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NHHOBAIIMOHHBIE NJEN B TEXHOJIOI'MHU CJIAAKUX KEJIMPOBAHHBIX BJITO/]
HA OCHOBE II'TOJOBO-AI'OJHOTI'O CbIPbA
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AHHOTALTHUA. Cnaokue 61100a HA OCHOBe NI00080-A200HO20 CbIPbs PEKOMEHOVIOMCA K YHOMPEeOIeHUI0 PaTUYHLIMU CLOAMU
Hacenenus, 0cobeHHo 6 nepuod asumamunozos. Cpeou OanHOl cpynnvl 0COOEHHYI0O NONYJAPHOCMb UMEIOM U30elUs HA OCHO8e
Jicenamuna, enaoeroujue Kak 3HauumensHol 6UoNI02UYecKol YeHHOCHbIO, MAK U GbICOKOI IHep2emuyecKkoll, umo eiedem 3a coboil
onpeoenennvle 0ZPAHUYEHUS 8 UX UCHONb308aAHUU 8 nuuegom payuone. Omcroda 603HUKAEM HeOOXOOUMOCMb OANAHCUPOBAHUS
MeHCOY YEHHOCMAMU 20MO08020 NPOOYKMA, 4mo 00yciasnueaem nouck mexnonocudeckux peuwenuii. Cozoanue cmoukozo Hay4Ho
000CHOBAHHO20 UHPOPMAYUOHHO20 NONA 6 UCNONL306AHUU MeHee IHEP2oeMK0o20 U 0Oonee YeHHO20 8 MeXHON02UHEeCKOM U
@usuonocuyeckom OMHOUWEHUU CbIPbA - HUBKOIMEPUDUYUPOBAHHO2O AMUOUPOBAHHO2O NEKMUHA, HAPAOY € NOPOWKOM SAUYHOU
CKOPIIYNbl 8 Kauecmee UCMOYHUKA OUOAKMUBHO20 KANbYusl, NO36OIUN Deums OOHY U3 CYWeCMBYIOWUX COYUATbHbIX Npobaem
COBPEMEHHOCIU — HENPABUILHOZ0 NUMAHUA, 00YCIOBIEHHO20 OUCOANAHCOM NUWEE020 PAYUOHA Yel08eKd.

Knrwuesvie cnoea. unnosayus, HU3KOIMEPUDUYUPOBAHHBIL AMUOUPOBAHHBIUL NEKMUH, CMYyOHeoOpazosamue, NOPOUIOK AUYHOU
cKopaynsl, ciaokue 61100d.

AHOTALIA. Conooxi cmpasu Ha 0chogi ni00080-A2I0H0I CUPOBUHU PEKOMEHOYEMbCA CROICUBAMU PI3HUM BEPCMBAM HACENEHH,
ocobnueo y cesonu agimaminosis. Ceped 0anoi epynu 0cobaugo nonyaapHuUMU € UPOOU HA OCHOBI JHCENAMUHY, AKI MAIOMb K 3HAYHY
bionociuny YinHICMb, MAK | 6UCOKY eHepeemUYHY, Wo NPUu3go0Ums 00 OesAKux 06MediceHb iX UKOPUCTNAHHA Y XAPUOBOMY PAYIOHI.
3giocu eunukae HeobOXiOHicmb OANAHCYBAHHA MIdC YIHHOCMAMU 20MO8020 NPOOYKMY, WO NPU3E0OUMb 00 NOULYKY MEXHOJIO02IUHUX
piwens. Cmeopents cmitikoeo HAYKOBO O0OIPYHMOBAHO20 [HHOpMAayilino20 nojs w000 GUKOPUCTNAHHA MeHWl eHepeoMicmKoi ma
Oinvbwl YiHHOT Y MEXHON0SIYHOMY Ma (Di3i0N02IYHOMY NIAHI CUPOBUHU, 30KpeMd HU3LKOEMepUpiko8ano2o amioo8aHo20 NeKmuHy,
PA30M i3 NOPOUKOM ACYHOT WIKAPATYNU, AK 0dxcepena OioakmueHo2o Kanbyito, 00360aUMb SUPIUUMU OOHY 13 ICHYIOUUX COYIANbHUX
npobiem cy4acHocmi — HenpaguUILHO20 XAPUYBaAHH S, 3yMOBIEHO20 PO30ANAHCOBANICIIO PAYIOHY TOOUNU.

Kniouogi cnosa: innosayis, nusbkoemepu@ixosanuii amioosanuii nekmuH, opazieymeopents, NOPOULOK SEUHOI WKAparynu, cON0O0KI
cmpasu.

INNOVATIVE IDEAS IN TECHNOLOGY GELLED SWEET DISHES BASED ON
FRUIT AND BERRIES RAW MATERIALS

T. STEPANOVA

Sumy National Agrarian University, Sumy, UKRAINE

ABSTRACT High levels of biological and physiological valuase regulatory factors of the growing popularity igel desserts
among the population.

However, these products are high in calories ancehaymber of restrictions at the using.

To prevent this developed the technology of jeligning semi-finished product for jelly productssbd on low-esterified amidation
pectin. The innovation strategy of products, basedhis semi-finished product was determined. the low calorie sweet dishes
creation with the maximum preservation of biolog@atl physiological values.

This will expand the range of dessert jelly produstgh as, jelly, mousse, sambuc, cream etc.

At the article analyzed the scientific researchhia area of pectin based jelly products creatiome Thformation field was forming
and scientifically justified according to the retsubf an analytical study. It contains of the basichnological criteria of different
types of pectin. The efficiency of pectin partitipaat the food composition with biological actwégg-shells powder calcium crea-
tion was determined.

The innovation strategy based on the human rationgitition principles and on the micronutrient acelorie balanced creation
necessity. The result of innovation is aimed atsthieing of modern social problem prevention oédges related to malnutrition.
Thus, conversance the population of the new appemah the low-calorie dessert products based orip@ceation predictably
would contribute to the development and promotioa lodlanced diet will allow a wide range of customers.

Keywords: innovation, low-esterified amidated pectin, gelatiegg shell powder, dessert.

Beenenue Pa3NUYHBIM CJOSM HACEJCHUS, OCOOCHHO B IIEPHOX

aBuTaMpuHO30B. Cpemu  JaHHOH  Tpymmbl  0coOoi

[MumieBble  NPOAYKTHI HAa OCHOBE IUIOZOBO-  HOMYJISIPHOCTBIO MOJIB3YIOTCS CafKue OJfo/la Ha OCHOBE
SITOJTHOTO  CBIPbSl PEKOMCHIYIOTCS K YHOTpeOJicHHIO  kenaTwHA. He cMOTps Ha TO, YTO JaHHAs MPOIyKIIHS
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XapaKTePU3yeTCsl BBICOKON OMOJIOTMYEeCKON LEHHOCTBIO,
clenyeT OTMETUTh €€ BBICOKYIO KaJlOpUuHHOCTh. Takoi
(dakTt, 0e3yCIIOBHO, OTpaHUYMBACT MOTPeOICHNE TaHHOMN
NPOAYKLWH, OCOOCHHO JIMUAMH C  HapyUICHUSIMHU
OOMEHHBIX TTPOIIECCOB.

CratucTuka CBUJICTEIBCTBYET O TOM, YTO Ha
CerOJHSAUIHUN [€Hb MPEHUMYIIECTBEHHOE OOJIBIIMHCTBO
YKPAHHCKOTO HacejieHus (0COOEHHO JETH) HYXIAIOTCS B
c0aNaHCUPOBAHHOCTH THIICBOIO pAIMOHA, IOCKOJIBKY
Ype3MEpPHOE «OOIICHHE» IMOAPACTAIOIICTO OKOJICHUS C
HUCTOYHHKAMU WHQPOpPMAIIMM © CBS3H, BCE OOJBIIEC
BBITCCHSIIOT W3 WX OJKU3HM TPHBBIYHBIC (HU3HUYeCcKue
HArPY3KH W JBUTaTCIbHYI aKTUBHOCTh, MPHUBOAS K
HEYTEUINTEbHBIM IOCJICACTBUIM: CaXxapHOMY nuadery,
OKHPEHUIO, CEepAICYHOCOCYIUCTBIM  3a00JICBaAHHSIM,
HApYUICHHIO Tpolecca YTHUIU3aUWK W3 OpraHu3Ma
poayKTOB MeTabomu3ma [1].

Takum oOpazoMm, HHPOpPMATH3AIUS HACEIECHUS O
HOBBIX MOJX0/aX B pPa3pabOTKe TEXHOJOTWH CIaJKuX
KCITUPOBAHHBIX OJIOJ HA OCHOBE IUIOJOBO-STOJIHOTO
CBIpBsi,  COaNaHCHPOBAaHHBIX IO  JHEPIeTHYECKO,
OMOIIOTUYECKOM ¥ (PU3UOJOTHMYCCKOW  LIEHHOCTSIM,
MO3BOJIMT YIIYYIINTh KaYSCTBO IHMTAHUS JIIOACH Pa3HBIX
BO3paCTOB U YPOBHEH JOXO0/a.

ean padoThl

Pa3paboTka MHHOBAIIMOHHOW CTpaTeTWU CO3IaHHS
KyJMHAPHOW TPOIYKIIMM HA OCHOBE MOJIy(haOpHUKaToB
CcTyIHe0oOpa3yIoNMX IS CIAIKUX OO/,

HN3n0xxeHHEe 0CHOBHOTO MarTrepuajaa

Ha cerogHsmHuii JE€Hb OIHMM W3 CPEICTB
pEeryIupOBaHMs IHIICBOTO PAlMOHA YEIIOBEKA SBJISICTCS
notpebieHne HU3KOKATOPHUHHBIX MPOAYKTOB,
coiep KaluX TIOBBIIIEHHOE KOJWYECTBO OHOJIOTHYECKU
aKTHBHBIX  KOMIIOHEHTOB — IIHMINEBBIX  BOJOKOH,
BHUTaMHUHHO-MHHEPATBHBIX KOMIUIEKCOB, JCCEHITMAIBHBIX
BemlectB u T.aI. K coXaleHWIo, TakWe IINILEBLIE
KOMITO3UITMM B €CTECTBEHHOM BHJIE TPAKTUIECKH HE
CYIIECTBYIOT, TO3TOMY, WHHOBalldH B  JaHHOM
HATIPABJICHUU CTAHYT ITOJIC3HBIMHU JJISI MHOTUX JIFOJICH.

B  nocnemnee  Bpems  IpPEUMYIIECTBEHHBIM
CIIPOCOM MOJIB3YIOTCS JIECEePTHI Ha OCHOBE
KHCJIOMOJIOYHON MPOIYKIMK U IUIOJIOBO-STOJHBIC XKEJe.
JKene mmeror Gosiee MPUSATHBIA BHCIIHUIN BHJ, BBICOKHC
OpTraHOJICNTHYCCKHE MTOKA3aTEeNH, IMUPOKUI aCCOPTUMEHT,
a TaKKe SBISIOTCS MPOIYKTAMU C BBICOKOW MHUIIEBON U
Ouosorudeckoi 1meHHocThio. OMHAKO, CIeIyeT OTMETUTH
U BBICOKYIO KAJIOPDHHHOCTH, KOTOpas oOpasyeTcs B
pe3yspTaTe  YCBOSHHS  OEIKOBOW  COCTaBJIAIONIEH
(xkematuna) wu  yrueBomHoi  (caxapa). Ilociemnuii
OTBEYACT 32 OCHOBHOW OPraHOJENTHYCCKUN MOKa3aTeb
TOTOBOTO MPOJYKTa — BKYC, IO3TOMY HHHOBAIIUU B 3TOM
HATPaBICHUU BO3MOKHBI TOJIBKO B ciyuae
HCTOJIB30BaHUs. JIOPOTOCTOSIIUX 3aMeHUTene. Takum
00pa3oM, TOUCK 3(P(PEKTUBHBIX TEXHOJOTUH JIOJDKCH
OCHOBBIBAThCSI HA MOJI0OPE BEIIECTB, HMCIOIINX BBICOKYIO

CTYIHEOOPa3yoIIyIo CHOCOOHOCTh u HU3KYIO
SHEPreTUYECKYl0 [EHHOCTh. Kpome Toro, cremyer
VYUTBIBATE OCOOCHHOCTH WX XHMHUYECKOTO COCTaBa,

W3MEHEHHE CBOMCTB B MHIIECBBIX CHCTEMax W YCIIOBHs
HCIIOJIb30BAHHS.

Otum BOTIpOCaM TTOCBSITIICHBI paboThI
OTEUECTBEHHBIX M 3apyOexHBIX yueHblX [InBoBaposa II.
I1. [2], Tpunuenko O. A. [3], Ilepuesoro @®. B. [4],
DeVries J. W. [5], Seymour B. G. [@]ap.

Hynxun M. C. [7], Apnarckas M. 1. [8], usyuas
¢dusnosornyeckoe  JIEHCTBHE  CTyAHeoOpasoBaresei
MOJNUCAXapUIHOH TpHUpoabl  (HEYCBOSEMBIX —CaxapoB)
YCTAHOBHJIM, YTO OHH SBISIFOTCS cyOcTpaToM  [Uist
MIOJIE3HBIX OaKTepuit MUKPOQIOPHl KHUIIEYHHKA. Takum
obpazoMm, ObUTa ompenejcHa OCHOBHAaS  (YHKIUS
CTYZIHEOOpa3yIoIUX  KOMIIOHEHTOB  IOJHCaXapUAHON
MPUPOJIBI HA OPTaHKU3M YeJIOBEKa.

3HaunTeNbHOE BHHMaHWE B WH()OPMAIMIOHHOM
MOTOKE MO JaHHOMY BOIPOCY IMOCBSIICHO NEKTHHAM —
reTepONoarMepaM € BBICOKOH MOJICKYIISPHO# Maccoi,
OocHOBY KOTOpeiX (60 90) COCTaBIAIOT  OCTaTKU
rajakTypOHOBOW KHCIOTHL. KHCIOTHAs TpyIma MOXeT
ObITh CBOOOJHOM, B BUAE MPOCTOl conu (HATpUS, Kajwus,
KaJbIMsl, aMMOHUSI) WJIM TPHUPOJHO 3TepUPUIUPOBAHA
MmertanosoMm [9].

CornacHo XpOHOJIOTHH H3Y4YeHHSI CTPYKTYPbI
MEKTUHOBBIX BEIIECTB W WX CBOWCTB B KadecTBe
MMUIIEBOTO MOAYJS CTajo u3BecTHO, uTto B 1790 romy
¢dpanmysckuit xumuk Baxien JI. H. BiepBbie BuImenw u3
(GpyKTOBOr0O  COKa  BOJOPAcCTBOPHMOE  BELIECTBO,
crocoOHoe k reneobpasosanuio [10]. OmHako, TOJIBKO B
1825 rony npyroit ¢panuysckuit xumuk I'. bpakonno
JETaNbHO U3YYHUIT U Al ONpeIeeHHE JaHHOMY BEIIECTBY
— mekThHOBas kuciora (rpeu. «pektos» —sacTeiBLIMiL)
[11]. B 1924r. yenickuii xumuk Cmonencku K. Bnepsbie
3asBHJI, YTO MCEKTUH HMEET BHJA TMOJUMEPHOH IemH,
COCTOSIIEH M3 OCTaTKOB D-rajlakTypOHOBOW KHCIJIOTHI,
COEIMHEHHBIX MEXIy co00# 0-1,4TIIMKO3HIHON CBS3BIO
[12]. B 1930 rogy Maitep K. I'. u Mapk X. O.
9KCIEPUMEHTAIbHO HOATBEPIMIM 3TO IPEANOJIOKEHHE,
NpoBeIs pPeHTreHoBCcKoe wuccienoanue [13]. U yxe B
1937 rony nemerkue yuenbie J[. Iuaiimep u U. Bokk

YCTaHOBHJIH CTPYKTYPHYIO bopmyy NeKTHHA
(puc. 1) [14].
OR
I H
c=0 4 9 - ER_O ¢ o H oR
o - Ho % ! H
HO o A5 g )
HO o o
Puc. 1 —Cmpyxmypnas ¢popmyna nexkmuna
MHorue ydeHble HCCIENOBAIM  XHMHYECKYIO

CTPYKTYpY M CBOWCTBa JaHHOTO mojucaxapuaa [15]. Ho-
CTH)KCHHUS] B 3TOH 00JACTH MpPEACTABICHBI B BHIC Kiac-
cH(UKATUOHHON CXeMBbI (pHC. 2).
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Tlextem

LHTPYCOBBIR ‘ |

2bnouHskIt

Tlo BUOY CHIPEA Il cTenenn 5Te pUGHKaHH |

BRICOKO3Tep U HIMPOBARHEIL
(Bonee 50 % COCH rpymn
sTepuduiuposano CHz )

Tlo TemmepaType 1
CKOPOCTH SeNUpOB AHHA

HH3KO5 TEpHPUIHP OEAHHETR
(veree 50 % COOH rpynn
sTepHduIHposane CHs )

HITHK0S TEp U MITHp OBAHHEIR

KOPIHHOK
NOTCONHEUHIKA

‘ obBgHBIR

HI3KO5 TEpHDHLMP OBAHHETH
AMITHP OBAHHETH
(nenee 50 % COOH rpynn
stepudummposano CHy 1
nmenee 25 % COCH rpymm
AMHIHPOBAHHG)

BRICTPO HEMHP VEO LT AH
(BBICTPOR CamKu)
L=75-85°C,pH 3,136

kopobouex
FION49aTHAKA

£
i :
g
;

CpemHesKelIHp YOI MR
(cpenHeii camiH)
t=55-75 °C, pH 3,0-3 .3

IYBCTBUTENEHOCTH K
KA/

BHICOKOH
HYBCTEUTETEHOCTH

cpefH:
UYBCTEUTENMLHOCTH

HHIKOH
UYBCTEUT&LHOCTH

ITo ypoBHO ‘

MeTNeHHOKENp YOI
(MeONeHHOH ¢ AKH)
t=45-60 °C, pH 2,8-3,2

Puc. 2 —Knaccugpuxayusi nekmuna

OcobeHno MHTEPECHBIMHU TS
WHHOBallMii B OONACTH TEXHOJIOTMU  KYJIHHAPHOM
MPOAYKIUK CTalld PE3yIbTaThl HK3YYCHUS (DYHKIUIA
MEKTHHA KaK CTPyKTypooOpasosarens. Tak, aBTopsl [16]
MOJTYYHITH KEJIe HA OCHOBE MEKTUHA M MOPKOBHOTO COKA.
[IpoaykT comep>KUT OONBIIOE KOJMYECTBO MPHUPOTHBIX
KapoTUHOUIOB. K coxaneHuro, B ONMMCAHUN OTCYTCTBYET
napopmanus 00  OPraHOJENTHYECKHX  CBOMCTBAax
TOTOBOTO MPOAYKTA, YTO OBUIO OBl KpaifHE MOJIC3HBIM IS
TIPUBJICYEHUS TIOTPEOUTENICH U TIPON3BOAUTEIICH.

JlanpHeWmuit movick nHGOpMANUK O pa3paboTkax
KESITUPOBAHHBIX NMPOAYKTOB HA OCHOBE NIEKTHHA MPHUBET K
pe3yibTaTaM HCCIe0BaHui, ONMCaHHBIX B padorax [17,
18]. B pabote [17] npeanaraercsi crocod MpOU3BOACTBA
KEJICHHOTO MPOJIYKTa HA OCHOBE SIOJIOYHO-TIEKTHHOBOTO
KOHIICHTpaTa ¢ J00aBJICHUEM IIOPE U3 IUIOJIOB KaJHHBI,
aKTUHHUH, XCHOMeENuca, OOJeNnuXH, JIMMOHHHUKA, ICpHA,
Oy3uHBI, OONANAIONIMX  JICYCOHBIMH  CBOWCTBAMH.
PaspaboTuuku oOpamiaroT BHHMaHHE Ha TO, YTO
AHTHMYTareHHbIE CBOMCTBA MEKTHHA BBICTYIIAT yIAYHBIM
JIOTIOTHEHHEM K KOMIUIEKCY aHTOIIMAaHOB, (EHOIBHBIX
COCOTMHEHHWH W ApYyrux OWOJOTHYECKH  aKTHUBHBIX
BEIIIECTB, COACPKAIIMNXCS B MOJIE3HBIX sronax. CoriacHo
OTHCAHMIO JIPYTOTO CIIOCO0a MPOU3BOJICTBA MPOAYKTA Ha
OCHOBE HATypaJbHBIX COKOB W IMIOPE U3 ArOJ U OBOIICH
[18] crano u3BECTHO O BO3MOMXHOCTH HCIIOJIb30BAHUS
00JICTIMXH, KIIOKBBI M IKHMOJIOCTH, a TaKXKE MSIKOTH
THIKBBI ¥ CTOJIOBO¥ CBEKJIBI JIJIsl TIOJYYCHUS TPOIYKTOB C
xKeJeiHOI NeKTUHOBOHW OCHOBOM. ClenyeT MOAYepKHYThH
MOMU(PYHKIMOHAIBHOCTh  JAHHBIX ~ HPOAYKTOB  JUIS
OpraHM3Ma YeJOoBeKa, HO TaKXXe CIIEAyeT OTMETHTh, UTO
ChIpbeBast basza pa3paboTox XapaKTepU3yeTCs
CE30HHOCTBIO, YTO MOJKET OTPHIIATEIFHO OTPAa3sUTHCS Ha
OKOHOMHYECKOH  3(PQPEKTUBHOCTH  TEXHOJOTHH U
ce0ecTONMOCTH TOTOBOTO IIPOTYKTA.

CO3JIaHHS

ABTopamMu [19] Obuta mpeAOKEeHA MHIIEBAs
¢GpyKkTOoBas ~ KOMIIO3MLIMS — TeJlb Ha  OCHOBE
HHU3KO3TepH(UIUPOBAHHOTO aMHUIMPOBAHHOTO IIEKTHHA,
00pa3zoBaBIIMIICS B X0/I¢ XUMHUIECKONW pEaKIny ¢ HOHAMHU

kanpis. Kommo3uuust J0OCTaTOYHO — yCTOMYMBA K
CHHEpPE3UCy, He TeperpykeHa CoOJepKaHHUEM IPOCTHIX
caxapoB, UYTO  TO3BOJSET CYOUTh O  CTaTyce
HU3KOKIOPUIHHOTO MPOJTyKTA. Otmeyaercst
¢usnonormyeckoe neiicTere YPYKTOBOM COCTABIISIOLICH.
K CO’KaJICHHIO, B OINMHMCAaHUK HEJO0CTaTOYHO
oxapakTepu3oBaHa 0COOEHHOCTh B3aNMOJCHCTBUSI

peuenTypHbIX KOMIIOHEHTOB M YCIOBHSI IPOTEKaHUS
PEaKIyu CTPYKTYPOOOpa3OBaHHMS.

Takum 00pazoM, UCXOMS W3 Pe3yIbTaTOB aHAIH3A
WHPOPMAMOHHBIX WCTOYHHUKOB, ITOATBEPKAACTCS MTOUCK
TEXHOJIOTHIECKHAX pereHui B HaTpaBICHUU
HCTIOBb30BaHUS MIEKTHHA TUTS CO3/IaHus
HU3KOKAJIOPUIHBIX MPOIYKTOB C MOBBIIICHHOW MHUIIEBOM
n OWOJIOTHUECKON IIEHHOCThIO. Takke OTMedaercs
MPOOJEMHOCTh  CO3[aHHS IPOIYKTOB, 0O0JIaTArOIIUX
oMU YHKIMOHAIBHBIMEA CBOWCTBaMH. Ha oOCHOBaHHH
BBIIICCKA3aHHOTO MOXKHO OTMETUTh IeJICCO00Pa3HOCTh
WHHOBAIUIl B TEXHOJIOTHUH CJIAIKUX KEITUPOBAHHBIX OJIO
Ha IJIOJJOBO-ATOJJHOM ChIph€ C UCIOJb30BAHUEM MEKTHHA,
4TO, B CBOIO OYCpE/lb, TUKTYET HEOOXOIUMOCTh CO3IaHUS
HHPOPMAIMOHHOTO TONIST A HAayYHO-TEXHHYECKOTO

TBOpYeCTBA B  paMKaxX CO3JaHHA  COBPEMEHHBIX
TEXHOJIOTUI HU3KOKAJIOPUHHOM JKETTUPOBAHHOM
TIPOAYKITHH.

OG6cy:kneHue pe3yibTaToB

Ha cerogusiHuii neHs, kaxaas paspadboTka HOBOH
TEXHOJOTMM  JIOJDKHA HMMETb B OCHOBE  YETKO
NPONMCAHHBIN IUIaH €€ CO3JaHus, KOTOPBIH IOJDKEeH
coJep)KaTh  CIEIYIOIIME COCTAaBISIIONIME.  CYLIHOCTH
WHHOBALIUM, XapakTep pa3pabaTbIBa€MON TEXHOJIOTHH U
xapakrep poiHka [20]. B paGore [21] o06oGmiena
CyIIECTBYIOIasi HHOPMALS O XMMUYECKOI aKTHBHOCTH
MEKTHHOB, B JaCcTHOCTH, olnucaHa ponb
HHU3KO3TepU(UIIMPOBAHHOTO AMUINPOBAHHOTO MEKTHHA B
(hOpMHPOBAHUM CBOWCTB TEJIEBBIX CHUCTEM IIPH YYacTHH
WOHOB  KajJbLMsl, TIOJYYEHHBIX IYTEM KHCJIOTHOT'O
THAPOJTH3a U3 MOPOLIKA SIMYHON CKOPIyIbL. B padorte [22]
OIMCHIBAETCSI TPOLIECC MOHOTPOIHOTO Tefieo0pa3oBaHMs
MEXAY KapOOKCHIIbHBIMU rpynnamMu
HHU3KO3TEpU(UIIMPOBAHHOI'O aMUIMPOBAHHOTO TEKTHHA U
CBOOOZHBIMM HMOHAMH KaJIbIMs, KOTOPBIA 3aBepIIacTcs
(hOpMHPOBAHHEM YCTOWYMBBIX XCNATHBIX KOMIUIEKCOB C
JATbHEHIINM IOJTY4YE€HHEM TEPMOCTAaOWIBHBIX Teled ¢
3aJ]aHHBIMH CTPYKTYPHO-MEXaHUYECKIMHU CBOMCTBAMHU.

Pa3paboTka TexHOJOTHH TONy(PaOpPUKAaTOB C
pACIIMPEHHBIM  CHEKTPOM  (HU3HONOTHYECKHX U
TEXHOJIOTMUECKUX (YHKIMHA MpeArojaraeT pa3BUTHE
palvKanbHOTO THUIA WHHOBAaIMiM, YTO B HBIHEHIHHX
YCIOBUSIX SIBJISIETCS 1€JIECOOOpasHbIM U OINpeessieT
COJICp)KaHWE M PACIPOCTPAHAEMOCTh TEXHOJOTHYECKUX
CHUCTEM.
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TakuMm  00pa3soM, paauMKalU3alksg WHHOBAIUMA
ompejenseT TPeOOBaHUSA K XapakTepy TEXHOJOTHHA W
BbIAENseT (akropsl crTparermd  (Tabm.l), KOTOpbIe
CIIOCOOCTBYIOT BBIBEIEHHIO HPOLYKIUH Ha
CYWIECTBYIOIIMA  PBIHOK W OJIArONPHUATCTBYIOT
BXOXIEHUIO B HOBBIE [23].

Tabmuna 1 —®akTopbl HHHOBALIMOHHO CTpaTeruu

MOPOIITKA TUYHOW CKOPIYIBI YIBTPAMEIKOTO MTOMOJA, KaK
ucTounmKa nonos Ca 2.

Bce 370 crano mpeArnochiIKaMud K ONpPeeIeHUI0
WHHOBAalIMOHHOTO ~ 3aMbIClia  HOBOTO  INPOAYKTa  —
mosryaObpuKaToB  CTyIHEOOpa3ylomMX I CIHaJIKHX
oo (Tab. 2).

Tabnwna 2 —/HHOBAIMOHHAS UIESI HOBOTO MPOIYKTa

ITokazarens XapakTepucTHuKa

HanmenoBanue [Moydabpukatel cTyaHeoOpasy-
HpOJYKTa olye sl CHagKuX  OJron
(TICCB)

DakTopbl HHHOBALIUU CreneHb BIUSHUS
AKTOPOB
Opra- | TexHono- | PsIHOK |OpraHu-| TeXHO- | pBHI-
TUs 3a0ms | JIOTHS | HOK
ITocTe-| THIOBas cymie- + + ++
TICHHAS CTBYIO-
105178
YCOBEpIIEH- - +++ + +++
CTBOBaHHAs | CTBYIO-
1105054
MPpUHIUIIN- HOBBIN ++ +++ ++
aJbHO HOBAs
Panu- | ycosepuen- - ++ +++ ++
KaJlb- | CTBOBAaHHAsl| CTBYIO-
Hasg 1005054
MPpUHIUIIN- HOBBIH ++ +++ ++
aJbHO HOBAs

IIpumeuyanme: «+» -MeHee BaKHBIN; «++» -Ba)KHBINH;
«+++»ranbosee BayKHbIN

3HAYNMOCTD TEXHOJIOTHIECKOTO (haxropa
OTIpEIENACTCS C MO3UIINU «HAnOOJIee BAKHBIN» U TpeOyeT
CYIIECTBEHHOM JeTaIU3al1U.

WuHOBanMoHHas cTparerus JTAHHOTO
HCCIIeIOBAHUS npeaycMaTpUBaeT pa3paboTky
TEXHOJOTUH  KYJIMHAPHOM MPOAYKIMH HAa  OCHOBE

monyaOpuKaToB  CTYIHEOOpa3yromMX IS CIaJKUX
OJIIO1I, YTO MpeayCMaTPUBACT CO3JJaHUE HOBOH JecepTHOU
MIPOAYKITUH, HMEIOIIIEH, o CPaBHCHUIO c
TPaTUIIMOHHBIMU aHaIloTaMH, OTIpe/ieIICHHBIC
KOHKYpEHTHbIE  mpeumyiectBa.  HoOBBIM  IpoOayKT
TTOMOXKET cOamaHCcHpOBaTh MHUIIEBOM panuoH
MEKTUHOCOIepKAaIIei MPOAYKITUEH, oborameHHO’
HACTOYHUKOM OWOAKTHBHOTO KaJbIUs, a pa3paboTaHHas
TEXHOJIOTHUS MaKCHMAaIJIbHO aJanTHpOBaHA K
CYIIECTBYIOIIEMY TEXHOJOTHYECKOMY ITOTOKY.
TexHoNOTHsT KyTUHAPHOW MPOIYKIUU HAa OCHOBE
monyaOpuKaToB  CTYIHEOOpa3yromMX JUIs  CIaJKUX
Oroz pa3pabaThIBacTCs C YY€TOM MHHOBAIUi B 00JacTu
MIPOU3BOJICTBA CTPYKTYPHPOBAHHON MUIIEBOM
MPOAYKITUH, peanusys METO/IBI HOHOTPOITHOTO
reneo0pa3oBaHus, 000CHOBaHHEIC mapaMeTpsI
MIPOTEKAHUS KOTOPOTO JamyT BO3MOKHOCTh
dbopMupoBaHMST  HEOOXOMUMBIX  (DPU3UKO-XUMHYECKHX,
CTPYKTYPHO-MEXaHUIECKHUX, OPTaHOJICITHYECKUX
MoKa3aTesiel U MUIIEeBOI [IEHHOCTH HOBOTO MPOYKTa.
Ilpu  ompeneneHHBIX  YCIOBUSIX B HOBOM
TEXHOJIOTUH SIBJISICTCS LEIeCOO0pPa3HBIM HCIOJIb30BAHUC
HU3KOATePU(DUIIUPOBAHHOTO aMUIUPOBAHHOTO TICKTHHA H

Konnenmus B OCHOBE TICCBb JIC)KUT
MPOAYKTa oboramieHue  CIagKUX  OJIOJ
MOJIC3HBIMU HYTPUEHTAMH, YTO
crocobOCcTByeT YIIy4IICHUIO
OpPTraHOJICNTHYCCKIX

oKasaTeJeii, MOBBIIICHUIO
MMHUIEBOH W OHMOJIOTMYECKOH
neanoctu. [ICCB  sgBasroTcs
nosrydabpukaraMu BBICOKOM
CTENEeHN TOTOBHOCTH,
TEXHOJIOTHYECKHUE CBOMCTBA
KOTOPBIX MO3BOJISIFOT
HCIIOIb30BaTh KX B KauyecTBE
OCHOBBI IS CIIAIKUX
JKCITUPOBAHHBIX OJFO

IleneBoii cermeHT Jlns  Wcmonb30BaHUS IMPOKHM

KpPYroMm notpeouresnen

KonkypeHTHBIE [MpoaykT MonupyHKIIHOHATEHOTO

MPEUMYIIECTBA HA3HAYCHUS, UMEET [UIUTEIbHBIN
CPOK XpaHEHHs

IIporaosupyemas 62... 64 rpu. 3a 1 xr

PO3HHUYHAA [ICHA

Opranonentuaeckue | [ICCh  wMeoT  OZHOPOIHYIO
MOKa3aTen CBHITyYyl0 KOHCHCTeHHHWIO. L[Ber
MPOAYKTa - CBOMCTBEHHBIH

nosrydadbpukaraM, paBHOMEPHBIH
10 BCEH IOBEPXHOCTH, BKYC U
3arax — YHCTHIC.

Macca npoaykra Or 0,05 xr mo 1,0 xr (8

3aBUCUMOCTH oT
TEXHOJOTUYECKOTO HA3HAYCHHUS)

AcCOpTUMEHT dopmupyertcst 3a cyer
BapUaTUBHBIX BHECEHUM
OCHOBHBIX KOMIIOHEHTOB

CpoKu XpaHeHUs! JnurenbHble

[Ipomykr mpomien ampoOamui0 ¥ MOIYYHT
BBICOKME OICHKH B psI€ BBICTABOK XapbKOBCKOTO
TOCYAapPCTBEHHOTO YHHUBEPCHTETA MHUTAHHWA W TOPTOBIIH.
Bomnpocs! BHEpEHUSI AAHHOTO MPOIYKTa Ha PBIHKE ObLIN
OCBEIICHHI B psae myOnukannii 1 Ha KoH(pepeHnusax. [1o
pe3ysipTaTaM HaydHBIX pPa3pabOTOK CO3JaH HPOEKT
HOpMaTHBHOW nokymeHTauun — TY «Jlomyhabpuxars
CTyZIHEeOOpa3yolue Ui CIaaKUX OJIr01» U MPOU3BEAEHBI
OIIBITHO-TIPOMBIIUICHHBIE TNApTUM  TMPOAYKTa B  psije
OTEYECTBEHHBIX MPEIIPHATHH.
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