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12. HAYKOBE OBI PYHTYBAHHA JOIMLIBHOCTI 3ACTOCYBAHHA 

BOPOIHA 31 CHEJIBTH Y CKJIATI MOJIOUHHX TIPOTYKTIB 

AECEPTHOT 0 IIPH3HAYEHHA 

T.€. Toaimyx, M-II. Boposa, A.TL Muxaresna 

Hayionatenuti yHieepcumem xapuoeux mexnoxociil, Kuie, Vxpaina 

XapakTepHuit 114 Horypry WiHMI srycToK 3a3BWdall OepxKYIOTh ULIAXoM 

BHeCeHHA JO Horo cKially cyxoro 3HeKHpeHOTO MomOKa ao ctadimi3aTopiB 

ctpykrypu [1]. Bxasaxi inrpegicHTH akKTHBHO 3B°#3YIOTE BONOTY i 3a paXyHOK IBOTO 

CIPYKTypylOTb fiorypT Ta 36epiraroTh CHO:KHBYi BIaCTHBOCTI NpodyKTY JO MoMeHTY 

foro peamizanii [2]. CraGinizatopu cTpykTypH He MiXBHIMyIOTS XapuoBy UWiHHicTS 

HorypTy. a Cyxe MONOKO He BHABIA€ JOCTaTHIO TexHoNoriuHy edpekTUBHicTs. ToMy 

HOWyK HOBHX Ta MepcleKTHBHUX HaTypalbHUX inTpedieHtip. aKi MicTaTb XapyoBi 

OionomiMepH, € JOBOMi aKTYabHHM HallpaMoM HayKoBoi posoTu. 

BiqmoBiqHO 20 BKazaHOro. UpoawaTi30BaHO (i3HKO-xiMivHi XapakTepHCTHKH 

CIIeIBTH AK OiON0riHO MOBHOWIHHOTO inTpedieHTa 3a BMicTy OiIKIB, BYTTeBOTIB Ta 
  

  

2KUpiB, WO MicTAT NowiHeHach#deHi *KUpHi KUCIOTH. 

BopomHo 3i cneusTH (Triticum spelta) MicTHTb Hal3BHWVaiiHO Garato Gimky (215 

  

%). CmiX BiT3HAYHTH. WO rpaHyTH KpOXMamio clleNbTH 3a ix BMicTy y KilbKocTi 

50.54 % € Tyke OpiOHHMH. MO TOsCHIO€ BHCOKY BOJOMOrMHAIbHy 1a 

CIpyKTypyiouy 32aTHicTs GopommHa [3] 

Jiinign 3i clembTH MicTaTS OimbMIe H-3 Ta -6 %KHPHHX KHCIOT. NopiBHAHO 3 

OopomHOM MMeHWyHHM [4]. Orxke. GopommHo 3i cHeabTH y cKiaqi MOOUHHX 

HPOAYKTIB DecepTHOrO IpW3HayeHHA, TaKHX AK HiorypTH 3 HalOBHIOBayaMH Ta 

Mopo3HBa, € JOBONi MepclieKTHBHHUM OiIOKBMiCHHM iHTpedicHTOM HaTypaubHOrO 

TOXOMKeHHA. BopomiHo 3i ciewbTH MOE BHABIATH ocoOmMBi ¢byHKIiopHambHo- 

TeXHOMOTiWHi BIACTHBOCTI i CyITEBO BIVIMBATH Ha CIO%UBUI XapaKTepHCTHKH TOTOBUX 

DpOAyRTiB 

Metoto JOciiKeHHA € BUBUCHHA BILINBy OopolliHa 3i CieTbTH Ha NOKa3HHKH 
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SAKOCTi HorypTy Ta MOpo3HBa 11a HayKOBOrO OOrpyHTyBaHHA pelleNTypHOrO cKTaLy 

UX MpoxyKTB JecepTHoro mpu3HayewHa. Jimi mpoBeyeHHA TocmiKeHHA OyI0 

  

BHBUCHO 3pa3KH HorypTy 3 MacCOBOIO YacTKOWO 2xKupy 1.5 % Ta MOpO3HBa 2KHPHICTIO 

3.5 % 3 BMicTOM GopommHa 3i clembTH (BHpoOHHK II] «Opranix Exo [Ipoxyxt. 

Yxpaixa). y KinKocti Big 0.5 Jo Jo 3.0 %, NopiBHaHO 3 KOHTPOMbHHMH 3pa3KaMH 3 

HaTypaibHHM cTadili3aTOpOM CTpyKTYpH -— MOHPiKOBAaHHM KYKYpyI3SHHM 

KpoxMaciem (BupoOHHK TOB «utepctapy YKpaiva») y KiTBKOCTI 1.5 % Ta 6e3 HEOTO. 

Y skocTi O(MHWUHHX KpuTepiiB saKocTi Ja iorypry oGpaHo crynins 

cHHepe3ica, edeKTHBHY B'a3KiCTb Ta OpraHONeNTHUHi NOKa3HUKH. Id Mopo3HBa — 

30HTICTS. Op TAHeHHIO, OpraHOweNTHaHi NOKa3HUKH. 

BetTaHoBieHo, M0 3a BMicTy GopomHa 3i cHembTH y KinbKocTi 2.0...2.5 % y 

cklaii Horypry Ta y Kimpxocti 1.5...2.0 % 

  

Y MOpo3H1Bi MOTOUHOMY AKiCTb TOTOBHX 

MpOAYKTIB 3a BCiMa NWOKa3HHKaMH Jlocsraila MaKCHMalbHOro 3HaveHHA. OTKe. 

3aCTOCYBAaHHA GOpollHa 3i CIeIbTH y BKa3aHili BUIMe KiNbKOCTi JO3BONa€ y NOBHIi 

Mipi 3aMiHioBaTH cTaGili3zaTop crpykTypH (MogudikoBaHuii KpoxMamb) y ckuagi 

Horypry Ta 4YacTKOBO 3aMinioBaTH fioro y cKIaqi Mopo3nBa. Ogepxanuti 

TeXHOMOTMHHH edeKT NoTpedye MoLaTeMoro TIMGWOTO BHBYCHHA IA po3podKH 

pelleityp HOBHX BHB MONOWHHX NPOLYKTIB WecepTHOrO MpH3HAYeHHA Ha OCHOBI 

BHKIOUHO HaTypalbHoi CHpOBHHH Ta If YIOWHeHHA TeXHONOTiYHHX cxeM ix 

BHpPOOHHITBA. 
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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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