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The object of this study is the technology of ginger cookies.

A serious issue is the spread of non-infectious diseases: obesity,
diabetes, cancer, intestinal diseases, etc. This is caused by the con-
sumption of “refined” foods, lack of dietary fiber and other nutrients
in diets. Therefore, it is important to fortify flour confectionery prod-
ucts with sources of useful nutrients.

This paper has proven the effectiveness of using carrot powder to
replace 10% of the total amount of flour and 4% of sugar and pumpkin
powder to replace 15% and 6%, respectively, in the production of ginger
cookies. Such solutions make it possible to fortify products with dietary
fiber by 27.1% when adding carrot powder, and by 39.6% when using
pumpkin powder. When using the latter, additional fortification with
proteins occurs, by 23.1%. The addition of carrot powder helps reduce
the glycemic index of ginger cookies by 5.1%, while the addition of
pumpkin powder reduces this indicator within the margin of error.

It was found that the addition of carrot and pumpkin powders
in the specified quantities increases the stretchability of gluten by
11.8% and 38.0%, respectively. At the same time, the elasticity de-

creases by 6.5% and 30.4%, respectively. Therefore, the fortified
products are more fragile and have more developed porosity.
Also, the devised ginger cookies have a darker color. This is ex-
plained by the significant content of §-carotene in vegetable pow-
ders: 10.2 mg/100 g and 18.5 mg/100 g, respectively. In addition,
the powders contain a significant amount of simple sugars, which
enhances the melanoidin formation reaction and positively affects
the color of the products.

The results have practical significance for confectionery and craft
manufacturers. The proposed technological solutions could make it
possible to expand the range of ginger cookies with increased nutri-
tional value and high quality indicators.

Keywords: ginger cookies, carrot powder, pumpkin powder,
nutritional value, dietary fiber.
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The object of this study is the production of energy bars. The
subject of the research is the production technology of gluten-free
functional energy bars with a gelled layer based on millet flour, fruit
puree, and functional additives. The task addressed is to select opti-
mal ratios of components, providing stable organoleptic and textural
characteristics of the product while preserving functional properties
and the possibility of industrial scaling.

In designing the research plan, special attention was given to
selecting optimal ingredient ratios and processing parameters to
achieve a stable and high-quality product.

The development of energy bars involved the use of the following
ingredients: a blend of oat and millet flour, fruit purée (apple, pear,
plum) with the addition of agar-agar, cinnamon, mint, and ginger.
Recipe optimization was carried out using the Response Surface
Methodology (RSM), which allows for the identification of the best
ingredient ratios.

Sensory analysis revealed that the most appealing taste char-
acteristics were observed in bars containing cinnamon and mint.
These samples received the highest scores for aroma, flavor, and
texture. The highest antioxidant activity levels were recorded in
samples containing cinnamon and apple (up to 82.8%). This is at-
tributed to the high content of phenolic compounds in cinnamon,
known for their strong antioxidant properties. Optimal texture
parameters were achieved with a layer height of 12 mm - ensuring
a balanced structure, a syrup content of 5% — preventing excessive




stickiness, and a protein content of 7% - improving product firm-
ness and elasticity. The samples with mint and cinnamon exhibited
the lowest water activity (a, = 0.68 - 0.72), making them more
resistant to microbial spoilage and extending their shelf life.

The application of multi-criteria analysis methods and statistical
experimental design allowed for the identification of key parameters
influencing product quality.

Keywords: energy bars, functional food products, response sur-
face methodology, fruit puree, antioxidant activity.
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The object of this study is a technique for producing functional
instant drinks based on powdered milk and a mixture of plant raw
materials. Moringa powder was used as the main functional plant
component, which contains biologically active components but has
the least desirable sensory properties. It was proposed to hide the
herbal taste and smell of moringa with mint and citrus powders. The
results of the organoleptic evaluation of the experimental samples
showed that the introduction of mint and lime powders into the
recipe made it possible to obtain a sweet and sour drink (sample 1)
with a pleasant aroma. This combination of flavors gives an additional
refreshing effect. Due to the high content of dietary fiber (28 g/100 g),
the appearance of the drink was rated at 6.1 & 0.05 points out of sev-
en. The energy value of this drink was 285.2 + 0.05 kcal. It contained
17.8 +0.05 g/100 g of proteins, which provides 13-15% of the daily
physiological needs of the body. Sample 2 with orange powder, which
had a sweet and sour taste, was liked by consumers only for its smell.
However, it contains 0.5% more proteins and 4.3% carbohydrates. Due
to the high content of carbohydrates (36.2 g/100 g), its energy value is
304.4 + 0.05 kcal. The drink with orange powder contains the largest
amount of vitamin C (73.8 mg/100 g), which is 82-98% of the recom-
mended daily intake. The content of vitamin C in the drink based on
lime powder is 69.4 mg/100 g. Thus, the addition of mint and citrus
powder made it possible to obtain drinks with acceptable sensory
parameters, hiding the shortcomings caused by the use of moringa.
Unlike similar products, their composition includes only natural
ingredients. The results could become the basis for the industrial
production of instant drinks.

Keywords: functional drinks, powdered milk, vegetable pow-
ders, vitamin C, energy value, citrus fruits.
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The object of this study is the production of hot thermostable
sauces based on dairy raw materials, as well as their thermogravimet-
ric and rheological indicators, and changes during storage.

The principal task addressed in the study is to devise industrial
technology for hot thermostable sauces, which requires ensuring the
stability of their structure at all stages of the technological process.
The devised sauce technology involves the formation of an emulsion
structure and its stabilization by introducing modified waxy corn
starch and xanthan gum with subsequent pasteurization of the sauce
at temperatures of 87-90°C. Comparative analysis of SEM photo-
graphs of starch before and after heat treatment confirms its thermal
stability, which is manifested in the integrity of starch grains and an
undamaged shell. All sauce components are integrated into a single
matrix, which contributes to the stability of the final product.

The thermogravimetric and rheological indicators of the sauce and
their changes during storage were investigated. During storage, there
is a redistribution of the amount of free and bound water: from 39%
to 36% and from 26% to 29%; the viscosity of the sauce and the shear
stress increase accordingly. Sauces are structured food systems, dem-
onstrating typical non-Newtonian behavior. The approximation of the
curves of storage modulus (G’) and loss modulus (G”) at high values
of angular frequency indicates the presence of cross-linked polymers.

A distinctive feature of the experimental results is that the deter-
mined thermogravimetric and rheological indicators are the basis for
substantiating the shelf life of sauces. Devising a new technology could
make it possible to expand the range of existing sauces and enable their
industrial production. It is also the basis for the further development
of the ready-to-eat segment, where sauces are a component of meals.

Keywords: hot sauces, thermal stability, emulsion structure,
thermogravimetric indicators, rheological indicators, storage.
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The object of this study is the technology of glued sausage cas-
ings from non-grade beef intestinal raw materials. Gluing is achieved
through local tanning of the layers of intestinal raw materials to be
glued. Tanning is used to give the gluing site irreversible properties, i.e.,
in the presence of such treatment, there is no delamination or separa-
tion of the gluing site. At the same time, due to the local tanning, the
original properties of the raw material are preserved, namely, plasticity
and elasticity. To accelerate the tanning process, the technique devised
proposes using a preliminary local pre-hydrolytic acid treatment of the
layers of raw materials to be glued. Local pre-hydrolytic acid treatment
helps accelerate the diffusion process between the layers of intestinal
casings to be glued and also helps reduce the duration of the operation
of local tanning of the gluing sites treated in this way.

The rational parameters for local tanning have been determined,
namely, the concentration of the tanning solution and the duration of
local tanning provided that the raw material has been pre-hydrolyzed:
the rational duration of local tanning is 10 hours at a tannin concentra-
tion in the tanning solution of 1.3%, at a tannin concentration of 2.0% —
5...5.5 hours. It has been established that there are certain pairs of values
of these factors at which the seam strength (seam breaking load) is not
less than the limit value of the seam breaking load, which is a necessary
functional and technological condition for glued sausage casings. It has
been established that the preliminary local pre-hydrolyzed acid treat-
ment helps reduce the local tanning process by more than two times.

Keywords: glued sausage casings, pre-hydrolyzed acid treat-
ment, local tanning, breaking load.
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The object of this study is the production of cooked sausages forti-
fied with protein hydrolysates obtained from collagen-containing raw
materials (in particular, beef legs with fetlock).

The study is aimed at eliminating the lack of data on the effect of
hydrolysate concentration and process parameters on the functional,
physicochemical, and antioxidant characteristics of meat products.
A multifactorial experiment was conducted according to the Box-
Benkin design in order to optimize the conditions of enzymatic hy-
drolysis. A statistically significant second-order regression model was
built (R? = 0.83; F = 13.18; p<0.05). Response surface analysis made it
possible to determine the optimal conditions: temperature treatment
at 70.4°C, fermentation at 50°C, and a duration of 2 hours, at which
the content of amino nitrogen reaches 2.00 mg/g.

In a single-factorial experiment, the effect of hydrolysate doses
(0%, 10%, 15%) was studied. A strong linear relationship was found
between the dose and water retention capacity (R>= 0.98), with an in-
crease of 9.3%. Antioxidant activity also increased (DPPH up to 29.88%,
FRAP up to 33.5 mg GAE/g). The amino acid profile was improved by
increasing the levels of leucine, glycine, and arginine. However, at the
15% dose, a deterioration in organoleptic properties (taste and aroma)
was observed, which reduced consumer acceptability.

The results confirm the effectiveness of combining mathematical
modeling and biochemical analysis in the development of functional
meat products based on collagen-containing by-products. Limitations
of the hydrolysate application have been identified and directions
for future research have been proposed: sensory validation, peptide
fractionation, and testing of intermediate concentrations (12-14%) to
achieve an optimal balance between functionality, quality, and taste.

Keywords: protein hydrolysate, collagen, Box-Benkin design,
optimization, amino nitrogen, water-holding capacity.
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The object of this study is the extracts from black elderberry fruit
pomace obtained using various polyols (glycerol, xylitol, sorbitol), as
well as their ability to extract anthocyanins, stability, persistence, and
spectral characteristics. It was found that black elderberry fruit pomace
is characterized by an increased content of anthocyanins (0.42 + 0.02%)
compared to fresh fruits(0.29 +0.02%) and juice (0.23 £ 0.02%), as
well as a high concentration of flavonoids: rutin (1.52 + 0.03%),
quercetin (0.26 & 0.01%), and luteolin (2.77+0.04%). Water-ethyl and
water-glycerol extracts demonstrated the highest concentration of col-
oring substances (57.4 - 58.3 g/dm?). Microstructural analysis revealed
amorphous formations with a size of 50-300 nm, which contribute to
the stable retention of anthocyanins. Spectral analysis confirmed the
intense absorption bands of anthocyanins (1625 - 1725 cm™?) in glyc-
erin extracts. The high extraction capacity of glycerin solvents is due
to their polarity, electrostatic interaction with anthocyanins and stabi-
lizing properties of glycerin. Water-sorbitol and water-xylitol extracts
were less stable due to their hydrophilicity and weaker ability to retain
pigments. The use of glycerin as a solvent ensured maximum stability
of the extracts due to the formation of amorphous structures that slow
down the oxidation of anthocyanins.

The results could be used in practice in the food industry for
manufacturing natural dyes, in particular in beverages, confection-
ery, dairy and fermented milk products. Practical implementation
is possible under the following conditions: extraction temperature

65 £ 1.5°C, pH 3.2 - 3.5, concentration in a vacuum evaporator
and storage at a temperature of 4 + 2°C to preserve the biological
activity of anthocyanins and prevent their degradation. In addi-
tion, the results of the study open up prospects for the rational use
of berry pomace, which is usually subject to disposal.

Keywords: pomace, black elderberry, extraction, polyols, color-
ing substances, natural dyes, anthocyanins.
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The object of this study is the process of preserving the biochemi-
cal and sensory quality parameters in frozen semi-finished sweet
cherry products.

The modern food industry requires stable product quality,
expanding the range of products, and preserving the nutritional
value of raw materials, taking into account seasonality. An im-
portant role belongs to frozen fruit raw materials. However, their
quality is often unpredictable, making it difficult to ensure stable
technological characteristics of the end product. In this context, the
scientific substantiation of the criteria for assessing the quality of
frozen sweet cherry fruit is of particular relevance. For the current
study, the fruits of 33 varieties of sweet cherries of different ripening
periods were used. The statistical evaluation of freshly frozen fruits
of cherry varieties by a set of parameters and values of the objective
function was analyzed.

Using the method of multicriteria optimization, the most suitable
sweet cherry varieties for freezing were identified. The best early ripening
sweet cherry variety was determined to be Skazka (rank 1) — ¢(xs) = 4.67.
Optimal for freezing were cherry fruits of medium ripening, the Talis-
man variety (rank 1) — ¢(xs) = 3.58. Based on the values of objective
functions, the best for freezing is the late-ripening sweet cherry, the
Krupnoplidna variety (rank 1) - ¢(x;) = 3.43. On the basis of the
research, biochemical and sensory criteria for assessing the quality
of frozen semi-finished products of early, medium, and late ripening
sweet cherry varieties were devised for their further use in produc-
tion. The results could be used to improve the criteria for assessing the
quality of frozen fruit raw materials within the zero-waste fruit supply
chain, which ensures the efficiency and sustainable use of resources
for all stakeholders.

Keywords: biochemical parameters, sensory parameters, geo-
metric convolution of criteria, grading, waste-free chain.
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The object of this study is a technique for making mulberry
wine using osmotic dehydration. The task addressed is to establish
the compliance of mulberry wine quality indicators with current
standards. The quality of industrially produced red semi-sweet grape
wine and mulberry wine made according to original technology us-
ing osmotic dehydration has been analyzed. Some physicochemical
indicators of wine quality, color intensity, and antioxidant proper-
ties were investigated using standard methodology. It was found
that the mass concentration of acids in mulberry wine is slightly
lower (by 0.75 + 0.05 g/1) than in grape wine, which leads to an
increase in pH (3.93 £ 0.05). Due to the use of an osmotic solution
obtained during the preliminary dehydration of mulberry fruits in
the fermentation process of wine, its density (1.049 + 0.05 g/cm?)
and the mass fraction of sugars (106.95 + 0.05 g/dm?®) increase. The
volume fraction of ethyl alcohol in mulberry wine is 5% lower than
in grape wine, which makes the drink more acceptable for health-
conscious consumers. The color of mulberry wine is more saturated.
The color intensity of mulberry wine is 9.98 + 0.05, which is typical
for aged red wines. At the same time, the color intensity of grape
wine is within 3.82 + 0.05, which may indicate the beginning of
oxidative processes in it. It has been established that mulberry wine
has better antioxidant properties. The redox potential of mulberry
wine (14.9 + 0.05) is lower than that of grape wine (15.2 £ 0.05). The
redox potential of mulberry wine is 23.8 + 0.05 mV higher than that
of grape wine. Mulberry wine has a lower concentration of compo-
nents capable of oxidation. Thus, mulberry is a potentially important
raw material for the development of winemaking.

Keywords: mulberry wine, grape wine, osmotic solution, color
intensity, redox potential indicator, redox.
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The object of the study is juice, wine, pulp obtained from the
autochthonous Bayan Shirey grape variety. There are a number of
studies on the autochthonous Bayan Shirey grape variety, but the
influence of extraction methods and tools on the composition and
quality of juice samples, as well as the origin of wine, maceration time
and treatment with a fining agent on the compositional parameters
has not been studied.

A comparative analysis of the physicochemical composition of
wine samples prepared using the same technological method from
Bayan Shirey grapes of different origin was carried out. The results
showed that the acidity of wine samples from the Goygol region,
which has a relatively cold climate, was 0.4-0.6 g/dm? higher than
that of the sample taken from the arid Samukh region with a warm
climate, and the highest. The largest amount of extracted extract
was in the Samukh sample, then in descending order in the samples
Ganja, Shamkir and Goygol. With maceration time, the amount of
turbidity-forming compounds and absorbed oxygen in wine samples
increases. Therefore, it is more effective to carry out maceration
for 1.5-3.0 hours. Processing samples of long maceration with opti-
mal doses of adhesives allowed to minimize the content of suspended
particles and the NTU index.

The studies substantiate the correct choice of technological meth-
ods, means and modes that minimize oxidation for the preparation of
exquisite table and champagne wines. The appearance, composition
and quality of the future wine are optimized depending on the grow-
ing conditions of the grapes, the reasons for the increase in suspended
particles causing oxidation and methods for their elimination.

These studies are important in production for determining the
of methods and means on the composition and quality of juice, as
well as for studying the origin of wine, maceration time, time and

1.

10.

11.

12.

13.

14.

treatment with solvents to change physicochemical composition. The
obtained results can be used at factories and wineries.

Keywords: autochthonous, maceration, phenolic compounds,

suspended particles, absorbed oxygen, lilac, gallic.
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BU3HAYEHHS{ BIIMBY OBOYEBHUX ITIOPOIIKIB HA ®OPMYBAHHS SKOCTI IMBHUPHOTI'O ITEYMBA (c. 6-16)

H. B. Jlanmunpka, O. M. Illxises, I. B. CrerranbkoBa, I. B. HoBik, H. B. I'peBreBa, O. I. IllngaxkoBa-Kamenrioka, T. M. BpukoBsa,
T. B. TonTap, O. B. I'opoauceka, O. O. BacujieHKo

OG6’€eKT OCTi/HKeHHST — TEXHOJIOTIs1 iMOMpHOro IeyrBa.

3HaYHOIO ITPOGJIEMOIO € MOMINPEHHS HeiH(eKIiTHIX XBOpo6: 0KUPIHHS, ITyKPOBOTO /1iabeTy, OHKOJIOTiYHHUX 3aXBOPIOBAHb, 3aXBOPIOBAHb
KHUIIEYHUKY Tolo. Ile BUKJIMKAHO CIIOKMBAaHHAM «paiHOBAaHNX» MPOAYKTIB, HECTAUEI0 XaPYOBHX BOJIOKOH Ta iHIIMX ITOXKUBHUX PEUYOBUH Y
panioHax. ToMy Ba)KJIMBO 36arauyBaTi OOPOLIHSIHI KOHAUTEPChKi BUPOOU JKepesaMy KOPUCHUX HYTPieHTIB.

JloBezieHa e(heKTUBHICTh BUKOPUCTAHHS ITOPOIIKY MOPKBH Ha 3aMiHy 10% 3arajpHOI KiJIbKOCTi 60polTHa Ta 4% IIyKpy Ta TIOPOIIKY rap0y-
3a — Ha 3aMiHy 15% i 6% BiIOBiZHO IIPpU BUPOGHULITBI iMOUpHOTO NeynBa. Taki pillleHHs ZO3BOJISIIOTH 30araTUTH BUPOOU XapYOBUMU BOJIOK-
HaMU Ha 27,1% 3a BHECEHHsS] MOPKBSIHOT'O TIOPOLIKY, Ha 39,6% — rapOy30BOro MOPOLIKY. 32 BUKOPHCTAHHS OCTAHHBOTO BifIOyBa€THCS A0OATKOBE
36aradeHHs1 Ginkamu Ha 23,1%. BHeCeHHS MOPOIIKY MOPKBH CIIPHSIE 3HIDKEHHIO IIIKEMIYHOTO iHJeKCy iMOupHOro meynBa Ha 5,1% TOAi K
Jl0/laBaHHsI Tap6y30BOT0 — 3HIDKYE 11eil TOKa3HUK Y Me)KaxX ITOXUOKH.

BcraHoBII€eHO, 1O 3a BHECEHHS MOPKBSIHOro i rapOGy30BOro IOpPOWIKIB y 3a3HAa4eHUX KijAbKocTax Ha 11,8%
i 38,0% BigmoBigHO 306iABUIYETHCS  PO3TSDKHICTD KJIEMKOBUHM. IIpU  I[bOMY IPYXXHICTh 3HH)XKyeTbcs Ha 6,5% i
30,4% BigmoBigHO. Tomy 36aradeHi BHUpPOOM € OGiTbII KPUXKMMM Ta MAalOTh OLIBII PO3BHUHEHY IIOPHUCTICTh. TaKoX pPO3po-
6yieHe iMOMpHE TMeYrBO Mae OifbIlI TeMHe 3a0apBieHHs. Lle IMOACHIOETHCS 3HAYHUM BMIiCTOM (3-KapOTHHY B OBOYEBHX ITOPOIIKAxX:
10,2 Mr/100 r i 18,5 Mr/100 r BignosigHo. KpiM TOro, MOPONIKY MiCTATh 3HAYHY KiJIbKICTh IPOCTUX 1IyKpiB, 1110 TIOCUJIIOE PEaKIlit0 MeJIaHOoI -
HOYTBOPEHHS i1 IIO3UTUBHO BIUIMBAE HA KOJIip BUPOOIB.

OTpuMaHi pe3yJIbTaTH MAlOTh IPAKTUYHE 3HAYeHHS ISl MiANPUEMCTB KOHAUTEPCHKOI IMPOMUCIOBOCT] Ta KpapTOBHUX BUPOOHUKIB. 3a-
MIPOITIOHOBAHI TEXHOJIOTIUHI PillleHHS I03BOJISITh PO3IIMPUTH ACOPTUMEHT IMOUPHOTO ITEYMBA TTi/[BUIIIEHOT Xap40OBOi I[iHHOCTI Ta 3 BUCOKUMU
TOKa3HUKAMHU SIKOCTI.

KirrouoBi cyroBa: iMGHpHE I1eUNBO, IIOPOLIOK MOPKBHU, MOPOIIOK rap6y3a, XapuoBa I[iHHICTb, Xap4OBi BOJIOKHA.
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PO3POBKA TEXHOJIOI'TI BUPOBHHIITBA TA OI[THKA AKOCTI BE3IVJIFOTEHOBUX EHEPTETUYHUX
BATOHYHMKIB I3 XXEJIEITIOAIBHUM IITAPOM (c. 17-26)

Farah Saleena Taip, Dinara Tlevlessova, Barna Khamitova, Sanavar Azimova, Gaukhar Kuzembayeva, Kanash Kuzembayeyv,
Aizhan Ablayeva

O6’eKTOM JI0CTIiPKeHHS 6y/I0 BUPOOHHIITBO €HEPreTUIHNX GATOHYHKIB. IIpeMeToM JJOCTIi/PKeHHS — TEXHOJIOTisl BUTOTOBJIEHHS Ge3IIIOTEHO-
BUX (DyHKIIiOHAJIbHUX eHepreTUYHNX OATOHYHKIB i3 yKes1enofliGHUM 1IIapoM Ha OCHOBI IIIIOHSTHOT'O 60POIIHA, (PPyKTOBOTO ITope Ta (PyHKIIiOHAIb-
HUX /100aBOK. BupinryBasack npo6;iemMa Miioopy ONTUMAIBHUX CIIiBBiZIHOLIEHb KOMITOHEHTIB, sIKi 3a6e311e4yI0Th CTa0lIbHI OpraHOIEITHYHI Ta
TEKCTYPHi XapaKTepUCTUKU IIPOAYKTY 3a 30epe)keHHsI (DYHKIIiIOHATbHUX BJIACTUBOCTEH i MOXUIMBOCT] IIPOMUCIIOBOIO MaCIITa0yBaHHS.

TTig yac po3poOKY IUIaHy JOCJIPKeHHs 0COOIMBY yBary MpUAiIeHO Mif6opy ONTHMaJIbHUX MPOINOPLill iHrpeieHTiB Ta napameTpis 06-
POOKM /7151 OTPUMAHHS CTabiTBHOTO Ta SIKICHOTO TIPOAYKTY.

JI71sl CTBOpPEHHS eHepreTUYHMX 6aTOHYMKIB BUKOPHCTOBYBAJIMCS TaKi iHIpeflieHTH: CyMilll BiBCHOTO Ta MIIOHSAHOT0 60pOIIHa, PpyKTOBE
mope (s16JIyKo, IpyIIa, CMBA) 3 [0[ABAHHSM arap-arapy, KOpuis, M’Arta, iM6up. Onrumizaliito pelenTypH 3/iliCHIOBAIN 32 METOJIOM BiJTYKy
noBepxHi (RSM), 1110 103BOJIsIE BU3HAYUTH HAMKpAILli MpoItopIiii iHrpeieHTiB.

V pesysbTaTi CEHCOPHOIO aHasli3y BCTAHOBJICHO, 10 HANGLIBLI IPUBAOIMBUMU CMAaKOBUMH XapaKTEPHUCTUKAMU BOJIOAIIOTh GATOHYMKU
3 I0fABAaHHAM KOPHII Ta M'SITH. BOHM OTpUMasy HaliBUIIi 6Gajy 3a apoMaT, CMaK i TeKCcTypy. MaKCHMAaIbHi TTOKa3HUKYA aHTHOKCHUAAHTHOL
AKTHUBHOCTI BUSIBJIEHO B 3pa3KaX 3 KOPHUILEIO Ta sioiIykoM (10 82,8%). Lle MOSICHIOETHCSI BUCOKMM BMICTOM (DEHOJIBHUX CIIOJIYK Y KOPHILi, 1[0
MarOTh II0TY>KHi aHTMOKCUAHTHI BJIACTUBOCTI.

OnrTuMasbHi TapaMeTpy TeKCTypH Oy/IM ZOCATHYTI 3a TAKMX YMOB: BHCOTA IIapy — 12 MM (3a6e3redyeThcs 36aJlaHCOBaHA CTPYKTYpa),
BMicT cuporty - 5% (3ano6irae HagmipHiit suIkocTi), BMicT nporeiny — 7% (IOKpallye MillHIiCTb Ta €JTACTUYHICTb IIPOJYKTY). 3pasKH 3 M'SITOI0
Ta KOPHIIEIO ITOKa3a/IM HAMHIDKYY BOJJHY aKTHUBHICTb (aw = 0,68-0,72), 110 POOUTS iX CTIHKIMH /10 MiKpOG6i0JIOTiTHOTO IICYBaHHS Ta TIOJIOBXYE
CTpPOK 36epiraHHs.

BukopucTaHHsS METOZiB 6araTOKpUTepiaIbHOTO aHATI3y Ta CTATUCTUYHOTO IVIAHYBAHHS eKCIIEPUMEHTIB /[03BOJIMJIO BUSHAUYNUTH KJIIOYOBi
IapaMeTpH, 110 BIUIMBAIOTh Ha SIKiCTb IIPOAYKTY.

KirrouoBi coBa: eHepreTH4yHi 6aTOHUMKY, (DYHKIIIOHATBHI MPOAYKTH, METOJOJIOTISI BiITYKy, ()PyKTOBE IIOpe, aHTHOKCHJJAHTHA aK-

TUBHICTb.
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PO3POBKA PELIEIITYPU ®VHKIIIOHAJILHOT'O MOJIOYHOT'O HAIIOIO HA OCHOBI ITIOPOIIKY MOPIHTU
(c. 27-32)

H. B. Boarosa, B. B. Kapauos, O. 10. Komexs, T. O. Yeprsasceka, T. I. ¥0gina, B. A. T'rinesuy, I. B. [leiinnmdyenko, B. O. CykmaHOB

OG6’€KTOM JIaHOTO JOCTI/PKEHHS € CIIOCi6 BUTOTOBJIEHHS (DYHKI[IOHAJIBHUX HAIIOIB IIBHUAKOTO IIPUTOTYBAaHHS HAa OCHOBi CYXOro MOJIOKA
Ta CyMIllli POCIMHHOI CHPOBHMHHU. B SIKOCTi OCHOBHOTO (DYHKIIOHAJIBHOTO POCJWHHOIO KOMIIOHEHTY BUKOPHCTAHO IOPOLIOK MOPIiHTH, SIKUM
MiCTUTb 6GiOJIOriYHO-aKTUBHI KOMIIOHEHTH, ajle Mae HaliMeHI 6axkaHi CeHCOpHi BacTUBOCT. TpaB’siHUIT CMaK Ta 3arax MOPIHTH 3aIpoIo-
HOBAHO ITPHXOBATH MOPOIIKAMH i3 M’ATH Ta I[UTPYCOBUX. Pe3y/IbTaTH OPraHOJIENITUYHOI OiHKY JOCJIITHNX 3pa3KiB MOKa3aJIH, 1[0 BBE/ICHHS
Y peLenTypy MOPOIIKIB M’ITH Ta JIaiiMy ZJ03BOJIMJIO OTPUMATH KUCJIO-COJIOIKUM Hariii (3pa3ok 1) 3 mpreMHUM apoMaToM. Take MoeHaHHS
CMakKiB JJa€ JIOAATKOBUI OCBiXKarounii edexr. Yepe3 BUCOKHII BMICT XapuoBHUX BOJIOKOH (28 r/100 r) 30BHILIHI{I BUIJISJ] HAIIOI OI[iHEHO B
6,1 £ 0,05 6atiB i3 cemu. EHepreTHuHa I[iHHICTH 1ILOTO HAIIOIO CTAaHOBHIIA 285,2 + 0,05 kKas1. Y #ioro ckiazi BussiaeHo 17,8 + 0,05 r/100 r 6ii-
KiB, 1110 3a6e3rneuye 13-15% 1060Boi diziosoriuHol norpeéu opraHizmy. 3pa3ok 2 i3 MOPOIIKOM aIleJIbCHHY, SIKU MaB COJIOAKO-KUCIUN CMaK,
cro7106aBCsT CIIOKMBAaYaM JIMIIe 3a 3armaxoM. IIpore, BiH MicTUTh Ha 0,5% Gisbllie GisKiB Ta Ha 4,3% BYIVIEBOZiB. 32 PaXyHOK BUCOKOTO BMICTY
BYIJIEBOZIB (36,2 r/100 r) 110r0 eHepreTUYHa LiHHICTh CTaHOBUTH 304,4 + 0,05 kxas1. Harmiii i3 anesbCHHOBUM MOPOIIKOM MiCTUTh HalGiIbIILy
KispkicTe Bitaminy C (73,8 Mr/100 1), 110 CTaHOBUTH 82-98% peKOMeH/J0BaHOI ZJ060BOi HOPMHU CIIOXKMBaHHSA. BMict Bitaminy C y Hamoi Ha
OCHOBI JTAftMOBOT'O TTOPOIIKY CTAHOBUTH 69,4 Mr/100 r. TAKMM YHMHOM, JIOJaBaHHS IIOPOLIKY M’SITU Ta IIUTPYCOBUX ZO3BOJIMJIO OTPUMATH HATIOL
3 IPUHHATHUMU CEHCOPHUMM IOKa3HUKAMU, IPUXOBABIIN HEJIOJIIKM, 00yMOBJIEH] 3acToCyBaHHAM MopiHru. Ha BigMiHy Bifi aHasoriyHux
TIPOJYKTIB 10 X CKJI/ly BXOASATSH JIMIIE HATypasIbHi iHrpeiieHTH. OTpUMaHi pe3y/IbTaTi MOXKYTh CTaTH OCHOBOIO /IS IIPOMHCJIOBOTO BUPOG-
HUITBA HAIOIB LIBHUJKOTO IIPUTOTYBaHHS.

KurrouoBi coBa: pyHKIIOHAIBHI HATIOI, Cyxe MOJIOKO, POCIMHHI MOPONIKY, BiTaMiH C, eHepreTHYHa IiHHICTb, IIUTPYCOBI.
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PO3POBJIEHHS TEXHOJIOTTI TAPIYMX TEPMOCTABLILHHX COYCIB HA OCHOBI MOJIOYHOI CUPOBUHH
(c. 33-42)

0. I. Anymkesud, H. I. TpuHyeHko, A. E. Paguenko, A. I. MapusiH, O. O. I'puauenko, M. B. KonecHikoBa

OG’€eKT AOCTi/PKEHHS — BUPOOHUIITBO IrapsiaMX TePMOCTAGITBHIX COYCiB HA OCHOBI MOJIOYHOI CHPOBHMHH, & TAKOXK IX TePMOrpaBiMeTpHYHi
Ta PeoJIOriuHi MOKa3HUKH, 3MiHU IIPOTATOM 36epiraHHsl.

OcHoBHa 11po6JieMa, sIKa BUPILIYeThCs B OCJI/PKEHHI, I0JIArae B po3po6JIeHHi iHAyCcTpiabHOT TEXHOJIOTII rapssuux TepMOCTabiIbHUX CO-
yciB, mo nmoTpebye 3a6e3meueHHs CTa6LIPHOCTI X CTPYKTYPH Ha BCiX eTarax TeXHOJIOT{YHOro rporecy. Po3po6ieHa TeXHOJIOTis COyCiB repes-
6avyae GopMyBaHHS eMyJIbCIITHOI CTPYKTYpH Ta i1 cTabisi3arito IUIsIXoM BBe/IeHHSI KPOXMaJIF0 MO/IM()iKOBAHOTO BOCKOBOI KyKypyZA3H i KaMesi
KCaHTaHy 3 ITOAAJIBIIOI0 TIacTepH3aliielo coycy 3a temmeparyp 87-90°C. IMopiBHspHUIT aHani3s CEM-dotorpadiit kpoxmaaio o Ta micss
TEPMOOOPOOIISTHHS MiITBEPAYKYE H10T0 TePMOCTAGiIBHICTb, 1110 ITPOSIBISIETHCS B I[LTICHOCTI 3epeH KPOXMAJTIO Ta HeTIOIKO/PKeHi i 06010HIIi. Bei
KOMITOHEHTH COYCy iHTEIrPOBAHO B €[UHY MaTpPUIIIO, 1[0 CIIPUsi€ CTAOLIBHOCT] KiHIIEBOI'O IIPOJYKTY.

JlocmizpkeHo TepMorpaBiMeTpiuHi i peosIoTiuHi MOKa3HUKY COyCy Ta IX 3MiHM IIPOTSATroM 36epiraHHs. I1i yac 36epiraHHs Mae Miclie repe-
PO3IIOALN KiNbKOCTI BiIbHOI Ta 3B’A3aHOI BoAu: i3 39% 70 36% Ta 3 26% 10 29% Bi/NOBiIHO, 3pocTae B’A3KICTh coycy, Hampyra 3cyBy. Coycu €
CTPYKTYpPOBaHUMH XapYOBUMU CUCTEMaMH, IEMOHCTPYIOUN TUIIOBY HEHBIOTOHIBCHKY IOBe/[iHKY. HabIMDKeHHST KPUBUX MOJYIII0 HAKOIIMYEeH-
as1 (G>) Ta Mopysto BTpaT (G>) 3a BUCOKHMX 3HaY€Hb KYTOBOI YaCTOTH BKa3ye Ha HAsIBHICTh 3IIUTHUX MTOJTiMEPIB.

BigMiHHa 0COGIMBICTD eKCIIEpUMEHTAILHUX Pe3y/IbTaTiB — BU3HA4YeHi TepMorpaBimMeTpiuHi i peosioriuHi MoKa3HUKYU € MiAIPYHTSM JJIst
06T'PYHTYBaHHS TepMiHiB 36epiraHHs coyciB. Po3po6JieHHsI HOBOI TEXHOJIOTII J03BOJIUTE PO3IIMPUTH ACOPTUMEHT iCHYIOUHMX COYCiB Ta 3a6e3Ie-
YUTH IX iHAycTpiasbHe BUPOOHUITBO. TaKOXK Iie € CTPYDKHEM JJIs ITOJAJIBIION0 PO3BUTKY CEIMEHTY I'OTOBOI TXKi, Zie COycH € CKJIaZloBOIO CTPaB.

KurrouoBi cioBa: coycu rapsidi, TepMOCTaOi/IbHICTh, eMyJIbCifiHA CTPYKTypa, Te€PMOrpaBiMeTpiyHi ITOKa3HUKU, PEOJIOridHi ITOKa3HUKH,

36epiraHHsl.
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VIOCKOHAJIEHHS TEXHOJIOTTi CKJIEEHHUX KOBBACHHX OBOJIOHOK I3 HECOPTOBO{ SIJIOBUYOT
KHIIIKOBOI CHPOBUHH (p. 43-51)

A. O. ITak, B. M. Onuinesko, M. O. lnueBa, H. I. I'punyeHko, A. B. ITak, C. T. Imxxuann, A. B. OHULIIEHKO

O6’eKTOM JOCTIPKEHHS € TeXHOJIOTisI CKJIEEHNX KOBOACHUX 000JI0HOK i3 HECOPTOBOI SIJIOBUYOI KUIIKOBOI CUPOBUHU. CKJICIOBAHHS JOCS-
TaeThCs 3aB/AKU JIOKAJIbHOMY /yOJIEHHIO 1IapiB KUIIKOBOI CHPOBUHH, 110 ITi/IJIITAa€ CKJICIOBAHHIO. [[y0JIeHHSI BUKOPUCTOBYETHCS [IsT HaJJaHHS
MICITIO CKJICIOBaHHS HEOOOPOTHUX BJIACTHBOCTEH, TOOTO 3a HAsSBHOCTI Takoi 0OpOOKM He BiZi0yBaeThCsl pO3IIapyBaHH a60 PO3ZiIeHHS MiCIist
CKJIeIOBaHHS. [1pH I[bOMY 3aB/SIKH JIOKQJIBHOCTI ZIy6sIeHHST 36epiraroThCst BUXi/[HI BJIACTMBOCTI CHPDOBUHH, & caMe, IIPYXKHICTh Ta eJTaCTUYHICTb.
JI71s1 IPUCKOPEHHS IIpoliecy AyOJIeHHs B po3po6IeHOMY CIIOCO0i IPOIIOHYEThCS 3aCTOCOBYBATH IIOIIEPE/IHIO JIOKAIBHY Mepe/TifipoTi3Hy KHcC-



JIOTHY 0O6pOO6KY IIapiB CUPOBUHH, IO ITi/IJIATaI0Th CKJIEI0BaHHI0. JIOKaIbHA ITepe/riZipoti3Ha KMCI0THA 06po0Ka CIpHsie TPUCKOPEHHIO Mpolie-
cy andysii Mk mmapamMu KMITKOBHUX 000JIOHOK, 10 Mi/IISITal0Th CKJICFOBAHHIO, 2 TAKOXK CITPHUSIE CKOPOYEHHIO TPUBAJIOCTI OIepariil IOKaJIbHOTO
y6sIeHHST 06pO6IeHNX TAKUM YHHOM MiCI[b CKJICIOBAaHHS.

BusHaveHO parioHaIbHI ITapaMeTpy JIOKaJIbHOTO Jy0JIeHHs], a caMe, KOHLIEHTPAIifo iyOHUIbHOTO PO3urHY (PO34YMHY TaHiHY) Ta TPUBAJICTD
JIOKaJTBHOTO JIyOJIeHHS 32 YMOBH IOIIEPEAHBOI MePeATiApoTi3HOI 06pOOKH CHPOBHHU: pallioHaIbHA TPUBAJIICTh JIOKAJIBHOTO Ay6JIEHHS CTaHO-
BUTH 10 rofi. 3a KOHIIEHTpALil TaHiHY y JyOUJIBHOMY pO3urHi — 1.3%, 3a KOHILIeHTpalil TaHiHy 2.0% — 5...5.5 rofi. BcraHOBJIEHO, 1110 iCHYIOTh BU-
3HaYeHi Tapy 3HaUeHb IUX (PaKTOPiB, 3 SKMUX MIITHICTB I11Ba (PO3PUBHE HAaBAaHTaXKEHHS I1IBA) € He MEHIIIO0 32 TPAaHNYHE 3HAUYeHHsI PO3PUBHOTO
HaBaHTAKEHHSI I1IBa, sSIKe € He0OXiIHOI0 (hYHKI[iOHATBHO-TEXHOIOTIYHOI0 YMOBOIO /IJIsI CKJIEEHUX KOBOACHUX 000JI0HOK. BcTaHOBIIEHO, 1110 TTOTTE-
PeZHs JIOKaJIbHA TTEPe/ITi/IposTi3Ha KUCI0THA 00pO6Ka CITPHSiE CKOPOYEHHIO IIPOLIECy JIOKAJIBHOTO Ay6JIeHHsT Giiblie HiK y /1Ba pasu.

KurrouoBi coBa: ckyieeHi KOBGACHI 000JIOHKH, ITEPEATiAPOTi3HA KICIOTHA 06p0o6Ka, JIOKaIbHE Ay6IeHHs, PO3pHBHE HABAHTAXKEHHS.
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PO3POBKA TEXHOJIOI'TI TA OITUMI3BAIIA TIAPAMETPIB IPUTOTYBAHHA ®YHKIIIOHAJIBHOI BAPEHOT
KOBBACH, 3BATAYEHOI BLIKOBMIMH T'IJIPOJII3ATAMU (c. 52-60)

Madina Kozhakhiyeva, Madina Kaldarbekova, Aliya Yessengaziyeva, Yasin Uzakov, Zhanar Medeubayeva, Gaukhar Kuzembayeva,
Aziza Aitbayeva

OG6’€KTOM JIOCITiZPKEHHST € BUPOOGHHUIITBO BapEHUX KOBOAC, 30araueHux 6iJIKOBUMU Ti/iposizaTaMy, OTPUMaHUMU 3 KOJIATeHOBMICHOT CHPO-
BUHM (30KpeMa, sUIOBUYHX HiT i3 IyTOBUM CyI7I060M).

PoGoTa cripsMoBaHa Ha YCYHEHHsI HeCcTadi JaHUX 100 BIIMBY KOHIIEHTpALii riZjposizaTy Ta TeXHOJIOriYHUX IapaMeTpiB Ha (yHKIIio-
HaJIbHi, (hi3UKO-XiMiYHi Ta AaHTHOKCH/IAHTHI XapaKTepUCTUKU M’SICHUX IIPOAYKTIB. Bysio rpoBezieHO 6aratoakTOpHUN eKCIIEPUMEHT 3a ILIa-
HOM Boxca-BeHkiHa 3 MeTOIO ONTHMI3aIiii yMOB (hepMEHTaTHBHOTO Tifpostizy. OTpPUMAHO CTATUCTUYHO 3HAUYILy perpeciiiHy Mojiesib Jpyroro
nopsiaxy (R2 = 0,83; F = 13,18; p < 0,05). AHas1i3 1oBepxHi Bi/[I'yKy /JO3BOJIMB BU3HAUUTU ONTHMAJIbHI YMOBU: TeMIlepaTypHa 06pobka Impu
70,4°C, hepmenTanis mpu 50°C TPUBATICTIO 2 TOAMHH, 32 IKUX BMICT aMiHHOTO a30Ty gocsrae 2,00 Mr/T.

B oziHO(aKTOPHOMY €KCIIEpUMEHTI ZI0CTi/PKEHO BIUIMB 7103 rifposmizaty (0%, 10%, 15%). BcTaHOBJIEHO CHIIBbHY JIiHIMHY 3a/I€)KHICTh MDXK [0~
3010 Ta BOJIOTOYTPUMYBaJIbHOIO 3aaTHicTO (RZ = 0,98), 3 mpripocToM Ha 9,3%. AHTHOKCH/JAHTHA aKTHBHICTH TaKkoK 3poctana (DPPH - f0 29,88%,
FRAP - 10 33,5 mr 'EK/r). AMiHOKHCIOTHUI TTPOo(isTh ITOKpAIyBaBCs 32 PaXyHOK ITiIBUIIEHHS PiBHSA JeHI[HHY, ITIIIIMHY Ta apriHiHy. IIpore mpu
n103i 15% criocTepirasocst moripiieHHs: OpraHoJIENTHYHUX BIACTUBOCTEM (CMaKy i apomaTy), 110 3HYKYBaJIO CIIOXKHBYY IIPHUBAGINBICTb.

Pe3ysibTaTH MiATBEPAKYIOTh e(DeKTUBHICTD TIOEJHAHHS MaTeMAaTHYHOI0 MOJIe/IFOBaHHS Ta 6i0XiMiYHOTO aHaIi3y IpH po3pooii GyHKITio-
HaJIBHUX M SICHUX IIPOAYKTIB Ha OCHOBi KOJIAT€HOBMICHHX MOGIYHUX pecypciB. BuzHaueHO 0OMe)KeHHsI 3aCTOCYBaHHs TiZiposIizaTy Ta 3aIpo-
ITOHOBAHO HAIPSMU IOJAIBLINX JOC/Ti/PKeHb: CEHCOPHA Baslifiallist, (hpaKiiioHyBaHHS MENTHUAIB Ta BUIIPOOYBaHHS IIPOMDKHHUX KOHIIEHTpaA-
nift (12-14%) A71s1 AOCATHEHHS ONITUMAJIBHOTO GaylaHCy MiXK (DyHKITIOHAJIBHICTIO, AKICTIO Ta CMAaKOBUMM XapaKTePUCTHKAMH.

Kurrouogi cioBa: 6iskoBUii rigposisar, kosareH, 1iaH Bokca-BeHkiHa, ontumizaliisi, aMiHHUI a30T, BOJIOTOyTPUMYBasbHA 3[aTHICTb.
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BU3HAYEHHA I10JIIOJIIB 3 METOO HIIBUIEHHA EPEKTUBHOCTI EKCTPAKIIII AHTOITIAHIB I3
BUYABOK BY3UHU YOPHOI (SAMBUCUS NIGRA L.) (c. 61-70)

T. A. sIpmou, ®. B. Ilepuesoii, O. 10. MeabHUK, II. B. I'ypcekuii, T. I. MapeHkoBa, I. M. CmeTaHcbKa, C. B. OMeJIbYeHKo,
A. M. [lixtaps, H. B. YopHa, . B. €EBuyk

OG6’eKTOM JIOC/TI/PKEHHSI € eKCTPAKTH 3 BUYABOK IUIOZIB Gy3MHH YOPHOI, OTPUMaHi 3 BUKOPUCTAHHAM Di3HHX ITOJTIOMIB (IJIIeprHY, KCUTITY,
cop0iTy), a TAKOXX IXHs 3/1aTHICTB /10 €KCTPAKIl aHTOIiaHiB, CTAGLIBHICTD, CTIHMKICTh i CHIEKTpasIbHI XapaKTepPHUCTUKU. BCTaHOBJIEHO, 1110 BUYAaBKU
IIOAIB OY3MHM YOPHOI XapaKTepHU3yIOThCs iBUIIIEHIM BMicToM aHToIiaHiB (0,42+0,02%) nopiBHsIHO 3i cBbxuMu 1wiogamu (0,29+0,02%) Ta cokoM
(0,23+0,02%), a TAKOX BUCOKOIO KOHIIEHTpAIIier0 hiaBoHOiiB: pyTuHy (1,52+0,03%), kBapuetuny (0,26+0,01%) i siroteostiny (2,7740,04%). Bogro-
€TUJIOBI Ta BOJHO-TVIILIEPUHOBI EKCTPAKTH TIPOJEMOHCTPYBaIM HAWBUIIY KOHIEHTPALIi0 6apBHUX pedoBuH (57,4-58,3 r/am>). MikpocTpyKTypHUit
aHaJIi3 BUSABUB aMOP(Hi yTBOpeHH:s po3MipoM 50-300 HM, sIKi CIIPHSIOTH CTa6iIbBHOMY YTPUMAHHIO aHTOLiaHiB. CIIEKTPATbHUI aHAi3 MiTBep-
JIVB iHTEHCHBHI CMyTU TIOIJIMHAHHS aHTOLiaHiB (16251725 cM !) y III[EPMHOBUX eKCTpaKTaX. BUCOKa €KCTPAKIiHA 3IaTHICTh TIIEPMHOBUX
PO3YMHHUKIB 3yMOBJIEHA TXHBOIO TIOJIAPHICTIO, €JIEKTPOCTATUYHOI0 B3aEMOZIEI0 3 aHTOL[{aHAMU Ta CTA0LIi3yI0YMMI BJIACTUBOCTSMU IVILIEPHHY.
BoziHO-cOp6iTOBI Ta BOAHO-KCHJIITOBI €KCTPAKTH BUABIJIMICS MEHII CTAaGLTBHUMHY Yepe3 iXHIO TipodiabHICTh i c1abliny 3/[aTHICTb yTPUMYBATH IIir-
MeHTH. BUKOPUCTaHHS IVILEPHUHY SIK PO3UMHHUKA 3a0€e3I1eUMI0 MAaKCUMAJIbHY CTA0OUIbHICTD eKCTPAKTIB 3aB/IKM YTBOPEHHIO aMOP(HIUX CTPYKTYP,
SIKi CTTOBLIBHIOIOTH OKMCJIEHHSI aHTOLiaHiB. OTpYMaHi pe3y/IbTaTi MOXKyTh OyTH BUKOPHCTAHi Ha IIPAKTHUIIl B YMOBaX XapuOBUX BUPOOHUIITB JIsI
BUT'OTOBJIEHHST HAaTypaJIbHUX GapBHUKIB, 30KpeMa B HAITOSIX, KOHJUTEPCHKUX BUPOOAX, MOJIOYHIN Ta KMCIOMOJIOUHIH mpoaykii. ITpakTiyHa pea-
JTi3anlis MOYJIMBA 32 JIOTPUMaHHs HACTYITHUX YMOB: TeMIIepaTypa eKcTpakiii 65+1,5 °C, pH 3,2-3,5, KoHIIeHTpyBaHHs y BAKYyMHOMY BUIIAPHUKY
Ta 36epiraHHs TpH Temmeparypi 4+2 °C s 36epexkeHHs 6i0I0TiIHOI aKTMBHOCTI aHTOIiaHiB i 3amobiranHs ix gerpajganii. Kpim Toro, pesymsrati
JIOCJI/KEHHS BiIKPHBAIOTh NePCIIeKTUBH JIsI PAl[ioOHAIBHOTO BUKOPUCTAHHS STiIHAX BUYABOK, sIKi 3a3BHUYAl MMi/IAraloTh yTU/I3anii.

KurrouoBi coBa: BUYaBKY, Oy3MHA YOPHA, eKCTPAryBaHH, II0JTi0/IN, 6apBHI PEYOBUHU, HATypaIbHi GAPBHUKH, AHTOIiaHMU.



DOI: 10.15587/1729-4061.2025.331599
OBI'PYHTYBAHHSA KPUTEPIIB U1 OIITHIOBAHHA AKOCTI 3AMOPOXXKEHUX IIJIOAIB YEPEIITHI
METOZIOM BATATOKPUTEPIAJIBHOT ONITUMI3AIIIT (c. 71-81)

1. €. IBanoBa, M. €. Ceparok, T. M. Tumomyk, C. B. Cronpka, B. O. Cmarriii, H. M. Ciro6oasaHi0k, H. B. To1eMG0BCBKa,
H. II. 3aropko

OG6’eKTOM JIOCJTiZPKEHHS € TIpoIiec 30epeykeHHs 610XiMiYHUX i CEHCOPHUX MapaMeTpiB SIKOCTi 3aMOpOYKeHUX HaIliBhaOpHKaTiB yepelHi.

Cy4acHa Xap4yoBa IIPOMUCJIOBICTb ITOTpebye CTabiIbHOT SIKOCTI IPOAYKLiT, PO3LUIMPEHHS ACOPTUMEHTY Ta 36epe)keHHs XapuoBOl LiHHOCT]
CHPOBHHHM 3 ypaxXyBaHHSIM C€30HHOCTI. BakJIMBYy poJIb y IIbOMY BiJjirpae 3aMOpO>KeHa IIOZI0BA CUPOBHHA. OfHAK Ii AKICTh 4acTo € Helepes-
6adyBaHOI0, 1[0 YCKJIAJHIOE 3a6e311e4eHHs CTab6iIbHUX TEXHOIOTIYHUX XapaKTePUCTUK KiHI[EBOTO MPOAYKTY. Y 1IbOMY KOHTEKCTi 0COGIMBOI
aKTyaJIbHOCTi HabyBae HayKOBe OOIPYHTYBaHHS KPUTEPiiB OLIHKU SIKOCTi 3aMOPO)KEHUX IIJIO/IiB YEPEIIHi. Y J0CTiPKeHHI BUKOPUCTaHO ILIOAU
33 copTiB UepenrHi pi3HUX CTPOKiB ZOCTUTAHHS. 3AiliCHEHO aHaIi3 CTATUCTHUYHO]I OL[iHKHU CBDX03aMOPOYKEHHX IJIOZIB COPTIiB YepelHi 3a KOMII-
JIEKCOM TNapaMeTpiB Ta 3HaYE€HHSIMU I1iIbOBOI (PyHKILT.

3a BUKOPHUCTaHHS METOy 6araToKpHUTepiabHOI ONTHMIi3anii 6y/10 BU3HA4YeHO HAlOiIbII IPH/IATHI /71T 3aMOPOXKYBaHHS COPTH YEpelrHi.
Haiikpaliym copToM YepelHi paHHBOTO CTPOKY AOCTUraHHs BU3Ha4eHO Kazka (1 paHr) — ¢(x5) = 4,67. ONTUMaJIbHUMU JJIsI 3aMOPOYKYBaHHS
BU/IJIEHO TUIOAY YEpelIHi CEPeIHbOI0 CTPOKY JJoCTUTaHHA copTy TasicMaH (1 paHr) — ¢(x5) = 3,58. 3a 3HaYEHHSIMH LITbOBUX (DYHKIIN Hail-
KpAaI[MMU JJIsl 3aMOPO)KyBaHHSI PEKOMEH/IOBAHO COPT YEPELIHI Mi3HBOT0 CTPOKY gocturaHHs KpymHorrigaa (1 panr) — ¢(x1) = 3,43. Ha mifg-
CTaBi IPOBe/IeHUX JI0C/Ii/PKeHb po3pobsieHo 6ioximMiuHi Ta ceHCOpHi KpuTepii OLiHKM SKOCTI 3aMOpOXKeHNX HariB(aObpUKaTiB COPTiB YepelHi
PaHHBOTO, CEPEJHBOTO Ta Ii3HBOTO CTPOKIB JOCTUTAHHS IS iX MOAAJIBIIOT0 BUKOPUCTAHHS y BUPOOHUITBI. OTPUMaHi pe3y/IbTaTH MOXYTh
OyTH BUKOPHUCTaHI /JIsl YJOCKOHAJIEHHS KPUTEPiiB OLIIHKHU SIKOCTi 3aMOpOYKEeHO] IJIOZI0BOI CUPOBUHHU Y Me)Kax 0e3BiIX0HOTO JIaHITIoTa I10CTa-
4yaHHS QPYKTIB, 10 3a6e31edye e(eKTUBHICTh Ta CTajle BUKOPUCTAHHS PECYPCiB JUIs YCiX 3aljiKaBJIeHUX CTOPiH.

KurrouoBi cyoBa: 6ioxiMidHi ITOKa3HMKM, CEHCOPHi ITapaMeTpy, reoMeTpUYHa 3TOPTKA KPUTEPIiiB, paH)XKyBaHHS COPTIB, 6€3BiAXOqHUIT
JIaHILIIOT.
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PO3POBKA TEXHOJIOTTi BUTOTOBJIEHHS IIOBKOBHUIIEBOT'O BUHA I3 3ACTOCYBAHHSIM OCMOTHYHO{
JETIIPATAII (c. 82-88)

M. M. Caminuk, B. [I. IBuenko, M. I. Hocuk, B. I. Tuinenko, T. M. PinpkkoBa, 1. B. T'HoeBuii, A. M. Ilerpenko, /I. M. I'piHueHKO

OG’€KTOM JIOCJI/PKEHHS € CIIOCI6 BUTOTOBJIEHHS IIIOBKOBHUIIEBOTO BMHA {3 3aCTOCYBaHHSIM OCMOTHYHOI Jierifiparanii. IIpo6semoro, sika
BUpillyBasacs B JJAHOMY JOCJIi/[KeHHI, OyJI0 BCTAHOBJIEHHS Bi/[ITOBiZIHOCTI NMOKA3HMKIB SKOCTi IIOBKOBHUIIEBOTO BHHA AII0OYMM CTaH/apTaM.
[TpoaHasti30BaHO SIKiCTh BUHOTI'PAJHOTO YEPBOHOI'O HAIiBCOJIOAKOTO BHHA ITPOMUCJIOBOTO BUPOOHHUIITBA Ta IIOBKOBHUIIEBOTO BHHA, BUIO-
TOBJICHOTO 3a BJIACHOIO TEXHOJIOTI€IO i3 3aCTOCYBaHHSIM OCMOTHYHOI JieTifpaTaii. 3a cTaHJapTHUMH METOJUKAaMU Oy/I0 TOCTIi/PKEHO JesKi
(iznKo-xiMiTHi MOKA3HUKU SIKOCTi BUH, iHTEHCUBHICTh KOJBOPY Ta AaHTMOKCHAAHTHI BJIACTHUBOCT. BCTaHOB/IEHO, 1IJ0 MacoBa KOHIIEHTpAILisi
KHCJIOT y BUHI i3 IIOBKOBHII fienjo Hrpkya (Ha 0,75 + 0,05 /1), HDK y BUHOT'pa/IHOMY BHHI, 1110 TPU3BOAUTH /10 3pocTanHs pH (3,93 + 0,05). 3a
PaxyHOK BUKOPHCTAHHS B TIpolieci pepMeHTaIlii BUHa OCMOTUYHOTO PO3YMHY, OTPUMAHOTO IIPH TOTIEPEAHBOMY 3HEBOAHEHHI TUIOZIB IIOBKO-
BUILi, Mi/IBUIIYETHCS #oro ryctuHa (1,049 + 0,05 r/cM3) Ta MacoBa vacTka Iykpis (106,95 + 0,05 r/am3). O6’eMHa YacTKa €THIIOBOTO CITUPTY Y
LIIOBKOBHUI[EBOMY BHHI MeHIIIa Ha 5%, HDK y BUHOTPAaJHOMY, 11J0 POOUTH HaIIill GibII IPUIHATHNAM JJIsI CIIO)KUBAYIB, SIKi I6AF0Th IIPO 3/[0POB’s.
Koutip 110BKOBUIIEBOTO BUHA € GiIbIII HACMYEHUM. IHTEHCHBHICTB KOJIbOPY IIOBKOBUIIEBOIO BUHA CTAHOBUTH 9,98 + 0,05, 1110 XapaKTepHO It
BUTPUMAaHMX YePBOHUX BUH. IIpH IIbOMY iHTEHCHUBHICTb KOJILOPY BUHOI'PaJHOTO BUHA 3HAXOAUTLCS B Mexkax 3,82 + 0,05, 1110 MOXKe CBilunTH
PO IIOYATOK OKMCHUX IIPOLIECiB B HbOMY. BCTaHOBJIEHO, 1110 BUHO i3 INOBKOBUIII Ma€ Kpallli aHTUOKCUJAHTHI BJIaCTUBOCTI. [TOKa3HUK pefjoKc-
TIOTEeHITiasTy [IOBKOBUIeBOro BiHa (14,9 + 0,05) HI KUK, HDK BUHOrpasHoro (15,2 + 0,05). OKUC/II0BaIbHO-BIJHOBHMII ITOTEHIIias IIIOBKOBH-
1IeBOro BMHA Ha 23,8 + 0,05 MB BUILili, TOPIBHAHO i3 BUHOIPaHUM BHHOM. BHHO i3 IIOBKOBUIIi Mae HIDKUY KOHIIEHTPALil0 KOMIIOHEHTIB,
3/IaTHUX /10 OKUCJIEHHS. TAKUM YMHOM, IIOBKOBUIIS € TIOTEHIIIITHO BaYKJIMBOIO CPOBUHOIO JIJISI PO3BUTKY BUHOPOOCTBA.

K1r04oBi cy10Ba: 1I0BKOBUIIEeBe BUHO, BUHOTPaHE BUHO, OCMOTUYHUI PO3YMH, iHTEHCUBHICTb KOJIbOPY, IIOKa3HUK pe/lOKC-TIOTEeHIIialy,
OKHCJTIOBAJIbHO-BiJTHOBHUI MIOTEHITial.
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BU3HAUYEHHS BILIVBY PI3HUX ®PAKTOPIB HA CKJIAJ] COKIB TA BUH, OTPUMAHMX 3 ABTOHOMHOI'O
COPTY BUHOTPAJTY BASTH IITUPEM (c. 89-102)

Hasil Fataliyev, Yahya Aghazade, Vugar Mikayilov, EInur Heydarov, Natavan Gadimova, Konul Imanova, Shabnam Fataliyeva
O6>eKTOM JIOCJTi/IPKEHHS € CiK, BUHO, Me3Tra, OTPUMaHi 3 aBTOXTOHHOTO cOpTy BUHOTpazy basiH Illupeii. IcHye psf AOCTipKeHb, TTPUCBSUe-

HMX aBTOXTOHHOMY COpPTy BUHOrpasy Baan IlIupeii, ajie BIJIMB METOAIiB Ta iHCTPYMEHTIB eKCTPaKIil Ha CKJIaJ| Ta AKIiCTh 3pa3KiB COKY, a TAKOXK
TIOXO/PKEHHsI BUHA, 4acy Maljepallil Ta 06po6KU OCBIT/II0OBaJIbHUM areHTOM Ha ITapaMeTpU CKJIajly, He BUBYABCS.



Byso mpoBefieHO MOPiBHSJIBHUI aHaIi3 ¢i3uko-XiMiuHOro CKJIafy 3pa3KiB BUHA, IPUTOTOBAHUX 33 OSHUM i THM JKe TeXHOJIOTTYHUM Me-
TOZOM 3 BUuHorpany basu Illupeii pi3HOro moxo/yKeHHs1. Pe3ybTaTi IoKa3aIy, 0 KUCIOTHICTh 3pa3KiB BUHA 3 perioHy leiiress, Skuil mae
BiIHOCHO XOJIOZHMI KTimaT, Gys1a Ha 0,4-0,6 T/AM? BUIOF0, HiX y 3pa3Ka, B3ATOTO 3 TIOCYIUINBOTO CaMyXChbKOTO PETiOHy 3 TETUIUM KJIIMATOM,
i HaiiBuo10. Hali6isbIua KiJbKICTh €KCTPAroBaHOro eKCTpakTy Oysia y 3pasky Camyx, IOTIM y HOpsIAIKY CIaflaHHs y 3paskax [anmka, [lamkip
Ta Tefiresp. 3 yacoM Marieparii KiTbKiCTh CITOJIYK, IO YTBOPIOIOTh KaJIAMYTHICTb, Ta IIOTTTMHEHM KMCeHb y 3pa3Kax BUHA 30iIbIIyIoThCA. To-
My eeKTUBHiIlle TPOBOAUTH Maljepaliifo mpoTarom 1,5-3,0 roguH. O6po6ka 3pa3KiB TpHUBaIOi Malepariii ONTUMAJIbHUMU [J03aMH KJIEIOUNX
PEeYOBUH [103BO/IM/IA MiHiMi3yBaTH BMICT 3BayK€HUX YaCTUHOK Ta iHgexc HOK.

JlocipKkeHHsT 06T pyHTOBYIOTh IIPaBUJIbHUI BUOIp TEXHOJOTIYHUX METO/iB, 3aC00iB Ta PEXKUMIB, 110 MiHIMIi3yIOTb OKHMCJIEHHS, AJIsI IIPU-
TOTYBaHHS BUIYKaHMX CTOJIOBHX Ta IIaMIIAHCHKUX BUH. 30BHILIHII BUIVIs, CKJIa/| T SIKICTh MaiiOyTHHOTO BUHA ONITHMI3YIOThCS 3aJIEXKHO BiJ
YMOB BUPOIIyBaHHSI BUHOTPAJY, TPUYIHMH 301TbIIEHHS 3BYKEHNX YAaCTHUHOK, II[0 BUKJINKAIOTh OKMCICHHS, Ta METO/iB iX yCYHEHHS.

L1i mocipKreHHsT BaYKIMBI Y BUPOOHUIITBI /I BU3HAUEHHS BILJIMBY METOZIB Ta 3aC006iB Ha CKJIaZ Ta SIKiCTh COKY, a TAKOXK JJIsi BUBUEHHS
ITOXO/KEHHS BUHA, Yacy Marjeparlii, gyacy Ta 00poOKM PO3YMHHUKAMU I 3MiHU (i3uKo-XiMiuHOro ckiiasy. OTpuMaHi pe3ysbTaTH MOXYTh
OyTH BUKOPHUCTaHi Ha 3aBOZAX T BUHOPOOHSIX.

KUIro4oBi c1oBa: aBTOXTOHHE BHHO, Mallepallisi, (DeHOIbHI CIIOJIyKH, 3BayKeHi YaCTUHKY, ITOIJIMHYTHII KHCeHb, OY30K, FaJIOBU.



