBKA TEXHOJIOTIi OTPUMAHHSA CKJIEEHUX KOBBACHUX OBOJIOHOK I3 KUIIIKOBOI CUPOBUHU 13
3ACTOCYBAHHSAM EJJEKTOPO®OPE3Y (c. 67-75)

A. O. ITak, B. M. Ouunienko, M. O. fIuuesa, H. I'. I'punuenko, A. B. Ilak, C. T. Iskusuan, A. B. Ouumenko

O06’eKTOM OCITI/KEHHST € COCiO OTPUMAHHST CKIEEHUX KOBOACHIX 0O0JIOHOK, B IKOMY JIJIsI CKJICIOBAHHSI IIAPIB KUIIKOBOI CUPOBUHI BH-
KOPUCTOBYIOTBCSI aJIT€3MBHI CIOPiIHEH] KOHCTPYKTH Ta e1eKTpodopes ISt IyOIeHHs.

OO6TpyHTOBaHO PO3POOKY CIIOCO0Y CKICIOBAHHS KOBOACHUX 000JOHOK i3 KMIKOBOI CHPOBUHU 13 BUKOPHCTAHHIM a/IF€3UMBHUX CIIOPi/IHE-
HUX KOHCTPYKTIB HMIJIAXOM 3HIMBAHHA LyOJIeHHAM, IHTeHCH(DIKOBAHUM €JIEKTPOhOPE3OM.

3anponoHOBaHO TEXHOJIOTIIO CKIEEHNX KOBOACHNX 0OOOJIOHOK i3 KMIMIKOBOI CMPOBUHM, IO BIIHOCATD /10 He3aTpeOyBaHUX 3aIMIIKIB Ta
BiaxoAiB. TeXHOMOTisl BIAPIBHAETHCS Bil BIIOMUX aHAJIOTIYHMX TEXHOJOTIH 3aCTOCYBaHHAM CIIOCOOY CKJACIOBAHHS KMIIKOBUX OGOJOHOK
3 BUKOPUCTAHHSIM a/Te3MBHOTO CIOPITHEHOT0 KOHCTPYKTa Ta esekTpodopesy mia yac aybmaenus. Pospobienuii croci6 ckIeloBaHHs Ta
IPUCTPIi /7151 Hloro peasisaliil 03BOJISAIOTh YHUKHYTH IOPYUICHHS 1IJICHOCTI CUPOBUHHY, YHIBEpPCAJIbHI 110 BiIHOIIEHHIO /10 Hel Ta IIPOCTi
B eKCTLTyaTarii.

Busmauerno paiionaibii mapaMeTpu eseKTpoopesy, Mo 3aCTOCOBYETHCSI 15T TPUCKOPEHHS TIPOTieCy LyOIeHHST MICIS CKIICIOBAHHS MapiB
KUIITKOBUX 0G0JIOHOK 3 BUKOPUCTAHHAM a/['e3UBHOTO CIIOPIIHEHOr0 KOHCTPYKTA. BU3HAYEHO PI3HUIIIO MOTEHIANIB MiJK €JIEKTPOIAMU Ta TPH-
BAJTICTh €KCITO3MIIIT MICIIsT CKITEIOBAHHS JIJIsI CKIEIOBAHHST BUXIIHOI KHIIIKOBOI CUPOBIHIL YePEB CBUHSYNX, YePeB OapaHsIINX, YePEB STOBIUNX.
3a pisauii norenianis 100 B rpuBaicTh €KCIIO3UIIIT MiCIS CKICIOBAHHS [JIsE Y€PEB CUHAYNX Ta GapaHsaunx ckiaajgae 17 XB., a VIS SIIOBUYKMX
yepes — 20 xB. Bigznaueno, pesybraTu BiZpi3HAIOTHCS 3HAYEHHSM TPUBAJIOCTI €KCIIO3MILT MiCIsl CKJICIOBAHHSI, 1110, IMOBIPHO, 0OYMOBJIEHO
TOBIIMHOIO MIAPY BUXIZHOI CHPOBUHM.

3anponoHOBaHa TEXHOJIOTIS CIPUITUME MiABUIICHHIO e(PEeKTUBHOCTI TEXHOJIOTII CKICEHUX KOBOACHUX OGOJOHOK i3 KHUIIKOBOI
CHPOBIHM Ta MOKe GyTH BUKOPHCTaHa Ha TAMPUEMCTBAX 3 MEPEPOOKU CiTbCHKOTOCIOAAPCHKOI MPOMAYKILI Ta M’sicomepepobHOT Mpo-

MUCJOBOCTI.

KiouoBi cioBa: ckiieeHi KoBGacHi 000JOHKH, a/[Ire3UBHIUIT CIOPIIHEHIH KOHCTPYKT, IyOJeHHST TaHIHOM, PO3PUBHE HABAHTAKEHHSI.
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PO3POBKA TEXHOJIOTIi BUPOBHUIITBA COYEBUYHOTO COJIOAY 3 BUKOPUCTAHHAM IIJIASMOXIMIYHO
AKTHBOBAHHX BO/JTHUX PO3YHMHIB (c. 76-86)

0. C. KoBasboBa, H. K. BacuibeBa, O. B. JKyninceka, 1. C. bananzina, JI. B. 5Kykosa, B. B. Beanaasko, B. B. T'opsinosa,
P. O. TpuGpart, O. B. 3asumko, €. B. Bapkaps

PesysbraToM peasiisoBaHuX JOCJI/UKEHb € PO3pOOJIEHHS TEXHOJIOTIT BUPOOHUIITBA MTPOPOIIEHOT COYEBHIli (COYEBUYHOTO COJIOMY) 3 BU-
KOPUCTAHHSIM BOJHUX PO3UMHIB 0OPOGIEHUX XOJIOAHOW M1azMoi0. Q6 €KTOM JOCIIIKEHD CTa0 3¢PHO coueBUIll. OCHOBHUM TEXHOIOTIYHUM
3aBJIAHHSIM € OTPHMAHHSI BUCOKOSIKICHOTO COYEBUYHOTO COJIOLY TIPUAATHOTO JIJIsi BUPOOHUIITBA GE3TIIOTEHOBOTO MHUBA Ta BUCOKOMOKIBHIX
XapuyoBUX MPOAYKTiB. EKcriepuMeHTaNbHO J0Be/IeHa PallioHaIbHICTh BUKOPUCTAHHS BOAHUX PO3YMHIB 0OPOOJIEHUX XOJOAHOO TJIA3MOI0,
SK inTeHcudikaTopa mpoilecy MpOPOCTAHHS 3epHA COUEBUIL Ta BUCOKOSIKICHOTO Jie3iH(MEKTAHTy coueBUIHOTO cosony. IlinxTBep/mkeno, 1o
BUKOPHUCTAHHS BOIHNX PO3YMHIB, 06POGIEHUX XOJIOIHOIO MIA3MOIO, A€ 3MOTY MPHCKOPUTH TIPOIEC 3BOJOKEHHST G06IB COUEBNUII B 2 pasu.
[TokasHuKM IPOPOCTAHHS COUEBHIL TAKOXK 3a3HAIOTH [TO3UTUBHIX 3MiH, €HEPrist IPOpoCcTaHHs 3pocia Ha 8—16 %, 31aTHICTD /10 IIPOPOCTaHHS
na 3—10 %, a moBkuHa nmpopoctka Ha 12—29 %. [IpoBejieHo aHali3 aMiHOKMCIOTHOTO CKJIAJy 3€PHA COYEBHILI i COYEBUYHOTO cosiomy. Tak, j1o-
CJTiTHI 3pa3Ky MaJIH IiIBUIIEHUI BMICT aMiHOKUCJIOT: 3aMiHHUX Ha 2,7 %, Hedaminanx Ha 3,6 %. Crioctepirasock TaKOXK ITi/ABUIIEHHS BMICTY
Bitaminis rpynu B (By, By, Bs, Bg), a Takox PP i C, 110 ¢Biguuth 1po migsuiieHy 6iogoriyny MiHHICT COYEBUYHOTO COIOLY OTPUMAHOTO 110
npejcrapieniit texnosorii. Kpim toro, B po6oTi BiiMiueHi cTaji aHTHCENTHYHI BAACTUBOCTI aKTUBOBAHUX BOJHUX PO3YMHIB MO BiIHOMIEHHIO
JI0 COYEBUYHOTO COTIOLY.

THTEHCHBHA TEXHOJIOTISI OTPHMAHHST COYEBUYHOTO COTOLY MOsKe OYTH BIIPOBA/KEHA MTPH IIPOMICIOBOMY BUPOGHUIITBI COJIOMY /ISt TTHBO-
BapHoi rasrysi. Kpim Toro mpoporieni 6061 coueBHUIl MAIOTh 03/10POBYI BAACTUBOCTI i MOKYTh Oy TH BUKOPUCTAHI TIPH BUPOOHUIITBI TPOLYKTIB
(yHKIIOHATBHOTO TpU3HAYEHHsL. [Ipe/IcTaBIeHa TEXHOJIOTIsE COMOIHHS COYeBUYHIX GOGIB MaTUME TOMUT MPH BUPOOHUIITBI BIUCOKOTIOKUB-
HUX | KOPUCHUX 3€PHOBUX MPOAYKTIB i HATIOIB OPOLiHHSL.

Kmo4oBi ciioBa: coueBUYHMIT COJIO/, TIA3MOXIMIUHA aKTHBAILiS, BOJHI PO3YMHM, HEPOKCH/T BOJHIO.
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PO3POBKA PAITIOHAJIBHUX CKJIAJZIIB BATATOKOMIIOHEHTHHUX COKIB HA OCHOBI BAIITAHHUX
KYJbBTYP (c. 87-98)

Bibipatyma Yerenova, Dinara Tlevlessova, Aigul Almaganbetova, Aknur Almasbek

OO6’eKTOM JIOCIIIZKEHHS € TEXHOJIOTisE COKIB Ha OCHOBI GamraHHux Kyasryp. [IpoGiema, siKy HeOOXiZHO BUPINIMTH, — MiHIMI3aIlist BTpaT
ypOsKaio GalTaHHUX KyJbTYP. AKTYaJIbHICTh TeMi 06yMOBJIEHA HEOOXIHICTIO CKOPOYEHHST BTPAT yposkaio. Po3pobka 6araTOKOMIIOHEHTHHUX
COKIB CIpsIMOBaHa Ha OLIbII eeKTUBHE BUKOPUCTAHHS BPOKAIO OAITAHHUX KYJBTYP, IO CIpHUsie MiHiMizalii Brpat ypoxkaio. OnrumaibHi
MPOIOPILT KOMIIOHEHTIB Ha MEePIIOMY eTarli BUSHAYAIUCA METOIOM JIeTyCTalliiiHOl OIiIHKM OPraHoJIeNTHYHUX MOKAa3HUKIB 3a 5-6albHOIO IIKa-
so10. Pe3ynbraTin okasazm, 1Mo KOMITO3HILii COKIB 3 HAKPAIXMHU TTPOTIOPILiSIMI KOMITOHEHTIB MAIOTh BUCOKI OPraHOTENTUYHI TTOKA3HUKN Ta
(yHKIIOHATBHY crpsiMOBaHicTh. [{asi obpaHi gerycratopamu BapianTi OyJii ONTUMI30BAHI HA OCHOBI aHAMIZY €KCIIEPUMEHTAIbHUX JTAHUX,
i BU3HAYeHI OCTATOYHI ONTHMAJIbHI CHiBBi/HOIIEHHS KOMIOHEHTIB. /lJIs1 IMHHOTO COKY ONTHMAJIbHUM CITiBBIJHOIIEHHSAM BHSBHJIOCS: CiK 3
i — 55 %, cik 3 s6yK — 30 %, cik i3 3eseHoro 6osrapeskoro mepirio — 10 %, cik 3 anoe — 5 %. Jljist KaByHOBOTO COKY: CiK 3 KaByHa — 65 %,
cik 3i cmBu — 25 %, cik 3 6ypsika — 5 %, cik 3 medqticu — 5 %. [l rap6Gy30B0oro coky: cik 3 rapbysa — 60 %, cik 3 rpymi — 20 %, cik 3 MOPKBHI —
15 %, cik 3 kpormmBH — 5 %. AHam3 KpUTHYHHX KOHTPosbHIX ToYoK (KKT) mpoBoamBest Ha KOKHOMY eTari BUDOOHUIITBA, Bi/l TIPUIIMAHHST
CHPOBUHH JI0 ITAKyBaHHsI i 30epiraHHst roTOBOro MpoyKTy. Ile 103B0IMIIO BUSBUTH TIOTEHIIIHI PUBUKH | BUBHAYNTH 3aX0AN KOHTPOJIIO /ISt
ix minimizanii. Pospo6ka 6araTOKOMIOHEHTHIX COKIB Ha OCHOBI OGallTaHHUX KyJBTYp 3 36aradyBajbHUMK 100aBKaMU J03BOJISIE CTBOPUTH
MPOYKITIO 3 BUCOKNME OPTaHOJENTUYHUMHI MOKa3HUKAMHU Ta (DYHKITIOHATBHOIO CIIPSIMOBAHICTIO, 10 CHPHUsiE€ e(heKTHBHOMY BUKOPUCTAHHIO
GamTaHHUX KyJIBTYD 1 3HUKEHHIO BTpar yposka. Buposamkenns cucremu HACCP Ha Beix etanax BupoOHuUIITBa 3a6e3meuye Ge3neky Ta Bi-
COKY SIKICTb IPOIYKITii.

Ka1040Bi c10Ba: 6araTOKOMIOHEHTHI COKH, GAlITaHHI KYJIBTYPH, ONTUMI3allist PEIeNTyp, POCIUHHI 100aBKU, 3MEHIIEHHS BTPAT YPOKAIO,
OpraHoJIENTUYHI BJAACTHBOCTI, TEXHOJIOTIsS BUPOOHUIITBA, (PYHKIIIOHATBHI HATIO.



