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PO3IIUPEHHSI ACOPTUMEHTY KUCJIOMOJIOYHUX HAIIOIB
3 HIIBULIHEHOIO BIOJOI'TYHOIO HIHHICTIO

Anomayis. Jlepami yacTimie CHOXKMBadl y BCbOMY CBITI BIAJAIOTh
nepeBary XapdyoBUM MPOAYKTaM 3 PIi3HOMAHITHUMHU (PYHKI[IOHATBHUMHU
BJIACTUBOCTAMHU. Jl0o TakuxX TPOAYKTIB BIJHOCATHCA KHUCIOMOJIOYHI
npoaykTu. B Hammiii kpaiHi peKOMEHJOBaHAa KUIBKICTh 1X CIIOKUBaHHS
craHoBuTh 500-750 mnm Ha m00y. Jlo ckiagy KHCIOMOJIOYHUX HAIOiB
BXOJISITh Maike BCl KOPUCHI HYTPIEHTH, KpPIM XapuyoOBUX BOJIOKOH. XodYa
B1JIOMO, 1110 Xap4OBi BOJIOKHA MTO3UTUBHO BIUIMBAIOTh Ha (YHKIIIT IIITYHKOBO-
KUIITKOBOTO TPakTy, BOHH € TOXHUBHUM CEPEAOBUIIEM I KOPHCHOI
Mikpodaopu. Tomy, Ha Hally IyMKY, aKTyaJbHUM € IUTaHHS PO3pPOOKH
KHCJIOMOJIOYHUX HaroiB 30aradyeHuX pOCIMHHUMU J0OaBKaMH, 110 MICTSTh
BEJIMKY KUIBKICTh XapyoBHX BOJIOKOH. B skocti g00aBok Oyio
3alPOIIOHOBAHO MPOAYKTH MEPEPOOKH POCIMHHOT CHPOBUHH — KYHXKYTHE Ta
pucoBe 6oporurHo. Ili mpoaykTu € BigxoaaMu BUPOOHUIITBA OJIii Ta KPYIMH.
3a3Buuaii BOHU BUKOPUCTOBYIOTHCSI B SIKOCTI KOpMY JJig TBapuH. Pazom 3
TUM, 111 IPOAYKTU NIEPEPOOKU MICTATH BEJIUKY KUTHKICTh OUIKIB Ta XapUOBUX
BOJIOKOH. B cTarTi mpoaHanizoBaHO HYTPIEHTHHM CKJIaJ KYHXYTHOTO Ta
pucoBoro 6opoirHa. 3anIpoNOHOBaHA TEXHOJIOTIYHA CXE€Ma BUTOTOBJICHHS
KHCJIOMOJIOYHMX HaloiB, 30arau€HuX XapuyoBUMHU BOJIOKHaMH. 3a
CTaHJAPTHUMH METOJIUKAMU JTOCHTIIKEHO JesKl (PI3UKO-XIMIYHI MMOKA3HUKH
SKOCT1 KHCIIOMOJIOYHHX HamoiB (pH, KUCIOTHICTh, MAaCOBY YacTKy KHUDIB,
O1JIKIB, XapuyOBUX BOJIOKOH). Pe3ynbratn mokasaniu, mo piBeHb pH y Bcix
3pa3kax 30epiraeTbCsi B Mexax HopMu npoTsiroMm 14 ni6. Ilpu nonasanHi
0,3% pucoBoro OopoiliHa piB€Hb KUCJIOTHOCTI IMICJISI CKBAlllyBaHHs OyB Ha
7,42°T HM)XYE HOPMATUBHOTO, y 3pa3Ky 13 OOpOIIHOM KYHXYTY LieH
MOKA3HUK BIAMOBIAB HOPMI MpOTAroM 7 110, a Ha 14 100y mOCTiIKEHHS B
He3HayHid Mipi (Ha 3°T) mepeBuiyBaB HOpMy. Y 3paskax i3 Jo0aBKaMu
cnocrepiraBcs Outbliui BMICT OUIKIB (4,3% y 3pa3ky 13 KyHXYTHUM
6opomrHom Ta 4,1% 13 pucoBuM) Ta xapuoBuX BookoH (0,68% y 3pa3ky i3
KyHXyTHUM OopomHoM Ta 0,5% 13 pucoBUM) MOPIBHSIHO 13 KOHTPOJILHUM

© M. M. Caminuk, [{uas Croanbcyanb, H. B. bonrosa

SBTSATU.12.1.18


http://www.tsatu.edu.ua/tstt/naukovyj-visnyk-tdatu/
http://www.tsatu.edu.ua/tstt/naukova-dijalnist/
http://www.tsatu.edu.ua/tstt/news/
http://www.tsatu.edu.ua/tstt/naukovyj-visnyk-tdatu/
mailto:maryna.samilyk@snau.edu.ua

HaykoBuit BicHuk TAATY Bun. 12, Tom 1

2312

3pa3koM. BcraHoBieHo, 1m0 qoaaBanHs 2% KyHXyTHOro 6opomrHa 1a 0,3%
pucoBoro  OopomrHa  cmpuse  30UIBLIICHHIO  TepMiHy  30epiraHHs
KHCJIOMOJIOYHOTO Haro 70 7 1ib.

Knouosi cnosa: xuciomMonouHi Hamoi, MOXITHI MepepoOKU POCIUH,
pucoBe 60POITHO, KYH)KyTHE OOPOIITHO, XapuyoOBi BOJIOKHA.

Ilocmanosxka npobremu. KuciomosiouHl Hamoi MaioTh OaraTuii
XIMIYHUM cKJ1a]l. BOoHU MICTSATh Maii’Ke BC1 KOPUCHI HYTPIEHTH: O1IKH, )KUPH,
ByriieBoau, Bitamiau A, D, C, E, B, H, PP, minepansni peuosunu (K, Ca, F,
Cu, Sn, Sr, Mg, Al, Co, Mo), aMiHOKHCJIOTH, JIaKTO- Ta Oidimodakrepii,
anTrokcumadnTyd [1, 2]. PexomeHnmoBana no0oBa KUIBKICTh CITOXKHBAHHS
kuciioMosiouHux nmpoaykriB (Hakaz MO3 Vkpainu Big 18.12.2012 Ne 1069)
500-750 mz. Pazom 3 TuM, OJIHI JIKIIIE Xap4OBl HYTPIEHTU HE € OCHOBHUMU
MOKa3HUKaMHU LIHHOCTI k1. CrpaBHs LIHHICTB 1K1 NOJIATAE Y 11 3[THOCTI
JI0 caMOIEpETPaBIIOBAHHS B IIUTYHKY JIFOAUHU 1 OJJHOYACHO 3/IaTHICTh OYTH
MOKUBHUM CEPEIOBUIIEM JJI KOPUCHOI MIKpO(DJIOpH KUIKIBHUKA. Taka
BJIACTUBICTh NPUTAMaHHA XapyOBUM BOJIOKHaM (0ajlacTHUM pEUOBHHAM),
K1 HE MICTATHCA Y KUCIOMOJIOUYHUX Hamosix 0e3 700aBOK.

CnoxuBayli y BChOMY CBITI BIJIalOTh IepeBary MpOayKTaM, SKi
MOXXYTh  JIOIOMOTTH  3alo0IrTH  3aXBOPIOBAHHSM, IOB’SI3aHUM 3
XapuyBaHHAM, 1 TOKPAIUTH caMonovyTTs. [{i 0CHOBM BUHMKIIH 3 KOHIICTIIII1
«PYHKITIOHATBHOI 1K1», 1[0 O03HAYAE IPOIYKTH, SIKI MOXYTh TPHHECTH
KOPHCThH 37I0POB’I0, KPIM OCHOBHOTO xapuyBaHHs» [3]. ToMy akTyanpHUM
MUTAaHHSM € PO3IIUPEHHS AaCOPTUMEHTY KHCIOMOJIOYHUX HaroiB 13
PI3HOMaHITHUMHM POCIMHHUMHU J00aBKaMH, IO MalOTh BUCOKUH BMICT
XapYOBHX BOJIOKOH.

Ananiz ocmanuix oocniodcens. Jjisi BUpOOHUUTBA Kedipy MoKHA
BUKOPHCTOBYBATH KiJIbKA CXEM, SIKi MAIOTh OJTHAKOBHI OCHOBHUI TIPUHITHII.
OpmHuM 13 croco61B BUPOOHUIITBA KMCIIOMOJIOYHUX HAMOIB MO TUITY Kedip €
3MIIIyBaHHS JABOX BUIB MOJIOKA, HAMPHUKIIAJ, KOOMISYOro, KO35i40oro ado
oBeyoro [4], abo nogaBaHHS TakuX J00aBOK, K HATHUBHUU 1HYJIH, 1100
MOKpAaIIUTH WOTO KOpUCHWM e(eKT 1 KIHIEBy TeKcTypy [5].
AnbTEpHATUBHUM CIIOCOOOM BHUPOOHUIITBA Kedipy € BUKOPUCTaAHHS
HEMOJIOYHUX CyOCTpaTiB, TakuX SK (PYKTH Ta MATOKa, JUIsi BUPOOHMIITBA
COJIOAKOTO Kedipy, SKHM Ma€ YHIKaJIbHI CEHCOPHI BJIACTUBOCTI, TakKl 5K
OCBIKAIOYMI CMaK 3aBJISIKM HASBHOCTI €TaHOJTYy, (PYKTOBHI apoMaTt 3aBIsSKH
HAsSIBHOCTI CKJIaIHUX €(ipiB, a TAKOXK TUIO 1 TEKCTYPY, OB’ s13aH1 3 BMICTOM
riminepuny  [6].  3a  TpagumidHOIO  TEXHOJOTIE€0  BHUPOOHHUIITBO
KHCIIOMOJIOYHOTO ~ HAMow  TUMy  KeQip  MNpPOBOAMUTHCS  ILISAXOM
dbepMEeHTYBaHHS MOJIOKAa MOJIOUHOKUCIMMH Oakrtepissimu  Lactobacillus
acidophilus 1 mpixxmxamu Saccharomyces kefir mpu 25°C no nocsiruenns pH
4.4 [7].
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Jlnst ctBOpeHHS (DYHKITIOHAIBHUX KHCJIOMOJIOYHUX HAIoOiB 10 HUX
JI0JIaBaJiM BEJUKY KIIBKICTh PI3HOMaHITHUX JOOABOK, HAMPUKJIaA, 6araTi Ha
aHTOIaHu cokH [8], kaBy [9], nenpy manro [10], 3epHa paBu i BKIIOUCHHS
cnuzy HyTy [11] Tomo.

Kedip wmoxkna moennyBaTd 3 OaratbMa BUAAMH POCIMHHHUX
1HTpeieHTIB. barato BUeHHX MPUCBATWIM ceOe 3J0pOBOMY XapdyBaHHIO,
BBOJISIYM B Kedip pociuHHI iHTpeaieHTu [12]. JlocmimkeHHs moka3aiu, 1110
BBEJICHHSI POCIMHHUX IHTPEIIEHTIB MPU3BOAUTH 10 3HMKEHHS B S3KOCTI,
BIJITIJICHHS CHUPOBAaTKU Ta 3HIKEHHA uyTiuBocTi. lle mpusBogmino 1o
HEOOXI1THOCTI 3aCTOCYBaHHS apOMAaTH3aTOpIB 1 CTa01113aTOpiB, BHECEHHS
SAKUX TPU3BOJAUTH 10 3MEHIICHHsS MOMyJsii mpoOioTukiB. [Ipu npomy
OloJioriyHA IIHHICTH KUCIOMOJIOYHUX HamoiB 3HWXKyBaiacs [13,14,15].
ToMmy akTyadpHUM 3aBJaHHSIM € BIPOBA/DKECHHS TaKUX POCIUHHUX
IHTPEIIEHTIB, SIKI HE MaJid O HETATUBHOI'O BIJIMBY Ha KMCJIOMOJIOYHI HAIOi,
0co0IMBO Ha X cTaOUIBHICTH. OCTAaHHIM YacOM IOMITHOI TEHICHIIIECIO €
BBCJICHHS B KHCIOMOJIOYHMX HAIlOiB XapyoOBHX BOJIOKOH. XapdoBa
KJIITKOBUHA KOPUCHA JIJIs 3/I0POB S, 1 BOHA BIUIUBA€E HA MPOPIIAKTUKY PaKy
TOBCTOI KHUIIIKH, 3amopy, 3amoOiraHHs jJia0eTy Ta 3HWKEHHS Baru
[16,17,18,19]. Jleski mocaiKeHHs TOKa3aJIi TO3UTUBHUI BIUIMB XapYOBHUX
BOJIOKOH Ha KHCJIIOMOJIOYHI Haroi, BKJIIOYAIOYM BIUIMB Ha TMPOOIOTHKH,
peostoriuni BiactuBocti [20,21]. BcraHoBiIeHO, IO BBEACHHS Xap4YOBHX
BOJIOKOH MOXE 3HU3UTH  KHCIOTHICTh  KHUCIOMOJIOYHHMX  HAIoOiB,
MOKpAITylound iX CMakoBi BiacTUBOCTI [22]. [lomaBaHHS KJIITKOBHUHU
CTUMYJIIOE€ PO3MHOKEHHS POOi0THKIB [23].

Dopmynosanns memu cmammi. AHaI3 MOKa3as, 110 y CBITI iCHYE
BEJIMKA KUJIBKICTh KHUCIOMOJIOYHHMX HAIoiB, L0 MaroTh (PYHKI[IOHAJIbHI
BractuBocCTi. IIpotre, B YkpaiHi acOpTUMEHT KUCIOMOJOYHHUX HAIoOiB 13
POCIMHHAMH JT00aBKaMH HEBEIWKHK. METO HaIoro AOCTiHKCHHS €
po3poOKa TEXHOJOTIi KHUCJIOMOJOYHOIO HAIOK MiABUILEHOI O010JI0T14HOI
LIHHOCTI, 30araueHoro poCIMHHUMU JOOaBKaMHU.

J171st BUpIIIEHHS MOCTABJIEHOT METH CJT1J1 BUPILIUTH HACTYITHI 3aBJaHHS:

- migiOpaTH pOCIMHHI TOOABKH 3 BACOKMM BMICTOM XapYOBHX BOJIOKOH;

- pO3pOOUTH TEXHOJIOTIYHY CXEMY BUTOTOBJICHHS KHCJIOMOJIOYHOTO
HAI010, 30araueHoro POCINHHOIO J0OABKOIO;

- nocmiaut (H13UKO-XIMIYHI TTOKa3HUKUA 30aradeHuX KUCIOMOJIOYHUX
HAIoIB.

OcHnosna uacmuna. J|0 POCIMHHHUX JDKEpPENT XapyoBUX BOJIOKOH 3
TapHUMH CCHCOPHUMH BJIACTUBOCTSMH MOJKHA BIJIHECTH TPOAYKTH
NEepepoOKH OMIMHUX Ta 3EPHOBUX KYJIbTYp. bBOpOIIHO KYHXKYTY €
PI3HOBHIOM TOOIYHOTO TNPOAYKTY, SKHM 3a3BUYail BHUKUIAEThCS abo
BUKOPUCTOBYEThCS 5K Txka i TBapuH (puc. 1). Ilicns excrpaxiii
KYHXYTHOI OJIli YTBOPIOETbCS HAIiB3HEKUPEHA KYH)XKYTHAa MakKyxa, siKa
mictuth 50% Oinka, BHcokuil BmicT Kanblito (1,5 1/100 1) 1 cupoi
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wiitkopuan (10,8 1/100T) [24], (eHONBHI CHOJYKHA, IO BUSIBISIOTH
AHTHOKCUJAHTHY, AHTUMYTareHHy Ta AaHTUMIKPOOHY aKTHBHICTH [25],
JiTHaHW 1 MiHepaiabHI pedoBmHM: Kamii (4,6—5,3 r/kr), dbocdop (1,7-2,3
r/kr), maraii (0,018-0,052 r/kr) [26].

Pucynok 1. KynxxyTHe 60poiHo

PucoBe OopomHo € TOOIYHUM NPOAYKTOM PHUCOTOMOJIOYHOT
IIPOMHUCJIOBOCTI 1 CTaHOBUTH 0J1M3bK0 10% Bij 3arajibHOI Baru rpyo0ro pucy
(puc. 2). B oCHOBHOMY BOHO CKJIAJa€ThCs 3 aleWpOHy, MEpPHUKapPIio,
niganeiponoBoro 1mapy Ta 3apoaky. lllopoky 90% pucoBux BHCIBOK,
BUPOOJIEHUX Y CBITI, JEIIEBO BUKOPUCTOBYIOTHCA SIK KOPM JJIsI BEIMKOT
poratoi XyJo0u Ta NTHIIl, a PEIITa BUKOPUCTOBYETHCA JIsi OTPUMAHHS OJIii
3 PpHCOBUX BHCIBOK [27]. Bigkum pHCOBHUX BHCIBOK € Pi3HOBUJIOM
BHCOKOSIKICHUX OLJIKIB, BOHH MAalOTh BIAIIOBIIHUI aMIHOKHCIOTHHN CKJIaJ 1
BHUCOKY 010JIOTI4HY [it0, BMICT Ji3uHy aocsrae 5,8 r/100r. Sk mpasuiio,
pPHUCOBI BUCIBKM BCE€ I1I€ MalOTh OUIbIIY BaXXJIMBICTh MOXXMBHUX PEYOBUH,
X04a BUKOPUCTOBYETHCS MPOIEC MOJAPIOHEHHS. 3a JaHUMU JOCIIIKEHHS
[28] 3HEXMpeH1 pucoBI BUCIBKU MICTATh (% CyXoi OCHOBH): BYTJIEBO/IIB
(43,5-54,3%), oinkiB (14,1-18,2%), sxupis (1,6-20,9%), 301m (12,8-15,3%),
kiiTkoBuHH (8,4-10,5%).

TakuMm YWHOM, JOJAaBaHHA KYH)KYTHOTO Ta PHUCOBOTO OOpOIIHA [0
KHCJIOMOJIOYHOTO HAIOI0 € JOIUIBHUM 1 MO’KE€ MIJBUIMUTH O10JOTI1YHY
I[IHHICTh TOTOBOTO MPOAYKTY. Cepi€ro HANTNX MONEPEIHIX JOCTIKEHD [29]
BCTAaHOBJICHO KUIBKICTh JOJAHUX IIOPOIIKIB, sIKa HE MaJla HETaTUBHOIO
BIUTUBY HAa OPTraHOJENTUYHI TIOKA3HWKH TOTOBOTO TPOAYKTYy. byro
BCTaHOBJICHO, IO KYHXYTHE OOPOLTHO MOKHA J0JaBaTH Y KUIbKOCTI 2% 110
Macu MoJIoka, a pucose — nutie 0,3%. [Ipu 301bIeHHT KUTBKOCTI PUCOBOTO
oopomrHa 10 1%, KUCIOTHICTh MIBUJIKO 3pOCTAE BXKE IM1J1 YaC CKBAIlyBaHHS,
NEPEBUILYIOUH JIOMYCTUMI HOPMHU.
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Hamu po3pobiieHa TEXHOJIOTIYHA cxema BUTOTOBJICHHS
KHCIIOMOJIOYHOTO HAITOFO 13 TABUIIICHOIO 010I0TIYHOO IiHHICTIO (pHC.3).

3a 1i€r0 CXeMOI0 OUHIIeHE 0X0I0KeHE M0 4°C MOJIOKO HAIIPaBIISIETHCS
Ha THUMYacoBe pe3epByBaHHA. l[lepen cemapyBaHHSAM, Ui TPUCKOPEHHS
MIPOIIeCy, MOJIOKO HarpiBaeThes a0 Temmeparypu 35-40°C. HopmaiizoBane
MOJIOKO TTacTepU3yeThCs Tpu Temmneparypi 85-90°C 3 Burpumkoro 2-4 xB. B
mpoiieci macrepusaiii (mpu mocsrHeHHl Temmnepatypu 70°C) mo Mosoka
JIOJTA€ThCS CyCreH3ist KyHKyTHOTO (2%) abo pucosoro (0,3%) GoporrHa.
Jlaii cyMmill peTebHO MEePEMIIYEThCS TPOTATOM S5 XB.

Jlis mpuroTyBaHHs cycneH3li y choiBBiIHOIIEHHI 1:1 3mimryerbcs
nactepuzoBaHe Mojoko (t=75°C) Ta pociuHHe OopomHo. Ilicns
BUTPUMYBAHHS CyMIIIT OXOJIO/DKYETHCS 10 Temmneparypu 25°C, miciis 4oro B
Hei BHOCUTBHCS cUMOioTHYHA KedipHa 3akBacka Ha KeipHMX TpuOKax i
ckBaIryeThes. CKBAIICHUH KHCIOMOJIOYHNN HAITIN 0XOJIOHKYEThCS 110 4-6°C
1 TTiCJIs BU3pIBaHHSI HAIIPABISIETCS HA 30epiraHHsl.

B roToBux nponaykrax, oapa3y micis CKBallyBaHHs Ta Ha 7, 14 moOy
30epirands Oyjo0 JOCHiIKeHO (I3MKO-XIMIUHI TOKAa3HUKU. Pe3ynbratu
JOCJTIKEHHS TIpeICTaB/ICHO B Ta0uIli 1.

PesynpraTn moOKazanmu, 1m0 TIpu  AojaBaHHI 2% 3HEKUPEHOTO
KYH)XyTHOTO OOpOIIIHA BC1 MOKAa3HUKU, KPIM KHCIOTHOCTI, 3HAXOJUIIUChH B
MeXaxX HOPMH MPOTIrOM BChOTO TepMiHY nociikeHHs. Kpim Toro, B
TOTOBOMY TIPOJYKTI CIIOCTEPIraeThcs BUCOKWU BMICT Oinka (4,3%) Ta
xap4oBux BoJIOKOH (0,68%).
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CenapyBaHHs MOJIOKa — Bepiiks Ha nepepodky
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Y

OxonomKeHHs Cycnensis 13
=250 POCTTHHHOTO TIOPOIIKA
+ 2% 10 MacH MOJIOKa
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10 85°T - 3akBacka
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t=4-6"°

Y

Buspieanus

v

30epiraHHd
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Pucynokx 3. TexHosioriuHa cxema BHPOOHHMIITBA KHCIOMOJIOYHOTO
HAIMOO 13 MIJIBUIIEHOK O10JOTTYHOKO I[IHHICTIO
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Tabnuys 1
Pesynbratu ananizy $i3uko-XiMIYHUX MOKA3HUKIB
2% 0,3%
HopmatigHa KoHTponp | KyHXXYTHOro | pHCOBOIO
[TokazHuk OopoiiHa OoporHa
BEIIMYMHA .
n00a JOCTIHKEHHS
1 (7|14 1|7 |14 |1|7 |14
pH 4,8-4,0 5014,8/4,7|4,4(4,16|4,14|14,7|4,6|4,5
KucnoTHicTb, 85-130 68 |75 |83 |112 [125|133 |77 | 86|91
°T
MacoBa JyacTka 1-5 3,2 41 3,6
KUPY, %o
MacoBa yacTka
ou1ka, % He 2,7 2,36 4.3 4.1
MEHIIIC HIXK
Bwmict
XapUOBUX - - 0,68 0,5
BOJIOKOH, %

Tako, MIABUIINYETHCS MacoBa 4YacTKa XHUPY. 3a TEXHOJOTTYHOKO
CXEMOI0 nependaueHa HopMatizallisi MOJIOKa JJ0 MacOBOi HaCTKU XUpy 3,2%.
[TimBUIIEHHS ITLOTO ITOKAa3HWKA, WMOBIPHO, IIOB’sS3aHE 3 THM, IO B
KYHXXYTHOMY IIPOTI, 13 SKOTO BUTOTOBJICHE OOPOIIIHO, 3aJIUIIAETHCS TTEBHA
KUIBKICTB JKHpIB micis npecyBanHs onii. [Ipu momaBanni 0,3% pucoBoro
OopoliiHa piBEeHb KUCIOTHOCTI MICHs CKBalryBaHHs OyB Ha 7,42°T Huxkue
HOPMATHUBHOTO, ajie B Ipolieci 30epiraHHs, el MoKa3HUK IT1IBUIIYBaBC 1
BXKE€ Ha 7-My 100y BiJIIIOBI/IaB HOPMAaTUBHOMY 3Ha4YeHHIO (86,15). BBegeHus
100aBOK MOTJIO O pa3toue 3HU3UTU 3HAYeHHS pH Ta miBUIIUTHA TUTPOBAHY
KHCIIOTHICT. B mpoueci 30epiraHHss HE CHOCTEpIranocs CyTTEBOTO
M1JIBUIIICHHSI KUCJIOTHOCTI, 1€ MOX€ OyTH BUKJIMKAHO HAsBHICTIO XapuOBHUX
BOJIOKOH, 5IK1 3/JaTHI YTPUMYBaTH BOY.

Bucnosku.  BpaxoByroud  pe3yJabTaTd  OMNKMCAHUX  JOCIIKEHb
3ayBa)XMMO, 110 PUCOBE 1 KYH)KYTHE OOPOIITHO AOIILHO BUKOPUCTOBYBATH
B AKOCTI JO0OAaBKM IO KHCJIOMOJIOYHMX HAIIOIB JUIS IIABHUINEHHS 1X
OioyoriuyHoi IIHHOCTI. JlomaBaHHS POCIMHHUX TOPOIIKIB y HEBEIUKIN
kutbkocTi (0,3% pucoBoro abo 2% KyHXYTHOTO OOpOIIHA) 103BOJISIE
OTPUMATH KHCIIOMOJIOYHI HAmoi 3 BUCOKHM BMICTOM OUIKIB Ta Xap4yOBHUX
BOJIOKOH. TepMiH 30epiraHHs TaKuX HAIoOiB MEPEBUIIYE TEPMIH 30€piraHHs
kedipy 1 cTaHOBUTH 7 1i0.
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M. Samilyk, Xuanxuan Qin, N. Bolgova
Sumy National Agrarian University

EXPANDING THE RANGE OF FERROUS MILK DRINKS WITH INCREASED
BIOLOGICAL VALUE

Summary

Increasingly, consumers around the world prefer foods with a variety of functional
properties. These products include dairy products. In our country, the recommended
amount of their consumption is 500-750 ml per day. The composition of sour-milk drinks
includes almost all useful nutrients, except for dietary fiber. Although it is known that
dietary fiber has a positive effect on the functions of the gastrointestinal tract, it is a
breeding ground for beneficial microflora. Therefore, in our opinion, the issue of
developing fermented milk drinks enriched with herbal supplements containing a large
amount of dietary fiber is relevant. As additives, products of processing of vegetable raw
materials were proposed - sesame and rice flour. These products are waste products from
the production of vegetable oil and cereals. They are usually used as animal feed.
However, these processed products contain a large amount of proteins and dietary fiber.
The article analyzes the nutrient composition of sesame and rice flour. A technological
scheme for the manufacture of fermented milk drinks enriched with dietary fiber is
proposed. According to standard methods, some physical and chemical indicators of the
quality of fermented milk drinks (pH, acidity, mass fraction of fats, proteins, dietary
fibers) were studied. The results showed that the pH level in all samples remained within
the normal range for 14 days. With the addition of 0.3% rice flour, the level of acidity
after fermentation was 7.42 °T below the standard, in the sample with sesame flour this
indicator corresponded to the norm for 7 days, and on the 14th day of the study it slightly
(by 3 °T) exceeded the norm . The supplemented samples had higher protein content
(4.3% in the sesame flour sample and 4.1% in the rice flour sample) and dietary fiber
(0.68% in the sesame flour sample and 0.5% in the rice flour sample) compared to control
sample. It has been established that the addition of 2% sesame flour and 0.3% rice flour
increases the shelf life of the fermented milk drink up to 7 days.

Key words: fermented milk drinks, derivatives of plant processing, rice flour,
sesame flour, dietary fiber.

M. M. Camuabik, Croanscyans Lpinb, H. B. Boarosa
CyMmcKkoli HAIMOHAJILHBIN arpapHblil yHMBepCUTET

PACIIUPEHUE ACCOPTUMEHTA KUCJIOMOJIOYHBIX HAIIUTKOB C
MOBBINIEHHOM BUOJIOITMYECKOM IEHHOCTBHIO

Annomayus

Bce wame moTtpeOuTenn BO BCEM MHUpPE MPEANOYUTAIOT MHUIIEBBIE MPOIYKTHI C
pa3HooOpa3HbIMU (HYHKIIMOHATBLHBIMU CBOMCTBaMH. K TakuM MpOAYKTaM OTHOCSTCS
KHUCJIOMOJIOYHbIE TPOAYKTHl. B Hamiell crpaHe peKoMeHAyeMoe KOJIMYECTBO HUX
notpebnenust cocraisger 500-750 mu B cyTku. B cocTaB KMCIIOMOJIOYHBIX HAaIUTKOB
BXOJISIT TIOYTH BCE MOJIC3HBIE HYTPUEHTHI, KpOME MUIIEBBIX BOJIOKOH. XOTS U3BECTHO, UTO
MUIIEBbIE BOJIOKHA OKA3bIBAIOT TOJOKUTENBHOE BIMSHHE Ha (DYHKIUU KETyT0YHO-
KHIIIEYHOTO TPaKTa, OHH SIBJSIOTCS MUTATCIBHONW CPEeIor ISl TIOJIE3HOM MHUKPO]IIOPHI.
[TosTomMy, 1O HamieMy MHEHHWIO, aKTyalleH BONPOC pPa3pabOTKH KHUCIOMOJIOYHBIX
HaIlUTKOB, OOOTAIIEHHBIX PACTUTEIBHBIMH JOOABKAMH, COJICPXKAMIUMU OOJIBIIIOE
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KOJINYECTBO IHUIIEBHIX BOJOKOH. B KadecTBe M00aBOK OBLIM MPEIIOKEHBI MPOTYKTHI
nepepaboTKU PAaCTUTENIBHOTO ChIpbS — KYHXKYTHasi U puUcOBasi MyKa. DTHU TPOAYKTHI
SBIISIIOTCSL OTXOJAaMU IPOU3BOJCTBA PACTUTENBHOrO Macia U Kpynbl. OOBIYHO OHH
UCIIONIB3YIOTCS. B KayecTBe KopMma jisi >KMBOTHBIX. BMecTe ¢ TeM 3TH MPOIyKTHI
nepepaboTKU comepikar OOJBIIOe KOTHYECTBO OSIKOB M MHINEBBIX BOJIOKOH. B cTaTthe
MPOAHAIM3UPOBAH HYTPUEHTHBIA COCTaB KYH)KYTHOW M pucoBod Myku. llpemnoxena
TEXHOJIOTUYECKAsi CXEeMa H3TOTOBJICHUS KHCIOMOJOYHBIX HAIHUTKOB, OOOTaIeHHBIX
MUIIEBBIMU  BOJIOKHamMH. [lo cTaHIapTHBIM METOJMKAM HCCIENOBaHbl HEKOTOpHIE
(GU3UKO-XMMUYECKHE TIOKa3aTelld KadecTBa  KHUCIOMOJOYHBIX  HamuTkoB  (pH,
KHCJIOTHOCTb, MaccoBasi [OJi1 >KUPOB, OEJKOB, MHILIEBBIX BOJOKOH). Pe3ynbraTsl
noKasaliu, 4To ypoBeHb pH Bo Bcex 00pasuax coxpaHsercs B peiesax HOpMbI B TEUCHHE
14 pueit. Ilpu npoGaBnenun 0,3% pucoBoil MyKH YpOBEHb KHCIOTHOCTH TOCHE
cKkBammBaHusa ObuT Ha 7,42°T HUXKE HOPMATUBHOTO, B 00pa3lie ¢ MyKOH KyHXKYyTa 3TOT
MOKa3aTelb COOTBETCTBOBAJI HOPME B T€UEHHE 7 CYTOK, a Ha 14 CyTKH HCCIIeOBaHUS B
He3HaunTenpHOU creneHn (Ha 3°T) mpesbiman HOpMy. B oOpasmax ¢ moGaBkamu
HaOroanock Oonbluee conepkanue 0eskoB (4,3% B oOpasle ¢ KyHXXKYyTHOM MyKoH U
4,1% c pucoBoii) u numeBbIx BosokoH (0,68% B oOpasie ¢ KyrmxKyTHOW Myko# u 0,5% c
PHCOBOH) 1O CPABHEHUIO C KOHTPOJIBHON 00pa3oM. Y CTaHOBIIEHO, YTO AoOaBieHue 2%
KyH>XyTHOU Myku U 0,3% pucOBOM MyKH CIIOCOOCTBYET YBEJIUYEHUIO CPOKA XPaHEHMSI
KHCJIOMOJIOYHOT'O HAITUTKA /10 7 CYTOK.
Knrwoueswie cnosa: KucioMOIOYHbBIE HAITUTKH, TIPOU3BOTHBIE TIEPEPAOOTKH

pacTeHuid, pucoBasi Myka, KyHKyTHasi MyKa, MUIIEBbIe BOJOKHA
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