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The object of this study is the process of mixing flour components
and the liquid phase in a mixer. The research task is to analyze fea-
tures of the technological process of dough mixing and establish regu-
larities of uniform distribution of components based on theoretical
and experimental studies of physical-mechanical, colloidal, and bio-
chemical processes. Mathematical models and conceptual approaches
have been proposed for modeling the transfer of flour components
and liquid during dough mixing. A conceptual representation of an
improved model of the first stage of dough mixing has been consid-
ered, taking into account the influence of design parameters of the
drum working body and the multifaceted working chamber of the
mixer and technological modes. Additionally, a modified equation
was built for numerical modeling of the initial stage of mixing. This
makes it possible to effectively calculate spatial variables and make
preliminary predictions of the process dynamics.

It has been established that the duration of interaction among com-
ponents before the formation of a liquid-viscous structure is 60-65 sec-
onds. At this step of the stage, it is important to enable high mixing

intensity to achieve rapid and uniform distribution of components to
ensure the required quality of the mixture.

A feature of the results is the determination of the time and
spatial parameters of the process, as well as the establishment of
fundamental regularities of the pre-mixing stage. The proposed ap-
proaches could be used at the stages of design calculations to assess
the efficiency of mixers and select their rational parameters, which
would contribute to increasing the productivity and quality of the
finished product.

Keywords: machine parameters, component dosing, mixing
process, mixture structure formation, first stage.
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The object of study is the milk pasteurization by way of improv-
ing construction parameters. Main target experimental substantiation
of the design and technological parameters of an improved heater
based on the use of an induction heater and conducting production
tests of an experimental pasteurizer, evaluating its performance and
quality indicators. This study is in the nature of a search for a method
to preserve the milk quality.

The study consists of the direction of improving the flow-
through and parallel-cumulative induction pasteurizer, the design of
the continuous-acting induction milk pasteurizer, the substantiated
mathematical dependences of the interrelationships of its effective
design and operating parameters, as well as the method of technical
parameter reporting and evaluation of the effect of the improved ex-
perimental pasteurizer on the basic milk properties.

The bactericidal phase before and after milk pasteurization in
an experimental heater is as follows: for fresh milk (t=300 °C), the
duration of the bactericidal phase is 2 hours, with self-cooling of
fresh milk from 370 °C to 200 °C, the duration of the bactericidal
phase is 3 hours, and when cooling milk to 8...100 °C - 8 hours. For
pasteurized milk (t=300 °C), the duration of the bactericidal phase is
17 hours, and when the milk is cooled to 8-100 °C, the duration of the
bactericidal phase is 30 hours. The proposed induction pasteurizer
ensures efficient milk pasteurization produced on dairy farms, ensur-
ing the possibility of direct delivery of the product to a retail chain
or delivery to a processing plant without damage, which provides
economic benefits to the farm.

The proposed induction pasteurization unit is recommended for
use not only in small and medium-sized farms, but also in centralized
district milk collection points.

Keywords: animal husbandry, pasteurization, electric pasteuri-
zation, induction heater, bactericidal cycle, induction energy.
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The object of the study is the stability of a model emulsion
with a stabilization system including liquid soy lecithin, xanthan
gum, and esters of fatty acids and sucrose (E 473) under the influ-
ence of changes in the pH of the aqueous phase. A way to solve the
problem of stabilizing emulsion systems in an acidic environment
(pH from 4.0 to 5.5) is considered by rationalizing the composition
of the stabilization system of sauces-dressings. It is determined that
the stability of the emulsion system stabilized by soy lecithin and
xanthan gum increases with increasing pH. At the same time, in the
pH range of 3.5-5.0 it remains at a relatively low level (60-82 %),
which requires improvement of the stabilization system for sauces-
dressings. A rational range of E 473 concentration in the stabiliza-
tion system for sauces-dressings is substantiated. It was found that
the introduction of E 473 at a concentration of 0.3 % contributes to
a significant increase in the stability of model emulsion samples
under conditions of low pH values. An approximate dependence
of the stability of the emulsion system on the concentration of
E 473 and the pH of the aqueous phase is proposed, which al-
lows predicting the effectiveness of the stabilization system under
given conditions. A feature of the results obtained is that the
use of E 473 provides a significant increase in the stability of the
emulsion system, which is critically important for preserving the
physicochemical properties of dressing sauces, which most often
have an acidic environment. From a practical point of view, the
development allows for effective stabilization of food emulsion
systems in a wide pH range, reducing the risk of phase separation.
An applied aspect of using the obtained scientific result is the pos-
sibility of modeling and developing new formulations of emulsion
products, in particular dressing sauces, with improved structural
and mechanical characteristics.

Keywords: stabilization system, sauces-dressings, esters of fatty
acids and sucrose, pH of the aqueous phase, emulsion stability.
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The object of this study is hot sauces with an emulsion structure,
namely their microstructural and rheological indicators. The princi-
pal task addressed in the study is to identify the possibility of two-
cycle heat treatment of sauces with maximum preservation of their
properties. This could significantly expand their technological use,
in particular, as part of ready-to-eat meals of industrial production.
This approach contributes to the justification of the technological use
of sauces while simultaneously determining the indicators that are
control points in the technological flow of their production.

Studies on the microstructure of sauces have demonstrated a
bimodal nature of the particle distribution with two pronounced
peaks, which are in the range of 2.42-4.03 ym and 31.10-36.30 um.
The SPAN index is in the range of 1.62-1.72, reflecting moderate
polydispersity. One- and two-cycle heat treatment of sauces contrib-
utes to a decrease in the specific surface area and an increase in the
values of the volume-surface diameter of particles, which indicates
a change in the microstructural characteristics of sauces. Sauces are

structured food systems that demonstrate typical non-Newtonian
behavior. During cyclic heat treatment of sauces, there is an increase
in viscosity, storage moduli, and losses in the series “freshly made
sauce—sauce after 1 heat treatment cycle—sauce after 2 heat treat-
ment cycles”.

A distinctive feature of the experimental results relates to study-
ing sauces that are consumed hot, which determines additional re-
quirements for their stability. The technological solutions proposed in
this paper are aimed at their production in the form of semi-finished
products with a high degree of readiness.

Keywords: sauces with an emulsion structure, heat treatment,
microstructural indicators, rheological indicators.
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The object of this study is the process of producing juice from
pumpkin, persimmon, and rose hips. The task was to obtain a high
yield of juice, while maintaining antioxidant properties and long-term
storage.

During the experiment, it was found that heat treatment signifi-
cantly increases the yield of juice and its quality indicators. Thus,
with heat treatment, the yield of pumpkin juice increased to 55.4 %,
while without heat treatment it was 41.6 %. Similar results were
obtained for persimmon, with the juice yield increased from 64.1 %
to 74.1 %. Juice from rose hips was not extracted at all without heat
treatment, but with treatment, the yield was 42 %. The content of
bioactive substances such as -carotene, vitamin C, and total sugar
was also recorded, which confirms the effectiveness of heat treat-
ment for increasing the nutritional value of juices. A process flow
chart for producing juices with pulp from pumpkin and rose hips,
clarified juice from persimmons, and blended juice from pumpkin,
persimmon, and rose hips in a ratio of 50:30:20 has been construct-
ed. The results of the study show that scalding fruits and berries in
rapidly boiling water with periodic stirring for 3-5 minutes gives a
high juice yield and maximally preserves the nutritional properties
of the final product.

An additional finding of this study relates to the use of pump-
kin waste to obtain natural dyes, which opens up new opportuni-
ties for the use of environmentally friendly substances in the food
industry.

The results of this work can be used in the production of natural
juices, as well as in the development of environmentally friendly nat-
ural dyes for food products. These technologies can be implemented
at small and large processing plants focused on making environmen-
tally friendly and nutritious products.

Keywords: juice extraction, heat treatment, waste recycling,
bioactive components, natural dyes.
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The object of this study is the production of frozen Mochi des-
serts. A significant problem of our time is the spread of congenital
food-borne diseases and the accumulation of waste and by-products
of food production, which pollute the environment. These problems
significantly reduce the list of products that can be consumed by
humans and require additional solutions for the processing of by-
products. Devising the recipe and technology of Mochi desserts could
make it possible to solve these problems.

The effectiveness of using guar gum in the production of dessert
dough in an amount of 10-30 % of the mass of rice flour has been
proven. The guar gum solution has a viscosity of 0.34 Paxs. Due to
this, the dough is formed faster and has a stronger structure. Such a
solution makes it possible to freeze and thaw products up to 7 times
without loss of quality. When xanthan gum is added, the dough
is not stable at freezing temperatures: after thawing, it becomes
sticky and watery. This indicates an increase in the phenomenon
of syneresis.

It has been found that the content of dry matter, fiber, and pectin
substances in apple and blueberry juices is 22.3 %, 10.5 %, and 6.3 %,
and 11.3 %, 16.2%, and 1.6 %, respectively. The activity of lipase,
lipoxygenase, and catalase enzymes in the specified raw materials
is as follows: -0.26 conditional units, -0.004 APV and 98.43 units of
activity and -2.8 conditional units, -0.02 APV and 1.43 units of activ-
ity. Such results are explained by the chemical composition of the raw
materials and may indicate their antioxidant properties.

The results have practical significance for catering enterprises
and those that manufacture frozen products. In addition, they could
make it possible to increase the profitability of production through
the use of by-products. The products devised have health benefits, can
be consumed by people with celiac disease, and have added value due
to the integrated processing of raw materials.




Keywords: frozen desserts, gluten-free products, pomace, guar
gum, xanthan gum.
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The object of this study is the technology of aerated desserts such
as mousse.

There is a problem of public health related to providing people with
food products that guarantee an increase in living standards. Analysis of
the market for dessert products with a foam-like structure revealed that
this segment is represented by a rather narrow assortment. Among pro-
ducers and consumers, interest in sweet meals such as aerated desserts is
growing. Plant and dairy raw materials used in the technology of aerated
desserts are mainly aimed at improving their quality properties.



A survey has been conducted among 54 people on the consump-

tion of a sweet group of meals, namely aerated desserts such as
mousse. Mousse recipes with a high content of nutrients have been
developed, covering the daily consumption rate and containing recipe
ingredients with high biological activity. A study was conducted to
determine the quality indicators of the resulting mousses, namely
sensory ones, in which 50 tasters participated. The optimal and safe
storage period of mousses has been established, which is for HoReCa
is no more than 2 days, t=(0-4) °C; no more than 1 day, t=(8+2) °C;
for industrial production - no more than 5 days, t=(0-4) °C; no more
than 3 days, t=(8+2) °C. Sensory analysis revealed that the mousses
did not change significantly during storage. These developed mousses
could be sold both through HoReCa and through industrial production.

The experimental data obtained could be used in optimizing the

production technologies of aerated desserts.

Keywords: aerated desserts, marketing research, microbiologi-

cal, sensory, and commercial parameters, antioxidant activity.
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The object of the study is wine material obtained from cherry fruit
grown in the Goranboy, Goygol and Ganja regions of Azerbaijan. Al-
though several studies have been conducted regarding the production
of juice and wine from cherries, the variation in the mechanical com-
position of the fruit and the juice and wine produced from it, depending
on the conditions in which the plant is cultivated, has not been studied.

The Brix value of the juice obtained from the fruits was the lowest
in Goygol (16.0), the highest in Goranboy (18.5), and the intermedi-
ate value was 16.9 in Ganja. The antioxidant content was highest
in the Ganja sample (37.4 TEAC mmol/l), followed by Goranboy
(28.3 TEAC mmol/l), and Goygol (20.0 TEAC mmol/l). When look-
ing at the monomer anthocyanins, the lowest value was in Ganja
(350 mg/1), followed by Goygol (366 mg/l), and Goranboy had the
highest value (548 mg/1).

The physical-chemical composition of the wine samples, as well as
the quality and quantity of volatile compounds, were studied. The high-
est of dry matter content was in Goranboy (76.7 g/dm?), the lowest in
Goygol (38 g/dm?), and the intermediate value in Ganja (51.3 g/dm?).
This can be attributed to the soil and climatic conditions of these
regions. Goranboy is located in a hotter arid region, which results
in higher dry matter content in the fruits compared to the other two
regions. Ganja, located in a semi-mountainous area, has a more mod-
erate climate compared to Goranboy, while Goygol, primarily situated
in a mountainous region, is known for its cold winters and cool sum-
mers. All these differences are reflected in the products obtained from
the fruit plants grown in these areas.

The results obtained can be used by family farms and winemak-
ing enterprises.

Keywords: juice, wine material, cherry, cultivated conditions,
seed, aroma profile, skin.
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The object of the study is the process of enzymatic hydrolysis of
dietary fiber in flax meal, aimed at the bioconversion of cellulose into
soluble sugars. The work considers the use of cellulolytic enzymes
and an antioxidant for the hydrolysis of cellulose in flax meal. This
allows to increase the bioavailability of soluble sugars and other
nutritional compounds, as well as to preserve polyunsaturated fatty
acids (PUFA) of the lipid component of the meal, in particular alpha-
linolenic acid (ALA), from oxidative destruction. The rational param-
eters of the enzymatic hydrolysis process are determined: pH 4.5 and
temperature 50 °C, which ensure the maximum yield of soluble sug-
ars (11.4 %) with minimal losses of ALA (9.0 %). The use of an anti-
oxidant - sodium salt of erythorbic acid (E 316) to protect PUFA from
oxidative damage during enzymatic hydrolysis is also considered. The
most effective concentration of sodium erythorbate was 0.03-0.035 %,
which minimizes ALA losses to 1.4 %. The results of the research
are important for the development of new technologies for process-

ing flaxseed meal, which will contribute to improving the quality of
products and their preservation for a long period. The results obtained
are explained by biochemical and chemical interactions between the
components of the reaction mixture (enzyme, buffer, antioxidant)
and the components of flaxseed meal (dietary fiber, lipid complexes).
This leads to an increase in the efficiency of cellulose hydrolysis and
the preservation of PUFA from oxidation. The results obtained allow
to consider flaxseed meal with hydrolyzed cellulose as a promising
product for the food industry and feed production.

Keywords: cellulolytic enzymes, dietary fiber, flaxseed meal,
a-linolenic acid, antioxidants.
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The object of the study is sausage products based on finely
ground beef meat with the addition of soy isolate and chopped
chickpeas. A technology for the preparation of semi-smoked sausages
using plant-based raw materials as a functional component has been
developed. Soy isolate and coarsely ground chickpea flour were used
as additional functional components for comparison with the control
sample, with ratios of 60:40, 70:30, 80:20, and 90:10.

Comparative analyses of the physico-chemical parameters, ami-
no acid and fatty acid composition of the samples were carried out,
which showed that, compared with the control samples, proteins
increased by 2 times and the situation improved in terms of the con-
tent of amino acid groups, including aspartic acid by 4160 mg/100 g.
and arginine by 2,510 mg/100 g. All samples were tasted and their
organoleptic characteristics (taste, smell, color) were shown, which
influenced the choice of the optimal option. Therefore, after the
research, it is possible to study a new formulation with the addition

of soy isolate and chickpeas, which corresponded and followed the
processes for the entire technology of semi-smoked sausages.

The optimal variant of the sample, which positively influences
the qualitative indicators and texture of the sausage product, was
identified. The physicochemical attributes of the samples derived
from plant raw materials exhibited significant differences from the
control, with increases in the mass fractions of protein and fat.
The results obtained can be used in the production of functional
meat products for preventive purposes, especially for the creation
of products with increased antioxidant potential and improved
organoleptic characteristics. Such amino acid group contents may
be in demand in the production of products for the prevention of
the human body.

Keywords: soy isolate, chickpeas, amino acids, fatty acids, food,
semi-smoked sausage.
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BU3HAYEHHSA BILIUBY IIAPAMETPIB BAPABAHHOTI'O 3MIIIYBAYA HA 3MIHY KOHIITEHTPAIIIT
KOMITOHEHTIB TICTA IIIJ{ YAC ITIOYATKOBOI CTAIIT SMINIIYBAHHA (c. 6-15)

I. A. CragHuk, B. A. ITigay6Huit, O. M. Kosomiens, A. O. Yaraiiga, O. 1. KpaBens, B. M. ®ezopis, O. A. EpemeeBa,
B. C. Muxaivmuk, P. 0. KpaBueH1ok, 10. 1. PagueHKo

OG6’eKTOM JOCJIi/PKEHHS € TIpoliec 3MilllyBaHHS KOMIIOHEHTiB GopourHa Ta pifkoi dasu y 3mimryBadi. IIpo6iemMaTuka AOCTiKeHHS
TI0JISITA€ B aHAJTi31 0COGJIMBOCTEl TEXHOJIOTIYHOTO ITPOIIECy 3MilllyBaHHS TicTa Ta BCTAHOBJIEHHI 3aKOHOMipHOCTEl piBHOMipHOTO po3moziny
KOMITOHEHTIiB Ha OCHOBi TEOPEeTHUHHX | eKCIIepUMEHTAJIBHUX [OCTIHKeHb (i3NKO-MeXaHIYHUX, KOJOIAHMX Ta Oi0XiMiYHUX IIpOILECiB.
3arpornoHOBaHO MaTeMaTHYHI MOZIEJIi Ta KOHIENTYa/IbHi IiZIXOAN /IIsT MOZAEIOBAHHS IIepeHOCY KOMIIOHEHTIB GOpOIIIHA Ta PiUHU ITifi 9ac
3MilllyBaHHsA TicTa. PO3IJIAHYTO KOHIIENTyabHe IPeJCTaBJeHHs YA0CKOHAJIEHOI MOJeJ IepuIoi cTafii 3aMillyBaHHs TiCTa 3 ypaxyBaHHAM
BILUIMBY KOHCTPYKTMBHHX IIapameTpiB 6apaGaHHOro po6GOY0ro opraHy Ta GaraTorpaHHOi po004oi KamMepH 3MillyBada i TEXHOJIOTiYHHX
pexxumiB. IIpu oMy po3pobsieHo MojuikoBaHe PiBHSAHHS JJIS YMCETBHOTO MOZETIOBAHHS IIPOLiecy IT0YaTKOBOIO eTally 3MillyBaHH:. Lle
J103BOJIsIE €(DEeKTUBHO OOYMCIIIOBATH ITPOCTOPOBI 3MiHHI Ta 3/1ilICHIOBATH OIIEPeAHE TPOrHO3YBaHHS JUHAMIKH IIPOILIECY.

BcraHOoBIIEHO, 1[0 TPUBAJIICTh B3a€MOJ{l KOMIIOHEHTIB ZI0 YTBOPEHHS PiZIMHHO-B’SI3KO0I CTPYKTYPU CTAaHOBHUTH 60-65 cexyH[. Ha 1ipomy
eTarti cTa/lil BayKJIMBO 3a6€311eYUTH BUCOKY iHTEeHCUBHICTb 3MilllyBaHHS I/ JOCATHEHHS IBHUKOTO Ta piBHOMiPHOTO PO3II0/IiTy KOMIIOHEHTIB,
1106 3a6e3MeYnTH HeoOXigHy AKiCTh CyMili.

Oco6/1MBiCTIO OTPUMaHUX pe3y/IbTAaTiB € BU3HAYEHHs YacOBHUX Ta IIPOCTOPOBHX IIapaMeTpiB Ipoljecy, a TaK0)X BCTAHOBJIEHHS
TIPUHITUIIOBUX 3aKOHOMipHOCTeil mepe6iry crajii morepefHbOr0 3MIlllyBaHHSA. 3allpOIOHOBaHI MiJXOAU MOXYTh OyTH BHUKOPHCTaHi Ha
eTarax KOHCTPYKTOPCHKHX PO3PaxXyHKIB /IS OLliHIOBaHHS e(heKTUBHOCTI 3MilllyBadiB Ta BUOODPY iX pallioHaIbHIX IIapaMeTpiB, 1[0 CIPUATHME
Mi/IBUILLEHHIO IPOAYKTUBHOCTI i IKOCTi FOTOBOI ITPOAYKILiT.

KurrouoBi croBa: mapamMeTpy MallMHY, [03yBaHHS KOMITOHEHTIB, TIpoliec 3MilllyBaHHS, CTPYKTYPOYTBOPEHHS CyMillli, IIepIa CTais.
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PO3POBKA EJIEKTPUYHOI'O ITACTEPU3ATOPA MOJIOKA J1JI51 PEPMEPCTBA (c. 16-25)

Gabil Mammadov, Zohrab Seyidov, Rasim Saidov, Rovshan Hajiyev, Mehriban Huseynova, Urfan Taghiyev

OG6’eKTOM JOCJIi/[KEHHS € TTacTepHU3allisi MOJIOKA IIUISIXOM ITi/[BUIIEHHST KOHCTPYKIIiIITHIX mapaMeTpiB. OCHOBHOIO METOIO € eKCIIepUMeH-
TaJIbHe OOI'PYHTYBaHHS KOHCTPYKTHBHO-TEXHOJIOTIYHMX IapaMeTpiB YZOCKOHAJICHOTO HarpiBadya Ha OCHOBI BMKOPHCTaHHS iHZYKIIiITHOTO
HarpiBaJya Ta IIPOBEAEHHS BUPOOHUUYNX BUIIPOOYBAHb €KCIIEPUMEHTAIbHOIO IIacTeprU3aTopa, OIiHKA HOro MPOAYKTHUBHOCTI Ta SIKICHUX IIO-
Ka3HUKIB. Lle 10cI1i/PKeHHs] HOCUTh XapaKTep IOIIYKy MEeTO/y 30€pe)KeHHS IKOCTi MOJIOKA.

JlocmifpKkeHHs CKJIa/Ja€ThCs 3 HAIIPSMKIB YJJOCKOHaJIEHHS IIPOTOYHOrO Ta MapaseabHO-HaKOITWIyBaaIbHOTO iHAYKIifHOTO MacTepr3aropa,
KOHCTPYKIil iHAYKIifHOTO Iracrepr3aropa MoJIoKa Ge3IepepBHOI Aii, 0OOIPYHTOBAHUX MAaTeMaTHYHUX 3aJIeKHOCTEH B3a€MO3B’S3KiB HOro
eexTUBHOI KOHCTPYKIIiT Ta po60UNX ITapaMeTpiB, a TAKOXK METOJUKHU MoJjaui TeXHIYHMX ITapaMeTpiB Ta OL[iHKY BILIUBY BJJOCKOHAJIEHOT'O €KC-
TepUMEHTAJIBHOTO ITaCTePM3aTOpPa Ha OCHOBHI BJIACTUBOCTI MOJIOKA.

BakrepunyaHa dasa J1o i micss macrepr3sariii MosIoKa B JOCJIJHOMY HarpiBadi HacTyIIHA: I cBDKoro mMosioka (t=300 °C) TpuBasIicTh GaKTe-
puIpHOI (hasu CTAHOBUTH 2 TOAMHH, IIPU CAMOOXOJIOZPKEHHI CBKOro Mostoka Bif 370 °C mo 200 °C TpuBasicTh 6aKTepULIUAHOL a3y CTAHOBUTD
3 TOJIUHU, a TIPU OXOJIOHKEHH] MoJIoKa 0 8...100 °C - 8 roguH. [[71s1 acTepr30BaHOro Mosioka (t=300 °C) TpuBasicTh GaKTEpUITUIHOI (Pa3y CTaHO-
BUTH 17 FOAMH, a TP OXOJIO[PKEHH] Mosoka /1o 8-100 °C TpuBasIicTh 6akTepUIMAHOI a3y CTAaHOBUTH 30 TOAMH. 3alIpOIIOHOBAHUH IHAYKIIHII
racTepu3arop 3abe3rnedye e)eKTUBHY ITaCTePU3aIlil0 MOJIOKa, BUPOOIEHOro Ha MOJIOYHMX (hepMax, 3a0e3Ieuyr0ur MOXJIUBICTb TIPSMOI IOCTaBKU
TIPOZLYKTY B TOPrOBeJIbHY MepeKy abo I0CTaBKHU Ha Iiepepo6GHe ITi/[IPHUEMCTBO 6€3 IOIIKO/PKEeHb, 1110 3a6e31e4ye €KOHOMIUHY BUTO/ly TOCIIOZIAPCTBY.

3ampornoHoBaHa YCTAaHOBKA iHAYKIIIHOI acTepu3aniii pekoMeHfoBaHa JjIsl BAKOPUCTAHHS He TiJIbKY B MJIMX i Cepe/iHiX TOCIIOAapCTBax,
a i Ha IeHTpali30BaHUX palilOHHUX MOJIOKOIPUUMAIBbHUX ITyHKTaX.

Korro4oBi c1oBa: TBApMHHUIITBO, [TaCTepH3allis, eJIeKTporacTepy3aliis, iHAyKuiiinuii HarpiBay, 6aKTepUIUAHUI UK, €Hepris iHAYKIIii.
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PO3POBKA CKJIAZTY CTABUII3AIIIMHOT CUCTEMH JIJIs1 COYCIB-IPECUHTIB (c. 26-32)

K. B. Kynungs, A. M. [lixtsaps, O. B. Kotsap, C. C. AHapeeBa, T. B. T'onTap, C. B. CrankeBuy, 1. C. Bananzina, JI. B. OGoseHueBa,
O. I1. KoroHTa€EBChKUIA, A. A. Psa6eB

O6’eKTOM JI0CTi/DKEHHS € CTabLIBHICTh MOJIETBHOI eMYJIbCii 3 CTabiTi3aIiiiHOI CHCTEMOTO, 1[0 BKJTFOUAE PiIKHII COEBUIA JIELIUTHIH, KCAHTAaHOBY
Kamizp Ta edipy sxupHUX KUCIOT Ta caxapos3u (E 473) mig BrmmBoM 3miH pH BogHOI (ha3u. Po3mIsHYTO IUISX BUpIIIeHHs Tpo6ieMy cTabimizaril
eMy/IbCiliHUX cucTeM y Kuciaomy cepemouiii (pH Big 4,0 0 5,5) HUIIXOM pariioHasi3arii ckiagy cTabimi3al{iiiHOl CHCTEMH COYCiB-ApPECHHTIB.
BusHaueHo, M0 CTaGUIBPHICTD eMyJIBCIITHOI CHCTeMH, CTa0LTi30BaHOI COEBUM JICIIUTHHOM Ta KCAHTAHOBOIO KaMiJIt0, 3pocTae 3i 3611bIeHHAM pH.
[Tpu 1ipoMy y piaraszoni pH 3,5-5,0 3a/IMIIaeThCst Ha BiIHOCHO HU3bKOMY PiBHI (60-82 %), 1110 TIOTpebye YIOCKOHAIEHHS CTablIi3aI[iiiHOl cucTeMI
JUIs coyciB-ApecrHriB. OGIPYHTOBAHO PAI[iOHAIBHUI Jjiara3oH KoHmeHTparii E 473 y crabimizamiiiHiil cuctemi Ay coyciB-ipeciHriB. BcraHOBB
JieHo, 110 BBegieHHs E 473 y KoHueHTpanii 0,3 % cIipusie CyTTEBOMY Ii/IBUIIEHHIO CTaGLIBHOCTI MOJIEIbHUX 3Pa3KiB eMy/IbCil B yMOBAaX HU3BKUX



3Ha4yeHb pH. 3arporoHOBaHO AIPOKCUMALLIIHY 3aJIeXKHICTb CTaGLIBHOCTI eMysIbCiiiHOl crucTeMu Bifi KoHLeHTpanil E 473 ta pH BozgHOI (asy, sika
JI03BOJIsIE IIPOTHO3YBATH e€(heKTUBHICTh CTAOLTi3aIliitHOI CICTeMH B 3alaHMX yMOBax. OCOOIMBICTIO OTPUMAHUX PE3Y/IBTATIB € Te, [0 BUKOPHUCTAaHHS
E 473 3a6e3mnedye 3HaUHE ITi[BUIIEHHS CTAGLIBHOCTI eMyJIBCIFTHOI CHCTEMH, IO € KPUTHYHO BOJIMBUM IS 30epeskeHHs (hisnKo-XiMiYHMX Birac-
THUBOCTE COYCiB-IpeCHHIIB, sIKi HalfyacTillle MaloTh KHCJIe cepeZjoBHILe. 3 MIPAKTUYHOI TOYKU 30py POo3pobKa /103BosIse e(heKTUBHO CTabirizyBaTi
XapyoBi eMyJIBCIiiHI CHCTeMM B IIMPOKOMY Jiara3oHi pH, 3MeHIIyour pu3uK (a30BOro po3mIapyBaHHs. [IPUKIQHIM acIIeKTOM BHKOPHCTAHHS
OTPUMAHOT'0 HayKOBOTO Pe3yJIBTaTy € MOYJINBICTb MOZIETIOBAHHS Ta PO3POOKY HOBHX PELIENITYD eMYJIbCIMHIX IPOYKTiB, 30KpeMa CoyCiB-/[peciHriB,
i3 IIOKpaIleHUMH CTPYKTYPHO-MEXaHIYHMMU XapaKTePUCTUKAMU.

KurrouoBi coBa: cTabisnizaniiiHa cucrema, CoycH-pecuHrd, eipy )KUPHUX KUCJIOT Ta caxapo3u, pH BogHOI ¢asy, crabiibHiCTh eMyuIbeil.
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BUABJIEHHAA BIVIMBY TEXHOJJIOTTYHUX YMHHHWKIB HA MIKPOCTPYKTYPHI TA PEOJIOI'TYHI
TIOKA3BHHUKH COYCIB 3 EMYJIbCIHHOIO CTPYKTYPOIO (c. 33-41)

0. I. AaymkeBud, H. I. I'punJyenko, A. E. Paguyenko, I. M. CmeTaHchKa, A. I. Mapusin, O. O. I'puHYeHKO

O6’eKTOM JIOCTIi/KEHHSI € COyCH rapsidi 3 eMyJIbCiiiHOIO CTPYKTYpOIo, a caMe 1X MiKpOCTPyKTypHi Ta peosioriyHi mokasHUKU. OCHOBHOIO
po6IeEMOI0, sIKa BUPIIIyBAIACs B paMKax JOCJI/HKEHHs, OyJI0 BUSBICHHS MOXJIMBOCTI ABOIMKIIYHOTO TePMOOOPOOISHHS COyCiB 3 MaKCH-
MaJIbHUM 306epeXKeHHSIM iX BJIaCTHBOCTei. 1]e 03BOJIUTh CYyTTEBO PO3IIMPUTHU TX TEXHOJIOT{YHE BUKOPUCTaHHS, 30KpeMa, y CKJIa/li TOTOBUX /10
CIIO)KMBAHHS CTPaB iHAYCTpiaIbHOTO BUPOOHUITBA. TaKWil MmifIXiz criprisie OGIPyHTYBAaHHIO TEXHOJIOTIYHOIO BUKOPUCTAHHS COYCiB 3a OJHO-
YACHOT'0 BU3HAYEHHS IIOKa3HUKIB, Ki € TOUKaMU KOHTPOJIIO B TEXHOJIOTTYHOMY ITOTOLi X BUPOOHUIITBA.

JlocifpkeHHsT MIKpOCTPYKTYpU COYCiB IPOAEMOHCTPYBaIU OIMOAAIBHUI XapakTep PO3IOALTYy YaCTHMHOK 3 [BOMa BHPa)XeHUMH ITiKa-
MU, AKi 3HAXOAAThCA B fiama3oHi 2.42-4.03 um Tta 31.10-36.30 um. Iagexc SPAN 3HaXoguThCS B Aiamas3oHi 1.62-1.72, Bifobparkae MOMipHY
nostiiucriepcHicte. OfHO- Ta JBOIMKJIIUHE TEPMOOOPOOGJISIHHS COYCiB CIIpHSiE 3MEHIIEHHIO ITMTOMOI IOBEpXHi Ta 3POCTaHHIO 3HA4YeHb
06’eMHO-ITOBEPXHEBOTO J{iaMeTpa YaCTUHOK, 1[0 CBIAYUTH PO 3MiHYy MiKPOCTPYKTYPHHUX XapaKTePHUCTHUKU coyciB. COycH € CTPYKTYpOBaHUMU
XapuyOBHMMU CHUCTEMaMH, sIKi IEMOHCTPYIOTh TUIIOBY HEHBIOTOHIBCHKY IOBe/iHKY. I1ii yac IMKIIYHOTO TepMOOOPOGISTHHS COyciB Mae Micie
MiJBUILIEHHS B’SI3KOCTi, MOZY/IiB HAKOIIMYEHHS Ta BTPAT B PSIY «COYC CBIYKEBUTOTOBJIEHUN—COYC IIC/sI 1 IIUKIY TePMOOOPOOISTHHSI—COYC
iCJIS 2 TUKJTy TEPMOOOGPOOIITHHS».

BigmiHHA 0COGIMBICTD eKCIIEPHMEHTAIbHUX PE3y/IbTaTiB MOJISTAE Y OCTi/PKEHH] COyCiB, SIKi CITOXKMBAIOTHCS IapsiuMMU, 110 BU3HA4Yae
JIOIATKOBi BUMOTH JI0 iX cTabGilbHOCTI. 3alIpoIIOHOBaHi B poOOTI TEXHOJIOTIYHI pillleHHsI CIIPSAMOBaHI Ha BUPOOHUIITBO X Y BUIVISAI HAITiB-
(haGpuKaTiB BUCOKOTO CTYIIEHS TOTOBHOCTI.

KU1ro4oBi cyroBa: coycu 3 eMy/IbCilfHOIO CTPYKTYpOIO, TepMiuHe 00pOOIISTHHSI, MiKPOCTPYKTYpHi IIOKa3HUKH, PEOJIOTiuHi TOKa3HUKH.

DOI: 10.15587/1729-4061.2025.324425
PO3POBKA TEXHOJIOTIi BUPOBHUIITBA COKIB I3 TAPBY3A, XYPMU TA IIUHIITUHMU (c. 42-53)

Ahad Nabiyev, Inara Kazimova, ilhama Kazimova, Afet Gasimova, Mehriban Yusifova, Gunash Nasrullayeva

OG6>eKTOM [IOCTI/PKEHHSI € MpolleC BUPOOHHUIITBA COKY 3 rapOysa, XypMU Ta IIWUMUIIMHU. [IpobseMaTHka JOCIiDKeHHs MoJssraza B
OTPUMAaHHI BUCOKOTO BUXOJy COKY ITpH 30epe)KeHHi aHTHOKCH/[JAHTHHX BIIACTUBOCTEN Ta TPUBAJIOMY 30epiraHHi.

V xozi ekcriepuMeHTy GyJI0 BCTAaHOBJICHO, 110 TepMiuHa 06po0OKa CYTTEBO INABUIIYE BUXiJ COKy Ta Horo sikicHi moxasHuku. Tax, mpu
TepMivHiil 06pob11i BUXij rapOy30Boro coKy 36iJbIINBCS 0 55,4 %, TOfi AK 6e3 00pOOKM BiH CTaHOBUB JjumIe 41,6 %. AHAJIOTi4UHI pe3yIbTaTh
OTPUMaHi i 1T XypMH — BUXiJl COKy 3pic 3 64,1 % 110 74,1 %. Cik i3 TUIOAIB NIMIIIMHYU B3araji He BHUI00yBa€ThCs 6€3 TepMiuHOi 06POOKH,
OJfHaK IIicy1st 06pOOKU HOro BUXif CKIaB 42 %.

Takoox 6ys10 3ahiKCOBAaHO BMIiCT 610aKTHBHUX PEYOBHH, TAKHX 5K [3-KapoTHH, BiTaMiH C Ta 3arajbHi IyKpH, 10 HiITBEPPKye e(heKTUBHICTh
TepMi4HOT 0OPOOKH /IJIs1 IiIBUILEHHS ITOXKMBHOI I[{HHOCTI COKiB.

Po3p06s1eHO TEXHOJIOTIYHY CXeMy BUPOOHMUIITBA COKIiB 3 M'IKOTTIO 3 IJIOAIB rap6ys3a Ta IIMIIINHU, a TAKOXX OCBITJIEHOTO COKY 3 TIOAIB
XypPMH Ta KyIIaXKOBAaHOT'O COKY 3 rap0y3a, XypMHU Ta MIUIIIKUHY Y CIiBBifHOMEeHH] 50:30:20.

Pe3ysibTaTH [JOCTIPKEHHST TOKA3yIoTh, 1[0 OJIAHIIYBAaHHS IUIOAIB i SATiA y CUJIBHO KUILISYii BOAI 3 IEpiofUYHUM IepeMilllyBaHHSIM
MIPOTATOM 3-5 XBWIMH 3a0e311edye BUCOKU BUXi/| COKY Ta MaKCHMaJIbHE 30epe)KeHHS IIOXKUBHUX BIACTUBOCTEN KiHI[EBOTO IIPOAYKTY.

JI0laTKOBUM PEe3YJIBTATOM JIOCJI/PKEHHS CTaJI0 BUKOPUCTaHHS BiIXOAIB rapOy3a Juisi OTPUMAaHHS HATYpaJbHUX GAPBHMUKIB, 1[0 BiIKPUBAE
HOBi MOXUIMBOCTI /IJISI 3aCTOCYBaHHS €KOJIOTiYHO YMCTHUX PEYOBUH Y XapUOBiii IPOMMCJIOBOCTI.

Pe3y/IbTaTH LIbOTO AOCIDKEHHSI MOXYThb OyTH BUKOPUCTaHi y BUPOOGHUITBI HATypaJbHHUX COKIB, a TaKOX Yy pPO3pOOLi eKOJOTiuHO
6e3MevyHNX HATYPaJIbHUX OAPBHUKIB /IS XapIOBUX MPOAYKTIB. Li TeXHOIOTIT MOXXYTh GyTH BIIPOB3/DKEHI SIK Ha MaJMX, TAK 1 Ha BEJIMKHUX
IepepoGHUX MiATPUEMCTBAX, OPIEHTOBAHMX HA CTBOPEHHS €KOJIOTIYHO YMCTUX Ta MOXKUBHUX ITPOJYKTIB.

KUIrouoBi c1oBa: eKCTpaKiiisi COKy, TeTyioBa 06po6Ka, IiepepobKa BigXo/iB, 6i0aKTHBHI KOMITOHEHTH, HaTypaabHi GapBHUKH.
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PO3POBKA TEXHOJIOI'TI 3AMOPOXXEHUX JIECEPTIB MOTI 3A BUKOPUCTAHHA NOBIYHUX ITPOIYKTIB
COKOBOI'O BUPOBHUIITBA (c. 54-66)

H. B. JlanunpKa, €. B. PeGeHok, O. I. Cu3a, O. M. llIkiases, I. B. Hosik, T. C. JIucromaz, I. B. TaxscHumii

OG6’eKT JOCTi/PKeHHS — BUPOOHUIITBO 3aMOPOXKEHHX JlecepTiB MoTi. 3HaYHOI0 MPO6JIEMOI0 CYJaCHOCTI € TOMIMPEHHS BPOKEHNUX
Xap4oBUX 3aXBOPIOBaHb i HAKONWYEHHsS BifXO/iB Ta NMOGIYHMX IPOJAYKTIB Xap4OBMX BHPOOHUIITB, IO 3a0PY/AHIOIOTH HABKOJWIIHE



cepezoBulle. 3a3HadyeHi IPO6GJIEMU CYTTEBO 3HIIKYIOTh IepesiK IIPOAYKTIB, IO MOXXYTh CIIOXKHUBATHUCS JIIOJBMU Ta IOTPeGYyIOTh
JI0OJaTKOBUX pillleHb I[0J[0 MepepoOKU MOGIYHUX MPOAYKTIB. Po3pobka perenTtypu i TexHosorii gecepTiB MOTi [J03BOJIUTH BUPILIUTH
3a3Ha4YeHi mpobaemMu.

JloBesieHa edeKTUBHICTh BUKOPHCTAHHSA KaMe/ii Tyapy pu BUPOOHUIITBI TicTa /7151 iecepTiB y KibkocTi 10-30 % Bizi Macu pucoBOro
6opomHa. Po3yuH kaMmezi ryapy Mae B's3kicTh 0,34 ITaxc. 3aBASKH IBOMY TiCTO YTBOPIOETBCS LIBHAIIE, MA€ GiJbII MillHY CTPYKTYDY.
Taxke pillleHHsI 03BOJIsSI€ 3aMOPOXKYBATH i PO3MOPOXKYBATU BUPOOH /10 7 pa3iB 6e3 BTpATH SIKOCTi. 3a BHECEHHsI KCAaHTaHOI KaMeJi TicTo
He cTabinpHe mpH il TemMmepaTyp 3aMep3aHHS: IiCJsl BiATaBaHHS CTA€ JIUIKUM i BOASIHUCTUM. Lle CBiUMTH MpO IMOCHJIEHHS SIBUILA
CHUHEPE3UCy.

BcTaHOBJIEHO, 1110 BMICT CyXHX PEYOBUH, KJITKOBUHHU i TEKTUHOBUX PEYOBMH B AOTyYHUX Ta YOPHUYHUX BUYaBKax ckiaajae 22,3 %, 10,5 %
i6,3% T1a 11,3 %, 16,2 % i 1,6 % BiANOBiAHO. AKTUBHICT (hepPMEHTIB JIilla3y, JIIIOKCUTeHA3! i KaTala3! y 3a3HaueHiil CHPOBMHI HaCTyITHA:
-0,26 ym. of., —0,004 A ITY i 98,43 ox. akr. Ta -2,8 ym. of., 0,02 A ITT4 i 1,43 ox. akT. Taki pe3yJbTaTu MOSACHIOIOTbCA XIMIYHUM CKJIaZI,OM
CHPOBHMHH 1 MOXKYTb CBiJYMTHU IPO 11 aHTUOKCHUJAHTHI BJIACTUBOCTI.

OTpuMani pe3yabTaTd MalOTh IpPaKTU4YHE 3HAYeHHs JJIs MiJIPUEMCTB PECTOPAHHOIO TOCIOJApCTBAa Ta THUX, 1[0 BUTOTOBJSAIOTH
3aMOpOXKeHy IpOoAyKIifo. Kpim Toro, 103B0JIATE 361IBIINTH peHTA0eIbHICTh BUPOOHUIITBA 32 PAXyHOK BUKOPUCTAHHS IOOIYHUX IIPOAYKTIB.
Po3po6sieHi BUpo61 MalOTh 03ZI0pPOBYi BJIACTUBOCTI, MOXKYTh BYKUBATHCS JIFOZIBMU, XBOPUIMH Ha IIeJTiaKilo, MaroTh A0aHy BapTiCTh 32 paXyHOK
KOMILTEKCHOI ITepepo6KU CHPOBUHMU.

Kurro4oBi croBa: 3aMOpOoXKeHi iecepTH, 6e3ITI0TeHOBI BUPOOU, BUYaBKH, KaMe/[b I'yapy, KaMeZib KCAaHTaHYy.
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BU3HAYEHHSA BIIMBY AEPAIIII HA TOBAPHI TA CEHCOPHI IIOKA3ZHUKH MYCIB IIPY BUPOBHUIITBI ¥
3AKJIAZTAX HORECA (c. 67-76)

H. A. [I3r06a, M. I. Oxiiiauk, C. O. YepHeHKO

OG6’€KTOM JOCJTiPKEHHSI € TEXHOJIOTISI aePOBAHUX JIECEPTIiB THUITY MyC.

IcHye mpoGsieMa 370pOB’Sl HaceJeHHs] Ta 3a0e3NeYeHHs IIPOAYKTAMU XapuyyBaHHS, 10 TapaHTYIOTh ITiJIBUIIEHHS YXUTTEBOI'O
piBHA. AHaJi3 PUHKY AecepTHOI MPOAYKIii 3 MHOMOAIGHOI CTPYKTYpOIO, TIOKA3aB, IO Ijell CerMEeHT IPEACTaBJIEHUN /JOCUTh BY3bKUM
acoptuMeHTOM. CepeJi BUPOOHMKIB Ta CIIOXKUBAYiB 3allikaB/IeHICTb IO COJIOAKHMX CTPaB TUILYy aepoBaHi JecepTH 3pocTae. PociuHHa Ta
MOJIOYHA CHPOBHMHA, L0 3aCTOCOBYETBHCS B TEXHOJIOTII aepOBAHUX JIeCEPTiB, B OCHOBHOMY CIIPSIMOBaHA Ha IIOKPALleHHs IXHiX AKiCHUX
BJIACTUBOCTEH.

ITpoBeZileHO OMUTYBAaHHS cepef 54 0ci6 100 CIIOKUBAHHS COJIOAKOI IPYIN CTPaB, a cCaMe aepoBaHUX /JIECepPTiB TUITy Myc. Po3pobieHo
penenTypu MycCiB 3 BUCOKHMM BMICTOM IIOKMBHMX PEYOBHH, IO ITOKPUBAIOTH J000BY HOPMY CIIOXKMBAHHS Ta SIKi MAlIOTh Y CBOEMY CKJIAJi
penienTypHi iHrpesieHTH, 1110 BOJIO/{IOTH BUCOKO0 6i0sI0riuHO0 akTHBHICTIO. [IpOBe/IeHO AOCI/KEHHS 11[0/10 BU3HAUEHHST [TOKa3HUKIB SIKOCTi
PO3po6IEHNX MYCiB, a caMe CEeHCOPHMX, Y SIKOMy IPHUIMasio yd9acTb 50 AerycraTopiB. BCTaHOBIEHO ONTHMAIbHHI Ta G€3MeYHU TepMiH
36epiraHHsl MyciB, KMl craHOBUTH 11 HoReCa — He Giibin Hixk 2 10o6H, t=(0-4) °C; He 6imbin HX 1 1063, t=(8+2) °C; AJIs TPOMHUCIOBUX
BUPOOHULTB — He Ginbu HDK 5 Ai6, t=(0-4) °C; He Glabur HDK 3 go6H, t=(8+2) °C. IIpoBe/IeHHsI CEHCOPHOTO aHaJIi3y MOKa3aJo, 10 MycH
BITPOJIOBXK 30€piraHHs 3Ha4YHO He 3MiHWJIHCH. [laHi po3pobiIeHi MycH MOXKYTh peastizoByBaTHCh sK yepe3 HoReCa, Tak i yepe3 mpomMHCIIOBi
BHUPOOHUI[TBA.

OTpHMaHi eKCIIepUMeHTaIbHI 1JaHi MOXKYTh OyTH BUKOPHCTaHi ITPY ONTHMI3allii TeXHOJIOTiif BUPOOHMIITBA a€POBAHUX JIECEPTIB.

KurrouoBi cyioBa: aepoBaHi iecepTy, MApKETHHIOBE JOCII/PKEHHS, MiKp06ioJIoTiyHi, CEHCOpPHi Ta TOBapHi IOKa3HUKH, aHTHOKCHU/IAHTHA
AKTHBHICTb.
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BHU3HAYEHHS ®PAKTOPIB, IITO BIUTMBAIOTH HA ITIIZITOTOBKY BHHOMATEPIAJIY 3 IUIOAIB BUIIIHI (c. 77-88)

Hasil Fataliyev, Muhammad Mammadzade, Mehman Ismayilov, Natavan Gadimova, Naila Mammadova, Teymur Musayev

O6’eKTOM JIOCTIi/PKEHHSI € BUHOMATepiasl, OTpUMaHU 3 TUIO/iB BUILIHI, BUpolieHol B [epan6oiicbkoMy, [ofroapcbkoMy i [STHIKUHCEKOMY
paifoHax Asep6aiifpkaHy. Xoua GysI0 IIPOBEAEHO KiJbKa /OCTi/PKeHb 110/{0 BUPOOGHUIITBA COKY Ta BIHA 3 BHUIIHI, 3MiHA MEXaHIYHOTO CKJIA/Ly
(pyKTiB Ta COKy Ta BUHA, BUPOOJIEHOT0 3 HUX, 3aJIEXKHO BiJl YMOB, Y IKUX Ky/JIbTUBYETbCSI POC/IMHA, HE BUBYaJIacH.

Yucnao Bpikca COKy, OTpUMaHOTO 3 IUIOAIB, Oylo HalHIKYNM y ToiiromscekomMy (16,0), HaiiBumuMm y Iepan6oiicbkomy (18,5),
a NpoMiKHe 3HAYeHHS CTAaHOBWJIO 16,9 y I'STHIPKMHCBKOMY. BMicT aHTHMOKCHIAHTIB OyB HAWBUIIMM Yy 3pa3Ky ISTHIPKMHCBKOMY
(37,4 TEAC mmoub/1), 3a HUM iyTh lepanGoticbkuii (28,3 TEAC mmoib/ i) i Toitronbebkuii (20,0 TEAC MMoItb/J1). SIKIIO AUBUTHUCS Ha
MOHOMEpHI aHTOIiaH!, HalHIDKYE 3HAUYeHHs Oysio B ['THpKUHCBbKOMY (350 Mr/a1), 3a HUM loifrosibebkuii (366 Mr/ir), a lepaHGOHCHKIIT
MaB HaliBuIe 3HaYeHHs (548 Mr/J).

JocmimpkeHo ¢i3nKo-XiMiYHMI CKJIa/| 3pas3KiB BMHA, SKICTb i KiIBKICTB JIeTKMX crioiyk. HaiiGinpmmii BMICT cyxoi pedoBHHH OyB y
TepanGoiickkomy (76,7 v/am>), HatimeHuii y ToitronbeskoMy (38 r/am?), mpoMikHMiA MokasHUK y DaHprIUHCbKOMY (51,3 1/am3). 1le MoxHa
TTOSICHUTH I'PyHTOBO-KJIIMAaTUIHUMH YMOBaMU IIUX peTioHiB. [opaH60ii po3TanioBaHuii y GiIbII )KapKOMY ITOCYIILTIBOMY PETiOHi, [0 IIPHU3B0O
JIATB 710 GiTBII BUCOKOTO BMICTY CyXOi PEUOBMHH Y IJI0/jaX MOPiBHSHO 3 IBOMA iHIIMMU perioHamMu. [STH/PKUHCHKUN PalioH, PO3TAllIOBAHMII B
HamiBripchkiil MicuieBocTi, Mae GBI TOMipHUI KIiMAaT MOPiBHAHO 3 I'epaHO0MCHKIM, TOAi SIK TOMTOIBCHKUN palioH, TEPeBAYKHO PO3TALIOO
BaHMM y ripchKiil MicIieBOCTi, Bi/foMMIi CBOEIO XOJIO/{HOIO 3MMOI0 Ta ITPOXOJIOHUM JIiTOM. Bei 11i BiAMiHHOCTI Bi[oGpaykatoThCsl Ha TIPOAYKTAX,
OTpI/IMaHI/IX 3 IVIOA0BUX pOC]'II/IH, BI/IpOH_[eHI/IX Ha qux TepI/lTOpiﬂX.

OTpuMaHi pe3yJIbTaTh MOXKYTh OyTH BUKOPUCTaHi ciMeTHIMY (pepMepChKUMU TOCTIOAAPCTBAMH Ta BUHOPOOHUMM IiATPHEMCTBAMH.

KirrouoBi cioBa: cik, BUHOMarepias, BUIIHS, yMOBH BUPOIyBaHHS, HACiHHS, apOMaTUYHMII ITpodisb, MKipKa.
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PO3POBKA IIIXOAIB 10 BIOKOHBEPCII XAPYOBUX BOJIOKOH Y MAKYCI JIbOHY 3A IOITOMOTI'0OX0
TEJIOJJOJITHYHNX ®PEPMEHTIB (c. 89-95)

A. II. Bexinceka, I. M. Puimierko, O. M. BimsHiok, H. 10. Macaiirina, M. M. Yyiiko, f. O. Ceimona, T. B. TaBpumr,
M. C. IlonomapsoBa, M. B. Jleaucenko, O. M. Bapunaes

OG’€KTOM JIOCTi/PKEHHS € Iporiec (hepMEeHTATHUBHOIO Ti/IpoJIi3y Xap4OBUX BOJIOKOH y MaKycCi JIbOHY, CIIPIMOBAHMI Ha GiOKOHBepCilo
1IeJTI0JI031 B PO3YMHHI IyKpU. B po60Ti pO3I/IiHYTO BUKOPUCTAHHS 1[eIFOJIONIITUYHUX (hepMEeHTIB Ta aHTUOKCUAHTY JJIS Ti/[pOJIi3y 1[e/1101031
y Makyci JpoHy. Lle 103BoJIsIe MiABUIUTH Gi0ZOCTYITHICTh POZYMHHUX I[KpPiB Ta iHIINX ITOXXWBHUX CIOJIYK, a TAKOXX 30€PErTH BiJi OKUCHOI
JecTpyKuii noiHeHacuyeHi sxupHi kucaotu (ITHXKK) simigHoi crutajoBol Makyxu, 30KkpeMa asbda-1iHoseHOBy KUCA0Ty (ALA). BuzHaueHo
parioHaIbHI TapamMeTpu Tporiecy hepMeHTaTUBHOTrO Tifiposisy: pH 4,5 i Temmneparypa 50 °C, 1m0 3a6e3MeuyloTh MaKCUMaJIbHUN BUXif, PO3T
YUHHUX IyKpiB (11,4 %) npu MiHiManbHUX BTpatam ALA (9,0 %). Tako)X po3IVISTHYTO 3aCTOCYBaHHSI aHTHOKCU/JAHTY — HaTpieBoi cosli epurop-
6oBoi kucsiotu (E 316) py1st 3axucty [THYXKK Bij OKMCHOTO TICYBaHHS ITifi yac )epMEHTATUBHOTO Tiipostizy. Haii6inbiin epeKTHBHO BUSBUIIACS
KOHIIeHTparisi eputopbary Hatpiro 0,03-0,035 %, mo MmiHimisye BTpat ALA 110 1,4 %. Pe3yibraTu OCTiPKEHb MAlOTh BRKJIMBE 3HAUCHHS
JIIs1 pO3pOOKY HOBUX TEXHOJIOTIH TIepepoOKY MaKyXH JIbOHY, 1[0 CIIPUSTUMYTh ITOKPAI[eHHIO SIKOCT] IPOJIYKTIB Ta iX 36epeXXeHHIO0 IPOTSITOM
TpuBasIoro nepiogy. OTprMaHi pe3ysIbTaTH MOSICHIOIOTHCS 610XiMIYHNMM Ta XIMIYHUMHU B3a€EMOZisIMH MK KOMIIOHEHTaMU PeaKIiifHoI cymiri
(depmenTOM, GyhepoM, aHTHOKCH/JAHTOM) Ta CKJIaZIOBUMH MaKyXH JIbOHY (XapuOBUMHU BOJIOKHAMH, JIIIT{THUM KOMIUIEKCaM). Lle Mpru3BoANUTh
JI0 MiABUIeHHS eeKTUBHOCTI TifpoJizy mesrono3u Ta 36epexxerHs: [THXKK Bif okvcHeHHs. OTpHMaHi pe3ysIbTaTé JO3BOJISIIOTh PO3IJISAATH
MaKyXy JIbOHY 3 I'i/Ip0JIi30BaHOI0 LIEJTF0JI03010 SIK IIEPCIEKTUBHUI ITPOAYKT /ISl Xap4OBOI IIPOMUCJIOBOCTI Ta BUPOOHUIITBA KOPMIB.

KU1ro4oBi cyioBa: 11e11010iTUYHI (hepMeHTH, XapuoBi BOJIOKHA, MaKyXa JIbOHY, A-J1iHOJIEHOBA KUCJIOTA, AaHTHOKCUJAHTH.
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PO3POBKA KOBBACHOT'O BUPOBY I3 IIIIBUIIEHOIO ITOJKMBHOIO IITHHICTIO TA IIOKPAIITEHNMHAX
BJIACTHUBOCTAMMN AMIHOKHUCJIOT (c. 96-103)

Zhazira Zheleuova, Azret Shingisov, Ainur Berdembetova, Aigul Balabekova, Alimzhan Imanbayev

OG6’eKTOM JOCTi/PKEeHHSI € KOBOACHI BUPOOM Ha OCHOBiI M’sica SJIOBUYMHH TOHKOIO IIOMEJy 3 JIOIABaHHSIM COEBOTO i30JIATy Ta HYTY
noapi6HeHoro. Po3po6yeHO TEXHOJIOT{F0 HMPUTOTYBaHHS HAIiBKOITYEHHX KOBOAC 3 BUKOPHCTAHHSIM $IK (DYHKI[iOHQJIBHOTO KOMIIOHEHTA
POCIMHHOI CUPOBUHU. SIK JOAATKOBI (DyHKIIiOHAJIbHI KOMIIOHEHTHU /Il TIOPiBHSIHHS 3 KOHTPOJBHUM 3pa3KOM BUKOPHCTOBYBAJIM COEBHUI
i30T Ta GOPOIIHO 3 HYTY I'py6OTO IIOMeJIy y CIIiBBifiHOLIeHHI 60:40, 70:30, 80:20 Ta 90:10.

ITpoBefieHO TOpPiBHAJBHI aHami3u (i3UKO-XiMiYHUX IMOKa3HMKIB, aMiHOKHCJIOTHOTO Ta >XMPHOKHCJIOTHOTO CKJIaZly 3pasKiB, fAKi
TIOKa3ajy, IO TOPiBHSHO 3 KOHTPOJBHHMH 3pa3KaMM KiJbKicTh GinKiB 3pocsa B 2 pasu Ta IMOKpAIIMJIAcS CUTyaIlis 3a BMiCTOM
aMiHOKHCJIOTHUX IPYII, y TOMY YHCJIi acriapariHoBoi KUCJI0TH Ha 4160 mr/100 r i aprininy Ha 2510 Mr/100 r. Yci 3pa3ku IpoJerycToBaHo Ta
MOKa3aHO IX OPraHOJIENITUYHI TOKa3HUKY (CMaK, 3amax, KOJIip), 1[0 BIUTMHYJIO Ha BUGIp OnTUMaIbHOTO Bapianty. OTKe, Mic/st TPOBEEHUX
JlOCJIi/PKeHb MOXKHA BUBYUTHU HOBY PEeLIENTYpy 3 ZOAaBaHHAM COEBOTO i30Ty Ta HYTY, sIKa BiAANIOBiZjaza Ta JOTpUMyBaacs IIPOLECIiB A
Bci€el TexHOJI0Ti1 HaMiBKOITYeHUX KoBOac.

BusHaueHO onTHMMasbHUI BapiaHT 3pa3Ka, SKWM IIO3UTHBHO BIIJIMBA€ HA SKICHI ITOKa3HUKHM Ta TEKCTypy KOBOACHOTO BHpPOOY.
®izuko-XiMiyHi NMOKa3HUMKM 3Pa3KiB, OTPUMAHUX i3 POCAMHHOI CUPOBUHHU, CYTTEBO Bifpi3HAMMCA Bifi KOHTPOJIIO 3a 36iTbIIEHHAM
MacoBOI YacTKH 6ika Ta xxupy. OTpUMaHi pe3yIbTaTH MOXYTh OYTH BUKOPHUCTaHi y BUPOOHUITBI (PyHKI[IOHATBPHUX M SICHUX ITPOAYKTIiB
3 NMpOodiTaAKTUYHOI0 METOI0, 0COOIMBO AJIsI CTBOPEHHS IPOAYKTIB 3 IiJBUIEHUM AaHTHOKCHUAAHTHUM IIOTEHI[iaJIoM i IMOKpalleHUMHU
OPraHOJIENTUYHUMU IOKa3HUKaMHU. Takuii BMICT aMiHOKMCIOTHHMX TPyl Mo)ke OyTH 3aTpeOGyBaHUM y BUPOOHUIITBI 3aco6iB AJIsi
npodiaKTUKK OpraHi3My JIOAUHU.

KurrouoBi cioBa: coeBuii i30/14T, HYT, aMiHOKHMCJIOTH, KUPHi KUCJIOTH, TPOAYKTU XapuyyBaHHs, HalliBKOIT4YeHa KoBbaca.



