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BUKOPUCTAHHS HTIPOTY I3 IJIOAIB PO3TOPOIILIT
IVBIMUCTOIL VIS BUPOBHUIITBA TIMPOI'IB 3HUXKEHOI
EHEPITETUYHOI ITHHOCTI

B.B. Biacenko, B.M. Kpusopyk

Jlocnioocerno ¢hizuxo-ximiuni i QOYHKYIOHAIbHO-MEXHONOSTUHI GIACMUBOCIE
wpomy i3 naodie pozmoponwi. IIpogedeno amaniz nepcnekmusu po3pooKu
KomMnozuyii  diemuunux 000a60K 01 SUPOOHUYMBA OOPOWHAHUX KYJIIHAPHUX
6upobie. [Ipoananizosano MoNCIUBICING NOKPAWEHHS XAPU08OL YIHHOCHE NUPO2i6 3a
PAxXyHOK 000a8aHHst wpomy i3 niodie pozmoponui. OOIPYHMOBAHO GUKOPUCTHAHHS
diemuyHoi 000a6KU 6 MEXHONO02IT NPULOMYBAHHS NUPO2Ad 3 OPINCOHCOBO20 MICMA 6
kinokocmi 8% 610 macu cupogunu. 30kpema, NOPIGHAHO 3 KOHMPONeM, ¥ 8upodax i3
dobaskorw 8% emicm eonozu Oy suwuil Ha 4,7%, a NOKA3HUK YNIKAHHS — HUNCUULL
Ha 13,9%, nopucmicme — Hudicua ua 5,0%, xoeghiyicnm niotiomy nupoza Oeujo
BMEHUUBCS, A KpUXKicmy 3pocia 00 3,5%.

© Bunacenko B.B., Kpusopyk B.M., 2016
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Knrouosi cnosa: wpom i3 nnodie posmoponut, 8000YMPUMYBONbHA
30amHicmb, NOPUCMICb, KPUXKICMb, Koediyienm niotuomy, GOpOwHAHI KyNiHapHI
8uUpooU.

HCHOJIb30BAHHUE IIPOTA C INIOJOB PACTOPOIIIN
IATHUCTOU JJIA ITPOU3BOACTBA IIMPOT'OB
HNOHWXEHHOM SHEPTETUYECKOM HEHHOCTH

B.B. Biacenko, B.H. Kpusopyk

Hcceneoosamwl  usuko-xumuneckue U QYHKYUOHATbHO-MEXHOLO2UYECKUE
ceoticmea wpoma u3 nio0oé pacmoponuiu. Ilposeden awanuz nepcnekmugsl
Paspabomryu  KOMRo3uyuu OUemuyeckux 000agoK Ol NPOU3BOOCMEd MYYHbIX
KYIUHApHbIX  uz0enutl. TIpoananusuposana 803MONCHOCMb VIVUUEHUS NUegot
YeHHOCMU NUPo208 3a cyem 000aBIeHUsT WPoma u3 Ni0008 PACMOPONUU.
0ObocHo8aH0 UCNOIB308AHUE OUEMUYECKOl 000ABKU 8 MEXHON02UU NPUSOTNOBTIeHUs
nupo2a u3 OPodiCAHce8020 mecma 6 Konuvecmee 8% om maccwl coipvsi. B uacmuocmu,
N0 CPasHeHul0 ¢ KOHmpoiem, 8 uzdeiuax uz 0obaexoi 8% — codepoicanue erazu
ovin0 evie Ha 4,7%, nokazamenv ynukauwus — Hudice Ha 13,9%, nopucmocme —
Hudce Ha 5,0%, Kkosguyuenm nodvema nupoca HeCKOIbKO YMEHbWUICS, a
Xpynkocmu gvipocia 00 3,5%.

Knrouesvte cnosa: wipom u3 niodog pacmoponui, 8000Y0epIHCUBAIOUIAs]
CHOCOOHOCMb,  NOPUCMOCMb,  XPYHKOCHb,  KOI(@uyuenm noovema, MyyHbie
KYJIUHAPHbLE U0,

USE OF EXTRACTION CAKE FROM MILK THISTLE FRUIT
FOR THE PRODUCTION OF PIES WITH LOW ENERGY VALUE

V. Vlasenko,V. Krivoruk

In the article physical-chemical, functional and technological properties of
milk thistle fruit are considered. The pies are baked by the collection recipes from
culinary products, fillings used in cheese pie.

The prototypes were made from the same raw materials as a check sample,
but in the experimental samples extraction cake with milk thistle fruit in number 4,
8, 12% was added. The quality of the finished products was evaluated after full
cooling and proofing for 8 .. 10 hours. Organoleptic and physical-chemical
parameters (humidity, the rate of recovery, porosity and brittleness) were
researched.

The study found that the addition of edible extraction cake from milk thistle
fruit 8% positively influence the production of extraction cakes.

Organoleptic evaluation showed that all study samples of flour food
products had the correct shape, smooth surface, elastic crumb, with uniformly thin-
walled distributed fine pores with a pleasant smell and taste.
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All products containing extraction cake with milk thistle fruit in the amount
of 4, 8%, are characterized by the presence of a thin crust from light to dark-brown.
These products meet the requirements of regulatory documentation and meet the
quality and safety of the finished product. Another pattern was observed when
making 12% of the extraction cake with milk thistle fruit to raw materials, with the
observed lower quality; particularly the pulp acquired a greenish tint. In 12% when
chewing, a feeling of humidity increases or lowers the product performance.
Specifically, compared with the control, the products containing additives, 8% of
moisture content was higher by 4.7%, the index was lower by 13.9%. For the
samples with dosages, "extraction cake with milk thistle fruit” in the amount of 12%
relatively increased its humidity control by 7.1%, and decreased by 19.3%
respectively. Rising humidity and reduced losses characterized water-holding
capacity of the additives. According to the regulations, humidity of the pie should
not exceed 27%, while the sample with 12% meal is on the verge requirements.
Increasing dosage of additives causes the decrease in porosity of the pie. In
particular, the content of the "extraction cake with milk thistle fruit” in 8% of
porosity products is lower than the control sample, which is 5.0%, and 12% in the
presence of additives. However, porosity of the samples is within the range 64 ...
68%, which meets the requirements of regulatory documents.

The prospects for the development of dietary supplements composition for
the production of bakery food products are analyzed. The possibility of improving
nutritional value of pies by adding extraction cake with milk thistle fruit is
considered. Valid use of dietary additives in the technology of cooking pie dough is
8% by the weight of raw materials. Specifically, compared with the control, for the
products with the addition of 8% moisture, the content was higher by 4.7% and the
index lower by 13.9%, lower porosity products by 5.0%. The rate decreased slightly
lifting cake and fragility rose to 3.5%.

Keywords: extraction cake with milk thistle fruit, water-retaining capacity,
porosity, brittleness, coefficient of lift, flour culinary products.

IlocTanoBKa NpodJieMH Yy 3araJIbHOMY BUIJISAL. 3710pOB’S KOXKHOI
JIOAMHMA 1 Hamii B IIJIOMy 3HAa4HOIO MIpOI0 BHU3HAYA€ETHCS PalliOHOM
xapuyBaHHs [6]. XapuyBaHHS € Ba»JIMBUM YHHHUKOM, 3JaTHUM
pEryaIoBaTH CTaH 370pOB’S JtoauHHU. Po030anmaHCcOBaHICTh iki CHpUSE
BUHUKHEHHIO «XBOp0oO XXI cTOMTTSA», OCOONUBO TiMTOIUHAMII, OXKHPIHHS,
IYKPOBOTO fia0eTy, CEepIEBO-CYIUHUX Ta OHKOJIOTIYHUX XBOpoO [2].
He3anoBinpHui cTaH XapuyBaHHS NPU3BOAUTH 10 3HIKCHHS IMYHHOT'O
3aXHCTy OpraHi3My, NEpeIYacHOr0 HOro BUCHAKEHHS, TallbMyBaHHS
(I3UYHOrO Ta MCHUXOJIOTIYHOTO PO3BHUTKY MOJIOJI, 3HMKEHHS TPUBAJIOCTI
*UTTA Ta 1H. OmHUM 13 NDBIXIB  TIJBHIICHHS XapyoBOi IIHHOCTI
OOpOIMHIHMX BHUPOOIB € 30araycHHs KOPHCHUMH pPEUYOBHHAMH 32
JTIOTTOMOTOF0 Pi3HUX JT0OABOK POCIIMHHOTO TIOX OJIKCHHSI.

CyyacHWI palioH YKpaiHIiB MICTHTh NEPEBaXKHO INPOAYKTH 3
HU3BKOIO O10JIOTIYHOIO IIHHICTIO, ajie BEJIHMKOI EHEProeMHICTIo [2; 6].
Came TOMYy TIPOBOTUTHCS pPO3POOKAa HOBUX MPOAYKTIB, 30aradeHux
GionoriyHo akTUBHUMH nobaBkamu (BAJT).
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AKTyanbHICT pOOOTH TOJNISITAE B TOMY, IO BBEJICHHS B PELENTYPY
OOpOIIHSHUX BUPOOIB JO0ABKM «IIPOT i3 IUIOAIB PO3TOPOIII», SIKi
Ha/JAI0Th M NPOQUIAKTUYHUX Ta JIKYBaJIBHHX BIIACTUBOCTEH, I1O3BOJISIE
BUPIIIMTH TpoOseMy aedimuty (i3ioNoriyHo aKTUBHHUX PEYOBHH, IO
0epyTh y4acTh B OOMiHHUX MpPOIIECaXx.

AHanmi3 octaHmix mocaikenb i myOmikanmiii. OcraHHiM yacoMm
CTBOPEHHSI 1 JOCIHi/PKeHHS (YHKIIOHANBHUX OOPOIIHSIHUX MPOIYKTIB
XapyuyBaHHS TEpeHIUIN i3 IUIOIMHA TEOPETUYHOI Ta abCTPaKTHOI B CYTO
MIpaKkTU4Hy [2].

JlocnmipKeHHO TEepCIIeKTUBH  BIIPOBA/KEHHSI 1 3aCTOCYBaHHS Yy
BHPOOHUIITBI TPOIYKTIB 13 MiBHUIICHOK Xap4YOBOIO I[IHHICTIO, 30araueHux
010JIOTIYHO aKTHBHUMHU PEYOBHHAMH, MPUCBSYEHO IMpalli SK 3aKOPAOHHUX,
TaK i BITYM3HSHUX HaykoBIiB: G. Mazza, B. CnupuueBa, B. Tyrenbsna,
JI. Ilararox, A. Heuaera, C. TpaybenOepra, JI. Kanpenbsnia,
K. lIoprauoBoi, A.l. Ykpaineup, M. Ilepeciunmii, b. CyxanoBa Tta iH.
[1;2;4;7;8].

HesBaxaroun Ha 3Ha4Hy KUIBKICTB Tpallb, MUTAaHHS (yHKIIOHAIBEHOT
CHpsIMOBAHOCTI OOPOIIHSHUX BUPOOIB HE TOCTaTHHO ONPalbOBaHi.

MeTta cTaTTi — BUKJIACTH PE3YJIBTATH JOCIIKEHb (Di3UKO-XIMUYIHUX
Ta (QYHKLIOHAIFHO-TEXHOJOTIYHUX BIIACTUBOCTEW OOPOUIHSHUX BHPOOIB
(mmporiB), 30arayeHUX MPOTOM i3 IJI0/IB PO3TOPOIIIIII.

Buknanenns: ocHoBHOro martepiaiay. Pobora mnpoBogunmacs B
nmabopatopii kadeapu Typu3My Ta TOTEIBHO-PECTOPAHHOI  CIpaBU
BiHHHIIBKOT'O TOPTOBEIHHO-EKOHOMIYHOT'O 1HCTHUTYTY.

SIK KOHTPOJIb BHIIKAJIM MUPOTH 32 PElENTyporo 30ipHUKA pelenTyp
Ta KyJliHApHUX BHPOOIB, HAINOBHIOBAYEM Yy MHUPO3i BHKOPUCTOBYBajacs
CHpHA HaYMHKA.

JlocmigHi 3pa3skd  BUTOTOBJISIMCS 3 TOI JK CHPOBMHM IO W
KOHTpOJIbHI, ajie B JIOCHIJHI 3pa3KH JOJaBajid HMIPOT XapuoBWH i3 IUIOAIB
postopomri B kinbkoctTi 4, 8, 12%. SkicTh TOTOBUX BHPOOIB OIiHIOBATIH
TTiCIIsl IOBHOT'O OCTUTAHHS, Ta BUCTOIOBAaHHS NpoTsiroM 8....10 rox.

JocmikyBanucss OpraHONENTHYHI Ta (Pi3UKO-XIMIUHI ITOKa3HUKH
(BoJIOTiCTB, yHiKaHHS, KOS(ili€HT MiAHOMY, TOPUCTICTh Ta KPUXKICTD).

VY pesynbrari AOCHIIKEHHS BCTAaHOBJIEHO, IO JOJABaHHS IIPOTY
Xap4oBOro i3 IIIO/IB PO3TOpOIIIi B KUTbKOCTI 2, 4, 8% IO3UTHUBHO BILIMBAE
Ha BUPOOHHIITBO TIHPOTiB.

OpraHojenTHYHEe OLiHIOBaHHS MOKa3aJlo, 10 BCi IOCHTIPKEH] 3pa3Ku
OOpOUIHSHO-KYJIIHAPHUX BUPOOIB Manu TNpaBWiIbHY (opMy, TIaAKy
TOBEPXHIO, ENaCTUYHUKA M SKYIl, 3 pIBHOMIPHO pPO3IPHUIIIEHUMHU
TOHKOCTIHHUMH JIpiOHUMH TIOpaMH, 3 TIPHEMHUM 3aI1aXOM Ta CMaKOM.

VYci BupoOH, SIKi MICTHIM IIPOT XapyOBHWH i3 IUIOAIB PO3TOPOIII B
KizbKocTi 4, 8%, XapaKkTepu3yBaJlicsi TOHKOIO CKOPHHKOIO BiJ| CBITJIOTO 10

93



TEMHO-KOPHUYHEBOTO KONMbOpYy. Ll mpomykiis 3aq0BONBHSUIA BUMOTHU
HOPMATHBHO-TEXHOJIOTIYHOI JTOKYMEHTAIlli Ta BIAMOBiama SKOCTI 1
0E3MEeYHOCTI TOTOBOI'0 MPOAYKTY. [HIA 3aKOHOMIpHICTh CHOCTepiraigacs B
pasi BHeceHHs 12% MIpOTy XapyoBOro i3 IUIOIB PO3TOPOIIII 10 CUPOBUHH,
OMY CITOCTEPITAJIUCS JENI0 HIDKYI MMOKA3HUKH SKOCTi, 30KpeMa M’ SKYIII
HaOyBaB 3elleHyBaToro BiATiHKY. [lix dYac poO3KOBYBaHHS 3’SIBISETHCS
BiquyTTsa XpycTKiTy. BA/] B Kinbkocti 12% migBuiye Boiorictb BUpoOy Ta
3HIKYE TMOKa3HUKH YITIKaHHS, [0 MIOKa3aHo Ha puc 1.

sty Bonoricrs
L 11

¢ 4 8 12
Buicr HIIXTIP, % o MacH cHPpUBHEE

Puc. 1. 3mina BosiorocTi Ta ynikanus 60poOLIHAHO-KY/IiHAPHOTO BUPOOY
3 fogaBaHHAM Aiermunoi nodaBku «IlIpor xapyoBwuii i3 mioaiB po3Toponui»

30KkpeMa, MOPIBHSHO 3 KOHTPOJIEM JIsi BUPOOIB i3 BMICTOM JTOOaBKU
8% BwMict Bosoru OyB Bumuii Ha 4,7%, a MOKA3HUK yIiKaHHS OyB HIKYHUHA
Ha 13,9%. [dns 3paskiB i3 nmosyBanHsM «lllpory xapdoBoro i3 mioniB
po3TopomII» y KUTbKOCTI 12% MmiIBUIIEHHS BOJIOTOCTI MIOAO KOHTPOJIO
cranoButh 7,1%, a 3HwKeHHs ymikaHHA — 19,3% BianosigHo. 3pocTaHHsS
BOJIOTOCTi Ta 3HIKEHHS BTPAT XapaKTepH3YETHCS BOIOIOTIMHAIBHOIO Ta
BOJIOYTPUMYIOU OO 3/IaTHICTIO JOOABKH.

3a JaHUMH HOPMATUBHHUX JOKYMEHTIB BOJOTICTh TMPOra He TOBHHHA
niepeBunryBaT 27%, TOMi SK 3pa3ok 3 12% mpoTy 3HAXOMHUTHCS Ha MEXI
BUMOT. 301IbIIEHHS 103YBaHHs J00aBKU CIIPUYMHSE 3HIKEHHS TIOPUCTOCTI
npora (puc. 2). 3okpema, 3a ymoB BMicTy «llIpory xap4oBoro i3 miozaiB
posTopormii» y KimbkocTi 8% IMOpHCTICTH BHpOOIB HWXYE, HIK Yy
KOHTPOJIBHOMY 3pa3ky Ha 5,0%, a 3a HasBHOCTI 12% mobasku — Ha 9,7%.

AJe, IOPUCTICTh BCIX NOCIIKYBAaHMX 3pa3KiB JIOKUTH B iHTEpBai
64...68%, sxuii 3aJ0BOJIBHSIE BUMOTY HOPMATHUBHOI JIOKYM €HTALIi1.
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Puc. 2. 3mina nopucrocti (1), kpuxkocti (2) Ta koedimienra migiiomy (3)
nupora 3 1oAaBaHHAM gieTu4dHoi 1o6aBku «llpor xapuyoBmii i3 miioxiB
po3TOpomi»

OTpuMaHi pe3yabTaTH KOPENIOITh 13 JOCHIUKCHHSMHU CTYIICHS
migiioMy 3pas3KkiB I uac BUMiKaHHS (puc. 2), SIKMH OI[HIOBAIM 3a
3HA4YeHHsAM KoedilieHTa migiioMy. BecranoBieHo, 1m0 KoedillieHT migiiomMy
mupora 3 J00aBKOIO JCII0 MEHIIUH, HiXK Y KOHTPOJIBHOMY 3pa3Ky. 30Kpema,
JIO3YBaHHSI IIPOTY PO3TOPOMNII Y KiJIbKOCTI 12% CIpUYMHSE 3HMKEHHS
UpOro Ioka3Huka Ha 22,1%. 3HWKEHHS MOpUCTOCTI Ta KoedilieHTa
MiHOMY JOCHITHUX 3pa3KiB MOXXKHA TIOSCHUTH BHUCOKOK IIUTBHICTIO
«I1IpoTy Xap4oBOro i3 IJIOAIB PO3TOPOIIIIIi», BHACIIIOK YOr0 BOHA O0TSIKYE
CTPYKTYpY TiCTa i TaIbMy€e HOTO MiZHOM ITi/1 4ac TEIIOBOI 0OPOOKH.

BaxnMBOIO  03HAKOIO  CTPYKTYPHO-MEXaHIYHMX  XapaKTEPUCTHK
BUIIEYEHOIO0 TNHPOra € KPHUXKICTh. 30UIbIIEHHS BHECEHHS J00aBKU
3YMOBJIIOE CYTT€BE IIiJBHIIEHHS IIHOr0 MNOKa3HWKa (puc. 2). 3HaueHHS
KPUXKOCTI 3poctae 3 2,4% y KOHTPOIBLHOMY 3pa3ky, 110 2,9% y Bupoobi 3 4%
mpoty Ta 10 3,5%, y 3pa3ky 3 BMicroM 100aBku 8%. Y 3paszka 3 BMiCTOM
mIpoty posroporr 12% 3HaYeHHS KPUXKOCTI BUIIE, HiXK y KoHTpoii B 1,9
pa3y. 3pocTaHHs IBOr0 MOKAa3HUKA MOXKHA MOSICHUTH THM, IIO J00aBKa 3a
paxyHOK CBO€1 BHCOKOI IHIUIBHOCTI Ta KPYITHOCTI, PO3MOAUISIOUHCH MiX
YacTHHKaMH OOpOIHA, ITOTipIIye 3JaTHICTh KIEHKOBHHHU 10 YTBOPEHHS
MinHoi cTpykTypu. Kpim TOoro, mpor wmae BHOIy HDK OOpOIIHO
BOJIOTIOTJIMHANBHY 3JIaTHICTB, 1 Y 3B’513Ky 3 OOMEXEHHSIM BOJIOTH y CUCTEMI
TiCTa, KUIBKICTh BOJM Ha HAOpsSKaHHS OOpOIIHA 3HIKYETHCS. TakiuM YUHOM,
JIOCITI/PKEHHS TTOKAa3HUKIB SKOCTI MUpora 3 JPiKIKOBOTO TICTa IOKa3ally,
o 3pa3ok i3 BMicToM JietnmyHoi no0aBku «llIpor xap4oBuii i3 mioniB
postopomri» y KimbkocTi 12% He BiaNoOBiga€e BAMOraM HOPMATHBHHX
JIOKYMEHTIB 3a ITOKa3HUKOM BOJIOTOCTi, Ma€ HHU3bKUI KoedillieHT mimiiomy
Ta TTiABHIIEHY KPHXKICTB, XapaKTepHU3yeThCs HEBHCOKHMH
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OpPraHOJIENTUYHUMHK BJIACTUBOCTAMH. ToOOTO HaHOLIBII JOUIIBHUM €
BBEIGHHs J00aBKM 70 pelenTypu nupora B Kimbkocti 8% Bix Macu
CHPOBUHH.

BucnoBku. IIpoBeneHi MOCTIIKEHHS JO3BOJMIN OOIPYHTYBAaTH
JIOLJIBHICT BUKOPHUCTAaHHS JieTnuHoi no0aBku  «lllpor xapuoBmit i3
IUTOMIB PO3TOPOMIN» B TEXHOJOriI mUpora B KilbkocTi 8% Bim macu
CHPOBMHM, IO  JO3BOJSIE  OTpUMAard  BUPOOM 3 BUCOKMMH
OpPraHOJIENTUYHUMH BJIACTUBOCTAMH Ta (Pi3MKO-XIMIYHMMHU MOKa3HUKAMU Y
MeXaxX HOPMaTHUBHOI ToOKyMeHTalii. TakuM YMHOM, BUKOPUCTAHHS HIPOTY i3
IUTOJIB PO3TOPONIII y BUPOOHMITBI MHUPOTIB i3 APKIPKOBOrO TicTa €
TIEPCIIEKTUBHUM HAINpsIMOM B XapyoBill NPOMHUCIIOBOCTI, OCKIJIBKH Taka
¢yHKIIOHaTbHA J00aBKa JI03BOJISIE 30araTUTH IMPOTH  HYTPi€HTAMH
(YHKI[IOHAJIBHOTO IPU3HAYECHHSL.
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HOBE CJIOBO B TEXHOJIOT'Ti OTPUMAHHSI XAPYOBUX
MNPOAYKTIB I3 3BEPHOBOBOBHUX, OBOYIB TA 'PUBIB
3 PEKOPJHUMHU XAPAKTEPUCTUKAMMU

P.I1O. [1aBmok, B.B. [lorapcoka, T.B. Kook, O.C. [lorapcebkuii,
T.C. Maninypa, T.A. CTyKOHO:KeHKO

Bnepwe 6 miocnapoouiii  npaxmuyi  3anponoHo8aHo, po3pooOneHo i
8NPOBAOICEHO ) BUPOOHUYMBO HOBULL HANPAM MeMOOi8 | HAHOMEXHONORIT 2AUOOKOT
nepepooKuU POCIUHHOL CUpo8uHU (3epH060006UX, pubie neuepuysb, KapOMUHEMICHUX
ma XA0pohineMiCHUX 0804i8) Yy Xapuosi 0300poeui 006asku ma npooyKmu 3
PpeKopOHuMu  xapakmepucmuxamu. Memoou 3acnoeéami Ha KomniekcHiu Oii Ha
CUpPOBUHY NAPOMEPMIYHOI 0OPOOKU (AOO 3AMOPOAICYBAHHS) MA OPIOHOOUCNEPCHO20
NOOPIOHEHHS.

Knrwuosi cnosa: namomexuonoeis, OpibnoOucnepcrhe  NoOOpiOHeHHS,
HeghepmenmamuHull OlOKAMAani3-mexaHoi3, HAaHOKOMIILEKCU, OIONomiMepuU.

HOBOE CJIOBO B TEXHOJIOI'MY NOJIYYEHUWSI TUMIIEBBIX
MNPOAYKTOB U3 3BEPHOBOBOBbBIX, OBOILIEN U TPUEOB
C PEKOPJIHBIMU XAPAKTEPUCTUKAMMU

P.10. [IaBawk, B.B. Ilorapckas, T.B. Kotiok, A.C. Ilorapckuii,
T.C. Manunypa, T.A. CTyKoHOKeHKO

Bnepevie 6 medcoynapooHoil npakmuke npeonoNtceHo, paspobomaro u
6HEOPEHO 8 NPOU3BOOCMBO HOB0E HANPAGIEHUE MEMOO08 U HAHOMEXHONIO2UL
2YOOKOU  NEpepobOmKU  PACMUMENbHO20 — Cbipbsi  (3epHOO0006bIX,  2pubo8
UWAMAUHbOHO8,  KAPOMUHOCOOEPICAWUX U  XTIOPODUICOOEpIUCAUX  080owell) 8
nuwjesvle  0300pogumenvhbie  000asKU U NPOOYKMbL  C  PEeKOPOHbIMU
xapakmepucmukamu. Memoobl OCHOBAHbL HA KOMNIEKCHOM O€lCmEuUlU HA Cblpbe
napomepmuueckoi 00pabomKu  (UnU  3AMOPANCUBAHUSL) U  METKOOUCHEPCHO20
UBMENbYEHUSI.
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