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BCTYIIHE CJI0OBO

[anoBHi yuyacHuku Jpyroi MikHapoaHOT HAYKOBO-IPAaKTHUYHOI I1HTEpPHET-
KoH(epeHuii «IHHOBaIItHUI PO3BUTOK TOTEIHHO-PECTOPAHHOTO TOCHOJAPCTBA Ta
Xap4oBUX BHUPOOHUUITBY», JlOHEIbKUI HAIIOHAIBHUN YHIBEPCUTET EKOHOMIKHU 1
topriBim iMeHi Muxaina Tyran-bapanoBchkoro (M. Kpusmit  Pir) mae uyecth
MPUBITATH BUCOKOIMOBAKHUX YYACHUKIB KOH(EPEHIIIi.

MeTtoro koH(epeHIli € aHami3 Ta y3arajJbHEHHS Cy4YacHMX TEOPETUYHHUX Ta
NPUKIATHUX PEe3yJbTaTiB HAYKOBHX JOCTIKEHb IIOJO CBITOBUX JOCSTHEHb Ta
1HHOBALIMHUX TEXHOJIOT1H B PECTOPAHHOMY T'OCIOAAPCTBI, YAOCKOHAJIEHHS MPOLECIB
Ta oOJIaJJHAHHS XapuyOBUX BHUPOOHUIITB, a TAKOXK CyYaCHUX TEHJEHIIIM Ta cTparerii
PO3BUTKY TOTEJIbHO-PECTOPAHHOTO O13HECY.

[IpoBenenHs kKoH(pepeHIii crpusie 3aTy4eHHIO 3HAYHOTO KOJIa HAYKOBIIIB JIJIs
O0OTOBOpPEHHS Ta BUPIIICHHS aKTyaJIbHUX Ha ChOTOJHINIHIA JeHb mpobsiem. Paxosi
JIOTIOBIII TIOB’SI3aHI 3 HAYKOBUMH 3J00yTKaMH IIPEJACTAaBHUKIB BITYM3HIHOI Ta
3aKOPJIOHHUX TIKIJT CYyYacHOi XapyoBOi TEXHOJOrii, OO0JIaJlHaHHA Xap4YOBUX
BUPOOHHUIITB Ta TOTEIILHO-PECTOPAHHOTO O13HECY.

[IpoBenenHss KOH(EpPEHIlii € CBIIYEHHSM BHCOKOTO aBTOPUTETY HAYKOBO-
JOCIITHUIIBKIX Ta OCBITHIX YCTaHOB, IO YCHIIIHO Peasli3yl0Th MPOEKTU 1 TPOrPaMHU
32 HOBMMH aKTyaJbHHMM HalpsMaMHu: CBITOBI JOCATHEHHs Ta 1HHOBAIIIHI
TEXHOJIOT1i B pECTOPaHHOMY T'OCIOJIapCTB, YIOCKOHAJICHHS MPOIECIB Ta 00IaHAHHS
XapyoBUX BUPOOHHUUTB: HOBAIlll, E€KOJOTIYHICTh, E€HEProeeKTUBHICTh, CYYaCHI
TEHJICHIIi Ta CTpaTerii pO3BUTKY rOTEJIbHO-PECTOPAHHOTO O13HECY.

Mu mmpo cnomiBaEMoch, IO 3A00YTKM BITYM3HSHOI HAYKH CIPUATHUMYTh
MOO1II3alli 3yCHJIb HAYKOBOIO CHIBTOBAapPUCTBA y JOCSITHEHHI MOCTABJICHUX LLJIEH,
KpEaTUBHOMY OOTrOBOPEHHIO MpOOJEeMH Ha BUIAUMY MEPCIEKTHBY, 3MIIIHEHHIO
B3a€EMHUH HAyKH, OCBITU 1 MPOMHUCIOBOCTI JJISI PO3BUTKY TOTEIBbHO-PECTOPAHHOIO
rocrojapcTBa Ta XapuoBUX BUPOOHUIITB.

3 nosazomw —
6.0. pekmopa /lonHYET
Oxkcana Yepneza



CEKLIA 1

CBITOBI_TOCSITHEHHSI TA ITHHOBAIIIMHI
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DEMINERALIZED WHEY POWDER AS A PROMISING RAW MATERIAL
FOR DESIGN OF EMULSIONS WITH VITAMIN D

Aksonova O.F., PhD in Engineering sciences, Associate Professor
Yevlash V.V., Doctor of Technical Sciences, Professor
Gubsky S.M., PhD in Chemical Sciences, Associate Professor
Torianik D.O., PhD in Physico-mathematical sciences, Associate Professor
Kharkiv State University of Food and Trade, Kharkiv

There is a high prevalence of vitamin D deficiency worldwide. Vitamin D has
attracted special attention with the onset of the COVID-19 pandemic. Because in a
number of studies, the level of its consumption is associated with the level of
immunity. Despite the fact that sun exposure is the main factor determining the status
of vitamin D, at latitudes above 35 ° N. the natural synthesis of vitamin D by the skin
is limited or even absent in winter. Currently, dietary recommendations for vitamin D
are subject to re-evaluation. In one European country, the recommendation was
recently raised to 20 mcg/day. In Ukraine, the recommended level of vitamin D
intake for the adult population is 5 mcg/day (Order of the Ministry of Health 1073 of
03.09.2017).

Vitamin D can be synthesized by the human body and get into the body with
food or dietary supplements. Moreover, the degree of absorption does not depend on
the form of introduction of this vitamin into the body. It should also be noted that the
majority of the population of Ukraine is deficient in vitamin D, does not have a
culture of consumption of vitamin complexes or dietary supplements, does not
consume sufficient amounts of foods rich in vitamin D.

Fish, egg yolk, cheese and mushrooms are the only dietary sources that contain
natural vitamin D. Of these, fish tend to have the highest vitamin D content.
However, studies show that even eating fatty fish (salmon, herring, sprat) does not
guarantees a significant increase in the concentration of 25-hydroxyvitamin D [25
(OH) D] in blood serum. Moreover, it is known that a side effect of high consumption
of fish (especially fatty varieties) can be increased exposure to environmental toxins
that accumulate in fish and seafood. Other important sources of vitamin B are
fortified foods.

Vitamin D is sensitive to oxidation processes. And factors such as light,
oxygen and high temperatures can cause the isomerization and degradation of vitamin
D, leading to the formation of its inactive forms. A promising solution is the
introduction of vitamin D in food in the form of an emulsion o/w.

There is a method of introducing vitamin D into a food product, when vitamin
D in fat-soluble form (vitamin A/D palmitate 1.0 / 0.2 mIU / gl in corn oil, BASF
Corp.) was dissolved in corn oil so that 1 ml of the mixture for fortification
corresponds to the level enrichment with vitamin D3 of a certain amount of the target
product. The disadvantage of this method is the high level of degradation of vitamin
D during the introduction of the mixture for fortification in the food product and
during storage of the enriched product



Recently, attention has been drawn to the methods of introducing vitamin D
into food products in the form of emulsions (the so-called encapsulation of vitamin
D), which include vegetable oils (as a medium for dissolving vitamin D), emulsifiers
of various nature, and structure formers. The introduction of encapsulated vitamin D
avoids its degradation, but does not negatively affect bioavailability.

A promising emulsifier for creating emulsions-carriers of vitamin D is dry milk
products, in particular, dry demineralized whey - a product of processing raw milk.

The biological value of whey i1s due to the presence of protein compounds,
carbohydrates, vitamins and minerals. Serum is dominated by cations of potassium,
sodium, calcium, magnesium, as well as anions - residues of citric, phosphoric and
lactic acids. Both fat-soluble and water-soluble vitamins are converted into whey, and
water-soluble vitamins are transferred to a much greater extent than fat-soluble. Thus,
the degree of transition (in%) is: thiamine (B1) - 88%, riboflavin (B2) - 91%,
cyanocobalamin (B12) - 58%, ascorbic acid (C) - 78%, retinol (A) - 11%, tocopherol
(E) - 32%. Even the specific yellowish-green color of whey is due to the presence of
riboflavin.

Whey proteins can rightly be attributed to complete proteins. They contain
more essential amino acids than milk casein and are complete proteins used by the
body for structural metabolism, mainly for the synthesis of liver proteins, the
formation of hemoglobin and blood plasma. The mass fraction of nitrogen-containing
substances, for example, in cheese whey ranges from 0.5 to 1.1%. The most
important proteins in serum are B-lactoglobulin, a-lactoalbumin, serum albumin,
immunoglobulins and proteose peptones. In addition, cheese whey contains a
polypeptide, which is a detached part of the k-casein molecule. Various enzymes and
iron-containing proteins are also present in the serum in the form of traces. Whey
protein substances isolated from whey can serve as an additional source of essential
amino acids such as arginine, histidine, methionine, lysine, threonine, tryptophan,
leucine and isoleucine. In addition, whey contains 0.1-0.6% casein dust. These are
casein particles less than 1 mm in size, formed as a result of crushing curd grains

Whey contains antibiotics, which are close to blood proteins in their indicators,
due to which their individual fractions have immunomodulatory properties.

The composition of whey proteins is more in line with the composition of
human milk proteins than the composition of cow's milk proteins, which allows the
use of whey proteins in the production of baby dairy products. In addition, the feature
of whey fat is a higher degree of dispersion than in milk, which has a positive effect
on its digestibility. It should also be noted that this important feature will have a
positive effect on the rheological properties of emulsions, where whey protein will be
used as an emulsifier.

Thus, the use of dry milk products, in particular demineralized whey, is
promising for the creation of emulsions with encapsulated vitamin D. Since in this
case, dry demineralized whey not only acts as a carrier of the emulsifier protein, but
also is a source of biologically active substances obtained the emulsion will contain a
number of useful substances for human health.



MAYONNAISE WITH POMEGRANATE JUICE FOR PUBLIC CATERING
ESTABLISHMENTS

Babenko V.I., PhD in Engineering sciences, Associate Professor
Radzievska I.G.
Melnyk O.P.

National University of Food Technologies, Kyiv

Currently, service companies operate in conditions of fierce competition,
unstable economic situation and quarantine restrictions. A necessary condition for
stable growth is to increase the reputation of the institution by guaranteeing quality,
reasonable prices for services and updating the range of dishes.

About 70% of the dishes served in catering establishments are served with
sauce, which allows not only to improve the aroma, appearance and taste of the
finished dish, but also to increase the content of essential substances. Sauces
stimulate the appetite and promote better digestion. Proper use of sauces in the
restaurant business in all segments - from fast food and fast casual to fine dining
formats - allows you to solve several problems from reducing time and financial costs
to attracting new audiences.

In connection with the promotion of healthy eating and the shift of customer
preferences towards the consumption of natural products, there is a tendency to
increase the use of natural ingredients of ready meals. Mayonnaise is the most widely
used ready-to-use sauce: 91% of families regularly include it in their diet. An
important feature of mayonnaise is the ability to adjust the composition of
prescription components and obtain products that best meet the physiological needs
of the body.

In the practice of domestic production of mayonnaise is used mainly sunflower
oil, which is proposed to enrich with fat-soluble vitamins A, D, E.

According to the classic recipe, mayonnaise is made from egg products and
mustard powder, which act as flavor components and emulsifiers and emulsion
stabilizers. Egg powder and egg yolk are also emulsifiers: their high emulsifying
ability is due to the presence of lecithin in their composition. Mustard powder, due to
the content of mustard allyl oil, is a flavoring agent and also performs the functions
of emulsifier and structurant due to the presence of vegetable proteins. Salt is a
flavoring agent and to a lesser extent a preservative. The advantage of the proposed
mayonnaise "Pomegranate" is the use of a natural preservative - pomegranate juice,
which allows you to remove from the recipe traditionally used vinegar.

In the table 1 shows the recipe for mayonnaise with pomegranate juice in
natural and relative quantities.

Pomegranate juice - fruit juice obtained by pressing the pulp of the fruits of
cultivated pomegranate. Pomegranate juice has a bright pink or red color and a
pleasant refreshing sweet-sour or sour taste, sometimes slightly tart.

Pomegranate juice is a source of some very potent antioxidants (tannins,
anthocyanins) which are considered to be also potent anti-atherogenic agents. The
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combination of the above unique various types of pomegranate polyphenols provides
a much wider spectrum of action against several types of free radicals.

According to DSTU 4487: 2015 "Mayonnaise and mayonnaise sauces. General
technical conditions in mayonnaise normalize the normalized mass fraction of fat,
moisture, salt, sorbic acid, acidity in terms of acetic or citric acid, emulsion stability,
pH value, effective viscosity (Table 2).

Table 1 - Recipe for mayonnaise '""Pomegranate"

No Component Input rate
g %

1 | Refined sunflower oil 140 70
Dry egg yolk 4 2
Salt 2 1
Sugar 4 2
Mustard 6 3
Pomegranate juice 10 5
Water 34 17
Total 200 100

Mass fraction of moisture, salt, sorbic acid, acidity is determined by the
technical description of mayonnaise. The stability of the product emulsion should not
be less than 98%, the effective viscosity - not less than 5.0 PAs.

Table 2 - The results of physicochemical parameters of mayonnaise

Physicochemical parameters Mayonnaise DSTU 4487: 2015
"Pomegranate"
Mass fraction of fat, % 70.0 no less50,0
Mass fraction of moisture, % 17,3 According to the TU of mayonnaise
Acidity in terms of acetic acid, 0.70 no more0.75
% ’ ’
Emulsion stability, % 100 no less97
pH 3.9 3,0- 4,1

Developed mayonnaise is intended for direct consumption as a seasoning for
salads and various dishes, for use in cooking and restaurant business, as well as as a
standalone product for making sandwiches and desserts. This product should be used
as an additive to improve the taste and digestibility of products.

Analysis of the current level of existing developments shows the need to use
non-traditional vegetable raw materials in the production of fat-containing products
to give them functional and antioxidant properties. The advantage of natural plant
products is that they are well absorbed by the human body and have no side effects.
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OF CHIA SEEDS AS AN INGREDIENT OF TECHNOLOGY
OF SEMI-FINISHED FISH PRODUCTS

Shevchenko D., student
Golembovska N., Ph.D., Associate Professor
National University of Life and Environmental Sciences of Ukraine, Kiev

Physicians fixed last time the tendency of rising of incidences of celiacdiseases
worldwide. The Global Gastroenterological Organization published the data on its
displaying in average at one of three hundred men. To attain the valuable physical
strength, 1ill pacients are forced to cease consumption of foodstuffs that contain
gluten: rice, buckwheat, millet, corn and such products unusual for Ukrainians as
amaranth, quinoa, sago, green foxtail and sorghum.

For help them to solve the problem of limiting variety of products in ration,
Ukrainian scientists and technologists developed the number of gluten-free foods.
However their set include only small quantity of products, e.g. free of albumens
bread produced by standard of DSTU-P 4588:2006, free of gluten bread produced by
technical specifications of TU 8-22-61-88, corn, rice and buckwheat macaroni (TU
9149-001-17629737 and TU 9148-011-17629737), albumen-free macaroni (TU)
9149-006-17629737), corn-, rice-, buckwheat- and albumen—free mixes for use in
baking (TU 9195-002-17629737 and TU 9195-013-17629737), as well as cookies of
"Sugary", "Floral mix", "Harmony" and "Salty" (TU 9131-007-17629737) ones.

Meantime, the one of the most actively developing branches of public economy
in Ukraine is the industry by producing of semi-finished meat and fish products. The
most known products of such category are cutlets, schnitzels, chops, stakes, zrazy,
meat and fish balls, klessy, koftas. The stimulus of such progress is fast increasing of
number of public enterprises of "quick nourishment", demand for foods for
alimentation of students and schoolchildren, and public interest to products that
permit to decrease duration of producing of foods household. At the same time, one
of critical problems in progress of such industry is rising of quality and nutritive
value of produced foods.

Therefore, the goal we set in our work was optimization of composition of
cutlets made of milled meat of freshwater fish by way of its mixing with vegetative
raw materials.

The objects of research were organoleptic and physicochemical properties of
mixes made of ground meat of European carp (Cyprinuscarpio) with milled seed of
chia seeds.

The results of research. There were tested four samples of mixes differing by
content of their basic components. The mix #1 contained 2 % of milled seeds of chia
seeds, the mix #2 — 5 %, and mix #3 — 8 % of this ingredient. The object of control
was the ground meat of carp without additives. The process of producing of cutlets of
said mixes included operations as follows: taking of raw materials, their sorting,
taking of calculated quantities of ingredients, their milling, preparing of forcemeat,
forming and breading of cutlets, and their frying (boiling with steam in another
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variant). The detailed formulations of the control sample of cutlet and compositions
based on use of fish modified by vegetative ingredient are listed in Table 1.

Table 1 - Formulations of mixes used in producing of cutlet made of fish meat

Ingredient Mass of the ingredient, g
Control Sample 1 | Sample 2 Sample 3
Milled meat of carp 77 75 72 69
Seed of chia seeds — 2 5 8
Salt 1 1 1 1
Hen’s eggs 5 5 5 5
Bread 3 3 3 3
Milk 5 5 5 5
Eggs used for liaison 6 6 6 6
Bread-crumb 3 3 3 3

To find the optimal formulation of thermally treated mix of fish and chia seeds,
there was carried out the sensory evaluation of their properties by norms of
international standard of ISO 6564:2005 "Sensory analysis — Methodology — Flavuor
profile methods" harmonized in Ukraine as DSTU 6564:2005.

The nature of taste of products in development was identical with the same
parameter of the control sample and results of degustation did not show any negative
constituents in parameters of aroma and presence of foreign and sharp odors. The
experimental samples obtained the uppermost marks by characteristic of aroma and
surpass by parameter of "expressed weakly" the control one, which intensity was less
strong and character by presence of fishy after-taste.

The results obtained in degustation of cutlets of modified composition
compared with the same properties of products free of vegetative ingredient were
subjected to mathematical treatment to calculate the numeral values of indices of
tested parameters. Such method permits to visualize and obtain the objective
characteristic of the grade of intensity of flavor of tested products.

Conclusions. The proposed formulations of fish-based semi-finished products
would permit to spread the assortment of dietetic products. The second positive effect
of application vegetative raw materials in minced fish masses is finding one of more
method of reprocessing the freshwater fish. The R&D work we performed would be
continued and should include the stage of development and optimization the
technologies of producing the fish products modified by vegetative raw.
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TECHNOLOGY OF SEMI-FINISHED FISH PRODUCTS

Volkhova T., student
Shevchenko D., student
Golembovska N., Ph.D., Associate Professor
National University of Life and Environmental Sciences of Ukraine, Kiev

Fish semi-finished products are one of the most common food products due to
the possibility of their rapid preparation, especially at a time when the pace of life of
modern man is accelerating. At the same time, the Ukrainian market is represented
mainly by meatballs. In this regard, it acquires scientific substantiation and
improvement of the technology of quick-frozen semi-finished products, namely the
development of the technology of quick-frozen semi-finished products based on
freshwater fish meat.

The use of domestic raw materials of plant origin, which has a high potential of
biologically active substances, allows you to purposefully create products with
functional properties, as well as allows you to expand the range of products, increase
their nutritional and biological value.

The object of research - combined semi-finished products from fish in inland
waters with the addition of various types of non-traditional raw materials (seaweed).

The subject of the study is the indicators of quality and safety of semi-finished
products from freshwater fish with the addition of non-traditional raw materials and
their changes during storage.

It was suggested to harmonize flavor properties and mineral composition of
freshwater fish using seaweed — focus and kelp.

Studied formulations samples are given in Table 1.

Table 1 - Samples of improvement of studied formulations

Order No. Ingredient Quantity
Sample No. 2 Sample No. 3

1 Silver carp fillet 64.95 64.95
2 Bread 3 3
3 Powder milk 5 5
4 Chicken eggs 5 5
5 Black pepper powder 0.05 0.05
6 Onion 3 3
7 Cooking salt 1 1
8 Water 5 5
9 Dried bread crumbs 3 3
10 Fucus 10 -
11 Kelp - 10

Total 100 100

The study of general chemical composition of the samples (Table 2) showed
that moisture content in the samples under the study is somewhat higher than in the
control one. Lipids content in the studied samples somewhat decreases after adding of
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seaweed which can be explained by decrease of the share of the fish flash raw
material, protein content in minced meat decreases compared to the control sample
but not significantly.

Table 2 - Chemical composition of studied samples

Studiedsample | Moisture content, % | Protein content, % | Fat content, % | Ash content, %
Quick-frozen semi-finished food
Sample 1(control) 46.20+0.37 18.10+0.18 6.30+0.24 1.05+0.05
Sample 2 39.40+0.30 19.30+0.10 7.20+0.30 1.11+0.04
Sample 3 52.80+0.45 18.70+0.20 6.50+0.26 1.08+0.06
Finished products
Sample 1 (control) 42.08+0.20 17.80+0.20 14.00+0.10 1.05+0.05
Sample 2 38.60+0.20 18.40+0.19 14.10+0.23 1.31+0.04
Sample 3 48.90+0.20 18.10+0.20 13.90+0.10 1.28+0.06

The energy value of the semi-finished products and the degree of filling daily
energy need for the adult population of the II group of work intensity at the age of 18-
29 years are calculated. The results of calculations are presented in Table 3.

Table 3 - The energy value of finished products and the degree of filling daily
need of the adult population in energy

Studied sample | Energy Daily energy need, kcal | Degree of filling daily energy need, %
value, kcal men women men women
sample 1 197.2 7.04 8.96
sample 2 200.5 2800 2200 7.16 9.11
sample 3 197.5 7.05 8.98

It can be seen from the data in Table 3 that the sample of recipe No. 1, 2 is
characterized by poverty energy value than the sample of recipe No. 2, which is due
to the high protein content of the developed products. When consuming 100 g of
product recipe No. 1 degree of meeting the daily energy needs for men of the II group
of labor intensity at the age of 18 to 29 years is 7.04 %, recipe No. 2 - 7.16 and recipe
No. 3 - 7.05 %. For women of the II group, the intensity of labor at the age of 18 to
29 years is 8.96 % with consumption of 100 g of the product of recipe No. 1, recipe
No. 2 -9.11 % and recipe No. 3 - 8.98 %.

The proposed formulations of fish-based semi-finished products would permit
to spread the assortment of dietetic products. The second positive effect of
application of vegetative raw materials in minced fish masses is finding of one more
method of reprocessing of freshwater fish. The R&D work we performed would be
continued and should include the stage of development and optimization of
technologies of producing of fish products modified by vegetative raw.
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DESIGNING OF BAKING AREA SPECIALIZING
ON HIGH NUTRITIONAL VALUE PRODUCTS

Riashko H., PhD in Engineering sciences, Associate Professor
Odessa National Academy of Food Technology, Odessa
Sheludko V., PhD in Engineering sciences, Associate Professor
Poltava University of Economics and Trade, Poltava

Pastrieshave a huge range in the world expanding every year. Nowadays the
most popular flour products in Ukraine are muffins, cupcakes, brownies, blondies,
biscotti, cantucci, craffins, Savoyardi and Madeleine biscuits. Usuallypastries are
high in calorie ingredients and low in macro- and micro-elements, vitamins. Youth
are the main consumers of flour confectionery products. At the same time, the young
generation is concerned about the composition of the consuming food. Therefore, the
production of high nutritional value products with low calorie content is relevant
today in Ukraine.

The improvement of flour confectionery technologies realizes by reducing the
amount of sugar and fat in the recipe and by addition of raw materials with high
nutritional value.Various kinds of flour, vegetable, fruit and berry puree are widely
used to reduce the calorie content of pastries.The technological process changes lead
to the technological lines modifications that requires a new line of approach to the
design of baking area. Therefore, the baking area design specializing in the
production of high food valueproducts with low calorie content is a topical issue.

New technology envisages use of various kinds of flour and replacement with
legumes, corn, buckwheat, quinoa, triticale, flax flour, wheat germ, low-fat sesame,
sunflower seeds and others.Although bulk options may be available for some flours,
but most of raw materials have a very high price or short shelf life, therefore own
production is important.Some grains and plant materials can be ground into flour in
electric grinder in abaking area.Electric grinders with a productivity of 50 to 150 kg
per hour are recommended for low-capacity baking areas. The electric motor of the
grinder is constructed for long production loads and has a cooling system. The
milling area of various kinds of flour must be located on dough station on that reason.
Tabletop models of electric mills are suitable for small baking area. Using of them
does not require additional work area. For baking area with a capacity of 10 thousand
products and more, it is recommended to install floor models of electric grinders and
to increase the area of the doug’h station in results.

Vegetable, fruit and berry puree replaces some of the high-calorie ingredients
in the pasrtry recipe.Puree — is a mass of mashed vegetables, fruits or berries, freed
from seeds, stalks, twigs and other inedible parts of fruits. Puree must be
homogenized for better pastry quality.Fruit puree is produce from various raw
materials of one or more species such as beetroots, pumpkins, carrots, apples,
bananas, cherries, tomatoes, spinach, sea buckthorn. To produce purees, good-quality
fruit and vegetable products are used, which contains the maximum amount of pectin,
organic acids, soluble dry matter.
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Traditional production process of puree includes washing, inspection, mealting,
rubbing. The main purpose of thermal processing — softening of fruit tissue to
facilitate following rubbing operation, inactivation of plant material enzymes. Tissues
of the fruit are softening as under the influence of heat and acids containing in the
fruit, occurs hydrolysis of protopectin located in the medial layers and cell walls.
Strong links between cells are disrupted, some cell walls crumbling, the tissues
softens.

Pre-processing of vegetables and fruits takes place in a preparationarea if the
baking area is located in the restaurant.If the baking area is not a part of restaurant,it
is accepted to organize a separate room for preparing raw materials for the
technology using vegetable and fruit puree.A freezer and mechanical equipment for
preparing fruits and vegetables puree must be installed in the preparation area to
produce vegetable and fruit puree.

The mechanical devices for mashing puree are a blender, blixer or cutter. The
work principle of these devices is identical, but they are differ in degree of product
mashing and the homogeneity of the puree consistency. Blender and cutter do not
produce a completely homogeneous structure of the puree depending on the type of
raw material. Therefore, a wiper or automatic sieve must be used in addition. Blixer
has a different knife shape and an extra scraper, so it can manufacture a totally
homogeneous puree.In this case, there is no need to install a device for wiping the
puree.Using of a blixer reduces the cost production of vegetable, fruit and berry
puree.

Modeling of production processes of a baking area, that realizes products with
high nutritional value, allows identifying all the typical processes of the restaurant. In
the modeling, the order of technological processes should be constant. It avoids
mixing flows of raw materials and products and provides incoming quality control of
products on every technological stage.

Baking areasusually have a small capacity — from 1 to 3 thousand products per
shift in restaurants. According to regulations in baking area with a capacity of up to 3
thousand products only two rooms — for baking and decorating are provided. It is
recommended to install an electric grinder on the baking station and the freezer and
Blixerson the decoration station. Instead of a freezer, a freezer table can be used since
the volum’e of fruits and berries is small. The freezer table can replace a conventional
table.In results, using of additional equipment in a small-capacity baking area does
not increase their area.

In conclusions, the technology of high nutritional value pastrieswith low
calorie contentdemands the using of extra devices: electric mill, freezer and blender
in the baking area.Using of several extra devices allows designing the baking area for
production of high nutritional value pastrieswith low calorie content.This technology
can be implemented in existing small-capacity baking area through the purchase of
additional equipment without reconstruction of the area.
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USING OF SEA BUCKTHORN PUREE IN A MODERN FLOUR
PRODUCT TECHNOLOGIES

Sheludko V., PhD in Engineering sciences, Associate Professor
Poltava University of Economics and Trade

Rational nutritionis the key to excellent health, specially in modern
environmental conditions. Flourconfectionery products are in high demand among
other food products in Ukraine. Especially consumption rises during the holidays.
Young generation prefers not only attractive decorated food, but also pays
considerable attention to the qualitative and quantitative composition of raw
materials. Muffins, cupcakes, brownies, blondies, biscotti, cantucci, craffins,
SavoyardiandMadeleinebiscuitsarepopularinUkrainethereforecientific ~ researchesof
reducing their energy value are relevant.

There are many ways for improving the nutritional profiles of a flour
confectionery products range. The opportunities for replacing or reducing fat in flour
confectionery products depend on the sub-group being considered. Fat makes
significant contributions to product structure formation as well as texture and flavor.
The successful reduction of recipe fat requires a thorough understanding of the
different roles that this ingredient plays in a manufacture of different flour
confectionery products sub-groups. Fat replacers are offered in the market place but
none are able to deliver the required functionality on a one-to-one basis. In practice
the reduction of recipe fat levels is likely to require multiple formulation changes,
complemented by processing changes, or the introduction of new technologies.

There are numerous, naturally occurring raw materials which may be
considered as sources of health benefits in a flour confectionery products. Some may
already be permitted and the numbers continue to increase. Unlike flour fortification
approaches, the addition of such materials is not without its challenges. These may be
broadly grouped into two broad categories; technological functionality and heat
stability. The high temperatures in the oven and associated baking times may lead to
degradation of some of the components added in the first instance to deliver health
benefits. Minerals are heat stable but the same cannot be said for vitamins, and often
their survival into the finished product is questionable. In the pursuit of reduced
energy confectionery products, the recipe fat is most often a target for reduction or
replacement in recipes because of its greater energy contribution compared with
carbohydrates or protein.

Sea buckthorn is a valuable vegetable raw material. It has high organoleptic
and functional properties. It contains high levels of fat-soluble vitamins that are heat
stable.

Reducing the calorie content of popular in Ukraine flour confectionery
products has been studied. Within the study, part of the butter in the formulation was
replaced with sea buckthorn puree. Sea buckthorn puree was added on the adding
butter stage. The optimal amount of sea buckthorn puree in a recipes has been
determined. A new recipes have been developed. A patents have been received.
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INVESTIGATION OF THERMAL STABILITY AND SYNERESIS OF
INNOVATIVE FILLINGS FOR CONFECTIONERY

Slashcheva A.V., PhD in Engineering sciences, Associate Professor
Donetsk National University of Economics and Trade named after Mykhailo Tugan-
Baranovsky, Kryvyi Rig
Bradslavska Ella,

“Prolife company”, Tel-Aviv, Israel

The current ecological situation in Ukraine is characterized by a high level of
anthropogenic pollution. In this regard, the problem of improving the prescription
composition of consumer products by using raw materials with pronounced protective
and functional properties, such as pumpkin and Jerusalem artichokes, is urgent. One of
the options for solving this problem is to create a thermostable filling for confectionery
products based on pumpkin and Jerusalem artichoke puree. This combination is not
accidental. The recipe of the developed thermostable stuffing includes the following
components: pumpkin, Jerusalem artichoke, pectin, crystalline sugar, citric acid,
molasses, highly esterified pectin Classic AB-401. The filling retains its shape, volume,
texture, dry matter content, acidity in the convective baking method at temperatures of
200-230°C for 10-25 minutes.

With an overdose of calcium ions, calcium pectinate is formed, which
precipitates, there is a so-called premature gelling. Another adverse effect of calcium
citrate overdose may be the appearance of syneresis. The concentration of calcium
citrate in the filling was varied from 0.02 to 0.16%. The sample without the addition of
this salt served as a control. The finished fillings were examined for thermal stability and
syneresis. Syneresis was determined by the amount of liquid released from the filling
through the filter paper for 5 days at a temperature of 25°C. The results are shown in
table 1.

Table 1 - Thermal stability and syneresis of fillings at different concentrations of
calcium citrate

Dosage of calcium citrate, % Specific thermal stability, conv. un. Syneresis, mm

0 88,0 1,5
0,02 89,0 1,9
0,04 91,0 2,3
0,06 93,0 1,3
0,08 94,7 0,7
0,10 99,1 0,4
0,12 90,5 2,2
0,14 89,2 1,2
0,16 92,0 0,9

As can be seen from the above results, the nature of the change in the studied
indicators with increasing dosage of calcium citrate is ambiguous. When increasing the
dosage, first there is an increase in thermal stability and a decrease in syneresis, and then
inversely the best results are obtained at a dosage of calcium citrate 0.1%, in which the
filling has minimal syneresis and the greatest thermal stability.
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SUSTAINABLE INTERNATIONAL TRENDS IN THE
RESTAURANT BUSINESS

Slashcheva A.V., PhD in Engineering sciences, Associate Professor
Filimontseva 1., student
Donetsk National University of Economics and Trade named after Mykhailo Tugan-
Baranovsky, Kryvyi Rig

A comprehensive study of international trends in the restaurant business over the
past five years has identified the most stable of them, which is mandatory for the
restaurant business in Ukraine.

The first sustainable trend is healthy eating. Its annual confirmations are trends:
healthy and dietary food, baby food, the popularity of vegetarian and vegan cuisines,
food and beverages with minimal processing, greening of food, the trend of green color
and more. These trends are in line with current business trends, namely a healthy
lifestyle, care for the environment, improving the intellectual level of consumers. Taking
into account the trend of healthy eating will provide the restaurant business of Ukraine
with increased respect from many stakeholders, renewed ties and increase the efficiency
of interaction with business partners, etc.

The second trend in the restaurant business, which is always present in the annual
forecasts of international organizations, is the use of local raw materials in the
production of food and beverages. World practice shows the growing focus of the
restaurant business on the use of meat, seafood, vegetables, fruits, greens of local
production, the growing popularity of local brands of wine and beer, regional and
authentic cuisines, the use of water from local sources, food production and drinks only
from natural and fresh products, etc. Ukrainian restaurateurs can optimize the wine list
through the use of alcoholic and non-alcoholic beverages of domestic and regional
production, as well as through their own production.

The third sustainable trend is the use of new information technologies in all areas
of the restaurant business. New communication technologies, smartphone applications,
use of information screens, virtual tours, active distribution of virtual restaurant services,
introduction of automated systems management — such trends confirm the relevance and
effectiveness of the use of new information technologies in the restaurant business.

The fourth trend is the manifestation of new forms of partnership of restaurant
business with many spheres, first of all, with spheres of trade, transport. Creating your
own cookery shops, semi-finished shops selling recipes, online stores, farmers' markets,
the use of vending machines, etc., on the one hand, are additional sales channels, and on
the other — a means of attracting new consumers. The organization of order delivery
services, catering services are examples of effective cooperation of the restaurant
business with the transport sector. The fifth sustainable trend is the growing popularity
of the restaurant business, what is due to television programs, publications in
professional publications and the Internet, exhibitions and workshops, the popularity of
the name of the owner, active use of marketing activities, promotion in social networks,
etc. Thus, taking into account international trends is an important step towards a highly
developed competitive restaurant business in Ukraine.
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PROSPECTS FOR USING PECTIN FROM SUNFLOWER BASKETS
IN SWEET SAUCE TECHNOLOGIES

Slashcheva A.V., PhD in Engineering sciences, Associate Professor
Moroz V., student
Donetsk National University of Economics and Trade named after Mykhailo Tugan-
Baranovsky, Kryvyi Rig

Pectin is widely used in the food industry - as structurants (gelling agents),
thickeners. On an industrial scale, pectin substances are obtained mainly from apple and
citrus extracts, sugar beet pulp, sunflower baskets. In the food industry, pectin is used in
the production of fillings for sweets, fruit fillings, confectionery jellies and pastilles (eg,
marshmallows, pastilles, marmalades), dairy products, desserts, ice cream, spreads,
mayonnaise, ketchup, juice drinks.

Sunflower baskets are an affordable source of cheap raw materials for the
industrial production of pectin. Studies have shown that the pectin substances of
sunflower baskets are characterized by a relatively high content of insoluble pectin in
comparison with the pectin substances of fruit and berry raw materials. In terms of
pectin content, the most valuable for industrial processing are sunflower varieties with
large inflorescences — baskets.

During the period of harvesting and threshing of sunflower the content of pectin
substances in baskets makes 25-26%. Sunflower baskets contain significant amounts of
calcium and phosphorus, as well as lipids, which prevent the extraction of pectin from
the sunflower. Nitrogen-free extractives also contain carbohydrates. Water-soluble
pectin makes up 1/4 of the total pectin content in the inflorescences of baskets. The
residue of pectin is extracted with dilute solutions of ammonium oxalate and oxalic acid.
This is due to the presence of chemical bonds of pectin with ions of divalent metals. The
pectin fractions have a fairly high amount of galacturonic acid.

Physicochemical parameters of pectin derived from sunflower are similar to citrus
and apple pectin. Despite the low degree of esterification (39-50%) and the high content
of acetyl groups (0.9-1.3%), sunflower pectin has a high jelly-forming ability due to its
high molecular weight, the degree of purity. you (80-97%), low ash content (0.2- 0.3%).

The preparation of sunflower basket inflorescences includes drying in natural
conditions to a humidity of 9-12%, grinding on a hammer crusher to a particle size of 1-
2 mm and storage in a dry room (in bags) at a temperature of 20-25°C .

The main indicators of the quality of sunflower pectin: humidity 14%; pure pectin
content 84.0%; complexing ability 460 mg /g pectin.

Sunflower pectin obtained by advanced technology has a high jelly and
complexing ability and can be successfully used in the food industry. Today, pectin from
sunflower baskets is successfully used not only in the food industry, but also in the
production of high quality cosmetics.

We have developed the technology of functional sauces using pectin extracted
from sunflower baskets. The presence of low-esterified pectin in the developed sauces
allows to use them as a functional ingredient of sweet and farinaceous dishes, which
helps to increase their nutritional value.
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INNOVATIVE TRENDS OF RESTAURANT SERVICE

Slashcheva A.V., PhD in Engineering sciences, Associate Professor
Solodkyi O., student
Omelchenko Iu., student
Donetsk National University of Economics and Trade named after Mykhailo Tugan-
Baranovsky, ESIBH, Mariupol

Global trends in the development of the restaurant industry show that nowadays
restaurant companies that seek to retain regular visitors and attract new ones need to
implement various innovations.

At the same time, it should be noted that in order to successfully solve the
problems associated with innovative development, it is advisable to constantly monitor
changes in domestic and foreign markets of the restaurant industry services, to pay
attention to trends in science and technology in general.

The specificity of the restaurant business, as a service industry, involves
innovation not only to increase the satisfaction of needs for quality and deliciously
prepared food, but also a well-built relationship with the customer, a clear marketing
policy and PR strategy.

In general, such an innovative approach is an integral part of the interrelated
activities aimed at achieving specific goals. Restaurant owners know that only 20% of
regular visitors are able to provide them with 80% of the profits.

The most important innovations are usually information and computer
technologies. Thanks to them, you can greatly simplify, optimize and even speed up a
large number of routine and inherent in the restaurant business operations. But their
promotion in the restaurant industry is not hindered by the saturation of demand for
restaurant services and leisure and low cultural and technological level of the population.
All this hinders the intensification of innovation and technological processes.

Today, one of the newest technologies of this type is the use of electronic menus
in restaurants with a description of dishes, their composition, prices, showing the
cooking process. This innovation, as practical experience shows, allows to increase sales
in the the restaurant industry institution by 20-30%. The e-menu was created as a result
of the practical need to speed up the work of waiters, reduce the cost of updating the
paper menu and staff errors, as well as the ability to constantly lure guests with new
products and special promotions.

In the imagination of many people, such a menu is just an electronic version of the
paper counterpart. But, in fact, under the user-friendly interface and bright pictures hides
a whole software package that allows you to generate orders, specify the desired order of
meals, and even order food delivery without being in the restaurant, having a menu on
your smartphone and Internet access.

This type of menu was introduced for the first time Apple developers. You can
now use your iPad with in order to develop the restaurant business. This is the idea of
use information and computer technology quickly became a revolution in restaurant
business, replacing the usual menus. Usually this the menu is set at a table or bar. This is
an innovation played into the hands of both restaurateurs and visitors: an interactive
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electronic the menu became a channel of communication between them and allowed the
administration to quickly edit the menu and add new dishes to it. Visitors to the
restaurant with the help of an electronic menu can choose a drink from the wine list by
price, region of production, bouquet, and then to it — a dish from the menu. It is also
possible to calculate the caloric content of certain dishes, and when ordering —
immediately see the final check of the order.

The electronic menu can be installed on tablets, touch surfaces built into the table,
touch monitors mounted on the wall. Tablets are usually preferred. The tablets are very
easy to use, any data can be changed at any time.

The benefits of such menus can be listed for a long time, but as in any technique,
there is a downside. One of the main factors influencing the choice of owner is the price.
Provide all visitors with such a menu, a task that requires significant financial costs. If
the institution still dares, then start with a few tablets to make sure the reaction of
customers, which is the next, no less important factor. Young and modern customers will
easily be able to master the electronic menu, but elderly customers will often need the
help of staff.

From the above, the sum of "for" and "against" is approximately equal. Each
individual institution must find a more convenient and profitable option. And you can
take a risk and make the electronic menu as common as a computer or a mobile phone.

Automating customer service increases the level of service and reduces possible
mistakes of waiters. Almost all innovative technologies in the restaurant business work
on the so-called "Client-Server" model. Electronic menus will contain only the
information that will be programmed in the system: menus, games that can be played
while waiting for orders, music and more.

Another innovation is the QR-code, in which you can store detailed information
about the restaurant institution, its menu, promotions held there. Note that the QR-code
is often placed both on advertising stands and tables in the restaurant industry institution,
and on checks, which are handed to each visitor. A very interesting innovation in the
process of promoting restaurant services is video mapping, the essence of which is to use
three-dimensional projections. For example, creative designers F. Sterks and E. Verbik
with the help of a system of projectors staged a real show from a regular dinner in a
restaurant, where a little French chef talked to guests and prepared virtual steaks.

The Asian way of cooking teppan shows is gaining great popularity in Europe and
America, the essence of which is that in front of the public the teppan chef masterfully
creates a special dish on a perfectly smooth metal surface. On the teppan you can
simultaneously stew, fry, assume a variety of products. Note that not so long ago, in
order to eliminate the inconvenience associated with kitchen odors and the type of
utensils used for teppan shows in restaurants began to resort to the following innovation:
next to the chef's workplace in the kitchen set cameras, and the monitor on the table his
actions are observed only by those visitors who are interested.

Thus, innovative technologies need to be implemented in the restaurant industry,
firstly, in order to increase customer satisfaction, and secondly, to provide restaurateurs
with a powerful tool to improve the efficiency of their business, and thus — a sustainable
competitive advantage of the restaurant.
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YIOCKOHAJEHHS TEXHOJIOI'TI MAPMEJIAZLY )KEJEWMHOI'O
®OPMOBOI'O 3 BUKOPUCTAHHSIM XAPYOBOI JJOBABKH
«MATHETO®Y I»

Anexcanapos O.B., kanj. XiM. HayK, TOIleHT
[uxanoschka 1.B., JOKTOpP TeXH. HAYK, JOLEHT
Jlazapesa T.A., 10KTOp nea. HAYK, Mpodecop
Bbaarii O.C., kaHa. neja. HAyK, CT. BUKJIa1a4
Ykpaincovka inoceneprno-nedazociuna akademis, m. Xapxis

Jns crabimizarii reienoaiOHol CTPYKTYpH KeJIehHHO-MapMeaaaHol IpoTyKIIil
Ta MOKJIUBOCTI MEepEepOOKH CUPOBHHH 3 PI3HUMH BJIACTUBOCTSIMU MpH 3a0€3IMeUeHHI
HEOOXITHUX MOKa3HUKIB SKOCTI M TepMiHIB 30€peKEeHHSI CBIXXOCTI TOTOBUX BUPOOIB
NEPCIIEKTUBHUM € BUKOPUCTAHHS PI3HOMAHITHUX Xap4YOBUX J100aBOK-MOIIMIIYBaYiB,
y TOMY YHCJIi HAHOPO3MIPHOTO J1ialma3oHy.

B poGoti moBeneHO AONUIBHICTP BUKOPUCTAHHS  XapyoBOi  J00aBKHU
“Marnerodpyn” (XIM) B BupOOHHITBI (OPMOBOTO KEJICHHOTO MapMelamy.
Hanowactuaku “Maraetodyn” cOpusitoTh YTBOPEHHIO PI3HHX HAJIMOJICKYJISIPHUX
CTPYKTYp: MOHOIIApPiB, MIIEd, CTAOUTI3yIOYMX KOJOIAHY IUCIEPCHY CHUCTEMY Ta
(GhopMyIOUHX TIEBHY KOHCHUCTEHINIO y reisx. TakuMm yuHOM, BUKOpucTaHHS XJIM B
TEXHOJIOTISIX MapMeJaHOi MPOJYKINl sIK CTPYKTYpOyTBOpIOBaya, crabiiizaropa i
MOKpaIllyBada, Ha Hall T[OIJISI, JO3BOJUTH BHPIIIUTH HACTYIHI 3aBJIaHHS:
NOMIMIIATA  (PI3UKO-XIMIYHI,  OPraHOJIENTHYHI,  CTPYKTYpHO-MEXaHIYHI  Ta
MIKpOOIOJIOTIYHI ~ XapaKTEPUCTHKKM  MapMellafHUX  BHUpPOOIB:  MOKpAILEHHS
KOHCHUCTEHLIi, (GOopMU Ta NOBEPXHI; 3MEHIUEHHS CHUHEpPE3ucy IMpH 30epiraHHi
MPOJIYKIIi; 301IbIIEHHS TEPMIHY 30€pEKEHHS CBIXKOCTI TOTOBUX BHUPOOIB.

BcranosineHo, 110 BBeJeHHS y pelenTypy (GOpMOBOTO KEJICHHOTO0 MapMeamLy
XJIM y Buriisii BOJHOT cycrieH31i Ha 0CHOBI 5%-T0 po34rHy rejieyTBopioBaya (arapy
ab0 TMEeKTUHY) Ha eTam «HAaOpSKAHHSI-PO3YMHEHHS» TeJIEyTBOPIOBaYa JO3BOJISIE
MOKpAaIUTH (HOpMY, MMOBEPXHIO 1 KOHCUCTEHINIO y cepennpomy Ha 0,1-0,2 Gamu (s
MapmMmenany Ha arapi) ta Ha 0,1-0,3 Ganu (ans mapmenany Ha nektuHi). [lpu npomy
HaWOLIBIII BUCOKUMHM MOKA3HUKAMH XapaKTepu3yBajucs nociiani 3pasku 3 0,15% ta
0,2% XJIM mopiBHAHO 3 KOHTpoJjeM. BOHUM Manu KOPUYHEBO-KOHBSYHHI KOJIp;
OJTHOPIHY, CKJIOTOIOHY, MPY>XKHY KOHCHCTEHIIIIO; MpaBUIbHYy, 0e3 medopmarii, 3
YITKAM KOHTYPOM (OpMY 3 TIAJKOI0, €TACTHYHOIO 1 CYXOH0 TOBEPXHEI; IPHUEMHHMA
BUPAXEHUU CMakK 1 3amax, BJIacTUBHM MapMmenany. [Ipu mpoMy paimioHanbHHUIA BMICT
XM cranoButh 0,15% Big macu peuentypHoi cymimi. [lomanbine 301TbIICHHS
kinpkocTi XJIM 1o 0,2% HeaomiibpHO.

[Ipu BuUpOOHUITBI MapMenaaHOl MPOAYKIIi TOJOBHA BTpara BOJIOTU
B1IOYBa€ThCS TPU BIJIMBAHHI W OXOJIOJKEHHI Mapmenaay, II0 TMO3HAYaeThCs Ha
SIKOCTI MapMelaJHuX BUPOOiB. ToMy, BOXIMBUMHU (Pi3MKO-XIMIYHUMH TTOKa3HUKaAMU
MapMesiaay € BOJIOTICTh 1 KHCJIOTHICTh. B Tabmuiii 1 HaBeIeHO 3alIeKHICTh
KHCJIOTHOCTI Ta BMICTY BOJIOTH JOCHITHUX 3pa3kiB (OPMOBOTO JKEJICHHOTO
Mapmenany BiJ macoBoi yacTku XJIM. 3BikM BHJHO, 110 BBEIEHHS Y PELENTYpPY
¢dbopmoBoro xkeneitHoro mapmenany XM y kuibkocti 0,1%; 0,15%; 0,2% Big macu
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peLenTypHO1 CyMillll CIPHUSE MOKPAIICHHIO (DI3UKO-XIMIYHUX IMOKA3HUKIB JOCIITHUX
3pa3kiB MapmMmenany: 30u1blrye BMICT Bosoru B 1,15—1,16 pasu (nns mapmenany Ha
arapi) ta B 1,13-1,14 pasu (11 ™Mapmenany Ha TMEKTHHI) 3a pPaxyHOK
BOJIOTO3B’SI3yBAJIbHOT Ta BOJIOTOYTPUMYBAJIBHOT 3/IaTHOCTI XIMIYHO aKTHUBHUX
HaHOYacTMHOK XJIM; 3MmeHiye 3aranpHy KucinotHicth B 1,05-1,08 pasu (s
mapmenany Ha arapi) Ta B 1,06-1,09 pa3su (ans Mapmenaqy Ha IEKTHHI) 4epes
ampotepHi BractuBocTi XJIM Ta copOIlit0 KUCIOTHUX PEUYOBHMH HA HAHOYACTUHKAX
“Marnetoyn”, TaTbMyIOYU KHCIOTHUH T1pOJIi3 OCHOBHOI'O TI'eJeyTBOPIOBAIBHOIO
KOMIIOHEHTY (arapy, NeKTHHY ).

Taboauus 1 — Bouius X/IM Ha KHCJIOTHICTH Ta BMICT BOJIOTH JI0CJTiITHMX 3pa3KiB
(hopmoBOrO KeeifHOro Mapmesiaay Ha arapi (3pa3ku 1-4) ta Ha nekTuHi (3pa3ku 5-8)

Jlociumi 3pasku hopMOBOro @Di3UKO-XIMIYHI TOKA3HUKH MapMelay
N MacoBa gacTka BoJioru, %, 3arajibHa KMCJIOTHICTb, ©
KEJIEHHOTO MapMenary . - . -
Ha arapi Ha IMEKTHHI Ha arapi Ha ITEKTHHI

3pa3ok 1— KOHTpOJIb 16,2+0,5 — 18,3+0,4 —
3pazok 2 —3 0,1% XJIM 18,6+0,8 — 17,0+0,3 —
3pazok 3 —3 0,15% X/ IM 18,8+0,9 — 17,4403 —
3pazok 4 —3 0,2% XM 18,8+0,9 - 17,4+0,3 —
3pa3ok 5 — KOHTPOJIb — 16,6£0,6 - 18,9+0,5
3pazok 6 —3 0,1% XM — 18,8+0,8 - 17,4+0,3
3pazok 7 —3 0,15% XM — 18,9+0,9 — 17,8403
3pazok 8 —3 0,2% XM — 18,9+0,9 - 17,8+0,3

TakoX eKCIepUMEHTAIBHO JAOBEACHO, 0 BHECEHHS X/IM crnpwusie miIBHIIICHHIO
MILIHOCTI MapMmenagHoro ctyaHto B 1,3—1,5 pa3u (ans mapmenany Ha arapi) Ta B 1,22—
1,4 pasu (nns mapMmernamy Ha mekTuHi). lle moB’s3aHO 31 37aTHICTIO HAHOYABCTHHOK
nob6asku ‘“Mar"erodya”’ 10 B3aEMOIi 3 MOJIEKYJIaMH TOJlicaxapuaiB, mo Gopmye
YHOOPSAJIKOBAaHUM TMPOCTOPOBUM KapKac, SKHM 3MIIHIOE TeNenofiOHl CTPyKTypu. Y
pe3ynbTati popMyeThes TapHa TEKCTypa (POpMOBOTO KEJIEHHOTO MapMenaay, 10 HaJlae
HOMYy BHCOKHMX CHOXXMBHUX BIJIACTUBOCTEH 1 TMOJOBXKY€E TEpMiH 30€pexeHHsl Ioro
CBIXKOCTI, 30KpeMa, 3HaYHO 3MEHIIYEThCSl BUIIJIEHHS BOJIOTH mpu 30epiranHi. Kpim Toro,
BBEJICHHS y penentypy popmosoro xeneitHoro mapmenany XJAM y kinbkocTi 0,15% mo
MacH PerenTypHOi CyMIIIIl Ha eTarll «HaOpsSKaHHSA-PO3UMHEHHS TeJICyTBOPIOBAaYa 103BOJISE
3MEHIINTU KUIbKICTh arapy Ha (9—11)% 1 nmexktuny Ha (7-9)% Ta cnpuse HiABUILEHHIO
MIITHOCTI MapMenaaHoro ctyanto Ha (1041)% nnst arapy ta (8+1)% ni1st nekTuny.

Mikpo06ioJIOTIuHI TOKa3HUKK JOCHIAHMX 3pa3kiB  (OPMOBOTO  KEJICHHOTO
MapMmenaay MpOTArOM perjiaMeHTOBAaHOTO TepMiHy 30epiranns (90 1i0) BiANOBIAIOTH
HOPMATHUBHIN TOKyMEHTAIlli, 0 CBIAYUTH PO HOT0 BHCOKI CaHITApHO-MIKPOOIOIOTivHI
xapakTepuctuku. Kpim Ttoro, BBeaeHHss XJ/IM mnpurHidye KOHTaMiHAIlIO TOBEPXHI
JOCHITHUX 3pa3KiB MapMmenaay: NMpu 30epiraHHi JOCHITHUX 3pa3KiB MapMelaay MpH
BoJsiorocTi moBiTpst (75+2) % mnpotsirom 90 ai6 y 3paskax 3, 7 (to6to 3 0,15%X1AM)
3MEHIIYETHCS MOPIBHSAHO 3 KOHTposieM (HopMmaTuBoMm): KMA®AHM B 5,0 pasis Ta 3,3
pasu BIAMOBIAHO, PIKIKIB — B 2,9 pa3iB Ta 3,6 pa3u BIAMNOBIAHO, IUTICHSBUX IpUOIB — B
3,3 pa3u Ta 2,9 pasiB BiAnoBiAHO. Lle moB’s3aH0 3 0AKTEPIOCTATUYHOIO JI€H0 XapUYOBOI
no6aBku ‘“Marnerodyn”’. BusnadeHo parionanbHa KinbkicTe XM — 0,15 mac.% Bix
MacH pelenTypHOi cyMillli it 000X TeJieyTBOPIOBaUiB (arapy Ta MEKTUHY).
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TEXHOJIOI'TSA BOPOIIIHAHUX KYJIIHAPHUX BUPOBIB
OYHKHUIOHAJIBHOI'O ITPU3HAYEHHA 3 BUKOPUCTAHHAM IIPOTIB

AHTOHEHKO A.B., KaHI. TeXH. HAYK, JOLEHT
1IBH3 "Kuiscokuii ynisepcumem xyniomypu", m. Kuis

[TepcrieKTUBHUM HANpPSIMOM B TE€XHOJIOT1sIX OOPONIHSHUX KyJIiHAPHUX BUPOOIB
(YHKIIOHATBHOTO NPU3HAYEHHS € BUKOPUCTAHHS OOPOLIHSHUX KOMITO3UILIIHHUX
cyminien 13 3epH00000BHX Ta OJIWHUX KYJIbTYD, SIKI CKJIAAIOTHCA 13 PI3HOMAHITHUX
(yHKILIOHATBHUX 1HTPEAIEHTIB, IO JO3BOJISIE CTBOPIOBATH HOBI BUAM Xap4YOBHX
OpOayKTIB. MeTor naHoi poOOTH € OOrpyHTYBaHHSI Ta PO3POOJIEHHS TEXHOJOTIi
OOpOITHSHUX  KYJIHAPHUX BUPOOIB  MIJABUIIEHOI  OI0JOTiYHOI  IIHHOCTI 3
BUKOPUCTAHHAM POCJIMHHOI CHPOBMHU — IWIPOTIB 3 KeAPOBUX ToOpixiB. OO0’€KT
JOCITIKEHHSI — TEXHOJIOT1Sl OOPOIIHAHUX KyJIHAPHUX BHUPOOIB 3 BUKOPUCTAHHSIM
MIPOTIB 3 KenpoBuX TropixiB. HasBHI AaHl MmO BMICTY Makpo-i MIKpPOEJIEMEHTIB
XapaKTEepU3yIOTh KEIPOBUN MIPOT 3 KEAPOBUX TOPIXiB SK YHIKaJIbHE MPHUPOIHE
JHKEpeNio MiHEpaIbHUX PEUOBHUH, IO TPAIOTh BAXKIMBY POJIb Y 0araThoX 010X1IMIYHUX
mpoliecax opraHi3my JroauHU. [IJ1si BU3HAUCHHS pallioHaIbHOI KITBKOCTI T00AaBKH, 110
CKJIJly TICTa MPICHOTO JJIsi BAPEHUKIB JI0JIaBalId IMIPOT 3 KeJIpoBoro ropixa Big 1,5%
no 4,5% Bim macu OopomnHa.3a pe3ysbTaTaMd OPraHOJICITUYHUX IMOKAa3HUKIB
BCTAHOBJIEHO, 1110 HAMBUIIE OLIHKK OTPUMAB JOCHI] 2 3 BUKOPUCTaHHAM 3% LIPOTIB
3 KeIpoBoro ropixa Big wMacu OopomHa. Ilpm npoMy BHpoOM 3a BciMa
OpPTraHOJENTUYHUMH MTOKA3HUKAMH HE MOCTYMAIOThCS TOKa3HUKaM SIKOCTI KOHTPOJIIO.
[Ipu 3amini 4,5% OopolHa, TICTO CTa€ MEHII €JaCTUYHUM, 30BHILIHIA BUIJIS] CTa€E
HEMPUBAOIMBUM, CMAK 3aHAATO BUPAKEHHU. Y 3B’S3Ky 3 LIMM BHUKOpUCTaHHA 3%
HIPOTIB 3 KEAPOBOTO ropixa 3aMicTh OOpPOIIHA MIIEHHYHOTO B MPICHOMY TICTI IS
BapEHUKIB € paIliOHAIBHOIO KOHIIGHTpalli€lo 1 3abe3nedye Hailkpalll MOKa3HUKH
SAKOCTI TOTOBMX BHUpOOIB.3a pe3ysibTaTaMH MPOBEACHUX ITOCIHIKEHb PO3POOIICHO
TEXHOJIOTIF0 BapeHMKIB 3 KapTOIUICKD 1 rpubdaMyd 3 BHUKOPHCTAaHHSM IIPOTIB 3
KEJIPOBUX TOPIXiB B KiabKocTl 3% Big Macu OOpoOIIHA MIIEHWYHOTrO. 3TiAHO JaHUX
XIMIYHOT'O CKJIaJy BCTAHOBJICHO, IO MPHU JOAAaBaHHI IO CKJIaJly BapCHHKIB IIPOTIB 3
KEJIPOBUX IOpiXiB 30UIBIIYETHCS BMICT O11KIB Ha 6,26%, ITHXKK Ha 55,5%, KUIbKICTB
KIITKOBUHM Ha 70%; MiHepaIbHUX peUOBHUH: Kamito y 1,4 pasis, kanblito y 1,6 pasis,
MarHito y 1,7 paziB, 3’sBusgerbcst on B kimbkocti 0,03 mr/100 r Ta 1uHK;
30UTBITY€EThCSI KUIBKICTh BiTamiHiB: B; — y 2,79 pasis, B, — g0 1,85 mr/100 r.
MOPIBHSHO 3 KOHTposieM. [IpoBeneHo po3paxyHOK KOMIUIEKCHUX MOKA3HUKIB SIKOCTI
po3po0sieHNX BUPOOIB 3a MOKa3HUKaMHU: opraHosientTudHa oilinka, BmicT [THXKK,
MarHiro, Moy, Kajilo Ta BiTaMiHiB rpynu B. BcTaHoBieHO, 110 KOMILIEKCHUMN
MOKa3HUK SAKOCT1 BAPEHUKIB 3 BUKOPUCTAHHSM IIPOTIB 3 KEJIPOBUX rOPiXiB CTAHOBUTH
0,163 ox., mo y 1,57 pa3u Buie, Hik y kouTpodi (0,256 oxn.).

Pesynbrat mocmipkeHb MOKa3aiu, M0 JOAaBaHHSA 1O CKJIATy BapeHHKIB 3
KapTOIUICI0 Ta TpubaMu, MIPOTIB 3 KEAPOBUX TOPIXiB, MOKpPAIIYE XIMIYHHA CKIIA:
30utbiyetbest KimbkicTh [THXKK, minepansaux peuoBun (Ca, K, Mg, I), BiTamiHiB
rpynu B, mo pgae 3mory pexkoMeHIyBaTH po3poOJeHI BHUPOOM Yy pallioHax
037I0pPOBYOTO MPU3HAUCHHS JIJISl PI3HUX BEPCTB HACEIICHHSI.
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TEXHOJIOI'TSI BYJIOYOK JJIs1 BYPTEPIB
MNOKPAIIIEHOI XAPYOBOI IIHHOCTI

AHTOHIOK LIO., KaH/. TeXH. HAYK, JOLEHT
Measenesa A.O., KaHA. T€XH. HAYK, JOLEHT
Kuiscokuii nayionanbHuti mop2osenbHo-eKoHoMiunull yHigepcumem, M. Kuis

OcTaHHIM YacoM OUIBIIICTh 3aKJIa/iB PECTOPAHHOIO TOCIOAAPCTBA BIACHOPYY
BUIIKae xai0 1 XJ1000yno4YHI BUPOOM 3a TPAOULIMHUMU TEXHOJOTIAMH. AJje i
BUPOOU  BIAPI3HAIOTHCS 3HMXKEHHMM BMICTOM  Xap4yOBHX BOJIOKOH, YKUTTEBO
HEOOXITHUX MIHEpaNbHUX Ta IHIIMX pe4yoBUH. Bixg Tak BuHUKae noTpeba B
pO3pO0JICHHI HOBOI MPOAYKII 3 METOK TIJABHUINCHHS XapyoBOi I[IHHOCTI
XJ11000yJI0UYHHUX BUPOOIB BIACHOTO BUPOOHUIITBA.

VY 3B'SI3Ky 3 BIPOBAKCHHSIM TMPOAYKTIB MEPEPOOKH CUTBCHKOTOCTIONAPCHKOT
CUPOBHHH JUIsl PO3IIMPEHHS ACOPTUMEHTY XJIi000yToYHMX BUPOOIB, OCOOIHBY
3aIliKaBJICHICTh BUKJIMKAE BUKOPUCTAHHS OOPOIIIHA, OJEP>KYBAHOTO 3 PUCOBOT KPYIIH.
3a BMICTOM KpOXMAaji0 1 Ol0JIOTIYHOIO I[IHHICTIO OijKa pHUCOBE OOPOIIHO ITOCiIae
OJIHE 3 MPOBITHUX MICIb CEPeN IHMHX BHUAIB OOPOITHA, OTPUMAHHX 13 3JaKOBUX.
Bizomo, 1110 60po1IHo 13 3epeH pUcy — BIAMIHHE HKEPEIO MaKpO- 1 MIKPOCIIEMEHTIB,
a TaKoX BITaMiHIB, IO POOUTH JdaHUW NPOAYKT BHKIIOYHO KOPUCHUM MJIs
Xap4uyBaHHS JII0JIe a0COIIOTHO PI3HOTO BIKY, OCOOJIMBO JITEH.

AHaJl3 XIMIYHOTO CKJIaJy PUCOBOrO OOpOIHA IMOKa3aB, IO BOHO MICTUTh
KUPY BJIBI4l MEHIIIE, HIXK MieHuYHe. JKUpH, Kl MICTATHCS B HEBEJIMKIA KUJIBKOCTI,
BIIITPAlOTh BXXJIMBY POJIb Y BU3HAUCHHI XapyoOBOi IIIHHOCTI Ta CTIMKOCTI MPOIYKTY
no 30epiraHHs. HeBenuwka KUIBKICTh OUIKIB y PHCOBOMY OOpOIIHI, 3JaTHUX
YTBOPIOBATU Macy, MOJAIOHY /10 KJICHMKOBUHU MILEHUIIl, COPUYUHSE TEBHI TPYIHOIII
M1 Yac BUPOOHUIITBA X11000ym09HNX BUp0OiB. OHAK, BHACIIOK TOTO, 110 PUCOBHIA
KpOXMaJlb Ma€ OUIBINY MiAATINBICTh aMUJIOITUYHUM (epMEHTaM, BBEJCHHS MMEBHOI
KUIBKOCTI PHCOBOTO OOpOIIHA B peEHENnTypy TicTa 3 MIIEHUYHOTO OOpoITHa
MPU3BOAUTL A0 IHTeHCH(iKamii OlOXIMIYHMX 1 MIKpOOIOJIOTIYHUX TIPOIIECIB,
MIJBUIIY€E SKICTh MPOAYKIIIi, 3HIKYE TEXHOJOTIYHI BUTpaTH. J[1€ETMUHI BIACTHBOCTI
BUPOOIB NIPU IBOMY M1 ABUIITYIOTHCS.

OxpiM pHCOBOro OOpOIlHA, MEPCIEKTHUBHOI CHUPOBUHOIO AJIi MOKpAIIEHHs
AKOCT1 XJ11000yJIOUHUX BUPOOIB, € BUKOPUCTAHHS MPOAYKTIB MEPEPOOKU JIbOHY —
HaClHHS, OopomiHa, mpoTy. B nboH1 MicTuThes Oau3bko 27% ximiTkoBuHH Ta 18%
O0inky. HasBHICTH B CKJaJ1 HACIHHS JIbOHY IIEJIOJO03HU, 1i TMOXIAHUX JO3BOJISE
3B’SI3yBaTH Ta BUBOJUTH 13 OpPraHi3My TSXKKI METaIH Ta TOKCUHHU.

MeTtoro gaHoi pobOTH € OOIpYHTYBAaHHS Ta pO3pOOJEHHS TEXHOJIOTII OyI04YOK
11t OyprepiB MOKPAIIeHO1 XapuyoBOi LIHHOCTI.

OO0’exT mociipkeHHsT — Oynouka s OyprepiB 13 BUKOPUCTAaHHSIM PHUCOBOTO
OopolllHa Ta MIPOTY 13 HACIHHS JILOHY.

[IpeameTtn pocaimkenns — pucoe 6opomHo (TY VYV 15.8-31680679-002:2007
TOB «Kackan»), mpot 13 Haciaas jibony (TY VYV 10.4-38667335-002:2014 III1
«PTYOMJI»), Gynouka s Gyprepis «JInsHa» i3 pHCOBMM GOPOILIHOM Ta IIPOTOM i3
HaciHHg 1b0HYy. KonTponem o6pano «bynouky niiist Oyprepiby.
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Metoau nociikKeHb — OPraHOJENTHYHI, PO3PaxXyHKOBI, (i3MKO-XIMIUHI Ta
METOJI MaTeMaTUYHOT OOPOOKH.

Ipot HACIHHA JbOHY Ma€ HAA3BUYAHO OaraTwii CKjaj, YHIKaJbHICTh SKOTO
MOJISITa€ y BUCOKOMY BMICTI TIOJIIHEHACHUEHO1 O-TiHOJIe0HOBOI kucioTu (AJIK). AJIK
— He3aMiHHA >KUpPHA KUCIJIOTAa B PAIliOH1 JIIOJAWHU, CIPUSE BAXKIUBUM O10JIOTIYHUM
(GYHKIIISAIM B OpraHi3mi, BXOJIUTb 10 CKJaAy KIITHHHUX MeMOpaH, Oepe ydacTh B
reHepallii CepleBO-CyAMHHOI CUCTEMH Ta pO3BUTKY MO3KY. LIIpoT HaciHHA ThOHY Ma€e
TipKyBaTHil CMakK, TOMY BHKOPHUCTOBYBAaTH MHOT0O TMOTPIOHO 1y»Xe aKypaTtHo. Y
HEBEJMKUX KUIBKOCTAX LIPOT HACIHHS JIbOHY JOAACTh 1HIUBIAYalbHOCTI CMAaKy
caiariB, BUMMYKHY 1 Kaml. [IpoayKT KOpUCHUI /ISl AITEH, BariTHUX 1 TOMYIOYUX JKIHOK,
BiH MTOKpAIILly€ YMOBH JO3PI1BaHHSI IOy, MTOJIETIIYE TOJOTH, M1BUIILYE JIAKTALIIIO.

BiramiHHa MiHHICTH WIPOTYy 3 HACIHHS JIbOHY 3YyMOBJIEHA HAasSBHICTIO
BOJIOPO3YMHHUX BiTamiHiB Tpynu B Tta Tokodepony. JlnsHuii mpoT Oaratwii
MOBHOI[IHHUM OUIKOM, B HBOMY MICTSTHCS BCi HE3aMiHHI aMIHOKHCJIOTH: BaiH,
130JIeHIIMH, JSHIIUH, JII3UH, METIOHIH, TPEOHIH, Tpunrodan, peHinazaHiH. Y ckiami
JUITHOTO MIPOTY MICTAThCS MojiHeHacudeHl kuciotu (Omera-3 ta Omera-6), BiH
XapaKTEpU3y€EThCs MIJBUILIEHUM BMICTOM Kajito, ¢ochopy, MarHito, ajae HU3bKUM
BMICTOM KaJIBIIIO.

Y texHonorii xJi600ynoyHoro BuUpodby — «bymouka g OyprepiBy,
MJIaHY€ThCS 3aMIHIOBATH YAaCTUHY MIIEHUYHOTo OopourHa B KibKOCTI 5%; 10%; 15%
Ha pucoBe 00poIIHO Ta y KUTbKOCTI 3%; 5%; 7% — Ha mpOT 13 HACIHHS JILOHY.

AHani3 SKoCcTi XJI1000yI0YHUX BUPOOIB MOKA3aB, IO 13 30UIBIICHHSIM BMICTY
pHCOBOrO0 OOpOITHA Ta MIPOTY 13 HACIHHS JHOHY 3MIHIOETHCS 30BHIIIHIM BHUTJISL 1
(h131UKO-XIMIYHI BJIACTUBOCTI JAHOTO BHAY BHpoOy. BcraHoBieHo, MmO J01aBaHHS
pucoBoro 6oporrHa 10 10% Ta mpoty 3 HaCiHHS JIbOHY 10 5% crpusie 301JIbIIIEHHIO
00’emy xJ11000yJIOUHUX BHPOOIB, MOKPAIICHHIO CTPYKTYPH MOPUCTOCTI, 3MIITHEHHIO
kierikoBuHu. [Ipu BHecenHi 15% pucoBoro 6oporiHa, 10% mpoTy 3 HACIHHS JILOHY
MOTIPIIYETHCS €IACTUYHICTD TICTA, CIIOCTEPITa€ThCS IESIKE MOTEMHIHHA M’ SIKyIIIa 1 Ha
MOBEPXHI BHPOOIB 3 SABISAIOTHCS TPILIMHM Ta HAJAPUBU, IO MPU3BOAUTH [0
MOTIPIIIEHHS IKOCT1 TOTOBOT'O BUPOOY.

3a pesynbTaTaMu JOCTIKEHbh MOXEMO 3pOOWTH BHCHOBOK, IO YaCTKOBa
3aMiHa MIIEHUYHOTO OOpOIHA HAa PHCOBE OOpOIIHO Ta MIPOT i3 HACIHHS JIbOHY
MEBHUM YHMHOM TOKpAIIy€ XapyoBY IIHHICTH X11000yI09HOTO BUPOOY, 301IBIIYIOUH
BMICT 01Ky — Ha 22,38%; ByraeBoaiB — Ha 4,14%; xap4oBHuX BOJIOKOH — Ha 24,28%);
BMICT MiHEpallbHUX peuoBUH: pochopy — Ha 6,42%; marHito — Ha 14,84%; Kanblit0 —
Ha 2,19%; 3ami3a — Ha 220%; BiTamiHiB: By — Ha 136,36%; B, — Ha 62,5%; Bs —B 11
pasiB; Bs — B 24,13%; E — Ha 2,25%; PP — Ha 4,54%.

Ha ocHOBI nmpoBeAeHUX JOCHIKEHb XIMIYHOTO CKJIaJy pUCOBOrO OOpOIIHA Ta
HIPOTY 3 HACIHHS JIbOHY, @ TAKOX IX TEXHOJOTTYHUX BJIIACTUBOCTEH MOXKEMO 3pOOUTH
BHCHOBOK PO JOUUIBHICTh X BUKOPHUCTAHHS B TEXHOJIOTIi XJ11000YIOUYHUX BHPOOIB,
30kpema Oynouku aisi OyprepiB «JIbHSHa» 3 METOIO MiJABHILEHHS XapyoBOi Ta
010JIOT1YHOT IIIHHOCTI BUPOOIB, PO3MIMPEHHS ACOPTUMEHTY MPOMAYKIli 03I0pOBYOTO
MIPU3HAYCHHS.
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OCOBJIMBOCTI TA TPAZ.[I/IIIII?'IHI CTPABHU
®PAHIY3bKOI KYXHI

A¢ykosa H.O., kaH/. TeXH. HAYK, JOLEHT
Yadonona A.A., 3100yBay BUIIIOI OCBITH
Jlyeancwvkutl Hayionanouuu azpapHuti yHieepcumem, M. Clo8 saHcok

Kyminapist — ojiHa 3 HallMEHIIl 130JIbOBAHMX YaCTHWH HaIllOHAJIBHOI KYJbTYpPH.
HarionansHa KyXHsI BUIOKPEMITIOE OCOOIMBOCTI KyJIIHAPHUX TPATUIIIN 1 TEXHOJIOTIH,
OPUMHATHUX [ KOXKHOI KpaiHu abo Hapomy. IcHye B3a€eMONpPOHWKHEHHS 1
B3a€MOBIUIMB HAIlIOHATBHUX KyXOHB, aJi€ 1€ He BUKII0UAE IXHhOT CaMOOYTHOCTI.

@paHily3bka KyXHS I[IHY€TbCSI y BCbOMY CBITI fK JyK€ BHUIIyKaHa.
@paHily3bka KyxHs, NpuHaiiMHI B €Bponi i1 Amepuili, 3aBxkau Oyna MPUKIAIOM
JIOCKOHAJIOCTI B KyXapChbKOMY MHCTENTBI. J[eCSITKU CiiB JEKCUKOHA (PpaHITy3bKO1
KyXHl OpPraHi4HO YBIAIUIM B TEPMIHOJOTII0 OaraThOX HAI[lIOHATBHUX KYXOHb, IO
3BUYAIHO € CBITYEHHSM ii MOMYJIAPHOCTI Ta BIUIUBY.

®paHily3pKy KyXHI0 YMOBHO MOXKHA MOJUTUTH Ha TPU YaCTUHU:

— perioHajbHa KyXHS,

— 3arajJbHOTOIIMpPEeHA (PpaHIly3bKa KyXHS;

— BHUIIYKaHA KyXHs, TPHUKIAJOM SIKOT y CBi dac Oyia TpHUABOpHA KyXHS
(dbpaHIy3bKIX KOPOJIIB.

["'onoBHOIO 0COONUBICTIO (DPaHIY3bKOI KyXHI € BUKOPUCTaHHS BHUHSTKOBO
CBIKHMX MPOAYKTIB, IPUUOMY SIKOCTI i OCOOJIMBOCTI, BIACTHBI KOKHOMY MPOIYKTY,
MOBUHHI 30epiraTucs 1 MICIs Tpolecy roryBaHHs. He3Bakaiouum Ha BiIIMIHHOCTI
pEeTiOHANBHUX  KYyJIHAPHUX  TPAAMIlA, XapakTepHOI PHCOI0  HaIllOHAJIBHOI
¢bpaHIy3pK0i KyXHI € JOCTaTOK OBOYIB 1 KOPEHEIUIONIB: KapTOIUIs, CTPYYKOBa
KBacoJig, Pi3HI cOpTU UMOyINi, MIMNUHATY, KalycTa pi3HUX COPTIB, IOMIJIOpPH,
OakaxaHu, cejepa, NeTpylIKa BUKOPUCTOBYIOThCA JJII TOTYBaHHS cajaTiB, MEepPIINX
1 IPYTUX CTPaB, a TAKOX SIK TapHIPH.

Apcenan crienii ¢GpaHIly3bK0i KyXHi BIAPI3HAETHCS MUPOKAM BUKOPUCTAHHSIM
qabpy, muOyIi-opero, KEepBENI0, eCTparoHy, po3MapuHy Ta iH. ['oryroum Oarato
CTpaB, (ppaHIly3u KIAAyTh y KACTPYJIIO HEBEIMYKY B’ S3KY TpaB, TaK 3BaHUUN 301pHMIA
oyker. [lepen mogauero Ha cTii OyKET 13 CTpaBU BUWMAIOTb.

HactynHoto oco6iuBIcTIO (PpaHIly3bKOi KyXHI € aKTUBHE BUKOPUCTAHHS IIPU

rOTyBaHHI HAaWpI3HOMAHITHIIIMX CTPaB BHUHOIPAJHOIO BHHA, KOHBSKY YU
nikepy. BuHO mnpu 1bpoMy, 3a3BUYall, MiANA€TbCS 3HAYHOMY BHBApPIOBAHHIO, Y
pe3yibTaTl SKOTO BUHHUN CIHUPT BUIAPOBYETHCS, @ CKJIAJ, IO 3aJUIIAETHCS, A0JAE
’KI HEMOBTOPHMM MPHCMAaK 1 HAMOBHIOE ii MpUeEMHUM apomaToM. KpiM TOro, BUHO
TaKOX CIY>KUTbh TOJIOBHOIO CKJIQJOBOIO YaCTUHOIO MAPUHAIIB ISl M’sica, OyJbHOHIB
YU JJIs BiIBAPIOBAHHS PUOH.

®paHIy3u BBaXXaIOThCSI BUHAX1THUKAMH COYCIB. Y TOTyBaHHI 1 MpUIyMyBaHH1
HOBHX PELIETITIB COYCIB PIBHUX IM HEMA€ B yChOMY CBITI.

Perionansna pizHopinHicTe @panmii, igeanbHUd KiIiMaT, JdaHamagTH,
PI3HOMAHITTS BUJIIB JJOMAIIIHIX TBAPHH — BCE 1€ BIUIMBAE HA BEIUKY KIJTHKICTh BHIIB
cupy, KOTpuX HamiuyeTbcs Omm3bko 500, cepen SKUX Taki IIMPOKO BiIOMI, SIK
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pokdop, rproep, kamamOep Ta 1H. 3aJIeKHO BiJ] CIIOCOOY MPOYKIIi, MOYKHA BUIIITUTH
CBIX1 CHpH, M’SIKi, 31 IIKYPKOIO, MOKPUTOIO OLIOI0 IUTICHABOIO, CHPU 3 KO3SYOTO
MOJIOKa, Te4YeHl CHUpU. BOHM SABIAIOTHCS HEBII €EMHHM €JIEMEHTOM (paHIly3bKOi
KyXHi, IX MOJal0Th Ha 0011 1 BeUepro Ha JACPEB’sIHIM JOIIEUIII.

barato TypucTiB yacTto npuiKmKalTh y Dpanmito aa8  TOro, 1mood
HACOJIOJKYBATHUCh IleJeBpaMH (paHIy3bKOi KyXHI. AJK€ KOXXEH PErioH KpaiHu
BIJIPI3HSIETHCS HE JIUIIE KYJIBTYPOIO, 1ICTOPI€I0, OCOOIMBUM KJIIMAaTOM Ta aKIEHTOM,
aJjie i 0COOJIMBUMM JI€I1KATECAMU.

OnuuM 13 HaiBigomimux ctpaB y @paxiii € partatyil. CrnoyaTtky 1ie Oyna
CTpaBa MPOBAHCAILCHKUX CEJISIH, 1110 CKJajaiacs 13 IyKiHl, TOMAaTiB, MEpLIo, HUOYIi
Ta yacHUKYy. [li3Hie B pataTyil cranu gonaBaTu Oakiaxkanu. Kiacuunuil pararyi
CKJIaJIa€ThCsl 3 IIMATOYKIB TYIIKOBAaHWX OBOYIB — OakyiakaHiB, 1Oy, KaOaykKiB,
OOoNTrapchbKOro MEpI0 1 TOMATiB, a TaKOXX 4YacHUKY. PenentiB paratys Oe3mid:
BapiIOIOTHCS KUIBKICTh 1HTPEIIEHTIB Ta iX CIHIBBITHOIICHHS, 3yCTPIU4alOThCS HABIThH
BaplaHTU PIJAKOTO paraTrys, OUIbIIE CXOXKOTo Ha cyml. AJie HalyacTille 1€ acopTi 3
TYIIKOBaHUX OBOYIB.

dya-rpa — rycsya ab0 KauyWHA TEUYIHKA, SKY IITYYHO 30UIBIIYIOTH IUIIXOM
BIITOJIBJII; TAINTET 3 TYCSYOi MEYIHKH € CHUMBOJIOM TacTPOHOMIYHOTO IIIHKY,
BBA)XAETHCSI BUHAXO0OM (DPAHITY3bKHUX KYJIIHAPIB, TPATUIIHHOIO Pi3ABSIHOIO CTPABOIO
y ®pannii. [ITumo BIATOAOBYIOTH KyKYypyA3SHUMH 3€pHAMH, KOXKHA TEYiHKa
noBuHHa BaxuTtu Bix 700 mo 900 r — mnsa ryceit, 300...400 r — nna kadok. Ilicns
CIeliaJIbHOTO TOyBaHHs MediHKa nTaxiB 30uabiryerhess B 10...15 pasiB. Sk Tiabku
NTULIO 3a0MBalOTh, TMEUYIHKY 3aHYPIOIOTH B MOJIOKO 1 MeEJ, IO HE TIJIbKH HaJae
JIOIATKOBUM 00’ €M, ajie il He3pIBHSIHHUI CMaK.

Papnmuku. Ili HeBenWuYki MOJIOCKH, MPUTOTOBAaHI 3 MAacJiOM, YacHHUKOM 1
METPYIIKOI, CTajJd HACTUIBKM TONYJSIPpHUMH, 110 Oyjo BHHAWIAEHO HaBITh
CHeliaJIbHI TapiJIKK 3 3arfJuOJIEHHSMHU, a TaKOXK IIMILI JUIsl YTPUMYBaHHS Trapsyoi
PAKOBUHH, 3aBJISKH HOMY MOKHA HAJITH paBJII/IKlB Ha z:Bo3y6y BUJICTIKY . Hpouec
PUTOTYBAHHS paBJII/II(lB JIOCHTH TpI/IBaJ'II/II/I 1 Tpyaomictkuid. I[1[o6 opranizm
OYMCTUBCS BIJ 3alUIIKIB 1Ki, 1X miggaroTe 10-meHHOMY rosogayBaHHIO. [loTim
HACTyla€ MOMEHT MOTPIMHOI MIATOTOBKH: CIOYATKy PAaBJIMKU BapsThCS, TMOTIM
OXOJIOJKYIOThCS, IOTIM 3HOBY BapsThes. [1i KiHeIb, BXKe XOJI0HUMH, iX BKJIAJAI0Th
710 CTEPUIII30BAaHUX PAKOBUH, HAMA3aHUX YACHUKOBUM MACIIOM, 1 JIMIIE TICHIS IIOTO
iX MO’KHa MMOJaBaTH HA TAPLILIL.

KaQ’stui nanku €, 6€3yMOBHO, OCHOBHMM €JIEMEHTOM Yy (PpaHILy3bKiid KYyXHI.
M’sco xabu M’siKe 1 y>K€ COKOBUTE, O1I0-POKEBOTO KOJILOPY, HA BUTJIS CXOXKE Ha
Kypside, 30BCIM He JKHpHE. BBakaeThcs, 1m0 M’SCO kaOW 3a Xap4yoBOK IIHHICTIO
MOPIBHIOETHCS 3 M’SICOM MiAiil 1 ycTpuips. HalicMauHimuMuy xabaMy BBa)KarOThCs
OCIHHI, OCKIJIKM 3a JIITO BOHM HaKOMUYWIM KOPHUCHI PEYOBUHU 1 HAryJisuld Bary.
Tum, XTO Bmepie 3BaXXKHBCS CIPOOyBaTH Kad’sivi JIalKH, Jy»e€ BaXKIMBO BIIUYTH
CMak xkabwu, a He Tpurpan 1 1006aBoK 10 cTpaBu. Kisip B ka0’ ssuux jankax poOUThCS
13 3BUYAITHOTO TICTA.

bararo rypmaniB BH3HaIOTh (PpaHIy3pKy KyXHIO Kpalmioro Ha cBitTi. BoHna
BB)KAETHCS BEPIIMHOIO KYJIHAPHOTO MHUCTEIITBA 1 paeM JJIsl KyXapiB.
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KAPBIHI B IHAYCTPII TOCTUHHOCTI

A¢ykosa H.O., kaH/. TeXH. HAYK, JOLEHT
I'ypa M.O., 3100yBa4 BHIIIOI OCBIiTH
Jly2ancovkuti Hayionaneuuu azpapHuti yHieepcumem, M. Clnos saHcok

Bimomo, 1110 CBIT TOCTHHHOCTI ChOTOJTHI — 1€ cpepa, 1Mo 00’ €THyE MUCTEITBO,
TpaauIlii, TEXHOJOT11, (pinocodio 0OciIyroByBaHHs Ta iH. B 1HAyCTpii TOCTUHHOCTI
MOCTIMHO e KOHKYpeHTHA O0pOTHOA 3a KJIIEHTA, TOMY 1€ MTPU3BOAUTH JI0 3MIHEHHS
CTparerii, CTUIIO AISUIbHOCTI PECTOPaHIB Ta TOTENIB, TAKOX MPOAYMYIOThCS JeTal,
10 I0JIal0Th 3aKJIaJy YHIKAJIbHICTh 1 HETOBTOPHICTb.

3MmimiaHHs CTWIIB B O(QOPMIICHHI IHTEp €py, CTpaB 1 KyJIHAPHUX BHUPOOIB,
3arajibHiil €CTEeTHUIIl 3aKJIaiB € 3aHAJITO aKTYJIbHUM JIJIs TIAMPUEMCTB PECTOPAHHOTO
613Hecy. OdopmileHHs CTpaB HaJa€e HE TUTbKM €CTETUYHHI BIUTUB HA CIIOKMUBAya, a i
BUXOBY€ ecTeTUYHUIl cMmak. ChOTOAHI pEeCcTOpaTopy PO3yMIIOTh, IO BaXKJIMBO HE
TITBKM TIOJIAaTA KJIIEHTOBI SAKICHO TPUTOTOBaHy CTpaBy, aje€ i BIAMOBIAHO Ti
JIeKOpYBaTH.

Hampukiami XX cromitrs B €Bpomy MNpHilliUla MoJa Ha CXIJHY KyXHIO 1
BHUKJIMKAJIa 3all1KaBJICHICTh 10 HOBOT'O, HETPAAMIIIHHOTO BUIY OGOPMIICHHS CTpaB —
KapBiHry. KapBiHT — 116 MUCTEIITBO XYJI0OKHBOTO Pi3bOJICHHS MO OBoYax 1 QpyKTax,
110 3apOJUjIoCh OaraTto pokiB ToMy B Tainmanai ¥ 3a TUCAYl POKIB CTaJO YaCTHHOIO
HalllOHAJIbHUX TpaAULii. MailcTpu KapBiHI'Y NIepe/iaBalii CBOi 3HAHHS Y CIAJIOK.

3apa3 KapBiHI Ma€ JBa OCHOBHI CTHJI: €BpOTEHCHKHMiI Ta a3ilichbkmil. Ix
BIIMIHHOCTI MOJISTAlOTh y Pi3HOMY BHOOp1 (PPYKTIB 1 OBOUIB, TEXHIKM BHUPI3yBaHHS,
JEeSKUX IHCTPYMEHTIB Ta CHOXKETIB. €BpONEHCHKUI KapBIHI — L€ AYy>K€ KpacHUBH 1
BIJIHOCHO JIOCTYNHMI cmoci0 mnpukpacu crody. JlJii HbOrO BHKOPUCTOBYIOTHCS
HAWUMPOCTIIIl OBOYI: pelbKa, peAucKka, Oypsik, MOpKBa, Mepelb, Kabauku, rapoys,
uoyJs, Kamycra, Oakjakanu. XUTPOMYHApl Bi3epyHKH 1 (irypu 3ycTplyaroThCs
BKpail piako. A3IHCHKUN KapBIHT — II€ CKJIQJIHI KOMIIO3HUIII 3 €K30THYHHX OBOYIB 1
GbpykTiB. MaiicTpu a3iiChKOro KapBIHTY 3aCTOCOBYIOTh KaBYHH, JIMHI, TMaramuro,
MaHro, aBOKaJio, Ha SKUX BHUPI3YIOTh aXypHI Bi3epyHKH. B mporieci BUpi3aHHS
MalCTpU BUKOPUCTOBYIOTh O€3J114 IHCTPYMEHTIB, TpadapeTiB 1 popM.

B pi3Hux KpaiHax KapBiHI' 3aCHOBAHMK Ha PI3SHOMAHITHUX TEXHOJIOTTYHUX
npuifoMax, siKi CyTTEBO BIAPI3HSAIOTHCA OJUH Bix ofgHoro. Hampukiaa, KuTaichka i
ATMOHCHbKA TEXHIKa JyXe CXOXi: TaM OJHO3HAYHO TMOMITHA TEHCHINS 0 BUPI3aHHS
300pakeHb TBapHH, JIoAeH, iepormidiB. OnHAK, B KUTAWCHKIM TEXHOJOTI] KapBIHTY
HEMa€e BUTOHUYEHOCTI Ta BHUIIYKAHOCTI; KyjiHapHi Ttpaauuii Taimangy Oararti
€CTEeTUYHOIO KPacolo, GaHTa31€10, €IETaHTHICTIO.

CporoaHi KyJiHapHHM KapBIHT CTaB HAJI3BHYAalHO aKTyaJbHUM 1 B YKpaiHI.
BinbmricTe KyxapiB BOJIOJIIOTh HAWMPOCTIIIMUMH €JIE€MEHTaMH MPHUKpPAcH CTpaB, ajie
CIO’KMBay4a MOTPIOHO MOCTIMHO JUBYBATH, BUKJIMKATU 3aXBaT, HAMPUKIIAJ, OYKETOM
KBITIB 3 TpPOSIHA, alCTp, XpHU3aHTEM, JIOTOCIB, POMAIIOK, >KOPKHUH 3 (IrypHO
Hapi3aHuXx OBOYIB. lle MpU3BOAUTH 1O OTPMMAHHS MO3UTHUBHUX €MOILM 1 OakaHHs
MOBEPHYTHUCS JI0 I[OTO 3aKJaay, Ta W COOIBapTICTh IOTO CIOCO0Y 3aaydeHHS
KJIIEHTIB TOCUTHh HU3bKAa, 0COOJIMBO B CE30H OBOYIB.
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THHOBAIIII B KPYI3BHOMY PECTOPAHHOMY BI3HECI

Ocranmuyk B.B., 3100yBa4 BHIIIOI 0CBiTH, MATiCTPAHT
baoymko C.P., noxTop nea. Hayk, npogecop
Hayionanenuii ynieepcumem ¢pizuunozo euxosauns i cnopmy Yrpainu, m. Kuis

Koxen cexTop y pecropaHHOMy Oi3Heci Mae CBOIO cnenudiky, y TOMy YHCIi i
Ha Kpyi3HUX JaifHepax. lle DNOBHOIO MIpPOIO CTOCYETBCS 1 BHUKOPUCTAHHS
iHHOBaIIHMX TexHojorii. Ha kpyi3Hux mnaiiHepax I ramy3b c@epud MOCIyT
nependavae He TUTBKH TOJIMIICHHS SKOCTI JKUTTS JIOAEH, KpacHMBO 1 CMadHO
IIPUTOTOBJICHOI 1Ki, a ¥ Oe3nocepeHe yNpoBaKEHHS 1HHOBAI[IHHUX TEXHOJIOTIH Y
NPUTOTYBaHHSI CTpaB, OOCIYrOBYBaHHS TOCTEH, KomepIlaizallilo 1HHOBAIIMHUX
pO3po0O0K Ta iX 00IK. 3 OIVISAY Ha 1€ METOI MyOJIiKallli € BUCBITIECHHS CEeUdiKU
BIIPOBA/KCHHSI IHHOBAI[IM B KPYI3HOMY peCTOpaHHOMY Oi13HEcCl.

3 pocToM Kpyi3HOTO PUHKY SIKICTh TKi Ha OOpTY JaifHepa cTajia JJi JCSKUX
MacaXHUPiB HE MCHII Ba)KJIMBOIO, HI’K €K30THYHI MICIIA, SIKI BOHM MOXYTh BIIBIJATH, 1
KIMHATH 3 TABUIIEHOI0 KOM(MDOPTHICTIO, B IKMX BOHU BiIMOYNBAIOTh.

besnepedno, oHUM 13 Kpalux 3ac001B MOMIMIIUTH SIKICTh 1K1 Ha JIaWHEp1 —
3anmpocuTu Bigomoro med-kyxaps. Bigomi kpyi3HI KOMMaHii HaBITh 3alpOIIYIOThH
med KyxapiB, siKi € ynocToeHi 3ipku Minuien. [lacaxxupu Ha naliHepax MarOTh HU3KY
JOJIATKOBUX T€peBar Ta OTPUMYIOTh IMOCIYTH, SKI BKJIOUEHI J0 BapTOCTI KPYi3y.
BoHu oTpuMytoTh 0€3KOIITOBHO BOPOAOBXK KPYi3y yci 0€3ajJKorojibHI Hamoi B yCiX
Oapax Ta pecropaHax, y KOXHIM KaloTi 3HaXOJIWUThbCS MiHI-0ap 3 JiKepamMHu Ta
HATOSIMH.

HaiiGinpmi B cBiTI  npuBaTHi  Kpyi3Hi  kommadii «MSC  Cruisesy,
«NorwegianCruiseLine», «RoyalCaribbeanInternational» Ta iHII Ha cBOiX JaliHEepax
CTBOPIOIOTH HOB1 KOHIEMIII pPEeCTOpPaHHOTrO OI3HECYy, SIKI MPOMOHYIOTHCS TOCTAM
natnepa. Hanpuxknan, BuOip nmakeTy xapuyBaHHsI, sSIKH MOXHa 3a0pOHIOBATU B OY/Ib-
KWW 9ac JI0 TOCAJAKH 1 i Yac mocaakd. Bomoiroun OUIBIIO THYYKICTIO, TaKUN
BUOIp HAAACTh TOCTSIM MOXJIMUBICTH OO0IJaTH, KOJIM BOHM 3axouyThb. Jins Hux
CTBOPEHO II¢ OUIBIN MIHUPOKHK BHUOIP CIEliai30BaHUX PECTOpPaHIB 1 3aKJIajliB
IHTepHAIIOHAIbHOT  KyxXHI. [ligxig BiIbHOTO BHUOOPY 3aJIOBOJIBHSAE IOTPEOH
HaWBUOATUBIIIUX KPYI3HMX TOCTeH, SKI NparHyTh OUIBIIOI THYYKOCTI ¥
MOOUTPHOCTI. 3aBISKH BUIBHOMY BHOOpPY TOCTI MOXYTh OTPUMATH KyJiHapHI
BPa)XECHHA 3 YChOTO CBITY Ta YIPaBJSTH CBOIM BHOOPOM 3a OTIOMOTOIO MEPETOBUX
OOPTOBUX TEXHOJIOTIMH.

[Ile omna 3 HOBHMX KOHIEMIIM Kpyi3HuX pectopaniB, 1e Flexi Dining, y
MEepeKIal 3 aHTIHChKOT MOBU O3HAYa€ «THy4YKa Beueps». HoBuii cTuinb xapuyBaHHS
JI03BOJISIE TOCTSIM 3a3/1aJieri/ib 0OpaTH 4acOBUM 1HTEpBaJ JUIsl BeUepl 3 MOMKIIMBICTIO
3MIHUTH WOTO B OyAb-fSKMH 4ac i 4ac Kpyizy. Takum YHWHOM, TOCTI MOXKYTh
OTPUMATHU MaKCUMYM 3aJJ0BOJIEHHS BIJl BIAMYCTKH, JETKO TUIAHYIOUH CBOIO BEUEPIO Y
BIZIITOBITHOCTI 31 CBOIMH IJIAaHAMHU Ha KOYKEH JEHb.

Od¢imianTu-pobotTn Ha OOpTy — 1€ OJHA HOBUHKA BIPOBAKCHHS
IHHOBAIIMHUX TEXHOJIOT1M Ha Kpyi3Hux naitHepax. Tak, cyaHo «QuantumoftheSeasy,
10 HAJIeKUTh Kpyi3Hiid kommaHii «Royal Caribbean» BBakaeTbcsi HOBATOPCHKUM 1
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HaBITh PyTYypUCTUUYHUM CcyAHOM. Ha CTBOpEeHHS 1IbOT0 1HHOBAIIMHOTO JIaiiHepa 0yJi0
BUTpaueHo Onu3bko 1 Minmbsipna monapiB. B HboMy € mexaHiuHi OapMmeHH, 37aTHI
MIPUTOTYBATH MPAKTUIHO OyIb-SIKHA KOKTEHJIb Ha 3aMOBJICHHS
rocts.«QuantumoftheSeasy» Oyino Ha3BaHO «HAMPO3yMHIMIKUM KpPYi3HUM JIaHEPOM B
1CTOp11» 1 BUCOKO OLIIHEHO TOCTSIMH 32 HOBATOPCTBO.

Pa3om 3 TuM Ha HOBHX KpYyi3HMX JaliHepax, Takux sk «MSC Meravigliay,
«MSC Seaside», mpencraBieHi pecTOpaHd 3 IHHOBAIIMHUMU KyXHSIMH, TakK
3BAaHUMH«BIIKPUTUMH KyXHSIMU». B au3aiiHi pectopaHiB mependadueHo CKIIO Ha BCIO
CTIHY, IO JO3BOJIAE TOCTAM OayuTH, BiAYyBaTH 3amax 1 CIiJKyBaTh3a poOOTOIO
JOCBIAYEHUX KyXapiB, CIOCTEpIraTH YBECh IMPOLIEC NPUTOTYBaHHS 3aMOBJIEHOI
CTpaBH.

B «Oceania» 1 «Regent» € med-kyxap, sKuii MPOBOJUTHh aBTOPChKI ManCcTep-
kiacu s mobuteniB  kymiHapii.  «HollandAmerica»y  cmiBmpamioe 3
America’sTestKitchen, mponoHyrooun KyjTiHapHI JAEMOHCTpaIllii HA)KUBO 1 Ha BIiJIEO,
nerycraiii Ta maiictep-kiacu. LleHTpu KyJiHapHOTO MHUCTEITBA Ha OOPTY JIaiiHEpIB
OCHAIIIEHI KaMepaMu 1 TeJeBi30paMu, 00 30CEepPEAUTHCS Ha METOJIaX BUUTENS, a
TaKOX BHCOKOTEXHOJIOTTYHMMH aKcecyapamH, TaKMMH SIK 1HIYKIIHHI BapuibHI
naneni (todro 6e3 momym’s). Ha BepxHili mamy0i JAesKUX KpPYI3HHX CyJACH
(«SolsticeCelebrity») mna rocteét B pectopani«LawnClubGrilly npomnonyerbes
MO>KJIUBICTh IPUTOTYBATH CBI1M BJIACHUM CTEHKTAK, SIK iM MO100AETHCSI.

HoBi o00imHI maketw Ha OyAb-SIKHA CMaK TakKOXX MOXYTbh BBaKaTHCS
iHHOBaUlaMH. Kpyi3Hi JailHEpH NpeAcTaBISAIOTh HU3KY MAKETIB XapuyyBaHHA, SKI
MOKHa 3a0poHIoBaTH 10 Kpyisy. Hanpuknan, roctsm Ha 6opty «MSC Meravigliay
MPOIMOHYETHCS 3aMOBUTH TAKET 3 Bedepero 1 moy. Beueps 3a eKCKIIO3MBHUM
Ta0NBAOT-MEHIO, a IOTIM 3aXOIUIIOIYMM BHUCTYN BIAOMHUX AapTUCTIB LUPKY
«CirqueduSoleilatSea» y crieniansHo moOyaoBanoMy 3aii «CarouselLounge».

Exckimto3uBHI pecTopaHd Ha KPYi3HHX CyJHax MPOMOHYIOTh CHEIlladbHUN
o01MHIN makeT, SKUM BKIOYAE B ce0e CIM BHUIIYKAaHUX CTpaB, JOCKOHAJIBLHO
MPUTOTOBJICHUX, IO 1€aJbHO MOEAHYIOThCS 3 CIMOMa BHHAaMH, $IKI PETEIHHO
migiopani  comenbe. Jlma rocrei, sKki  OaxkaroTh  BIABIAATH  PI3HOMAHITHI
CIeliayli30BaHl PECTOPaHM, MOKHA 3a3/aJieriib 3a0pOHIOBATH CIIeIiajbHI MaKeTH 31
3HIIKKOIO 111€ Mepe BIATUIUTTSM.

OTxe, PO3BUTOK KPYi3HOTO TYpU3MY TICHO IIOB’S3aHUH 3 pPECTOpPaHHUM
6i3aecom. Kpyi3Hi kommaHii Ha CBOi JlaifHEpax BIPOBAKYIOTh Pi3HI 1HHOBaLiHHI
TEXHOJOTIl B pecTopaHHUIl Oi3Hec, 30KpemMa Taki SK, CTBOPEHHS BHIIYKaHUX
pecTopaHiB Ha OOpTy JaifHepa, BUKOPHCTaHHS OQimiaHTiB 1 OapMeHIB-pOOOTIB,
3aMpolIeHHsT BiIOMHUX MIe(-KyXapiB [UIsi TPUTOTYBaHHS BHINYKAaHUX CTpaB 1
MPOBEJEHHS MaiicTep-kiaciB sl Oaxkalouumx cmpoOyBatu cebe B pEeCTOpaHHIH
KyJiHapii, CTBOPEHHS  CHEMiAJIbHUX  OOIMHIX  TAKeTiB, 3aBOSKH  SKUM
32/I0BOJIBHSIOTHCS TOTPeON HallBUOATTUBIIINX TOCTEH.
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3BAT'AYEHHA XJIIBA BIOAKTUBHUMHU XAPYHOBUMH
KOMIIOHEHTAMM POCJIMHHOI CUPOBUHHU

Bbaxaii-/Kexepyn C.A., KaH/. TeXH. HAYK, TOLEHT
Hayionanvnuii ynieepcumem xapuoeux mexuonoziu, m. Kuig

Hapasi, B ychboMy CBITI, 32 Cy4aCHUX YMOB >KUTTS aKTyaJIbHOIO € MmpoOiema
3I0pOBOro XapuyBaHHs. HaykoBII MNporpecMBHUX KpaiH 1, 30Kpema, YKpaiHw,
HaAMararTbCs HaJaTH TPATUIIHHAM Xap4OBUM IPOAYKTaM, SKi KOPHUCTYIOTHCS
MOTIMTOM y HACEJICHHSI, 03I0POBUMX Ta JIIKYBAIBHO-TIPO(IIAKTUIHIX BJIACTUBOCTEH.

BaxnuBuM 3aBaaHHAM XJ1100MEKAapChKOl Taidy3l € TIJABHUIINCHHS Xap4yoBOi
IIIHHOCTI XJ1i0a, TMOJINIIeHHsS Horo (yHKIIOHAIBbHOI 3HauuMocTi. Bimomo, mo y
porieci BUPOOHMIITBA COPTOBI BUIM OOpOIHA BTpayarOTh 3HAYHY YAaCTKY I[IHHUX
MIKpPOHYTPIEHTIB, SIKI MICTATHCS y Tepu(PEepifHNX YaCTUHAX 3€pHA 1 BHUIAJSIOTHCS
npu momesi. ToMy JOIMUIBHUM € OLIBIN IMIUPOKE BHUKOPHUCTAHHS IIITLHO3EPHOBOTO
OopomrHa y TexHOJIOTil XJ100O0yJmOuHMX BUPOOIB, a TakoX 30aradeHHa IX
MPUPOJHUMHU KOMIUIEKCAMH 010JIOTIYHO aKTUBHUX CIIONYK, OUIKOBUMH PEUOBHHAMH.
JIist  miABUINIEHHST XapyoBOi1 I[IHHOCTI XJ1i0a TMEpCIEeKTHBHUM € 3aCTOCYBaHHS
HETPaIUIIHIUX BUJIB CHUPOBMHU TBAPUHHOTO W POCIMHHOTO MPOXOKEHHSA, SKI
Oararti Ha 1iHHI 010JIOT1YHO aKTHBHI CIIOJTYKH.

[IponykTu mepepoOIeHHs] KOHOMENb € JXKEPEIOM Psy BaKJIMBUX HYTpPIEHTIB:
POCIIMHHOTO OilIKa Ta HE3aMiHHUX aMIHOKHCIIOT, HEHACHMUYEHHUX >KUPHUX KHUCIOT,
BITaMiHIB, MIHEPAJIbHUX CIIOJYK, MPUPOAHUX XapdyoBUX cOpOeHTIB. Llt0 cupoBuHy
MO’KHa BUKOPUCTOBYBATH JIJIsl MPO(MUIAKTUKY HIMPOKOTO KOJa 3aXBOPIOBAHb.

Hamu HaykoBO OOIpYHTOBAaHO JOIUJIBHICTh 30aradyeHHsi MIIEHUYHOTO
IIJIHO3EPHOBOr0 XJ1i0a KOHOIUISHUM OOpPOIIHOM Ta HACIHHSAM, JOCTIKEHO Y
1abopaTOPHUX yMOBaX BIUIUB 30aradyBadiB Ha SKICTh HamiBhaOpHUKATIB Ta TOTOBUX
BUPOOIB.

JocnimxeHo ¢Gi3uKo-XIMiuHI MTOKa3HUKH MPOAYKTIB MepepoOIeHHS KOHOTIEb —
OopourHa rpyboro momeny Ta HaciHHS, TM «/lecnanenn», m. I'myxiB, Cymcbkoi
o0jacTi, pe3yJibTaTH HaBeleHo y Tab. 1.

Tabanusa 1 — Dizuko-XiMivHI NOKA3HUKH NPOAYKTIB nepepodieHH KOHONEJIb

[Toka3Huk KoHomistHe 60porHo HacinHs koHOTIEIh

Bwmicr 6inka, % 39,62 30,58
Bwmicr mimiagis, % 11,04 42,27
Bounoricts, % 10,51 8,12
MacoBa JacTka KJIITKOBUHH, %o 12,84 13,63
Bwict Bitaminy C, Mr% 5,84 7,45

Bwicr Bitaminy E, Mr% 44,82 52,46
Bwmict B-kapoTtuny, Mmr% 6,24 8,78
Kucnoruicts, % 3,40 3,20
MacoBa J9acTKa CMITTEBHX JIOMIIIOK, %o - 0,20
Maca 1000 HacinuH, T - 18,0
Hacunnza rycruna, r/n - 542
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BinmiueHo, o npoAyKTu nepepoOaeHHs KOHOMEIb MalOTh BUCOKY XapuoBY Ta
010JI0T14YHY I[IHHICTb.

Hamu nocnikeHo BIUIMB KOHOIUISHOTO OOPOIIHA HA IHTEHCUBHICTh OPOJIHHS
ticta. Ticro 3aminryBanu Oe30mapHUM CIOCOOOM 3 LUJIBHO3EPHOBOTO OOpOIIHA 3
YaCTKOBOIO HOr0 3aMiHOIO Ha KOHOIUIIHE OOpPOIIHO Y KuTbKOCTI 5, 7, 10 %. dpixmxki
nomaBaim 'y Kimpkocti 2,5 %, cime — 1,5 % Bigm Macu OopomrHa. Bimgmiueno
MO3UTUBHUNA BIUIMB BHECEHHsI 30aradyyBadya Ha IMIPOIEC Ta30yTBOPEHHsI y TICTI.
HaiiBumii TOKa3HMKW CyMapHOTO Ta30yTBOPEHHS Malld 3pa3kk 3 BMICTOM
30arauyBaua 7 Ta 10 %. Lle MOsSICHIOETHCS TOMIMIIEHHSM MOKUBHOTO CEpPEeOBHUIIA
TICTa 32 paxyHOK 30arayeHHsi OUIKOBUMHU pEYOBMHAMU Ta MIKPOHYTPIEHTAMHU
KOHOILJISTHOTO OOpOIIIHA.

JIns mABUINEHHS XapyoBOi I[IHHOCTI Ta TOJIMIIEHHS OPraHOJENTUYHUX
MOKa3HUKIB TOTOBHX BUPOOIB HamiBhaOpUKATH TMOCUIIATA OOPYIIEHUM HACIHHIM
KOHOTIEJb, BMICT SIKOTO y penentypi ckiaagas 1,0 %.

3riJIHO pe3ynbTaTiB MPOOHOTO JTA0OPATOPHOTO BUITIKAHHSA XJI10a 3 JI0/IaBaHHIM
KOHOIUISHOTO OOpoIlTHa Ta HACiHHA, BCTAaHOBJICHO IO KHCJIOTHICTH TIiCTa 1,
BIJIMMOBIAHO, TOTOBUX BHPOOIB 3MiHIOBajlach He3HauHOo — y Mexkax 0,1...0,5 rpan;
MATOMHH 00’eM BHUPOOIB 3HHM3MBCA Ha 2,5...3,6 %, 3aJIeKHO BiJ BHECCHHS
30aragyBada. JlocmipKeHHsS OPraHOJENTUYHMX TOKA3HHUKIB XJIi0a MOKa3ayd, o
30arauyBaui HE MOTIPIIYIOTh CTPYKTYPY MOPUCTOCTI BUPOOIB. 3a YMOBHU J10JaBaHHs
OopolliHa KoHOMeNb y KiUTbKOCTI 5...10 %, 1 HaciHHA y kiibkocTi 1 %, cMak Ta
apoMaT BHPOOIB 3aJUIIAIOTBCA HE TIIBKM NPUUHATHUMHU, aje W HaOyBaloTh
IIPUEMHOTO JIETKOT'O BIATIHKY 30aradyBaya.

Po3paxoBano xap4oBy Ta O10JIOT1YHY IIHHICTH IUIBHO3EPHOBOIO XJi0a,
30aradyeHoro NPOJyKTaMu IepepoOJIeHHS  KOHOIeNlb. BiaMiueHo  3arajibHe
3017BIICHHS BMICTY Ba)JIMBHX MAaKpPOHYTPIEHTIB: KUIBKICTh OUIKOBUX pPEYOBHUH
nigBumuiack Ha 27,58...50,58 %, wmiTtkoBuHU Yy 2...2,5 pa3u; JiMmiaiB, AKl €
JDKEPEJIOM MOJIHEHACUYEHUX KUPHUX KHUCIOT y TPU pas3u, MOPIBHSAHO 3 KUIBKICTIO Y
IbHO3epHOBOMY XJ1101. CyTT€BO 30UIBLIMIACH KUIBKICTH BITaMiHIB y 30araueHoOMy
xmibi: TokodeponiB 3 0,5 mr% mo 2,7...4,5 mr%, B-xaporuny 3 0,Imr% 1m0
0,47...0,79 mr%; tiaminy 3 0,18 mr% mo 0,25...0,32 mr%, 3amexHO BiJ BMICTY
KOHOIUTSTHOTO OOpOIITHA Y PEIenTypi.

[TigBUIIMBCS BMICT MiHEpaJIbHUX CIONYK, 30kpeMa Ca, Mg, P, Fe. Jlauuii Bun
xJ1i6a Mae QyHKIIOHATBHI BIACTUBOCTI, OcKiIbku 100 T Horo q03BoJIsi€ 3a0€3NeYuTH
n000By moTpely JIOJMHU y BaXKJIMBUX HYTpieHTax: Ouikax Ha 18 %, xapuoBux
BoJiokHax — Ha 11 %; y Bitaminax: E — Ha 20 %, B-kapotuni — Ha 12%, B; —Ha 19 %,
Enepretnyna I1IHHICT, IUIBHO3EPHOBOTO  XJi0a, 30aradyeHOro KOHOIUISTHUM
OOpOITHOM Ta HACIHHSM cKJiajiae 217 Kkall.

Po3pobiiennss HOBOTO BHAy XJi0a Mae COIiaTbHO-IPAKTUYHE 3HAYEHHS,
OCKIJTBKH ~ CIIPUSE€ PO3MIMPEHHIO ACOPTUMEHTY O3J0pPOBUMX TPOJYKTIB HA
OOpOLIHSHIN OCHOBI, 30KpeMa I 3aKJIa/1B TPOMaJCHKOT0 XapuyBaHHS.
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YJIOCKOHAJIEHHS TEXHOJIOI'TI XAPUYOBUX ITPOJYKTIB
JJISI BETETAPIAHILIIB

BoJixosa T.B., 3100yBa4 BUI1I0] OCBITH
banp-Ilpununko JI.B., 10KkTOp TexH. HAyK, Ipogecop
I'osemb6oBcbka H.B., kKaH/. TeXH. HAYK, JOLEHT
Hayionaneruii ynieepcumem oiopecypcis i npupoookopucmyeanus Yxkpainu, m. Kuig

OaHuM 13 TOJIOBHUX YWHHMKIB, fKI BIUIMBAIOTh Ha 3JI0POB'Sl JIIOJAWHU, €
XapuyBaHHs, sK€ 3a0e3ledye OpraHi3M €HEpri€o HEOOXITHOK IS TMPOIECiB
KUTTEAISUIBHOCTI. 3 XapuoOBUMH TPOAYKTaMH B OpTaHi3M JIIOJAWHUA HAIXOAWThH
OUIBIIICTh HEOOXITHUX Uil HOro (yHKIIOHYBaHHS KOMIIOHEHTIB — OLJIKIB,
BYIJIEBO/IIB, )KUPIB, MIHEpAIIbHUX PEUOBUHTA BITAMIHIB.

HemnpaBunbsHe xapuyBaHHS MPU3BOJUTH J0 IMOSBU 0araThOX 3aXBOPIOBAHb, SIK1
BUHUKAIOTh BHACIHIJOK 3HMKEHHsI 3aXMCHHUX BJIACTUBOCTEW opranizmy. llpu npomy
NOPYIIYIOTBCS MPOIeCH OOMIHY PpEYOBHMH, IO MPU3BOJUTH [0 IEpPEeaYacHOTro
CTapiHHS, 3HIDKCHHSI TMpale3aTHOCTI Ta TIOKa3HUKIB PO3BUTKY, 30UIBIICHHS
WMOBIPHOCTI PO3BUTKY JAeMpecii, BAHUKAIOTh MPOOJIEMHU 3 OOMIHHUMHU IPOIECaMH,
[UTyHKOBO-KUIIKOBUM TPAKTOM, CEpLIEM 1 CyJJUHAMH, OTIOPHO-PYXOBHUM ariapaToM.

BererapiaHcTBO BBa)Ka€ThCS YAaCTUHOIO 3JI0POBOTO CIOCOOY JKHUTTSA, B TOMY
YUCHI 3aB/sKU TMOJO0KEHHSIM BceecBiTHROT opranizailii oxoponu 370pos's (BOO3) 3
XapuyBaHHS, K1 peKOMEHYIOTh BKJIFOYATH B IIOJICHHUHN palliOH IOCTaTHIO KIJIBKICTh
POCIIMHHOI i%1. BererapiaHCTBO Mae€ psJl MO3UTUBHHUX €(EKTIB, IO BIUIMBAIOTH Ha
3JI0pOB'Sl JTIOAVMHU; WOTO MOB'A3YIOTh 3 BUKIIIOUEHHSIM PU3UKY PO3BUTKY OKHUPIHHA 1
HU3BKHUM 1HJEKCOM Macu Tula. XapyyBaHHS Ha OCHOBI POCIMHHOI CUPOBHHH MOXE
3HU3UTH MOXIJIMBICTb PO3BUTKY imiemiuHoi xBopoOu cepus Ha 40%, cynmHHUX
3aXBOPIOBaHb TOJOBHOIO MO3Ky Ha 29% 1pO3BUTOK aTepoCKiIepo3y, HaJae
MO3WTUBHUI BIUIMB HA JIIIIHUAN CKIIaJ KPOBI Ta HOPMai3allilo KPOB'THOTO THUCKY.

[IpoananizyBaBiM Xap4yoBi MPOIYKTH Ta MPOOJEMHU iX CHOKMBAHHS B POOOTI
Oyno oOpano s nociimkeHHs Mopos3uBo. OcHoBy necepty (70%) ckuanae
MOPO3HMBO 3 CO€BOI'O0 MOJOKa - 0araTOKOMIIOHEHTHAa CHUCTE€Ma, IO CKJIAJIa€ThCA 3
OynpOaIIoK MOBITPA Ta KpUCTaliB Jpoay. Takox 3HauHy yacTuHY (30%) CTaHOBUTH
cymim mrope sria. Jlo cywimn sria BXOJSATH: JKypaBiuHa 3BuyaiiHa (Vaccinium
oxycoccos) Ta cMOpoJiuHa uepBoHa (Ribes rubrum).

OpranosienTHUYHI JOCHTIDKEHHS IOKa3ajld, L0 MOPO3WBO B TOPIBHAHHI 3
KOHTpoJIbHUM 3pazkoM (mopo3uBo JICTY 4735:2007) mnepeBuimiye 3a BciMa
MOKa3HWKaMH, aJKe CTPYKTypa 1 KOHCHCTEHLIS HOBOIO  JECepTy €
ApiOHOKPHUCTATIYHOIO 1 TOMOreHHOwo. OCKUIbKH STigHE TMIope SBIsSE CcOOO0K0
OJTHOPITHY Macy, BOHO MOBHICTIO poO3moAuleHe mo Bciii maci. Cmak 1 apomar €
TUIIOBUMHU ISl MOPO3HBa 3 (PPYKTOBUMH J0OABKaMHU - BEPUIKOBUMN 3CKpAaBUM, ajie
MOMIPHO BUPAXKEHUM COJIOJKO-KUCITYBATHM SIT1IHUM IMPUCMAKOM 1 3aI1aXOM.

OtpuManuii PyHKIIOHATBLHUN XapuyOBHUM MPOAYKT BIAKPUBAE ITUPOKUN CIIEKTP
poboTH, a KOMOIHYBaHHS 3 CYMIIIIIIO ATl HE JUIIE JJ03BOJSE MOKPaITUTH
OpraHoOJIENITUYHI, a i XIMIYHI TOKa3HUKHA TOTOBOTO MPOJIYKTY.
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TEXHOJIOI'TSA MAJIMHOBOT'O MYCY 3 BUKOPUCTAHHAM
KOKOCOBUX BEPHLIKIB

bepesosa I'.O., acucreHt
IMoavoBuk B.B., acucTeHTt
Hayionanvhuii ynisepcumem xapyosux mexnonoz2iu, m. Kuis

[TonynsipHiCTIO Y HaceJdeHHsl 0aratbox KpaiH CBITY, B TOMY 4YuCHl 1 YKpaiHu,
KOPHUCTYIOThCS JlecepTH1 cTpaBu. Cepell HUX OCOOJMBE MICIE 3aiiMaloTh ecepTH 13
JIparienoii0HOI0 CTPYKTYPOIO — MYCH, JKeJIe Ta iH.

Myc — xonoaHa miHomoAiOHaJecepTHA CTpaBa, OCHOBY SKOi CKJIajae
(dbpyKTOBa, MJI0/10Ba, CUPHA Ta 1HIIA CUPOBHHA. BiIMIHHOIO OCOOIMBICTIO TEXHOJIOT11
MPUTOTYBaHHS MYyCy € CTajis 30MBaHHS JKEIbOBAHOI MacH, 10 SIKOI BXOISTH
I[yKPOBUN CHpPON 3 TUIOJOBO-ATITHOI CHUPOBUHHU, PO3YUH JKEIATUHY, JUMOHHA
KHCJIOTa. 30UTY JKeJIeHYy MacCy pO3JIMBAIOTh Y MOPIIIKHI (POPMH 1 OXOJOKYIOTh JI0
6...8 °C. CyuacHi TEXHOJIOTII TPUTOTYBaHHS MYCIB MependadyaroTh BUKOPUCTAHHS
MOJIOYHMX TMPOIYKTiB, 30uTux OuNKiB. lle mokpainye miHHI, OPraHOJENTHYHI Ta
CMaKoB1 XapakTepuCTHKU. [IpoTe Taki cTpaBH MarTh PsAJ OCHOBHUX HEOJIKIB:
HEMEPEHOCUMICTh JIAKTO3M Ta BUCOKHI XOJIECTEPHUH, 1110 CIIOHYKA€ BIOCKOHATIOBATH
pelenTypy IUIIXOM MiAOOpY aHaJoTivyHOI CUPOBHUHHM, IO HE 3MIHIOE JIETYCTAaIllifH1
MOKA3HUKH, 3aJ0BOJIbHSIE TMOTpedaM CIOXMBadiB Ta Ma€ HEOOXIJAHI TEXHOJIOTIYHI
XapakTEepUCTUKU. B pe3ynbrari OaraTtopa3oBUX MONEPEIHIX JOCHIIKEHb OYJIo
BU3HAUCHO, 10 JOILIBHUM B JaHIM TEXHOJOrii OyJe BUKOPUCTAHHS KOKOCOBHX
BEPIIKIB, POCIMHHOI O€3/1aKTO3HOT CHPOBMHUA. BOHM MIMPOKO 3aCTOCOBYIOTHCS B
3aKJa/ax PECTOPAHHOTO TOCHOJApPCTBA JJIsi MPUrOTYBaHHS PI3HUX CTpaB (CYIIIB,
coyciB, neceptiB). KokocoBi BeplIkM MarOTh NEBHY KOPUCTh JJisI BETaHCHKOTO
XapuyBaHHs, TMOIIMPIOIOTE ACOPTUMEHT POCIMHHMX JecepTiB. KokocoBi Bepiku
3alpONOHOBAHO BHUKOPUCTATH B I1HHOBAlLlIMHOMY jecepTi «Myc MallMHOBUN 3
KOKOCOBUMHM BEpIIKaMM», 3a aHajor OyJo B3STO KOHTpOJibHY penentypy Ne 963
30ipHUKa pelenTyp CTpaB Ta KyJiHapHUX BUPOOIB. B mpoiieci ekcriepuMeHTalIbHUX
nochipKeHb O0yno obpano 3 monenbHux 3paszku M3-1, M3-2, M3-3. Peuentypuuii
CKJIaJI TIpeICTaBICHUI B TaOmIIi 1.

Taoauus 1 - PenentypHuii ckjaa MoaeJbHUX 3pa3KiB

Haz3sa Manuna Hykop, r | Koxocosi | Kemarun,r | Boga,
(mope), T BEPILKH, T
KOHTPOJb | KypaBjiuHa 26 20 0 2,7 6,5
M3-1 40 23 30 1 6
M3-2 28 24 40 2 6
M3-3 37 20 34 3 6

Byio mpoBeneHo OpraHoNeNTUYHY OIIHKY MOJEIBHUX 3pa3KiB Ta KOHTPOJIS 3a
5-6anpHOI0 cUCTeMOI0. AHaui3 npodinorpad mokasas, 0 HAWBUIIUKN KpUTEpiaIbHUN
O6an mae pocmigHuil 3pazok M3-3 3 nomaBaHHsAM 34% KOKOCOBHX BEpIIKIB,
MOPIBHSIHO 3 KOHTPOJIBHUM 3pa3KOM — KPUTEPIl SIKOCTI HOBOTO JIECEPTYy CTAaHOBHUTH
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421,02 6amiB 1 OLIBIIKMN BiJ] KOHTPOJIBHOTO 3pa3ky Ha 89,11 OainiB (po3paxoBaHO 3a
METOJIOM «0araToKyTHUK sIKOCT») (puc. 1). MonenpHmil 3pa3ok M3-3 Mae CTiiiky

MNiHHY CTPYKTYpYy, CBITJIO-pOKEBHI KOIIp.

«Myc ManMHOBHM 3 KOKOCOBHMH

BEPIITKaMIW» BIJIPI3HIETHCS JCIIKATHUM 1 HDKHAM CMaKOM, JIOJa€ HOTKY €K30THKU B
TpaauLIAHYy pelenTypy 30MBHUX JIECEPTIB Ta JOJATKOBO 30araueHuil HyTpiIEHTaMHU.

30BHILLHINA...
0HOPIAHICTE - |

CTaH NOBepXHi

B KoHTpoab M3-1
B M3-1
mM3-2

Oms-3

Puc. 1 — [Ipodinorpamu
OpraHOJICITHYHUX ITOKA3HMKIB
SAKOCTI MOJENBbHUX 3pa3kiB: 1 —
30BHIIIHIA BHUIIISLO, 2 — CTaH
MoBepxHi; 3 —  OMHOPIAHICTH
MOBEpXHi; 4 — Komip; 5 — ynucroTa; 6
— OJHOPIOHICTE KOJBOPY; 7 —
IHTEHCHUBHICTE, 8 — cMak;, 9 —
comoakicte; 10 — IHTEHCHBHICTB

cMaky; 11 — 3anax; 12 — yucrnii; 13
— BUpa3Hui; 14 — koHcucrenuis; 15
— IIUIBHICTB, 16 — M’sKicTh;, 17 —
OJTHOPITHICTb.

Pospaxynok ©Oiojoriunoi Ta Xap4oBoi IwiHHOCcTI (Ha 100 T mpoaykry)
MaJIMHOBOTO MYCY 3 KOKOCOBHMH BEPIIIKAMH HATaHO B TaOMII 2.

Taoauus 2-I1lopiBHAHHS HYTPIEHTHOTO CKJIAAY KOHTPOJIS TA J0CJiHOro 3pazka M3-3

HaiimeHyBaHHs pe4yOBUH KoHTtposibHuii 3pa3ok Jocniaaumii 3pazoxk M3-3
Binku, T 2,45 3,31
Kupu, r 0,03 5,75
Byraesoau, r 23,13 98,29
kKain 162,56 224,86
MaxkpoeneMeHTH, MT

KaJii 25,13 117,79
KaJbLUi 12,08 16,73
MarHiu 2,36 13,92
MikpoeneMeHTH, MT

dhochop 3,38 21,17
3aj1i30 0,145 0,557
MiJIb 0,016 0,14
LIUHK 0,03 0,29
Biraminu, Mr

C 3,46 9,25
E 0,31 0,27
B5 0,08 0,13
PP 8,13 0,24

3anponoHOBaHO HOBY PEIENTypy 0€3JIaKTO3HOTOo JecepTy «Myc MaIuHOBHUH 3
KOKOCOBHMH BEpIIKaMK» 31 3HMKEHHM BMICTOM XOJICCTEPHUHY, BHCOKOI Xap4OBOi
miHHOCTI. [le crpaBxkHs 3Haxijka s JIIOJACH, SKI CTpakJAaloTh ajepricro Ha OUIKH
MOJIOKa TBAPUHHOTO TOXOJKEHHS, AJI1 BETeTapiaHiliB 1 THX, XTO JOTPUMYETHCS

I[iETI/I‘-IHOFO Xap4YyBaHHA.
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POSIIUPEHHA ACOPTUMEHTY BEI'AHCBKHUX CTPAB

bepesosa I'.O., accucreHt
IToavoBuk B.B., acucTenrt
Hayionanvhuii ynisepcumem xapyosux mexnonoz2iu, m. Kuis

[TonmynsipHicTiO y HaceneHHs 6araThOoX KpaiH CBITY, B TOMY 4MCIi ¥ YKpaiHu,
KOPHUCTYIOThCS JlecepTH1 cTpaBu. Cepell HUX OCOOJMBE MICIE 3aiiMaloTh JIecepTH 13
JIparienoi0HO0 CTPYKTYPOIO — MYCH, JKeJIe Ta 1H.

Myc — xonomna mniHomoaiOHa JecepTHa CTpaBa, OCHOBY SIKOi CKJIaja€
dbpyKTOBa, MJI0/10Ba, CUPHA Ta 1HIIA CUPOBHHA. BiIMIHHOIO OCOOIMBICTIO TEXHOJIOT11
MPUTOTYBaHHS MYCy € CTajlis 30MBaHHS >KEIbOBAHOI MacH, 10 SIKOI BXOISTH
I[yKPOBUH CHpPON 3 TUIOAOBO-ATITHOI CHPOBUHHU, PO3YMH JKEJIATHHY, JUMOHHA
KHCJIOTa. 30UTY JKeJelHy Macy pO3JIMBAaIOTh y MOPIIiHHI (OPMHU 1 OXOJIOKYIOTH 10
6..8 °C.

CyyacHi TEXHOJIOTHi TPUTOTYBaHHS MYCIB TMepen0ayaroTh BUKOPUCTAHHS
MOJIOYHUX TMPOAYKTIB, 30uTHX OUIKiB. lle mokpariye miHHI, OpraHOJCNITUYHI Ta
CMaKoB1 XapakTepuCTHKU. [IpoTe Taki CTpaBH MarTh PsJ OCHOBHUX HEOJIKIB:
HETMEePEHOCUMICTh JIAKTO3U Ta BHUCOKHI XOJIECTEPHUH, 1110 CIIOHYKA€ BIOCKOHATIOBATH
pelenTypy IUIIXOM MiAOOpY aHaJOTIvyHOI CUPOBHUHHM, IO HE 3MIHIOE JIETYCTaIlliH1
MOKA3HUKHU, 3aJ0BOJIbHSIE TMOTpeOdaM CIOXKBadiB Ta Ma€ HEOOXIJAHI TEXHOJIOT1YHI
XapaKTEPUCTHKH.

B pesynbTaTi momepenHiX AOCTIIXEHb OyJ0 BH3HAYEHO, IO AOIIJIBHUM B
TEXHOJIOT1i OyJle BHUKOPHUCTAHHS POCIUHHOI O€37aKTO3HOI CHPOBHMHHU, a came
KOKOCOBUX BEpIIKiB. BOHM IIMPOKO 3aCTOCOBYIOTHCS B 3aKJIa/lax PECTOPAHHOTO
rocroIapcTBa /IS MPUTOTyBaHHS PI3HMX CTpaB (CyIIiB, COYCiB, aecepTiB). Kokocori
BEpPIIKA MalOTh TMEBHY KOPHCTh I BETaHCHKOTO Xap4dyBaHHS, MOIIUPIOIOTH
ACOPTUMEHT POCIUHHUX JIECEPTIB.

KokocoBi Bepuiku 3ampOnOHOBAHO BUKOPHUCTATH B 1HHOBALIHHOMY JecepTi
«Myc MamuHOBUN 3 KOKOCOBHMH BEpIIKaMM», 33 aHAJIOT OyJIO B3STO KOHTPOJIBHY
peuentypy Ne 963 «30ipHHKa peuentyp cTpaB Ta KyJiHapHUX BHpoOiB» (3700HOB
A.N., lpiranenko B.A., CoopHuk 01107 ¥ KyJIMHApHBIX W3nenui, Jlama, 2009, 680c.).

B mnporeci ekcrnepuMeHTaNbHUX AOCHIKEHb OyJi0 po3po0ieHO MOeNbHI
3pa3Ki, /10 CKJIaly SKUX BXOJWJa CHPOBHMHA Y PI3HUX CIIBBIAHOIICHHSX: ITIOpPE
MaJUHH, IYKOp, >KEeJIaTUH, BOJA, KOKOCOBI BEPIIKH. 3a Pe3yJbTaMH MPOBEACHOI
JEryCTaI[iiHOI OIIIHKK HaWBUIIUN OaJl OTpUMaB MOJACIBHUN 3pa30K MaJIMHOBOTO
MYCY 3 KOKOCOBUMHU BEpIIKaMU y KiJIbKOCTI 35%.

Po3po6nena TexHosoris 0€371aKTO3HOTO JecepTy 31 3HWKEHHM BMICTOM
XOJIECTEPUHY Tepeadavae po3IMUPEHHS ICHYIOUOTO aCOPTUMEHTY 30MBHHX JE€CEPTIB.
Hanuit necept Moxe OyTH BBEACHHN B paIlioH OE37TaKTO3HOTO XapuyyBaHHS, IS
BETAHCHKUX JIECEPTIB.
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HOBI KYJIHAPHI TEXHOJIOT'TI
B PECTOPAHHOMY I'OCITIOJAPCTBI

BoratupsoBa 10.J1., BUKIa1a4 ciemiaJIbHUX JUCHUILTIH, 3aBilyBa4 NPAKTUKHA
Mapiynonvcokuii koneoxc JonHYET imeni Muxaiina Tyean-bapanogcvkoeo,
M. Mapiynons

3a ocranHi 10 pokiB y CBITOBIM KyJjiHapii CTaBcs MPOTpec: HOBI MPOAYKTH,
1HIIIe 00JIaIHaHHs, HOB1 TEXHOJIOT1I, YHIKaJIbHI O10MPOYKTH, Cy4aCHUM CMakK, HOBI
BUMOTHU CIIOKMBadiB, HOBAa €CTETHUKA. 3BIJICH — HOBA IMoOJladya, HOBUU TOCY, HOBE
odopMIIeHHS KyJIiHApHOI mpoaykii. dakTopH, K1 HAPOHKYIOTh CydacHI HalPSIMKH
MPUTOTYBAHHS KYJIHApPHOI MPOIYKINI: MparHeHHs g0 3J0pPOBOTO Xap4dyBaHHS,
KOJIOTIYHO YMCTI TPOJAYKTH;,; CTBOPEHHS HOBHUX CMAakiB HUISXOM TOE€THAHHS
HETpaJAULIMHUX 1HTPEIIEHTIB, M0 BXOJATH 10 CKJIAQy KyJIiHapHOI MPOAYKIIii; HOBI
TEXHOJIOTIi MPUTOTYBaHHS.

Opgna 3 HaWmonmyJsSpHIMIMX TexHojdorii — TtexHomoris SousVide. Ile
peBoIIIOLs B CBITI KyJiHapii. Meton OyB BuHaiinenuil med-kyxapem [[xopmxem
IIpanycom B 1960-x poxkax, ane rigHo omiHeHui TiTbku B 2000-X. CyTh T€XHOJOTI1
mojisira€ B TOMY, IO MPUA NPUTOTyBaHHI M’sica, pubu, ¢PYKTIB 1 OBOYIB
BUKOPHUCTOBYIOTHCS CHEliajibHI BaKyyMHI MakeTu. Bci iHIpelieHTH rOTYIOThCS MpU
HU3bKIA Temmneparypl 1o 72 roguH. Takuil MeToa I03BOJISIE TOTYBaTH CTPaBU Y
BJaCHOMY cOKy. IIpm 1bpoMy BCI CMakoBl SIKOCTI MpOSIBISIOTBCA Habarato
SICKpaBiliie, a MPOAYKTH 30€piraroTh HIXKHICTh 1 M SKICTb.

He menm nonynsipHa iHHOBaIiiHa TexHomoris PacolJet (makomxkertinr). CyTh
TEXHOJIOT1i TOJIsira€ B 3MIIIyBaHHI 1 TOMOTrEHI3allil XapyoBHX MPOIYKTIB.
Texnomnoriss PacoJet n03Bojsie OTpuMaTu OXOJO/KEHY KYyJTiHApHY MPOIYKIIIO 3
CUJIbBHUM TIPUPOJHHUM CMAaKOM, BIJMIHHOK KOHCHUCTEHIII€0 1 1J€ajIbHOI0
TEMIIEPATYypOI0 TMOjayi. YHIKAJbHICTh TEXHOJOTIl ToJisirae B TOMY, IO
TOMOTCHHICTh TPOAYKIIl JOCATAETHCS 32 PAaXyHOK HAWMEHIIOTO ApOOJIeHHS
MPOAYKTIB 0€3 BUKOPUCTAHHS XIMIYHUX areHTIB.

OynnepiHr — 1€ OJHA KyJiHApHA CeHcallis, MO CyTi, IIe¢ HayKa IMpo
HalKpalli cMakoBi IO€IHAHHS MPOAYKTIB. Ii OCHOBONOJIOXKHHMKOM € Oi0iHKEeHEp
bepnapJlaycca, sxuii 3’scyBaB, 110 Hacosiofa Jroaei Bix ki Ha 80% ckiagaeTbes
3aBIJKM HIOXYy. TOMy BYEHHWH BHUBIB B IICHTP METOAY AapOMAaTHYHI CIOJIYKH
npoaykTiB. B pe3ynbraTi aHamizy Bennue3HO! KUIBKOCTI KOMOIHAIIA 1HTPEIE€HTIB
Oyna ckiajgeHa Oa3a JaHUX, J€ MOXKHA 3HAWTH HAMOIIBII BUTpAIIHI CMAaKOBI
noeaHanus. lle mae Beauky cBoOOYy M KyJTiHAPHUX €KCIEPUMEHTIB 1 CTBOPEHHS
HOBHUX PEIENTIB.

@pI0KH KyJIIHapisi — rapMOHIMHE MOE€AHAHHS BCbOTO CaMOI0 Kpailoro 3
3axignoi 1 CxigHoi ractpoHomii. Bei dbrokH-CTpaBu 30a7aHCOBaHI 1 KOPUCHI JJIS
3I0pOB’sI JIIOJIUHHU, BOHU MICTSITh HEOOX1IHY KUIBKICTh M sica, pUOH, 3JIaKiB, OBOYIB 1
bpyKTIB. [x 000OB’s13Kk0Ba CKIIAJOBa — CIIELii, SKi JOMOMATAIOTh BIIYYTH CHTICTb
HaBITh BiJl MaJICHbKOT MOPIIIi, 1110 3aro0irae nepeigaHHIo.

40



VYnbTpa3BykoBHil TromoreHizatop. ['omoreHizaTop po30uBae HaiapiOHIII
YaCTHUHKU TPOIYKTY, THM CaMUM CTBOPIOIOYHM €JMHY cyMill. Butarye apomar i
30epirae KoJyip TPOAYKTIB 1 KOPHCHI iX BJIACTUBOCTI. ['OMOreHi3aTop TaKOX
BUKOPUCTOBYETHCS IJIsl TEHAEpi3alii (po3M’ IKILIEHHsT) M’sica.

AKTyallbHO BUKOpUCTaHHs TexHoiorii Anti-Griddle (anTickoBopoau). 3a
JOTIOMOTOI0 YHiKalbHOI TexHosorii Anti-Griddle mMoxHa cTBOproBaTH He3BHUalHI
CTpaBH, JOMAarar4uch MOEJHAHHS 3aMOPOKEHOI CKOPMHKHU 30BHI KYJIHAPHOIO
BHUPOOY 1 OUIBII TEMJIOr0, M IKOTO KPEMY BCEPEINHI;

VYHikanpHa TexHoJoris KoH¢pi. IlpuroTyBaHHs KyJiHaApHOI HPOTYKIIT
METOJIOM KOH(]1 BIIOyBAa€ThCA MPH BIAHOCHO HM3bKIM Temmnepatypi (Big 70 mo 130
rpaayciB) y BJIaCHOMY >XUpPY; HpPHU LIOMY XUP HE TOPUTh, a TOMY, B IIpoleci
MPUTrOTYBaHHS HE YTBOPIOIOThCA KaHIeporeHH. CMak 1 KOHCHUCTEHIII0 KOH(]1
BapiIOIOTh B 3aJIEKHOCTI BiJ] MPU3HAYCHHS CTPaBH.

MonekynsipHa KyJiHapis — e cy4acHUW HampsiM. MosekymsipHa KyniHapis
CTBEP/KYE, 1Ka — 11e CKIaJHUM MpOoIEec, 10 BKIIOYAE BCI MOYYTTA: CMaK, JOTHK, 31p
1 HIOX, @ TaKOX COPUUHATTS cebe 1 mam’siTb. HoBa KyniHapis BIUIMBAa€E Ha BCl OpraHu
qyTTs JIOJAUHU, B [IbOMY 1 MMOJIATAE 11 MOMYJISPHICTb.

[ManminpoT -—cmoci® TtemnoBoi 00poOku. Ilepenbavae mnpuroTyBaHHS 1K1
I[IJIBHO 3aropHyToi B (OJIbIY, 1HOJAI B TEPMOCTIMKMN BIHUIOBUW mnamip abo
CreliaJibHl ~ TJIACTUKOBI  makeTu. JlaHul MeTol  BUKOPUCTOBYETHCA IS
MaKCUMAJIBHOTO 30€peKEeHHS MPUPOIAHOI BOJIOTOCTI MPOAYKTY, apOMATUYHUX 1
noXUBHUX pedoBuH. [IpogykTn 06pobsitoTs pu Temmepatypi Big 180 mo 2000 C.
[Tapa, 1m0 yTBOPIOETHCS B MPOIECI TEIUIOBOi OOpPOOKH, 3aJMINAETHCA B MAKETI 1
crpusie po3M’SIKIIEHHIO MPOAYKTIB. | OTOBHICTH CTpaB BU3HAYAIOThH MO PO3ILyTOMY
MaKeTy.

®namMOipyBaHHS — MiANATIOBAHHS KyJIIHApHOTO BUPOOY, B PEIENTYPYy SKOTO
BXOJIUTh AJKOTOJbHUN KOMIOHEHT. € 3aKJIIOYHUM €TaroM MPUTOTYyBaHHS CTpPaBH,
HOTO MOKHA BUPOOJIATH B MPHUCYTHOCTI TOCTS B 3aJll pecTopaHy. [HOAl € ogHUM 3
MPOMIXHUX €TaliB MPUTOTYBaHHS CTPaBU, HANPUKIAA, TPU NPHUTOTYyBaHHI
mopeoOpa3HUX CyIiB 3 pakiB 1 MOpenpoayKTiB (bUCKIB).

CMoykepH [103BOJISIIOTh HaAaTH OyJb-SKOI CTpaBU MPAKTUYHO OyAb-SKHIl
apomaTt 0e3 N0JaTKOBOi TErmiIoBoi 0OpoOKu. 3a TOMOMOTOI CMOYyKepa MO’KHA
IIBUKO JIOBECTU IO TOTOBHOCTI CTPABHU 3a JOMOMOTOI0 HATyPaTbHOTO «XOJIOTHOTO)
IUMY; TIOCWJIUTH IHTEHCHUBHICTh B)X€ KOMUYEHUX MPOIYKTIB, 3AUBYBATU TOCTEH
HE3BUYAWHUM CTIOCOOOM «KOTTYCHHS MPSIMO 3a CTOJIOM.

[IpoBigHUM TPHUHIIUIIOM Yy CyYYaCHOMY TMPUTOTYBaHHI Ta OQOPMIICHHI
KyJIHapHOI MPOAYKLIi € TBOpYE CaMOBUpa)XK€HHs wed-Kyxaps, OCOOIUBUN
HEMOBTOPHUM HOT0 CTWIIb, YHIKAIbHE OaUu€HHsS rapMOHIi CMaKiB, 3amaxiB, KOJIIPHUX
BIITIHKIB, TOMY 110 mpodecis KyJiHapa — 1€ HEJIEeTKHH NUISX TBOPYOCTi, Mpo0 i
MOMUJIOK, 3HaX1/10K 1 CyMHIBIB.
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JOCJIZKEHHSA KOPHCHOCTI HAIIOIB 3 03/I0POBYO-
MPOPLIAKTUYHUM E®EKTOM JIJI51 JIIOAEN 3 BUCOKOIO
KOHIEHTPALICIO IIIOKO3U Y KPOBI

Kapnun X.B., 3100yBa4 BUII0] OCBiTH, MaricTpaHT
Bomba ML.S., nokTop c.-r. HAyK, npodecop
Jlvgiscokuti HayionanvHul yHigepcumem imeni leana @panxa, m. Jlvsie

AKTyalIbHICTh MPOOJIEMU XapuyBaHHS TOB’s3aHa 3 THM, II0 0arato MOpyIIeHb
XapuyBaHHS HECTIPUSITINBO BIUIMBAIOTh HA OPTaHi3M JIOAWHH, 30UTBIIYIOYH PU3HK
PO3BUTKY OCHOBHHMX  COIIIaJIbHO-3HAYYIIMX 3aXBOPIOBAHb:  CEPILIEBO-CYIMHHUX,
IITYHKOBO-KHIIIKOBOTO TPAKTY Ta IMyHHOI CUCTEMH B IILJIOMY.

Criiika TEeHJEHLIs] 0 3pOCTaHHA BHUPOOHMIITBA W CIOKMBaHHS HANoOiB Ha
HaTypaJibHI OCHOBI BIJJ3HAYAETHCS B YCbOMY CBITI 1 B YKpaiHi 30kpema. OCHOBHOIO
CUPOBUHOIO JJII CTBOPEHHS TaKOi MPOIYKUIi € IJIOAU, SITOAM, OBOYI, 4yail, MpsSHO-
apoMaTH4Ha POCIMHHA CUPOBHHA. BUKOpPHCTaHHSA TOrO YW 1HIIOTO BHIY CHPOBHHHU
7A€ MOJXKJIUBICTh CTBOPIOBATH (YHKIIOHATIBHI HAIMOi IUIBOBOTO MpPU3HAYCHHS —
TOHI3YIOYi, PEIaKCyroui, 3acloKiiauBi, NPOQITaKTUYHI, 3arajibHO3MIITHIOKOYI,
M1BHUIIEHOT 010JI0T1YHOI IIIHHOCTI, CIEIIPHU3HAYEHHS TOIIO.

Po3po0rienHst HamoiB  0310pOBYOrO NpPU3HAUEHHS Mae€ Micle cepea
IHHOBalIMHUX TEXHOJIOT1M Xap4yoBOi MPOMMCIIOBOCTI, ajpKe O€3aJKOrojbHl Ta
COKOBMICHI Hamoi — Ba)KJIMBA CKJIaJI0BAa CTPYKTYpPH XapuyBaHHS Cy4acHOi JIFOJUHH 1
HAJ3BUYAIHO CIOPUATINBE XapuoBE CEPEIOBHINE AJII CTBOPEHHS IIMPOKOTO CIIEKTPY
MPOJYKLIi 3 pi3HOHaNpaBieHUMU (dizionorivanmu epexkramu. Kpim Toro, icHye
BEJIMKUI MONMUT Ha O€3aJIKOroJIbHI HAIoi, TOMY JOUUIBHO MPOBOAMTH PO3LIMPEHHS
ACOPTHUMEHTY HAMOiB 03/I0pOBYOTO MPU3HAYCHHS, B TOMY YHWCII 3 BUKOPHCTAHHSIM
TJI0JIOBOT CUPOBUHH, SIKA MICTUTh BEJIMKY KUIBKICTh 010JI0TTYHO aKTUBHUX PEUOBHH.

Y nmaHuii 4Yac BITYM3HSHUMH 3aBOJaMM Ta II€XaMH 3 BHUPOOHMIITBA
0€3aJTKOTOJIbHUX HAIOIB BUITYCKAIOTHCS: HAmoi O€3aJIKOrojibHI ra3oBaHi 3 HU3BKOIO
KaJIOPIAHICTIO, @ TAKOX JUISI XBOPUX HA I[yKpOBHUH J11a0€T 13 3aCTOCYBaHHIM acnaprama,
KCUJITY, cOpOITYy Ta 1HIIMX I[yKPO3aMIHHUKIB (iX BIIHOCSTH JI0 HAIOIB CHEIIAJIbHOTO
IPU3HAYCHHS ).

AmepukaHcbka giabernuHa acoraiis (ADA) pekoMmeHaye HyJIbOBI  abo
HU3BbKOKAJIOPiiHI Hamoi, o0 3ano0irTi cTpuOKy piBHS LYKpY B KpoBi. [IpaBunbHMii
BUOIp HAIOIB MOKE JIONMOMOITH BIIOPATUCSA 13 CUMIITOMAMH, YHUKHYTH HEIPUEMHUX
moOiYHNX e(eKTiB Ta 30eperTu 370pOBY Bary, IO IyKe BAXKIWBO IS JT1a0CTHKIB.
HaykoBIii BuUimMau TpHU Hamoi, K1 CHiJ BHOWpaTH NpU 3aXBOPIOBAHHI IMYHHOI
CUCTEMHU: TpaB’sIHUI yaii, KaBa i OBOUEB1 COKHU.

Oco0MMBICTh €KCTPAKTIB 13 JIIKAPCHKUX POCIHH TMOJSIrae B TOMY, IO iX
010JIOT1YHO-aKTUBHI PEUYOBUHM 3HAXOJIATHCS Y TIEBHOMY CITIBBIJTHOIIIEHHI, 1110 CIIPUSIE
ONTUMaJIbHOMY BIUJIUBY Ha OPIraHi3M JIOJUHHU.

Haityacrimme st 3HWKEHHS PiBHA IYKPY B KPOBI BUKOPHUCTOBYIOTh: YOPHHUIIIO
3BHYalHy (B1ABap JMCTS 1 ST1A), CYHHIO JIICOBY, JIUCTS BOJIOCBKOTO ropixa, KOpiHb
JI0MyXa, KOPiHb LIMKOPII0, KOPIHb KYJIb0A0u, TpaBy CIOPHUIIY, TUCTS M SITH NIEPIIEBO].
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VY nucTi Ta mIoaax YOPHUIN MICTUTHCS 1HYJIIH, SKUH BIIMIHHO CITPABIISE€THCS 3
jerko0 Qopmoro 1mykpoBoro miadery. Ilpum po3BuTKy niabetry ansi JKyBaHHS
BUKOPHCTOBYIOTH ITATOHW YOPHHIII, 3 SKUX TOTYIOTh HACTOI, 4aid, BiaBapu. EkcTpakT
YOpHUII HE JIUIIE BUPIBHIOE PIBEHb IIIIOKO3U, a W yTpUMYy€E HOro B JIOMYCTUMHUX
MeXax IMPOTIroM MEBHOTO 4Yacy. Y JHCTI YOpHHULI 3BUYaHOI mictuthea 10 20%
OyOMIbHUX PEeYOBHH, (DJIABOHOIN, PYTHH, aCKOPOIHOBA KUCIIOTA, OpPraHiuHI KUCIOTH.

BiaBap 3 nucTkiB yopHuili Totytoth 60 T Ha 1 1 okpomy. Takox mpu dacTtiii y
IIUX BHUIQIKAaX HEJOCTATHOCTI MITYHKOBUX COKIiB JIOAAIOTh JUCTKH YOPHHII 0
BIJIMOBITHUX CyMIIIEH 1HIIUX JIIKAPCHKUX POCIIHH.

Yhpoaorx 0araTbOX CTOJITh 3€J€HUA dYall Ta HOTO  €KCTPaKTH
3aCTOCOBYBAJIMCh B MEAMIIMHI K 3aci0 11l JJiKyBaHHA HeAyTiB. L{UTroIIi BIacTUBOCTI
IIbOT'0 HAIOK 3YMOBJICHI HOr0 XIMIYHHMM CKJIaJ0M, a came: TyOuIpHUX pedoBUH (15-
30%), epipaux macen (0,08%), ankanoiniB — kodeiny (1-4%), OLTKOBUX peYOBUH Ta
amiHokucaor (16-25%), mirmentiB (2-25%), MiHepadbHUX, HEOPraHIYHUX,
CMOJINCTUX PEYOBHH, & TAKOX OPTaHIYHUX KHCIIOT, IO MICTATHCS B 4al B MEHIIUX
KUTBKOCTSIX.

Yaii € Ham3BUYaWHO I[IHHOK CHPOBHHOKIO I OTPUMaHHS O030POBUYUX
KOMITO3HIIIM Ta 30aradeHHs PI3HOMAHITHUX Xap4YOBUX OCHOB 3 METOI0 HAJIaHHS iM
(GyHKIIOHATFHUX ~ BIACTUBOCTEH. [lepcrekKTUBHMM  HampsiMOM  MOXe OyTu
KOMOIHYBAaHHSI €KCTPAKTy 3€JI€HOTO 4Yal0 13 POCIMHHUMHU €KCTpPaKTaMH, L0 MAalOTh
aJlanTOreHHY /10 (B HAIIOMY BHUITQJIKy — BiJABAp JIMCTS YOPHUII a00 kK caMa Sroja).

XapuoBa LIHHICTH 1 KAJOPIMHICTh YOPHHUII TPEACTaBIECHUM B Tabuii 1.

Taoauus 1 - XapuyoBa HiHHICTD i KAJOPIHHICTD €eKCIIEPUMEHTAJIBHUX 3Pa3KiB

YOPHMUIII
binku, | XXupu, | Byrue- Xapuosi Bopna, r | KanopiiiHicTs,
TIpoayxr r r BOJM, T | BOJIOKHA, I KKaJl
YopHuns cBixka 1,2 0,7 7,6 32 87 437
YopHuus cymieHa 0,9 0,6 72,4 3,0 23,1 308.9
YopHulst 3aMopokeHa 1,2 0,7 6,3 32 8,6 34,5

BaxyimBa posib TYT HalleXKWUTh 1 MapraHIlo, 110 BIJANOBIiAAaE 3a OajgaHC PiBHS
IIFOKO3W. A Mapraio B ckiaai yopHuil 17,5%, 1o ayxe BaxIuBO. Y KOMILUICKCI 3
POCIIMHOIO TOMIHAMOYp TIPU CHCTEMaTHYHOMY 3aCTOCYBaHHI y XBOpHUX Ha Jiaber
3’ SIBJISIETHCSI MOKJIMBICTB MOCTYIIOBO1 BIJIMOBH BiJI MpeIapariB, 110 MICTATh 1HCYJIiH.
BaxnuBo 1106 111 mpotiecu Big0yBanucs i KOHTPOJIEM JIiKapsi.

Takum umHOM, OyJ0 OOpaHO IJIsi BUKOPHCTAHHS B HAMOSX TOHI3YIOUOl il
€KCTPaKT 3€JICHOr0 4Yaro, SK OCHOBHY CHPOBHHY, 3aBISKH HAsSBHOCTI O010JOTIYHO
AKTUBHHUX PEYOBHH, IO YUHATh MO3UTHBHUN edekT. Takox Oyno oOIpyHTOBAHO
BHKOPHUCTAaHHS BiJBAapy JHCTS YOPHHIl Ta STOMW B IIOMY, Jis SKHX J03BOJIHUTH
30UIbIIATH ¢()EKTUBHHI BILIUB HA JIFOACH 3 IIIBUILICHUM BMICTOM ITYKpPY B KPOBI.

OTxe, BUKOPUCTaHHS POCIUHHUX EKCTPAKTIB JO3BOJIIE BUTOTOBUTH HAmid 3
BUCOKOIO  OIOJIOTIYHOK  I[IHHICTHO Ta  MOKpaIlleHUMU  OPraHOJENTUYHUMHU
BJIACTUBOCTSIMU.
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HAYKOBI IIIIXO/IM 00 BAOCKOHAJEHHS BUPOBIB TUTSAUYOTO
XAPYYBAHHSA

Iasmawok FO.A., 3100yBay BUIIIOI OCBITH, MAariCTPAHT
bom6a M.SL., nokTOp C.-T. HAYK, Ipodecop
Jlvsigcokuti nayionanvnuu ynieepcumem imeni leana @paunka, m. Jveis

Ixa noTpiOHA JJI MIATPUMKH 37I0POB’sI M paIe31aTHOCTI JIIOAUHU, TOMY JTyKe
BKJIMBO JOTPUMYBATHCS TPABWJI XapuyBaHHA B ycCl mepioaum XUTTA. B 1mpomy
KOHTEKCTI YUJIbHE MICIIE€ BIJIBOJUTHCS JUTAUYOMY XapuyyBaHHIO, IIOMOB’S3aHO 3
HU3KOI YMHHUKIB.

JuTsunii  opraHi3aM BIAPI3HAETHCA BIJ JIOPOCIOr0 OypXJIMBUM POCTOM 1
PO3BUTKOM, ()OPMYBAHHSIM 1 CTAHOBJIEHHSAM CTPYKTYpH 0aratbox OpraHiB 1 CHUCTEM,
BJOCKOHAJICHHSIM 1X (YHKIIA, PO3BUTKOM ¥ YCKJIIAJIHEHHSM BHUIIOi HEPBOBOI
nismpHOCTI. Bee 116 BUMarae MOCTaTHROI KUIBKOCTI OUIKIB, JKUPIB, BYTJICBOIB,
MiHEpaiiB 1 BiTamiHiB. EHepreTHUHy MIHHICTH paIlioHy PO3MOILISIOTh TAKUM YMHOM:
3a paxyHOK OUIKiB — Omu3bKo 14%, kupiB — 6mm3bko 31%, ByriaeBoaiB — OJIU3BKO
55%. Y autsdoMy Xap4dyBaHHI1 JJI1 MOJIOJIIIIOTO BIKY CIIBBIAHOIIEHHS O1JIKiB, )KUPIB 1
ByIJIeBOIB Mae Oyt 1: 1: 3; muist crapioro Biky — 1: 1: 4.

Hacammnepen, paimionn xapdyBaHHS JiTe€ll TOBUHHI OyTH JOCTaTHHO
30alaHcoBaHl 3a BMicTOoM Oinka. bigku HeoOXigHI ajis MOOYyJOBHM TKaHUH,
BIJIIIKOJYBaHHSI BTPAT CTPYKTYPHUX €JIIEMEHTIB Opraizmy, i (GOpMyBaHHS
iMyHITeTY ¥ Ha 1HmN wut. Jlyke BaxMBO, 100 JITH CIOXUBAIU aJ€KBaTHY
KUIBKICTh TIOBHOLIIHHMX OUIKIB, @ TaKOXX OKPEMHX aMIHOKHUCIOT (J13UHY,
TpunTodany, ricTuauHy). binok Monoka € 000B’SI3KOBUM y pauioHi. [[iTh moBUHHI
CHOKMBATH M’sicO, puOy, sSius, Topixu. BUIKOBO-TEUUTUHOBUN KOMILIEKC KYpsSUUX
senpb (BITTENIH) HEOOXITHUN 1711 (OpMyBaHHS HEPBOBOI CHUCTEMH Ta TOJOBHOTO
MO3KY.

Kupu € nmocrayanbHUKaMU XUPOPOIUYMHHUX BITaMiHIB, Ki OEpyTh y4acTb B
OOMIHHHMX TMpoIlecax, MOB’S3aHUX 3 POCTOM 1 PO3BUTKOM JTUTHHU; 3a0€3MEUYIOThH
opranisMm ¢ochatugamu 1 [THXKK, sxi € OynmiBenbHUMHU MaTepiaiamMu KIITHHHUX
MeMOpaH 1 MiABUINYIOTH IMYHITET. HaamipHe CHOXMBaHHA KUPIB TOTIpIIyeE
BCMOKTYBaHHsI OUIK1B, PU3BOIUTH JI0 TIOPYIIICHHS TPABJICHHS 1 HAIMIPHOI Baru.

ByrneBonu € mxepenamu eHeprii Ta OepyTh y4acTh y CHHTE31 OiTka. Y parfioHi
Mae Oytu mependbadeHo Omms3pko 30% MoHO- 1 aucaxapoB, Omm3pko 65 % -
KpOXMaJIIo.

3HayHy MUTOMY Bary B XapuyBaHH1 AiTel 3aiiMaroTh cTpaBu 3 cupy. Jlo ckiamy
CUPY BXOISATHh MOBHOIIHHI OUTKH, JXHUpP, KaibIlii, ¢ocdop, 3amizo, Bitamiau A, D i
rpynmu B. Tomy mepcneKTMBHUM HANpPsIMOM YJIOCKOHAJICHHS CTpPaB JTUTSYOTO
XapuyBaHHS € MOKpAIEHHS KJIaCHYHUX CUPHUKIB (Tadi.1).

JI1st mpUroTyBaHHSI CUPHUKIB,CUP MPOTUPAIOTH, JA0JAI0Th Bl TPETUHH HOPMU
OopoITHa, po3TepTi 3 IYKPOM SIS, Clb, MOMEPEIHRO POZYMHEHHUM y BOJI BaHUIIH
(0,02 r Ha mop11it0) 1 J00pe MepeMilIyoTh. 3 MIATOTOBICHOI Macu (POPMYIOTh BaJIUKH
3aBTOBIIKH 5-6 cM, Hapi3aloTh yHnomepek, oOKadyrTh y OOpOIIHI, HaAalTh (GopMy
OMTOYKIB 3aBTOBIIKH 1,5 cM, cMa)kaTb OCHOBHHM cHocoOOM 3 000X OOKIB JI0
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YTBOPEHHS 30JI0TUCTOI KIPOYKH, JOBOJATH JO TOTOBHOCTI Yy »kapoBiii madi (5-7
XBHJIMH).

Tabanus 1 - TexHosorivHa KapTa BUroToBJIeHHsI CMPHUKIB (Kiacu4ni)

No Ha3Ba cupoBunu Butpartu cupounm Hal mopiriro(T)
3/m bpytTo Hetto
1 | Cup 152 150
2 | boponiHo niieHn4YHe 20 20
3 | s 1/8 mT. 5
Maca naniBdabpukary - 170
4 | Maprapun 5 5
Maca roToBUX CHPHHUKIB - 150
DpyKTH 20 20
Buxin 150/20

JJist TiABUINIEHHS Xap4yoBOi 1 O10JIOTIYHOT MIHHOCTI KJIACHYHUX CUPHUKIB OyiH
MIPOBE/ICHI JOCIIHKEHHS 1010 BUKOPUCTAHHS y perentypi pucoBoro oGopormraa (20
T), a Takok 6anaHoBoro mope (20 r).

Jlani momo  aHamizy  XIMIYHOTO CKJIaQy Ta €HEPreTHYHO! IIHHOCTI
EKCIIEpUMEHTAIILHOTO 3pa3ka CUPHHUKIB MPEACTABICHI Y Ta0I. 2.

Taoauus 2 - [IopiBHAHHA Xap40BOi WiHHOCTI PO3PO00JIeHNX eKCIIEPUMEHTAJIbLHUX

3pa3KiB
HazBa cupnaukis binku, r | Xupwu, r Byrnesonu, r EHepreTHqHa
I[IHHICTh, KKaJl
Kracuuni (KOHTPOJIB) 28.11 7.69 17.575 248.19
ExcrieppuMeHTanbHi 27.69 7,75 21.415 267.61

SAx 6aunMo 3 aHAII3y MOKA3HUKIB XIMIYHOTO CKJIATy Ta €HEPTreTUYHOI IIIHHOCTI
po3po0IeHNX BUPOOIB y MOPIBHAHHI 3 CHPHUKAMHU KJIACUYHUMU 3MEHIIYETHCS BMICT
ONKIB, a BMICT JXHpPIB, BYTJEBOAIB 30UmblmyeThcs. [lpm mpoMy BMICT OiJIKiB
3HMKyeTbea Ha 1,5 %, a sxupiB 3011bmryersesa Ha 0,8 % 1 ByraeBoniB - Ha 21.8%. B
[IJIOMYy €HEepreTHUYHA IIHHICTh MiABUIIUIacs Ha 7.9%.

Heo0xiaHo 3ayBa)KUTH, 110 3aBISIKU 3aMiHI MIIEHUYHOTO OOpOIITHA HA PHCOBE
Ta J0JlaBaHHIO OaHAHOBOIO IMIOpe BMICT Bitaminy B5 migBummBcs Ha 3,28%, a
BiTamiHy B6 - Ha 8,16%. SIk mo3uTHB, CIiA BIAMITUTH ¥ 3pOcTaHHs BMICTY (ochopy
Ha 2,46%, mo3ask ioro aediuuT Beae 0 aHOpEKCii, aHeMik Ta paxiTy. Bwict
Maprasio 30uibinyeThest Ha 14,7%, 110 B KIHIEBOMY pe3yJIbTaTi MO3UTUBHO BIIUBAE
Ha OpraHi3M [iTel, TaK SK HEJOCTaTHE WOTO  CHOXKHUBAHHS CYIPOBOKYETHCS
YHOOBUTBHEHHSIM POCTY, MIABUIIEHOI KPHUXKICTIO KICTKOBOI TKAaHWHUW, TOPYIICHHIMU
BYTJIEBOJIHOTO 1 JIIMITHOTO OOMIHY.

OTxe, BUKOPUCTAHHS PUCOBOTO OOpOITHA Ta OAHAHOBOTO MIOPE Y PEIenTypi
KJIACUYHUX CHUPHHKIB, A€ 3MOTY MOJIMIIWTH SIKICHUN BITAMIHHUN CKJIaJ XapuyOBUX
BHUPOOIB Ta MOKPAIIUTHU iX 03J0POBYI BIACTUBOCTI.
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ABTOMATU3ALIA
CUCTEMM YIIPABJIIHHA Y COEPI PECTOPAHHOI'O BIBHECY

bonnapenko O.0., KaHA. eKOH. HAYK
Jlunoseuska K).M., 3100yBa4 BHIIOI OCBIiTH
Jloneywvkuii HayionanbHUL YHiGepcUumem eKOHOMIKU | mop2iei
imeni Muxatina Tyean-bapanoscvrozo, m. Kpusuii Pie

3a yMOBHU BHUCOKOTO PiBHSI KOHKYPEHIIIT BIIACHUKAM 3aKJa/liB peCTOPAaHHOTO
013Hecy HEOOX1THO 3aCTOCOBYBAaTH METOMM, SIK1 JJOTIOMOXYTh 3HU3UTH Olepalliiifi
BUTpPATH, IMIJIBUIIUTH SKICTh Ta MBUAKICTb 00CITyTOBYBaHHS KJIIEHTIB, IMiJIBUIIUTH
JTOXO/IH.

Haii0inbm  gieBUM  METOIOM  JOCATHEHHS IIOCTaBICHUX [LUIEH €
aBTOMATHU3aIllsl CHCTEMHU yIPABIIHHS.

ABTOMAaTH3aIlig CUCTEMU YNPABIIIHHS — 116 BUKOPUCTAHHS YHIBEPCAIbHUX Ta
CIeabHUX  KOMIT'IOTEPHUX MporpaM, SKi JO3BOJSIOTH  KOHTPOJIOBATH
TISJIBHICTD MIANPUEMCTBA Ta IMIJABUIIUTH SKICTh OOCIYyrOBYBaHHS KIIIEHTIB.
HalinonynsipHimuMu cepeji mporpaM JUisi aBTOMaTU3alli CUCTEMU yIPABIIHHS €
«1C:ITigmpuemctBo 8. Pectopan», «Ilapyc-Pecropan» ta «PectApTy.

[Iporpama «1C:IlinnmpuemctBo 8. Pectopan» m03Bojs€ 3a0e3MEUUTH
MaKCUMaJbHy IIBUJKICTh OOCIYrOBYBaHHS KIII€HTIB, BHUKOHYBaTH AaHAJIITHYHI
3BITH, KAacOBIi omepalii, 3a0e3rneuyntu e(heKTUBHUI OOMIK 3aTpaT Ta CKJIAACHKUN
oOmik. [Iporpama no3Bossie onTUMI3yBaTU poOoul Micls: odimiaHta, OapMeHa,
Kacupa Ta aJMIHICTpaTopa.

IlepeBaramu nporpamu «Ilapyc-Pectopan» € aBTOmMaTH3allisl MPOLECIB 3
00CJIyroByBaHHsSI KJIIE€HTIB, BEJCHHS 3BUYAWHOI Ta CHEIIai30BaHOI 3BITHOCTI
3aKjiaqy. 3a JOMOMOTOK BHUKOPUCTAHHS MPOTpaMM IMIABUIIYEThCA SAKICTh Ta
IIBUJIKICTh OOCIYTrOBYBaHHS, CKOpPOUY€ETbCS BHUTpPayeHUHM dYac Ha TMOIIYK
HeoO0x1aHo1 1H(opMaIrii.

3a ponomororo nporpamMu «PecTApt» MoXKHA ONTUMI3yBaTh poOOYl MICLS:
OapmeHa, odirianTa, Kacupa Ta aaMidicTpaTopa. IIporpama 103BoJsi€ BECTH 00K
IPOJXIB, TIABHINWTH INBUIKICTh Ta SAKICTh OOCIYyrOBYBaHHS KIIIEHTIB,
3M1MCHIOBATH KOHTPOJIb 32 JISUTHHICTIO TIEPCOHAITY.

OTxe, mporpaMu JJisi aBTOMAaTHU3allli CUCTEMU YMPABIIHHSA CHpPSIMOBaHI Ha
ONTHUMI3aIlii0 POOOYNX MICIIb, IMTIABUIICHHS IIBUIKOCTI Ta SIKOCTI OOCITYyTrOBYBaHHS
KJIIEHTIB, BEJICHHS OOJIIKY.

Tomy, aBTOMaTH3allisi CUCTEMH YIOPABIIHHSA € JI€EBUM METOJOM JIJIst
MIBUIIEHHS TOXOIB Ta 3HW>KCHHSI OTIepaIliiHUX BUTpAT.
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THHOBAIIII I TPEHJIU XAPUYBAHHS HA KPYI3HUX JIAMHEPAX

bopucaascbkuii 1.0., BUKiIaga4
Ooecvkuii HayionanbHUuti MopcbKutl yHigepcumem, m. Odeca

Y MopckkoMmy Typusmi A0 0a30BOoi BapTOCTI BXOJHWTh KOMILICKCHE
00CITyroByBaHHs TypUCTiB Ha O0pTy. Tpupa3oBe xapuyBaHHS TaKOX BXOJIUTH 10 L€l
MOCITYTH.

Opnnak, yac 3MIHIOETBCS 1 JesKl KPYi3H1 JIiHII JOBOJI 4YacTO MPOIOHYIOTh
TypuCTaM, SIKI HE€ 3HAIOTh YCIX 3aKjajiB XapuyBaHHS Ha OopTy (a iX Moxe OyTu
oinpme 20) came Ti, A€ MEHIO, IHTEp €p Ta crocid mnojadi KapAUHAIBHO
BIJIPI3HSIOTHCA Bl 6a30B01 Bepcii («yce BKIIOYEHOY ), sIKa BXOJIUTH 10 BAPTOCTI TYpYy.

Came TOMy, 00 TypucT OyB MaKCUMAajbHO 33JOBOJICHUN TYpPOM, KpPYi3HUM
JHIAM Ta OKPEMHM JIaifHepaM, sKi 3aisHl y Kpyi3i, BapTO 3aCTOCOBYBATH HOBI
dbopmMu, METOIM Ta TEXHOJIOTI] XapuyBaHHs, SIKl € IHHOBAI[IWHUMHU, OPIEHTYIOYNCH HA
TPEHAM ChOTOJICHHSI, K1 MAIOTh MICII€ Y CBITOBIM MPaKTHII 31HCHEHHS KPYi3iB.

1. «A la carte». Y OimbpIocTi Kpyi3HHMX JIHIM JaHUW THI XapdyBaHHS €
Hao1b nonynspHuM. binbiie 50% TypHuCTiB 00MparOTh came 1ei TUIl XapyyBaHHS
1 e 39% o0uparoTh «IIBEACHKUN CTiI.

2. XapuyBaHHS y KaloTax BUCOKOro kKiacy. Lleil Thum xapuyBaHHs IUTATHUN Ha
O1IBIIIOCT] KPYi3HUX JIiHIA. AJie BIH CTAHOBHUTBCS TPEHJIOM /Ui Oaratbox JIalHEPIB,
OCKUJIbKH KPYi3H € 31 BCIX BHU/IIB MOJIOPOKEH CaMUMM JTIOPOTUMHM 1 TYPUCT, KyMyHOUU
came Takui Typ, HAMara€eThcsl oKa3aTu ce0e CaMOJAOCTATHIM.

3. XapuyBaHHsS B Oyderax mae Oararo IMepeBar HaJ I1HIIUMH BHJIAMH
XapuyyBaHHSA, OJIHAK CbOTOJIHI LIed TpPEHJ XapyyBaHHS CTAaHOBUTHCA BCE MEHII
HNOMYJISIPHUM.

4. BuxkopucTaHHS TOMYJSPHUX OJIFOM MICIIEBOiI KyXHI KpaiH, 1e 3A1HCHIOE
3YNUHKY JIaHED.

5. O0ix 13 KamTaHOM — TI€ TOJIOBHUM, HANOUIBIN 3HAYMMUH 3aXi XapdyBaHHS,
MIpH SIKOMY B TOJIOBHIN 3aJll MPUCYTHINA KammiTaH Ta HOTO KOMaHAa, a Mmedu MmoJalTh
HaWO1IBIIT BUIITYKAaHI CTPABH.

6. Hamoi Ta amkoronp — IuiaTHi. AJKOTrOJIb Ha JaiHepax peai3yeTbcs 3a
3HIDKEHUM TapuoM B paMKax MporpaM «IIaciuBli TroauHW», abo mig dac
JEryCTalliHUX TIPOrpam.

7. AHiMarlis npu 3akiaaax xapuyBaHHS. Uu O1IbII BUCOKUN PEUTHHT 3aiimMae
Kpyi3Ha JiHisA, TUM OUIbIIE aHIMAIlIMHUX 3aXOJIB TMPOMOHYETHhCS Yy 3aKiangax
XapuyBaHHS.

Ha wnam mormsn, iHHOBaIl 100 Xap4yyBaHHS Ha KPYI3HUX JIaitHEpax Cij
3BECTH JI0 HACTYIHHUX:

1. IamuBimyanmpbHE €IIEKTPOHHE MEHIO-TIOMIYHUK (KOHCYJBTAHT), SKE
(GYHKITIOHYE K €TEeKTpOHHA 0a3a i 3B’ S3KY 13 3aKJIaflaMU XapuyBaHHS Ha CYJHI Ta
B moptax. [Ipuctpiii Mmae OyTH pO3MIMIEHNUN y KAIOTaX Ta MPOCTUM 1 3pO3yMUINM Y
KOPUCTYBaHHI, a TaKOXX MaTH PO3IMIMPEHYy iH(OpMAIlif0 MO0 KO