TexHonoeis i 6e3neka npodyKmie xap4yeaHHsA

Taéauua 1 — {nana3on Gpu3HKo-XHMHYECKHX NOKa3aTes1ell CTOJI0BOIO CYyX0Oro COPTOBOro (eJloro BUHA
«aprone la6o»

EnnHuus! u3- Dran
HaumeHoBaHue moKa3aTesi Jlnanason
MepeHust KOHTPOJIAA
O0BbeMHast 10J1s1 STHIIOBOTO CIIHPTa % 11,3-14,3

JICKaHTALUSA C IPOXKIKEBOTO OCaaKa;
BBIIEPKKa B TyOOBOii Tape;

MaccoBast KOHIIEHTpaLHs caxapa, He Goree /o’ 3,0  |dranmmsanus;
CTa0MIIH3ALHSL
MaccoBast KOHIEHTPALHS THTPYEMBIX KHCIIOT /am’ 5,0-8,0
MaccoBast KOHLEHTpaIus AON0YHOH KHCTIOTHI, o 5.0
He boree i JICKaHTAIHS C APOHOKEBOTO OCA/IKA
MaccoBasi KOHIICHTPAIUsI MOJIOYHOH KUCIIOTBI r/nm’ 5,0
JIEKaHTAIIHS C POACKEBOTO OCaJIKa;
MaccoBast KOHUEHTpALHs JETYy4YnX KUCIOT /o’ 1,0 BBIIEPKKA B JyOOBOII Tape;
SrajIn3aIms;

JIEKaHTAIHS C POACKEBOTO OCAJIKa;
MaccoBasi KOHIIEHTPALMS CEPHUCTOM KUCIIOTBI,

BBIZIEPIKKA B {yOOBOIA Tape;
M/’ [200,0/20,0 [BPACPKA B ATy pe;
He Gonee STaH3aLHs;
crabum3anust
EKAHTALIHS C JIPONOKEBOTO OCA/IKA,;
MaccoBast KOHLEHTpPALHs IPUBEAESHHOTO 3 . an Apoztox aka,
/M 17,0  |Bblzepika B TyOOBOii Tape;
9KCTpaKTa, He MEHEe .
Sraju3aLusi;
OKHCIIUTEIILHO-BOCCTAHOBUTEIbHbIM HOTEHIHAT en. pH 3,2-3,8 |nekaHTauys ¢ APOXIKEBOIO OCaIKa
MaccoBasi KOHLIEHTpALHsl XKeje3a MI/KTD 3,0-15,0 |crabunmzanus
BbiBojIbI JKICHHIO, Oblia pa3paboTaHa M yTBEPIKIACHA TEXHOJIOTH-

YCCKask MHCTPYKIMA Ha MMPOU3BOJICTBO BMHA OPIMHAPHO-
B pesyinbrare npoBeeHHbIX HCCIENOBAHUA 1O M3Y- o BBIICP)KAHHOTO CTOJIOBOTO CYXOTO COPTOBOTO 0€0ro
YCHHIO BIMAHHS TEXHONIOIHYECKHX OCOOCHHOCTEH 1epe-  ((llaprone LlaGoy.

pabotku BuHOrpazna copra lllapnone ¢ nenbro nomyue-
HHSI BUH KOHTPOJIHPYEMbIX HaUMEHOBAHHUI 110 IPOHCXO-
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Abstract. One of the main tasks for modern wine-making is to ensure continuous quality improvement of wines produced. This
should be the main component of the company image policy.

Along with grape variety and growing conditions, production method has a dominant influence on the quality of wine, devel-
opment of its properties, especially taste, bouquet and colour.

Wines of different quality and type can be made of one and the same grape variety using various production methods. Each pro-
cess step has an impact on the product, and quality and properties of wine depend on accurate production process.

Based on results of the studies concerning effect of Chardonnay grape processing technology on making wines of controlled
origin, an operating procedure has been developed and approved for production of ordinary table varietal aged dry white wine Char-
donnay.

Keywords: Chardonnay grape, terroir, technology, grape processing, wine.
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3MIHA SAKOCTI YKPOBOI'O IEYUBA 3 BHECEHHAM
MPEBIOTAYHOI JOBABKH
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*Kaeapa TEXHONIOTII XJ1i0a, KOHIMTEPCHKHX, MAKAPOHHHX BUPOOIB 1 Xapyo KOHLIEHTPATIB
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Opechka HalliOHAIbHA aKaJIeMist XapuOBUX TeXHONOTIH, M. Ozieca, Byn1. Kanarna, 112

AHorauisi. sl OTpHUMaHHsI IlyKPOBOIO NeynBa, 30aradeHoro (izionoriyHo-(yHKIOHAIbHUMI XapYOBUMH 1HIPEliEHTaMH, Tie-
PCIEKTHBHUM HANpPSAMKOM € BUKOPUCTaHHS HETPaJMLIiiHOI CUpOBHHHU. Y AaHiil po6oTi B AKOCTi MpebioTnyHOi J0OaBKM BUKOPHCTO-
BYBQJIM BOJHHiI €KCTPAKT i3 TOHKOIOAPiOHEHNX Oyib0 TomiHaMOypy i Xap4yoBi BOJIOKHA. [IpOBEICHO TOCII/UKEHHS 110 BUBYCHHIO
BILTUBY KOMILIEKCHOI MpeOioTH4HOi J06aBKK HAa MOKA3HUKH AKOCTI TOTOBUX BHPOOIB, BU3HAYCHHIO MOKA3HHUKIB MikpoOiomoriunol
6e31eKH TOTOBHX BHPOOIB, ITiATBEPIKEHHIO MPeGioTHIHOT il (hyHKITIOHAIBHOT 100aBKH.

'V poGori mpeacTaBieHo 6aTOBY OLIHKY SKOCTi TOTOBHX BHPOOIB, OTPHMAHO PE3y/IBTaTH MIKPOOIOIOTiIHHX JOCIIDKEHS, 3 SIKHX
BHJIHO 3MEHIIICHHS 3arajibHoOi GakTepianbHOl KOHTaMiHALIiT IleunBa 3 BHECEHHAM npebiornyroi 1obasku. ITposeseno mikpobionori-
4Hi JIOCII/DKEHHS 7 Vitro 3 METOK0 BU3HAYEHHS 3[aTHOCTI BBEIEHOI J06ABKH CTHMYITIOBATH PICT i PO3BUTOK JaKTOOALIHIL.

IIpoBe/ieHNit KOMIUIEKC €KCTIEPUMEHTANIBHHX JIOCITiJKEHb [IOKA3y€ JOLiIbHICTh BUKOPHCTAHHS OTPHMAHOI JOOABKH B TEXHOJIO-
rif IyKpOBOTO IEYHBA, OCKLIBKI 3HAYHO IIOKPAIIYETCS SIKICTh TOTOBUX BHPOOIB, SIKi XapaKTepu3yoThCst MIKpoGionoriuHoi crabi-
JIBHICTIO 1 BOJIOAIIOTH (DYHKI[IOHAJTBHUMH BIIACTHBOCTSMH.

Ki1r04oBi ¢j10Ba: XapuoBi BOJIOKHA 3 TOMiHAMOYpa, BOIHHIT €KCTPAKT, IyKPOBE TEYHBO, OPraHONENTHYHUH aHali3, MikpoGiono-
riyHa Gesnexa.
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AnHoTauust. J[isi 10Ty YCHHUsI CaXapHOTO MEYEHbsl, 000raleHHOrO (U3HOIOTHYECKU (hYHKIIMOHAIBHBIMY ITHILEBBIMU HHIPE/IH-
CHTaMH, IEPCIIEKTUBHBIM HAlPaBJICHUEM SABIIACTCSA MCIIOJIB30BaHUE HETPAAULIMOHHOIO CHIPbHS. B )Z[aHHOﬁ pa60TC B Ka4eCTBE IIpe-
OUOTHYECKOI 100AaBKH HCIIOJB30BAIIM BOHBII KCTPAKT U3 KiIyOHEil TonHaMOypa 1 MHILEBbIe BOJIOKHA U3 TBEPIOIO HEPACTBOPH-
MOro ocajika. Beuti TIPOBEACHBI UCCIIE0BAHUA 110 U3YYCHHIO BITUAHUSA HpeﬁHOTPI'—IeCKOﬁ L[OGaBKI/I Ha T10Ka3aTe/Ii Ka4eCTBa roTOBBIX
M3IENHii; Onpe/ielieHNe oKa3aTeneil MUKPOOHOIOrHYECKON Oe30MacHOCTH FOTOBBIX W3/IENHIl; MOATBEPKICHHE PEOHOTHYECKOrO

JIeCTBHS (DYHKIMOHAIBHON JT00aBKH.

B pabore npezcraBieHa 6anibHas OLEHKA Ka4eCTBA TOTOBBIX H3/EHIL, MOTYYEHbI PEe3yIbTaThl MHKPOOHONIOIHYECKHX HCCIE0-
BaHI/Iﬁ, M3 KOTOPBIX BUIHO YMEHBILIEHHE O6H.leﬁ 6a1€repuaﬂLHoﬁ KOHTaMHWHAIIUKM M€YCHbS C BHECCHUEM Hpe6l/IOTPl'-leCKOﬁ ;(06am<u.
TIpoBezeHbI MUKPOOHOIOrHYECKUE HCCICIOBAHMUS i Vifro ¢ LE/bI0 ONPEETICHHs CIIOCOOHOCTH BBOAMMOIT T00aBKH CTHMY/IHPOBATH
POCT 1 pa3BUTHE nak'ro6auunn, 9TO NMOATBEPKAACT €€ HpeﬁI/IOTPl‘leCKl/Ie CBOIICTBA.

TIpoBecHHBI KOMIUIEKC JKCIICPUMEHTAIBHBIX HCCIICHOBAHUH M0KAa3bIBACT LIENCCOOOPA3HOCTh HCIIONB30BAHUS IOTYYCHHOM
]_'l06aBKl/I B TEXHOJIOTHH CaXapHOro MEYEHbS, TaK KaK yIIy4IlIacT Ka9€CTBO N'OTOBBIX H3L[eﬂl/ll7[, KOTOPBIE XapaKTEPU3YIOTCSA MHKpOﬁHO»
JIOTHYECKOii CTaOIIBHOCTBIO M 00/Ia/Aal0T ()YHKIIHOHAILHBIMH CBOHCTBAMH.

KmoueBble ciioBa: TAIICBBIC BOJIOKHA M3 TOH!/IIIZ.M6ypa, BOﬂIILIﬁ OKCTPAKT, CaXxapHO€ IE€YEHBE, opranonemuqecxnﬁ aHams,

MHKPOOHOIOrHYeCKas 6e30MacHOCTb.
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ITocTaHoBKa NPoGIeMbl

ITpeobpa3oBanus Ha PHIHKE KOHAUTEPCKUX M3IETHH,
TIPOUCXOJIAIINE B MOCIEAHHE TObl, CyHIECTBEHHO H3Me-
HUJIY TPAJAULMOHHbIE NOIXOAbI K IPOU3BOICTBY IIPOIYK-
TOB 3TOM Ipymnsl. B mocnennue roasl KOHAUTEPCKast
TPOIYKIHS M3 JJAKOMCTBA CTAHOBUTCS BaKHBIM KOMIIO-
HEHTOM B PalliOHE ITHTaHNs JTHoziei Becex Bo3pacToB. OHa
3aHMMaeT Bce Oorblice 3HAYCHHE B ACCOPTHMEHTHOM
TIEPEYHC MIKOJIBHUKOB W CTYICHTOB, J'lfO}leI"/I TIOKHJIOTO
BO3pacTa, ABIISACH ITPOAYKTOM C BBICOKHMHU HOTpS6l/I-
TEJILCKMMH CBOMCTBAMH M BEChbMa IIMPOKOH CTOMMOCT-
HOI JTMHEHKOM.

Konaurepckue uzaenust sBISIOTCS TPAJULIMOHHO HO-
mylspHbIMA B Ykpauwse. IIpu ypoBHe moTpeOieHns
7,4 Kr Ha Jylly HacelieHHs B ToJ, YKpauHa sBISeTCS
BOCBMO#l B MHpe 0 JaHHOMY Toka3aremo [1]. OnHaxo,
CyU.leCTBGHHLII‘;I HEOOCTATOK KOHIUTEPCKHUX ]/IBIlCHI/II‘/’If
TIPAKTUYCCKH MOIHOC OTCYTCTBHE B HUX OHMOJIOTHYECKU
AKTUBHBIX BELIECTB, & UMCHHO, BUTAMHUHOB, MAakpo- U
MHUKPO3JIEMEHTOB, MHUINEBbIX BOJIOKOH, U WX BBICOKas
JHEpPreTHYecKasi LEHHOCTh. AHAIN3 COCTaBa TPAJIMIH-
OHHBIX KOHIUTEPCKUX M3JE/INH yOCIUTEeIbHO CBHJIC-
TENECTBYET O HEOOXOMMMOCTH CYIIECTBEHHON KOppPEK-
1M UX XMMHUYCCKOI0 COCTaBa B HAIPABICHUM YBEIIMYC-
HHUA COACPKaHWSA MHUKPOHYTPHUEHTOB, B YAaCTHOCTH, ITHA-
LIEBBIX BOJIOKOH, NP OAHOBPEMEHHOM CHHUXXCHHUM KaJlO-
PHITHOCTH.
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MquBIC KOHAUTEPCKUE M3ACIIHA 3aHUMAKOT 3Ha-
YHTEIIBHYIO 100 B 001IeM 00beMe MPOU3BOJICTBA KOH-
I[HTCpCKOﬁ TIPOOYKIWH W MPEACTABIICHBI IIHPOKHM ac-
coprumeHTOM. OHH MOTYT YIOBIETBOPATH Pa3HOOOpa3-
Hble NIOTPeOHOCTH NoTpeduTenel. BoabMHCTBO U3 HUX
XapakTepHU3yeTCsl NPUBIECKATEILHBIM BHEIIHUM BHUJIOM,
JIOCTAaTOYHO BBICOKOM SHEPreTHYECKOH LEHHOCTBIO, KPO-
M€ YIVICBOJIOB M JKMPOB, BKITIOUAIOT TAKKE OCIKH.

BeImmyck My4HBIX KOHIUTEPCKHX M3JEIMil OpraHu3o-
BaH Ha KOHIUTEPCKUX (ba6pm<ax, B KOHAUTECPCKUX LEXax
XHCGOHCKapHOﬁ TIPOMBIIUICHHOCTH, TNPECATIPUATHAX pec-
TOPAHHOTO XO3SCTBA, B TOM YHCIE MOTPEOHTENBCKOM
KOOIepaLuu.

B coBpeMeHHBIX YCIOBHSX Hapsiay ¢ obecrieyeHneM
BBICOKOIO KayeCTBa MYYHBIX KOHIAUTEPCKHUX MSﬂeﬂl/Iﬁ
BBIIIBUTACTCSl HACTOSITEIbHAS. HEOOXOIMMOCTh B PACIIH-
PeHHH ¥ OOHOBJICHMM HX AaCCOPTHMEHTa, OCOOCHHO
TPYHIIbI (I)yHKLIMOHaIIBHOT‘O Ha3HaA4YCHUA. anOpI/lTET-
HBIM HAIIPABJICHUEM pazpa6o‘rlm TEXHOJIOTUH ITPOU3BO/-
CTBA MPOLYKTOB (DyHKIMOHAIBHOTO HAa3HAYCHUS SBIISICT-
cs1 BBeZieHHe (DyHKIMOHAIBLHBIX MHIPEUEHTOB H OUOJIO-
TMYECKU aKTHBHBIX J00aBOK B peLIENTypbl U3/IeNHii, KO-
TOpbIE CHOCOOCTBYIOT KAaK HOBBILICHHIO ITHIIEBOH IEH-
HOCTH, Tak M  NPUIAaHWIO UM JedeOHO-
MPOQHIAKTHYECKUX CBOHCTB.
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! MOHUTOPHUHI IMTAHUSA I

TpaauuuoHHbIe
koHautepckue uzgenus (K1)

Beeznenue GyHKIMOHATBHBIX

—

TIUIIECBBIC BOJIOKHA, OJIUTrOCaxapuabl, aMUHOKHUCIIOTHI,
OPraHu4YCCKHUE KUCIIO0ThI, MUHCPAJIbHBIC BCIIICCTBA,
MUKPOOpPTraHU3MBbI, q)OC(bOJ'II/IHI/[ZlbI, AHTUOKCHJIAHThI,
TIOJIMHCHACBIIICHHBIC )KUPHBIC KUCIIOTBI, CIIUPTHI, (1)1/[-

DYHKIMOHAJIbHbIE HHrpeaueHTsl (PH):

TOMpEeHapaTsl
i 2

MHIpeIneHToB B coctaB KN

]

Bri6op u o6ocHoBanne U |

| TexHomOrH4ecKue MpUEMBbI

TexHonmornueckue 3aaqu |

CMmeniBanue
peHue

Pacts

=|B1,160p ®U ¢ yuetoM ero GpU3MKO-XUMHYECKHX CBOMCTB |

OGOCHOBaHHE TEXHOJIOTHYECKUX PEKUMOB IIPOU3BOJCTBA
HOBOTO TIPOIYKTa

[ToBepxHOCTHOE
B3aUMOJICHCTBUE

MCCHCHOBBH"C BIIUSITHUSA Cl)HSI/IOJIOI'I/I'-IeCKI/I 3HAYUMBIX
koHueHTpauunii @Y Ha kayecTBO U3AEnHUsA

.

Coxpanenne nonesHsIx coiicTs U B mponecce mpomns-
BOACTBA U XpaHEHHUS TOTOBOT'O U3IEIHS

MouduKaims KOHIUTEPCKUX H31eNHil B QYHKIMOHAIBHBIC

Ilo notpebutensckum

1o sxonorugeckoi

CBOHCTBaAM

Ilo MEIUKO-TUTUCHUYCCKHUM

6e3011acHOCTH

JTOKA3ATEJLCTBO
MNO3UTHUBHOI'O D®PEKTA

ITo kKauecTBY ¥ MHKPOOHO-

TI0Ka3aTelIsiM

t JIOTHYECKOH 6e30I1aCHOCTH

DO YHKIIMOHAJIBHOE
KOHJUTEPCKOE U3JIEJIME

Puc. 1. OcHOBHBIE 3Tanbl CO3TAHUS (llyHKHPlOHaJ'leOl‘O KOHIUTEPCKOI0 M31eJIusl

B ocHoBe co3manusa (yHKIHMOHATBHBIX KOHJIATEP-
CKHX I/I3JICJ'H/H7| JICKAT MO}II/IQ)I/IK&HHSI TPpaauIIHOHHBIX
TIPOTYKTOB, O6CCHC‘{HBH}OH_I3$[ TIOBBIIICHUE B HUX JOJIA
TIOJIE3HBIX MHTPENHEHTOB 1O YPOBHS, COOTHOCHMOTO C
(usnonornueckuMu HopMaMu ux notpedneHns. Momu-
(ukarus npencTapisieT co6oi CIOXKHBII POLECC KOHC-
TPYHPOBAHMs POJYKTa, 00JIaIal01Iero TPaauIIHOHHBIMU
HOTPEOUTENECKMMHE U HOBBIMH JIOTIOJHUTEIbHBIMA 110~
JIe3HBIMH CBOMcTBamMu (puc. 1)

BBC}ICHHe B COCTaB MYYHBIX KOHIHUTEPCKUX H3Heﬂ"ﬁ
PA3IMYHBIX HHIPEIMCHTOB TTO3BOJICT CO3[AaBaTh ITIPO-
JYKTbl 33JaHHOI0 COCTaBa, TEKCTYpbl, BKYyCa, LBETa,
apomara, ¢ (pU3HOIOTUIECKOH HANPABICHHOCTHIO, Baphb-
HPYEMOIi ITUIIEBOH LIEHHOCTBIO, HU3KOH KalOPUIHOCTBIO
1 000TaIlCHHBIMY PACTUTEIIBHBIM CHIPHEM.

B cBsi3U C BBIIICYKAa3aHHBIM, YCOBCPIICHCTBOBAHHC
TEXHOJIOTHH CaXapHOTO IIeUCHbs ITyTeM BBEJCHHS B pe-
LenTypy ('l)yHK].H/IOHaJTBHBIX HHI'PEIUCHTOB, OTBEYAIOIINX
TPC6OBaHl/I${M COBpeMCHHOﬁ HAyKH O IMUTAaHHUH, TIO3BOJIUT
peIIuTs MpobIeMy Pa3pabOTKH HOBBIX MYYHBIX (DyHK-
LMOHAJIBHBIX U3/EJINI 3aJaHHOIO KaueCTBa.

JluteparypHslii 0630p

BaXHBIM aCIIEKTOM IIPH IOMyYCHNH (YHKIHOHAIb-
HOTO NPOLYKTA C BBEACHHEM (yHKIHOHAIBHBIX HHIPE-

XapyoBa HayKa i TEXHOJIOTis

JIMEHTOB B (DU3HONOTUYECKN 3HAYMMBIX KOJIMYECTBAX,
CONOCTaBUMBIX C CYTOYHOH HOPMOM, SIBISICTCS COXpaHe-
HHE TPAJMLHOHHBIX MOTPeOUTENbCKUX CBOICTB [2]. Tlo-
9TOMY BBIOOpP ¥ 0OOCHOBaHHE MPUEMOB MOAU(UKAIIMH 1
MPUMEHSIEMBIX TIPH 3TOM HMHIPEAUEHTOB, JODKHBI IPO-
H3BOIUTBCS C yUYETOM COBOKYIHOCTH IOTPEOMTENIBCKHUX
CBOMCTB U IIPOTHO3UPYEMOTrO (DH3MUOJIOrMYECKOIO BO3-
JeHCTBUS  pa3padaThiBAEMOIO (pYHKIMOHAIBHOTO IPO-
nykra [3,4].

B ocHOBe 000CHOBaHNS 1 BEIOOPa (DyHKIIHOHATBHEIX
MHTPEANEHTOB JISKAT HAayYHbIE MPUHIMUIBI 00OTAICHUS
IUIIEBBIX IPOIYKTOB MUKPOHYTPUCHTAMH, PEIIAMEHTH-
pytorue:

— BBIOOP Ie(HIUTHBIX MUKPOHYTPUCHTOB;

— BBIOOp 00OTaIaeMbIX POIYKTOB;

— TapaHTHUPOBaHHOE COJCPIKAHUE MUKPOHYTPHEHTOB
B IPOJYKTE;

— JIOCTOBEPHO JIOKa3aHHYIO (DH3MONOTHYECKYIO 3(-
(exTuBHOCTS [5].

K nedpuuuTHBIM MHKpPOHYTPHEHTaM, HENOCTAaTOY-
HOCTb TOTpeOneHnst KOTopbIX coctasisier 50 %, oTHO-
CSITCSI MULLEBbIE BOJIOKHA U IPEOHOTHKH [6].

TIpeOHOTHKH PacIIeIUIsIOTCS MO AeHCTBHEM THIpO-
a3, BeIpabaThiBacMbIX OM(MHIOOAKTEPUSIMHU, M CITyXKar
takropom ux pocra. IIpeOHOTHKM PEryIMpYIOT KHIIEU-
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HYI0O MHKpPOQJIOpY M MHIYLHPYIOT ToJie3Hble S()QeKTh
HE TOJIBKO Ha YPOBHE XKENIYI0YHO-KHIIIEYHOTO TPaKTa, HO
M opraHu3Ma B renoM [7-10].

[IumieBbie BOJIOKHA BKITFOYAIOT TIoJINCaxapyuabl, OIH-
rocaxapu/ibl, JUTHUH U aCCOLMUPOBAHHBIE PACTUTEIIb-
HBIE BEIECTBA, YCTOHYMBBIC K IEPEBAPHBAHHIO U aj-
COp6Lll/ll/[ B TOHKOM KHIIICYHHUKE 4YECJIOBEKA, IOJIHOCTBIO
WM 9aCTUYHO (epMEHTHPYEMbIC B TOJICTOM KMIIICUHHKE.
Bymyun HepacTBODHMBIMU B KHILIEYHOM COKE, PaCTH-
TCJIBHBIC BOJIOKHA B TOJICTOM KHIICYHHUKE MOTYT CO3/1a-
BaTb JOIIOJTHHUTEIIBHYIO TTOBEPXHOCTH, ITIOMHUMO ITOBEPX-
HOCTH CIIM3UCTON KHIIEYHHKA, HA KOTOPOH (PUKCHPYIOT-
Csl MHOTOUYHCIIeHHBIE OakTepun ToncToit kumku. [Tocne
aJIle3MU Ha IMULICBBIX BOJIOKHAX B TECYCHUE KOPOTKOIO
BPEMCHHU OCYILIECTBISICTCS (HOPMUPOBAHUE MUKPOKOJIO-
HUI, a B IOCIIEYIOIeM OUOILICHKH. J[pyriMy c1oBaMy,
Gruaronapsi IUIIEBBIM BOJOKHAM B IPOCBETE TOJICTOH
KHIIKA BO MHOTO Pa3 BO3PAacTaeT YHCIIO MECT (DUKCAIMH
JUIS KAIIEYHBIX MUKPOOPTaHU3MOB, YTO TIPUBOJIUT K PE3-
KOMY YBCIIMYCHHUIO KOJIMYCCTBA TIPUCYTCTBYIOIIUX Ha
€IMHHLY 00beMa KUILIKA MUKPOOPIaHU3MOB U, KaK ClIe/-
CTBHUE ITOTO, PE3KO BO3PACTACT METabOINIeCKask aKTUB-
HOCTb KHIIICYHOTO COJCPIKUMOTIO, CBSI3QHHAS C HKH3HE-
JESITENBHOCTBIO KULICYHON MUKpoduiops [11].

Cpenn ¢pusnonorndeckux 3 eKToB, MPOSBIIEMBIX
NUIIEBBIMU BOJIOKHAMH, HanOolee BBIPAXKCHHBIMH SIB-
JIAIOTCA  yNMydIIeHHe MOTOPHOH (YHKIMM KHIIEYHHUKA,
/A YMEHBIICHUE XOJICCTEPHUHA B KPOBH, W/ pery-
JIMPOBAHUE YPOBHS INIFOKO3bI B KPOBH. CHCL[I/IqJI/I‘ICCKI/IC
00/1acTH BO3JCHCTBUS IMMIIEBbIX BOJOKOH HA OPraHU3M
YeJIOBEKA CBA3aHBI C HECKONBKMMHU d((deKTaMu: 4yBCT-
BOM HACBILICHUS, CHOCOOHOCTBIO CHMKATh MOCTIIHILC-
BYIO INIMKEMUIO, JICHCTBHEM B TOHKOM H TOJCTOM KH-
IICYHKKE, TPEOMOTHYECKMMH CBONCTBAMHU, MHKPOOHOH
JIerpaJianeil moMcaxapHioB, KOTOpast COIPOBOMKIAETCS
BBIPAOOTKOM M yTHIM3AIHMEH KOPOTKOIETIOUEUHbIX U Jie-
TYYHMX JKHUPHBIX KHCIOT, aHTHKAHLEPOTeHHbIM d(dek-
TOM, Y4acTHEM B HpPOLECCEe HMPEAYNPEKICHHS KapHeca,
sHTEepocopOupyomm JieiictBueM [12]. braronaps me-
pedncieHHbIM dddeKram, KOTOPbIMU OOJIANAIOT ITHILe-
BBIe BOJIOKHA, MX OTHOCAT K Ipymre ()H3HOIOTHYCCKH
(YHKIIMOHABHBIX HHIPEIUCHTOB.

B pa60frax MHOTHX YYCHBIX HAIUTH OTPAXXCHHUE BO-
TIPOCHI ITPUMCHCHHS Pa3JIMYHBIX IMHUIICBLIX BOJIOKOH ITPH
pa3paboTKe HOBBIX BUIOB KOHIUTEPCKUX m3zenuii. [Ipu-
CTaJIbHO€ BHHMAHHUEC Cbl/Bl/IOJ'IOFOB M TEXHOJIOTOB K 3TOM
IPYIE MHIPEIUEHTOB OOYCIOBICHO COBOKYITHOCTBIO
CBOJCTB IIHILEBBIX BOJIOKOH, OLPEIEIISIOMIX UX (U3HO-
JIOTHYECKUe U TeXHOJormueckue >¢pdextsl. Tak, B Hc-
cnenoBanmsix  T.B. LlpiranoBoit ¢ coaBropamu [13-15]
OBLTH H3YYCHBI OCHOBHBIC ACIICKTBI NMPUMCEHEHHUSA OBCS-
HOMI MYKH, KaK HCTOYHHKA NHIICBBIX BOJIOKOH, B Pa3HbIX
BUJIaX MYYHBIX KOHAUTEPCKUX u3uem/u71. Bruto TI0Ka3aHo,
B YAaCTHOCTH, 4TO 3amMeHa 20 % IIIEHNYHOH MYKM rep-
BOTO COPTA Ha OBCSHYIO B PELIENITYPaX M3/l HA OCHO-
Be 0E3IPONOKEBOTO TecTa (KEKCOB M 3aBAPHBIX HPSHH-
KOB) IIPUBOJUT K YBGIMYCHHIO YICIBHOIO 00ObeMa,
YIydIIEHHIO BKYCa, apoMara, TeKCTYphl H CPOKa COXpa-
HEHUS CBEKECTHU IT'OTOBBIX PISL[CJTI/Iﬁ.
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VIcTOYHMKaMH TMINEBBIX BOJIOKOH MOTYT OBITh HE
TOJIBKO TIPOTYKTHI TIEPepabOTKH 3epHa (IIICHHIIBI, OBCA
u JIp), HO TaK)X€ KOHIICHTPATBhI U TIpEHapaThl MAIICBBIX
BOJIOKOH. K YHUCITy NIEPBBIX MPENAPATOB HEPACTBOPHUMBIX
TAIIEBBIX BOJIOKOH, PEKOMEHIYEMBIX I BBEACHUS B
cocTaB XJ1e000YIOUHBIX ¥ MyYHBIX KOHIUTEPCKUX H3/1e-
JIMH, OTHOCSATCS Hpenaparbl MHUKPOKPUCTAJLUIMYECKOH
nemtono3sl (nuiesas godaska E 4601) [16,17].

K umciy pa3pabGoTOK HOBBIX BHJIOB IICUCHBSI, HO3H-
IIMOHHUPYEMOTO KaK (DYHKIIMOHAIBHBIA TIPOIYKT, OTHO-
CHUTCS JIACCEPTALMOHHOE HCCIIEIOBaHIE
WN.B. ®unarosoii [18]. ABTopoM ObIIO MPEITIOKEHO HC-
MOJIb30BaHUE KOMILIEKCA PACTBOPHMBIX U HEPAaCTBOPHU-
MBIX ITHUIIEBLIX BOJIOKOH B TEXHOJIOTMH 3aTsKHOIO II€4e-
Hbs (DyHKIMOHATILHOTO Ha3HaueHus. B kauecTBe Takoro
KOMIUIEKCA UCCIIEI0BAIach KOMOUHAIMSA MUKPOKPUCTAII-
JINYECKOH LEIUTIONO03bI ¥ TICKTHHA PAa3HOM CTCICHH 3Te-
pudmKarmy. BbIIO yCTaHOBIEHO, YTO HPH yBEIMYCHHH
JO0JI1 HEPACTBOPHUMBIX TIMIIEBBIX BOJIOKOH B KOMIUICKCE
COCTaB U KaU4€CTBO KICHKOBUHBI TIPOTIOPITHOHAIBHO BO3-
pacraer. B pesynbrare uccnenoBanuii ObU10 ONpeneneHo
COOTHOLICHUE MHKpOKpPlCTaJIHPI'—IeCKOi;I LC/IIOJIO3BI U
BBICOKOATEPU(UIIMPOBAHHOIO IIeKTHHA 2:1, mpHU 3TOM
MaccoBasi JI0JIs NEKTHHA COCTaBIseT 3 % OT Macchl My-
k. TexHonormdeckuii 3GdexT NpH IOIyYeHAN HOBOTO
BHJIa 3aTSDKHOTO TeYeHbs! (QyHKIMOHATIBHOIO Ha3Have-
HHSA 3aKJTFOYACTCA B TIOBBIIICHUH TEXHOJIIOTHIHOCTH TIPO-
ecca, 3a CHCT CHIDKCHHS DHEPro3arpaTr Ha BCEX CTaausAX
TEXHOJIOTHYECKOIO MOTOKa «3aMEC — BBITICYKA», a TAKKE
B COKpallICHUH IIPOJOJLKUTEIIBHOCTH OTJIC)KUBAHUA W
MPOKATKU.

3anaTeHTOBaHO KCIOIb30BAaHUE B COCTaBe Badelib-
HBIX JIICTOB MYKH M3 CKOPIIOHEPa, @ B COCTaBE KHPOBOH
HAUMHKH — MYKH U3 TonmHamoOypa. IlomydeHHsle Ba-
(enbHbIC M3ETHS 00/1aNal0T KOPEHHBIM BKYCOM H apo-
marom. [Ipu sToM B penentype M3zienmii OTCYyTCTBYET
xode [19].

Pa3paborka TEXHONOTMH CAaXxapHOTO NE4YeHbs (yHK-
IIMOHAJIbHOT'O Ha3HAYCHUS C KOMIUICKCAMM ITMIICBBIX BO-
JIOKOH ObLIa BBINOJHEHA B PaMKaX HAy4HBIX HCCIIC/IOBA-
muit yxy T.A. ¢ coaBropamu [20]. OObekTaMu paspa-
6OTKM OBUTH JIBA BHJIa CAXapPHOTO TIEUEHBS, CONEPIKAIIETO
]'yMM]/lapaGHK, HEPACTBOPUMBIC MHIIEBBIE BOJIOKHA H
Jucaxapul JIaKkTyl103y, o6naﬂa}0umx lTpC6l/lDTH‘{eCKI/IMl/l
cBolicTBamu. [TonpoOHO M3ydeHO BIUSHUE TyMMHApaOH-
Ka ¥ JIaKTYJ03bl HA CBOWCTBA KJICWKOBHMHBI MIIEHUYHOH
MyKH M KadecTBo mnonydadpukaros. IToqrBepx/eH mo-
JIOKUTEIIBHBIA TEXHONIOTHYCCKHIT (D(hEKT BBEICHUS BO-
JIOKOH, 3aKJIFOYAOIIMICS B COXPAHCHUH B TCYCHHE He-
CKOJIbKHX TIPOM3BOACTBECHHBIX IHKJIOB yCTOﬁ‘HJBOCTH
SMYJIbCHH, YTO TTO3BOJISICT YBEIUIUTH KOBq)q)ML[HCHT uc-
TIOJTE30BaHHS 00OPY/IOBaHHSL.

Hecmotpst Ha goctatouno GoJbIIOE KOIMYECTBO Ha-
YUHBIX Pa3pabOTOK IO HCMONB30BAHUIO PA3IMYHBIX BU-
JIOB MUINEBBIX BOJIOKOH B TE€XHOJIOTMA MYYHbBIX KOHIH-
TEPCKUX M3JICNNH, Ha CETONHALIHMI JeHb IpobieMa 1o
YIIydIICHHIO KadecTBa M HpHUIaHUs NPOQHIaKTHYECKOH
HAIpPaBJICHHOCTH JJAHHON IPYIITe M3JeINiA, B YaCTHOCTH,
CaxapHOMY MCYCHBIO, ABIIACTCA CBOCBPCMCHHOﬁ H aKTy-
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aJBHOM. H03TOMy LIEIBIO paGOTLI SIBJISICTCSL MICCJICZIOBA-
HUEC BIIMAHUA HpeGHOTH‘ICCKOﬁ J100aBKH Ha Ka4ecTBO ca-
XapHOTO TTEYCHbBA.

I/ISy‘leHHe Ka4yeCcTBa CAXapHOro neyeHbst

¢ BHeCeHHeM NpPedHOTHYeCKOi |

JUtst IOy YeHHsT CaxapHOTO TIeUeHbsI, 000TaIEHHOTO
cpmnonomqecxn li)yHK[H/IOHaJ'H)HBIMI/I MNUIICBBIMA  HWH-
TPEAUCHTaMHU, IEPCIICKTUBHBLIM HAIPABICHUEM SBIACTCA
HCIIONb30BAHKE HETPAaANIHOHHOTO chipbst. B OHAIIT nHa
kadepe OHOTEXHOJIOIMH, KOHCEPBHPOBAHHBIX MPO/IYK-
TOB ¥ HAIIUTKOB Pa3pa0OTaHa TEXHONOIUs (PaKIHOHH-
POBAHHS OT/CNBHBIX KOMIIOHCHTOB KIIyOHeH TOIMHAM-
Oypa, obnaaromux GH(pUIOTeHHBIMH CBOWCTBAMHU: BOJI-
HBII SKCTPAKT M3 TOHKOM3MEIBICHHBIX KIyOHEH, comep-
xamuii 3 % peaylmpyonmx caxapos, 4 % (pyKTooiH-
TOCAaXapuIoB CO CTENEHbIO MONIUMEpH3auu 3-5, pacTBo-
pHMBIE IEKTHHOBBIE BelecTBa B konuyectse 0,5 %, aso-
THCTBIe BewectBa — 0,5 % M MUHEpaJIbHBIX BELIECTB —
0,5 %; mpenapar MHY/IMHA; ITHILIEBbIC BOJIOKHA M3 TBEp-
JIOTO HEPACTBOPHMOTIO 0CaJIKa, KOTOPhIE COCTOAT U3 IIeil-
nrono3sl (30 %), mpororektHHa (25 %), TeMHLIEIUTIONO3BI
(20 %), 6enxoB (12,5 %) u 30ms1 (12,5 %) [21].

B naHHo#1 paboTe HCMoNB30BaN B Ka4eCTBE MPeGHo-
TUYECKON 100aBKM BOJHBIN IKCTPAKT U3 KIIyOHEH Tomu-
HaMOypa U MHIIEBbIE BOJIOKHA U3 TBEPAOIO HEPACTBOPH-
MOT0 0CaJKa.

B uccrejoBaHIsAX B KaYeCTBE KOHTPOIBHOTO 00pasna
HCTIONB30BAM PELEHTyPy CaxapHOTIO IedeHbs «Boorm-
ka». IIpHTOTOBICHHE CaXapHOTO IEYCHbS B JIabOpaTop-
HBIX YCJIOBHAX IPOBOAMIIOCH MO Tpa}lP[uPlOHHDﬁ TEXHO-
JIOTHH, KOTOpasi BKIIFOYACT B ceOsl CICAYIOLINE CTAIUN:
TIPUTOTOBJICHUC SMYJIbCHH; 3aMEC TECTa, q)OpMOBaHl/le
TECTa; BBINIEYKA TECTOBBIX 3arOTOBOK; OXJIAXKICHUC IE-
YCHbS.

VI3MeHeHHs. 3aKIII04aINCh B CIICIYIOIIEM: T03UPOBKY
BOJIHOTO 3KCTPAKTa TONMMHAMOypa MPOM3BOIMIN Ha CTa-
JIMM TPUTOTOBIICHHS 3MYIBCHH BMECTO DEIEHTyPHOTO
KOJIM4YECTBA BOJABI; BHECCHHUE TIOPOIIKA IMHUIIEBLIX BOJIO-
KOH NPOHUCXOIUIIO HA CTaAWM 3aMeca TeCTa. Maccosast
JI0JIs1 TIOPOLIKA U3 ToMHAMOypa cocTasisina 2, 4 1 6 % x
Macce CyXHUX BEIECTB TOTOBOIO IPO/IYKTa.

Ilepen HaMH CTOSUIM CIIEIYIOIIHE 3a[a4H: HCCIIENO-
BAHHE BIIMSHUS PEOUOTHYCCKON N0OABKH Ha MOKa3aTe-
JIM Ka4ecTBA TOTOBBIX M3JICNIMI; ONpe/ieNIeHne Mokasare-
nieif MEKpOOMOJIOrHYecKol 6e30MacHOCTH TOTOBBIX W3-

JIeTAH; TOATBEPXKICHHE TNPEOHOTUIECKOTO JIeHCTBUS
(yHKIMOHANBHO# T00aBKU.

OpFaHOJTCﬂTquCKI/IC TIOKA3aTeiIv MUIIEBBIX MPOIYK-
TOB, B TOM YHCJIC U TICYCHBS, ABJIAIOTCA OCHOBHBIMH KpH-
TEpHsAMH, HA KOTOPbIE OPUEHTUPYETCS TIOTPEOUTEND TIPH
BbIOOpE MUILEBBIX NpogykToB. Ha naHHbIe Xapaxrepu-
CTHUKH TOTOBOM HPOIYKLMH CYILECTBEHHOE BIIUSIHUE OKa-
3BIBAIOT TEXHOJIOTMYCCKHE MapaMeTphl NPOU3BOACTBA H
cBO¥icTBA CBIPbsL. IT0CIIE BBINCUKH M OXJIAXICHHS HUCCIIC-
JAYEMBIX 061)33].{03 TICYCHbS TPOBOJMIACH JETYyCTalUs
TOTOBOTO TPOJYKTa, JUIS 4ero ObLIa pa3paboTaHa MSTH-
GanTpHas IIKaIa, KOTOpas YUMTHIBAET KOd(DOHIMEHTHI
3HAYUMOCTH OTACIbHBIX roKazareseit.

OpraHoNeNTUYECKUH aHANH3 TEYeHbs IPOBOMMICS
110 METOJMKE HPOBE/ICHHS JIETyCTalllii KOMUCCHEH B CO-
craBe 5-7 4eloBEK HAa OCHOBAHMM OLCHKH IOKa3areleil
kayecTBa, HopmupoBaHHbIX B 'OCT 3781-98. O kauect-
BE TOTOBOH NpPOIYKIHH CYIHIIH 110 CymMMe OajuioB IIO
BCEM TISITH TIOKA3aTeNsAM KadecTBa ¢ yd4eToM Kodhduim-
€HTOB 3HaunmMocTH. KadecTBO I/I3}ISJ'I]/Iﬁ, TIOJTYYMBIINX
MPY JETyCTalUHU MTh 0aJlIoB, CYUTANIACH OTIINYHOM, de-
TBIPE — XOpOILUeH, Tpu Oamia — yIOBICTBOPUTEILHOM,
HIDKE TpeX GajlioB — HEYJIOBJIETBOPUTEIBHOM. Pe3yinbra-
ThI TIPOBEJCHHS OAJUIBHOM OLICHKH KaueCTBa TIOTOBBIX
W3JIEIHii Pe/ICTaBIIeHbI B Ta0I. 1.

Tabnuna 1 - BanibHasi oneHka
Ka4yecTBA FOTOBBIX H3/IeJINii

MaccoBast 10515 TOpoIIKa 13
0,
HasBanue Tonvnﬂamﬁypa, %,
. U BOJIHBII JKCTPAKT U3 TOIIH-
nokasareeit
HamOypa
0 2 4 6
Breunuii Bug 4 4 5 5
Crpyxkrypa 4 5 5 5
3amax 5 5 5 5
Bkyc 4 5 5 5
Bun B uznome 4 4 5 5
Lser 3 4 5 5
Ob11ee KOIUYeCTBO 24 27 30 30
GaioB

XapaKkTepuCTHKa OpraHOJENTHICCKUX ITOKa3aTelel,
110 KOTOPBIM TIPOBOJIMJIACH OaJIbHas OLICHKA, TPHBE/ICHBI
B Tabm. 2.

Taémuua 2 — OpranoienTHyeckas OleHKa Ka4ecTBa HCC/IeI0BAHHBIX 00Pa3loB NeYeHbs

Hasanue MaccoBast 101151 TOpOITKa U3 TONMHAaMOypa, %, ¥ BOJHEIH SKCTPAaKT U3 TONMHAMOypa
nokasareneit 0 [ 2 4 | 6
IMoBepxHOCTH PoBHast, 03 B3ty THIi 1 TOJPBIBOB
Iser PasHOMepHBII PaBrOMepHEBII PaBHOMEpHBII PaBHOMepHBII
O71€/THO-30I0THCTBIH CBETJIO-307I0THCTBIH 30TI0TUCTBII CBETJIO-KOPUYHEBBIH

Dopma Kpasi eyeHbst poBHbIE, 0e3 BMATHH 1 TIOBPEXICHHIT

Bun B paziome

IIponeyeHHble U3/1eNMs C HEPABHOMEPHOH
HOPHCTOCTBIO, IMEIOTCS CIIe/Ibl HepoMeca

[IponeyeHHble U3/1eIHs C pABHOMEPHOMH
MOPHUCTOCTBIO, Oe3 CIICI0B Hempomeca

Cnanxwi,
Bkyc, 3anax 6€3 MOCTOPOHHKX MPUB-
KYCOB U 3aI1aX0B

Cnazkwii, ¢ JIErKMM IIPHBKYCOM TOIMHaMOypa
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Takum 00pa3oM, MpOBEIEHHAs OLEHKA IO3BOIAET OT-
METHTb, YTO 110 OPTaHOJENTHYESCKIM KauyecTBaM Bce 00pas-
LBl IICYCHBSI MOTYT OBITh PEKOMEHIOBAHBI K YIOTpeOie-
HMIO. B onbITHBIX 0OpasL@ax MedyeHbst ¢ BBEICHHEM KOM-
IUICKCHOM TPeOHOTHYECKOM JI00ABKH [0Ka3aTesi KayecTBa
HE TOJIBKO HE YXY/IIAIOTCS [0 CPABHEHUIO C KOHTPOJIBHBIM
00pas1oM, a, HaoOOPOT, YIyUIIAIOT BET M3NEIMIl U NPH-
JIAI0T OPUTHHANBHBIH IIPUBKYC TOIMMHAMOYpa.

CoBpeMeHHbIE TPeOOBAHUS K Ka4eCTBY U O€30IacHO-
CTH [HUIIEBbIX IPOIYKTOB U MPOIOBOIECTBEHHOTO ChIPBS,
CPOKY TOHOCTH MX K yHOTpeOneHHto o0yCIOBIMBAIOT
HEOOXOIMMOCTh MHKPOOHOJIOrH4YecKkoro Koutpoust. Ilpu
HapYIICHHH TEXHONOTNYECKUX OIepaLHii, yCIOBUH yIia-
KOBKH, TPAHCHOPTHPOBKH, XPAHEHHS My4HbIC KOHJIUTED-
CKHUE M3 MOTYT 3arPSI3HUTHCS MAKPOOPraHW3MaMH.
Tlpy GMaronpwsTHBIX YCIOBHSX OHM MHTCHCHBHO pa3-
MHOYKAFOTCSl ¥ BBI3BIBAOT TIOPYY TIPOLYKTOB.

CreneHb MUKPOOHOH KOHTAMHHALMH 0OPa3LOB Mpo-
BOJWIM Cpa3y IIOCJIC BBINCUKU M OXJIAKICHHS H3ICINM.
TIpoGbl wccneayemMbix 00pa3LoB OTOUpAIH B CTEPUIlb-
HYIO NOCYZy B ACCNTHYECKUX YCIOBUSX, HCKIIIOYAIOMIIX
MHKpOOHOE 3arpsi3HEHHE MPOXYKTa M3 OKPY)KArOIIeH
cpenpl. KauecTBeHHBIN M KONHYESCTBCHHBIH COCTaB MHK-
poduIOpEl TIeUCHBS XapaKTEPHU30BAIN TI0 CIIETYIONIIM
TOKA3aTeNsIM: 4UCIIO Me30(QUIBHBIX a’pOOHBIX M (a-
Ky/IBTaTHBHO-aHAdPOOHBIX  MHKpoopraHmsmos  (MA-
DAHM), Hammune GakTepuil TPYMIbl KHIIEYHBIX TA0-
yek BI'KII, ycioBHO-NAaTOr€HHbIX, K KOTOPBIM OTHOCSATCS
kuuieyHas nanouka (Esherichia coli) v craduiokoKk
(Staphylococcus aureus); HaMYMe MATOTEHHBIX MUKPO-
OpraHH3MOB, B TOM 4Hcle cainbMoHemn (Salmonella),
MPUCYTCTBUE  CyIb(GUTPEAYLUPYIOIIMX  KIOCTPH/IHIA
(Clostridium); KOMMYeCTBO TUIECHEBBIX IPHOOB M JIPOK-
JKeH. AHanu3bl NMPOBOMMIM CTAHJAPTHBIMH METOAAMH
cormmacto T'OCT 10444.9 -88, T'OCT 10444.12-88 u
TOCT 10444.15-88.

HccnenoBanust MOKa3alM OTCYTCTBHE BO BCex o0pas-
1[aX IeYCHbs YCIOBHO-IIATOICHHBIX U MATOICHHBIX MHK-
poopranmsmoB. Yucino MADAHM Kak B KOHTPOJIBHOM
o0pasiie, Tak U B OIBITHBIX COOTBETCTBOBAJIO I'MIMEHH-
YeCKHM TpeGoBaHMsM [22].

COIIaCHO PEe3yNIbTaToB HCCIICAOBAHMS, OOLIas MHK-
pobHasi 06CEMEHEHHOCTb OMBITHBIX 00Pa3LOB MO CpaBHE-
HHIO C KOHTPOIBHBIM YMCHBIIACTCS MPOMOPLIHOHAIBHO
YBEIMUCHHIO BHECEHHOTO KOJIMYECTBA IHIIEBBIX BOJIOKOH.
D10, BEPOSATHO, CBS3AHO C TEM, YTO IOJIMCAXAPHIBI He-
KpaxMaJIbHOH HPHPOJEI, KOTOPBIE COIEPIKATCS B BBICY-
LICHHBIX MHIIEBBIX BOJOKHAX TOMMHAMOYpPA, TPOSIBILIOT
AHTHMHUKPOOHOE JIeiiCTBHE. YCTaHOBJICHO, YTO TEKTHHBI
OKa3bIBAIOT OAKTEPHOCTATHYECKOE JCHCTBHE HA IpamIio-
JIOKUTEIBHBIC U TPAMOTPULATEIIBHBIC MHKPOOPTaHHU3MBL.
TTosToMy MOXKHO TIPE/IIOIOKHUT, YTO C YBEIMUYCHHEM Mac-
COBOIl JIONIM BHOCHMBIX IHIIEBBIX BOJOKOH B OIIBITHBIX
00pasIiax IIeYeHbs YBEINYMBACTCS KOIMYECTBO MOIMCAXa-
PHIOB HEKPAaXMaIbHON HPHUPOBI, KOTOPBIC MOIABISIOT
POCT H pa3BUTHE MUKPOOPTaHH3MOB.
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Ta6muna 3 — 3aBucHMoCTh 001meli 6aKTepHaTLHOI
KOHTAMHMHAIUH NECYCHbS
OT MacCcoBOit JOJIH IHIEBbIX BOJIOKOH
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Ta6mua S — Biusinue 1060aBKH Ha HAKOILIEHHE JIAK-
TOGALMILT B MOJAEJILHOM ONbITE

MA®AEM, KOE/1, He 6onee

Hassaine oGpasuia Hopmarus | 0 cytok | 98 cyTok

Konrpons 8x10” 4x10°

0,
2 % mawmessix 6x10% | 3.85x10°
BOJIOKOH U 3KCTpaRT

4 % THIIEBBIX 5%x10°

3,5x10%| 2,57x10°
BOJIOKOH U 3KCTpaKT

0,
6 % mamessix 3102 | 1,61x10°

BOJIOKOH M 5KCTPAKT

Taioke ¢ IpUMEHEHHEM (PePMEHTHOIO MeTola ycTa-
HOBJICHO yBEJIMYEHHE COZICPIKAHMS OTACIBHBIX (paKiimii
TAIIEBBIX BOJIOKOH B TOJYYEHHBIX OOpA3lax MEYeHbs.
JlaHHBIE PUBEZIEHBI B Ta0M. 4.

Tab6auna 4 — Cogep:kanue oTAeIbHBIX (PpaKumii nu-
HIeBbIX BOJIOKOH B NEYEHbE

Hawubonee BeposiTHO®
Hazsanue obpasua gucno (HBY)
Jakrobawui B 1 T
Kourtpois
(MoII0KO + 2,5x 108
Lactobacillus acidophilus)
Oopasen 1
(monoko + Lact.acidophilus + 25x10°
9KCTPAKT TOIMHAMOypa)
Oopasen 2
(monoko + Lact.acidophilus + 6 % 25x10°
IIIIEBBIX BOJIOKOH)
Oopasen 3
(MoI10KO +
Lact.acidophilus+sxcrpakt 70 x 10°
TomMHamMOypa+
6 % NHIIEBBIX BOJIOKOH)

Hassanue IMumeBble Bo10KHa, /100 r mpoxykTa
o0pa3ua HepaCTBOpu- pacTBOpHMBIE | 001IHe
Mble
Konrpons 1,1 0,7 1,8
2 % nue-
BBIX BOJIOKOH 1,58 0,77 2,25
M SKCTPAKT
4 % nue-
BBIX BOJIOKOH 2,67 1,49 4,16
U DKCTPAKT
6 % nue-
BBIX BOJIOKOH 4,02 2,33 6,35
U 9KCTPAKT

B cootBerctBuu ¢ pexomenparmsimu PAO/BO3 mpo-
JyKT, COICPIKAIUMl IHINEBbIC BOJIOKHA B KOJIMYECTBE
3r/100 r mpojyKTa paccMarpuBaeTCsl Kak HCTOYHUK ITO-
10 (hyHKLUHOHAIBHOIO HHIPEIUEHTA, a IIPH COLCPIKAHHH
6r/100 T mpoxyKTa — CYMTAeTCs OOOTAIICHHBIM IHIIe-
BBIMH BOJIOKHAMH.

Takum oOpasoM, 00pasell MedeHbs ¢ COICpPIKAHUEM
6 % THILIEBBIX BOJOKOH M BOJHOTO HKCTPAKTa U3 TOMH-
HamOypa sSBIIeTCS 00OTAICHHBIM NUIIEBBIMH BOJIOKHA-
MU, 4YTO SIBISICTCS HONTBEP)KICHHEM TEOPHUM, YTO HC-
nonb3yeMast 100aBKa siBisiercs: QyHKIHOHAIBHON U 00-
JaJaeT NPeOHOTHICCKUMU CBONCTBAMU.

Tarke Ui TOATBEPXKNCHUA  NPEOHMOTHYECKHUX
CBOJICTB HCCIIelyeMoil HaMH J0OaBKU ObITH MPOBEICHbI
MHKPOOHMOJIOTHYECKUE UCCIECHOBAHNS in Vilro, ¢ LENbI0
ONpesieNieHHsl COCOOHOCTH (DyHKIMOHATBHON 100aBKK
CTHMYJIPOBAaTh POCT U Pa3BUTHE NPEACTABUTENEH HOp-
MOGUIOPBI KUILICYHNKA YEJIOBEKA — JTAKTOOALIHILT.

HccnenoBanus POBOAMINCH METOIOM IPEEIbHBIX
passenenuii coracHo ['OCT 10144.11 — 89. Pesyinbrars!
TpeJICTaBIICHbI B TA0I. 5.
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Ha ocHoBanun TIOJTY4YCHHBIX PE3YJIBTATOB MOKHO
CJienarh BBIBOJI O TOM, YTO BHECCHHME (byHKH]/IOHaJ'ILHOﬁ
J100aBKH  OKa3bIBaeT CYIIECTBCHHOC CTHUMYJIMPYIOLLEC
JieiicTBe Ha poct JIAKTO0AIMILT, OCOOCHHO 3TO yBem-

CHHCcoK JTHTepaTyphbl:

YeHHe BUIHO B oOpasie Ne 3, ryie BHECEHa KOMILICKCHast
JI00aBKa, COCTOSIAs W3 BOTHOTO SKCTPAKTa TONMHAMOY-
Pa ¥ IIUIIEBBIX BOJIOKOH.

ITo pesynsraraM HCCIeOBaHHMII TNPOBEEHA MpPO-
MBIIIEHHAs anpo0alysl OMBITHOH MapTUH CaXapHOTO
niedeHbst «Opiecckoe HOBOE» Ha OCHOBE MONTy(habpHKaToB
u3 TonmHamOypa B ycnousix [TAT «JIyranck — Husay. B
pesynbTare JeryCTalliOHHas KOMHCCHs, Ha3HauYCHHas Ha
NPEPUATHHI, PEKOMEH/10BaJIa TIPOYKIMIO HOBOIO BHIA
CaXapHOTO TIEUEHbs K MPOM3BOJICTBY, a MTAKET HOPMATHB-
Ho-TexHn4eckoil okymenTarmn (TY, TU u penentypa)
K yTBEPIKICHHIO.

BoiBoab!

Takum 00pa30oM, Ha OCHOBAHHM TIPOBEJICHHBIX HCCIIE-
JIOBaHMH 00OCHOBAHA BO3MOXKHOCTb M IIENIECOOOPa3HOCTh
WCIONIB30BAaHMS KOMIUICKCHOH NpeOHOTHYECKOi 100aBKH,
KOTOpasi BKJIFOYACT BOAHBIM SKCTPAKT M3 TOMMHAMOypa M
TIAIIEBBIE BOJIOKHA, B TEXHOJIOTMU MYYHBIX KOHJIUTEPCKUX
u3nenmid. CaxapHoe Ie4eHbe C HCIIOIb30BAaHMEM JAHHOH
JI00aBKH XapaKTePH3yeTCs MOBBIIICHHBIM Ka4eCTBOM, MHK-
POOHONOrHYECKOil CTAOMIIBHOCTBIO 1 (DH3HOTIOTMUECKAMI
CBOJHCTBAMH, 1 3aliMET JIOCTOIMHYIO HUILy HA PHIHKE (DYHK-
LIMOHAJIEHBIX KOHUTEPCKUX W3IENHIA.
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CHANGE IN THE QUALITY OF SUGAR COOKIES
WITH THE INTRODUCTION OF PREBIOTIC SUPPLEMENT
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Annotation. The application of unconventional raw materials is the promising direction to get sugar cookies enriched with
physiologically functional food ingredients. Odessa National Academy of Food Technologies (ONAFT) developed a fractionation
technology for Jerusalem artichoke tubers, which exhibit prebiotic properties: aqueous extract of finely cut tubers, inulin
preparation; dietary fiber from a solid insoluble residue. Exactly the aqueous extract of Jerusalem artichoke tubers and dietary fiber
from a solid insoluble residue were used in this research study as prebiotic additives. Studies have been conducted to identify the
following: effect of the prebiotic additives on the quality values of finished products; microbiological safety records of finished
products; confirmation of prebiotic effect of the functional additive.

The research study presents a numerical score for the quality of the finished product. The achieved results of microbiological
tests in the course of studies exhibit a decrease in total bacterial contamination of cookies with the introduction of prebiotic additive.

Microbiological tests have also been conducted in vitro to determine the ability of the additive being introduced to stimulate the
growth and development of lactobacilli, which confirms its prebiotic properties.

The above set of field studies demonstrate applicability of the derived additive in the technology of sugar cookies, as it improves
the quality of finished products, which are characterized by the microbiological stability and exhibit functional properties.

Keywords: dietary fiber of artichoke, an aqueous extract, sugar cookies, sensory analysis, microbiological safety.
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JOCMIAKEHHS BE3IIEKH BOPOLIHA
BIOTECT-OPTAHI3MAMM PI3BHUX TPO®IYHUX PIBHIB

I'. B. Kpycip, 10KTOp TeXHi4HHX HayK, mpodecop™

1. I1. Konparenko, crapuimii Buknajgaa*, E-mail: mark6109@rambler.ru

*Kacpenpa exororii Xap40oBHX IPOAYKTIB i BAPOOHIIITE

Opechbka HalliOHAJIbHA aKaJIeMisi XapuyoBHX TEXHONOTiH, By1. KanarHa, 112, M Ozneca, Ykpaina, 65039

Amnoranis. IlpoBeneHo nocmigkeHHs Oesnekn 3paskiB OOpOIIHAa SK KOMIOHEHTIB CHPOBUHM s BUPOOHHITBA
xni600ynouHnx BUpoOiB. besneka faHHOT XapyoBO1 CHPOBHHM BH3HA4YaJacs METOAAMU 0i0TECTYBAaHHS TECT-OpraHizMaMu
pisHEX cucTeMatH4HuX rpyn. Jlocmimkenns Gesnexu GopomHa (iTOTeCTyBaHHAM HPOBOAMIN HA TiACTaBi JOCIiIKEHHS
MOp(ONOTiYHMX 3MiH HACIHHS PEIUCKM IIPH MPOpOIlyBaHHi. JloCTi/UKeHO NMHAMIKY 3MiHM JOBXHHH KOpPEHiB. ¥ sKOCTi
GioTecT-cHCTEMHM BHMKOPHCTOBYBalIM Halmnpoctimi — iHdy3opii Colpoda steinii. Meron 3acHOBaHO Ha BHJIIICHHI 3
JIOCII/PKYBaHHX TPOAYKTIB Pi3HHX (pakiiii TOKCHYHMX PEYOBHH MOJAPHOI i HENONSPHOH NPHUPOIAM 3 TOAAJIBIIOI
eKCIIO3UIIEI0 eKCTPAKTIB 3 KyIbTypoto indy3opii Colpoda steinii. Takox y sKocTi 610TeCT-OpranisMiB BHKOPUCTOBYBAITHCS
KJIITHHH TBapHHHOTO IOXO/DKEHHs. MeTo 3aCHOBAHO Ha 3JIaTHOCTI METHIIEHOBOIO CHHBOTO IIPHEIHYBATH BOJCHB, AKHI
BiJJOKPEMIIIOETBCS BiJl OKMCIIEHOTO CyOCcTpaTy (KiTiTKa TBAPHHHOTO MOXOUKEHHS) y TIPOLEC] AMXaHHS i BiIHOBIIOETHCA B
6e36apBHy Jeiikodopmy.

OtpumaHni pe3ynbTaTi MiATBEPIKYIOTh 3aKOHOMIPHOCTI BU3HAYEHHS TOKCHYHOCTI JOCII/KYBAaHHX 3pa3KiB 3 BUKOPH-
CTAaHHAM Pi3HUX KJIaciB 6i0TECT-CHCTEM, a, OTXKE, i MOXIIHBICTh BUKOPUCTAHHS OCTaHHIX B AKOCTI GioTecT-opraHi3mis mpu
BH3HAYCHH] Oe3mexu GoporHa.

Kouosi ci1oBa: Myka, Ge3rieka, GioTecTyBaHHs, TOKCHYHICTb, (hiToTecTyBaHHs, iH]Y30pii, CHPOBHHA.

HUCCIEJOBAHUE BE3OITACHOCTU MYKH BUOTECT-OPTAHU3MAMMU
PAJIMYHBIX TPO®UUYECKHUX YPOBHEM

I'. B. Kpycup, JokTop TeXHHYECKHX HayK, podeccop™

W. 1. Konaparenko, crapummii npenogasarens® E-mail: mark6109@rambler.ru
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Annoranusi. ITpoBesieHo uccneoBaHne 6e30NacHOCTH 00Pa3loB MyKH KaK KOMIIOHEHTOB ChIPbsl JUIsl IPOM3BOCTBA XJIe-
600ynouHBIX H3enMii. be3omacHOCTh J[AHHOTO IHINEBOTO CBHIPHSI ONpENENAIach METOJaMH OHOTECTHPOBAHMS TECT-
OpraHM3MaMH PaslMYHBIX CHCTEMATHUeCKuX rpynm. MccnenoBanus 6e30MacHOCTH MyKH (QHUTOTECTHPOBAHMEM IIPOBOIMIN HaA
OCHOBaHMH HCCIIEOBaHHs MOP(HOTOTHIECKNX H3MEHEHHI CeMsIH peauca NpH npopamusanuy. Mccneopani THHAMUKy H3Me-
HEHUsI JUTHHBI KOPHEH.

B xauecTBe 6MOTECT-CHCTEMBI HCTIONL30BANKCE TIpocTeiinme — uupysopun Colpoda steinii. MeTox 0CHOBaH Ha M3BIEde-
HUHM U3 HCCIIE/lyeMBbIX TIPOIYKTOB PA3IMUHbIX (PPAKIMH TOKCHUHBIX BEIIECTB TOJSPHON U HEHOMAPHOMH NPUPOJIBI C MOCIETY O~
el SKCIIO3HIIeH SKCTPAKTOB ¢ KynbTypoii uudysopun Colpoda steinii. Taxoke B kauecTBe GHOTECT-OPraHA3MOB HCIIONH30Ba-
JIUCH KJIETKH KHBOTHOTO MPOMCXOAKICHHS. MeToJ| OCHOBaH Ha CIIOCOOHOCTH METHJIGHOBOTO CHHETO MPHCOEIHMHSITH BOIOPOIL,
KOTOPBIH OTAENAETCS OT OKUCICHHOTO CyGcTpaTa (KIeTKa JKMBOTHOTO HPOMCXOXK/ICHHS) B MPOLECCe JbIXAHHS M BOCCTAHABIIH-
BaeTcs B OecLBETHYIO seitkodopmy.

IomyueHHbIe Pe3yIbTaThl HOATBEPKAAI0T 3aKOHOMEPHOCTH ONPE/ICICHNs TOKCHYHOCTH HCCIIEyeMbIX 00pasIoB ¢ HCOMb-
30BaHHEM PA3IHUHBIX KJIACCOB OGMOTECT-CHCTEM, a, CJIE/IOBATEIBHO, H BO3MOXKHOCTD HCIOJIb30BAHMSA TOCIEHUX B KAuecTBe
GHOTECT-OPraHN3MOB TIPH ONPE/IeIeHHH 6e30ITACHOCTH MyKH.

Kiniouesble cji0Ba: Myka, 6e301aCHOCTb, GHOTECTUPOBAHUE, TOKCHYHOCTb, (PUTOTECTUPOBAHNUE, HH(Y30PHH, ChIPbE.

Copyright © 2015 by author and the journal “Food Science and Technology”.

This work is licensed under the Creative Commons Attribution International License (CC BY).
http://creativecommons.org/licenses/by/4.0

@ @ & ] ONAFT
mk! Open Access

DOI:10.15673/2073-8684.3/2015.50283

R

ne PACIIMPHIICS M OXBaThIBACT Pa3sHOOOpa3HbIE THAPO-

OMOHTHI (3€JIeHBIE BOJIOPOCIH), MAaKpOMHTHI, ITPO-
B coBpemeHHOM Mupe 3aMeTHO BO3pOCIM TPEDO-  crejimme (MHpY30pUH, KIYTHKOBBIE), KHIIEUYHOINOJIO-
BaHHsl K GE301ACHOCTH IHILEBBIX MPOAYKTOB, JUISl Y€~ cryple (MAPHI), YepBH (IUIAHAPHH, TIHSBKH), MOJLTIO-
IO WHPOKO HPHUMEHSIOT GHONOrMYECKHE METOABI,  ckp (nnacTuH4aToMxKaOEpHBIE, OPIOXOHOTHE), PAKOOO-
BKJTIOYAIOIIHE GHOCCHCOPHBIC TEXHOIOTHH M GHOTEC-  pasppie (1adHIMH, TaMMapyChL), phiObl H T.A.
TupoBanue [1]. Haubonee WHTCHCHBHOE pa3BUTHE
OnoTecTHpoBaHHe MOMydYHno Ha pybexe XX m XXI
BB. Ha coBpeMeHHOM 3Tare CIIeKTp TeCT-OpraHiu3MOB
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