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ICTIBHA IIAIBKA SIK ®AKTOP
SBEPEXXEHHS SIKOCTI
IIOMAAHHX IIYKEPOK

IlIpeocmaeneno pesynomamu 0OCHIONHCEHHA NOMAOHUX YYKepOK Y icmieHiti naisyi,
AKA CKAA0AEmbCA 3 naiskoymeopiosaya, naacmugixamopa, 2idpogobroi cknadogoi ma
posuunnuka. Jloyinenicms 6UKOpUCMAnHA ICMI6HOT NiBKU NIOMEePONCEHO eKChnepumen-
ManeHuMu OOCRIOJICEHHAMU OP2AHONENMUYHUX | (DIZUKO-XIMIMHUX NOKA3HUKIE aKocmi
NOMAOHUX YyKePOK.

Knwouoei cnoea: nomMaaHi myKepkH, icTiBHa 1UTiBKa (IOKPUTTA), MacOBa YacTKa
BOJIOTH, PEYKYBaJIbHi PEYOBHHH, CTYITiHb KPUCTANIYHOCTi, KPUCTAIIH IyKpY.

Llynvea 0., Yepuan A., Ilempywa O. Cvedobnas naenka Kax paxmop coxpa-
HeHUA Kayecmea nomaouvix Kougem. IIpedcmaenenvl pesyromamuvl UCCAEO08AHUA
ROMAOHbIX KOHbem 6 CbeO0OHOU nieHKe, KOMOpPAas coCMoum u3 nieHkoobpazosamens,
naacmuguxamopa, 2udpoghobrou cocmasnsoweti u pacmeopumens. Llenecoobpasnocme
UCRONL306aHUA CbEOOOHOU NNEHKU NOOMEEPHCOEHA IKCNEPUMEHMANbHBIMU UCCIe006a-
HUAMU OP2AHONENMUYECKUX U QUIUKO-XUMUYECKUX NOKA3amenel Kauyecmeéa NnOMAOHbIX
KOHgem.

Knioueevie cnosa: nomaaneie KoH(eThl, ChefoOHas IUIEHKA (IOKpPBITHE),
MaccoBas [JOJI1 BJIard, peayLMpYIOIHE BEIECTBA, CTENEeHb KPHCTAUIHYHOCTH,
KpHCTaJUTBI caxapa.

Iocranoska mpoGnemu. IcTiBHi MWIiBKH, a60 MOKPUTTH, HPO SKi
Hnersca B poborax M. E. Embuscado, K. C. Huber, JI.T. BinnikoBoi,
A. B. Kumewni, I'. X. Kyzapskosofi 3i ciiBaBropamu [1-3], 3anpononoBadi 10
BUKOPDHCTaHHA JUId CBDKUX o0Bo4iB i ¢pykriB F. Galgano, D. Lin,
Y. Zhao [4; 5], 6ickBiTy — 1. N. Panchev et al. [6], cMaxeHoro apaxicy —
P. Wambura et al. [7] Tomo. A/pke BOHH HE TiJIBKH CIIPUSIOTE 30€PEXKEHHIO
CBIKOCTI BHpOOiB, a it MOXyTh MaTH (YHKIiOHAIBHI BiacTHBOCTI [8]:
aHTHUMiKpoOHi [9], mpobioTuuni [10] 1a iH.

VYkpaiHCbKa KOHAUTEPChKAa MPOMHUCIIOBICTh IMOKH HE BHKOPHCTOBYE
icTiBHI IUTIBKM (TIOKPUTTSA), XO4a HE BHPIIMICHHAM 3aIMINACTHCS ITMTAHHA
TIONIOBXKECHHS TepMiHy 30epiraHHsA AESKMX KOHIUTEPCHKHX BHPOOiB, 30KpeMa
IIOMaJIHAX IyKepoK. I'00BHOIO MepenoHo0 B I[bOMY € AecopOuiiiHi mpo-
necy, 3azHadeHi O. O. Koxan i A. M. Jlopoxosuu [11]. Ha croromni mus
IONOBXCHHA TEpMiHy 30€piraHHs MOMaJHHX I[yKEpOK BHKOPHCTOBYIOTH
iHBepTa3y, MiasypyBaHHs [12], makyBaHHs B repMeTHYHY moniiMepHy Tapy [13],
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4 TAKOX BBCJICHHA JIO 1X PELIENITYPH PEYOBHH, AKi O TIBMYBAJIH BUAAJICHHS
BOJIOTH 3 KOpHYCiB (3MEHILICHHS BMiCTy TirpOCKOMIYHMX i 3GimbICHHS
; BOJIOr03aTpUMYBAIBHUX PEYOBHH TOWIO) [14].
: ITomanHi ykepku He BiI3HAYAIOTHCS BHCOKOIO 010JIOTIYHOO LiHHICTIO,
TOMY BBCIICHHA CHPOBHHH, HAalPUKIa] (PYKTOBO-OBOUYCBHX IIOPOLIKiB a60
mope, € pouinsHuM [15]. TIpore BUPOOHHMITBO LyKEPOK mepenGauae yBa-
: PIOBaHHS MIOMaJHOI MacH 3a Temneparypu 117-121 °C, L0 YHEMOXIIMBITIOE
| BHUKOPHCTaHHs 0i0JIONiYHO aKTHBHHX pe10BHH, 0c00nHMBO BiTaminy C Ta F,
AKi HE € TepMocTabinsHuMH. HapiTs BHECEHH IX MiJ 4ac 30MBaHHS IO-
” MaJHOI MacM He BIUIMBAa€ IO3MTHBHO Ha 30€pEXKEHHS, OCKIIBKH TeMIle-
_ paTypa npd UbOMy CTaHOBUTH 60—65 °C. BeeneHns OionoriyHo akTHBHOT
! A06aBKH J10 CKJIaITy OKPUBHOT ILTIBKH MO BUDIIIUTH OKPECIIEHY npoOieMy.
Mema po6omu — Bcranosnenus BILUTMBY iCTiBHOI ILUTiBKH (moxpuTTS)
Ha SIKICTh HOMAaIHMX IyKEPOK i i JBHINECHHS IXHBOT GioMorignof LiHHOCTI.
‘ Martepiagu Ta meroam. ITomamHi myKepkH BHroTOBIEHO yBapio-
| BaHHAM LyKPOBO-IIAaTOKOBOTO CHUPOIY [0 Temueparypu 116-117 °C. Macy
30MBaIM, a Wi Yac OXOJOMKCHHS AOAaBall¥ JIMMOHHY KHCJOTY Ta apo-
Matusarop [16; 17]. Ilicns TCMIICPYBaHHA IIOMaJHY Macy BiTHBAIX
Y GOpMH Ta BHCTOIOBaNM 10 wiTKOro YTBOpPEHHs KopityciB. Jlaini Ha mo-
| BEPXHIO BHUPOOIB HaHOCHIH IUIIBKY 3 KPOXMATIO (xykypymssHOro a6o
9§ KapToIuIsaHoro), xenaruny (E 441), ceyopnunu (E 927 b) Ta sutsuoi orii (ms
};’ 30ara4eHHs BiTaMiHOM F) [18], sxy roryBamu 3MIllyBaHHSM IUTiBKOYTBO-
PIOBaYiB y CyXOMy BHIISLi, JOJaBaId BOJy ¥ HarpiBaJM 10 pO3YMHEHHS
KCJIAaTHHY Ta KIIeicTepusanii KpoxXMamo, micas 9oro BBOAWIM IIJIACTH-
¢ikarop — CeY0BMHY. Posunn oxomomkysamu mo 40 °C i AOAaBaIK JUITHY
oo Ta Bitamin C, 36uBaroun N0 ORHOPIAHOI eMyibCii. OCTaHHIO HaHO-
CHJIH Ha ITOBEPXHIO LIYKEPOK i BATPUMYBAJIH /10 IIOBHOL'O BHCHXaHHSA IUTiBKU
| (68 rox). KonTpospHuit 3Pa30K LyKEPOK MICTHBCA B OMIMEPHIH IUTiBIi [19].
i Yci 3pasku 36epiramm B CYXOMy, YHCTOMY, I0OpEC BEHTHIIBOBAHOMY
NpUMIlEHH] 63 CTOPOHHEOro 3alaxy, HE 3apak€HOMY IIKiJHUKAMH XJIi6-
HHX 3am1aciB 3a Temmneparypu 18 + 3 °C | BiTHOCHOI BOJIOTOCTI IIOBITPA HE
BuIIe 75 % ynponosxk 42 ni6. Lykepku He 3a3HaBanu BIUIMBY HpPSAMHX
COHAYHMX IPOMEHIB.
Opranonentuyni nmokasHuxm IIOMaTHUX LYKEPOK BHU3HAYEHO 3IiqHO
3 ICTY 4683: 2006 "Bupo6u xoHmuTepcrki. Metomu BH3HAYCHHS OpPraHo-
JICIITUYHUX TIOKA3HHUKIB AKOCTi, PO3MipiB, MaCH HETTO | CK1a/10BUX yacTus" [20].
MacoBy 4actky Bosoru BusHaueno 3a ACTY 4910:2008 [21], BmicT
PEAYKyBaJBHUX peyoBUH — 3a JICTY 5059:2008 [22], BmicT i 36epexenns
BiTaMiny C — 3a po3po6ieHoro MeToaukoro [23], Bitaminy F — 3a 3minor0
| HOIHOTO YMCIIa SIK TOKA3HMKA HEHACHYEHOCT] XUpy 3a MeTozioM Bilica [24].
] Pentrenodasosuit ananiz TipoBeacHo Ha npunazai JJPOH-3M 3 CukK,
| BUNPOMIHIOBaHHAM 3 Ni dineTpoM; U=35kB, =20 MA; KyT mnepe-
MIIIEHHS JiYMIpHIKa A 20 = 0.04°; gac BilIpaXyHKY iHTEHCHBHOCTI — 3 .
Crynins kpucramiunocti LyKepOK BH3HaYeHO MeTcoM Mersiosa [12]
32 BiIHOCHOI BEIMYHHH, AKY BUKOPHCTOBYIOTH DU JIOCHiUKEHHi cepii

HILMAYOdII XHHIORdVX
ILODOME KHHAWYIVOOY
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OJJHOTHUIIHMX 32 CKJIaJIOM 3pasKiB. 3MiHy po3Mipy KpUCTaTiB TBepHoi (asu
HOMa/IHAX IYKEPOK OLIHEHO MiKPOCKOMIIOBAHHSIM i3 HACTYIHUM OIIPaIlio-
BaHHAM 3a JOIOMOrow /mageJ (porpaMa 3 BiIKpUTHM BHXIJHMM KOIOM
Ui aHami3y ¥ oOpoOku 300paxkeHb, sKa HamucaHa Ha MOBi Java cCriiB-
pobitnukamu National Institutes of Health i mommprocThes Ge3 JtineHsiii-
HHUX OOMEXEHb SK CyCIiIbHE Haq0aHH).
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_ PesyabTaTH  IoCHiTKeHHS.
BukopucTtanHs iCTiBHOrO HOKPHTTS
He BIUIMBa€ HEraTHBHO Ha CMak, 3a-
max i ¢opMy IYKEpPOK, IOBEpXHS
3aJIMIIAETHECA CYXOI0, HE JIUIMKOIO Ha
JOTUK i BHUPIBHIOETHCA 3a HEOOXij-
HOCTI (TipH hOpMyBaHHI IyKEPOK CIIiu
KpPOXMaJII0 3HMKAIOTH 3 IIOBEPXHIi).
IxHili 30BHIHIA BUILE 3aIEXKHO
BiJ] CKJIally IUTIBKM HaBiTh ITOJIiMIIy-
€TbCca 3aBagku Ommcky. Ha puc. 1
NPEICTAaBICHO IIOMaJHI I[yKepKH 3
BUKOPHCTaHHSM iCTIBHOI IUTiBKH, CKJIaz[
SIKOI 3a3HAa4YCHU BUIIIE.

3MiHy MacoBOi YacTKM BOJIOTH MOMAJHHX IYKEPOK IPOTATOM
TepMiHy 30epiraHHs HaBeICHO Ha puc. 2.

AOCAIOXEHHSA SAKOCTI
XAPYOBHX NNPOAYKTIB

Puc. 1. ITomagHi IiyKepKH
3 ICTIBHOIO IJTIIBKOIO
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Puc. 2. 3mina MacoBOI JaCTKH BOJIOTH IIOMAJIHHX I[yKEPOK
IPOTATOM TepMiHy 30epiranus, %

PesynpraTtn moka3syroTs, Mo icTiBHa IUIiBKa € Ji€BMM 3aco6oM 30e-
PEXEHHSA MacoBOI YaCTKU BOJIOTH NTOMa/IHUX LyKepok. Po36ixHicTs y 0.4 %
i I[bOro 3HAYCHHS y NMOMAJHMX IyKEPOK KOHTPOJBHOTO Ta JOCHiHKYBaHOIO
3paskiB epebyBae B MekaxX MOXubku excrepumenry (£ 0.5 %).
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3MEHILUCHHS MacH BHpPOGiB NPOTArOM TepMiHy 3GepiraHHs mpen-
CTaBJIEHO B maban. 1.

Tabnuya 1
3Mina Macu HOMaHHX HYKEPOK NPOTIAroM TepMiny 36epiranns, %
Tepmin Ilykepku nipu 36epirauni B mwiismi
36epiraHHs, Oi6 icTiBHIM HoJiMepHii

0 — .

7 0.45 0.50
14 0.75 0.81
21 0.97 1.18
28 1.02 1.26
35 1.05 1.52
42 1.11 1.70

JaHi Tabnuui cBigYaTh, IO 3MEHIICHHI MacH MOMAaIHHX I[yKEPOK,
3aMIaKOBAaHUX Y iCTiBHY Ta IOJIMEpHY ILTIBKH, BiOyBa€ThCA 3 OJHAKOBOKO
WBHIKICTIO, IO MiATBEPKYE MOLLIBHICTE BHKOPHCTAHHS 3alPOIIOHOBA-
HOI'O iCTiBHOT'O ITOKPUTTS.

3MEHIIEHH MacoBOI YacTKH BOJIOTH NPH3BOAUTH O 30LIBIIEHHS
KITBKOCTi (a3sH NMOMaJHHX LYKEpOK, BH3HAYEHOI 3a METOA0M MeThio3a
H pe/cTaBienoi K BiXHOMICHHS IUIOMIi MiJi KPHCTAIIYHMMM JHIIMH 0
3aranbHOi IUIomi mix JudpaxiifHol KPUBOI 3a BHpaxyBaHHAM (HOHY
B 00paHOMy iHTepBai KyTiB qudpaKii.

KinbKicTh penyKyBalbHUX PEYOBUH IIPOTATOM 36epiraHHs HOMaHUX
IYKEPOK 30LIBINYETHCA Yepe3 TiApONiTHYHI HpPOLECcH, SKi BiIOYBAIOTBHCK
B nykepii. IIpote sanexHo Bin ymoB 3GepiranHs (TepMiHy, HAsABHOCTI
YIaKOBKH Ta if BUIY, BOJIOIOCTi MOBITPsi, PEUENTYPH LyKEPKH) IIBHIKICTH
3a3HAYCHUX TiJPOJITHYHHX MPOLECIB MOXKeE 3MiHIOBATHCA (puc. 3).
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O Lykepxu B icTiBHiA mwniBui & Uyxepku B nosimMepHii miisimi

Puc. 3. 3MiHa KiTBKOCTi peTyKyBaJIbHIX PEYOBHH IOMAIHUX IyKEPOK
IPOTATOM TEpMiHY 30epiranHs

SILYATYOdI XHEOARdVX
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I3 puc. 3 BunHO, MO 36iNBIICHHS KiIBKOCT] peayKyBalbHUX PEIOBUH
BiIOyBaeTbcd B 000X MOCITIMKYBAHHMX 3pa3KaX i3 OMHAKOBOI iHTCHCHB-
HICTIO, iCHYIOUi Pi3HHII 3HAYEHB JIEXKATE y MEXKaX MOXHOKU €KCIIEpUMEHTY
£0.5%. YpaxoByiouu ekcriepuMeHTaIbHI JiaHi, iCTiBHy IUTiBKY BapTO PeKOMEH-
AyBaTH U1 BUPOOHMITBA IOMAaJHUX LYKEPOK, OCKIIBKH 30LIBIIEHHS KiJlb-
KOCTi pelyKyBalbHHX PEYOBHH, AKi BIUIMBAIOTH HA TirPOCKOIIYHi BJIACTH-
BOCTi LIyKepOK NpH 36epiranHi, Bia0yBa€cThes 3 TAKOIO 3 iHTEHCUBHICTIO, K
1 B mosiMepHii 1iBL.

Binomo [14], mo mporsrom 36epiraHHs MOMaaHi IYKepPKH BHCHXa-
I0Th ("4epCTBIOTE"), i, AK HACHINOK, KUIBKiCTH TBEpAOl (KpHCTATidHO)
(asu 30inpLIyeThCS. 3 METOI0 BCTAaHOBIICHHS KUTBKICHOT 3MiHH KpHucTa-
niyHOi (asu IyKepoK mix yac 30epiraHHA MPOBENEHO peHTreHodazoBuit
aHalli3: A 3pa3KiB IyKepok oGpaHo iHTepBan kyTiB 10—-60°, mo 06yMoB-
JICHO BHAOM Jr(paKxiii Bii aMOpGhHOI CKIIAJ0BOI 3pa3KiB — HASBHICTIO IBOX
IMMPOKUX MaKCUMyMiB 3a 2@ = 22 i 38°. Cxemy po3paxyHKy CTyHeHS
KPHCTaJIiYHOCTi HaBEeJICHO Ha puc. 4.

escesesssanances
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Puc. 4. PentreHorpamMy IfyKepoK Ipu 36epiransi B nonimepHiit (1)
; Ta iCTiBHIif mTiBKax (2)
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3a IIpOBEICHUM PO3PaXyHKOM KinpKicTh TBepHOi Qa3u IyKEpKH, AKa
36epirajgacsa B roiMepHiil IUliBLi, CTAHOBUTD 68 %, a IyKepKH, 10 MICTH-
Jyics B iCTIBHOMY TIOKPHTTI — 65 %. OTKe, 3aIPOTIOHOBAHA IUIIBKA YMOX-
JUBITIOE 36€peKeHHs CBDKOCTI MOMajiHIX IyKepoOK He ripiue, a HaBiTh ACLIO
Kpare, HiX IoiMepHa.

AHajioriuni O puc. 5 3HIMKH dikcyBamucs NpOTATOM TEPMiHY
36epiratHs 3 TIepioMYHICTIO OJMH Pa3 Ha THKICHE.

Puc. 5. BATIsiL KPECTANIB IYKPy TOMaIHUX IyKEPOK micns 1 Mic.
30epiraHHs B moJiMepHii (a) Ta fcTiBHii (6) miBKax (X 1000)

3a J(OIIOMOrO0 "€JIEKTPOHHOIO oka" 0GpaxoBaHO PO3MIPH Ta KiJIBKiC-
H¥ii BMICT KOXKHOT (paKilii yKpy B IOMaJIHUIX LyKepkax (mabn. 2).

Tabnuysa 2
Po3mipu Ta KiILKICTDb dpakuiii Lyxpy
B I[yKepKaX NpoTaroM TepMmiHy 30epiransus, MKM
TepMiH 3 KinekicTb ¢>paKmﬁ, %
30epiraHHs Liykena
pui6 ’| - B muiBui <10 1120 | 21-30 | 3140 41-50 >51
0 S = 33 40 > - 27
Ta icTiBHIA
TlonimepHik 18 82 - . o =
1 IcriBniit 62 38 £ £ i it
14 IMonimepHi - 87 13 - - -
[cTiBHilt e » 32 66 2 -
1 ToniMepHi# 4 - 13 27 60 )
{criBHiit — 27 40 33 A
28 T[onimepHii - - — 53 27 20
IcriBHiit o 2 40 47 13 -
4 TTonimepHik — - 14 39 47 -
‘ [cTiBHil - 21 54 25 — —
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AOCAIOXEHHS IKOCTI
XAPYOBHX NIPOAYKTIB

Otpumani nami cBiguars, mo apiGHOKpHCTaNiuHA CTpYKTypa IIy-
KEPOK Kpaie 30epiraerbes y 3paskiB 3 iCTiBHMM NOKpuTTAM. Hanpukian,
Ha 28 100y 30epiraHHs B 3pa3Ky B CHHTCTHYHOMY NaKOBAaHHI yTBOpPHJIACS
¢pakuis xpucranis mosanx 51 mxm, a B 3pa3Ky B iCTiBHifl IuBLi BOHa
B3araji BiacyTHsa. Kimpkicts memmoi ¢pakuii (41-50 MKM) y KOHTpOIB-
HOMYy 3pa3Ky Oinbuie BIBiui, Hik y JOCTiKyBaHOMY. 3a3HadyeHa 3aKOHO-
MipHiCTb, MOBipHO, BiEOyBaeThCs 4epe3 Te, IO 3aIpolOHOBAaHA iCTiIBHA
IUTiBKa IMUIBHO TPWIATAE 10 HOBEPXHi IyKepKd. BHacminok mporo smen-
Iy€ThCA BUNAPOBYBAHHA BOJIOTH 3 KOPITYCa IyKEPKH, 110 HiATBEPIKYETHCS
PE3ylIbTaTaMi JOCHIDKEHHS IOJ0 3MiHH BOJIOIOCTI IYKEPOK MPOTATOM
TepMiHy 36epiranus (auB. puc. 2) Ta 3MiHOIO MacH (auB. mabn. 1).

Omxe, 3aCTOCYyBaHHA ICTIBHOIO HOKPHTTA € NOUiIBHUM Ijis 36epe-
KEHHA APIGHOKPHCTANIIYHOT CTPYKTYpH UYKEPKH, IO € BU3HAYAILHAM IIPH
11 CrIoXXMBaHH.

Buxopucranss juisHoi o1ii 06yMOBIEHO MOMIIMBICTIO BHECEHHA il
J0 CKJIaly IUTIBKH 3a OITUMAIBHOL Temnepatypu (meHme 40 °C), miz-
BUIIEHHA GiOJOriYHOI LiHHOCTI IyKepOK 3aBJsaKu BitaMiHy F (mosine-
HaCHYeHi JXUpHi Kuciotn). PospaxoBano, o npu cnoxusanHi 100 r
OYKCpOK jnoanHa otpuMmyBaTuMe 70 Mr mporo Bitaminy. Ile HesHaunmii
BMICT, IIpOTe y 3pa3kax 6e3 IUBKY BiH y3araii BincyTHiit. JlJo6osa norpe6a
BiTaMiHy F He permamentyerses, amke Bin Bonozi€ aHTHXOJIECTEPUHOBOIO
Hi€I0, CTUMYJIOEC IMYHHHUI{ 3aXHCT OpramisMmy, BiJmoBizae 3a MinmicTs
KIITHHHAX MeMOpaH, BiTHOBICHHS M’ 430B0] TKAHHHH TOIIIO.

Cryninp 36epexkeHHs NONiHEHACHHYEHHX XKHPHHUX KHUCJIOT JUISHOL
ONlii MOXXHa MEePEeBIPHTH 33 HOJHHM YHCIOM, SKe XapakTepU3y€e CTYIIiHb
HCHaCH4EHOCTI XMpy. B pasi pyilinyBaHHs niHOMeBOI, NMiHONEHOBOI Ta
apaxifoHoBoi xucior (Bitaminy F) Homme wumcio 3MCHIIYBATUMETHCS.
Orpumani pe3ynbraTy miaTBepIKYIOTH 3HauHy 4actKy (67 %) 36epexeHHs
TNOJIHCHACHYEHNX JXUPHHX KHCIOT y Inykepkax Ha 42 noby 36epiraHHs,
rJ,/100 r: 180 — y juianiit omii, mo gogaeThes B IWIiBKy, 165 — B miiBmi
IiCJIA BUTOTOBJIEHHS, 120 — B IyKepKax Ha KiHellb 30epiranms.

JloLIbHUM TaKoX € BBEJICHHS 110 CKJIaJly ILIiBKHU Bitaminy C, sKuif,
AK BifomMo [25], mpu TemioBomy 0GpoGnenHi py¥HyeTbcs Ha 25-60 %.
MonaBanns Horo y KijbkocTi, ika 6 He HajaBala 3aHANTO KUCIOIO CMaKy
BHPOOaM, yMOXIIHBIIIOE 3a0e3euyBaT no6oBy 1notpeby B HEOMY Ha 95 %
y pasi cnoxuBants 100 r mykepok.

BucnoBkn. IcriBna mriBka (IIOKPUTTS) MO3WTMBHO BIUIMBAE Ha
AKICTh NMOMaJHUX LYKEPOK TpH 36epiranHi Ta miABMINy€ iXHIO Giomoriumy
IiHHICTh: OpraHOJENTHYH] ITIOKa3HUKH, 30KpEMa, 30BHIIIHIM BUITIAI MOJII-
IIy€ThCA 32 paXyHOK BUPIBHIOBAHHSA IIOBEPXHi Ta HAGYTTS OmMcKy; TpaHcIi-
pallis BOJOTH BifOGYBAETHCS IO MOBUTBHIIIE, KiTBKICTH KPUCTATIYHO]
dasu Ha 3 % meHmIa; pO3MIp KpHCTAIiB caxapo3u 36epiraerscs Ha TOMY
K PIBHI, IO f B KOHTPOJNILHHX 3pa3Kax y HoJiiMepHiif ruriBLi; 3pocTae BMicT
BitaminiB C i F y npoxyxkri.
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Shulga 0., Chernaya A., Petrusha O. Edible JSilm as a factor preserving the
quality of fondant candies.

Background. Ukrainian confectionery industry still doesn’t use edibie films and
coatings, unlike Europe, although the question of storage and increasing the biological
value of some confectionery including fondant candy remains unresolved.

The aim is to identify influence of edible film (coating) on the quality of fondant
candies and increase their biological value.

Material and methods. Edible films are made from film creator (starch, gelatin),
plasticizer (urea), hydrophobic component (linseed oil) and solvent (water). Quality of
fondant candies was evaluated by organoleptic characteristics (DSTU 4683: 2006) [201],
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moisture content (DSTU 4910:2008) [21] and reducing substance (DSTU 5059:2008) [22],
weight reduction of products during the storage period. The size of the crystals of solid
phase of fondant candy was changed by microscopy and the crystallinity of fondant candy
by Matthews method [12] using X-ray diffraction analysis, followed by mathematical
processing.

The study compared fondant candy manufactured in the laboratory, covered with
edible coating (film) with samples of candy packaged in a synthetic film.

Results. The use of edible coating does not adversely affect on the taste, smell
and form of candies, dry surface is not sticky to the touch, even the appearance is
improved thanks to glitter.

The results of the study of the moisture content show that edible film is effective
in saving weight of fondant candy during storage.

Increasing the number of reducing substances that affect on the hygroscopic
properties of the candies during storage occurs with the same intensity both in a polymer
packaging and in edible film.

The proposed film makes it possible to preserve the freshness of fondant candies
not worse, and even slightly better than plastic because the amount of the crystalline phase in
candies is 3 % lower.

Small crystal structure of candies is better preserved in samples of edible coating.
For example, after 28 days of storage in a sample in synthetic packaging faction of crystals
over 51 microns was formed, and in sample of edible film it wasn’t. Amount of smaller
fractions (41-50 microns) in a control sample was than twice more than in the test.

The experimental studies found a significant proportion (67 %) of saved
polyunsaturated fatty acids in candies with edible coating on the 42 day of storage.

Expedient is also the introduction of vitamin C in the film, which can provide the
daily requirement of human by 95 % in it in the case of consumption of 100 grams of candy.

Conclusion. Edible film (coating) positively affects on the quality of fondant
candies during storage and increases their biological value: organoleptic properties, in
particular improved appearance by surface leveling and gloss; transpiration of moisture is
slower; the amount of crystalline phase is 3 % lower; sucrose crystal size is kept at the
same level as in control samples of polymer film; vitamin C and F increase in the product.

Keywords: fondant candies; edible film (coating); moisture content; reducing
substances, degree of crystallinity, sugar crystals.
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