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13. TEPCMEKTHBH BHKOPHCTAHHA JEMIHEPAJII30BAHOI 

®EPMEHTOBAHO! MOJIOUHO{ CHPOBATKH Y CKJIATI MOPO3HBA 

T.€. Tloaimyk, 0.0. Bacc, AT. Muxastepna 

Hayionarenuti yrieepcumem xapuoeux mextoroeiti, Kuie, Vxpaina 

3HauHa KIIBKICTh CNOKMBAYIB cIpaxktae Ha wacTKOBy ado TOBHY 

HellepeHOcHMicTb AakTo3H. Y Cxiquifi €Bpomi BiCOTOK TaKHX Toefl Focarae 15 % 

[1]. Tua KopurypanHHa makta3Hoi HeocTaTHOCTi BHTOTOBIAIOTh Ge31aKTO3Hi 

MONOUHi NPOAYKTH Ta MpOLyKTH 3i 3HWKeHHM BMicTOM MakTo3H. [lo crocyeTEca 

BIVIMBY MakTO3H Ha CMO%HBYI BUACTHBOCTi (KOHCHCTeHIA, cMaK i 3allax) OKpeMHX 

BHJiB MONOUHHX MPOLYKTIB. TO Ciil Bi3HAYHTH HacTynHe. V pa3i WixBMIjeHoro 

BMicTY CYXOro 3HexKHpeHOro MowOYHOTO 3aTHIKy (C3M3) y 3ryeHHX MONOUHHX 

KOHCepBaXx Ta MOPO3HBi BHACIIJOK HH3BKOi PpO3YHHHOCTI WakTO3H BHHHKa€ 3arpo3a ii 

Kpuctaii3yii 3 dopMyBaHHAM KpucTaqiB po3MipaMH Bi 10 MKM i Gimbme. nO 

CHpHHHHO¢ Bal KOHCHCTeHii (Gopommuctictb. mimanucticth) [2]. Tomy 

3HIDKEHHA BMICTY TaKTO3H Y MOpO3HBi Ta MOTOUHNX KOHCepBax € JOUAIBHHM i 21a 

3HIDKeHHA alleprifiHux peakuili y CMOAHBAYIB 3 WakTa3HOHO HeJocTaTHicTH. i 114 

3alo0iraHHA BHHHKHeHHIO Ba KOHcHcTeHUii [3]. Y ckaazi Mopo3HBa JoBomi 

TelleBuM IKepeoM C3M3 € 3ryllleHa Ta cyxXa CHPOBaTKa AK allbTepHaTHBa CyXOMy 

3HeKUPeHOMY MouOKy. Y Takifi cHpoBaTHi TakTO3a MiCTHTECA y KiTBKOcTI Gimbme 50 

% Bid 3arambHOrO BMicTy cyXHX peyoBHH. Jia 3HuwxKeHHA ii BMicTy y cyxili Ta 

3TYWeHifi CHpOBaTH MIHPOKO 3acTOCOByIOTb (pepMeHTATHBHHIi Tigpomi3 TaKTo3u. VY 

Toi Ke 4Yac Ha BHYTPiIHEOMY pHHKy icHye MeBHHH TedimHT cyxoi rizpomi30BaHoi 

wakto3u. Tomy Oyi0 BHpileHO BHBYHTH mporecc depMeHTaTHBHOTO Tizpomizy 
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WakTO3H GeslocepeqHBO Mi yac MpHrOTyBaHHa cyMilel 1a BHpOOHHITBa 

Mopo3HBa, 0 clay AKHX yBeyeHO cyxy JeMiHepami30BaHy cupoBaTKy. 

BHKOpHCTaHHA OCTaHHBOI JOUiTbHe depe3 BHU piBeHb pO34NHHOCTi Ta MeHIIy 

KUCHOTHICTS. Kpaluii CMaK i MO3HTHBHHIi BILIHB Ha 30HTICTh Mopo3HBa. opiBHAHO 3 

CHPOBaTKOW. AK He NidaBai depMeHTaTHBHOMY Tigpomi3y. 

BuByeHO BILIHB TpHBatocTi Ha e*beKTHBHICTE Npolecy riqpomi3y MakTo3Hn y 

CyMilax pi3Hoi 2KHpHOCTi Ta Ha oOpraHowenTHyHi Ta (i3HKO-xXiMivHi MoOKa3HHKH 

Mopo3uBa. [Ii MpoBeleHHA ocwimKeHHA oOGpaHo cyxy eMiepami3zoBaHy 

cupogatky 3i CTyieHeM Jeminepamizanii 90 % (Vxpainza TM «Monounnii ambauc»). 3 

  

MaCOBOHO YacTKOO BOOTH 3,0 %, Giky — 10 %, xupy — 1.0 %, TakTO3H — He MeHIe 

80 %. IngeKc po3uHHHOCTI OGpaHoi cupoBaTKH — 0.5 cm} cuporo ocazy. 

Cyxy cupopatky y kimbxocTi Biz 1 go 10 % BHOCHIM Jo cKIa~y Mopo3HBa 

(Macoga yacTka IyKpy — 15 %, ctaGimizatopy ctpyKTypu — 0.5 %). Macoga wacTKa 

MONOUHOFO 2KUpy CTAaHOBITA 3.5 % (MomouHe). 10 % (BepmIKoBe). 15 % (0MGip). a 

Macoga yacTKa (bepMenty HA-LACTASE™ (Chr. Hansen) — 0.5cm?/aM?. Baict 

WakTo3H yy cyMillaX BH3HaYaIH ifoJOMeTpHYHHM MeToyoM. TemmepaTypy 

cbepMentanii MiqTpuMyBanH Ha piBHi 38...42 °C. 

BetTaHoBieHo, 10 BMiCT KHPY NpakTHYHO He BILIMBa€ Ha TpUBalicTb Mpouecy 

Tigpomi3y WakTO3H i 2A MOpoO3HBa MOMOWHOTO, BepMIKOBOTO Ta IMIOMGipy Moxe 

cTaHoBuTH 4+0.5 rog. Y pa3i JOTpHMaHHA BKa3aHHX pexXHMiB (epMeHTaii MoxHa 

NOCATTH 3HWKCHHA BMICTY WakTO3H y 2.5 pa3H i 3a paXyHOK MiTBUMeHO! ComOaKOcTI 

HpPOAYKTiB rigpomi3zy 3MeHIIHTH BMicT UyKpy y Mopo3uBi Ha 30-40 %. Pe3synbTaTH 

Hpoweyeworo OcwiMKeHHA MaTHMYTb eKOHOMiMHHH Ta comiaqbHHi edexT 3a 

paXYHOK eKOHOMii CHPOBHHHHX pecypciB Ta po3lMpeHHa acOpTHMeHTy MONOUHEX 

HPOAYKTiB 3i 3HH2KCHHM BMICTOM aKTO3H. 
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14. TOPIBHAIBHMM AHAII3 YMOB AKTHBAIII 

®YHKUIOHA IBHO-TEXHOIOITYHUX BIIACTHBOCTEM OBOYEBOL 

CHPOBHHH IA 3ACTOCYBAHHA Y CK IAT MOPO3HBA 

T.€. Toaimyk, T.T. OcbmMak, B.A. Canira 

Hayionatenuti yrigepcumem xapuoeux mexnonoeiti, Kuie, Vxpaina 

Mopo3uBo OBoueBe Ta MONOUHO-OBOYeBe € TOMYIApHHM B KpaiHax €C 

3aBUAKH Ji€THYHHM BlaCTHBOCTAM OBOUIB. 1X HU3bKiii KalopifinocTi, HasBHOCTi 

KIITKOBHHH, WeKTHHY. WiTMeHTiB, Makpo- Ta MikpoeleMeHTiB Ta iH. Y Toii Ke ac, 

copMyBaTH IpHBaGAUBi CMaK i 3allaX, KOHCHCTeHIitO Ta 30BHIMIHIH BUTIAy Takoro 

MOopo3HBa — JOBOMi cKiayHe TeXHOWOTiWHe 3aBJaHHA. Ci] BiI3HaUHTH. WoO 

T¢KTHHOBi PeYOBHHH OBOUIB, Ha BIIMIHY Bil] MeKTHHIB MOIR. BONOLIOTS HEKIOIO 

TeleyIBOPIOBAIbHOW 3aTHICTIO, IO TOB’s3YHOTb 3 iX HEBHCOKOIO MOwIeKyApHOIO 

MaCOI0, HH3BKHM CTYM€HEM MeTOKCHTOBAHHA i BEIHKHM BMiCTOM alleTHIbHHX Ipyml. 

Oxoui He BiIpPi3HAIOTECA ACKpaBO BHPaxKeHHM CMaKOM Ta apOMaTOM. He MicTATS 

OprawivHi KHCIOTH. TOMy He CHpoMOxHi HagaBal MOpo3HBy ocoOmHBOi 

IIPHBaGMHBOCTI Ge3 Ge3 MoMepeTHbOTO OGpoGMeHHA Ta peTeNbHOrO WiqGopy inMHNx 

inrpemientis_ ~y ckragi penentyp. Juma migemmenna crpyktypyiouoi ta 

BONOTO3B'A3YBAIbHOI 30aTHOCTi 3a pa3yHOK YaCcTKOBO JecrpyKUii mpoToMeKTHHy 

T¢KTHHOBMICHY CHPOBHHY 3a3BHYali MiaOTb TepMOKHCHOTHOMY OGpoOieHHto [1. 

2]. Hatomicts, weit mpolec € eHeproBHIpaTHUM., OCKIBKH JecTpykUia MpoToneKTHHy 

BiJOYBacTbCA 3a TOBOM BHCOKHX TeMMepatyp (Bue 80 °C) BmpozoBxK 20-40 xB. a 
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