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The article provides the technology of making and
studies the quality of the dessert “Protein Tiramisu”, which
is made on the basis of milk-protein concentrate, a new type
of non-traditional protein-containing raw material, which is
characterized by an increased content of all essential amino
acids, a better balance of the amino acid composition and
optimal correlation of essential amino acids.

To solve the problem, dessert “Tiramisu” based on
cottage cheese was taken as basis and control. To obtain the
dessert “Protein Tiramisu”, the egg yolks were churned with
sugar, a part of the concentrate and proteins whipped with
the remaining part of the concentrate were added. The
resulting blend was gently mixed, cooled and used as a
cream for dessert preparation.

The chemical composition of the obtained product was
determined according to the methods given in the current
normative documentation of Ukraine. It is determined that
the developed dessert is characterized by a significant
increase in protein content, a slight increase in fat content
and a significant reduction in the content of carbohydrates.
The content of mineral substances and ascorbic acid is also
significantly increased.

An analysis of the integral score of the product was
made relying on the providing of 10% of the daily energy
needs of the person belonging to the workers of the third
group of labor intensity. According to the obtained data, the
developed product provides a daily need in protein sub-
stances by almost 30%, for mineral substances — by 25% on
the average. The constructed organoleptic profiles indicated
improving of consistency, smell and taste of the developed
product in comparison with control.

The data presented in the article indicate the possibility
of using of milk-protein concentrate based on buttermilk,
obtained with the use of viburnum puree as coagulant, for
the production of whipped dessert products in order to
increase its quality and expand the range of whipped
desserts in the restaurants.
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XAPYOBI TEXHOJIOT'Ti

TEXHONOrIA TA AKICTb 3BUTUX AECEPTIB
HA OCHOBI MOJIOYHO-BIJIKOBOIO KOHLEHTPATY

JLI'. JleiHn4YeHKO
Hayionanvnuii ynigepcumem xapuogux mexHonoziti

Y ecmammi 3anpononosano mexnonoziio eupodnuymea ma 00CuioNCeHo AKICMb
oecepmy « Tupamicy 6inkosuily, AKUil 6U20MOGIAEMbC HA OCHOGI MOIOYHO-0IIKO-
6020 KOHYEHMPAmy, Wo € HOGUM GUOOM HEeMPAOUYIUHOT OLIOKEMICHOT CUPOGUHU 1
Xapaxmepuzyemvcsi NIOGUWEHUM BMICIOM YCIX He3aMIHHUX AMIHOKUCIOmM, Kpa-
w010 30aNaHCO8AHICMI0 AMIHOKUCIOMHO20 CKIA0Yy mMa ONMUMANLHUM CHi6BIOHO-
ULEHHAM eCEeHYIANIbHUX AMIHOKUCIOM.

Jna eupiwenns nocmasneno2o 3a60anHs 3a OCHOGY mMA KOHMPOdb OO0 835mMO0
peyenmypy oOecepmy «lupamicy» i3 cupy KUCIOMON0YHO20. [[IsI OMPUMAHHS
Ooecepmy «Tupamicy 6inkoeuily ACYHI dHCOBMKU 30U8ANU 3 YYKPOM, 000a8aIU
yacmuHy Kowyewmpamy ma OiiKu, 30umi y niHy pazom i3 KOHYeHmpamom, uo
sanuwuecs. Ompumany cymiut 00epedxcHo nepemiutyeant, 0xon00cyeanu ma
BUKOPUCTNOBYBANIU SIK KpeM OJi NPUSOmy6anHs oecepmy.

XiMiuHutl ck1a0 ompumMano20 npooyKmy GU3HAYEHO 30 MemOOUKamu, Hageoe-
HUMU Y YUHHIT HOpMamueHitl OoKymenmayii Yxpainu. Busnauero, wo pospobnenuii
odecepm XapakmepuzyeEmvcsi CYmmeEGUM NiOSUUJEHHAM eMicmy OUIKIG, He3HAYHUM
NIOGUWEHHAM BMICHY HCUPY MA BALOMUM ZHUICEHHAM eMicmy @yenegoois. Taxooic
3HAYHO 3POCMAIOMb GMICT MIHEPANLHUX PEUOBUH A ACKOPOIH0GOT KUCIOMU.

Ananiz inmeepansHo2o ckopy npooOyKmy npogoousiu y pO3paxyHKy Ha 3abesne-
uennsa 10% 0060607 nompebu 6 enepail NOOUHU, WO HANEHCUMb 00 POOIMHUKIE
111 epynu inmencuenocmi npayi. 32i0H0 3 OMPUMAHUMU OGHUMU PO3PODJIeHUTI NPO-
oykm 3abesneyye 00608y nompeby y Oinkosux pevosurnax matixce Ha 30%, y
MIHepanvHUux peyosuHax — y cepednvomy Ha 25%. Ilobyoosani opeanonenmuyHi
npo@ini 6xkazyloms Ha NOKPAWEHHSA KOHCUCMEHYIT, 3anaxy ma cMaxy po3pooieHo2o
NPOOYKMY NOPIGHAHO 3 KOHMPOJIEM.

Jani, nageoeni y cmammi, c8iouams NPO MONCIUBICING BUKOPUCMAHHS MOJIOY-
HO-0I1K068020 KOHYenmpamy 3i CKOIOMUH, OMPUMAHO20 3 GUKOPUCMAHHAM NIOpe
KQIUHYU AK KOA2YNAHMY Ol GUPOOHUYmMea 30umoi 0ecepmHol npooyKyii 3 Memoro
nioguwyenHs it AKoCcmi ma po3utupenHs acopmumMenmy y 3aKiaoax pecmopanHo2o
2ocnooapcmaa.

Knrouoei cnoea: monouno-0iIko8ulli KoHyeHmpam, CKOJOMUHU, KAIUHA, 30Uuma
Oecepmua npooykyis, oecepm « Tupamicyy.

IMocranoBka mpodnemu. CboronHi epeKTHBHUM CHOCOOOM 3a0e3nevyeHHs
JIIO/ICTBA HEOOXITHUMH TSl UTTS 1 PO3BUTKY HYTpIEHTaMH, OCOOJNMBO Ha (oHi
JediluTy OITKOBUX PEUOBHH, 1110 CTPIMKO PO3BUBAETHCS Y CBITI [ 1], € CioKMBaHHS
OaraTux Ha OiTOK MponyKTiB. [[iHHOIO CHPOBMHOIO AJIs iX BUPOOHMIITBA € OLIKOBI
KOHLEHTPATH Ta KOMPELMIITATH, OTPUMaHi 3 BTOPUHHHUX MPOAYKTIB MOJIOYHOI
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MIPOMHCIJIOBOCTI, 30KpeMa CKOJNIOTHH. Taki KOHLEHTpaTH, KPiM BHCOKOTO BMICTY
OIJIKOBHX PEYOBHH, MalOTh OAraTHii BYIJICBOJTHUI 1 MiHepalbHUN CKIIaJd, HU3bKHH
BMICT JKHPY, & TaKOX TOJIMIIeHI OpraHoJenTH4YHi Ta (QYHKIIOHATBLHO-TEXHO-
JIOT1YH1 XapaKTepUCTUKH [2].

MoouHO-01TKOBI KOHLEHTPATH 31 CKOJOTHH, OTPUMYBaHiI 3 BUKOPUCTAHHSM
ntope kanuau (MBKK) [3], € HOBUM BUAOM HeTpaauiliiiHOi OiTOKBMICHOI CHPOBH-
HH, 110 XapaKTepU3yeThCsl HU3KOIO TepeBar MOPIiBHAHO 3 TPaIULIHHUMH MPOTYKTaMH,
30KpeMa KUCIIOMOJIOYHHUM cHpoM. Tak, SKIIO MOPIBHATH 3 OCTaHHIM, OTPUMYBaHi
KOHLEHTPATH XapaKTepU3YIOThCS MiJIBUIIICHUM BMICTOM YCiX HE3aMiHHHUX aMiHO-
KHCJIOT, Kpallolo 30ajJaHCOBAHICTIO aMiHOKHMCIOTHOTO CKJIaxy, ONTHMAaJlbHUM
CHIBBIIHOIIGHHSIM TaKHUX €CEHIliaJbHUX aMIHOKHCIIOT, SIK TpUNTO(aH, METiOHIH i
nizuH. Kpim Toro, 3a paxyHOK BHKOPHCTaHHS Y TEXHOJOTIl TUKOPOCHOI SIrifHOT
cupoBua MBKK maioTh BHCOKY iHTerpaiibHy aHTHOKCHAAHTHY aKTHBHICTb, IO
CBITYMTb TPO MONJIMBICTh iX BHKOPHUCTaHHS [Uli BHUPOOHMLITBA TPOAYKTIB
(GYHKIIOHATBHOTO MPU3HAYEHHSI.

OcHOBHe MpH3HauYeHHs po3po0IeHUX KOHIIEHTPATIB MOJISTAE Y iX BUKOPUCTAHHI
B 3aKJIaJjax PeCTOPaHHOrO TrOCMOJapcTBa Ta JOMAIIHbOMY TOCHOAAPCTBI AN BH-
poOHuITBa HaniB(paOpUKaTIiB i KyJiHAPHUX BUPOOIB HA MOJIOYHO-OINKOBIH OCHOBI.
[Tpu upoMy cnifi BpaxoByBaTH, L0 TiJl 4ac pO3POOKH pELEnTyp HOBHX CTpaB i
BUPOOIB BaXJIMBE 3HAUSHHS HAJA€TbCS BpaxXyBaHHIO POy BHMOT, L0 mependa-
YaTh OTPUMAaHHS MPOAYKTIB 3 BUCOKMMH Xap4yOBOIO Ta OIOJOTIUHOIO IIHHICTIO,
JIOOpUMH CMaKOBUMHM SIKOCTSIMH, 3JaTHUX 3aJI0BOJbHUTH CaHITAPHO-TIri€HIYHI
HOpMH 00pOOKH, 30epiraHHs it TpaHCTIOPTYBaHHSI.

Kpim Toro, mo po3poOiroBaHMX MPOMYKTiB 1 HamiBpaOpUKATIB BUCYBAIOThCS
cnetrivHi BUMOTH, OCHOBHUMHM 3 SIKMX € HasBHICTb HEOOXiJHOI KOHCHCTEHLIl i
3ATHICTh HE 3MIHIOBATH CTPYKTYPHI XapaKTEePUCTUKU TPU BUTOTOBIEHHI 1 30epi-
ranni. JIns MBKK xapaktepHuMu prucamu € THajKiCTh i 3epHUCTICTb MOJEKYII,
cnabKi acolliaTUBHI 3B’SI3KM MDK HHMH, & TaKOX HAsSBHICTh BHUPaXEHUX MiHO-
YTBOPIOIOYHX 1 CTAOITi3yl0uMX BIACTUBOCTEH. Y 3B’S3KY 3 IIMM, IPYHTYIOUYHCh Ha
JIAaHWX, OTPUMAHUX TMiJ] Yac MPOBEACHHS eKCIIEPUMEHTIB Ta 3 ypaxyBaHHSM BiJlO-
MOCTEH, 1110 MICTAThCS B HAYKOBO-TEXHIYHIM JIiTepaTypi, MOXHA CTBEpIXKYBAaTH,
[0 pauiOHAJILHUM € BUKOPHUCTAHHS OTPUMaHMX KOHLEHTPATIB /Ul BUPOOHMILITBA
30MTOT JlecepTHOT MPOAYKIIil.

AHali3 ocTaHHIX AocaizkeHb i myoOmikanmiii. JIoNiNbHICTE BUKOpPHCTaHHS
MOJIO4HO-01TK0BHX KOHLIeHTpaTiB (MBK) y pi3HUX ranmy3sx XapuoBoi MpPOMHCIIO-
BOCTI JUIsl 3HMIKEHHs cOOIBapTOCTI MPOAYKLT 1 MOMIMIIEHHs SIKOCTI TOTOBUX BH-
po0iB Ha CbOTOJIHI € oBeAeHUM (GakToM. Tak, HIMPOKO BiJOMO MPO BUKOPUCTAHHS
TaKWX J00ABOK MPU BUPOOHMIITBI KOBOACHUX, MOJIOYHHX, XJII000OYIOYHHX 1 KOH/IU-
TEPChKUX BUPOOIB.

CboroJiHi BiloMO Mpo po3poOKy psy TEXHOIOTIH, 1110 MarOTh Ha METi OTpH-
MaHHs MPOJYKIIii 3 TUCTIIEPCHOI0 CTPYKTYPOIO, 3aCHOBAaHMX Ha peanizailii GyHKIIio-
HAJIbHO-TEXHOJIOTIYHMX BIIACTUBOCTEH KOMIIOHEHTIB MOJIOUHOI Ta POCIUHHOI
CHpOBHHHU. 30Kpema, BUeHUMH HarioHaabHOrO YHIBEpCHUTETY XapyOBHX TEXHOJO-
riii [4] Oysno po3pobiieHo MacTonoAiOHY MOJOYHO-O1IKOBY OCHOBY ISl J€CEPTIB,
SKy OTPUMYIOTh LIUIIXOM HoOpMamizauii Ta macrepusauii cymilli 3HEKHPEHOro
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MOJIOKa Ta CKOJIOTHH Y CHIBBiIHOIICHHI 5:3, oca/ykeHHs OUIKIB KHUCJIOK CHPOBAT-
KO0 3 Temmepatypoto 68...72° C, BuTpuMkH i oxonomkerHs a0 30...50° C, camo-
MPecyBaHHIM JI0 MacOBOI YaCTKH BoJioru 68...72%.

Jocnignukamu JIoHEIbKOrO HalliOHABHOTO YHIBEPCUTETY €KOHOMIKH i TOPTiBIi
iMm. M.I. Tyran-bapanoBcbkoro po3po0ieHo GiIkoBO-pOCTMHHI OCHOBH JJisl 30UTHX
cononkux crpas «KuzunoBay, «TepHoBay, «KusunoBo-TepHoBay [5], 10 BUTOTOB-
JISIFOThCS 3 KOHIIGHTPATIB Ha OCHOBI 3HEXXHUPEHOTrO MOJIOKA, MIope 3 TUIOJIB JAUKO-
pOCIMX KHM3MITYy, TepeHy abo iX cymilli, IyKpy, JMMOHHOI KMCIOTH Ta sI0IyqyHOro
nektiHy. OTpUMyBaHi OCHOBH MarOTh BHCOKY Ta CTaOiIbHY MiHOYTBOPIOOYY
3MATHICTh 1 CYTTEBO BIUIMBAIOTh Ha COOIBApTICTh TOTOBHUX CTPaB, 3MEHUIYIOYU
€HEeProBUTPATH, CKOPOUYIOUH KiNbKICTh 1 TPUBAIICTh TEXHOJIOTIYHUX ONepalliid Ta
MiIBULIYIOUH e€(PEKTUBHICTh TEXHOJIOTIYHOTO MPOILIECY.

Bigomo Takox Mpo maTeHTYBaHHS TEXHOJOTii 30MTOr0 KMCIOMOJIOYHOTO Je-
CepTy Ha OCHOBI MOJIOYHO-OIKOBOrO KOHIIGHTPATy 31 CKOJOTHH, CMaKOBOTO
HaroBHIOBaYa (KaKao-MOpPOUIOK, eKCTPAKT KaBH, (PPYKTOBI CHpOmM Ta MIOpe) Ta
Kcammnany [6].

AHanizyloul HaBelleHi JlaHi, MO>KHA 3pOOUTH BHCHOBOK, LIO CHOTOHI MpOIiec
PO3pOOKH acOPTHUMEHTY cTpaB i BUpoOiB Ha ocHoBi MBK 3a3Hae akTuBHOTO pO3-
BUTKY. [IpoTe TexHos0rii BUpoOHHUILITBA CTpaB i BUpoOiB Ha ocHOBI MBK, opieHTo-
BaHI HA BUKOPUCTAHHS y 3aKJaJlax PECTOPAaHHOrO T'OCTOapCTBa, Maike BiJICYTHI.
ToMmy nouinbHOIO € iX po3podKa Ui po3MMpPEHHsS acopTUMeHTy nponaykiii 3PT,
MiIBUIIEHHS i Xap4oBoi Ta 0GIONOTiYHOT LIHHOCTI, a TAKOXX CKOPOUEHHS yacy Ta
€HeproBUTPAT Ha 11 BAPOOHUIITBO.

Meror crarti € po3pobka TexHonorii aecepty «Tupamicy OinkoBuii» Ha
ocHoBi MBKK, a Takox BU3HauU€HHS SIKOCTi OTPUMAHOTO MPOIYKTY.

Marepianu i MmeToau. Y mpolieci 10CTiKEHHs BAKOPUCTAHO METOAM aHalli3y
i cuHTE3Y, MOPIBHSHHS, CHCTEMHOT'O MiIXO/Y.

3aranbHUM XIMIYHUE CKJIaJl OTPUMAHOTO MPOAYKTY BH3HAUEHO 3a CTaHIapT-
HUMHU MeToaukamu [7—10]. [HTerpanbHuii cKOp pO3paxoBaHO Ha Macy MPOAYKTY,
o Binnosigae 330 kkan, To6TO0 10% n06GOBOT MOTPeOU B eHeprii JIIOJAWHH, IO
HaJIeKUTh 10 pobiTHUKIB 1] rpynu inTeHcuBHOCTI mparti [11].

OpraHoNenTu4Hy OLIHKY SKOCTi MPOAYKTY 3IiHCHEHO METOJ0OM MPOQiILHOrO
aHanizy (kinbkicHuM). [Tpodini skocti OyayBaiiu 3a JOMOMOroK O0YHCITIOBABLHOT
nporpamu MS Excel.

BukianeHHsI OCHOBHUX Pe3y/bTaTiB JoCTiKeHHs. [/ BUpilIeHHS mocTase-
HOT'0 3aBJIaHHS 32 OCHOBY Ta KOHTPOJIb OyJI0 B3STO peuentypy necepty «Tupamicy»
Ha OCHOBI CHpY KHCJIOMOJIOYHOTr0. B HOBIii TexHooriT nependaueHo BUKOPUCTAHHS
MBKK, 110 Mae Ha MeTi He TiJIbKH MiJBULICHHS XIMIYHOTO Ta OiOJNIOriYHOTrO CKIIaay
TOTOBHMX BHPOOIB, a i 3pOCTaHHS MiHO- 1 CTPYKTYPOYTBOPIOBAILHUX BJIACTUBOCTEH
PO3pOOIIOBaHKX MPOIYKTIB.

Jlns orpumanns 1 kr gecepty «Tupamicy GinkoBuii» Ha ocHoBi MBKK seuni
XOBTKH (3 wT) 30MBatOTh 3 1IykpoMm (70 r) 1o Oijoro Konbopy, A0AaTh 2/3 KOH-
neHtpaty (32 r) Ta 00epexHO MepeMilllyioTh JIOMATKOK 10 OJHOPIAHOCTI MacH.
binku 30MBarOTh 10 TrycTOi MiHM, MOCTYMOBO JO0JAl04YM KOHLICHTPAT, L0 3aJiv-
mmBes (18 1), 1 o0epexxHO N0Jal0Th 10 OCHOBHOT Macu. OTpuMaHy cymill o0e-
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PEKHO MepeMilllyloTh 0 OJHOPIJHOCTI i 3aJMIIAIOTh Y XOJIOJUIBHUKY Ha 25...
30 XBHJIKH.

KaBy (12 r) 3anuBatorb 200 M Ky’ silueHOT BOJM Ta PETENbHO PO3MIlYIOTh. B
YTBOPEHHUH Hamiil 10alTh KOHbsK (40 M) Ta MepenuBaloTh y TIHMOOKY TapifkKy.
OxonomkeHy OITKOBY Macy MEepeHOCsTh y KyJiHapHui maker. JlecepT BuKia-
JIAI0Th Y KpEMaHKH, uepryroud OinkoBuil kpem i meunBo «CaBosipai» (200 r),
3MOYeHe y KaBi 3 KOHbSKOM. [IoBepXHIO JecepTy MOCHMaroTh Kakao-TOPOLIKOM
(20 1) i 3anMIIAIOTh Y XOJOJUIBLHUKY Ha 5 roguH. TexHonoriuny cxemy aecepty

HaBeIeHO Ha puc. 1.
[TeunBo Kakao-
«CaBosipziy/ \mopouio

MKO |3aJ‘II/IBaHH$[ BOZ[O[0|

@ @ PozunHeHHs
30MBaHHs 30MBaHHs | JlonaBaHHS

T=(4£1)- 60 ¢ T=(4£1)- 60c |
n=(200£10) - 60 ¢ ||n = (200£10) - 60 ¢ v

| [IpomouyBaHHs I:

JlonaBaHHs

JlonaBaHHs

OXO0JIOKEHHS
7=(20..30)-60c
v \ 4

| BuknazneHHs y KpeMaHKH

L
TMocunanns [€

OXO0J0KEHHS
7=300-60c¢

Jlecept «Tupamicy
O1TKOBHUIN»

Puc. 1. Texnosoriuna cxema gecepry « Tupamicy oinkoBuii»

JIiss BU3HAYEHHS SIKOCTI OTPUMYBaHOIO MPOIYKTY OylO pO3paxoBaHO ioro
XIMIYHHH CKJaJ|, iHTerpajibHUN cKOp Ta MOOYJAOBAHO OpraHOJeNnTHuHi mpodini
sikocTi. XiMIYHUN CKJIaJ] MPOYKTY HaBeleHo B Tabum. 1.

Tabnuysa 1. XimiyHHii cKJIax po3po06JeHoro qecepTy NOPiBHAHO 3 KOHTPOJIEM

Bwmicty 100 T
Jecept «Tupamicy» (koHTpoiib) [[ecept « Tupamicy GiikoBHii»

XapuoBi pe4oBHHU

1
Binku, v 13,2+0,6 17,0+0,9
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IIpoooeoicennss maon. 1

1 2 3
Kupwu, r 7,4+0,4 7,8+0,4
Byrneeoau, r 28,9+1,5 18,4+0,9
MiHepaibHi pe4OBHHH, MT
Kauiii (K) 146+7 308+15
Kansbuiii (Ca) 115+6 232+12
Hartpiii (Na) 154+8 246+12
Marsiii (Mg) 22+1 70+4
3anizo (Fe) 1,6+0,1 1,5+0,1
®Docdop (P) 180+9 237+12
Biraminu, mr
Bitamin C 0,29+0,01 0,64+0,03
Bitamin B, 0,10+0,01 0,10+0,01
Biramin B, 0,29+0,01 0,24+0,01
Bitamin PP 0,79+0,04 0,82+0,04

Sk MoxHa M00aYNTH 3 TAHMX, MPEACTaBIeHUX y Tabm. 1, po3pobnenuit necept
XapaKTepU3yeEThbCsl CYTTEBUM MiIBUIICHHSIM BMicTy OinkiB — Ha 29% (mopiB-
HIOIOYM 3 KOHTposieM). He3Haune migBuineHHs Bmicty kupiB (Ha 0,4 T) crocre-
piraetbest BHacnifiok Bukopuctanis MBKK, xupHicts sikoro cknaaae 1,91 r/100 r
npotu 0,6 /100 T 75 cUpY KMCTIOMOJIOUHOTO HEKUPHOTO. XapaKTEPHUM TaKOXK €
3MeHILIeHHsT BMicTy ByrieBoaiB (Ha 10,5 T), 110 € HACTIIKOM 3HAYHOTO 3HWIKECHHSI
BMICTY LIyKpY.

MinepanbHuii cKiaj OUTKOBOrO JecepTy TaKOXK MOKPALILYEThCS, MOPIBHSAOYN 3
KoHTpoJsieM. 3okpema, BMicT Ca 3pocrae y 2 pa3u, K—y 2,1 pa3za, Na — 1,6 pa3sa,
P—y 1,3 paza, Mg —y 3,2 pa3za. Cepen BiTaMiHiB 3HAYHHUM € MiJIBULICHHS BMICTY
ackopOiHoBOI kucnoTH (y 2,2 pasa).

Jlns BU3HAYEHHs CTYIEHs 3aJ0BOJICHHS 1000BOi MOTpeOM OpraHi3my B OCHOB-
HHUX XapyOBMX peYOBMHAX Oys0 po3paxoBaHO iHTErpalibHUK CKOp PO3pOOIEHOro
necepty (tabm. 2).

Tabnuys 2. IaTerpajabHuii CKOP Po3po6JIeHOro AecepTy NOPiBHIHO 3 KOHTPOJIEM

) Jecept «Tupamicy
XapuoBi pe4OBHHH 15)(;?)(;%?1 «Tupawicy» (KoHTpOL) OiTKOBHI»
137r C3, % 152r C3, %
1 2 3 4 5 6
Binku, r 91 18,04 20 25,77 28
Kupwu, r 92 10,11 11 11,82 13
Byrneeoau, r 528 39,50 7 27,89 5
MiHepaibHi pe4OBHHH, MT
Kauniit (K) 2500 146 6 467 19
Kanbuiit (Ca) 1200 115 10 352 29
Harpiii (Na) 4000 154 4 373 9
Marsiit (Mg) 400 22 6 106 27
3amizo (Fe) 15 1,6 11 2,3 15
Dochop (P) 1200 180 15 359 30
Bitaminu, Mr
Bitamin C | 80 [ 029 | 0 [ 097 ] 1
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IIpoooeoicennst maon. 2

1 2 3 4 5 6
Bitamin B, 1,6 0,10 6 0,15 9
Biramin B, 2,0 0,29 15 0,36 18
Biramin PP 22 0,79 4 1,24 6

3rimHoO 3 OTPUMaHUMHU JaHUMH PO3POOSEHHUIl JecepT 3aJ0BOJbHSAE MOTPedy y
OIJIKOBHX pevoBHHAX, 3a0e3neuytoun 11 Ha 28%. Takok 3HAUHMM € 33JJOBOJICHHS
NnoTpedu y MiHepalbHUX pevyoBHHaX. Tak, BOHO CTaHOBUTL 19% nns kamito, 29% —
JUIs Kambliito, 27% nnst marHito, 30% — mis pochopy, 15% — nns 3aniza. 3 BiTa-
MIHIB CITijl BIIMITUTH prubodIaBiH — noTpeda y HboMY 33JJ0BOJIbHSEThCS Ha 18%.

OpraHoyiienTHYHy OIL[IHKY PO3pPOOJIEHOr0 TMPOAYKTY Oyl0 BH3HAYEHO TMicIs
NPOBEJICHHs JIerycTallii, B X0/i SKOI MpoBinHI ¢axiBii rajay3i BiA3HAUWIN BUCOKI
OpraHoJNeNTHYHI MOKa3HUKH MPEeICTaBICHOro 1ecepTy Ta PEeKOMEeHIyBalu HOro 10
BIPOBA/DKEHHS B 3aK/IajlaX PecTOpaHHOro rocmomapcTta. Ha ocHOBi oTpuMaHMxX
OLIIHOK OyJ10 MOOY/1I0BaHO OpraHoNienTUYHI podiii, mpeacTaBieHi Ha puc. 2.

! 30BHILLIHIH ] 30BHILIHIH
BUITIA

12

11- 4
Koumnip

10 5

3amnax
8 7
Koncucrenuis Koncucrenuis
a) §=4,88 6) S=4,91

Puc. 2. Opranoaentuunuii npodins necepry «Tupamicy Ginkosuii» (0)
NMOPIBHAHO 3 KOHTPOJIeM ()

Ha puc. 2 moxHa nobaunTy, 1110 po3poOIeHHH 1ecepT MOPIBHSIHO 3 KOHTPOJIEeM
Mae Kpallli KOHCHCTEHIIil0, 3anmax i cMak. Takok BU3HA4YEHO, 110 3arajibHa OpraHo-
JIETITHYHA OL[IHKA pO3p0o0JieHOro NMPoAYKTY ckianae 4,91 npotu 4,88 miis KOHTPOIIO.

BpaxoByrouu BHCOKY aHTHOKCHJAHTHY aKTHUBHICTh 1 30ajaHCOBaHHWI aMiHO-
kucnotHuit cknan MBKK, cnig 3a3Haunty, mo po3poOiieHuid aecepT, KpiM Mmodin-
IIEHWX CIOKMBHUX BJIACTHBOCTEH, Ma€ TONOBXKEHWH TEepMiH TNPHIATHOCTI Ta
BUPaXKeH] paionpOTEKTOPHI BIACTHBOCTI.

BucHoBkM

Otpumanuii necept «Tupamicy OITKOBHI» € TIEPCIEKTUBHUM MPOAYKTOM, IO
XapaKTepU3YETbCs BUCOKOK XapuoBOK Ta OIONOTIYHOI IIHHICTIO, BHCOKHM
piBHeM 3a0e3neueHHs 1000BOT MOTpeOM Yy HEOOXiAHMX JAJSl OpraHi3My JFOJUHU
HYTPIi€HTaX, a TAKOXK TAPHUMHU OPraHOJENTUYHUMH BIACTUBOCTSIMU. BHpoOHUIITBO
PO3pOOIEHOro MPOAYKTY Y 3aKiagax PecCTOPAHHOTO TOCMOAAPCTBAa JacTh 3MOTY
PO3LIMPUTH ACOPTUMEHT OINKOBUX JecepTiB i MiJBULIMTH TOMHUT Ha JIECEePTHY
MPOAYKIiFO0 BHACIIIOK 3HUKEHHS ii BAPTOCTI.
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The new tendencies to choose the reasonable dietary regime
and the complex therapy require the inclusion of various dietary
supplements (made mostly of plant raw materials). The studies
in medicine and food technologies accumulated the efficient
volume of knowledge needed to accomplish the profound and
versatile research of both the natural cures’ possibility to
support the activity of all the functional systems of an organism
and the up-to-date methods to obtain the new foodstuffs and
food supplements with the necessary complex of all the
biologically active components.

The authors of the article highlighted the problems of
creation and construction of the new dietary supplements
under different viewpoints (technological, social-economical,
terminological), and thereinafter outlined the perspectives of
studying various food substances (including those minor) in
order to use them furthermore in technologies of the new
generation foodstuffs. The authors also paid the proper atten-
tion to curative plants as the potential sources of bioflavo-
noids, vitamins, and other biologically active substances.

There was shown that dietary supplements must nece-
ssarily be added to the diets as the component to provide the
full energetic and nutritive value of food, its taste qualities,
and positive influence on human health. Therefore, so great
should be the attention to pay to creation, production and
usage of these supplements, and also to the problems of their
quality, safety, and effectiveness.

Therefore, the production and usage of dietary supplements
containing all the biologically active substances (BAS) in
concentrated shape gets more and more relevant in Ukraine,
being the subject of studies for scientists and physicians. Just
thanks to such researches, there are revealed: the positive
effects of the BAS unknown before; the less studied substances
which do not belong to those indispensable, but play the
important role in health support and thereinafter make clear the
relativity of the notions of “dispensability” and “indispensabi-
lity”. During the last years, there was made a huge step forward
to comprehend the colossal possibilities of natural curative
methods based, first of all, on the production and usage of
foodstuffs to be positioned as “utile for human health”.
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