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This study quantifies nitrate content in dairy products depending
on heat treatment, technological features, and seasonal factors. The
task addressed was to assess the nitrate content in dairy products in
order to prevent the entry of high concentrations.

It was found that in the summer period, the nitrate content in
drinking milk with different heat treatments did not exceed 5 mg/I.
However, in the winter-spring period, an increase in the nitrate con-
tent in drinking milk was found, on average by 2.1 times, compared to
milk in the summer period. This indicates that the nitrate content in
drinking milk is mainly influenced by the seasonal factor.

It has been shown that the nitrate content in fermented milk
products (yogurt, kefir) was practically similar to that in drinking
milk. At the same time, in fermented milk cheese, an average of 2
times less than in yogurt and kefir was found. This indicates that ni-
trates pass into whey during the production technology of fermented
milk cheese. However, the influence of starter cultures used in the
production technologies of yogurt, kefir, and fermented milk cheese
on the content of nitrates was not detected.

It was found that in soft cheeses in the winter-spring period,
the amount of nitrates was on average 2 times higher, 16.5-21.3 mg/
kg, than in the summer period, while the effect of the season on the
content of nitrates in hard and processed cheeses was not detected.

In powdered milk, the concentration of nitrates was the highest —
50-80 mg/kg, compared to other dairy products, which indicates the
concentration of dry substances during production.

Thus, dairy products met the requirements of the EU regulation
on the content of nitrates; the high concentrations detected in pow-
dered milk indicate the need to control this product, especially when
used for baby food.
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This study investigated a change in the quantitative content and
particle size distribution of curd dust during the production of cottage
cheese with fat mass fractions of 0.2%, 5%, and 9%.

Modern cottage cheese production lines are characterized by a
high level of mechanization of technological processes, which en-
ables high productivity. However, mechanical impact on curd grains
leads to their destruction and the formation of curd dust, the particles
of which remain in the whey after its separation.

Losses of raw material in the form of curd dust affect the produc-
tion cost of finished products, complicate further whey processing,
and increase its environmental impact.

Changes in the curd dust content and its particle size distribution
in whey have been investigated at different stages of production, from
cutting and stirring the curd coagulum in the curd-making vat to
whey separation on a belt conveyor.

The final average content of curd dust in the whey obtained dur-
ing cottage cheese production was determined to be 4.78 kg/m?.

It was established that, on average, 25% of curd dust is formed in the
curd-making vat. The maximum amount of curd dust (62%) is formed
during the transportation of curd grains from the curd-making vat to the
heat exchanger. In the heat exchanger, 13% of curd dust is formed. The
formation of curd dust in the rotary lobe pump is explained by the signifi-
cant mechanical impact on curd grains in this equipment.

To reduce the level of curd dust formation, heat exchangers
with minimal hydraulic resistance should be used for cooling the
curd grains. This allows the use of pumps with gentler operating
characteristics (compared to rotary lobe pumps) for transporting
curd grains from the curd-making vat to the heat exchanger. These
measures could be applied in practice to reduce raw material losses
during cottage cheese production on modern mechanized produc-
tion lines.

Keywords: cottage cheese production, curd dust content, particle
size distribution of curd dust.
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The Alpine and Yogurt craft hard cheeses made from unpasteur-
ized goat milk are studied in this paper. The task under consideration
is to define the authenticity criteria for the Alpine and Yogurt craft
goat cheeses made from unpasteurized milk during maturity process.

Consumers’ orientation towards healthy eating leads to an
increase in the supply of craft cheeses made from unpasteurized goat
milk on the market, which involves assessing their quality, safety, and
establishing authenticity criteria. Such indicators include the fatty
acid composition and quality of milk fat lipids.

The fatty acid composition of the cheeses has been analyzed using
gas chromatography. The lipid structure of both cheeses contained
15 fatty acids (11 saturated and 4 unsaturated). The share of saturated
fatty acids increased by 4.04-4.44% at the 18" month of maturity of the
Yogurt cheese and at the 6 month of maturity of the Alpine cheese.

During the maturity process, the proportion of polyunsaturated
fatty acids in the Alpine cheese increased by 1.60-2.07%; in the
Yogurt cheese by 1.24-2.35%. In both cheeses, the basis of w-3 and
w-6 polyunsaturated fatty acids was linolenic and linoleic; their ratio
ranged from 1:4.26 to 1:2.31.

The ripened Alpine and Yogurt cheeses were characterized by
the highest indices of thrombogenicity and atherogenicity, in contrast
to old-ripened cheeses, in which these indices decreased against the
background of an increase in the indices of hypocholesterolemic/
hypercholesterolemic acids and healthy fat. The delta nine desaturase
index (Cy4) during maturity period of the Alpine cheese decreased
by 0.010-0.011; in the Yogurt cheese, on the contrary, it increased by
0.054-0.026 units.

The fatty acid composition of goat craft hard cheeses could be a
justification for devising criteria for their authenticity and nutritional
value.

Keywords: fatty acids, fat quality indices, unpasteurized milk,
craft cheeses.
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The object of this study is the technology for producing bioactive
compound-rich extracts and high-quality wines. Although several
studies have been conducted in winemaking on resource-saving tech-
nologies, the factors affecting the amount and extraction of bioactive
compounds obtained from residues have not been evaluated.

The content of phenolic compounds in sweet pomace ob-
tained from red grape varieties was higher compared to other vari-
ants (19.8 g/kg); however, in acidic pomace from the same varieties,
this value was significantly lower, at 11.2 g/kg. The Merlot and Ma-
drasa grape varieties were found to contain higher amounts of bioac-
tive compounds and antioxidants.

The extraction of compounds from the peel, seeds, and whole
pomace was carried out at 60°C with a 1:3 solid-to-solvent ratio. For
the peel, 95% ethanol and 0.5% tartaric acid were used as the solvent;
for the seeds, water with 2% tartaric acid; and for the whole pomace,
a 30% water-alcohol mixture (wine-alcohol or juice-alcohol) was
applied.

The extracts obtained from the peel, seeds, and whole pomace
contained vitamin C (0.98-6.6 mg/g), dietary fiber (1.81-3.00 mg/sm?),
phenolic compounds (1.04-2.70 mg/sm?), and antioxidant activity
(1265.3-2550.3 pmol Trolox equivalents/dm?).

Investigating the factors affecting the extraction of bioactive
compounds from secondary raw materials, selecting appropriate
technological methods and regimes that ensure high extract yield and
antioxidant properties, and rationalizing the composition and quality
of the extracts depending on the preparation method and the ingre-
dients provide a solution to the problem. The results offer a practical
solution through the production of bioactive compound-rich extracts
that can improve the quality of juices and wines.

Keywords: extract, hydromodule, phenolic compounds, pomace,
stem, peel, wood, water-alcohol, CO,-extract, seedless extract, tartaric
acid, wine-alcohol.
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This study examines the technology of pre-treating cucumber
fruits using edible coatings based on gelatin, agar-agar of various con-
centrations, as well as chitosan with the addition of garlic essential
oil. The task addressed is to identify safer and more effective post-
harvest treatment technologies for cucumbers, which could reduce
produce losses during storage and extend their shelf life.

The materials under investigation were cucumber fruits, gelatin,
agar-agar, chitosan, as well as garlic essential oil. The ratio of gela-
tin to agar-agar in the coating matrix gelatin:agar-agar was 100%:0;
0:100; 75%:25%; 50%:50%; and 25%:75%, with chitosan at 1%. The
influence of this coating on water-holding capacity, physicochemical,
structural-mechanical, and microbiological parameters of cucumber
fruits was evaluated.

It was established that treatment with edible compositions sig-
nificantly (HIPO5 = 0.79) reduces natural weight loss of cucumbers
during storage at a temperature of 15+1°C to a range of 3.1% to 3.6%.
Weight loss in untreated fruits amounted to 4.7%. The agar-agar-based
coating provided the lowest weight loss of 3.1%.

It was shown that daily weight loss of cucumbers ranged from
0.63% to 0.75% when treated with edible compositions. Untreated
fruits lost up to 1.37% of their weight daily. The addition of 2% garlic
essential oil to the coating inhibited the development of microorgan-
isms by 1.5-1.7 times.

The study found that after 6 days of storage, the coated fruits
exhibited 11.2% higher elasticity than the control group, and
18.5% higher at the end of the storage period. The effectiveness
of the edible coating was confirmed by correlation coefficient
r =0.9317-0.9881.

Keywords: cucumber, coated fruits, natural losses, fruit firm-
ness, gelatin, agar-agar, chitosan, edible compositions.
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The study focused on microwave processing of sunflower seeds
and a unit for its implementation during the preparation stage for
mechanical pressing. This unit intensifies the destruction of the ker-
nel’s cellular structure, increases oil yield, and maintains its quality
within acceptable limits.

The aim was to increase the extraction of high-quality sunflower oil.

The design features of a pilot unit for microwave seed process-
ing and the optimal parameters for microwave seed processing were
determined.

It was established that maximum oil extraction without degrad-
ing its quality is achieved by using a gentle microwave processing
mode, which prevents overheating, changes in the structure and
chemical composition of the kernel, and increased oxidation pro-
cesses. The unit was applied at a power of 500 watts for 150 seconds
with a 42 mm layer of peeled sunflower seeds. With these values, the
oil yield was approximately 57.4%. Uniform grain distribution within
the processed layer was achieved by using a guide spiral and a rotat-
ing horizontal disk, which ensures uniform movement and height of
the moving layer.

A distinctive feature of the obtained results is the use of a microwave
processing unit consisting of a guide spiral, a rotating horizontal disk,
and an experimental methodology using second-order rotatable planning
to determine the relationship between oil yield and microwave power,
duration, and seed layer thickness on the rotating disk surface.

These results can be scaled up for use in industrial vegetable oil
production facilities for domestic consumption and increased poten-
tial exports.

Keywords: sunflower, microwave processing, microwave radiation,
mechanical pressing, oil yield, experimental planning, optimization.
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OIITHKA BE3IIEYHOCTI MOJIOYHHUX ITPOJAYVKTIB 3A BMICTOM HITPATIB 3AJIEXXHO BIJI CE30HY
BHUPOBHUIITBA (c. 6-13)

M. A. KyxtuH, B. B. JIaiitep, C. B. JIaiiTtep-Mockaiiok, Y0. B. Toprok, A. B. ilumuyk, B. 3. Caiata, M. C. Ximmuy, JI. B. K1agHubka

OG’€KTOM [JJOCJI/KEHHSI € BMICT HIiTpaTiB y MOJIOYHHMX NPOJYKTAX Y 3aJI€XKHOCTI BiJ TEIIoBOi 06pOGKH, 0COOIMBOCTE(l TeXHOIOTiH Ta
CEe30HHOT0 YMHHUKA. BupilryBasach mpo6siemMa OLiHKM BMICTy HITpaTiB y MOJIOYHMX MPOAYKTAX /IS 3aro6iraHHSA Ha/[XO/PKEHHSI BHCOKHX
KOHIIEHTpAIiii.

BcraHoBIeHO, 1110 B JIiTHI IIepioz yMicT HiTpaTiB y MOJIOLIi TUTHOMY 3a Pi3HOI TeIJI0BOi 06pO6KU B OCHOBHOMY He IepEeBUIIYBaB KiJIbKiCTh
5 Mr/J1. BoHO4ac y 3MMOBO-BECHSIHIIA 1T€Piofl BCTAHOBJIEHO 3DOCTAaHHS BMICTY HiTpaTiB y MOJIOLIi MUTHOMY, B CEPeIHbOMY B 2,1 pa3u, IOPiBHsA-
HO 3 MOJIOKOM Y JITHi# 1iepiof. Lle BKa3ye, 1[0 Ha BMICT HiTpaTiB y TUTHOMY MOJIOIIi B OCHOBHOMY BIUIMBA€E CE30HHU (haKTOp.

TIokazaHo, 110 BMiCT HiTpaTiB y KMCJIOMOJIOYHUX MPOAYKTaX (forypt, Kedip) OyB MPaKTUYHO aHAIOTIYHUI, SIK Y MOJIOLi ITMTHOMY. BogHO-
yac y KMCJIOMOJIOUHOMY CUPi BUSIBJIEHO B CepeJHbOMY B 2 pa3y MeHIIy KiIbKicTb, HDK y HorypTi it kedipi. Lle cBifuuTs, 1110 Iifi 9ac TeXHOJIOTril
BHUPOOHUI[TBA KMCJIOMOJIOUHOTO CUPY HiTpaTU Mepexo/iATh Y CUPOBATKY. IIpH 1bOMY He BUABJIEHO BILIMBY 3aKBACOK, fIKi BUKOPUCTOBYIOTbCA Y
TEXHOJIOTisIX BUPOOHUIITBA HOTYPTY, Kedipy Ta KMCIOMOJIOIHOTO CHPY Ha BMICT HIiTpaTiB.

BcraHOBIEHO, 110 Y M'SIKMX CHPaX B 3MMOBO-BECHSIHHI Iepiof] KUIbKICTh HiTpaTiB Oys1a B cepefiHbOMY B 2 pasH BUIIA — 16,5-21,3 MI/Kr, HDK y
JiTHIN nepiof;, BofHOUAC BIUIMBY Ce30HY Ha BMICT HITpaTiB y TBepJUX i IUIaBJI€HUX CUPaxX He BUSBJIEHO. Y CyXOMY MOJIOL KOHIIEHTpallisl HiTpaTiB
6ys1a HaliBuIA — 50-80 MI/KT, TIOPiBHAHO 3 iHIIMMY MOJIOYHHMMHU IPOAYKTaMH, 110 BKa3ye Ha KOHIIEHTPAIIil0 CyX/X PEYOBUH IIi/] Yac BUPOOHUIITBA.

OTxe, MOJIOYHI MPOAYKTH, BiAATIOBijasi BUMoram periaMmeHTy €C 1110710 BMiCTy HIiTpaTiB, BUSIBJIEH]I BUCOKI KOHI[EHTpallil y CyXOMY MOJIOLIi
BKa3yIOTh Ha HEOOXiZHICTh KOHTPOJIIO 32 I[M ITPOJIyKTOM, OCOOJIMBO TP BUKOPUCTAHHI AJIS TUTIIOTO XapIyBaHHS.

KU1r040Bi cj1oBa: BMicT HiTpaTiB, MOJIOKO IIUTHE, KMCJIOMOJIOYHI IIPOAYKTH, TBEPA1 CUPU, MOJIOKO CyXe.
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BU3HAYEHHS BIUIHNBY ATIAPATIB CYUYACHUX JITHI¥ BUPOBHHUIITBA CHUPY KHMCJIOMOJIOYHOTI'O HA
KUIBKICHU I JUCHEPCHHUH CKJIAJZL CHPHOTO ITHJLY (c. 14-22)

M. M. Illuakapuk, O. I. KpaBens, P. B. ITannepHsAK, B. . JIykistHIyK

OG6’exTOM J0CTIi/PKEeHHST Oys1a 3MiHa KiIbKICHOTO Ta AMCIEPCHOTO CKJIA/y CHPHOTO ITMJIY Y IIPOIieci BUPOOGHUIITBA CHUPY KHUCIOMOJIOYHOTO
3 MACOBOIO YaCTKOIO >kupy 0,2%, 5%, Ta 9%.

CydacHi JiiHiI BUPpOOHUIITBA CUPY KHCJIOMOJIOYHOTO XapaKTepH3yIOThCS MeXaHi3allielo TeXHOJIOT{UHMX IIPOIieciB, 110 3abe3medye iX BU-
COKY IPOAYKTUBHICTB. IIpoTe MeXaHiYHMI BIUIMB Ha CHUPHE 3€pPHO IIPU3BOJUTS 10 HOro PyHHyBaHHS Ta yTBOPEHHS CUPHOTO Ty, YaCTUHKU
SIKOTO 3JIMIIAIOTHCS B CUPOBATIL MicJs 11 BifjiIeHHs.

BTpaTu CHpOBUHU Yy BUIVIA/i CUPHOTO MUY BIUIMBAIOTh HAa COGiBapTiCTh TOTOBOI MPOAYKILii, YCK/IaJHIOIOTh TO/Ja/IblIy I1ePepoOKy CHpPO-
BATKU Ta MiJBUILIYIOTH 11 3a6pyAHIOIOUY 0.

JlocmizpkeHo 3MiHy BMICTy CHPHOTO MHJIy Ta HOTO AUMCIIEPCHOTO CKJIA/ly B CHPOBATI]i Ha Pi3HUX eTarax BUPOOHMIITBA — Bifl po3pizaHHsA
CHPHOTO 3TyCTKYy Ta IIepeMilllyBaHHs B CHPOBUT'OTOBJIIOBAUYi /10 BiIli/IeHHsI CUPOBATKHU Ha CTPiYKOBOMY TPAaHCIIOpPTepi.

BusHavyeHo KiHIEBUiA cepeiHiil BMiCT cMpHOro muity y cupoBsariii — 4,78 kr/m>,

BcTaHOBJIEHO, 10 Y CUPOBUTOTOBJIIOBAaYi yTBOPIOETHCA Y CEPEHBOMY 25% CUPHOTO MUIy. MakCMMaJlbHa KiIbKIiCTb CUPHOTO Iy YTBOPIO-
€ThCSI TIPY TPAHCIOPTYBaHHI CHPHOTO 3epHa i3 CHPOBUTOTOBJIIOBAYA B TEIUIOOOMIHHUK — 62%. Y TerI000MiHHOMY araparti — 13%. YTBOpeHHi
CHPHOTO ITHJIY B KYJIAUKOBOMY HAcOCi ITOSICHIOIOTECS 3HAYHUM MeXaHIYHHM BILJTIBOM Ha CHPHE 3€PHO B IAHOMY OGJIaiHAHHI.

JlJ1s1 3HDKEHHS PiBHSI yTBOPEHHSI CUPHOTO IMIJIY CJIiJ 3 METOI0 OXOJIOZKEHHSI CUPHOI'0 3epHa BUKOPUCTOBYBAaTU TeILJIOOOMIHHI armapaTtu
i3 MiHiMaJIBHUM TiJipaBIiYHUM OIIOPOM. Lle Z103BOJINTh BUKOPUCTOBYBATU /11 TPAHCIIOPTYBaHHA CUPHOTO 3€pHa 3 CMPOBUIOTOBJIIOBAYa B
TeIUI00OMIHHMK Hacocu GibIn M'sIKOI fii (y MOpiBHAHHI 3 Ky/TadkoBUM). Bkas3aHi 3aX0yu MOXKyTh OYTH BUKOPHCTaHI Ha TIPAKTUII 3 METO0
3HIDKEHHS BTPAaT CUPOBUHU IIPH BUPOOHUIITBA CHPY KMCJIOMOJIOYHOTO HA Cy9aCHUX MeXaHi30BaHMX JIiHisIX.

Krro4ogi c1oBa: BUpOGHUIITBO CHPY KHMCJIOMOJIOYHOTO, BMiCT CUPHOTO MY, IUCIIEPCHUAMN CKJIafl CUDHOTO IHJTY.

DOI: 10.15587/1729-4061.2026.350220
BCTAHOBJIEHHS 3AJIEXXHOCTI BMICTY )KUPHHMX KHUCJIOT I AKOCTI JIIIIAIB BIJI TEPMIHY
JTO3PIBAHHS TBEPAUX KO3UHHUX CUPIB AJIBIIIMCHKUH I MOI'YPTOBHUH (c. 23-33)

B. A. laBuzoBudy, JI. B. llleBuenxo, H. M. Cro6oasaHIoK, C. B. ®ypman, B. M. Bauxypa, T. €. Jle6eaenko, O. B. CuapopeHko,
H. O. KoBanenko, H. A. HectrepeHKO

OG’eKTOM JI0CTiPKeHH s € KpadToBi TBEpi CUPH 3 KO3MHOTO HEMaCTepH30BAHOTO MOJIOKa AJbTiiichkuii i Horyprosuit. Bupimrysasiach
mpo6JieMa, TIOB’sI3aHa 3 BU3HAUEHICTIO KPUTEPIiB aBTEHTUIHOCTI Kpa(pTOBHX KO3MHUX CUPIB 3 HEIACTEpPU30BAHOTO MOJIOKA AJIBITIHCHKUN Ta
Horyprosuii y nporieci 7103piBaHHsI.




OpieHrTanis Crio)KuBadiB Ha 3/[0pOBe XapuyBaHHS 3yYMOBJIIOE 301JIbIIEHHS ITPOIIO3UIIil HA PUHKY CHPiB Kpa(TOBOr0 BUPOGHUIITBA 3 KO-
3MHOTO HeIacTepPU30BaHOI0 MOJIOKA, L0 Iepe/i6adae OIiHKY iX sKocTi, 6e31eYHOCTi Ta BCTAaHOBJIEHHSI KPUTEPiiB aBTeHTUYHOCTI. [[0 TaKux
TIOKa3HUKIB HaJeXXaTh YKUPHOKUCJIOTHUM CKJIaZ Ta SIKiCTh JIMiAiB MOJIOYHOrO >KHpy. YKUPHOKUCIOTHUIN CKJIaJ, CHpPIiB IpoaHasi30BaHO 3
BUKOPHCTAHHSAM Ia3oBoi xpomaTorpadii. B cTpykTypi jimifiiB 060x cupiB micTitocs 15 :KUPHUX KACIOT (11 HaCHUeHUX Ta 4 HEeHACUYEHUX).
YacTKa HACUYEHUX KUPHUX KUCJIOT 36ibIyBasach Ha 4.04-4.44% Ha 18~ii Micsitib 103piBaHHs cupy MorypToBuii i Ha 6-if Micsitb 103piBaHHs
cupy Asbniiicbkuil. Y mporieci 103piBaHHs 361IbIIIyBaIach YacTKa MOJTiHEHACMYEHHX )KUPHUX KUCJIOT B cUpi Asbrilichkuii Ha 1.60-2.07%, a B
cupi Horyprosuii - Ha 1.24-2.35%. B 060X CHpaX OCHOBY ®-3 i t-6 MOJTiIHEHACHYEHMX )KUPHUX KUCJIOT CKJIaZ[ajlH JIIHOIEHOBA Ta JIiHOJIeBa, a iX
CHIBBiZIHOITEHHs] KOJIMBAIOCh B Mexkax 1:4.26 — 1:2.31. 3pisii cupu Anbrificekuii i MorypTosuit XapakTepusyBaamuch HAHBUIIUMHU iHAEKCAMU
TPOMGOTEHHOCTI i aTepOTeHHOCTI, Ha Bi/MiHY Bif CTapo3piNX, fie i iHJieKCH 3HIDKYBAJIMCh Ha TUTi 301IbIIIeHHS iH/IeKCiB rirmoxosecrepoieMid-
Hi/rinepxosiecTeposieMiuHi KMCIOTH Ta 34,0pOBOTO XKUpY. [lesIbTa IeB’sITh ecaTypasHuil iHgekc (Ci4) IPOTAroM Hepiofy A03piBaHHS CHUPY AJlb-
mifichkuit 3HMKyBaBCs Ha 0.010-0.011, a B cupi MorypTosuit - HaBmaku 3poctas Ha 0.054-0.026 OXUHUILb. JKUPHOKUCIOTHUH CKIa/ KOSUHUX
KpadTOBUX TBEPJUX CUPiB MOXKe 6yTH OOIPyHTYBaHHSAM /IS PO3POOKH KPUTEPir0 IX aBTEHTUYHOCTI i Xap4oBOi I{iHHOCTI.

KUrro4oBi coBa: )KUpHi KMCIOTH, iHAEKCH SIKOCTI YKUPY, HeITacTepH30BaHE MOJIOKO, KpadTOBi CHpH.
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OIIHKA ®AKTOPIB, IITO BINTMBAIOTH HA EKCTPAKIIIIO TA CKJIAZL BIOJIOTTYHO AKTUBHHMX PEYOBHH
I3 BTOPUHHOI CUPOBUHU (c. 34-45)

Hasil Fataliyev, Shafiga Huseynova, Natavan Gadimova, Mehman Ismayilov, ElInur Heydarov, Asaf Rushanov

OG6’€KTOM IIHOTO JIOCTi/PKEHHS € TeXHOJIOTisI BUPOOHUIITBA eKCTPAKTIB, 6araTux Ha 6i0aKTUBHI CIOIYKH, Ta BUCOKOSIKICHUX BHH. Xo4a y
BUHOPOOCTBI OyJI0 MPOBEZIEHO KibKa JIOCIIi/PKeHb pPecypco30epirarounx TeXHOIOriH, (pakTopH, 10 BIIMBAIOTh HA KUIBKICTh Ta €KCTPAKIIil0
6i0aKTMBHUX CITOJIYK, OTPUMAHMX i3 3aIMILIKIB, He OY/IH OL{iHeHi.

BMmicT peHONMBHUX CIOJIYK Y COOAKIX BUUaBKaX, OTPUMAaHUX 3 YepBOHUX COPTiB BUHOTPpaAy, OYB BUIIVM ITOPiBHIHO 3 iHIIMMU BapiaHTa-
mu (19,8 r/KT); OfHAK y KACINX BUYABKaX 3 THX CAMUX COPTIB Iie 3HaYeHHs OyJI0 3HAYHO HIDKYMM i cTaHOBMJIO 11,2 T/KT. Byro BUSIBIIEHO, 110
coptu BUHOrpaay Mepsio ta Mazipaca MiCTSATh GiJIbIlly KiJIbKiCTh 610aKTHBHUX CIIOJIYK Ta aHTHOKCU/IAHTIB.

EKcTpaxIiifo Crioyk 3i IIKipKM, HaciHHSA Ta IIMX BUYaBOK ITPOBOJM/IM ITpU TeMmepaTypi 60°C 3i CriBBijHOIIEHHSAM TBEPUX PEYOBUH
J10 po3unHHUKA 1:3. [I/1g WIKipKU SIK PO3UMHHUK BUKOPHUCTOBYBAIU 95% eTaHos Ta 0,5% BUHHY KUCJIOTY; AJIs HACIHHSA — BOAY 3 2% BUHHOIO
KHCJIOTOXO; a /IS LIITMX BUYABOK 3aCTOCOBYBAIM 30% BOJHO-CIIMPTOBY CyMilll (BUHHHIT CIUPT a00 CiK-CITUPT).

EKCTpaKTH, OTPMMaHi 3i IIKipKH, HACIHHS Ta IJIMX BUYABOK, MicTuiH Bitamin C (0,98-6,6 Mr/r), XapuoBi BosiokHa (1,81-3,00 mr/cm?),
(enospHi cionyku (1,04-2,70 mr/ cm®) Ta AHTUOKCH/IAHTHY aKTHBHICTb (1265,3-2550,3 MKMOJIb €KBiBaJICHTIB TpOJIOKcy//ZLM3).

IocmimxeHHs (akTopiB, 110 BIIMBAIOTH HA €KCTPAKIIiI0 6i0/I0TYHO aKTHBHUX CIOJIYK 3 BTOPUHHOI CUPOBUHM, BUOIp BiATIOBIJHUX TEXHO-
JIOTIYHMX METO/[iB Ta PEXXHIMIB, 110 3a0€3I1eUyI0Th BUCOKHIT BHXifl €KCTPaKTy Ta aHTHOKCH/JAHTHI BJIACTUBOCTI, & TAKOXK pallioHaIi3allis CKIaLy
Ta SIKOCTi €KCTPAKTIB 3aJI©)KHO Bifi CIIOCOOy IPUTOTYBAaHHS Ta iHTpesiieHTIB, 3a6e3I1euyIoTh BUPIIEHHs MPOoGJIeMU. Pe3y/bTaTy IPONOHYIOTH
MIPaKTHUYHe PillleHHs IIUIIXOM BUPOOHUIITBA €KCTPAKTIB, 6araTyx Ha 6i0JIOriYHO aKTUBHI CIIOJIYKH, SIKi MOXKYTb MOKPAILIUTU SIKICTh COKIiB Ta BUH.

Korro4oBi cjioBa: eKCTpakT, TipoMoAyib, (EeHOJIBHI CIIONYyKH, BUYABKH, CTe0JIO, LIKipKa, JAepeBHHA, BOJHO-CIIMPTOBUM EKCTPAKT,
CO,-eKCTpaKT, 6e3KiCTKOBUI €KCTPAKT, BUHHA KMUCJIOTA, BAHHUU CIIUPT.
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BU3HAYEHHA BIUIUBY ICTIBHOT'O YKEJIATUHOBOT'O, ATAP-ATAPOBOI'O TA XITO3AHOBOI'O IOKPUTTSA
HA 3BEPEXXEHICTbD IIJIOJAIB OT'IPKA (c. 46-55)

JI. M. Iy3ik, B. A. Bouaapenko, B. K. IIy3ik, O. B. Ceprienko, JI. A. Teppoxina, M. B. I'ypin, O. B. CoangareHko,
B. L. Boiinexisepkuit, O. I. Myaspuyk, M. Y. OproBebkutt

OG6’€KTOM JIOCJI/PKEHHS € TEXHOJIOTis ToIepeHb0I 06pOOKH IIOAIB OripKa 3 BUKOPHCTAHHAM ICTIBHUX ITOKPUTTIB Ha OCHOBI KeJIATHHY,
arap-arapy pi3HOI KOHIEHTpalii i XiTo3aHy 3 AofgaBaHHAM edipHOi ol YacHUKY. [JOC/IPKeHHs CIIpSMOBaHe Ha PO3B’sI3aHHS IPOOIEMH Y
BU3HAYEHHI GBI Ge3neqHNX Ta e()eKTUBHUX TEXHOJIOTIH Iicas36MpantbHOI 06POOKH MJIOZIB OTipKa, IO JO3BOJIUTh 3MEHIIUTH BTPATH IIPO-
KT i gac 36epiraHHs Ta MOJOBXKUTH TPUBAJIICTB i1 CIIOXKMBaHHS.

MarepiayamMu oCITiZPKeHHs OYJIN TIJIOJU OTipKa, JKeJIaTHH, arap-arap, XiTo3aH ta edipHa otis yacHuKa. CIIiBBiTHOIIECHHS JKeJIaTHHY, arap-
arapy Ta XiTo3aHy y MaTpUIIi [IOKPUTTS XKeJIaTUH : arap-arap: 100%:0; 0:100; 75%:25%; 50%:50%; 25%:75% Ta XiTo3aH 1%.

O1LliHEeHO BIUIMB IIbOTO TIOKPUTTA Ha BOJIOTOYTPUMYBaJIbHY 3/IaTHICTh, (i3MKO-XiMiuHi, CTPyKTypHO-MexaHiuHi, Mikpo6iosoriuni rmoxas-
HUKHU IJIOAIB Oripka.

BcraHosiieHo, 1m0 06po6Kka icTiBHUMEU KomnosunisMu cyTTeBo (HIPys = 0,79) 3MeHIIye MPUPOAHI BTpaTH Macy IUIOAIB Oripka IIif yac
36epiraHHs 3a TeMrieparypu 15+1°C iz 3,1 10 3,6%. Brpatu Macu y Heo6p0o06I€HUX TJIOAIB CTAHOBJIATE 4,7%. IIOKPUTTSI Ha OCHOBI arap-arapy
3a6e311eYnIo HaliMeHIIly BTpaTy MacH ILI0AiB oripka — 3,1%.

ITokasaHo, 1o Z06OBi BTpaTH IUIOZIB oripka KoiauBaucs Bif 0,63 1o 0,75% 3a 06po6Ku icTiBHUMH KoMITO3ULisiMu. Heo6po6iteHi mioau
BTpayvasIy moAo6u o 1,37% macu. JlonaBaHHs /10 TOKPUTTS 2% edipHOI 01ii YaCHHUKY MPUTHiYyBaIO pO3BUTOK MiKpOOpraHiaMiB y 1,5-1,7 pasu.

JocimpkeHo, 1o micss 6 4i6 36epiraHHs JpakoBaHi IUIOANW MAaIOTh MPYXKHICTh Ha 11,2% BUILLy, HDK KOHTPOJIBHI, a B KiHIIi 306epiraHHs —
Ha 18,5%. EcdexTuBHICTb iCTIBHOTO MOKPUTTS MiATBEpKYe KoedillieHT kopesLii r = 0,9317-0,9881.

KUrro4oBi cyroBa: oripok, Jpa)koBaHi IIOAH, IPUPOAHI BTPATH, IPYXKHICTh IIJI0/IB, JKEJIATHUH, arap-arap, XiTo3aH, ICTiBHI KOMITO3UIIii.
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PO3POBJIEHHS EOEKTHBHOTI'O CIIOCOBY HBU-OBPOBKY SITPA COHAITHUKY IS ITIIBUIIEHHS
BUJIVUEHHS OJIII (c. 56-65)

Akzhol Sleimen, Baurzhan Nurakhmetov, Ardak Askarov, Yevgeniy Medvedkov, Ilyas Nurakhmetov

OG6’€KTOM JIOCITiZPKEHHS € ITPOIieC MiKPOXBUJILOBOI 06POOKH HACIHHSI COHSIITHUKY Ta YCTAHOBKA JIJIs OT0 peastizariii Ha cTajil miZAroTOBKU
J10 MEXaHI9HOTO TIpecyBaHHs, 10 3a6e3Medyl0Th iHTeHCcHDiKallito pyifHyBaHHS KJIITHHHOI CTPYKTYPH si/ipa, TiABUILEHHS BUXOAY oJIii Ta 36e-
pexeHHs 11 AKiCHUX IOKa3HUKIB y MeKaX HOPMaTUBHO JOIyCTUMUX 3HAYEeHb.

BupimryBasacs mpo6sieMa 36i/IbIeHHs] BUIyYeHHsI COHSIIIHUKOBOI OJ1ii BUCOKOT SIKOCTi.

Br3HaueHO 0COGIMBOCTI KOHCTPYKIT ocifiHOl ycTaHOBKH A1t HBY-06p0o6Ky HACiHHS Ta ONTUMAJIbHI ITapaMeTpyu MiKpOXBUJILOBOI 00-
poOKu.

BcraHoBIIeHO, 110 MaKCUMaJIbHE BIUTyIEeHHS OJTii 63 3HIDKeHH: 11 IKOCTi ZIocATaeThCs 34 BUKOPUCTAHHS MIAZTHOTO PEXXUMY MiKPOXBUJIBO-
BOi 06POOKHU, KU BUKJIIOYAE IeperpiBaHHs, 3MiHy CTPYKTYPH i XiMIiUHOro CKJIajly siipa Ta IOCUJIEHHS OKUCHIOBAJIBHUX IIPOLIECIB, 3a ITOTYXK-
HocTi 500 BT mpoTtsirom 150 ceKyH/i IIpY TOBIUMHI 1I1apy OYMIIIEHOT0 HACIHHSA COHANIHUKY 42 MM. 3a I[UX 3HaueHb (DaKTOPiB BUXi/| 0Jii cTaHo-
BUB GJIM3BKO 57,4%. PIBHOMIpHICTE pO3MOALIY 3€peH y mapi, o 06po6IIsETHCS, JOCITHYTO 3aB/ASKA BUKOPUCTAHHIO B YCTAHOBI[i HAIIPSIMHOL
cripasti Ta TOPU30HTAJIBHOTO /INCKA, 1[0 06ePTAETHCS, SKi 3a6e3I1eUyIoTh piBHOMIpHE ITepeMillieHHs i MiITpPUMaHHs BUCOTH PYXOMOTO IIapy.

BigmiHHOIO 0COGIMBICTIO OTPUMAHUX PE3Y/IBTATiB € BUKOPHUCTAHHS YCTAHOBKY /TSI MiKPOXBUJIBOBOI 0GPOOKH, 1110 CKJIAZIAETHCS 3 HAIIPSIM-
HoI criipasti, FOpU30HTAIBHOIO JMCKa, KNI 06epPTaEThCA, a TAKOXK 3aCTOCYBaHHSA METOAUKU eKCIIEPUMEHTIB i3 BUKOPUCTAHHAM POTaTabesIb-
HOTO IJIAHYBAaHHS JIPyrOro MOPSIKY AJIsi BU3HAUEHHS 3aJIe)KHOCTI BUXOAY OJIil BiJf IOTY)XHOCTiI HaZBUCOKOYACTOTHOI 0OPOOKH, TPUBAJIOCTI
BIUIMBY Ta TOBIIMHU IIapy HACIHHS HA IIOBEPXHi AMCKA, M0 06ePTaeThCS.

OTpuMaHi pe3y/IbTaTH MOXKyThb OYyTH MaCIITa00BaHi /It BAKOPUCTAHHS Ha IIPOMUCJIOBUX ITiITPUEMCTBAX i3 BUPOOGHUIITBA POCIUHHOT 0J1il
JUIs1 BHYTPIiIIHBOT'O CIIOXKMBAHHS Ta 301/IbIICHHS MOYKIMBOTO €KCIIOPTY.

KorrouoBi cioBa: cousmuank, HBY-06po6ka, MiKpOXBHIbOBE BUIIPOMIHIOBAaHHSI, MeXaH{uHe IPeCyBaHHS, BUXiJ OJii, TUTaHyBaHHS eKC-
TIepUMEHTY, OITUMi3alisl.



