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NCCNEJOBAHUE ®U3NKO-XUMNYECKX NMOKA3ATEEN
PECTPYKTYPUPOBAHHOI' O MNOJIYPABPUKATA U3 AIbIH B
NMPOUECCE XPAHEHWNA

JocnifpkeHo OCHOBHI (hi3MKO-XiMiYHI NMOKa3HUKN PECTPYKTYPOBAHOI0 HariBhabpukaty 3 AWHI B NPOLECi
36epiraHHs Ta nifg BNJIMBOM TEXHOMOTIYHUX YMHHMKIB. MOKasaHo, WO NPOAYKT XapaKTepu3yeTbcs CTabi-
NbHICTIO BIACTMBOCTEN Y MeXax BCTaHOB/IEHWX CTPOKIB 36epiraHHs i MOXe 6yTV BUKOPUCTaHWIA Npu BU-
rOTOBJIEHHI KY/iHAPHOT NPOAYKLIT Ha NiANPUEMCTBAX XapuyBaHHS Ta Xap4oBOT MPOMMUCIOBOCTI.

The basic physico-chemical parameters of the restructured semi-finished product from melon during a
storage and under influence of technological factors are investigated. The product is characterized by sta-
bility of properties within the limits of target dates of a storage and may be used at manufacturing culinary
production at the enterprises of food and food-processing industry.

BBefeHue. Pa3paboTaHHbI PeCcTPYKTYpPUPOBaHHbIA nonygabpukar u3 apl-
HU [1, 2] aBNgeTCA NPOLYKTOM NpeAHasHauYeHHbIM 419 Aa/lbHENLIEero Ucnosb30Ba-
HUA Ha NPeanpuUATUAX MULLEBOM MPOMBILLIEHHOCTM U PeCTOPaHHOro X03AicTBa
MNpWY N3roTOB/IEHNW Ky/NIMHAPHOW npoayKumn. OH npefAcTaBnseT coboi refb, npu-
FOTOB/IEHHbIA Ha OCHOBE HaTypa/lbHOr0 OBOLLHOTO CbIpbs, CTPYKTypa KOTOPOro
(hopmupyeTcs 3a cyeT peanmsaumn  PYHKLUNOHaIbHO-TEXHOIOTUYECKNX  CBOWCTB
cuctemMbl anbruHaT Hatpusa — CaCO3z — D-Ir/1i0KOHO-0-/TaKTOH.

[MOCKO/bKY [aHHbIA NPOAYKT ABNAETCA MPUHLUNUAJIBHO HOBbIM, BO3HUK/A
HeobX0ANMMOCTb OMpeAennTb ero OCHOBHblE (U3UKO-XUMMUYECKUE NMOKasaTe/n Ka-
YeCTBa, a TaKXXe MX U3MEeHeHWe B NMpoLiecce XpaHeHUs 1 NoJ BO3LENCTBMEM TEXHO-
NOTNYECKNX (DaKTOpPOB.

Llens v 3agaun uccnegosaHusA. Llenb gaHHOro uccnefoBaHWs COCTOsNA B
TOM, YTOObl HA OCHOBaHWW 3KCMEPUMEHTa/IbHOIO UCCNef0BaHNSA OCHOBHbIX (U3N-
KO-XMMMWYECKMX MoKasaTesniein nonypabprkata Hay4HO 060CHOBATbL YCNOBUS U CPO-
KN ero XpaHeHus, YCTAHOBUTb pauMOHa/IbHbIE PEXUMbl TEXHOOMMYECKon obpa-
60TKMW.

Pe3ynibTaTbl 3KCMepuMeHTa U Ux 06Cy>xaeHne. B cooTBeTcTBUN C paspabo-
TaHHbIMW TEXHO/IOTMYECKMMUN CXEMaMU TMPOU3BOACTBA PECTPYKTYPMPOBAH-HOIO
nonygabpunkara, XpaHeHne ABASETCA OLHUMW U3 3aBEPLUAIOLLMX 3TaroB TEXHOJIO0-
FMYECcKOro npoLecca, CBA3aHHOr0 HEMoCPeLCTBEHHO C TPaHCMOPTMPOBa-HUEM, W3-
rOTOB/IEHWEM U peann3aLeil roToBOW NPOAYKLMN.
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CornacHo pa3paboTaHHON HOPMATUBHO-TEXHUYECKOWN AOKyMeHTauun TY Y
15.3-01566330-186:2006 CpoK XpaHeHUsi nonygadpmkara n3 AblHU C caxapom Coc-
TaBNSeT 28 CYTOK CO [HA W3rOTOBNEHMS Npu TemnepaTtype oT 0 4o +6°C; nonythat-
puKarta 13 [ibIHW, BapeHOro B caxapHOM Cuporne — 6 MecsLEeB CO AHA U3rOTOB/EHNS
npu Temnepatype oT 0 40 + 6°C. 3TU CPOKM YCTAHOBMEHbI B COOTBETCTBUM C Tpe-
60BaHNAMU, NPEAbABISEMbIMU K XPaHEHUIO MPOAYKUMMA AAHHOro BUAAQ, a Takke
NPOBeLEHHbIMWN UCCE[0BaHNAMM.

B cBA3M ¢ Tem, 4TO Mpy O6LLEM Pa3IMUNA TEXHOMOTMYECKUX CXEM MPOU3-
BOACTBa nosycdabpukaTa OCHOBHblE TEHAEHLMU W3MEHEHWUA (PU3NKO-XUMNYECKNX
NnoKasaTe/ilell COXPaHAKTCA, U3MEHEHMe CBOMCTB nosydabpmkara B npolecce xXpa-
HEHNA W MO BO3LENCTBMEM TEXHOMOMMYECKMX (DAKTOPOB CUMTAEM BO3MOXXHbIM
PacCMOTPETb Ha KOHKPETHOM MpuMepe nosyabprkara U3 AbIHW C caxapom.

I3meHeHMe 06LLEero XMMMYecKoro coctaea nonymabpukara B npoiecce xpa-
HEHWS 1 NMOoJ BO3AENCTBMEM TEXHOIOMMYECKMX (PAKTOPOB NpeACTaBeHo B Tab/mue.

Tabnuua
3meHeHre 06Lero XMMMYeckoro coctaBa nonygabprkara U3 AblHN C caxapoM B TeUeHune 28
CYTOK XpaHeHus 1 nog Bo3aeincTemem Bapku (r Ha 100 r npoaykTa)

HanmeHoBaHue CopeprxaHue, %
nokasarens 0 cyToK 10 cyToK 20 cyToK 28 CyTOK Bapka
MaccoBas 0119 CyxXux
BELLEeCTB 29,57+0,02 | 29,48+0,01 | 29,52+0,02 | 29,57+0,05 | 15,82+0,03
MaccoBasa fons
CBOGOAHOI BOAbI 52,84+0,01 | 52,79+0,02 | 52,83+0,02 | 58,15+0,03 | 68,61+0,01
Tutpyemast KUCNOTHOCTb
(B nepecyeTe Ha 0,20+0,01 | 0,20+0,03 | 0,18+0,02 | 0,13+0,01 | 0,08+0,01
JMMOHHY!0)
MaccoBas aons
pefyuupyrownx sewlects | 9,04+0,03 | 9,00+0,05 | 9,05+0,02 | 9,04+0,01 | 4,57+0,03
MaccoBas fons caxaposbl | 18,71+0,01 | 18,72+0,01 | 18,69+0,04 | 18,72+0,01 | 9,07+0,02
O6wunin caxap, Kak cymma
PeayuMpYOLLMX BELLECTB
N caxaposbl 27,75+0,02 | 27,72+0,03 | 27,74+0,03 | 27,76+0,01 | 13,64+0,02
lMekTnHOBbIE BewectBa | 0,42+0,02 | 0,45+0,02 | 0,43+0,01 | 0,42+0,05 | 0,31+0,02
ButamuH C, mr 14,88+0,10 | 13,67+0,08 | 10,45+0,10 | 8,85+0,09 | 7,03%0,05

BnaHO, 4TO Nocne XpaHeHWsi MPOAyKTa B TeueHne 28 CyTOK MPaKTUYeCKM He
MPOVCXOAUT N3MEHEHUS COLEPXKaHNS B HEM CYXMX BELLECTB, CaxapoB U MEKTUHO-
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BbIX BELLECTB, Hab/H04aeTCa He3HaUNTEe/IbHOE YBe/IMYEHME COLepXKaHMs CBOBO4HOM
B/larn 3a CYeT YNJOoTHeHUA CETKM rens. B To Xe BpeMs NPOUCXOANT He3HaunTe lb-
HOe YMeHbLUEeHNe TUTPYEMOI KUCIOTHOCTK, C TEYEHMEM BPEMEHM YacTb OpraHuye-
CKMX KMCNOT, COAepXalumMxcs B NPOAYKTe, paspyLuaeTcs. Takxke paspyLuaeTca Bu-
TaMWH C, ero cogepxxaHue yepes 28 CyTOK YMeHbLUAETCA NPaKTUYEeCKN B ABa pasa.

iccneioBanoch Takxe BUAHME TEXHOOMMYECKOM 06paboTKK, a UMEHHO Bap-
K1 B TeyeHme 600 ¢ Ha 06LLMIA XMMUYECKMIA cOCTaB nonydabpukara.

[Moka3aHo, YTO MOC/e BapKN NPOUCXOANT YMEHbLLIEHWE NPaKTUYECKM BCEX XU-
MUYECKUX XapaKTepUCTUK Nonyhabpukara, YBEIMUMBAETCA TO/IbKO COAepXKaHue B
HeM CBO60AHOI BoAabl. CriefyeT OTMETUTb, YTO YMEeHbLUEHWE L0/ CBOOOAHBIX Op-
raHNUYecKuxX KuUcnoT 1 sutammnHa C B npoLecce Bapku 60/bLUe, YeM MOC/e XpaHe-
HUSA B Te4eHne 28 CYTOK, UTO CBUAETE/NIbCTBYET O 60/1ee ry60KOM MX paspyLleHnn
rof BO3AeCTBMEM TEPMUYECKOM 06pabOoTKN.

VccnepoBanacb Takke AMHaMMKA W3MEHeHUA CTPYKTYPHO-MeXaHUYecKumx
CBOMCTB nosythabpukata B npouecce XpaHeHWUs. Moka3aHO, YTO CTeneHb MeHeT-
pauun nonycgabpukata HEMHON0 YMEHbLUAETCA B MPOLeCCe XpaHeHus OT
216 + 1 B nepBblil feHb, A0 212 + 1 yepe3 28 CyTOK, YTO NPOUCXOANT B pe3ynbTaTe
YMN/IOTHEHUA TeIEBON CTPYKTYPbI NPOAYKTA C TEYEHMEM BpeMeHW. Pe3ynbTatbl UC-
CleloBaHWI NpeLCcTaB/eHbl Ha PUCYHKE.

CteneHb nNeHeTpauumn

216
215 |
214 |
213 |
212 |
211 |

210 |

PUCYHOK — V3MeHeHVe CTeNeHn NeHeTpauun pecTpyKTypMpPOBaHHOMO NonytabprkaTa
13 [IbIHM C CaxapoM B MPOLIECCE XPaHEHMS B TeUeHWe 28 CyTOK

Kpome ToOro, Kak nokasaam uccnefosaHus, nosnydabpukar ycTohyve B Mpo-
Liecce 3aMOpaXMBaHNA — pasMopaxuBaHns. 3amopaxusaHue 4o — 20 °C ¢ nocne-
[yOLLMM pa3mopaxusaHiem 4o +20 °C mMano cka3biBaeTcs Ha NMOKasaTensx Kaue-
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CTBa MonygabprkaTta C TOUYKN 3PEHUA WU3MEHEHUS KOHCUCTEHUUW U CTPYKTYpbI.
CTeneHb NeHeTpauun Npu 3ToM U3MeHsaeTcs oT 216+1 go 219+1.

BbiBoAbl. TakuM 06pa3om, B pe3y/ibTaTe NPOBeAEHHbIX UCCNeA0BaHMn OCHOB-
HbIX (JM3NKO-XMMWYECKMX MOKa3aTeNeil KayecTBa Monydgabprkarta B npoueccce
XpaHeHWs YCTaHOBNEHO, YTO NMPOAYKT XapakKTepuayeTcs CTabubHOCTbIO CBOWCTB B
npeaenax yCTaHOB/EHHbIX CPOKOB XPaHEHUS U MOXET ObITb UCMONb30BaH NpPU U3-
FOTOB/IEHUWN KYNIMHAPHON NPOAYKLUMX Ha NPeAnpuUATUAX NMUTaHUA U MULLEBOI MNpo-
MbILL/IEHHOCTMN.

Cnincok nntepartypsbl: 1. MNecTuHa A.A., MNueosapos IM.11., MNMueosapos E.MN. HoBas TexHonorns nepepa-
60TkM abiHK // 11 Miedzynarodowej naukowe-praktycznej konferencji «Wyksztalcenie i nauka bez granic —
2005» - Tom 26 — Przemysl — Praha: Nauka i studia — Publishing house Education and Science s.r.o. —
2005. — C. 95-96. 2. TY ¥ 15.3-01566330-186:2006 «Hanisabpukat pecTpyKTypOBaHWiA 3 ANHI».
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YAOCKOHAJIEHHA PELUENTYPHOI' O CKNALY NMNTHNX
BEPLLUKIB

HaBefeHO pe3ynbTaTi LOCNigKeHb 3 PO3POOKM Ta OLiHKM AKOCTi HOBOFO BUAY NMUTHUX BEPLLKIB, BUFOTOB-
NEHNX Ha OCHOBI NMUTHKX BEPLLKIB 3 A04aBaHHAM MacTh 3 MOPKBM Ta MacTu 3 rapbysa, 3 BUKOPUCTAHHAM
MaTeMaTUYHOr0 MOAE/HOBaHHS X CKNady Ta AKOCTi. [locnifAXXeHHs noKasanu, Lo HOBI pO3p06/IeHi BEPLLKM
nepeBepLUYOTb KOHTPOJIbHI 3@ BMICTOM MiHEPa/IbHUX PEYOBMH Ta BiTaMiHIB.

The results of researches are resulted from development and estimation of qualities of new type of the
drinkable creams made on the basis of drinkable creams with addition of paste from a carrot and paste
from a pumpkin, with the use of mathematical design of their composition and qualities. Researches
showed that the new developed creams excelled controls after maintenance of mineral matters and vita-
mins.
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