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TeopeTuyHe Ta eKcnepHMeHTA/IbHE OOTPYHTYBAHHSI MEXaHi3My YTBOPeHHSI KPOXMAaJbHHUX
AUcIHepciii B TeXHOJIOTII coyciB Ha 0CHOBI MJ1010BO-ATiAHOI cupoBuHU /M. b. Kosiecankosa, C. C.
AnpapeeBa // Bicauk HTY «XI1l». Cepisti: HoBi pimeHHst B cydacHuX TexHonorisax. — X: HTY « XTIy, —
2014. - Ne 17 (1060).— C.138-145 . — bi6miorp.: 9 na3. ISSN 2079-5459
AKTyanpHICTh 00paHoi TeMHu 00yMOBJI€HA HEOXITIHCTIO OOTPYHTYBAaHHS YMOB 3a0€3M€UeHHS KOJIOITHOT
CTIMKOCTI Xap4oOBHX CHCTEM Ha OCHOBI IIIOJOBO-STiAHOI CHPOBHHM 3 BHKOPHUCTAHHSM 3TYIIyBadiB:
KpoxMaii Moau(dikoBaHi, TEKTUH. B cTaTTi HamaHO JaHI eKCIIEPUMEHTATBHHUX JOCIIHKEHb MOJICITBHIX
XapUOBHX CHCTEM 3 BUKOPHCTAHHSAM KpoxMaiis MoxudikoBanux cepii «Novation™».

KarouoBi ciaoBa: colojaki COycH, COYCH-TONIHTH, KpPOXMaii, IUIOOBO-ATIAHA CHPOBHHA,
OKJIecTepr30BaHi KPOXMallbHI JUCTepCii.

AKTyanbHOCTh BBIOpaHHON TeMbl OOycCIOBJI€Ha OOOCHOBAHHOCTBIO YCIOBHUH oOecredyeHus
KOJIOUJHOW YCTOMUMBOCTH MUIIEBBIX CUCTEM Ha OCHOBE IJIOJJOBO-SATOJHOTO CBHIPBSl C UCIOJIb30BAHUEM
3aryCTHTENe: Kpaxmajabl MOAM(UIMPOBAHHbIE, TIEKTUH. B cTaTbe MpHUBEeNEHbl JaHHbIC
AKCIEPUMEHTAJIbHBIX  UCCJIEJOBAHMM  MOJEJIBHBIX  IHIIEBBIX CHUCTEM C  HCIHOJb30BaHUEM
MOJU(UIIMPOBAHHBIX KpaxmaiioB cepun «Novation®».

KiroueBble cioBa: ciiaJkue COYChl, COYCHI-TOIIUHIH, Kpaxmalibl, IJIOJOBO-STOJHOE ChHIPbHE,
OKJIEHCTUPU30BAHHBIE KpaXMaJlbHbIE JUCIIEPCUU.

Theoretical and experimental justification of the mechanism of formation of starch
dispersions in technology-based sauces fruit and berry raw/ M. B. Kolecnikova, S. S. Andreeva
//Bulletin of NTU “KhPI”. Series: New desicions of modern technologies. — Kharkov: NTU “KhPI”,
2014.-Ne 17 (1060).- P.138-145 Bibliogr.9: . ISSN 2079-5459

The relevance of the chosen theme is caused by the validity of the conditions ensuring Kolodny
sustainability of the food system on the basis of fruit and berry raw material with use of thickeners:
modified starches, pectins. In article the data of experimental investigations of the model food systems
using modified starches series «Novation®».

Keywords: sweet sauces, dips toppings, starch, fruit and berry raw, elastizitat starch powder.
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JI. B. BAJIb-TIIPHJTUIIKO, n-p TexH. Hayk, npod., HarlioHalbHOTO yHIBEPCUTETY
OlopecypciB 1 IPUPOJOKOPUCTYBaHHs YKpainu, Kuis

PO3POBKA BIOTEXHOJIOII M’SICHUX MPOAYKTIB

B crarti HaBemeHO pe3ynbTaTH KOMIUICKCHHUX JIOCTI/UKEHb 3aCTOCYBAaHHS TPAHCTIIOTaMiHA3H
MIKpOOHOT'O MOXO/KEHHS B TEXHOJOTi BapeHUX KOBOAC MPH CyMiCHOMY BHKOPHCTaHHI aKTHBOBAHUX
BOJHUX CEPEIOBUIIL, SIK IHHOBAILIMHOTO KOMIUIEKCHOTO HAIIPsIMY PO3BUTKY 010T€XHOJIOT1i.

Kuro4oBi cjioBa: skicTh, 0€3MEUHICTh, IHHOBAIII1, 010T€XHOJIOT1s, TPAHCTIFOTaMIHA3a.

Beryn Ta moctaHoBKa mpodsaeMu. Xap4oBi TEXHOJIOTIT BUXOMATh, B HAIl Yac, HA
a0COJIIOTHO HOBHH piBeHb. 3HaYHA yBara NpuAaUBIEThCS pO3p00ITl KOMOIHOBAaHUX
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MPOJYKTIB XapyyBaHHS, IO 3aCHOBAHA HA KOHBEpPCii YaCTMHU M SCHOI CHpPOBUHU
pocnuHHuMH  Olnikamu. [Ipu 1mbOoMy 3aBHaHHS CTOITh y 30€pexeHHl BUXITHUX
BJIACTUBOCTEH MPOJYKTY, IO BOJIOJIIOTH JOCTATHRO BUCOKOIO XapyOBOIO ITIHHICTIO, SK1
MOBHOIIHHO 3a/I0BOJIBHATUMYTh TMOTPeOy JIOACHKOro oOpraHiamy. BBakaerbcs, 0
OJTHUM 3 KpUTEpiiB, U0 BU3HAYAIOTh KYJIbTYpy KpaiHH, € SKICTh 1 Oe3meka MpOAyKTiB
XapuyBaHHS, CIIO)KUBAHUX HACEJICHHSIM. 3a JaHUMH €KCIIEPTIB, 30POB'S JIFOAWHH JIUIIIC
Ha 8-12% 3amexuTh BiA CHUCTEMU OXOPOHH 3J0POB’S, BiJ CTaHy HABKOJIHIIHHOTO
cepenoBuiia - Ha 20-25%, Big reHeTUYHUX YUHHUKIB - 18-20%, TOM1 SIK Bij COIlladbHO-
€KOHOMIYHHUX YMOB 1 C1TOCOOY XUTTS 52-55%, MpuuoMy XapuyBaHHS - OJIHa 3 OCHOBHHX
CKJIaJIOBUX OCTaHHBOTO YWHHHKA. [IpaBuibHe XapuyBaHHs 3abe3nedye HOpMajbHE
3pOCTaHHsI 1 PO3BUTOK JIFOJAUHU, CIPHUSE 3aM00IraHHIO 3aXBOPIOBAHHSIM, MPOJOBKEHHIO
KUTTS, MIABUIICHHIO MpalE3JaTHOCTIl JIOTIOMarae ajganTyBaTUCS 10 HECHPUSITIMBHUX
YMOB HaBKOJMIIHBbOTO cepepoBuina. Ciiff 3a3HaYUTH, 10 32 00CSITaMH BUKOPUCTAHHS
XapuoBHX IHTPEHIEHTIB B CBITI M'AcolepepoOHa MPOMHUCIOBICTh 3HAXOJUTHCS Ha
JPYroMy MIiCIIi TiCIIs TMBO-0€3aIKOT0bHOI 1HyCcTpii. ChOro/IHI, OCHOBHUMH TEUIsIMU 1
TPEHaMH CYy4acHOI CBITOBO1 M’ siconepepoOHOi IHIYyCTpii BUCTYMAIOTh CaMe €KOJIOTIIHO
Oe3IeuHi MPOAYKTH 3 MIHIMI30BaHUM BMICTOM Xap4yOBHUX J00ABOK, OCOOIMBO THUX, SKUM
IIPUCBO€EHO E-HOMEDH.

Ha croromni, mepen ¢gaxiBisMu M'sICHOT TPOMKCIIOBOCTI CTOITh KOMILICKC 3aB/IaHb,
cepell SIKMX BCE OUIBII BaroMoro 3HA4YE€HHA HalyBa€  MiJBUIICHHS BUPOOHMYOI
€(EeKTUBHOCTI 32 PaXyHOK IMOJIMIIECHHS SIKOCTI IPOIYKIIi 3 BUKOPUCTAHHSAM CY4YacHHX,
ATPTEPHATUBHUX  MPUHAOMIB. 3 METOI0 BHUPIIICHHS aHUX TIPIOPUTETHUX IUTAHb,
HEOOXIJTHO 3aCTOCOBYBATH Cy4acHI HAYKOBl JOCATHEHHs OlOTEXHOJOrIi y BITUM3HSHIN
npaktuili. B manuii yac xap4oBi TEXHOJIOT1] BUXOJATh Ha aOCOJIIOTHO HOBHM PIBEHH B
pe3ynbTaTi HaJaHHs 3HAYHOI yBaru MO>KJIMBOCTI PEryJIIOBaHHS SIKICHUX BJIAaCTHBOCTEH
M'SICHOT CHPOBHHHU i1 OTPUMAHHS TPOAYKIN, sKa BIAMOBITAE MEIUKO-010JI0TTUHUM
BUMOTaM 1 3aJI0BOJIBHSIE MOTPEOU OpraHizMy B HeoOXimHux pedoBuHax [1—4]. CyuacHi
TEXHOJIOT1i BHUPOOHUIITBA M'SCHHUX NPOJYKTIB MOBHUHHI TPYHTYBaTHUCS Ha TPHUHIMIAX
pecypco30epekeHHs, pO3IMIMPIOIOYM  ACOPTUMEHT 3a pPaxXyHOK paliOHAJIbHOIO
BUKOPUCTAaHHA CHUPOBMHM Ta TOIIYKY allbTepHATUBHUX pecypciB [1, 2, 4]. Bemukoro
3Ha4YeHHs Ha (QOpMYBaHHS (I3UKO-XIMIYHOTO CKJIATy Xap4OBHX MPOIYKTIB Ma€ BIUIHB
SKICTh Ta CKJIaJ BOJHM, IO BUKOPUCTOBYEThbCS HJs iX BUpoOHuuTBa [5]. Ilpore He
3aBXIM BIJIOBIJA€ TUTHA BOJa BUMOTaM 3a CBOIM CKJIAJOM Ta )opcTkicTio. Came 11e
CTa€ MPUYMHOIO MiABUIIEHOTO BMICTY HEOa)KaHUX MAKpO- Ta MIKPOEJIEMEHTIB B
npoaykti.  ToMy — akTyalnpbHUM €
3aCTOCYBaHHS €JIeKTPOXIMIYHOT
aKTUBAIll] JJI MOKpAIIEeHHS SKOCTI BOJU
Ha TexHoyoriyni uim. Cporoaui B sKocti .
aJIbTEPHATHBHOI CTPYKTYPOYTBOPIOOUOQ] == (o=t
N00aBKM BHUCTYIA€ TOPIBHSHO HOBHIA Qy
bepMeHTHHI npernapar — s e 8
TpaHCTJIIOTaMiHa3a, fka Oepe y4yacTh B
YTBOPEHHI  JIOJaTKOBUX 3B’SI3KIB B
O1TKOBHUX Monekyinax. Puc. 1 — CxeMa yTBOpEHHS MOMEPEUYHUX
Tpancrimoraminaza — QepMeHT, SKui 3B’S13KIB [ 7]

BIJHOCUTHCS JI0 KJIacy TpaHcdepas.

AMIHOKHCIOTH

> BinkoEi NaHIFOTH
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Tpancdepasu — kiac GepMEHTIB, M0 KaTali3ylOTh NMEPEHECEHHS PI3HUX TPYyN BiA
OJTHOTO 3'€eHaHHS (JIOHOpP TpymnH) a0 iHmoro (akuentop rpymnu). Lleit kmac gpepmentin
IIMPOKO TPEJCTABICHUNW y CKJIAIl POCIUHHUX 1 TBAPMHHUX TKAaHWH, a TaKOX B
MiKpoopraHizmax. ¥ OUIKOBMICHUX cHcTeMax (M’SICHI TMPOJIYKTH), peaKilisi yTBOPEHHS
nonepevyHux 3B's3kiB (puc.l) € mpIOPUTETHOI0 HaJ OCTAaHHIMU DEAKIISIMH, TOOTO
npoTikae B mepiry depry. [lomepedni 3B's3Ku, YTBOpEHI Mia 10 TpaHCTIIOTaMiHAa3M,
BUKJIMKAIOTh P13H1 3MIHHU (PI3UYHHUX BIACTUBOCTEH XapuoBUX OLJIKIB.

Jlanuii ¢depMeHT ToOKpallye Taki OpPraHoOJENTUYHI TOKa3HUKH SK IIUIbHICTS,
MOHOJIITHICTb, KOBOACHUX BUPOO1B, HAJIA€ XapaKTEPHUM XPYCT COCUCOK.

< 150 é 150
g f 100 /’\ E 100 )
2 L e \ E
E = 50 5
E § \ & 50
Q - 0 \ 2 / A
i 3
40 45 50 60 70 .E 0456789
8

Temnepatypa (°C) pH

Puc.2 — 3anexHictb pepMeHTaTUBHOL
aKTUBHOCTI TPaHCTJIFOTaMiHA3H B1JT
TeMrneparypu [6]

Puc.3 — 3anexHicts hepMeHTAaTUBHOL
aKTUBHOCTI TpaHCTI0TaMiHa3u Bix pH
cepenoBuiia [6]

3a pi3HUX TeMIEPaTypHUX PEKUMIB TPAHCTIIOTaMiHA3a MMOBOAUTH CEOE IO PI3HOMY
(puc.2):

® TPAHCTJII0OTaM1Ha3a aKTUBYEThCA 3a Temiieparypu +2 °C;

e TeMIiepaTypHuii ontumyMm carae ~50°C;

®3a 65 °C TpaHcriroTaMiHaza 6€3MoBOPOTHO 1HAKTUBYETHCSI.

Jist TpaHCTIIIOTaMiHA3U 3aJI€XKUTh 1 Bi pH, ONTUMYM SIKOTO JIEKUTH B Mexkax 6-7 —
e MmakcumyMm pH s aktuBarii (puc.3).

3aBIAKH CBOIM BJIACTHBOCTSM TPAHCIIIIOTaAMiIHA3a MOXE BUKOPHUCTOBYBATHUCH

" IS CKJICIOBaHHS JPIOHMX IIMATKIB M’sica y OUIbIN, TUM CaMHM
IMITYIO4H TIPOJIYKT, BUPOOJICHHI 3 OLIBII JOPOTOI CHPOBHHH;

" 7S CKJICIOBAHHS MTOBEPXOHb BEJIMKUX IIMATKIB M sica

" I TOKpamieHHS  SKCIHUX  BJIACTUBOCTEW  KOBOAcHUX  Ta
IJIbHOM SI30BUX JIENIIKATECHUX MPOAYKTIB [4, 6, 7].

Meta pocaigkeHHsi. MeToio HayKoBOi poOOTH OyJi0 3aCTOCYBAaHHS Cy4YacCHUX
OlOTEXHOJIOTIYHUX  NPUHOMIB Yy  TEXHOJIOTii  M’SICHHUX  TPOAYKTIB, 30Kpema
YAOCKOHAJIEHHSI TEXHOJIOT1i COCUCOK 3 BUKOPHUCTAHHSIM TPAHCIIIIOTaMIHA3M MIKpPOOHOIO
MOXO/PKCHHSI Ta aKTUBOBAHMX BOJHUX cepenoBuIl] O0’€KTOM TOCIHIKEHHS BUCTYyTMala
TEXHOJIOT1sI COCHCOK, MPEIMETOM - KOMIUIEKCHI TTOKAa3HUKHU SKOCTI TOTOBUX (hapIIeBuX
cucteM. B mporieci BUKOHaHHSI HAyKOBO1 poOOTH OyiiM 3acTOCOBaHI O10XIMiUHI METOJIH,
a caMme (13UKO-XIMi4HI, MIKpOO10OJIOT14HI, @ TAKOX METOAM IJIaHYBaHHS E€KCIIEPHUMEHTY,
MaTeMaTHyHa OO0poOKa eKCIepuMEHTaNbHUX JaHuX. OO0’€KToM nociiJxeHHs Oyina
TEXHOJIOT1Sl BHUPOOHMIITBA COCHUCOK. [IpeameTromM moCHiKEHHS BHCTYHWINA (Hi3HKO-
XIMIYHI BJIACTUBOCTI AaKTHBOBAaHOI Ta BOJOPOBIIHOI BOJU, TIIOTEHY, (EPMEHTHOTO
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npernapaTry TpaHCTIIOTaMiHa3W; KOMIUIGKCHUH TOKa3HUK SKOCTI TOTOBUX M’ SICHHUX
BUPOOIB.

PesyabTatu pocaigxenns. Ilomepennbo Oynum BimiOpaHi 3pa3kd BOAU IS
JOCIIJIKEHb 1 TMOJAJIBINOT EJIEeKTPOAKTUBAINI 3 MICHKOT MEpex i BOJOMOCTadYaHHS.
[TopiBHANIPHA ~ XapaKTEPUCTHKA  BIACTUBOCTEH  BHUXIJHOI  BOAOMPOBIIHOI  Ta
€JIEKTPOXIMIYHO aKTMBOBAHO1 BOJIM TpeJCTaBieHa B Tabm. 1.

Tabauis 1 — [opiBHsIbHA XapaKTEPUCTHKA BOJIU
Pe3ynbpraTu BunpoOyBaHb

HaliMeHyBaHHsI MOKa3HUKIB, . Bona Bona
) ) BononposigHna
OJTHHUIII BUMIPIOBaHb aKTUBOBaHA | aKTHMBOBaHA
BOJIA ) :
(kaTomiT) (aHouiT)

Bonnesuii nokaszuuk (pH) 7,32+0,01 8,56+0,01 6,73+0,01
OBII, MB +332+1 -498+1 +276

OKHCHICTh IEpMaHraHara (3a 1,9340,03 1.2540,04 1,0940,04

3
Kyb6enem), Mr/am
Bwmicr 3araapHoro 3aiisa,

0,25+0,003 0,02+0,004 | 0,29+0,004

Mr/am>

Cyxuil 3aJIUIIIOK, MF/,Z[M3 36342 32842 26442
Bwmicr HiTpariB (N03'),Mr/z1M3 0,26+0,04 0,22+0,01 0,23+0,03
3araibHa xOpCTKICTS, 6,15+0,01 447+0,01 | 3,65+0,02
MMOJIB/IM

Bwict xmopunis (C), Mr/ M’ 3,7£0,04 4,1+0,05 5,5+0,05
BwmicT cynbatis (SOy), Mr/am’ <10 <10 <10
Bwmict xanemiro, Mr/am° 105+0,01 80,0+0,01 74+0,01
BuicT Maruiro, Mr/am’ 45,2+0,2 45,2+0,2 32+0,2
Buir rixpoxapGorar-ionis ps0 | el | 279w
EnexTpornpoBiHiCTh, MK/CM 568+2,7 52242 406+1

Buxonsuu 3 naHux, siki 300pa)k€HO B TaOJIMIl, MOXKHA 3pOOUTH BHUCHOBOK, IIIO
HIiCHs €JEeKTPOXIMIYHOI 0OpOOKM BOJIAa BOJIOJIIE€ MOKPALIEHUMHU MOKA3HUKAMH SIKOCTI Ta
0€3MEeYHOCTI Y TOPIBHIHHI 3 HEOOPOOJIEHO BOJAONPOBITHOIO BOAOIO.

Oco0nMBO  BaXJIMBOrO  3HA4YeHHs  HaOyBae  (yHKIIOHAIHHO-TEXHOJOT1YHI
BJIACTUBOCTI (hapiieBux cucteMm. M’ sicHUl (papir HaJIEKUTh O CUCTEM 3 KOAryJIsIIHHOIO
CTPYKTYpPOIO, YACTUHKU SIKOi 3B’sI3aHI y CYILUIBHUN KapKac CHJIaMH MIKMOJIEKYJISIPHOT
B3aemoii. JlocnmigHui 3pa3oK BiJi KOHTPOJIBHOTO BiJIPI3HSBCS BHECEHHAM (DEPMEHTHOTO
npenapary TPAHCTIIOTaMiHA3W Ta 3aMIHOI0 TMUTHOI BOAM Ha EJIIEKTPOAKTHBOBAHY 3a
PaxyHOK JIaHUX 3MIiH y PEIEenTypl COCUCOK (PYHKIIOHATHHO-TEXHOJOT14HI BIACTHBOCTI
dapiriB TakoX 3MIHUIUCS. Pe3ynbTaTi OCTIKEeHb MpeCTaBIeH] y Ta0m. 2.

3rigHo 13 pe3ynpTaTamu gociimkenb B33, ta B33, mocnigHoro dapiry € BUIMMH
3a KOHTPOJIb,II0 MOSICHIOETbCS CTAaHOM BOJAM B CHCTEMi Ta ritoTeHy. Hampyra 3cyBy B
KOHTPOJII Ma€ Kpallli MOKa3HUKHU 33 PaXyHOK HAassBHOCTI B PEIENTYpi TpaHCTIIOTaMiHa3H,
AKa TIOKpaIllye€ CTPYKTYypHI Ta (YHKI[IOHATBLHO-TEXHOJIOTTYHI BIACTUBOCTI M’SICHOI
CHCTEMH.
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Tabmuis 2 — OyHKIIOHATBLHO-TEXHOJOTTYHI BJACTUBOCTI IOCIITHOTO Ta
KOHTpOJIbHOTO (hapriiB (p<0,05)

[TokazHuk 3pasiu dapury -
KOHTPOJIb JOCITI T

Bwmict Bostorn,% 57,3+£0,29 62,37+£0,31

B33, % 10 dapury 62,5+0,31 652033

B33,, % mo 3arajabHOi BOJIOTH 80,4+0,4 89,7+0,45

Hanpyra 3cysy, I1a 9,7+0,05 x10°° 4,3+0,02 x10°°

TlmacTHYHiCTh, cM /T 31,32+0,16 x 10° 26,66+0,13 x 10°
Emynberyroua 3matHicTh (Qapmry Ta 100 ‘
CTaOLIBHICTh €MYJIbCil BIJIMBAIOTH Ha RBE

... .. X 8 Kontpoanunii

BUX1J 1 SIKICTb KOBOACHHX BUPOOIB, iX . .  pasox
KOHCHCTEHIIIIO, COKOBHTICTb, £ 60 il _
TOBapHUIl BUIISIA, CMak i 3amexuts & 40 :C}Mocarixmmii 3pasox
Bl 0ararbOX YWHHHKIB, 30Kpema & 20 o
KUIBKOCTI Yy (hapiiii )Kupy, BOIU (IKOCTI 0 i 351 B
BOI[I/I), S3HAUYCHHA pH, TEMIICPATYpPH Emyabryroua  CrabiabHicTh
dbapmy, OBII, cnocoOy 1 crymneHs 31aTHICTL eMyJIbeii

MEXaHIYHOTO BIUIMBY Ha CHPOBUHY ,

TEXHOJIOT11 BUPOOHMITBA TOWO.  Puc. 4 — Pe3ynbTatu JOCIIHKEHD €MYJIBIYIOUOT
Bapeni xoBOacu MarOTh BUCOKY SIKICTh 3aTHOCTI Ta CTabIIBHOCTI eMyJIbCITl

npu  cTalOlIbHOCTI eMyJibeli  (apury KOHTPOJIBHOT'O Ta JIOCIITHOTO 3pa3Ky, %
0mu3bK0 85% 10 HOro MacH.

Sx BumHo 3 puc/ 4, eMynbryrouda 37aTHICTh ¢apiry Ta CTaOUIbHICTh €MYJbCIi
KOHTPOJIbHOTO (hapIly MEHIIl aHAJIOTTYHMX 3HAYEHb JOCIIIHOI (papIlieBOi CUCTEMH, 110
MOSICHIOETBCS JIIEI0 EJIEKTPOAKTUBOBAHOI BOJAM, SKAa Kpalle 3B SI3yeTbCSI B CHUCTEMI 3
O1JIKOM Ta XKUPOM.

BucnoBku. B Xxoa1 mnpoBeleHHS KOMIUIEKCHMX JOCHIDKeHb Oyia JgoBeieHa
MO>KJIUBICTh SIKOCT1 IMOKpAIIEHHS! TOTOBOTO KOBOACHOTO (hapIly 3a paXyHOK BHECEHHS B
pelenTypy TpPaHCIIIIOTaMIHAa3M MIKPOOHOIO TMOXO/KEHHS Ta AaKTHBOBAHMX BOJHUX
cepenoBull. EkcnepuMeHTanbHO MIATBEPIXKEHO 3/IaTHICTh (PEpMEHTY TO3UTUBHO
BIJIMBATU HA PEOJIOTIUHI MOKAa3HUKH (papiriB. Ha ocHOBI oTpuMaHUX pe3yibTaTiB Oyne
MIPOBEICHO HACTYITHUU €Tal 3 pO3pOOKU TEXHOJIOT1l eMyJIbrOBaHU M’ SICHUX MPOYKTIB 3
BUKOPHUCTAHHS 010TE€XHOJIOTIYHUX MPUHOMIB.
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B crarTi HaBemeHO pe3yNbTaTH KOMIUIEKCHHX JOCIIDKEHb 3aCTOCYBaHHS TPAHCIIIOTaMiHAa3H
MIKpPOOHOTO TIOXO/PKCHHSI B TEXHOJIOTT BapeHHX KOBOAC MPU CyMICHOMY BUKOPHCTaHHI aKTHBOBAHUX
BOJTHHX CEPEIOBHILL, SIK IHHOBALIHHOTO KOMIUICKCHOTO HAIPSIMY PO3BHTKY 010TEXHOJIOTIH.

KurouoBi ciioBa: sikicTh, 0€3Me4HICTh, IHHOBAITT, O10TEXHOJIOTIs, TPAHCTIIOTaMIHA3a.

B  cratbe  mpuBedeHBl  pe3yNbTaThl  KOMIUIEKCHBIX  HCCJIEIOBAaHUN  IPUMEHEHUs
TPAHCTIIOTAMHHA36l MUKPOOHOTO MPOUCXOXKICHHUS B TEXHOJIOTHH BapeHBIX KOJOAC MPH COBMECTHOM
UCIIOJIb30BAaHUU AKTUBUPOBAHHBIX BOJHBIX Cpell, KAK MHHOBAIIMOHHOTO KOMIUIEKCHOTO HampaBlICHUS
Pa3BUTHST OMOTEXHOJIOTHIA.

KiroueBble cj10Ba: kauecTBO, 0€30MaCHOCTh, HHHOBAIIMHU, OMOTEXHOJIOTHS, TPAHCTIIIOTAMUHA3A.

Development of biotechnology of meat products/ Bal-Prylypko L.V. //Bulletin of NTU
“KhPT”. Series: New desicions of modern technologies. — Kharkov: NTU “KhPI”, 2014.-Ne 17 (1060).-
P.145-150. Bibliogr.: 7. ISSN 2079-5459

This paper presents the results of comprehensive studies of microbial transglutaminase use of
technology in origin cooked sausages in the joint application of activated water environments as an
innovative integrated directly biotechnology.

Keywords: quality, safety, innovation, biotechnology, transglutaminase.
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INNPUMEHEHUE ®EPMEHTHBIX ITPEITAPATOB B-I'AJTAKTO3UJAA3bI J1JIS
I'maPOJIN3A JIAKTO3bI MOJIOKA U UHCCIIEAOBAHUME YT'JIEBOJAHOTI'O
COCTABA MOJIOKA THAPOJIM30BAHHOI'O TP MMPOU3BO/ACTBE
CI'YHIEHHBIX MOJIOYHBIX KOHCEPBOB C CAXAPOM

B pabore mnpexncraBieHbl UCCIeAOBaHHMS BblOOpa mpemapata (epMeHTa [-ranakTo3uaasbl JUIs
THJIPOJTIU3a JIAKTO3bI MOJIOKA MPH MPOU3BOJICTBE CTYIICHHBIX THIPOIN30BAHHBIX MOJIOUYHBIX KOHCEPBOB
¢ caxapoM. [IpoBeneHbI HccaenoBaHus MpoTeon3a Oenka B (hepMeHTHBIX mpemapaTax Neolactase u
GODO-YNL2 u uccnenoBaHust yriieBOJIHOIO COCTaBa I'MAPOJIM30BAHHOTO MOJIOKA.
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