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JOCIIKEHHA 3MIH, IO BIIBYBAIOTHCA Y AJ1PI COHAIIHUKY
IPU MOI'O MEPEPOFBIII HA BIJIKOBI TIPOJAYKTH TA OJITIO

VY nonoBini po3risHYTO JOLUIBHICTH BUIAUIEHHS Oii Ta OUIKOBUX MPOAYKTIB 13
CUpPOT0O si/ipa COHSAIIHUKY METOAOM IUTIOIICHHS Ta MPsMOI €KCTPaKIii 3aJUIIKIB
oJ11i po3uMHHUKOM. JlocikeHo 3MiHM (pakUIHHOIO CKJIaay OUIKIB Ta BMICTY OJii
B SIJIp1 NpHU Horo nepepoOili B O0POIIHO, MIPOT Ta oiito. [lokazano ¢izuko-ximMiuHi
MOKa3HUKHU MPECOBOT 1 EKCTPAKIIAHOT OJIIi.
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UCCJIEJJOBAHUE M3MEHEHHUI, MNPOUCXOAAIMUX B SJAPE
HOACOJTHEYHUKA IIPU EI'O IHIEPEPABOTKE HA BEJIKOBBIE
HPOAYKTBI U MACJIO

B nokmane paccMoTpeHa 1ienecooOpa3HOCTh BbIAEICHHS Macia U OeIKOBBIX
NPOAYKTOB M3 CBHIPOTO SApa MOJCONHEYHHKA METOJOM IUTIONIEHUS W MPSIMOU
OKCTPAKIMM OCTaTKOB Maclla pacTBoputeneM. McciegoBaHO H3MEHEHHE
(bpakurOHHOrO cocTaBa OEJIKOB U COAEPKAHUS Maciia B AJIpe IPU €ro nepepadoTke
B MYKY, IIPOT U Macyo. [Tokazanbl (HU3NKO-XUMUYECKHE TTOKA3aTEIH IPECOBOTO U
HKCTPAKIIMOHHOT'O Maca.
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RESEARCH OF CHANGE THE HAPPENED IN SUNFLOWER SEEDS
KERNEL DURING PROCESSING TO PROTEIN PRODUCTSAND OIL

In report the advisability of oil and protein products separation from raw sunflower
seeds by the method of bumping and solvent direct extraction of oil residue by
organic solvent is examined. The fractionating change of proteins composition and
oil content in sunflower seeds kernel when processing to meal, food fat-free kernel
and oil are investigated. Physicochemical parameters of press and extraction oil are
showed.
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