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BUKOPUCTAHHA EKCTPAKTY JIUCTSA BOJTIOCBKOT' O I'OPIXA
B TEXHOJIOT'Ti INIABJIEHUX CHUPIB

Axmyanvnicme memu oocnioncennsn. CyyacHa xapuo8a NpoMUCTIOGICHb MAE Gupiuysamu He Juule 3a80aHHS
be3neunocmi npooykmy, a i RUMAHHL Poli npoOyKmie xapyyeanns y npoginaxmuyi degpiyumy tiody. Ilonynspusayis poni
XapyyBanHs y NpO@DIIaKmuyi 3ax60plo8aHb ANIMEHMAPHOLO XAPAKMeEPYy MAE CBO€ GI00OPAdCeHHs y CMIlKIU meHOeHyil
30iNbUEHHA 00 €EMIB A POWUPEHHT ACOPMUMEHNTY XAPUOBUX NPOOYKMIE, 30a2ayeHux Oio02IuHO aKmueHUMU 000a8KaAMU,
30kpema tiooom. Ocobnueutl iHmepec i y UPOOHUKIG, | ) CRONCUBAYIE BUKTUKAIOT POCTUHHI 000ABKU.

ITocmanoska npobnemu. Heszsadxicarouu na wupomy acopmumenmy niaeieHux cupie, 6i0dysacmvcs nocmitine 1oeo
oHo8eHHs. Le 3yM081eH0 HeOOXIOHICMIO 3A0080NbHUNU BUMOSU HAVKU, 3MIHOK CHONCUBHO20 NONUNTY, HASABHICHIIO CUPOBUH,
penmabenvHicmio moeo yu inuio2o eudy cupy. Iliosuwena sayixagienicms 00 yici npodykyii eukiukana ii 30amuicmio 0oope
30epicamu ¢80l AKOCMI NI0 4AC MPUBANO20 30EPICAHHS, MONCIUBICINIO NOEOHYBAMU DI3HI KOMNOHEHMU, 30KpeMmd
HEeMONIOYHO20 NOXOONCEHHS, A 8 Pe3YIbmami Ompumamu npooykm 6UcoKkoi xapuoeoi i 6ionoziunol yinHocmi. Bpaxosyrouu
HagedeHi suuje akmu 3ay8ancumo, wo po3pooKa NIAGLEHUX CUPI6 i3 JUCHAM BONOCbKO20 20pixa HAOYBAE BANCIUBOZO
3HAYEHHs | € AKMYANIbHOI HAYKOBO-NPAKMUUHOI MEMOIO.

Ananiz ocmannix odocnioncens i nyonikauii. by posensmymi cyuacHi nyOmikayii YKpaiHCbKux ma 3aKOPOOHHUX
HAYKOBYIB 000 ULTIAXI8 BUPILEHHS npobiemu dediyumy 100y WIAXOM 86€0EHH s 8 peyenmypy HpOOYKmy POCIUHHOL 00DABKU.

Buoinenns nedocnioxcenux uacmun 3azanvhoi npoonemu. Omoice, Onsi Opeanizayii NPoPinaKmuKy 3axe0pio8aHs HeoOXioHe
nooanvue 6UYeHHs ma OLibll 2nubOKe OOCTIONCEHHS. MEXHONORI Xapuo8ux NpOOYKMIE (DYHKUIOHWILHO20 HANPAGTEHHSL.
Bpaxosyrouu moui paxm, wo nianeni cupu € 00cunb QOCMYRHUM NPOOYKMOM O OLILUOCHE HAceneH s YKpaitu, 86adicaemo 3a
O0oyinbHe po3UUPUIMU IX ACOPMUMEHI came 3d PAXYHOK 6HECEHH S 8 peyenmypy eKCImpaxkmy JUChisl B010CbKO20 20pixd.

ITocmanoska 3aedannsn. Memoio pobomu Oyna pospodka peyennypu ma OOIPYHNYS8AHHS MEXHONOI SUPOOHUYMBA
DYHKYIOHANBHO20 NIABNIEHO20 CUPY 3 OOOABAHHAM eKCmpaxkmy aucms eonocvkozo eopixa TOB «HBK Binapycy, a makoc
OOIPYHMYBAHHS POUUPEHHS ACOPIMUMEHINY NILAGTIEHUX CUPIE PYHKYIOHAILHO2O HANPABTIEHHSL.

Buxnao ocnoenozo mamepiany. Pospobneno peyenmypy ma o0rpyHmo8aHo mexHon02io UpOOHUYMBEA NiagIeHUx cupie
3 pociuHHumM Komnonenmom. Excnepumenmanvno Oocniodxcena AKicmb ma  Op2AHONENMUYHI  XAPAKMEPUCUKU.
Po3spaxyHrosum memooom 6CManoBieHo KibKicmy 1oy, wjo Oyde micmumu po3pooieHutl npoOyKn.

Bucnosku 6i0noeiono 0o cmammi. Ompumani pe3yiomamu Op2AHONENMUYHUX, ISUKO-XIMIYHUX MA CMPYKNYPHO-
Mexauiynux Oo0CniodiceHb 00360AI0Mb KOHCIMAMYSAMuU, WO NIAeleHull cup i3 ooodaganuam 5 % excmpaxmy nucms
sonocekozeo eopixa TOB «HBK Binapycy € npoOykmom i3 6axCaHuMu CROMCUSHUMU XAPAKMEPUCHIUKAMU A NIOBUUEHUM
emicmom 1iody. Lle dozsonums He nuule powUpumu aAcOpmuMeHm QYHKYIOHATbHUX NPOOYKMIE XAPYY8aHHs, a U OAchib
3MO02y NPOBOOUMU NPOPINAKMUKY Oeiyumy 1ooy.

Knrouosi cnosa: nnagienuti cup;, 100, npodirakmuka mooodediyumy, eKxcmpakm JuUcms B0J10CbK020 20pixd;

OP2AHONIENMUKA,; CIMPYKIMYPHO-MEXAHIYHI 6/1aCMUBOCHI.
Puc.: 1. Tabn.: 2. bion.: 15.

AKTYaJbHiCTh TeMH JOCTiTKeHHs1. 370POB’s Hallii 0e3MOCePeTHHO 3AIEKUTH Bifl IKOCT1
Ta 0e3MeYHOCTI XapyoBHX MPOJYyKTiB. HepalioHanbHe Ta HEMOBHOLIHHE XapuyBaHHS Hera-
TUBHO BIUIMBAE HA SKICTh HAIIOTO KUTTS. JlocuTh rocTpo mocrano nutaHHs aAeinury Hoay B
paiioHi HaceneHHs. Takuil cTaH pedyed MPOBOKYE 30UIBLICHHS HIMTOBUIHOI 3a703H, MOSBY
SHJIEMIYHOTO 300a, 3HW)KCHHS IHTEJIEKTyaJbHHUX 3A10HOCTEH Ta (Pi3MUHOI aKTHUBHOCTI, 3a-
TPUMKY PO3BUTKY JiTeil Ta iH. [1]. [lomynspusanis poni XapuyBaHHs y Ipo(LIAKTULI 3aXBO-
pIOBaHb AIMEHTAPHOIO XapaKTepy Ma€ CBOE BIAOOpaKEHHs y CTIMKIM TeHIEeHLIi 301IbIIeHHS
00’eMIB Ta PO3MIMPEHHI aCOPTUMEHTY XapuOBUX MPOJAYKTIB 30araueHuxX OI10JOTTYHO aKTHB-
HUMH J100aBKaMH, 30KpeMa HojgoM. OcoOnuBUi iHTEpec 1 Yy BUPOOHMKIB, 1 Y CHOXKMBadiB
BUKITUKAIOTh POCIMHHI J00ABKH.

IMocTanoBka npodjaemu. Haiibiibi epeKTUBHUM METOJOM JIKBiJaIii Ta NpoQUIaKTUKN
nediuuty Hoay € po3poOka HOBHX MPOAYKTIB (PYHKI[IOHANbHOTO HampaBieHHA. [lopsn 31
3100yTUMHU BJIACTUBOCTSMHU BOHM MalOTh OyTu Oe3meuHi Ta 3abe3nedyBaTH OpraHizMm
HEOOXIJTHUMHU MOKUBHUMH pe4OBHHAMH. BUpIlIEHHS 1IbOTO 3aJlaHHs 3HAMIIUIN Yepe3 HIMpPOKe
BUKOPUCTaHHS MOJOBMICHOI POCIMHHOI CHPOBHMHH, B SIKii Hox mepeOyBae B 010JI0TTYHO
JOCTYITHOMY cTaHi [2].
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He3Bakaroun Ha HIMPOTY aCOPTUMEHTY IUJIABJICHUX CHUPIB, BIIOYBa€ThCs MOCTIHE HOro
oHOBJIEHHs. Lle 3yMOBIIEHO HEOOXITHICTIO 33I0BOJBHUTH BUMOTH HAyKH, 3MIHOIO CIIO’KUBUOTO
MIOTUTY, HASBHICTIO CHUPOBMHH, PEHTAOENBHICTIO TOrO 4YM I1HIIOro BUAy cupy. IlinBuiiena
3aIKaBJIEHICTH JI0 1i€] MpoAyKIii BUKIMKaHA 1i 34aTHICTIO JoOpe 30epiraTi cBOi SKOCTI MiJ] yac
TPUBAJIOro 30epiraHHs, MOKJIMBICTIO MOEAHYBATH PI3HI KOMIIOHEHTH, 30KpeMa HEMOJIOYHOTO
IIOXOJ/DKEHHS, a B pesynLTaTi OTpUMAaTH IPOIYKT BUCOKOT XapyoBoi 1 0100 YHOT LIHHOCTI [3].

BpaxoByroun HaBezneHi BHILE (AKTH 3ayBaKMMO, IO PO3pOOKa IJIABIEHUX CHUPIB 3
EKCTPAaKTOM JIUCTS BOJIOCBKOIO ropixa HaOyBae Ba)JIMBOTO 3HAYEHHS 1 € aKTyalbHOIO
HAyKOBO-TIPAKTUYHOIO TEMOIO.

AHaJi3 ocTaHHIX Aoc/igxkens i mybJaikaniii. B Ykpaini npobnema nedinuty oay Bce
1€ 3aIMLIAE€THCS JOCUTh TOCTPOIO, SIK 1 B IHIIMX KpaiHax cBiTy. BOO3 pekomeHnaye Bectu
npoUIakTUKY HoJ0epIIUTHUX CTaHIB Yepe3 HoayBaHHs codli, Xiiba, macna, BAJI Ta iH., o
3HANILIO BIIOOpaXXEHHS B HAYKOBUX pOOOTaxX YKpalHCHKUX Ta 3aKOPJOHHUX HAYKOBLIB [4-7].

€IMHOI0 YMOBOK €(EKTUBHOCTI TaKMX 3aXOMIB 3aJIUIIAE€ThCA O1070TiUHA JTOCTYIMHICTH
BBEJICHOTO €JIEMEHTY. Takol MPUPOJHOI0 OCHOBOIO XapaKTEPU3YETbCA EKCTPAKT JIHMCTS
BOJIOCBKOT'O TOPIXa.

Crnuparourich Ha nocmimkenns, nposenaeHi O. FO. Opnosoto, JI. A. OranecsHI| Ta HIITUMH,
BCTaHOBJICHO, W0 JIUCTSI BOJIOCHKOTO ropixa, 310paHi Ha MOYaTKy Bereralii y TpaBHI, MalOTh
BUCOKHI BMICT Hoay — 11,2 mr, 1110 nepeBHIILye KUIbKICTh HOTO B JIMCTI, 310paHOMY B UepBHI i
munHi: 8,76 1 7,14 mr BimnmoBigHO. JIMCTS cymath y TeMHOMY, J0Ope TpPOBITPIOBAHOMY
NPUMIIIEHH] IpU TemnepaTypi nositps 22-25 °C Tta BigHocHii Bosorocti 50-60 %. [Topomiok
13 BUCYIIEHOTO ¥ MOJPIOHEHOTO JIUCTS BOJIOCHKOTO ropixa CUIy4uid, KOpDUYHEBOTO KOJIBOPY.
Bin micTuTh OUIOK, KIIITKOBHUHY, MIHEpallbHI pEYOBHHM (Kajiil, KaubIliif, MarHii, 3aiizo,
IMHK) y KimekocTi 7,8; 28,63; 8,54 % simnmoBigHo. KpiM Toro, y HhOMY HasiBHI BOJO- 1
*kupoposunHHi Bitaminu P, B1, B6, A, C; nyounsHi pedoBun# i edipue macno (3-4 1 0,03 %
BIJMOBITHO); €JaroBa, TajdycoBa 1 KaBOBAa KHUCIIOTH; OapBHHUK IOTJIOH, WIO TPOSIBISE
OakTepULUIHI Ta (QyHTICTaTHYHI BJIACTUBOCTI; ()JIABOHOIAM - KBEpUETHH 1 kKemmndepos. Y
JMCTI, 310paHOMY B TpaBHI, BII3BHAYMIIM BUCOKHM BMICT acKOpOIHOBOT KHUCIIOTH, KApOTHUHY 1
docdopy: 1300 mr%, nonan 30 mr% i 564 mr BiamosinHo [6; 8].

HeoOxinHO 3ayBakuTH, IO MUTAHHS TEXHOJIOTI IUIABJIEHUX CHUPIB (DYHKIIOHAJIBHOTO
HalpaBJIeHHS JIOCIKYBalIM 0araTo HaAyKOBLIB SIK B YKpaiHi, Tak 1y cBiti [3; 9], y ToMy unci
MPUJICHO yBary i MATaHHSIM BUKOPHCTAHHS B pELIENTYpl pOCIMHHUX KOMIOHEHTIB [10-12].

BungisieHHsT HeIOC/HIIZKeHMX YACTHH 3arajibHoi mpodjemMu. BpaxoByrouu MpoBENCHUIN
aHaJlI3 JITEpaTypHUX JDKEpET MOXKHA 3ayBaKUTH, 110 IpobieMa aediuuTy HoLy Ha TepUTopii
VYkpainu He BupimeHa. Omxke, i opraHi3amii NpoQUIAKTUKK 3aXBOPIOBaHb HEOOXiJTHE
NoJaiblle BUBYEHHS Ta OUIbII TIJMOOKE JOCHI/PKEHHS TEXHOJOTIM XapyoBUX MPOAYKTIB
(YHKIIOHAIBHOTO HanpaBieHHA. BpaxoByroun TOH (pakT, IO TIUIaBIE€HI CHPH € JIOCUTh
JOCTYITHUM HPOJYKTOM s OUTBIIOCTI HaceTeHHsT YKpaiHu, BBAXKAEMO 32 JOIUIbHE PO3LIHMPUTH
iX aCOPTUMEHT caMe 3a paXyHOK BHECEHHSI B PELIENTYPY €KCTPAKTY JIMCTS BOJIOCHKOTO ropixa.

Merta crarTti. Metoto po6oTu Oyna po3poOka peuentypu Ta oOIpyHTYBaHHS TE€XHOJIOT1i
BUPOOHMIITBA IUIABJICHOTO CHPY 3 JOJaBaHHSIM EKCTPAKTy JIUCTS BoJiochbkoro ropixa TOB
«HBK Binapyc», a TakoX OOIpyHTYBaHHsS PpO3IMIMPEHHS ACOPTUMEHTY IUIAaBJIEHUX CHUPIB
(YHKLIOHATILHOTO HApPaBJICHHS.

Buxkiaa ocHoBHOro Martepiany. [l BUpillIeHHsI OCTaBJICHUX 3aB/IaHb Y TEXHOJIOTIT 0yio
o0paHo croci0 BUpOOHUIITBA MMACTOMOAIOHOTO TUIaBIeHOro cupy. Jlo peuentypu yBIAILIM Taki
IHTpEIIEHTH: cUp KUcIoMoJo4yHui 9,5 %, macno conoakoBepuikoBe 72,5 %, cilb KyXOHHa,
cojia, UL Kypsdl, eKCTPaKT JIMCTS BOJIoOchKoro ropixa BupoOHuitBa TOB «HBK Binapycy.
Jnist miIBUIIEHHSI €KOHOMIUHOT €()eKTUBHOCTI BUPOOHHILITBA B PELENTYPY AJIS TUIaBJICHHS Oyi10
o0paHO cHp KHCIOMOJIOYHHH, IO 3YMOBJIEHO HOrO HIKYOIO COOIBapTICTIO Ha PHHKY,
NOPIBHSHO 3 TBEPAMMH CHpaMH. SIK (QYHKIIOHAIbHUN POCIMHHUN IHTPENIEHT BHOCHIH
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EKCTPakKT cyxoro JucTs Bojockkoro ropixa TOB «HBK Binapycy». CupoBHHHI KOMIIOHEHTH
TOTYIOTb JIO TIABJICHHS 1 BHOCATH Yy KoTel, a npu TeMnepaTyp1 (40 £2) °C momarwTth cyxy
CyMIIll CTPYKTYpOYTBOpIOBaua i3 cCuLIO-IIaBuTenieM 1 BoAy. CupHy Macy IUIaBJISATH HpU
temmneparypi (85 £ 2) °C 3 BurpuMkoro 15 xBunmH. 3a 1-2 XBUIMHM /10 3aKIHYCHHS [UIaBJICHHS
BHOCSTh CYXHMI Xap4oBuUil eKcTpakT JucTs Bosocbkoro ropixa TOB «HBK Binapycy. [Tpoaykr
0X0JI0KYIOTH 110 (70 + 2) °C 1 HanpaBIIsAIOTh Ha acyBaHHS.

Jns pociipkeHHss Oyno oOpaHO TpH 3pa3Kd IUIABJICHOTO CHPY 3 PI3HUM BIICOTKOM
pociauHHOI o0aBku: 1-i 3pazok — 3 %, 2-it — 5%, 3-it — 7 % Bin Macu cupoBHHHU. J[s
BU3HAYEHHS ONTUMAJIbHOI KUIBKOCTI BHECEHHSI €KCTPAKTY JIUCTSI BOJIOCHKOIO ropixa, Mmopis-
HIOBAJIM JOCTIKYBaH1 3pa3Ky 3 aHAJIOTOM Ta M c000T0.

BpaxoByroun, 1110 /151 CIIOXKHMBaviB BayKJIMBE 3HAYEHHS Ma€ 30BHILIHINA BUIJIAL Ta 3amax Mpo-
JYKTY, TPYIOIO 13 IT’SITH 0ci0 Oyra mpoBe/ieHa AerycTaliifHa OliHKa MpeIcTaBIeHuX 3pa3kiB. Kox-
HUH 13 MOKA3HUKIB OIIHIOBAIIH 32 5-0aIbHOIO cucTeMOor0. Pe3ynbraTu mpencraBieHo Ha puc. 1.

5
4
3
2
1
0
Awnanor Ne No2 Ne3
3pazok
B Cmak B 3amax Koucucrenmist Komip B 30BHIIIHIA BUNIA

Puc. 1. Opeanonenmuuna oyinka 0ocniodxcysanux 3paskis, oan

BpaxoByroun otpumani naHi, Tpeba 3a3HAUMTH, IO aHAIOT Ta 3pa30K MiJ HOMEpPOM 2
oTpuMany HaibOubme OanmiB: 22,4 ta 22,6 BignosigHo. llepmmii 3pa3ok mocTymnuBcs
BIAMOBIAHO Ha 2 1 2,2 Gamu. CepelHl NMOKAa3HUKHU OPraHOJIENTHUYHOI OI[IHKHM 3pa3Ka Iij
HOMepoM 3 cTaHoBWIM 3,8 Ganu. Yci po3paxyHKH Oyiau JOCTOBIpHI 3 BiporigHicTo p > 0,99.

3Bakalo4YM Ha OTPUMaHIi pe3ysIbTaTH, 3ayBaKUMO, 1110 BBEJICHHS B PELENTYpPY IUIaBIECHOTO
CHpY eKCTpakTy JucTs Bosockkoro ropixa TOB «HBK Binapyc» y kinbkocTi 5 % 103BOAMIIO0
OTPUMATH, 32 PE3yJIbTaTaMU OPraHOJENTUYHOI OLIHKHM, OUTbII BUCOKI pe3ynbTaTH. BHeceHa
no6aBKa pPIBHOMIPHO PO3MOJUISETHCS MO BCid Maci, HE YMHUTHh HEraTUBHOTO BIUIMBY Ha
CMAaKOBI SIKOCT1 Ta KOHCUCTEHLIIIO.

3 METOI0 KOMIUIEKCHOI OLIIHKU pO3pO0JIEHOr0 MPOIYKTY Oy MPOBENECHI JAOCTIHKEHHS
(b 13UKO-XIMIYHUX TOKa3HUKIB (Tabm. 1).

Tabmums 1
Di3uK0-XIMIYHI NOKA3HUKU OOCIOHUX 3pasKie (M=+m)
HaijimenyBanus 3pasox

Amnaror Ne 1 Ne 2 No 3
Macosa uactka Bosiors, % 60,10+1,18 57,43+1,12 52,73+0,86 50,10+0,65
Homy, mr/100 T - 0,07 0,11 0,19
AKTUBHA KUCIOTHICTh, pH 5,61+0,16 5,71+0,06 5,75+0,17 5,78+0,04
Kucnorae uncio, Mr/r:
1-a go6a 2,40+0,11 2,65+0,11 2,65+0,04 3,15+0,04
6-a noba 2,85+0,35 2,69+0,31 2,79+0,14 3,29+0,42
15-a no6a 4,48+0,24 4,23+0,53 4,59+0,55 4,82+0,46

Sk 6aunmo 3 gaHux Tabd. 1, yci (i3UKO-XIMIYHI NMOKA3HUKM IUIABJICHOTO CUpy OyiH B
MeKax HopMaTuBHOI JokyMmeHTaii [13]. 3HaueHHs: MacoBOi YaCTKH BOJIOTH, 30KpeMa, KOJIUBa-
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nocs Big 60,1 no 50,1 %, 3HWKYIOYHCH 31 30UTBIIIEHHSM BIICOTKA BHECEHOT T0OABKH €KCTPAKTY
JIMCTSL BOJIOCBKOTO ropixa. AHaJOr4Ha CUTYallisl CIIoCTepiraeTbes 13 nokazHukom pH. Bin Oys
y Mexax HopMH — Bix 5,61 1o 5,78. 3HaueHHs1 akTMBHOT KMCJIOTHOCTI HIXK4e abo Buie 5,6-5,8
MOXYTh MPU3BECTH JI0 OSBU BaJI: MyXKa, KielKa, unka koncucreHuis [3; 14]. Kucnortne unc-
JI0 € OJTHUM 3 SIKICHUX MOKA3HHKIB, 3aJISKUTh Bijl IKOCT1 CHPOBHHH, CIIOCOOY OTPUMaHHS, yMOB
36epiranHs Ta iHmmX Qaktopis. Moro 3HaueHHs XapaKTepusye SKiCTh TOTOBOTO MPOIYKTY. Y
pa3i HeZJOTPUMAaHHs YMOB 1 TEPMIHIB 30€piraHHsl KUCJIOTHE YMCIIO 30UIbIIYETHCS, 10 OB sI3aHO
31eOUTBLIOTO 3 TiApoJi3oM TpUriinepudiB [15]. AHani3yroun OTpuUMaHi pe3yabTaTH OaurMmo,
10 BCl 3pa3Kd Ha IT’STHAAUATY 100y BIANOBIAIM HOPMAaTUBHOMY IOKa3HUKY 1 HE IMEpEBU-
uryBanu 5 mr/r. Uepes 6 qHIB HalOUIbIIE MIBUIIMBCS MOKa3HUK aHanora Ha 0,45, a 1Hii 3pas-
ki — Ha 0,1 mr/r. Jlemo BuILl 3HAYEeHHS AOCIHKYBAHOTO TMOKa3HUKA y TPETHOMY 3pasKy.
HaiiBiporigHimie 11e noB’s13aHo0 3 100aBKOIO €KCTPAKTY JIMCTS BOJIOCHKOTO ropixa. Bmict ioay B
JOCIIKYBaHUX 3pa3Kax BU3HAYAIN PO3PaXyHKOBUM METOJIOM 1 HOTo MOKa3HUK Mepe0yBatoTh y
IpsMIil 3aJ1€KHOCTI Bifl KUTBKOCTI €KCTPaKTy JIMCTS Bojockkoro ropixa TOB «HBK Binapycy.
BpaxoByrouu npeacraBieHy BHIIE iHPOPMAII0, BBAKAEMO, 1110 JPYTH 3pa30K po3poOIeHOro
IUTaBJIEHOTO CUPY Ma€ HalOUIbI GaXkaHi 3HAUEHHS TOCTKYBaHUX IMOKa3HUKIB.

Tpeba 3ayBakuTH, L0 OIIHKAa PO3pOOJIEHOr0 MPOAYKTy Oyina 6 He MNOBHOIO 0e3
JOCII/DKEHHS CTPYKTYPHO-MEXaHIYHUX MMOKa3HUKIB (Talm. 2).

Ne 3 (17), 2019

TabGmums 2
CmpyxmypHo-mexaniuni nokasnuxu (M=+m)
3pa3ok
Tokasnuk N1 No 2 Ne3
3ycuis nenTpauii, kH/m? 8,78+1,004 8,70+1,054 15,061,046
IpyxuicTs, kKH/Mm? 7,060,148 11,99+2,588 14,54+1,725
Pobora pizanns, JJx 55,017,071 50,010,017 55,01£7,071
3ycuis 3pisy, kKH/m? 3,53+0,551 3,15+0,015 3,96+1,202

AHaNi3yl0uM OTPUMaHI pe3yapTaTd 0auuMo, 10 31 30UIBIICHHSM Yy 3pa3Kax IJIaBIEHUX
CHpIB BIICOTKa E€KCTPAKTy JMCTSA BOJIOCHKOIO ropixa BCl MOKAa3HUKHM MiABHILYIOTHCS 3a
BUHATKOM Jpyroro 3pa3ka. HeoOxinmHO 3BEpHYTHM yBary, L0 IMOKa3HUK IMEHEeTpalii, SKun
XapaKkTepu3ye IUIbHICTh KOHCUCTEHLIT y 3pa3ky Ne 2, OyB HMKYMM HOPIBHSHO 3 MEPLIUM Ta
TpeTiM 3paskamu BiamoBimHO Ha 0,08 1 6,36. IlokasHUK TPYKHOCTI, IO XapaKTEepHU3YyeE
€JIACTUYHICTb, 30UIBIIYBABCS MPOMOPLIMHO BIICOTKY POCIMHHOTO KOMIOHEHTY. 3HAa4eHHs
MOKAa3HUKIB pOOOTH pi3aHHIM Ta 3yCHUJUIA 3pi3y APYroro 3paska Jemo NOCTyHalucs Mepiomy
Ta TperboMy. Tak, poOoTa pi3aHHSAM y MEPIIOMY Ta TPEThOMY 3pa3kax Maja OJIMHAKOB1
3HA4YeHHs, 10 MepeBullye Ha S5 K 3HaueHHs APYroro 3pa3ka. 3HAYCHHS MOKa3HUKA 3pi3y
3paska Ne 2 nocrynanucs nepmomy Ha 0,38, a Tpetbomy — Ha 0,81 kH/M?.

BpaxoByroun oTpuMaHi pe3yabTaTd CTPYKTYPHO-MEXaHIYHMX JOCHIIPKEHb MOXKEMO
3poOUTH BUCHOBOK, 1110 ONITUMAaJIbHI 3HAYEHHs Mae 3pa30k Ne 2 110 perientypu sikoro BHECEH1
5% exkcrpakty aucts Bosocbkoro ropixa TOB «HBK Binapyc».

BucHoBku BigmoBigHo a0 crarti. OTpuMaHi pe3ynbTaTH OPraHOJIENTHYHUX, (Pi3UKO-
XIMIYHUX Ta CTPYKTYpPHO-MEXaHIYHUX JOCHI/DKEHb JI03BOJIAIOTH KOHCTaTyBaTH, IO
IUTaBJICHUH cHp 13 JoJaBaHHAM 5 % eKCTpakTy JucTsS Bojockkoro ropixa TOB «HBK
Binapyc» € mpoaykToM 3 OaXKaHMMHU CIOKMBUMMH XapaKTEPUCTUKAMU Ta MiABUIECHUM
BMICTOM Hojy. Lle 703BOMUTh HE JHIlIe PO3UIMPUTH ACOPTUMEHT (PYHKIIIOHATBHUX MPOIYKTIB
XapuyBaHHS, a i T03BOJIMUTH MPOBOIUTH NPOLUIAKTUKY AeiuuTy Houy.
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UDC 637.03
Natalia Bolgova, Katerina Krevsun

USE OF HAWBERRY LEAST EXTRACT IN MOLDED CHEESE TECHNOLOGY

Urgency of the research. The modern food industry must address not only the safety of the product, but also the role of
food in the prevention of iodine deficiency. The promotion of the role of nutrition in the prevention of alimentary diseases is
reflected in the steady trend of increasing volumes and expanding the range of foods enriched with dietary supplements, in-
cluding iodine. Of particular interest to manufacturers and consumers are herbal supplements.

Target setting. Despite the breadth of the range of processed cheeses, it is constantly updated. This is due to the need to
meet the requirements of science, changing consumer demand, availability of raw materials, the profitability of a particular
type of cheese. Increased interest in these products is caused by its ability to retain its qualities well during long-term sto-
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rage, the ability to combine various components, including non-dairy origin, and as a result to obtain a product of high nu-
tritional and biological value. Considering the above facts, it should be noted that the development of processed cheeses with
walnut leaves is of great importance and is a relevant scientific and practical topic.

Actual scientific researches and issues analysis. Contemporary publications of Ukrainian and foreign scientists have been
considered on ways to solve the problem of iodine deficiency by introducing a herbal supplement product into the recipe.

Uninvestigated parts of general matters defining. Therefore, the organization of disease prevention requires further
study and a deeper study of functional food technology. Considering the fact that processed cheeses are a fairly affordable
product for the majority of the population of Ukraine, we consider it expedient to expand their range precisely through the
introduction of walnut leaves in the recipe.

The research objective. The purpose of the work was to develop a recipe and substantiation of the technology of pro-
duction of functional melted cheese with the addition of walnut leaf extract of NVK Vilarus LLC, as well as to substantiate
the expansion of the range of melted cheese in the functional direction.

The statement of basic materials. The recipe is developed and the technology of production of processed cheeses with
vegetable component is substantiated. Quality and organoleptic characteristics were experimentally investigated. The calcu-
lation method determines the amount of iodine that will contain the developed product.

Conclusions. The obtained results of organoleptic, physicochemical and structural-mechanical studies allow to state that
melted cheese with the addition of 5 % walnut leaf extract of NVK Vilarus LLC is a product with desirable consumer character-
istics and high iodine content. This will not only expand the range of functional foods, but also prevent iodine deficiency.

Keywords: cream cheese; iodine; prevention of iodine deficiency; walnut leaf extract; organoleptic, structural and me-
chanical properties.
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