
Ñ öåëüþ îïðåäåëåíèÿ èçìåíåíèé â àìèíîêèñëîò-

íîì ñîñòàâå ðàçðàáîòàííûõ èçäåëèé ïðîèçâåëè ðàñ÷åò

êîýôôèöèåíòîâ ðàçëè÷èÿ àìèíîêèñëîòíîãî ñêîðà

(ÊÐÀÑ) è áèîëîãè÷åñêîé öåííîñòè (ÁÖ) îáðàçöîâ äëÿ

ñðàâíåíèÿ ñ êîíòðîëåì.

Êàê ñëåäóåò èç ïîëó÷åííûõ äàííûõ (òàáë. 3), ââåäå-

íèå â ðåöåïòóðó çåðíîâûõ è áîáîâûõ õëîïüåâ ïîëîæè-

òåëüíî âëèÿåò íà àìèíîêèñëîòíûé ñîñòàâ áóëî÷íûõ èç-

äåëèé. ÊÐÀÑ óìåíüøèëñÿ ïî ñðàâíåíèþ ñ êîíòðîëü-

íûì îáðàçöîì äëÿ èçäåëèé ñ çåðíîâûìè õëîïüÿìè íà

5,05–10,23%, à ñ õëîïüÿìè áîáîâûõ – íà 23,84–27,0%.

Ñîîòâåòñòâåííî, íà ýòó âåëè÷èíó âîçðîñëà ÁÖ ðàçðàáî-

òàííûõ èçäåëèé, óëó÷øèëàñü óñâîÿåìîñòü áåëêà.

Òàêèì îáðàçîì, èñïîëüçîâàíèå õëîïüåâ çåðíîâûõ è

áîáîâûõ êóëüòóð â ðåöåïòóðàõ õëåáîáóëî÷íûõ èçäåëèé

öåëåñîîáðàçíî äëÿ êîððåêòèðîâêè àìèíîêèñëîòíîãî

ñîñòàâà è ñîäåðæàíèÿ ïèùåâûõ âîëîêîí. Íà îñíîâàíèè

ïîëó÷åííûõ ðåçóëüòàòîâ ðàçðàáîòàíû ðåêîìåíäàöèè

ïî èñïîëüçîâàíèþ îáîãàùåííûõ áóëî÷åê â äåòñêîì è

äèåòè÷åñêîì ïèòàíèè.
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For the purpose of the foodstuff production development enriched with irreplaceable components research of possibility of use
of flakes from grain and bean crops in technology of bakery products is conducted. The technology of a roll
“Obogashchennaya” with use of seven types of flakes grain (wheat, barley, rye, oat, millet, rice, buckwheat) and three types of
flakes bean (pea, bean, lentil) cultures is developed. The optimum quantity of brought flakes made 15% to the mass of a flour.
The chemical composition, nutrition and power value of the developed products, the content of amino acids is defined. It is es-
tablished that enrichment of bakery products by flakes from grain and bean crops raises the contents in them food fibers. With
flakes from grain crops it increased in rolls on the average for 36,2–61,7%, with flakes from bean – for 48,9–51,1% in compari-
son with a control sample. The amino acids structure of the received products improved. The coefficient of distinction of amino
acid score decreased in comparison with a control sample for products with grain flakes by 5,05–10,23%, with flakes of the bean
– for 23,84–27,0%. Respectively the biological value of the developed products increased, comprehensibility of protein in-
creased. On the basis of the received results recommendations about use of the enriched rolls in baby and dietary food are devel-
oped.
Key words: bakery products, flakes of grain and bean crops, nutrition and biological value, amino acids structure.
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Ïðåäñòàâëåíû ðåçóëüòàòû ðàçðàáîòêè òåõíîëîãèè ôåðìåíòèðîâàííîãî ïðîäóêòà ñ èñïîëüçîâàíèåì â êà÷åñòâå îñíîâû
ñìåñè ìîëîêà êîðîâüåãî îáåçæèðåííîãî è îñíîâû ñîåâîé ïèùåâîé. Èçó÷åíà õàðàêòåðèñòèêà àðàáèíîãàëàêòàíà, ýêñòðà-
ãèðîâàííîãî èç ëèñòâåííèöû äàóðñêîé, êîòîðûé âûïóñêàåòñÿ ïîä òîðãîâîé ìàðêîé «Ëàâèòîë–àðàáèíîãàëàêòàí» íà
ÇÀÎ «Àìåòèñ» (ã. Áëàãîâåùåíñê). Îáîñíîâàíà öåëåñîîáðàçíîñòü îáîãàùåíèÿ ôåðìåíòèðîâàííîãî ïðîäóêòà ôóíêöèî-
íàëüíîé ïèùåâîé äîáàâêîé «Ëàâèòîë–àðàáèíîãàëàêòàí», îïðåäåëåíà äîçà âíåñåíèÿ àðàáèíîãàëàêòàíà â ìîëî÷íî-ðàñ-
òèòåëüíóþ êîìïîçèöèþ. Óñòàíîâëåíî âëèÿíèå ïèùåâîé äîáàâêè íà ôèçèêî-õèìè÷åñêèå, îðãàíîëåïòè÷åñêèå è ìèêðî-
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áèîëîãè÷åñêèå ïîêàçàòåëè ôåðìåíòèðîâàííîãî ïðîäóêòà. Â ðåçóëüòàòå âíåñåíèÿ â êîìáèíèðîâàííóþ ñìåñü àðàáèíîãà-
ëàêòàíà ñîêðàùàåòñÿ âðåìÿ ôåðìåíòàöèè áëàãîäàðÿ óâåëè÷åíèþ ñîäåðæàíèÿ ñóõèõ âåùåñòâ â ñìåñè è ñòèìóëèðóþùå-
ìó âëèÿíèþ ïîëèñàõàðèäà íà ìèêðîôëîðó çàêâàñî÷íûõ êóëüòóð. Ñ ïîâûøåíèåì äîçû àðàáèíîãàëàêòàíà ïðîèñõîäèò
óâåëè÷åíèå êîëè÷åñòâà æèçíåñïîñîáíûõ êëåòîê ìèêðîîðãàíèçìîâ è èçìåíåíèå ñòðóêòóðíî-ìåõàíè÷åñêèõ ñâîéñòâ ìî-
ëî÷íî-ðàñòèòåëüíîãî ñãóñòêà. Äîáàâêà àðàáèíîãàëàêòàíà ñïîñîáñòâóåò îáðàçîâàíèþ áîëåå âÿçêîé êîíñèñòåíöèè ïðî-
äóêòà. Óñòàíîâëåíî, ÷òî ïðè óâåëè÷åíèè äîçû àðàáèíîãàëàêòàíà êîëè÷åñòâî âûäåëèâøåéñÿ ñûâîðîòêè â ïðîöåññå öåí-
òðèôóãèðîâàíèÿ ñãóñòêîâ çíà÷èòåëüíî óìåíüøàåòñÿ. Ðåçóëüòàòû èññëåäîâàíèÿ ïîêàçàëè, ÷òî âíåñåíèå àðàáèíîãàëàê-
òàíà â êîëè÷åñòâå 1,5% îò ìàññû êîìïîçèöèîííîé îñíîâû ïîçâîëÿåò óëó÷øèòü ôèçèêî-õèìè÷åñêèå, ðåîëîãè÷åñêèå è
ìèêðîáèîëîãè÷åñêèå õàðàêòåðèñòèêè è ïðèäàòü ïðåáèîòè÷åñêèå ñâîéñòâà ôåðìåíòèðîâàííîìó ìîëî÷íî-ðàñòèòåëüíî-
ìó ïðîäóêòó.
Êëþ÷åâûå ñëîâà: ïðîäóêòû ôóíêöèîíàëüíîãî íàçíà÷åíèÿ, áèîëîãè÷åñêè àêòèâíûå äîáàâêè, àðàáèíîãàëàêòàí, ôåð-
ìåíòèðîâàííûé ïðîäóêò.

Ïèòàíèå ÿâëÿåòñÿ çíà÷èìûì ôàêòîðîì, îêàçûâàþ-

ùèì âëèÿíèå íà ñîñòîÿíèå îðãàíèçìà ÷åëîâåêà, îíî

äåéñòâóåò íà ðàáîòó âñåõ ñèñòåì è îðãàíîâ [1]. Ðåàëèçà-

öèÿ ïîëèòèêè çäîðîâîãî ïèòàíèÿ ñòàâèò çàäà÷ó ïðîèç-

âîäñòâà ïèùåâûõ ïðîäóêòîâ, îáîãàùåííûõ íåçàìåíè-

ìûìè êîìïîíåíòàìè, ïðîäóêòîâ ôóíêöèîíàëüíîãî íà-

çíà÷åíèÿ, äèåòè÷åñêèõ ïèùåâûõ ïðîäóêòîâ, áèîëîãè-

÷åñêè àêòèâíûõ äîáàâîê ê ïèùå.

Âñå áîëüøå îòå÷åñòâåííûõ ïèùåâûõ ïðåäïðèÿòèé

íà÷èíàþò âûâîäèòü íà ðûíîê íîâûå ïðîäóêòû, êîòî-

ðûå íå òîëüêî îáëàäàþò ïèòàòåëüíûìè ñâîéñòâàìè â

òðàäèöèîííîì ñìûñëå, íî è âîñïîëíÿþò äåôèöèò îï-

ðåäåëåííûõ íóòðèåíòîâ â ðàöèîíå [2, 3]. Ïðè ðàçðàáîò-

êå òåõíîëîãèè ôåðìåíòèðîâàííîãî ïðîäóêòà íàìè áû-

ëà èçó÷åíà âîçìîæíîñòü îáîãàùåíèÿ åãî â êà÷åñòâå

ïðåáèîòèêà àðàáèíîãàëàêòàíîì, ýêñòðàãèðîâàííûì èç

ëèñòâåííèöû äàóðñêîé.

Íà ðàçíûõ ýòàïàõ ðàáîòû îáúåêòàìè èññëåäîâàíèÿ

ÿâëÿëèñü: êîìïîçèöèîííàÿ ñìåñü – îáåçæèðåííîå ìî-

ëîêî è îñíîâà ñîåâàÿ ïèùåâàÿ – â ñîîòíîøåíèè 70 : 30;

àðàáèíîãàëàêòàí, ýêñòðàãèðîâàííûé èç ëèñòâåííèöû

äàóðñêîé, êîòîðûé ñîãëàñíî ÒÓ 9325–008–706–

921–52–08 âûïóñêàåòñÿ è ðåàëèçóåòñÿ ïîä òîðãîâîé

ìàðêîé «Ëàâèòîë–àðàáèíîãàëàêòàí» íà ÇÀÎ «Àìåòèñ»

(ã. Áëàãîâåùåíñê); êîìïîçèöèÿ çàêâàñî÷íûõ êóëüòóð

YF-L811 (Streptococcus thermohilus, Lactobacillus

delbrueckii ïîäâèä bulgaricus) è ÂÂ-12 (Bifidobacterium

lactis) â ñîîòíîøåíèè 1 : 1.

Ïðè ïðîâåäåíèè èññëåäîâàíèé èñïîëüçîâàëè êîì-

ïëåêñ îáùåïðèíÿòûõ è ñòàíäàðòíûõ ôèçèêî-õèìè÷å-

ñêèõ, ìèêðîáèîëîãè÷åñêèõ, îðãàíîëåïòè÷åñêèõ ìåòî-

äîâ.

Ïî îðãàíîëåïòè÷åñêèì ïîêàçàòåëÿì ïèùåâàÿ äî-

áàâêà ïðåäñòàâëÿåò ñîáîé àìîðôíûé áëåäíî-êðåìîâûé

ñóõîé ïîðîøîê ñ ëåãêèì õâîéíûì çàïàõîì è ñëàáîâû-

ðàæåííûì ñëàäêèì ïðèâêóñîì. Ôèçèêî-õèìè÷åñêèå

ñâîéñòâà àðàáèíîãàëàêòàíà: íèçêàÿ âÿçêîñòü êîíöåí-

òðèðîâàííûõ âîäíûõ ðàñòâîðîâ, âûñîêàÿ êëåéêîñòü,

óñòîé÷èâîñòü ê êèñëîé ñðåäå, òåðìè÷åñêàÿ ñòàáèëü-

íîñòü, âûñîêàÿ ðàñòâîðèìîñòü.

Èññëåäîâàëè âëèÿíèå äîçû àðàáèíîãàëàêòàíà, ýêñò-

ðàãèðîâàííîãî èç ëèñòâåííèöû äàóðñêîé, íà ôîðìèðî-

âàíèå êà÷åñòâåííûõ ïîêàçàòåëåé ïðîäóêòà, â ÷àñòíîñòè

íà äèíàìèêó òèòðóåìîé êèñëîòíîñòè, ýôôåêòèâíóþ

âÿçêîñòü è ñèíåðåòè÷åñêèå ñâîéñòâà.

Â ýêñïåðèìåíòå èñïîëüçîâàëè 5 îáðàçöîâ ñìåñè

îáåçæèðåííîãî ìîëîêà è îñíîâû ñîåâîé ïèùåâîé â ñî-

îòíîøåíèè 70 : 30, îáîãàùåííûõ àðàáèíîãàëàêòàíîì â

êîëè÷åñòâå îò 0,5 äî 2,5%. Êîíòðîëåì ñëóæèë îáðàçåö

ñìåñè áåç àðàáèíîãàëàêòàíà.

Äëÿ ôåðìåíòàöèè ñìåñè èñïîëüçîâàëè êîìïîçè-

öèþ çàêâàñî÷íûõ êóëüòóð YF-L811 è ÂÂ-12 â ñîîòíî-

øåíèè 1 : 1. Ôåðìåíòàöèþ ïðîâîäèëè ïðè òåìïåðàòóðå

(40 ± 2)°C â òå÷åíèå 6 ÷. Òèòðóåìóþ êèñëîòíîñòü îïðå-

äåëÿëè ñ ïåðèîäè÷íîñòüþ 1 ÷.

Àíàëèç ïîëó÷åííûõ äàííûõ (ðèñ. 1) ñâèäåòåëüñòâó-

åò, ÷òî â ðåçóëüòàòå âíåñåíèÿ â êîìáèíèðîâàííóþ

ñìåñü àðàáèíîãàëàêòàíà çíà÷èòåëüíî ñîêðàùàåòñÿ âðå-

ìÿ ôåðìåíòàöèè, âîçìîæíî, ýòî ñâÿçàíî ñ óâåëè÷åíèåì

ñîäåðæàíèÿ ñóõèõ âåùåñòâ â ñìåñè è ñòèìóëèðóþùèì

âëèÿíèåì âíîñèìîãî ïîëèñàõàðèäà íà ìèêðîôëîðó çà-

êâàñî÷íûõ êóëüòóð.

Áûëî èçó÷åíî âëèÿíèå àðàáèíîãàëàêòàíà íà êîëè-

÷åñòâî æèçíåñïîñîáíûõ êëåòîê ìèêðîîðãàíèçìîâ â

ôåðìåíòèðîâàííîì ïðîäóêòå. Â õîäå ýêñïåðèìåíòà óñ-

òàíîâëåíî, ÷òî ñ ïîâûøåíèåì â ñìåñè äîçû àðàáèíîãà-

ëàêòàíà ïðîèñõîäèëî óâåëè÷åíèå êîëè÷åñòâà æèçíå-

ñïîñîáíûõ êëåòîê ìèêðîîðãàíèçìîâ â ìîëî÷íî-ðàñòè-

òåëüíîì ñãóñòêå.

Îäíàêî ñëåäóåò îòìåòèòü, ÷òî óâåëè÷åíèå äîçû àðà-

áèíîãàëàêòàíà ñ 2 äî 2,5% íå îêàçàëî çíà÷èòåëüíîãî

âëèÿíèÿ íà ðîñò áèôèäîôëîðû. Ýòî, âîçìîæíî, ñâÿçàíî

ñ äîñòàòî÷íûì íàêîïëåíèåì ìîëî÷íîé êèñëîòû è äðó-

ãèõ ïðîäóêòîâ îáìåíà, à òàêæå áîëüøîé ïëîòíîñòüþ

áàêòåðèàëüíîé ïîïóëÿöèè.
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Èññëåäîâàëè âëèÿíèå âíîñèìîé äîçû àðàáèíîãà-

ëàêòàíà íà ýôôåêòèâíóþ âÿçêîñòü ìîëî÷íî-ðàñòèòåëü-

íûõ ñãóñòêîâ ïðè ðàçëè÷íûõ çíà÷åíèÿõ ñêîðîñòè ñäâè-

ãà.

Óñòàíîâëåíî (ðèñ. 2), ÷òî óâåëè÷åíèå äîçû àðàáèíî-

ãàëàêòàíà ñïîñîáñòâóåò îáðàçîâàíèþ áîëåå âÿçêîé êîí-

ñèñòåíöèè ñãóñòêîâ ïî ñðàâíåíèþ ñ êîíòðîëüíûì îá-

ðàçöîì.

Â ãîòîâûõ îáðàçöàõ èññëåäîâàëè ñèíåðåòè÷åñêèå

ñâîéñòâà ñãóñòêîâ. Ïîëó÷åííûå ðåçóëüòàòû ñâèäåòåëü-

ñòâóþò (ðèñ. 3), ÷òî ïðè óâåëè÷åíèè â ìîëî÷íî-ñîåâîé

ñìåñè äîçû àðàáèíîãàëàêòàíà êîëè÷åñòâî âûäåëèâ-

øåéñÿ ñûâîðîòêè â ïðîöåññå öåíòðèôóãèðîâàíèÿ ñãó-

ñòêîâ çíà÷èòåëüíî óìåíüøàåòñÿ. Îòìåòèì òàêæå, ÷òî

ñèíåðåòè÷åñêàÿ ñïîñîáíîñòü îïûòíûõ îáðàçöîâ ñãóñò-

êîâ çíà÷èòåëüíî íèæå, ÷åì ó êîíòðîëüíîãî. Ýòî, âîç-

ìîæíî, îáóñëîâëåíî ñïîñîáíîñòüþ àðàáèíîãàëàêòàíà

ñâÿçûâàòü æèð è óäåðæèâàòü âëàãó.

Àíàëèçèðóÿ îðãàíîëåïòè÷åñêèå ïîêàçàòåëè ïîëó-

÷åííûõ ñãóñòêîâ, ìîæíî óòâåðæäàòü, ÷òî âëèÿíèå äîçû

àðàáèíîãàëàêòàíà íà âêóñ è çàïàõ ïðîäóêòà íåçíà÷è-

òåëüíî. Âî âñåõ èññëåäîâàííûõ îáðàçöàõ âêóñ è çàïàõ

êèñëîìîëî÷íûé, íàëè÷èå ñîåâîãî êîìïîíåíòà ïðàêòè-

÷åñêè íå îùóùàåòñÿ. Öâåò áåëûé ñ êðåìîâûì îòòåí-

êîì, ðàâíîìåðíûé ïî âñåé ìàññå.

ÂÛÂÎÄ

Èñïîëüçîâàíèå àðàáèíîãàëàêòàíà, ýêñòðàãèðîâàí-

íîãî èç ëèñòâåííèöû äàóðñêîé, ïðè ïðîåêòèðîâàíèè

ôóíêöèîíàëüíîãî ôåðìåíòèðîâàííîãî ïðîäóêòà íà ìî-

ëî÷íî-ðàñòèòåëüíîé îñíîâå ïîçâîëèò ïðèäàòü ïðîäóê-

òó íîâûå ïîçèòèâíûå îðãàíîëåïòè÷åñêèå, ôèçèêî-õè-

ìè÷åñêèå, ðåîëîãè÷åñêèå è ìèêðîáèîëîãè÷åñêèå õà-

ðàêòåðèñòèêè. Êðîìå òîãî, îïðåäåëåííûé ýôôåêò

ïðèâíåñåò èíòåíñèôèêàöèÿ ïðîöåññà ôåðìåíòàöèè

êîìáèíèðîâàííîé ñìåñè.
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DEVELOPMENT OF TECHNOLOGY FERMENTED PRODUCTS
BASED ON MILK-VEGETABLE MIXTURE WITH ADDITIVES ARABINOGALACTAN
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Presents the results of the development of technology of fermented product using as a basis mixture of non-fat cow’s milk and
soy-based food. Studied the characteristics of arabinogalactan extracted from Larix dahurica, which is produced under the
brand name ”Lavitol–arabinogalactan” on JSC “Ametis” (Blagoveshchensk). The expediency of the enrichment of the fer-
mented product of functional food additive “Lavitol–arabinogalactan” is defined in the application rate of arabinogalactan in
lacto-vegetative composition. The influence of food additives on the physico-chemical, microbiological and organoleptic pa-
rameters of the fermented product. As a result of entering into the combined mixture of arabinogalactan is reduced fermentation
time, thanks to the increased dry matter content in the mixture and the stimulating effect of the polysaccharide made by the
microflora of starter cultures. With increasing doses of arabinogalactan is increased the number of viable microbial cells and
modifying structural and mechanical properties of edible lactic clots. Additive arabinogalactan promotes the formation of a
more viscous consistency. It is established that with increasing doses arabinogalactan amount liberated serum during
centrifugation clots greatly reduced. The results showed that the introduction of arabinogalactan in the amount of 1,5% by
weight of the composition framework can improve the physico-chemical, rheological and microbiological characteristics and
give the prebiotic properties of fermented lacto-vegetative product.
Key words: products of functional purpose, biologically active additives, arabinogalactan, fermented product.
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Ñàðàòîâñêèé ãîñóäàðñòâåííûé àãðàðíûé óíèâåðñèòåò èì. Í.È. Âàâèëîâà,
410012, Ðîññèéñêàÿ Ôåäåðàöèÿ, ã. Ñàðàòîâ, Òåàòðàëüíàÿ ïëîùàäü, 1; ôàêñ: (8452) 23-47-81, òåë.: (8452) 23-32-92,

ýëåêòðîííàÿ ïî÷òà: nnepovinnykh@yandex.ru

Ðàçðàáîòàíà òåõíîëîãèÿ ïîëó÷åíèÿ âèòàìèííî-ïîëèñàõàðèäíîé äîáàâêè (ÂÏÄ) èç æîìà òûêâû ñîðòà Âîëæñêàÿ ñåðàÿ è
òûêâåííîãî ïþðå äëÿ îáîãàùåíèÿ òâîðîæíûõ ïîëóôàáðèêàòîâ äëÿ ñûðíèêîâ. Èññëåäîâàí õèìè÷åñêèé ñîñòàâ äîáàâîê.
Ïîëó÷åííûå ïðîäóêòû ïåðåðàáîòêè òûêâû õàðàêòåðèçóþòñÿ âûñîêèìè ìàññîâûìè äîëÿìè êàëèÿ, êàëüöèÿ, ìàãíèÿ, æå-
ëåçà, íàòðèÿ, âèòàìèíîâ, ïèùåâûõ âîëîêîí, â òîì ÷èñëå ïåêòèíîâûõ âåùåñòâ, è ìîãóò áûòü èñïîëüçîâàíû â òåõíîëîãèè
òâîðîæíûõ ïîëóôàáðèêàòîâ äëÿ ñûðíèêîâ â êà÷åñòâå äîïîëíèòåëüíîãî èñòî÷íèêà ýòèõ íóòðèåíòîâ. Èññëåäîâàíî âëèÿ-
íèå ñòàäèé ïîäãîòîâêè è âíåñåíèÿ ïðîäóêòîâ ïåðåðàáîòêè òûêâû â òâîðîæíîå òåñòî ñ öåëüþ îáåñïå÷åíèÿ ìàêñèìàëü-
íîé ñîõðàííîñòè âíîñèìûõ ìèêðîíóòðèåíòîâ äîáàâîê. Äëÿ óëó÷øåíèÿ ôóíêöèîíàëüíî-òåõíîëîãè÷åñêèõ è îðãàíîëåï-
òè÷åñêèõ ïîêàçàòåëåé áûëà îñóùåñòâëåíà ãèäðàòàöèÿ ÂÏÄ. Îïðåäåëåí ðåæèì ãèäðàòàöèè, ïîçâîëÿþùèé ñîõðàíèòü
íàòèâíûå ñâîéñòâà ÂÏÄ: ñîîòíîøåíèå ÂÏÄ–âîäà 1 : 2, òåìïåðàòóðà 20–25°Ñ, ïðîäîëæèòåëüíîñòü 20–30 ìèí. Óñòàíîâ-
ëåíî, ÷òî äëÿ ïðèãîòîâëåíèÿ òâîðîæíûõ ïîëóôàáðèêàòîâ ïðè ÷àñòè÷íîé çàìåíå ïøåíè÷íîé ìóêè â ðåöåïòóðå ñûðíè-
êîâ äîçà âíîñèìîé ÂÏÄ äîëæíà ñîñòàâëÿòü 5–7%, à òûêâåííîãî ïþðå 1–3%. Äîáàâêà ÂÏÄ è òûêâåííîãî ïþðå â ðåöåï-
òóðó òâîðîæíûõ ïîëóôàáðèêàòîâ â óñòàíîâëåííûõ êîëè÷åñòâàõ óëó÷øàåò ñòðóêòóðó, êîíñèñòåíöèþ è âêóñ ãîòîâûõ èç-
äåëèé, ñíèæàåò èõ êàëîðèéíîñòü, ïðèäàåò ïðèÿòíûé ñëàäêîâàòûé âêóñ. Ïîâûøàåòñÿ ïèùåâàÿ öåííîñòü òâîðîæíûõ ïî-
ëóôàáðèêàòîâ ñ äîáàâêàìè, ïðîäóêò îáîãàùàåòñÿ ìàêðî- è ìèêðîýëåìåíòàìè, âèòàìèíàìè, ïèùåâûìè âîëîêíàìè, â
òîì ÷èñëå ïåêòèíîâûìè âåùåñòâàìè. Ïðè äîáàâëåíèè ÂÏÄ â òâîðîæíûå ïîëóôàáðèêàòû â êîëè÷åñòâå 7% ãîòîâûå èç-
äåëèÿ ìîãóò áûòü îòíåñåíû ê ïðîäóêòàì ôóíêöèîíàëüíîãî ïèòàíèÿ.
Êëþ÷åâûå ñëîâà: òâîðîæíûå ïîëóôàáðèêàòû, âèòàìèííî-ïîëèñàõàðèäíàÿ äîáàâêà èç òûêâû, ïèùåâûå âîëîêíà, îáî-
ãàùåíèå ìîëî÷íûõ ïðîäóêòîâ.

Ñî÷åòàíèå ìîëî÷íîãî è ðàñòèòåëüíîãî ñûðüÿ â ìî-

ëî÷íûõ ïðîäóêòàõ îáåñïå÷èâàåò âîçìîæíîñòü âçàèì-

íîãî îáîãàùåíèÿ âõîäÿùèõ â èõ ñîñòàâ èíãðåäèåíòîâ

ïî îäíîìó èëè íåñêîëüêèì ýññåíöèàëüíûì ôàêòîðàì è

ïîçâîëÿåò ñîçäàâàòü ïðîäóêòû ñáàëàíñèðîâàííîãî ñî-

ñòàâà, ïîâûøåííîé ïèùåâîé è áèîëîãè÷åñêîé öåííî-

ñòè, ðàñøèðÿòü àññîðòèìåíò ìîëî÷íûõ ïðîäóêòîâ è

ïðèäàâàòü èì ôóíêöèîíàëüíûå ñâîéñòâà [1, 2].

Îñîáåííûé èíòåðåñ ïðåäñòàâëÿåò ñûðüå, â ñîñòàâ

êîòîðîãî âõîäÿò âåùåñòâà, îáëàäàþùèå àíòèîêñèäàíò-

íûì ýôôåêòîì: ìèíåðàëüíûå âåùåñòâà, àìèíîêèñëî-

òû. Îíè ðàçðóøàþò ïåðåêèñíûå ñîåäèíåíèÿ, îáðàçóþ-

ùèåñÿ â ðåçóëüòàòå ìåòàáîëè÷åñêîãî èçìåíåíèÿ áåë-

êîâ, óãëåâîäîâ, ëèïèäîâ, à òàêæå ñïîñîáñòâóþò óâåëè-

÷åíèþ ñðîêîâ õðàíåíèÿ ñûðüÿ è ïðîäóêòîâ, íîðìàëèçó-

þò îáìåí âåùåñòâ â îðãàíèçìå, ñíèæàþò çàáîëåâàå-

ìîñòü ñåðäå÷íî-ñîñóäèñòîé ñèñòåìû. Ê àíòèîêñèäàíò-

íîìó ñûðüþ îòíîñÿòñÿ â îñíîâíîì ïëîäû è îâîùè. Â

óñëîâèÿõ Íèæíåãî Ïîâîëæüÿ ïåðñïåêòèâíîå îâîùíîå

ñûðüå – ìîðêîâü, ñâåêëà, òûêâà.

Íàìè ðàçðàáîòàíà òåõíîëîãèÿ ïîëó÷åíèÿ âèòàìèí-

íî-ïîëèñàõàðèäíîé äîáàâêè (ÂÏÄ) èç æîìà òûêâû
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