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In the article the presented results of analytical researches of sauces and them food value. A research
object are technologies of sauces with mionectic calorie content with the use of vegetable and animal raw
material. By the article of research vegetable, powder and gluten free raw material are animal. In this
article analytical researches of modern sources of literature are carried out in relation to creation of sauces
of mionectic calorie content for the use of without gluten raw material and powders of animal and vegetable
origin. Description of varieties of sauces is given in RR. It is shown that the assortment of sauces is various
enough. The perspective use of flour is analysed from the embryos of wheat in technology of sauces as
mayonnaise. The scientists of the Moscow branch of HJI of fats are undertake complex studies from the
study of possibility and prospects of the use of this type of raw material. To these labours comparative
description of an offer raw material and starch is driven. These researches showed that mass part of
moisture increases at the conduct of alternative raw material, optimized structural-mechanical properties of
sauces. It is shown that modern technologies of low-caloric sauces envisage the use: the dried m of clear
intermediate product, types of flour — from to the amaranth, from the embryos of wheat, extracts of seed of
flax. General description over of technology of preparation of innovative dietary dessert sauces is brought
with the use of kleysteryzovanoho flour to the amaranth. Sauces with the use of this raw material it is
possible for by a consumption to the persons that suffer by superfluous weight, diabetes mellitus and to the
children, as they are low-caloric, does not contain synthetic dyes in the composition. Chemical composition
of alternative to the wheatflour type of raw material is presented - flour from wild cherries, that allows to
examine him, from the technological point of view as thickener, and, from physiology, — as gluten free raw
material. As this raw material does not contain in the composition gluten id est gluten that acts part basic
structure-maker in the system. A state-of-the-art review of literature is theoretical pre-condition of creation
of low-caloric sauces with the use of unconventional digister, in particular gluten free flour from. Analysing
literary sources comparative description of chemical composition of wheatflour of top grade and flour of
bird cherry tree is carried out. These researches will allow to define possibility and expediency of
application of alternative raw material.

Key words: sauces, assortment, subzero calorie content, animal raw material, digister, flour of bird
cherry tree.

TeopernyHi mepexyMoBH po3po0JIeHHA TEXHOJIOTII cOyCiB
3i 3HUKEHOI0 KAJIOPIHICTIO

O.B. Hewmipiu, I'.M. JIsBunenp, B.B. Binnikos, B.M. Muxaitienko

Hayionanvnuii ynieepcumem xapyosux mexuonoziu, m. Kuis, Yxpaina

YV cmammi nasedeni pezynomamu ananimuunux 0ocnioxcens coycig ma ixusa xapuosa yinnicme. O6 €Kmom 00CHiONCeHHA € MexHON02ii
€OyCi6 31 3HUNHCEHOIO KANOPIUHICMIO 3 6UKOPUCMAHHAM POCIUHHOT Ma MEApUHHOI cuposuHu. IIpeomemom 00ciodcentss € pocaunti, meapum-
HI NOPOWIKU A A2TIOMEHO8A CUPOBUHA. B Oaniu cmammi 30ilCHEHO aHANIMUYHI OOCTIONCEHHS CYYACHUX OJicepen Iimepamypu wooo cmeo-
PEHHSL COYCI8 3HUINCEHOT KANOPIIHOCMI 3a BUKOPUCIMAHHS A2NIOMEHOB80I CUPOBUHU MA NOPOULKIE MBAPUHHO20 | POCIUHHO20 NOXOOJICEHHS.
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Haoano xapakmepucmuxy pisnosudie coycie ¢ 3PI. Ilokaszano, wjo acopmumenm coycie¢ 00cmamHuvo pisHomanimuuil. IIpoananizogano
nepcnekmueHe SUKOPUCMAnHS OOPOWHA i3 3apOOKi6 nueHuyl 8 mexHonoz2ii coycie muny mationes. IIpoeedeno KOMNIEKCHI QOCHIONCEHHS 3
BUBYEHHSL MOJICIUBOCHIT MA NEPCNEKMUBE BUKOPUCMANHHS DOPOWHA i3 3apoOKie nueHuyi. B pobomi nasedena nopisHAIbHA XapaAKMEPUCmuKa
3anpPONOHOBAHOT CUPOBUHU MA KPOXMAIO. [aHi 00CHIONCeHHA NOKA3ANU, WO NPU BeOeHHI AlbMEPHAMUBHOT CUPOBUHU 30LIbULYEMbCA MACO8A
uacmka 80102, ONMUMIZYEMbCA CMPYKMYPHO-MEXaHiuHux eracmusocmeti coycie. Ilokazano, wo cyuachi mexHonoeii HU3bKOKANOPIHUX
coycie nepedbauarms GUKOPUCMAHHS CYUEHO20 M SICHO20 Hanishabpurkamy, 6udie 6OPOwHA — 3 AMAPAHMY, 3 3aPOOKI8 NULEHUYI, eKCmpa-
Kmig Hacinua avony. Hasedeno 3azanvhy xapakmepucmuxy mexnHono2ii npueomyeants iHHOBaYiuHUX Oiemu4Ho 0ecepmHuux coycié 3 6UKopu-
cmanmam Kaeticmepuzoéanozo bopowna amapanmy. Coycu 3 BUKOPUCMAHHAM OAHOI CUPOBUHU POIUUPUMb KOO NOMEHYIUHUX CROMCUBAYIS.
OcKinvKu 3anponoHO8ami coycu peKOMEHOOBAHI 00 CROICUBAHHSL 0COOAM, WO CIMPANCOAOmMb HA 3a8y 6azy, Yykposuil diabem ma Oimsm,
MOMY WO BOHU € HUBLKOKANOPIUHUMU, He MICAMb Y CBOEMY CKAAOI CUHMEMUYHUX OAp8HUKIE. 3anpononosano 6edeHHs mexHono2ii niooo-
60-ACIOHUX COYCI6 3 eKCMPAKMOM NOXIcaxapudié 000IOHKU HACIHHA TbOHY 3 MEMOI0 NOMINUEHH CIMPYKIMYPHO-MEXAHIYHUX, OpeaHOIenmuy-
HUX Ma QYHKYIOHANBHUX 8IACTUBOCMEN 20MOB0I NPOOYKYIT MAKOHC PeKOMEeHO08AaHe 0I5l HU3bKOKANOpIHUX coycis. Ilo0ano ximiuHuil cknad
ANbMEPHAMUBHO20 NUUEHUYHOMY OOPOUIHY 6UOY CUPOBUHU — OOPOWIHA 3 YepeMXU, WO 00360JSE PO32IA0amU 1020, 3 MEXHOL02IYHOI MOUKU
30py — K 3a2ywyeay, a 3 ¢hizionoiunoi — sk bezenomenogy cuposuny. OCKilbKU OaHA CUPOBUHA He MICMUMb 6 CEOEMY CKIAOL 2NIOMeHY
Mobmo KIetKkoguHu, KA 8i0iepae poib 0CHOBHO20 CIPYKMYPOYMBOpIosaia 6 cucmemi. Ananimuunuii 02na0 aimepamypu € meopemuiHoo
nepeoymoBoio CmeopeHHsl HU3bKOKANOPIIHUX COYCI6 3 BUKOPUCIANHAM Hempaouyitinoi poCIuNHOL CUPOBUHU, 30KpeMd a2iomeH08o20 bopo-
wHa 3 wepemwu. Ilpoananizysaswu rimepamypni 0dicepena 30iUCHeH0 NOPIGHANLHY XAPAKMEPUCMUKY XIMIYHO20 CKAA0Y NUEeHUYHO20 6OpOo-
wHa euwoeo copmy ma bopowtna yepemxu. [ani 00ciodcentss 00360718Mb GUIHAYUMU MOICTUBICI | OOYITbHICIb 3ACMOCYBANHS Albmep-
HAMUGHOI CUPOBUHU.

Kniouogi cnosa: coycu, acopmumenm, HU3bKa KanopitiHicmb, MEAPUHHA CUPOBUHA, POCIUHHA CUPOBUHA, OOPOUIHO YepemXu

Beryn canariB Tomo. Coycu sIK yHIBEpCaJIbHUN BHJ KyJIiHApHOT
NPOAYKUIi O3BOJISIOTH PO3LIMPUTH ACOPTHMEHT CTpaB,
OcraHHiM YacoM B YKpaiHi Ta CBITI 3arajioM CIOCTe-  HiJIBHUIIUTH 1X XapuoBy, OIOJOTIYHY Ta €HEPreTU4HY I[iH-
pIra€TbCs TEHACHINSI M0 MIABHINCHHS KUTBKOCTI XPOHIY-  HOCTI, MOJIMIIKATH OpraHoienTHyHi BiactuBocti (Ivakhno
HUX HeiH]eKUiiiHuX 3aXBoploBaHb HaceneHHs. OcHoBHOO et al., 2014).
MPUYMHOIO LLOTO IPOLECY € HENPaBUILHE Xap4yyBaHH, PUHKOBI BIZIHOCHMHU CIIPHSIOTH BUIYCKY HPOIYKLIl
3YMOBJICHE IIBHIKUM PUTMOM JXHTTSI CY4acHOI JIIOAMHH.  BHCOKOI SIKOCTI, palioHaJbHOMY BUKOPHCTaHHIO CHPOBH-
B TakoMy pUTMi JKUTTS JIOJM CIIOXKUBAKOTh BCE YACTILIE  HH, PO3BHUTKY €CTETHYHOIO CMaKy B O(OPMIICHHI CTpaB Ta
DKy, IPUTOTOBJICHY 3 BHCOKHM BHKOPHCTAHHSM JKHPIB,  BHPOOIB, CTBOPIOIOTH TEHACHLIT O KOHKYPEHIIIi.
OCKIJIBKH TaKi CTPaBH MAIOTh MEHIINH Yac MPUTOTYBaHHS KymiHapHi coycH NMOIUIAIOTECS Ha MPOCTi (Ha OCHOBI
Ta TpUBaOIMBHNA 30BHIIIHINA BHUIIA 1 cMak. HagmipHa  pOCIMHHOI Oii, BEpPIIKOBOTO Maciia, CHPY, M SCHOTO
KUTBKICTh CIIOYKUBAHHS JKUPiB MPU3BOANTH [0 X HAKOMU-  OyJIBHOHY) Ta ckiIaaHi (Ha MaiioHe3Hill ocHOBi). Y iTe-
YeHHsI B opranizmi iroauHu. JKupoBa TkaHuHA GOPMY€EThb-  PATYpPHUX JDKEpesax ICHYIOTh W iHIm kiacudikamii coy-
Csl HE TUIBKY TIiJ] IIAPOM eMiJIepMicy, a TAaKOXK Ha MOBepX-  CiB, TaKi SIK: «XOJIOJIHI» COYCH, sIKi BKJIIOYAIOTh KETUYII,
HI BHYTPIIIHIX OPraHiB Ta B KDOBOHOCHII CHCTEeMI JIOMU-  TOMAaTHHUI COYC, TIPYUIO Ta IHINE, «raps4di» COycH, sKi
HU. Hakonu4eHHst )HUPOBOi TKAHWHHM B OPraHi3Mi MOXX€  CIIOKHBAIOTh y PO3IrpiTOMY BHIJISI, alle BOHU HE MOTpe-
CIIPUYMHUATH MOPYIICHHST HOr0 HOPMAITBHOTO (YHKIIOHY-  OYIOTh JOJATKOBOTO TPUTOTYBAHHS, JIPECHHTH, SKi
BaHHSL. BKJIIOYAIOTh CallaTHI 3ampaBKH, COYCH Ha JKHPOBiH Ta
Bunnkae norpebda y po3po0OiieHHI MOBHOLIHHUX CTPaB  MalOHE3HiH OCHOBI Tom0. 3aJe)XHO BiJ OCHOBH COYCH
Ta TX KOMIIOHEHTIB 3 HOJIIIIEHOI0 Xap4YOBOIO I[IHHICTIO  OyBaroTh Ha POCIHMHHIA OCHOBI, OyibiioHax, MoJoIi,
3apajii MOJIMILICHHS 370pOB’s HACENCHHS. 3HAa4HY pOJb  MOJIOYHHX MPOIYKTaX.

BiZIiTparoTh coycH (MailoHEe3W, MAacIsIHi, TONIHTH, IpeciH- KopoTka xapakTepucTHKa 3a TpylHaMH COYCiB 3 BKa3i-
TH) — K TIPOTYKTH MacoOBOTO CIOXHBAHHS, IO AOCTYIHI  BKOIO iX IpEJICTaBHUKIB HaBeJeHa y Ta0m. 1.
yCiM rpymnaM HaceJeHHS Ta KOXKeH JIeHb MPUCYTHI y parli- B cyugacaux 3Pl mmpoxuii acCOPTHMEHT COYCIiB 3yMO-

oHi xapuyBaHHsl. L{e noB’si3aHe, Hacamnepea, 3 MOXKJIMBI-  BIEHHH TEHICHIIEI0 BIIKPUTTS HOBHX Kade, pecTopaHiB
CTIO iX KOMOIHYBaHHS 3 PI3HHMH TpylamMyd Xap4doBHX  TOILIO 3 MOMYJSIpHU3alli€lo eTHIYHMX KyXxoHb (Nakanoab et
MIPOJYKTIB Ta CTpPaB, 110 J03BOJsie OTpUMyBaTH xapuoBi  al., 2017; Devanthi et al., 2018; Roman et al., 2018).

KOMIIO3HIIT 3aIaHOTO CKJIay 1 BIACTHBOCTEH, 31 30aaH- B nporieci mpurotTyBaHHs OUIBIIOCTI COYCIB BUKOPHUC-
COBaHHMM BMiCTOM HEOOXIIHUX HYTPI€HTIB. TOBYIOTHCS )KUPOBI KOMIIOHEHTH, PO3MOAIJICH] Y BOIHOMY
CepeloBHII, IO JJO3BOJISIE PO3IIISIAATH iX SIK eMYJIbCIHHY

Marepiayu i MeToau A0CTITXKEHD MpoAyKIito. HallOmbIn BupakeHO eMyIbCiiHI BIACTHUBO-

CT1 Y COYCIB BUSIBIISIFOTBCS 32 BMICTY XKHpPY B HUX Oinblie

OO0’eKTOM JOCIHIIKEHHS € COYCH 31 3HIDKEHOIO Kajlo-  ToHan 15% 1 cympoBOKYIOTECS IpoOieMaMy, IMOB's3a-
piftHicTio. B mamilf cTarTi 37ifiCHEHO aHANITHYHI AOCHI- HHMH 3 IPOIECaMH eMYJIBIYBaHHS 1 CTa0imizarii eMyib-
JOKEHHS JDKepeN JITepaTypd IIOAO0 CTBOPEHHS COYCHOI  CiffHOI CTpPYKTypHW, MmigOOpOM IHTPEHi€HTIB penentyp

MIPOYKIIii 3HIKEHOT KaIOpiitHOCTI. coyciB. Kpim Toro, Bupo6HuiTBo coycis y 3PI" 3a Tpanu-
IITHUMH  TEXHOJIOTISIMU, 3a3BHYal, XapaKTepU3yeThCs
PesyabTaTi Ta ix 00roBopeHHs BHCOKOIO TPYAOMICTKICTIO 1 6araToeTamHicTIO TeXHOJIOTi-

YHUX TIPOIECIB, HU3BKOIO €(DEKTHBHICTIO, IO 3YMOBIIIOE
Cepea LIMPOKOTO aCOPTHMEHTY MPOAYKII BJACHOTO  BY3bKHH aCOPTUMEHT i HE3a/JI0BOJICHHS IIOTIMTY Ha JIaHy
BUPOOHMITBA B 3aKJIalax pecTopaHHOro rocmojapcrea  npoaykuito (McClements et al., 2008; Al-Malahmehab et
(3PI') 3HaUYHMM NONMTOM KOPHCTYIOTbCsS emyinbciiiHi  al., 2017; Temelli, 2018).
MIPOIYKTH, OCOOJIMBO PI3HOMAaHITHI COYCH, 3alpaBKH JI0
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Taoauna 1
PisnoBuau coycis B 3PT'

PizHOBH M cOycCiB

XapakTepucTuka

IIpuxmnan

TToximni

Coycu Ha
BEPIIKOBOMY
Macii:

- MacJIsIHI COyCH
- BEpIIKOBI
cymimi

Coycu Ha
POCIHHHIN 0Oii:
eMyJIbCilHI cOoy-
cu

Canarai
3aMpaBKy

Coycu 3
noapiOHEHNX
KOMITOHEHTIB

Toctpi coycu

Asiatchki coycu

Comnonxki coycu

THIIi coycu

TloximHi coycu BUTOTOBJISIOTH 3 0a30BHX COYCIB HIISXOM TOJaBaHHS
JI0 HUX PI3HUX KOMIIOHCHTIB

OCHOBHMM KOMIIOHEHTOM OJIIHUX COYCIB € PO3TOIUIEHE BEPIIKOBE
Mmacio. 1li coycu Haiikparie miaxosTh A0 M’SICHHX CTpaB, & TAKOX
JI0 pHOH 1 MOPETIPOIYKTIB.

MacnsHi cyMili SBISIIOTE COO0I0 PO3M’SIKIICHE BEPIIKOBE MAclio,
nepemiiiane 3 MOAPIOHCHHMH HAIIOBHIOBAYaMH y BUIIISAI 3€JICHI,
CHpy, TIpUUIll Ta IHIOIMX TPHUIPAB, SKE MOTIM (OPMYIOTH 1 OXOJO-
IOKYIOTB. [l Kpamioro cMaky B CyMilli iHOAI JOJAr0Th JTMMOHHHUI
cik. Po3m’skmreHi MacistHi cyMimi (OpMyIOTb 32 JJOOMOTOI0 KOH/U-
TEPCHKOr0 MIMIKa a00 K CHEpIIy OXOJIOKYIOTh, a IIOTIM BHPI3al0Th
3 Macja HeBelHKi Qirypku abo mTaMITyloTh 3a JOIOMOT'OI0 BHIMOK.
MacsiHi dirypky BHKOPUCTOBYIOTH SIK IPHUIIPABY A0 Iaps4uX CTPaB i
JUIst 0pOPMIICHHSI XOJIOAHHUX CTPaB.

Coycn eMyJbCIHHOTO THITy SIBISIIOTE COOOIO SIEYHO-MACIISIHY €MYJIb-
ciro. I1106 *0BTOK He BiIapyBaBcs Bii Macia, CIiJl JOTPHMYBAaTHCS
TEeMIIepaTypHOTr0 PeXXUMy — He HarpiBaTh coycu Buuie 60 °C. Xoio-
JIHI eMyJIbCIHHI coycH HaWKpalle MiJXoAaTh 0 cayartiB (MaifoHe3 1o
oxiB’e abo ocenenryst mifg my6or0), CaHABIYIB, M ICHHUX CTpaB abo sk
Coyc-JirL.

CanatHi 3arpaBKy (IpECHHTH) IPU3HAYEH] TS JOAaBaHHS 10 CKIIaIy
caJaTiB Ta HaJaHHS JOAATKOBHX CMaKOBHX SIKOCTEH i 3’€JHaHHS iHT-
pelieHTiB canaty Mix co00r0. OCHOBOK calaTHHX 3alpaBKOO 3a-
3BHYail CIIy)KaTh POCIMHHA OJIis a00 KUCIOMOJIOYHI MPOIYKTH (CMe-
TaHa, BEPIIKH, HATYPAIbHUN HOTypT). Y HUX MOXYTh JOJABaTH TaKi
NPOAYKTH, SIK JINMOHHHH CiK, OLET, TiPYMIO, 3eIeHb Ta IHIII TPHII-
paBu.

Taki coycH MOXYTh CKJIaJaTHCS SIK 3 MOJAPIOHEHUX OBOYIB, (BPYKTIB i
3eJieHi, Tak i 3 M’sicHOro Qapiry 4u rpubiB. 3acToCyBaHHs y MOAIOHUX
COyCiB HalPi3HOMAHITHIIIE: 0 ACTH, M SICHUX CTPaB, CAH/BIiB.

HaiiBa>xMBIIINM KOMIIOHEHTOM TOCTPHUX COYCIB € Iepens Yl abo
IHII TPOIYKTH, 110 BOJOMAIOTH TOCTPUM CMaKOM (HAIPUKJIIA[, XPiH).
Toctpi coycu iHOII BUKOPUCTOBYIOTh SIK MApHUHA/IIB.

COyCI/I BUT'OTOBJIAOTECA 3a TpaZ[HL[iﬁHHMH HaHiOHaIII)HI/IMI/I penen-
TaMu, IpUuTaMaHHUMHU TUM YU IHIIAM KpajHaM

ConozKi COycH CITy»KaTb I IPUKPACcH JIECepTiB i HaTaHHS IM IHITHX
cmakiB. Jleski (pyKTOBI COyCH BXKMBAIOTh 31 CTpaBaMH 3 M’sica abo
MITULIL

OeapHCHKHUH coyC, IIOPOH,
IKOHCBKHH COyc, alneMaHI, Kamep,
rpubHHIi coyc, IMyJIeT, MUCIUBCh-
Kuii coyc, apuKaHCHEKHUIA COyC

MeHbEp, Oie Macio,
apaxicoBHii coyc,
«Kage ne ITapix»

MaiioHe3, aiioJi,
pemyJiai, Taprap

BiHEIpEeTHA 3alpaBKa, THCIYa
OCTpOBIB, iTaNiHCEKHUI IPECHHT

cajibca, 1ecTo 0OJIOHBE3E,
3eJeHH# coyc, MyXIy, TKeMalli,
cameberi, yaTHi

coyc cambai, Tabacko,
6apOeKr-coyc, YMITi-CoyC,
xapiyca, aJUKUKa, XpiHOBUHA

CO€BHIT coyc, pUOHUIA coyc,
XOMCIiH, TepisKi

LIOKOJaIHUH coyc, KapaMelbHUN
cOyc, BaHIIBHHUH COyC, PPYKTOBI
CHPOIH, BapeHHsI, I0TydHe Iope,
andenbKpeH, )KypaBIuHHUNA COYC,
CJIMBOBUH COYyC

rapym, kambepieHz, MocTapaa,
BYCTEPCBKHI1 coyc, M'SITHUI coyc

Kpim Toro, B YkpaiHi crioctepiraerscst aedinur npo-
IOYKTiB HAa POCIHMHHIA OCHOBi, IO MICTATH OiOJOTIYHO
axtuBHI pedoBuHN (BAP). OCHOBHUM MTKepenoM pOCIHH-
HuX BAP € oBoui, srogu, GpykTH Ta MpsSHO-apOMaTHYHA
CHpPOBMHA Ta NPOAYKTH iX nepepoOku. Lli kKommoHeHTH
MOXYTh OyTH BHKOPHUCTaHi Il 4ac CTBOPEHHS HOBUX
JKHPOBUX TPOAYKTIB, HANPHKJIA] IPECHHIIB Ta COYCIB 3
HHU3bKHM BMICTOM JKHPY.

3ajJeXHO BiJ BMICTY JKHPY COYC MOXXE Ha3HWBaTHUCS
MaiioHe30oM y pasi 80% >KMpHOCTI, cajJaTHUM MaiOHE30M
y pasi xwupHocti 70...50% i apecunrom y pasi 50....40%
xupHocri (Tabakeeva, 2007).

TenmeHIii OCTaHHIX POKIB BHBEIH Ha PHHOK HHU3BKO-
KaJIOpiifHI COyCH Ta cajaTHi 3ampaBKd 31 3aHIDKCHUM
BMicTOM XHpy Ta xoiectepuHy (Tomas et al., 2018).
YacTka Takoi MpOAyKIii Ha PHHKY YKpaiHHU 3apa3 CTaHO-
Buth 12...15%, B €Bpomeiickkomy Corosi — 45%
(Vakulenko et al., 2012).

[TepeBaxHO COYCH TOTYIOTH 3 BHUKOPHCTaHHAM Oyiib-
HOHIB, MallOHe3y, TOMATHOTO Mope i T. A. Taki KyJiHapHi
BUPOOH, BOJIOAIIOYM BHUCOKOIO €HEPreTHYHOO IIHHICTIO,
HE MICTATh HEOOXIIHUX JUIi HOPMAJIBHOTO PO3BUTKY
OpraHi3My MIKpOHYTDI€HTIB i, OT)KE€, HE € KOPUCHHUM JI0-
MIOBHEHHSIM CTPaBH.
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JIOLiNbHUM € BKJIFOYEHHS JI0 MIOJEHHOTO pAaIlioHy
JIFO/IMHH COYCIB, K1 MICTATh IIMPOKHUi CHIEKTP G10JI0Ti4HO
AKTMBHUX KOMIIOHEHTIB (BiTaMiHiB, MIHEpaJbHUX pEUO-
BUH, )KUPHHUX KHCJIOT), SIKI MAlOTh BUPaKEHI pajionpoTe-
KTOPHI, aHTHOKCHIAHTHI Ta IMyHOMOZAYJIIOIO4i BJIACTHBO-
CTi.

Buxoasuu 3 115010, IS MiABUINEHHS Xap4oBoi Ta 0io-
JIOTIYHOT LIHHOCTI Taps4uX COYCiB, IHTCHCU(IKAIT BHPO-
OHMIITBA, PO3MIUPEHHS ACOPTUMEHTY COYCIB €MYJIbCIiHO-
IO THIy JOUUIbHUM € BUKOPHCTAHHS CYIIEHOTO M’SICHOTO
HamiBpadpukary (CMH). IlomepenHi opraHoJeNTHYHI
JOCITI/DKEHHST TOKa3alu, IO 3pa3ku 3 BHUKOPUCTAHHIM
CMH Bifpi3HAIOTbCS TPUEMHUMHU 3allaXxOM, CMAaKOM Ta
CTPYKTYPHO-MEXaHIYHUMH 1 arperaTHBHHUMHU BIIACTUBOC-
TSIMH, 110 BiacTuBi rapsuum coycam (Dickinson, 2010;
Leong et al., 2018). JlonaBaHus naHoro HamiBhaOpuKaTy
JIO3BOJISIE 3HAYHO CKOPOTUTH TPUBANICTH OKPEMHUX CTAIiH
B TEXHOJOTIYHOMY TIpoOIleci Ta MiJBHIIUTH Oi0JIOTIUHY
LIHHICTh COYCY.

HaykoBusimrn MockoBcekoro ¢umiary HJII xupis
MIPOBEJICHO KOMILJICKCHI OCHI/PKCHHSI 3 BUBYCHHS MOXK-
JIUBOCTI Ta MEPCIIEKTHB BUKOPUCTAHHS OOpOIIHA i3 3apo-
JIKIB MIICHUIl B TEXHOJIOTII COYCIB THITy MaiioHe3. 3riaHo
3 UMM JOCHI/DKEHHSMH, MOXKHA PEKOMEHIIyBaTH BHKO-
PHCTOBYBATH OOPOIIHO 13 3aPOAKIB MIICHHMII SK TEXHOJIO-
riYHy aJbTEPHATUBY KPOXMATID 3 METOK 3MEHIICHHS
€MYJIbIaTOpiB TBAPUHHOI'O MOXOJKEHHS (SI€YHOrO MOpO-
HIKY 1 CYXOro MOJIOKa) Ta 30UIBIICHHS MacOBOI YaCTKH
BOJIOTH, ONTUMIi3allii CTPYKTypHO-MEXaHIYHUX BIIACTHBO-
cTell coyciB. HoBuil mpOAyKT XapaKTepU3yeEThCS 3HHKE-
HUM BMICTOM JXHMPY Ta BiJIIOBIIHO IiJBHUIIEHOIO Xap4o-
BOIO IIHHICTIO.

IcHyIOTh pO3pOOKH 3 BUKOPUCTaHHS OOpOIIHA aMapa-
HTy OarpsiHOro B Te€XHOJIOTII coyciB. HoBi mieTnuHi mece-
PTHI COyCH Ha OCHOBI KJICHCTEPU30BAaHOIO OOPOIIIHA aMa-
PaHTY MOXYTb 3aMHATH HAJIE)KHE MiCIIe cepe MPOIYKTIB,
SIKl TIOJIIIINYFOTh CIIOKHMBYI BIACTUBOCTI JI€THYHHUX palli-
OHIB, 3MCHIIYIOTh HAJXOJKCHHS IO OPraHi3My BHCOKOEC-
HEPreTUYHUX PEUYOBHH 1 HE MOTPEOYIOTh CHHTETHUHUX
OapeHuKiB (Ponkaa et al., 2015).

BrpoBakeHHST TEXHOJIOTIT TUIOIOBO-STITHAX COYCIB 3
EKCTPAKTOM TIONiCaXapHIiB OOOJIOHKU HACIHHS JIbOHY 3
METOIO TIOJIIIIICHHS CTPYKTYPHO-MEXaHIYHUX, OpraHoJIe-
NOTHYHAX Ta (QYHKIIOHATBHUX BIACTHBOCTEH TOTOBOI
MIPOAYKIii TAKOK PEeKOMEHIOBaHE ISl HU3bKOKAJIOPIHHNX
coyciB (Tamsen et al., 2018).

HwuHi BUKOpUCTaHHSI arIFOTEHOBOT CHPOBUHM HalyBae
3Ha4YHOI nomnyJsipHocTi B 3PIT Ta miampueMcTBax Xxap4oBoi
npomuciioBocti. OTHUM 3 TIEPCIIEKTUBHUX BUJIIB CUPOBH-
HU JUIs CTBOPEHHSI IHHOBAI[IHHUX COYCIB 3 HU3bKUM BMiC-
ToM xupy € OopouHo 3 uepemxu (McClements, 2015;
Bashir et al., 2017; Kuznecova et al., 2017; Markiewicz-
Keszyckaa et al., 2018). Kpim Toro, nanuii CTpyKTypOyT-
BOPIOBaY € QJIbTCHATHUBOIO MIICHHYHOr0 OOpOIIHA SIK
arTiOTeHOBA CHPOBHHA, IO 3HAYHO PO3LIMPUTH KOJO
MOTEHIIIMHNUX CIOXKABAYiB.

TopiBHAIBHUN XIMIYHUH CKJax OOpOIIHA MIIEHUYHO-
ro BHIIOTO COPTYy Ta OOpOIIHA YepeMXH HaBEJCHUH B
tabm. 2.

TakuM 4MHOM, aHali3 JaHUX JITEpaTypu HiITBEPAUB
AKTYyaJIbHICTh CTBOPEHHSI COYCIB 3 HM3bKUM BMICTOM JKH-
Py 3 BUKOPHCTaHHSIM HETPATUIIIIHOT CHPOBHHU POCIIHH-

HOTO 1 TBAPUHHOTO MOXOJDKEHHS, B TOMY YHCII IS CIie-
iaJbHOTO MMPU3HAYEHHS.

Taoanus 2
[TopiBHSIBHUI XIMIYHUH CKJIa OOPOLIHA MIIEHUYHOTO
BHUILIOTO COPTY Ta OOPOIIHA YepEMXH

Bopomrna B/c
BbopoiHo uepemxu

Craziosi (F;Tk%lglfg °t (Tipsina et al., 2013)
Bopna 20 64
3omna 0,5 -

MiHepasibHi peYOBHHHU, MAKPOCIEMEHTH, MI'
Kauniit 122 13,4
Kansiit 18 2,2
Masran 0,57 1,2
MiHepaJibHi peUOBHHHU, MIKPOEJIEMEHTH, MT
3amizo 1,2 0,04
Tunk 0,70 0,156
Mapranens 0,57 1,0
KobGanbt 0,016 7,0
Mizp 1,0 22,0
XapuoBi
PEYOBHHU T
Binku 10,80 8,4
ByrneBoau 69,90 16,8
Xapuosi 35 1.1
BOJIOKHA
Momno 1 1 0.1
JCaxapuIu
Kupu 1,3 -
BitaMiHM, BOJIOPO3UMHHI MI'
Bitamin B, 0,17 0,57
(Tiamin)
Biramin B,
(pubodnasin) 0,04 0,57
Bitamin By
(pomiera 27,1 0,2
KHCIIOTa)
Bitamin PP 3,0 6,31
BitamiHu, )XHPO3UUHHI MT'
B-xapoTun - 0,5
Bitamin E 1,5 3,67
BucnoBku

1. Hamano xapakTepHCTHKY pI3HOBHIIB COYCiB B
3PT". TlokazaHo, IO aCOPTHMEHT COYCIB AOCTaTHBO Pi3-
HOMAaHITHHH.

2. CydJacHi TEXHOJIOTii HH3BKOKAJIOPIHHHX COYCIB
nepeadayaroTh BUKOPHCTAHHS: CYIIIEHOTO M SICHOTO Halli-
B(abpukary, BuaiB OOpOIIHA — 3 aMapaHTy, 3 3apOJIKiB
IIICHHUII, TPOAYKTIB IePepOOKH HACIHHS JILOHY.

3. IlpexncraBineHo XiIMIYHUH CKJIaJ albTEPHATHBHOTO
NMIICHUYIHOMY 60p0LlIHy arjitoTCHOBOTO BUAY CUPOBUHU —
OopolrHa YepeMxu, IO JO03BOJISIE PEKOMEHIyBaTu HOro
JUTSL CTBOPEHHSI COYCIB CITCI[IaIbHOTO TPH3HAYCHHS JIIS
XBOPHX Ha IIEJIaKilo SK 3arymryBad i CTPYKTypOYTBOPIO-
Bad.

4. OtpuMaHi J1aHi € IMepeIyMOBOIO CTBOPEHHS HH3b-
KOKQJIOPIMHUX COYCIB 3 BHKOPHCTAHHSM HETPAIUIIIHHOT
POCIIMHHOT CUPOBHHH, 30KpeMa arjIl0TeHOBOTO OOpoIIIHa 3
YEePEMXH.

Tlepcnexmusu nooanvuiux 00CHiONICeHb TONATAIOTH B
0OI'pyHTYBaHHI PEeLENTYPHOIO CKJIally HU3bKOKAIOPiiHO-
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IO COYCy 3a BUKOPHCTaHHsS OOpOILIHA 3 YepeMXH, IOCHi-
JUKEHHsI MOro BIUIMBY Ha arperaTHUil CTaH Ta CTPYKTYp-
HO-MEXaHI4HI BJIACTUBOCTI €MYJILCIT COyCy.
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