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BU3HAUYEHHS MOKA3HUKIB HU3bKOKAJOPINHOI
MAPTAPUHOBOI TPOAYKIII

Po3po0neHo HOBHII METOJl BWIYYEHHS KHUPY 3 HU3bKOKAJIOPIHHOT MaprapmHOBOi
MPOAYKI JyIsi BU3HAUYEHHs HOro (i3MKO-XIMIYHMX moka3HukiB. llelt meton
nepea0avyae MOBHE BUIIYYCHHS KHPOBOi (pakiii y M’ sIKHX yMOBax (Temmeparypa
BWIYYCHHSI KUPY HE OUIbII HIXK 25°C). CyTh MeTOAy MOJsiTaE B 3aCTOCYBaHHI1
BUYEPITHOI EKCTpaKUii >XUPOBOI (pakuii 3 HU3BKO-KAJOPIHHOI MaprapuHOBOI
MPOIYKIIT JIETUIOBUM €(PIpOM Ta FEKCAHOM.
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OIIPEJIEJIEHUE MMOKA3ATEJIEN HU3KOKAJIOPUMHOM
MAPI'APUHOBOHM NMPOJIYKIINU

Pa3paboTan HOBBIH METOJ W3BJICYECHMS >KHpA M3 HU3KOKAJOPUWHOM Maprapu-
HOBOM MPOAYKIMH JUIsl onpeeraeHus: ero GU3nKO-XUMHUECKUX MoKazarenen. DToT
METOJI TMpPEeAyCMATPUBAET IMIOJHOE W3BJICUYEHHUE >KUPOBOW (pakiuu B MATKHX
yclnoBusx (TeMmieparypa wu3BIedeHns skupa He Oomee 25°C). CyTh MerToza
3aKJIF0YAETCS] B IPUMEHEHUN MCUEPIBIBAIOIIEH SKCTPAKLIUHU KUPOBOM (Ppakuuu U3
HU3KOKAJIOPUHHON MaprapuHOBOM NPOAYKIMH TUATUIOBBIM 3()UPOM U T€KCAaHOM.
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DEFINITION OF PARAMETERS OF LOW-CALORIC MARGARIC
PRODUCTION

From low-calorie margaric production the new method of extraction of fat is
developed for definition of its physical and chemical parameters. This method
provides full extraction of fatty fraction in soft conditions (temperature of
extraction of fat no more 25°C). The essence of a method consists in application
settling extraction of fatty fraction from low-calorie margaric production by diethyl
ether and hexane.
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