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OTPUMAHHS NEKTUHY 3BUYABKIB CMOPOJIHHN
JJIS1 BATOTOBJIEHHSI BE®IPY HA OCHOBI AIPYCOBOT'O ITIOPE

B.M. YensobieBa, O.1. Cuza, O.M. CaBueHKO

Jlocniooiceno 3pazku nekmuHy, ompumaui 3 6UYABKE CMOPOOUHU UYOPHOT
210p ONi3HO-eKCMPAKMHUM CHOCOOOM Y PO3UUHI aAM OHII0 OKCANAmMy 3 HACM)NHUM
OCAOINCHHAM CUPMOM. YCmanosneno, wo cmynine ecmepugixayii nexmuuy 3
BUYABKIE CcMOpoOUnU YopHoi cmanosums (70+2)%, éin nanexcums 00 6UCOKO-
ecmepugixosanux nexmuuie muny A, axi 30amwui ymeoprsamu cmiuk Opaeni.
Hocuioni 3pasku nexwnuny GuKopucmanu Onsi 8ueOmMosieHHs 3eqipy Ha 0cHOo8i
arpycos 02o nwope. Buicm nexmuny ¢ 100 e ompumanozo 3eghipy cknas (1,8+0,1)%,
saniza — (5,640,1) me, ¢imaminy C — (0,05+0,01) me, wo 0o38oniae posensoamu
ompumanuil 3eip sk npooyKm, 30 aeayeHuti YiHHUMU HYMPiCHMAamu.

Knwuod croea: euwsku, cuopoouna, niope, arpyc, nekmut, 3eqip,
gimam iHu, MiHepanu.

INOJYYEHUE INIEKTUHA U3 BBI’DKMMOK CMOPO/IUHBI
JJIA ITPUTOTOBJIEHUSA 3BE@UPA HA OCHOBE ITIOPE
KPBI’KOBHUKA

B.H. Yensionesa, O.A. Cuzas, O.H. CaBuenko

Hcenedosanvl 06pasybl nekmuna, nonyyeHHsle U3 6 blJICUMOK CMOPOOUHDbL
UEPHOUL 2UOP OTUZHO-IKANPAKIMUSHBIM (HOCOOOM 8 PACNE Ope AMMOHUSL OKCANLAmMd ¢
nociedyrowum  ocasicoenuem  cnupmom. Cmenenv smepuurayuu  06pazyos
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nexmuna cocmasuna (7042)%, umo nosgonsem omHecmu NEeKMUH U3 8 bIHCUMOK
CMOPOOUHBL  YEPHOU K B8bICOKOIMEPUPUYUPOBAHHbIM — NeKmuHam muna A,
CHOOHbLIM  00pa308bi8amb ycmoliuebie cmyouu. Onvimuble 00pazybl neKmiHa
UCnonb308anu OISl NOLYYEHUW, NAPMUU 3equpa HA OCHO8e NIOpe KPbloHos HUKA.
Cooepoarnue nexmuna ¢ 100 2 nonyuennoeo zegupa cocmasisiem (18+0,1)%,

orcenesa — (5,64),1) me, eumamuna C — (0,05 0,01) me, umo nosgonsen
PAccMampusams NOLYUCHHBIL 3epup KAK HPOOYKM, 0002AUJCHHBEL Y EHHbIMU
HYympuenmam u.

Knrouesvie cnoea: 6vidcumku, cMopoouHa, NIOPe, KPbIHCOBHUK, NEKMUH,
3eqhup, 8 UM amuHvl, MUHEP AT bL.

GETTING PECTIN FROM SQUASH CURRANT TO MAKE
MARSHMALLOWS ON THE BASIS OF GOOSEBERRIES

V. Cheliabiieva, O. Sizaya, O. Savchenko

Actual is the search for new types of raw materials for the production of
pectin. The idea of healthy food promotes popular food products rich in valuable
nutrients. Also In the works of researchers, attentions paying the search for
alternative raw materials for the marshmallow.

The purpose of the article to obtain pectin from the skin of black currant
berries and to investigate its properties. To make marshmallow from puree of
berries of gooseberry. To study the mineral-vitamin composition of marshmallow
samples. To use in the recipe of marshmallows the pectin from the skin of currant
berries.

Pectin samples was obtain by the hydrolysis-extraction method. The skin of
berries was flooded 0.5 ammonium oxalate solution and extracted for 14 hours at
35...37 °C. Pectin precipitating with 90% alcohol. The experimental sample of
pectin is fine powder, has no foreign impurities, it has a pleasant berry smell. Pink
color.

Have found that currant skin to can to use to produce pectin. The degree of
methyl esterification of pectin (70£2)%. The pectin high the degree of methyl
esterification forms stable gel. The content of galacturonic acid is (71.5+0.2)0%6. This
indicates a high degree of purity of pectin samples.

Marshmallow was prepare from berries of gooseberry, used pectin from the
skin of currant for gelation. Per for organoleptic and physicochemical parameters,
the samples meet therequirements thatimposed on the marshmallow.

Have explored the content of elements of calcium, iron, iodine, vitamin C
and pectin into samples of marshmallows. The content of pectin in 100 g of sample
is (1.840.106, the content of iron is (5.640.1) mg, content of vitamin C is
(0.0540.01) mg. This allows us to characterize marshmallows as a product with
valuable nutrients.

Recommended using of puree from berries of gooseberry in marshmallow
recipe inorder to obtain a safe, tasty and usefil confectionery product.

Keywords: skins currants, mashed, gooseberries, pectin, marshmallow,
vitamins, mineral.
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IHocranoBka mnpobaemu y 3arajbHoMy Buriasui. Ilextun —
pEUOBHMHA, SIKA CKJIaHaeThCsl 3 YAaCTKOBO ab0 TOBHICTIO METOKCHIIbOBAHHX
3AMMIIKIB ~ TONITaJakTypOHOBOI  KHCIOTH. TpamumiiHo  TEKTHH
3aCTO COBYBABCs K JIParjcyTBOPIOBATEHUNA KOMITO HEHT Y CKJIadi JDKEMIB 1
JKeNe, aje 3 PO3BUTKOM XapdoBOi MPOMHCIOBOCTI 3aCTOCYBaHHS MNEKTHHY
crajo Habarato pi3HOMaHITHIMKUM. BiH BHKOPHUCTOBYETHCI B KOHAHU-
TepCchKUX BUpobax (macTmia, 3edip, MapMenan), y pi3 HOMAHITHUX HAmosX,
HANPHUKJIaa Ha OCHOBI (pEpMEHTOBAHOIO MOJIOKA ab0 B COEBUX HAIMOAX, Y
X1600yI0uHMX BUpoOax Tormo [1].

CupoBHHOIO J/JIsi OTpHMMaHHS TMEKTHHYy € LeApa LHUTPYCIB
(rpeiinpyT, amenbCuH, JUMOH), 3 SIKOI OTPUMYIOTh Maibke 60% MeKTHHY,
NPEACTaBJICHOTO HA CBITOBOMY pHWHKY, Ta SIOMy4HI BHYaBKH — Ha HHUX
npunajgae Oomu3bko 30% BuUpOOHWIITBA TEKTHUHY. HeBenwky KinbKicTh
MEKTHHY OTPUMYIOTh 13 ILYKpOBOTO OypsiKy. TeXHONOris OTpUMaHHSI
MEKTHHY Nependadac BUKOPUCTAHHS Cyib(arHoi, XJIOPHAHOI, HITpaTHOI
KHUCJIOT, IO HECE IIEBHE CKOJIOTIYHE HAaBAaHTAKCHHI Ha HAaBKOJMIIHE
CepellOBUINI e 1 BHCYBa€ IIJBHINCHI BHMOTH JI0 MaTepialy, 3 SKOTO
BUTOTOBJICHE 00T afHAHHSA.

Crorogni 3HayHy 3alliKaBJICHICTb Y CIOXXHMBAa4iB BUKJIHKAIOTh
«3/I0pOB» TPOJAYKTH XapyyBaHHs. 3pOCTaE TNOMUT Ha MPOAYKTH 3
HaTyp aIbHUM U IHTPelieHTaM U Ta (hyHK LIOHAILHIMH BJIaC THBOCTSIM H.

Cepen MIMPOKOTO acOpTHMEHTY KOHIMTEPChKHX BHUPOOIB 3edip
pO3MISAacTbCsl  SIK  HalOIIbIl KOpUCHWMH mNpoAayKT. BiH 30araueHnii
BYTJIEBOJIaMH, SIK1 3a0€3MeUyroTh OpraHi3M JIIOWHU €HEpriero, Heo 0XiHOI0
JUISl aKTMBHOTO JKWTTS 1 TpeHyBaHHsi, 1 Maibke HE MICTUTh XHpiB [2].
[TinoyTBOpIOBau eM ISt 3eipHUX Mac Haid acTille € se9Hmi 010K, qparie-
YTBOpIOBaYE€M — arap, MeKTHH, QyprenapaH, a (PyKTOBOIO CHPOBHHOIO —
SOTy9IHE TIope.

Haiibinpmn mpuBaOIMBHAM JIp arjiey TBOPIOBad eM Iisl 3¢ pipHUX Mac i3
TOYKH 30py 3A0POBOTO XapuyBaHHs € MEeKTHH. KpiM LiHHMX I XapyoBoi
MPOMHUCIIOBOCTI  TEXHOJIOTIYHMX  BJIACTHMBOCTEH, NEKTHH JEMOHCTIpYE
KOPHUCHI JUIsi OpraHi3My JIIOJMHM (YHKI[IOH&IbHI BJIAaCTHBOCTI: 3HIKYE
piBEHb XOJIECTEPUHY B KpOBI, TOCHWIIOE MEPUCTAILTUKY KHIIEYHUK a,
TIOCHJTIOE BCMOK TyBaHHsI HoHIB Kasb1ito Ta MarHiro, Mae aHTHaiap eliH Ul
eexk T, BUBOJUTH 10HM B&XKHX METAIIB 3 OpPraHi3My, YTBOPIOIOYH 3 HHUMH
HEPO3YHHHI KOMIUICKCH, 5IKi HE BCMOKTYIOThCA [1; 2].

CporojHi, 31 3pOCTaHHSM IONUTY Ha SIKiCHI MPO IYKTH Xap YyBaHHS 3
(OYHKIIOHATPHAMHY BIIACTUBOCTSAMY, MiABUIIYETHCSA MOTHUT i HAa MEKTHUH i3
BHUCOKMMH TEXHOJIOTIYHUMH BJIACTUBOCTAMHU. TOMy aKTyalbHHUM € TIOLIYK
HOBWIX BUJIIB CHPOBWHH /ISl OTPUMAHHS IIEKTHUHY Ta iIHHOBAIl#l Y TEX HOJOT11
HOro oTpUMaHHS.

305



@®pykTOBOIO  CHpOBHMHOIO Ui 3edipHOI Mackm  IepeB HKHO
3AMNIIAEThCA AO0Ty4YHE MMOope. Y KOHAWTEPCHKii Tramy3i BHPOOHHIITBO 1
pearmizamiss TPOAYKHii 3HAXOIATHCS B TMOCTIHHIA 1 Jemami 3pocTarodiit
KOHKypeHIii. Y 3B’S3Ky 3 TOIIMPEHHAM i€l 30pOBOTO XapuyBaHHS Ta
TOTIMTOM Ha TIPOAYKTH XapuyBaHHs, 30aradeHi MIHHAMHU HY TPi€HTAMH,
OCTaHHIM 4YacoM BelNMKa yBara NPHUAULSIETHCS TOLIYKY albTEPHAaTUBHOL
CHPOBHUHU JJ1s1 ()PyKTOBOI OCHOBH 3e(ipHOI MacCH.

AHani3 ocTaHHIX AocaiKeHb i myOaikamiil. ¥ mpamsgx cydacHux
JOCITIIHUKIB TPOIMOHY€ETHCS OTPUMAHHSA IEKTHHY 13 IUIOZOBOI OOOIOHKH
CoeBUX 0O0IB HIISXOM EKCTPaKIii XJIOpHUIHOI0 KHCIOTOI 3 HACTYITHUM
OCA/DKCHHSIM CIPTOM [3]. BMICT ramakTypoOHOBOT KHCIIOTH B OTpP UM aHOMY
NEKTHHI Ta CTyHiHb ecTepudikanii ckmamu 68-72% i 56-60% BianosigHo.
OTpuMaHO 1O CIiHI 3pa3KH MMEKTUHY 3 BHYAaBKiB TOPOOMHU YOPHOILUTIIHOL
(Aronia melanocarpa) [2]. BMicT ramak TypoHOBOI KHCIOTH B IMX 3pa3Kax
ckianae omm3bko 36%, a crymiap ecrepudikamii — 6mmbko 70%.

[IponoHyroThCs iHHOBaIii y crmoco0ax OTPWMAaHHSA TICK THHY.
ABTopamu [4 ] po3pobieHo 1o ¢ib, Mo J03BOIKIE 301IbITUTH BUX1T SIKICHOTO
NEKTHHY 3a pPaxyHOK KOMOIHOBAaHOTO BHKOPHCTAaHHA B  Pi3HHX
CMiBBiAHOIIEHHAX IUTOJ0OBOYEBHUX BIiAXOMIB 1 TMiAOOpy TeX HOJOTIYHMX
poxumiB. TexHIUHMI pe3ynbTaT — MiJABUIIEHHS BHUXOLY IEKTHHY 1
TOJTI I CHHS rioro SIKOCTI. Bucokoecrep uikosan mit MIeKT UH
3aIpOTIOHOB aHUM CIIOCOOOM OTPUMYBAIW 3 IUIOJIB OakjaxaHa 1 Horo
TUIOZIOHIXKOK IUIIXOM HPOBEIEHHS OJHOTO CTyTEHsI eKCTPAKI{ii MpOTATOM
3-5 roamn 3a Temmnepatypu 63...65 °C, a mpu BHUKOPHCTaHHI OypsIKOBO-
OakJIakaHHOT cyMili — npoTaroMm 12—14 roxud 3a Temnepatypu 35...37 °C.
Juiss  OTpUMaHHST BHCOKOECTepH (HiKOBAHOTO TEKTHHY BHKOPHCTOBYBAIH
0,5% po3YNH aMOHIIO OKcalary.

Po3po0ieHo TeXHONOTiF0 OTpIMAaHHS TEeKTHHY 3 BHYABKiB YEPBOHOL
CMOPOIWMHH JIJIs1 BUPOOHHUIITBA XK eJISHHOTO MapMernany [5]. AHai3 mporecy
Tigpomizy-eKCTparyBaHH NEKTHHOBHX pEYOBWH 13 BHYABKIB UYEpBOHOI
CMOPOJIMHHM T0Ka3aB, IO MPH ONTHMATbHHMX 3HAYCHHSIX TEX HOJOTIYHUX
napaMeTpiB (KOHUeHTpamisi JuMoHHOT kucnotd — 0,1%, Temmeparypa —
85 °C, tpuBamicte — 120 XxB) 3a0e3MeueHO BHUXIJ CIUPTOO CAIKYBaHHX
MEKTHHOBHX pe4oBUH Onn3bko 10%.

ABTopu [6] IS eKcCTpakiii BYIJIEBOAIB Ta TOJNicaxapuiiB i3
POCIMHHOI CHPOBMHM BHKOPHCTOBYB&IHM METOIM MIKPOXBWIHOBOI Ta
YIIBTPa3BYKOBOI €KCTpakIiii. BusBICHO, 1[0 BUXiJ MEKTHHY 13 Ip el dpyTa,
BMICT TaJaKTypOHOBOH KHCJIOTH 1 CTyNiHb ecTepudikamii 3alexaTh Bil
MOTY>KHOCTI HAJBHCOKOYACTOTHOTO BHIIPOMIHIOBAHHS 1 4acy HarpiBaHHS.
Kpim Toro, Oyio BCTaHOBIEHO, IO YIHTPa3BYKOBE HArPIBaHHA PO3UHHY
rpeiimdpyra AK momepenHs 0OpoOKa I MiKPOXBIUIBOBOI EKCTpaK il
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3a0e3nedye OUTHINMI BHXiN TeKTHHY. llepepuBYacTa yiIbTpasByKOBa
00poOka mama Kpamii pe3yibTaTH MOPIBHSHO 3 Oe3IepepBHUM YIbTpa-
3BYKOM.

VY nmocmimkeHHi [7] po3miIsHYTO Croci0 BWIYYEHHS TIEKTHHY 3
rapOy30BHX BHYABKiB 13 BHUKOPHUCTAHHAM (PepMEHTHOTO TIpemapary 3
Aspergillus awamori. OcHOBHOIO [i€f0 (HEpMEHTHOTO  KOMILIEKCY
Aspergillus awamori € nmerpanariss KJIITKOBUHH Ta 1HIIHX HEPO3YHWHHHX
KOMITOHEHTIB POCITMHHOT TKaHuHU. Aspergillus awamori Bosiomie JEAKOIO
aKTHBHICTIO MEKTHHECTEpa3H, sKa [OO3BOJSE€ BINIMBAaTH Ha CTYIIHb
ecrepudikaiii MUITXOM PEryJIOBaHHI TPHUBAIOCTI Aii (epMEHTATHBHOTO
Komruiekcy. Tak, 3a BIUIMBY KOMIUIGKCY TIPOTSTOM TPbOX TOJWH
OTPUMYBAII U NIEKTHH 13 cTyneHeM ecrep udikaii 53%.

ABTopamu [8] po3poOieHO TeX HOJOTiI0 3edipy Ha arapi 3 MOBHO IO
3aMiHOIO SIOIy9HOTO TMIOpe Ha TpOTepTi Iwiomm eixoa. 3edip i3
MPOTEP TUMU SATOJaMU (peiixoa Mae Kpamli MOKa3HUKHU SKOCTI MOPIBHIHO 3
3eipom Ha f0IydHOMY ImOpe. 3aBASKH BEIHKOMY BMICTy Homy 3edip i3
MPOTEP TUMHU SATOMaMH (peixoa MOKHA pEeKOMEHIYBAaTH LI TPOodiTak THKH
nedimmTy Homy.

Oco0nuBicTIO TeXHOJNOTI MPHUrOTYBaHHA 3edipy, 3amporio HOBAaHOI
apTopamu [9], € moxaBaHHs B 30uTY 3eipHy Macy Ha OCHOBI sI0JIy4HOTO
MFOPE IIJTHX SIT11 YOPHHIN a00 MOoApiOHeHMX IUIOAIB MaHro. Jlami oTpuMany
CyMilll 30MBaTM IIe KilbKa XBIWIHMH, MO0 CIK ST, SKUHA BHCTYNaB SK
0apBHUK, /1aB PiBHOMIPHHI KOJIp.

JUis TiABWINEHHS Xap4yoBOi Ta Oi0JIOTiYHOI HiHHOCTI 3edipy OyIo
3anporioHoBaHo [10] momaBaHHA 1O TpagMIiHOI perentypu 3edipy
O/DKOJIMHOTO MAaTOYHOI0 MOJIOUKA, SIKE SIBJISIE COOOI0 OAaraTOKOMIIO HEH THY
MOXWBHY cymim. [l CTBOpeHHA HOBOro 3edipHOro BHpOOy 3
BHUKOPHCTAHHSIM OJ)KOJIMHOTO MAaTO4dHOTO MOJIOYK A SIK ()PYKTOBY CHUPOBHHY
BUKOPHCTOBYBaIM s0OJNydyHE TMIOpE, SK JparficyTBOPIOBaY — MEKTHH.
Po3poObnennit Bun 3edipy Mae ¢yHKHIioHambHI BiactuBocTi [10], 3aBaskm
SKAM HMOTO MOKHA BiTHECTH IO «KOPHCHHX JIAcOIIiB» 1 B)KHBAaTH 3
JIKyBaIbHO-TIPOMITAKT UUHA MU LILIISI M.

B omyGmikoBaHMX AOCITIIKEHHIX 00MeKeHa iH(OopMallis CTOCOBHO
BHUKOPHCTAHHsI SIT1IHOT CHPOBHWHHM, 30KpeMa SITiTHNX BHYaBKiB CMOPOJMHU
YOPHOI, VIS OTPUMAaHHsS MEKTUHY. BiicyTHs Takox i1HGOpMAIlis CTOCOBHO
BHUKOPHCTAHHS SITIHOTO MIOpe SIK (PYKTOBOI CHPOBMHM B TEX HOJOTIT
3edipy.

Mera craTTi — JOCHIIUTH MOXIIMBICTh OTPHUMAHHS IEKTHHY 3
BHYABKIB STiJl CMOPOIWHH YOPHOI Ta MOWIJIBHICTH 3aCTOCYBaHHS IHOTO
TIEKTHUHY SIK JIParjieyTBOp FoBada B TEXHOJIOTIi BUTOTOBIICHHS 3eipy 3 MIOpe
ATIT arpycy.
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BukJjiaa ocHOBHOT 0 MaTepiany aociixkenHs. YopHa cMopoauHa —
HEZIopora KyJbTypa, KpiM TOTO, Iie O/iHa 3 HeD ararboX KyJbTyp, Ky MOXHA
BHUpoOIIyBaTH 03 MoauBy. B YkpaiHi CiIbrOCHITiANPH EMCTBA BiABOIATD IIi T
BHUpPOIIYBaHHA wi€l KynbTypH Omm3bpko 2500 ra, 6mmspko 3000 ra 3aiiHATO ¥
JIOMAIITHIX TOCHOAapcTB ax. Sroau CMOPOAMHH YOPHOI — BiIMiHHA CHPOBHM HA
JUTsl BUPOOHWMIITBA COKiB, €KCTpakTiB, BHUH. Ilicms iX oTpumaHHS
3AIMIIACTHC 3HAYHA KIAbKICTh BUYABKIB, SKI BIAIOBIJHO J0 CBOIX ITOKa3-
HUKIB sikocTi (Tabm. 1) [5] mMoxyTh OyTH BHKOpHUCTaHI IK CHpOBHMHA JUIs
OTPpUMAHHA IICKTHHY.

[poananizyBaBmm jgaHi Tabn. 1, MoXHA 3pOOMTH BHCHOBOK, IO
MacoBa YacTKa NEKTHMHOBHMX PCUOBHH y BHYABKAaX CMOPOJMHH Habararo
Oimpmra, HiIX y BHYaBKax sS0Myk Ta JmMMoHIB. CMOpoauHa 4YepBOHA
XapaKTEePH3YETHCS JEMIO OiIbIINM BMICTOM IEKTHHOBUX PCUYOBUH, alec 3a
YPOHIIHOIO CKJI4IOBOIO TIOCTYMAEThCS CMOPOJMHI HYOpHiNd. TakuMm 4uHO M,
BUYABKU CMOPOIMHU YOPHOI € MEPCIEKTUBHOK CUPOBUHO IO JUIS OTPUMAH Hsl
MEKTH HY.

T a1
XapakTepHCTHKA MEKTHHOBUX PeYOBHH NJIOAOBO-ATiJTHUX BHYABKiB

IlokasHuK
Buyaku Macosa Vpouinna Binbui Ecrepu-
(Bouorictb YacTK a CKJIaJIOBA, KapOoK- (ixoBani
10%) nektuHoBUX | % IO Macu CWIbHI KapOOKCHITB Hi
peuoBuH, % TIEKTU HY rpynd, % rpynd, %

Cmopounn
YOPHOI 1,4+0,3 78,140,3 5,9+0,2 14,940,3
Cmopounn
YepBOHOT 1,6+0,3 77,240,3 6,1+0,2 14,840,3
ApoHii
JOPHOILTI TH. 0,440,3 53,240,3 4,1+0,2 8,840,3
S16myk 0,3+0,3 51,740,3 3,5+0,2 10,4+0,3
JInmoHiB 0,940.3 45.440.3 8,240.2 22,540.3

Jociani 3pa3ky MEeKTHHY OTPUMYBAIH i3 CyMillli BUYaBKiB Pi3HUX
COPTIB YOPHOI CMOPOJMHM TiJIPOTi3HO-CK CTP aKTHUM CIIOCO OOM BiAIOBITHO
1o [4]. BruaBku cmopoauau 3amuBanu 0,5% po3drHOM aMOHIIO OKcaiary
IPU TIAPOMOAYJII CyMmimni ¥ po3umHy 1:3 Ta ekcTparyBald B OIHMH eTarl
npotarom 14 tomuu 3a TemmepaTypu 35...37 °C. ExcTpakT 3mmBanu y
BiacriiHuK. [Ipu 1boMy BindinbTpOBaHI BHYABKM MICTHIM B co0i He
6inpre 80% Bostoru. 3i0paHuii eKCTPaKT BUITApOBYBAIHN JI0 BMICTY B HBOMY
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cyxux pedoBuH 5.5%. OcamKeHHS TMNEKTHHY MPOBOAWIOCS CIIUPTOM
KoHIeHTpauiero He MeHme 90%. ITicns po3nineHas da3 CITUPTOBUY PO3UMH
HANp aBJBUIA HAa PeKTU(DIKAIi 10, a TEeKTHHOB MWl KOArVIISTHT — Ha IEHTPHU-
(hyryBaHHS, MCIS YOTO OTP UIMAHU U CITUPTOBHHA PO3YMH TAKOK HAaIp aBJISLIH
Ha pexTH}IKalilo, a piAKHIl MEeKTUH BHCYLIYBaIW, MNOAPIOHIOBAIM 1
(acys anu.

OtpuMaHuii JOCTHIAHUNA 3pa30K MEKTHHY — MOPOIIOK TOHKOTO
oMeny 0e3 CTOPOHHIX JOMIIIOK 13 P UEMHUM CJIa0K MM SITITHHMM 3 araxo M.
Konmip poeBmii, IO BIONOBiZa€ KOJHOPY CHPOBUHHW, 3yMOBIICHHUIA
HAsIBHICTIO 3IHIIKIB aHTOIIaHIB.

Jns  BW3HAYEHHS MAcoOBOi YacTKW TONIYpPOHIMIB 1 CTymeHs
ecTepu Qikarii OTPEMAaHOI0O MEKTHHY 3aCTO COBAHO METOAMKY II0 TCHI[IOMET-
PHUYHOTO TUTPYBAHHS, SIKa J03BOJISIE OTPHUMATH JOCTOBIPHHI Pe3ybTar i He
MoTpeOy € BUKOPUCT aHHs Jedi IMTHUX iHIuKaTopis [11].

Meroarka BKJIIOYAE JBa ATKATIMETPUYHUX TUTPYBaHHSA. HaBaxky 3
MeKTHHOM Macoro 0,2 T 3BaKYIOTh Ha aH AT THYHUX Tepe3ax, M0aaroTh 20 o
JIUCTIHOBAHOT BOMIH, Yepe3 24 TOJAWHHA OTPUM aHWH po34uH THTPYIOTh 0, 1M
po3urHoM NaOH nHa HioHOoMipi DB-74 31 CKIISITHUM €JIeK TPOJAOM JI0 CTp MOKa
3HaueHHs pH B obmacti 7-9 (mepmie tTutpyBanHs). [loTiM 10 oTprMaHOTO
po3unHy nonaaroth 10 o 0,IM NaOH i mpoTaroMm OIBOX TOJHH 3a
KIMHATHOI TEeMITEpaTypu MPOBOJATH TIAPOJI3 ecTepHuX 3B’ s3kiB. Jlam mo
rigpomizary momarote 10 o’ 0,IM po3uuny HCIl ta oTpumaHuii po34uH
3HOBY THTPYIOTh JyroM 10 crpubka pH (mpyre tutpyBanHf). 3a
OTpUMAaHMMH JaHUMHW BW3HAUAlOTh TOYKY €KBIBaJCHTHOCTI 000X
tuTpyBaHb. OO0’eM, SKHMH MNIIOB Ha TepIle TUTPYBAHHS, BiINOBigaE
Her Tparizarii BUIbHUX KapOOKCHIbHUX Tpyll. O0’€M pO3uMHY THUTPaHTY,
KWW TMILIOB HA IPyre TUTPYBaHHS, BU3HAYa€ BMICT €CTEPHUX 3B’ 5I3KiB.

®i3uKO-XiMiYHI MOKA3HUKK OTP UMAHOTO 3pa3Ka IeK THHY HaBeIeHO B
Tabn. 2. MacoBy vactky Bosiorn BuzHadaimu 3a JJICTY 6088:2009, macoBy
yactky 3omu 3a JICTY ISO 5520:2007.

T abmmg 2
®Di3uK0-X iMiYHI MOKA3HUKHU NEKTUHY

oKasHiK EKcnepHMg{TanLHi PernameHTOBaHI 3HAYCHHS 32
na”i JICTY 6088:2009*
1 2 3
MacoBauacrka Bojioru, %,
He O1JIbIIIE HDK 9,1+0,1 10
Cryuigb ecrepudikanii, % 702 70
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IIpogoBxkeHHs TadJ. 2
1 2 3

MacoBa yacTka
MO ypOHi B, %0,

HE MEHILIE HDK 71,5402 50
MacoBa yacTka 301, %,
He O1JIbIIE HDK 0.5240.01 1

*ICTY 6088:2009, BUKOpUCTaHMH JJIsI TIOPIBHSHHS EKCIIEPUMEHTAIBbHIX
JAHUX, TOIIMPIOETBCS Ha IEKTHH, BHTOTOBICHUII i3 SAO0JIy4YHMX 1 IMTPYCOBHX
BHYaBKiB, 0yPsIKOBOIr0 )KOMy 200 CYLBITTSI KOIINKIB COHSIIHHKY .

Y gnociimHOMY 3pa3Kky MEKTHHY BH3HAYald BMICT TOKCHYHUX
enmementiB, a came: Kagmiro, Kympymy, ITmromOoymy, Iuaky — mMeTomoM
iHBepCifHOT BOJIBbTAMIIEpOMeTpii, BHKOpHCTOBYIOUM aHamizatop TA-Lab.
Iepen anamizom Ha aHamizaropi Tumy T A-Lab 3051y NeKTHHY pO3YMHSIA B
1,0 cM” KOHIICHTPOB aHOT MypaIIuHOi KUCIOTH 1 9,0 cM™ O UCTHIHOBAHOT
Bomu. s aHamizy Opamu  amikBOTYy MATOTOBICHOI mpodu. Sk
IHIMKATOPHAN €IEKTPOX Yy TPbOXENEK TPOIHIM eleKTpOXiMIiYHIH KOoMipIi
anammizatopa T A-Lab BHKOpPHCTOBYBIHM aMalblraMHHU eJleK Tpoa. Enextpos
TOPIBHAHHA Ta [MONOMDKHWHA — XJIOPUACPIOHMH eNeKTpol, 3arOBHEHHA
po3urHOM 1M xamit xmopuay. IlpoOy KOKHOTO 3pa3ka aHali3yBalu B
TPHOX MapajeNbHUX A0CIigaX. BU3HAYCHHs] METAIIB MPOBOWIN METOIOM
JI00aBOK 13 BUKOPHUCTAHHIM CTaHJap THUX PO3YHHIB, SKi MICTHIN TI0 1 Mr/i
a6o 10 Mr/i KOXXHOTO 3 BU3Ha4YyBaHHMX MeTaliB. Po3paxyHOK KOHUEHTpalii
METaIiB BUKOHYBAIH 34 JOIOMOIOIO CIEIiaTi30BaH0i KOMIT FOTEPHOT IIPOrpaMu
TA-Lab (Bepcis 3.6.10). Otpumani pe3ysbTaTi HaBIEHO B TadL 3.

Tabmums 3
BMicT TOKCHYHMX e1eMEeHTIiB Y OTPUMAHOMY 3Pa3Ky MeKTHHY

T OKCHYHMIT eIIeMEHT (HOpMa), MI/KT
Pb Cd Zn Cu
(1,0) 0,1 (50,0) (10,0)
0,6240,01 HE BUSIBJIEHO 23,0540,01 0,3340,01

3rigHO 3 pe3yiabTaTaMu OO CHipKeHHS (Tali. 2), OO CHigHuHA 3pasok
MIEKTHHY — BUCOKOECTepr (iKOBaHWI TIEKTHUH TUIY A, 3JaTHUH YTBOPIOBATH
CTIMKI Aparyi, KW 3a (Hi3HKO-XIMIYHMUMU TIOKa3 HIKAMH Ta TIOK a3HUK aMH
Oesmekn 3amoBosibHsie BuMoram JICTY 6088:2009. Ileit 3paszox Oyno
BHUKOPHCTAHO JUIS OTPUMAaHHs J0CHiHOT napTii 3edipy.
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3a OCHOBY /ISl OTPUMAaHHsA CKCIICPHMCEHTATBHHUX 3pa3KiB 3edipy
BuOpano ©0a3oBy peuentypy [12]. OcoOnuBICTIO eKCIIEepHM EHTalbHUX
3paskiB 3edipy € BUKOPUCTAHHS IMIOp € arpycy K (pyKTOBOI CUPOBHUHHU.

ATpyC € OfHi€I0 3 HAWOLTBII TIep CIIEK THBHUX ATITHUX KYIbTYp B
Vkpaini. Ha BigMiHy Big M’SKUX T1JI, arpyc Mae HU3KY rep eBar. HaiOimb
TOMYJIAPHI HOTO COPTH Maibk € He i/ aloThCsl TPUOKOBUM 3aXBOPIOBAHHIM,
30ip i€l ATOAM MOKHA MeX aHi3yBaTH, a CEpeAHIM TPOIYyK THBHUH BiK
HacakeHb CcTaHOBUTH 10-15 pokiB. BupoOuuirreo arpycy B VkpaiHi 3a
OCTaHHI IT'ATh POKIB 30ubIIIIOCT Ha 2—3%. Ilmomu arpycy BimirparoTh
3HauHy pOJb Yy XapuyBaHHI JIFOAWHU. SIroau MICTITh NEKTHUH, BiTAMiHHU,
MiHEpaTbHI PEYOBHHH 1 NIUPOKO BUKOPHCTOBYIOTHCS JJIS CIHOXKHBAHHS Y
CBIXKOMY BUIJISJi, 3aMOPOKYBaHHs], a TaKOX SIK I[iIHHA CHPOBHHA JUIS
nepepoO HOi IPOMHUCIOBOCTI NMPH BUPOOHUIITBI KOMIIOTIB, Keje, JHKeMIB 1
mykatiB. Arpyc HaOyBae BCe OUTBIIOI TOMYNSPHOCTI SK KOMIIOHEHT TIPH
(dopMyBaHHI acopTi 3 3aMOpPOXXKEHHMX (PYKTIB, I HPUTOTYBaHHS
KYMaXXOBAHUX COKIB 1 K [qo0aBKa T/l Yac BHIIKAHHA XJIi0OOOYIOYHMX
BUpoOiB. OcTaHHIM YacoM HOTO TIIOU 3 aCTO COBYIOTHCS ISl IIPOMHUCIIOBOTO
BHPOOHHIITBA MEKTHHY.

OpraHoJienTuIHy OIIHKY 3pa31<113 3ed)1py HaBeJieHO B Tabm. 4.
Bukopucrana Taka OambHa rpamaris skocti: 1,0-1,9 Oama — mpomykr
Heskicauii: 2,0-2,9 — He3anoBinbHa AKicTs; 3,0-3,7 — 3anoBibHa; 3,8-4,5 —
no6pa, 4,6-5,0 6aniB — BiIMiHHA SKICTh.

T a0 4
Opra”HolenTUYHI MOKA3HUKHA 3P a3KiB 3edipy

MokasHuk EchepHMa{TanLHm?l 3paBOK 3pasok 3edipy 3a TpaauLiiHO 0
AKOCT 3edipy (HPaFHeYTBOHMBaq— peLenTyporo ():[pal“l}eyTBOpIOBa‘-I
3a JICTY OTpHUMaHMH JI0CITi AHUIT 3paBOK — MPOMUCIIOBU# IEKTHH,
FOCT MEeKTHHY, QPYKIOBa CHPOBHHA — ($pyKTOBa CHPOBHHA —
64412003 Iope 3 arpycy) SOTyIHE TIope)
XapaKTepHCTHKA Gan XapaKTepHCTHKA Gan
1 2 3 4 5
Bupaxenuii arpycoso- CMak coTonKui i3
CMOPOIVHOBHI JIETKO10
Cmak i3 TPHEMHOO KHCITyBaTiCTIO,
T4 3aTTAX KUCITYBaTICTIO, 5,0 3 ypaxyBaHHSM 4.6
BIIACTHBOIO STO/AM; CMAaKOBHX J00aBOK,
micisicMak IPUEMHIH, 0e3 CTOpOHHBOTO
CBIXKHH, HETPUBATH I [PHUCMAKy Ta 3aaxy
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IIponosxenns Tadi. 4

1 2 3 4 5
Hacuuennii poxesuit Bracrusuid ipomy
Komnip . poKe ’ 5,0 BULY, OUTHH, 4.9
piBHOMIpHUI . A
piBHOMIpHHH
KOHCITIC_ 3aTsHKHa Ta MHIIHA 4.8 3aTsHKHA Ta MUIIHA 4.8
TEHIIi s
Crpyk- PiBHOMIpHa, PiBHOMIpHa,
. 4.8 . 4.8
Typa JpidHOTOpHCTa JpibHOTOpHCTa
Dopua HpaBI/IJ'IH-Ia,EeS 5.0 Oxpyrmia, . 5.0
nedopmari it 6e3 nedopmartiit
n M’ sixa, 6e3 rpy6oro M’ ma, 693 rpy6oro
OBEPXHS . 5,0 3aTBEpJiHHA Ha 5,0
3aTBEp/UiHHS Ha IPaHsX
IpaHsIx

BusHaueHo }i3nKo-XiMiuHI TOKa3HUKH OTPUMAaHMX HaMH 3pa3KiB

3edipy (Tabm. 5).

T abmwis 5
®izuKo-XiMiuHi MOKa3HUKH 3pa3KiB 3edipy
Ekcriep iMeHTATb Hi PernameHTOoBaHI
TToxazuuk e 3HayeHHsA 3a JICTY
I'OCT 6441:2003

MacoBa yacTka
BoJIOTH, % 18 16-25%
LlinbHicTs, I/cM,
He Oiblie 0,5 0,6
3aragbHa KHUCJIO THICTb,
TPaIyCH, HE MEHIIIE HIXK 4 5
MacoBa yacTka 30y,
Hepo3unHHOi B 10%
PO34YHHY COJISTHOI KUCIIOTH,
%, He OLIbIIIE HiXK 0,01 0,05

[IpoBeneHO OWIHKY HYTPI€HTHOTO CKJIaay OTPHMaHUX 3pa3KiB
3edipy MOpiBHAHO 3 3edipoM 3a TPAMUINHHOI PEHENTYPOr0. 3pa3Ku
JOCTiKyBamk Ha BMicr enemeHTiB Kanbuito, ®epymy, Mony, Bitaminy

C Ta nexTHHy.

Jnst Bu3HaueHus eneMentiB Kampmiro, @epymy ta Homy mpoly
3edipy O030JI0BAIM CyXHMM crocoboM. OTpuMaHy 3011y PO3UHHSIH B
JTUCTWIBOBaHId Boai. Bmict Kanbiito BU3HaYan v 3BOPOTHAM KOMILI €KCO-
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METPUYHHM THTPYBAaHHAM 3a BMICTy MypeKkcuay; BMicT Depymy — Ha
dotomerpi KDK-3. V pumanky WMomy mpoby 3edipy mnomepenHo
3BOJIOJKYBAIN PO3YMHOM KaJli 0 TiAPOKCHAY Ta BUCYIIYBAIM B CYLIMIbHIN
madi, mocrynoso 36inbmyroun Temmeparypy Big 50 °C mo 150 °C, notim
030ITIOBATH TIpH TeMmepatypi 400...450 °C. Buict ffoxy B Iep epaxyHKY Ha
I, y xomocriii mpo6i Ta mocmiUKyBaHOMY PO3YMHI 307U BH3HAYAIN 3a
noromoroo  gotomerpa KPK-3 meromom g06aBok. BwicT po3umHHMX
MEKTHHOBHMX PEYOBHH BHU3HAYAIU B MPoOi 3edipy 3a KaubIiiil mekTarom [13];
BMmicT Bitaminy C — merogom T ibMaHca.

Pe3ynbTat OIHKM MiHEp ATbHO-BITAMIHHOTO CKJIaay OTPHMaHUX
HAMH EKCIepUMEHTATbHUX 3paskiB 3edipy Ta 3pas3KiB 3a TpaIullii HOO
peLenTyporo HaBeieHO B TalI. 6.

CyTreBa BIOMIHHICTH MiXK 3paskamm 3edipy 3 arpycoBoro Tta
sa0IydHOTO IMOpe crocrepiraerbest 3a BmMicroM @ epyMy Ta Bitaminy C. Y
3etipi 3 arpycoBoro miope ®Pepymy Mmaibke y IBa pasu Oiiblne, HiX Y
3pasKy 3edipy, BUTOTOBIICHOMY 32 TPaAWIiHHO IO PEeITy PO FO.

Job6oBa motpedba moauaun y depymi CTaHOBUTH 14 MTr, peKOMeEH-
JIOBaHa KOPHCHA /1032 CIIO MBAHHSI T1eK THHY, sSIKa ICTOTHO 3HMXKYE MOKAa3 HUK
XoJlecTeprHy B KpoBi, ckiamae 15 r Ha moOy. Omke, 100 r 3edipy 3
arpycoBoro mope 3abesneuyiots 40% Bix 1000Boi MoTpeOH opranizmy y
Depymi Ta 12% Bix peKOMEHIOBAaHOT KOPHCHOT JOO0BOT 1031 HEKTHHY.

Tabmums 6
MinepajbHO-BiTAMIHHHI cKJIa] 3pa3KiB 3ehipy
Bwmicr y 100 T npoaykty
Hypiesr Excnep I/IMeHTa.J'H)HI/Iﬁ 3pazox 3§(¥)ipy
3pa3ok 3edipy 3a Tpaull HHOO
pELENTYPOIO
Ca, M 20,0+0,2 23,640,2
Fe, mr 5,640,1 2,940,1
I, Mr He BusiBieHO He BusiBicHO
Bitamin C, mr 0,05+0,01 He BusiBiaeHo
IlexkTun, % 1,840,1 1,240,1

BucHOBKH. YCTaHOBJIEHO, 1110 BUYABKH CMOPOJMHU YOP HOI MOXYTb
OyTH CHpPOBHHOIO JUII OTPUMaHHS TeKTHHY. CTymiHb ecTepH (ikarii 3pa3kiB
nektiHy ckiaB (704+2)%, 1o mo3BONIsI€ BiJHECTH MEKTHH 13 BUYABKiB
CMOPOAMHHU YOPHOI JO BHUCOKOECTEepHU(DIKOBAHUX TEKTHHIB THITy A, SKi
3/IaTHI yTBOpIOBATH CTiliKi aparii. Bmict nomiyponinis (71,540,2)% Bkazye
Ha JIOCUTh BUCOKHI CTYIIHb YHCTOTH OTP MIMaHUX 3Pa3KiB NEKTHHY.
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BusnaueHo, 1m0 otpuMaHi 3pasku 3edipy, 10 PEUCHTYPH SKUX B PO
JIpariieyTBOp I0Bauya BXOJUTh MEKTHH i3 BUYABKIB CMOPOIMHHU YOPHOi, a B
pori GpyKTOBOI CHPOBHHH — TOpE arpycy, Biamosimarote BuMoram JCTY
I'OCT 6441:2003 3a opraHoJeNTHYHUMH Ta  (Pi3WKO-XiMiYHHMH
TOKa3HUK aMU. [ OTOBWI BHPIO HE MICTUTh IITYYHHX apoOMaTH3aTopiB i
OapBHUKIB, Ma€c NP HEMHUI BUPDKECHHUHN STITHANA CMaK Ta 3amax, HaCHYCH Ui
POXKEBUI KOJIIP, 3YMOBJICHI HATUBHUMH PEUOBHHAMH arpycoBOrO IIOpe.
Bwmict mektury B 100 r© mocmimkyBaHoro 3paska ctanoButh (1,8+0,1)%,
Depymy — (5,640,1) mr, Bitaminy C — (0,0540,01) mr, mo mae miacTaBu
posmisiaatd  1ed  BUI 3edipy SAK TPOAYKT, 30aradcHuil IiHHHMH
HYTpIEHTaM .

TakuM 4YHHOM, BWKOPHCTAHHA NEKTHHY 3 BHWYaBKIB CMOPOIUHU
YOPHOI Ta arpyCoBOI0 IMOPE B PEIENTYPi 3edipy MOKHA PEKO MEH IyBaTH 110
BIPOBA/DKCHHSI Y BUPOOHHIITBO JUIi OTPUMAaHHS OE3MeYHOro, CMadHOro i
KOPHUCHOTO KOHIUTEPCHKOTO BUPOOY.
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BUBYEHH ITIOKA3HUKIB AIKOCTI IPUCY 3 JOJABAHHSM
HETPAIUIIMHOI POCJIMHHOI CHPOBUHHA

M.M. Yyiiko

IIposedeno oyinky skocmi ipucy 3 000A8aAHHAM HempaduyiiHoi poci uHHOT
CUPOBUHU, A came NOPOWIKY 13 KBIMOK CYOaHcvkoi mposnou. Jlogedeno, wo 3a
Op2anHon enmuyHUMY, DI3UKO-XIMIYHUMU ™A  MIKpOOIiONOZIUHUMU — NOKA3HUKAMU
00CTiOHUll 3pA30K ipUcy MNOBHICMIO 8i0N0BIOAE 8CMAHOBLEHUM BUMO2AM, d 34
Oes MU NOKA3HUKAM U HABIMb nepesepuiye KOHmMpoibHUll 3pasok. Pospobneno
peyenm)py H08020 6udy ipucy nideuwjenoi Oionociunoi yinnocmi. J{o6ederno
OOYITbHICMb  GUKOPUCNAHHA NOPOWKY 13 KBIMOK CYOAHCbKOi MpOAHOU

BUPOOHUYMBT IpUCY 3 M emol0 pO3UWUPEHHA 1020 ACOPMUMEHMY Md NOKPAUeHHs
CHOJICUBHUX 6]1A.CIUB O (M ell.
Knrouod cnoea: ipuc, cyoancoka mpoaHoa, Akcme.

W3YUEHUE MOKA3ATEJIEH KAUECTBA HPHCA

C JOBABJIEHUEM HETPAJIUIIMOHHOTI' O
PACTUTEJIBHOI'O CBIPbS

M.H. Yyiiko

Ilposedena oyenxa rauvecmga upuca ¢ 000aNeHUeM HeEMpadUyUoHH 020
DACNUMELbHO20 Cblpbi, A UMEHHO NOPOWKA U3 YEEMmKO8 CYOAHCKOU PO3bl.
Yemanosneno, umo no opeanonenmuueckum, QU3UKD-XUMUYECKUM U MUKDO-
Ouonoeuueckum — NOKA3amMelAM — ONbIMHbIL — obpasey — upuca  HOLHOCMbIO
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