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B crarsbe orvicaHo peLLieHye OCHOBHOV 334a4u o TeMe MCcrignoBa-
HWIA — CO308HME HOBOIO aCCOPTUMEHTA. /151 (DYHKLMOHAIBHOIO rTa-
HUST C Pa3paboTKON PEeLENTYPbI MOSIMKOMITOHEHTHOID MPOAYKTa 13
0BOLLEV Ha OcHoBe TormHambypa. Co3aaHHbIVi HOBbIV MALLIEBOV IpO-
AYKT [O/DKEH OTBEHaTH TPEOOBEHMSIM (DYHKUMOHAIBHOIO rnpogussi ¢
BbICOKVIM COLAEPXAHVEM O/OSIOMHECKN aKTVIBHbIX BELLECTB, 32 CYET
WCrI0/I530BaHVIsl B €0 PELIENTYPEe KOMIOHEHTOB, 60rartbiX HaTVBHLIMU
OU3NONIONHECKN (DYHKLIMOHA IBHBIMY MHIPEAMEHTaMN. PaspaboTaHa
peLierypa 411 HOBOro Byiaa (ByHKLIMOHAIbHbIX KOHCEPBOB — «/[JecepT
u3 TormHambypa «/lakoMka» v MPoBeAeHa €ro CEHCOPHasl OLIEHKA.
Moy MogevpoBarHm peLierTypbl «JecepTas B KAYECTBE OCHOBHOM
KOMITOHEHTA WCIIO/I30Ba/M TOIMHaMbyp, BTOPbIM KOMITOHEHTOM —
ThiKBa. Kpome Toro, 6biy1o MCro/b30BaHoO SI6/104HOE Mope, B COCTaBe
KOTOPOIro cogepxarcsi opraHndeckue kucsotsl (0,5-1%), npougaroLume
rPOAYKTY raPMOHUYHBIM BKYC, @ Taloke MeKTMHOBbIE BELECTBa (O
1,4%), obecrie4mBaroLe CTab/IEHOCTL KOHCUCTEHLM MPOAYKTa.
s ynyHLLeHys OpraHOIETTUMECKVX X8PaKTEPUCTVIK U C LIEJTBHO MOBbI-
LLIEHWNST COAEPKaHWST B NMPOAYKTE KaJlbLs, HEOOXOZMMOro IS yITyq-
LLIGHMS] COCTOSIHWST KOCTHOW TKaHU, B Ka4ECTBE LOrOSTHUTE/IBHOMO KOM-
MOHEHTA, Obl/ UCIOMB30BAHbI HATYPASBHBIE MOJIOYHBIE CrimBkA. lon
rogbope peLenTyp NCXOQW U3 TOro, YTO Kaxkasi ropLmsi hyHKLMO-
HaJIbHOIo rpogyKTa 4o/PkHa CoaspKaTh He MeHee 15% OT cyToHHOM
HOPMBbI MOTPEONEHNST GDUBHNOIOMMHECKN (DYHKLIMOHA/TBHOIO MHIPEOU-
eHTa. []n1s Bbibopa SyHLLes pelerTypbl ObU U3roTOB/IEHb! CPaBHM-
Te/IbHBIE SKCIIEPUMEHTASIbHBIE 00PAa3LILI KOHCEPBOB C COLEDKaHVEM
OCHOBHOIO KOMITOHEHTA — TorHamobypa — ot 30 4o 50%, octa/ibHbie
KOMITOHEHTB! KOMOVHUPOBASIN 110 MAHUMAJITEHOMY U MaKCMaJIbHOMY
nx cogepxaHmo. ObpasLibl 6buM NMoABEPIrHy LI CEHCOPHOMY aHasm3y
OLIEHKN WNHTEHCUBHOCTU XaPaKTEPUCTUK METOLOM MPUCBOEHVS PEV-
TUHIA C MPMMEeHeHVeM 6aJU10BOI LLKasTbl. JTyHLLies peLierTypoi, rosy-
wuBLLIEV OOLLYIO OLIEHKY — 4,9 basia, Oblia YCTaHOB/IEHA ClIEAYIOLLAST:
rope m3 TormHambypa — 40%, rrope u3 Mopkosu — 30%, rope 13
5650k — 20%, crmBkn HatypasibHble 10% xupHocv — 10%. [lo
pesysibTartaM CEHCOPHOM OLIEHKM ObUm MOCTPOEHs! MPOGWIA /1S
KXZOro U3 MsTV XapakTePMCTUK: BKYC, LIBET, 8DOMAT, BHELLIHVIA BUL 1
KOHCUCTEHLS, a TakkKe gvarpammva oOLLeli OpraHOErTHECKOM
OLIeHK/ HOBOIO BuyAa (hyHKUMOHA/ILHOMO rnpodykTa «[ecepT us Toru-
Hambypa «/Takomka.

KrirodeBble c/ioBa. TBUAbI Chipbsl, TOMHaMbyp, HOBbIV accopTU-
MEHT, KOHCEPBb! «/[]ecepT 13 TorvHambypa «/lakomkar, PeLernTypsl,
opraHosenTn4ecKas OLeHKa, CEeHCOPHbIE XapakTepUCTVKU, Mpogu-
JI1 IHTEHCYBHOCTU.
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To achieve goal, the following tasks were solved: recipes for
a new type of functional canned food — "Dessert of Jerusalem
artichoke", consisting of a mixture of vegetables and fruits
(based on Jerusalem artichoke), which has good organoleptic
characteristics, experimental samples were made and their
physico-chemical and organoleptic characteristics were
determined. At the same time, when developing the formula-
tions of the selected range of functional foods, it is necessary
to proceed from the requirements of GOST R 52349-2005
"functional Foods" from which it follows that each portion of
the functional product must contain at least 16% of the daily
consumption rate established By the Institute of nutrition of
the Russian Academy of Sciences for a specific physiological-
ly functional ingredient. To choose the best recipe of
"Dessert" were made comparative experimental samples of
canned food with the content of Jerusalem artichoke, as the
main component, from 30 to 45%. The best composition of
canned food '"Dessert of Jerusalem artichoke", which
received an average rating of 4.5 points, as a result of senso-
ry analysis by rating, using a score scale, the following con-
tent of components: puree of Jerusalem artichoke — 40%,
mashed carrots — 30%, mashed apples — 30%. According to
the results of sensory evaluation of the intensity of the char-
acteristics of the profiles for each of the five indicators: taste,
color, aroma, appearance and consistency, as well as a dia-
gram of the overall organoleptic evaluation of a new type of
functional product "Dessert of Jerusalem artichoke".

Keywords: recipes, raw materials, Jerusalem artichoke, new range,
"Desserts" — canned food, organoleptic characteristics, sensory pro-
files of the product.
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KTya/lbHOM 3afaqer B HaCTOsLLEe Bpems SBNAETCS
ApemeHme npobemMbl N0 obecneveHVio HaceneHus cTpa-
Hbl MOJTHOLEHHBbIMKX, (U3NONOrMYecKn cbanaHCMpOBaHHbIMN
PYyHKUMOHANBHBIMY  APOAYKTAMU MUTAHUSA OTEHECTBEHHOrO
npouseoacTea [1]. PaszButne wnHOyCTPUM QYHKLMOHANBHOIO
nUTaHNS ABNSETCS NEPCNEKTMBHbBIM HanpaBieHEM B MLLIEBOW
NPOMbILLNEHHOCTU. [lpn OLeHKe KadecTBa (DyHKLMOHANBHbBIX
NPOOYKTOB, Hapsay C MULLEBOW LIEHHOCTbIO U BKYCOBbLIMA
XapakTepucTukamm, ocoboe BHUMaHne yaensaeTcsa puanonori-
YECKOMY OEeCTBUMIO (PYHKUMOHANBHBIX UHIPEeOUEHTOB, BXOOHA-
LWKMX B COCTaB MULLEBBIX MPOOYKTOB, KOTOPbIE ONpeaenstoTcs
NX XVMUYECKMM COCTaBOM W CBOVCTBaMU BXOAALLMX B peuen-
TYPY KOMMOHEHTOB, C Yy4€TOM X BOCCTAHOBUTENBHOM CNOCOB-
HocTu [2].

B nocnenHve rogpl 6onee LWMPOKO Havanm NpoBoanUTb O1O-
XUMUYECKNE NCCNeoBaHNSA HETPAAMLIMOHHbBIX BUOOB Cbipbs, B
TOM 4ucne TonvHambypa, KOTOpble Mokasann ero BbICOKYHO
OVONOrMHECKYID U MULIEBYIO LIEHHOCTb M MEPCNEKTUBHOCTb
MCMNOJb30BaHKA B MPOM3BOACTBE (PYHKLIMOHABbHBIX MULLEBbIX
NPOAYKTOB, C y4EeTOM YPOBHeW NoTpebneHns nmesbix 1 brno-
JIOMNYECKUX AKTUBHbIX BELLECTB, PEKOMEHOYEMBIX
depfepanbHbiM  LleHTpoM [occaHsnuaHan3opa MuHsgpasa
Poccun [3,4]. B cBA3n ¢ 9T1M, paspaboTka HOBbIX BUAOB (DYyHK-
LUMOHasbHBbIX  MPOAYKTOB M3 PaCTUTENBHOrO CbIpbs, Hanpu-
Mep, TonvHambypa, B COYeTaHUM C APYrUMU KOMMOHEHTaMM
pPacTUTENbHOMO N XXMBOTHOMO MPOUCXOXAEHNSA SBASETCS aKTy-
anbHbIM HanpaefeHeM. Tak, Hanpumep, NPeacTaBAseT VHTe-
pec paspaboTka TEXHOMOMMMU Takoro yHKUMOHANBHOro Mpo-
OyKTa Kak «[lacta n3 TonnHambypa», KOTOpYo npeanaraeTcs
NCMNONMb30BaTb KakK MHIPedneHT ONs nNpon3BoacTBa KOMOWHU-
POBaHHbIX MSACHbBIX 1 PbIOHBIX (hapLUer, a TakxXe APOXKEBOro
onapHoro TecTa [5]. CylecTBYOT peuenTypbl AnabeTnHeckmnx
COMBHbIX CaxapuUCTbIX N3enun — Hyrn n cydne, ¢ UCNob3oBa-
HVEM KOHLEHTPUPOBAHHOIO COKa K3 TonuHambypa, KOTopble
TaKkKe MOryT ObITb OTHECEHb! K PYHKLUMOHAMBHBIM MPOAYKTaM
[6]. MaBecTeH cnocob Mpon3BOACTBa MOPeobpasdHbIx NPOayK-
TOB Ha OCHOBe TormvHambypa And AUETUHECKOro MuUTaHus C
NCMONb30BaHNEM OBOLLIEN, OMUCHIBAKOLLMIA TEXHOMNOMMIO N3ro-
TOBJIEHWNSI NMPOAYKTOB, OT/UYAIOLLYOCA OT OObIMHOW TeM, YTO
noce MOWKW OnoflacKMBaHne OBOLLEN MPOV3BOAST PACTBOPOM
CO2 [7], a Takxke cnocob NPon3BOACTBA OBOLUHOM UKPbI Ha
OCHOBe TomnuHambypa, OTANYaIOLMIACS OT K1IaCCUYECKOrO TEM,
YTO MOCNEe CMELUMBaHNS KOMMOHEHTOB MPOAYKT MepefatoT Ha
3amopaxuBaHue. [locne pasMopaXkmBaHUs €ro UCMOMb3yT
Kak rotoBoe obeneHHoe 6ntoao [8].

[NpencTaBnseT 6ONbLUON MHTEPEC padpadoTka aCCoOPTUMEH-
Ta U TEexXHONOrmMm MPOAYKTOB NedebHO-NPOMUNaKTUHECKOro
HagHa4eHWs1 Ha MooYHOW ocHOoBE [9]. 13BecTHa Takxe TeXHO-
I0rUst MONYYEHNS WHYIMHA, Kak (DU3MOoNornieckn gyHKUmMo-
HaNMbHOrO WHrpeaMeHTa, WCMONb3yeMoro ANs U3roTOBEHUA
yHKLMOHaNBHbIX MPOAYKTOB NPOTMBOAMAOETUHECKOrO Xapak-
Tepa [10].

[MprHMMasn BO BHMMaHME BbICOKYKO MULLEBYIO 1 BMONOrMye-
CKYIO LIEHHOCTb TonnHambypa, BO3MO>KHOCTb MPOM3BOACTBA Ha
€ro OCHOBe HaTypasibHbIX MULLEBbIX MPOAYKTOB (PYHKLMOHAb-
HOrO HagHa4YeHus 1 NOTPEOHOCTb B HNUX HAaceneHns, Lenecoob-
pa3HO MPOBOAUTb KOMMIEKCHYIO NepepaboTKy KiybHen Tonm-
Hambypa C MOJlyYeHVEM PasfiVYHbIX MULLEBLIX MPOOYKTOB —
WKPbI, NacTbl, MOpe, COKOB, HaMWUTKOB, MOPOLUKOB WU Ap., a
TakXKe OTAENbHbIX NHIPEAVMEHTOB — VHYVMHA, MNeKTUHa, nuLle-
BbIX BOMOKOH 1 Ap. [11]. OgHaKko CylleCTBYOLWMIA NepedeHb
NPOAYKUMM (DYHKLUMOHANIBHOrO HanpaBieHns 13 TonHamoypa,
MO MHEHWIO aBTOPOB, elle HefOoCTaToYeH W MOXeT ObITb
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OOMOSIHEH OPYrM aCCOPTUMEHTOM, Hanpumep,
«[ecepT n3 TonnHambypa «Jlakomka».

NPOAYKTOM

Llenb u 3agava

Llenbto naHHom paboThbl ABNSNOCH CO3AaHMe NMULLIEBOrO NMpo-
aykTa (QyHKUMOHaNeHoro npodunsg, o6aagatoLLero XopoLwmvmm
OpPraHONENTUHECKUMN XapaKTEPUCTUKaMK, C NCNOb30BaHNEM
B €ro peLenType KOMMOHEHTOB, 6oratbix (ur3MoNornieckn
hYHKUMOHANBHBIMU NHFPEANEHTAMM.

[Ons BbINOMHEHWS 3adaHHOW uenu Heobxoaumo Obino
pewunTb cneayroLme 3agaqn:
1. PaspaboTtaTb peLenTypbl NPOAYKTa, COCTOSLEr0 U3 CMecu
OBOLLEN N (PPYKTOB (HA OCHOBE TOMMHambypa), ANnst HOBOro
Braa hyHKUMOHaNbHbIX KOHCEPBOB — «[lecepT 13 TonnHambypa
«Jlakomka».
2. N3rotoBUTb aKCnepumeHTasbHble 06pa3dLpl HOBbIX BWOOB
NPOAYKUMM 1N ONPefennTb nX U3NKo-XMMn4eckmne n opraHo-
NenTn4eckne nokasartenu.

O6beKTbl U METOABI UCCIELOBAHWN

ObbekTamMn UCCNedoBaHMA SABMSKOTCH 9KCMEPUMEHTasbHbIE
0bpasiLpl HOBOro BUAa KOHCEPBOB — «[lecepT 13 TonvHambypa
«JlakoMKa», N3roTOBMIEHHbIE M3 CMecW TomvHamOypa, TbIKBbl 1
010K ¢ gobaBneHreM HaTypasbHbIX MOSIOYHbIX CAINBOK.

MeTogbl nccnenoBaHwii: pa3paboTky peLenTyp MPOBOAMIN
9KCMEPUMEHTaNbHBIM  CMOCOOOM, UCXOAA U3 XapakTepUCTUK
MCMOJb3YEMbIX BMOOB CbIPbSi U C YH4ETOM COOEPXaHWUS B HUX
PU3NONOTNHECKIN PYHKUMOHANBHBIX MHMPeaneHToB [12].

OpraHonenTu4ecKyto (CEHCOPHYHO) OLEHKY HOBOMO BMAA KOH-
CEepBOB MPOBOAVIM METOLAOM MPUCBOEHWA PENTUHIA N HAaYUCne-
HYA 6aNNoB Ha OCHOBaHWN UHTEHCKMBHOCTM KOHKPETHbBIX CEHCOP-
HbIX XapakTepucTuk, B cooteetctBun ¢ [OCT ISO 6658:2016
«OpraHonentuyecknin aHanma. Metogonorus. ObLlee pykoBoa-
cTB0». CeHCOpHbIN aHanM3 HaxoauT BCE Oonbluee MpUMEHEHVe
He TONbKO B KOHTPOJIE Ka4eCTBa MULLEBbIX MPOOYKTOB, HO 1 Mpu
pa3paboTke HOBbIX BMAOB MPOLAYKTOB MUTAHMSA, OCOBEHHO Mpo-
OyKUMM CrieupanbHOro HagHadeHws. /lcnonb3oBaHne CeHCOpHOW
OLIEHKVM MO3BONSET ONPEASNTb Mano3aMeTHble Pa3nNnyvsa B CeH-
COPHbIX XapaKTEpUCTUKaX MeXAyABYMS NOEHTUYHbIMK obpasLia-
MK npoaykTa [13].

PaspaboTka peLenTyp

B kadecTBe paspabarbiBaeMoro (OyHKLMOHaIBHOMO MPoayKTa
Obi1 BbIOpaH MOMMKOMMOHEHTHbIA MPOOYKT M3 CMECK OBOLLEN.
Hosomy Buay npoaykTa Obil0 YCTAHOBMEHO HaMMEHOBaHWe
«[ecepT», Cc y4eTom onpegeneHnn Kk TepmuHam B [TOCT Ml
28322-2014 «[MpoaykTbl nepepadoTkn PpyKTOB, OBOLLEN 1 Mpu-
6oB. TepMuHbl 1 onpeaeneHns». CornacHo 3ToMy CTaHaapTy,
«[lecepT» NpeacTaBnsieT cobor hPyKTOBblE (OBOLLHbIE) KOHCEP-
Bbl, U3rOTOB/EHHbIE N3 CBEXMX, OXNTaXKAEHHBIX U ObICTPO3aMOo-
POXEHHBIX LeNbIX 1/ Hape3aHHbIX 1/ NPOTEPTLIX (PPYKTOB
(oBOLLEN) OAHOMO UM HECKONBbKO BWAOB WM CMECU (PPYKTOB 1
OBOLLeN ¢ fobaBneHveM nnn 6e3 gobaBneHns caxapa v caxa-
POB W/WNW HaTypasibHbIX MOACNACTUTENEN, 36PHOBbIX MPOOYKTOB
NN OPYrUX MULLEBbBIX VHIPEOVEHTOB, 3aryCTUTenen, MnuLLEBbIX
OPraHNYECKMX KUCOT.

Ona cospgaHns  (OyHKLUMOHANBHOMO MULLEBOrO MNpOAyKTa:
«[JecepT 13 TonmHambypa «JlakoMka» HeoOx0OVMMO CMOLENMNPO-
BaTb VHMPEANEHTHbBIN COCTaB, C 3aJaHHbIMU XUMUHECKMI MOKa-
3aTeNsgMN U XOPOLLUMMI OPraHONeNTUHECKUMI XapaKTepucTmKa-
MW, NCMOSb3YS METOS, «[ LLEBON KOMBUHATOPUKN» [14].

[Mpy MOOenNpPOBaHUN MPOAYKTa UCXOANIM U3 TOro, YTobbl B
Mosy4eHHOM MPOAYKTE COYETANIOCh HECKOJIbKO (DU3MONOMMHECKN
PyHKLMOHANBHBIX VHFPEOWEHTOB, BHOCUMbIX B MPOOYKT 3a CHET
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MCMOfIb3yeMOro Buaa cbipbs [15]. Tak Kak pagpabarbiBaeMoMy
NPOAyKTy ObINO pPEeWweHo npuaatb MNPOTUBOANAOETUHECKYHO
HanpaBIeHHOCTb, OCHOBHbIM BWAOM Cbipbsa Obll MCMONBb30BaH
TOMMHaMOYp, MEIOLLMI B CBOEM COCTaBe LLIMPOKUIA HAbOPp HaTVB-
HbIX (DU3MONOrNHECKN PYHKLIMOHABHBIX VMHIPEOVEHTOB, B TOM
ymche, UHYVH, n3gaBHa NMPUMEHSIEMbIV MPWU eveHn 1 npodn-
NakTnke avabeta. BTOpbIM KOMMOHEHTOM Oblna BbibpaHa ThiKBa,
obnapatolias PyHKLMOHANBHON HamnpaBfieHHOCTbO 3a CYeT
CofepXXaHVs B Hell 3HaYUTENbHOrO KonmyecTsa B-kapoTuHa (0o
26 Mr/100 r), NMEIOLLEr0 aHTUOKCUAAHTHYIO aKTUBHOCTb. Kpome
TOro, 6bI10 NCNOBL30BaHO A0M0HHOE MOpe, B COCTaBe KOTOPOro
cofepxarca opraHudeckue kncnoTsl (0,5-1%), obecnevmBatoLLme
HeOOXOOVMbIA KUCNOTHBIN 6anaHCc B OpraHv3Me 1 npujaroLLe
NPOAYKTY FapMOHWYHBIN BKYC, a TakKe MeKTUHOBbIE BeLlecTBa
(0o 1,4%), obecrneumBaroLme CTabUIBHOCTb KOHCUCTEHLIM MPO-
aykta. Ong ynyyleHns OpraHoNenTUHECKX XapaKTepUCTVK U C
LieNblo MOBbILLEHWST COAEPXKaHNS B MPOOYKTE KabLinsi, HEOOXo-
OVIMOrO AN YNYYLLEHNsT COCTOSIHMSA KOCTHOWM TKaHW, B Ka4ecTBe
[JOMONHUTENBHOrO KOMMOHEHTa ObINv MCMOMb30BaHb! HaTypasib-
Hble MOJOYHbIE CAINBKW.

Hwxke npencTaBneHbl XapakTEePUCTUKXA OCHOBHbIX BWOOB
CbIpbsi, KOTOPble bl BbibpaHb! A58 MCNOMb30BaHWs Npuy paspa-
60Tke peLenTypbl HOBOrO (hYHKLMOHAIBHOrO MPOoayKTa:

TonmHaMbyp — YHVKasbHbIN OUOXUMUYECKMIA COCTaB NMO3BOSMI
PEKOMEH0BATL €ro MCMofb30BaHNE B KAYECTBE Chipbsi 4151 CO3-
OaHVa 1 MPOoM3BOACTBa (DYHKLVMOHaMBbHBIX MPOAYKTOB MUTaHUS,
BGnarogapst YHUKanbHOMY OUOXVMNYECKOMY COCTaBy.

AHanM3 nMTepaTypHbIX MCTOYHUKOB MOKasarl, YTo TonuHamobyp
SABASETCA LEHHbIM CbIpbeM AN MOofyYeHns yHKUMOHANbHbIX
NpoayKToB MuTaHud. KnybHn HakanamsaoT o 20-23% cyxoro
BELLEeCTBa, OCHOBHYIO OO KOTOPOro COCTaBASKOT OMropyK-
TO3napl U WHyIvH (13-18%). B coctaB TOonmHambypa BXxoaaT
TaKkKe MeKTUHOBble BellecTBa (2-2,2%), a30TUCTble BeLLECTBa
(0,9-3,3%), nonundeHosbl, pasHoobpasHble Makpo- 1 MUKPO3e-
MeHTbIl. Bnarogapst OTHOCUTENBHO BbICOKOMY COAEPXKAHUIO KPEM-
HUS TONMHaMBypP OCOBEHHO MOSIE3EH A1 N, MOXKIOrO BO3pac-
Ta. CoCTaB BUTAMWHOB XapaKTepunayeTcs HalM4nMemM BUTAMVHOB
rpynnbl B, PP, ackop61HOBOW KUCNOThI, B-kapoTuHa 1 ap.

TonvHambyp MMeeT B CBOEM COCTaBe CrneumdnHeCcKnin yrneBo-
HbIl KOMIMEKC, KOTOPbIM MO3BONSET BABOE CHU3WUTL 0OOLLee
noTpebneHne caxapa (Caxapo3bl) 1 MOAYYUTb HU3KOKATOPUIHbIE
npoayKTbl. B coBpemeHHom anetonorum anst 6opedbl ¢ caxapHbIM
OnabeToM LIMPOKOE MPUMEHEHVE UMEET WHYMMH. VIHymmH — aTo
APVIPOOHBIA  @HATOT WHCYNMHA PACTUTENBHOMO MPOUCXOXKAEHWS,
Oblf1 B JOCTATOHHOM KONMYECTBE OOHAPYXKEH B LIMKOPUK, KO3ebLie

AGROCHEMISTRY

MCMaHCKOM, OBCSIHOM KOPHE 1 Op., HO Ha Tepputopun Poccun B
CB$I31 C arpOoK/IMMaTNHECKMI YCIOBUSIMI Hanbosee NepcrnekTyB-
HbIM WUCTOYHUKOM WHy/IMHA $BASieTCA TorvHambyp. CosnaHvie
hyHKUMOHANBHbBIX MULLEBBIX MPOAYKTOB HA OCHOBE WHYMHCOOEP-
>KalLero pacTUTENbHOMO Cbipbs MO3BONUT 06eCneqnTb HaceneHve
hyHKUMOHATBbHBIM MUTaHMEM NPOTUBOANABETUHECKOrO XapakTepa.

TonmHambyp obnafaeT yHMBepCaNlbHbIMN 1eHEOHbIMM CBOW-
cTBamu. Ero ncnonb3ytoT B MPON3BOACTBE BbICOKOI(DMEKTNBHbBIX
JIEKAPCTBEHHbIX CPEeACTB, HEOOXOAUMbIX OS5 KOPPEKLM 0bMeHa
BELLECTB MpY CaxapHOM OuabeTe, aTepoCKIepose, OXUPEHUN,
npwv 3ab60neBaHNsX NOYeK, NeYeHr, CepaeYHO-COCYAUCTON cucCTe-
Mbl, XKETyA04YHO-KMLLIEYHOrO TpakTa.

OpHOM 13 BaXKHbIX OCOBEHHOCTeN TomuHambypa SBNAeTCH
cbanaHCMpOBaHHOCTb KTyOHENIOA0B MO MUKPO- N Makpoane-
MEHTHOMY cOCTaBy. 10 COmep kaHMio »enesa, KPEMHUS 1 LHKa
OH MPEBOCXOAUT KapTodesb, MOPKOBb 1 CBeKNY. KnybHennoap!
COOEPXKUT BOSbLLOE KONMYECTBO »enesa (4o 12 mr/100 ), unHka
(0o 500 mr/100 r), marHua (mo 30 mr/100 1), kanua (go 2000
Mr/100 1), Mapranua (go 55 mr/100 1), doccopa (no 500 mr/100
), kanbums (o 40 mr/100 r), a Takke BuTamuHbl B1 (0,018 Mr%),
B2 (0,295 mMr%) n C (oceHbto — 6,96 Mr%, BecHom — 3,64 Mro%)
TonvHambyp akTUBHO akKyMyMpyeT KPEMHUA 13 Mo4Bbl, U B
KybHEN104ax coAep kaHne 3Toro afileMeHTa CocTaBnseT Ao 8%
B pacyeTe Ha Cyxoe BeLLEeCTBO.

Brnarogaps XMMmn4eckoMy cocTaBy, 3Ha4YMTENBHOMY COAepKa-
HUIO B TOMMHAMOYpe VHYIMHA U HavymMio BOMbLIOFO MepeYdHs
BUTAMVHOB 1 MUHEPA/IbHBIX BELLECTB, a TakKe MULLEBbIX BOSO-
KOH, ero Ncrnosb3ykoT B Ka4eCTBE Cbipbst ANS LUMPOKOrO accopTu-
MeHTa NMPOOYKTOB NeHEOHOro 1 MPOdUIaKTNHECKOrO Ha3Ha4YeHWS
(MHYNMH, NOPOLLIOK 13 TonMnHamMmbypa, Mope, PPYKTO3HbIN CUPOM,
BUTAMVIHHBII KOHLEHTPAT, KOHOWUTEpPCKMe U xnebobynoyHble
n3nenus, 6e3ankorosbHble HaMUTKK, KUCIOMOSIOYHbIE MPOOYKTbI
v ap.).

C y4eTOM BbILLEN3IOXKEHHOIO, MOXHO CcAeNnaTb BblBOA, YTO
TOMVMHaMOyYp ABNAETCA MEPCNEKTUBHOW KyNbTYPOW ANETUHECKOrO
1 Ne4ebHO-NPOMUNIAKTNHECKOrO Ha3Ha4YeHKs, obnaaatoLLen YH-
KanbHbIM OMOXMMMYECKUM COCTaBOM, CMOCOOHBIM aKTVBHO BfW-
SATb Ha OOMeEHHble MPOLIECCHI B OpraHMaMe, Mpedynpexnats Uam
BOCCTaHaB/IMBaTb UX HapYLLEHNS.

TolkBa — SBNSETCA TakKe LEHHOW CefbCKOXO3ANCTBEHHOM
KynbTypor. B Hel cogep»arcs: Cyxoe BeLleCcTBO — 6-25%, pac-
TBOPUMbIE yrneBoadbl — 5-14%, knetyatka — 0,7-0,9%, nuLleBble
BonokHa — o 1,2%, ButamuH C — 0o 8 mMro%, B-kapotuH — o 20
Mr%, nexkTnHoBble BellecTBa — 00 1,4%. ThikBa aBnseTca bora-
TbIM UCTOYHUKOM conen kanus (222 mr Ha 100 1), cooep>xut

Tabauua 1. Xummuyeckuii cocTaB Cbipbsi, UCMOMb3YEMOro B peyentype «Hecept u3 tonnHaméypa «/lakomka»
Table 1. Chemical composition of raw materials used in the formulations of Desserts

HaumeHoBaHue cbipbsi

Benku XKupbl ‘g:':;%‘::'
Miope u3 TonmHamGypa - - 19,2-20,5
Miope 13 MOpKOBU 1,8 - 6,0-7,0
Miope n3 TbiKBbI 1,0 = 4,0-6,0
Miope u3s s6n0k 0,4 - 10,8-12,0
CnuBKM HaTypanbHble, 3.2 10 3.0-32

10% »upHocTH

MaccoBasi gons r/100 r

My,
BOJIOKHA, ButamuH C B-kapoTuH MNekTnH WHynuH
KnetyaTka
0,8-0,9 98-108 0,8 1,9-2,1 15,4-16
1,0-1,2 4,5-50 9,0 0,8 =
1,0-1,2 8 1,5 05 -
0,8 13 0,03 1,0-1,2 -
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O0nbLLOE KOIMYECTBO >KENE3a, KOTOPOe HeOObXoaMMO Ans Mpo-
LIECCOB KPOBETBOPEHMA. VI3 MUHEpanbHbIX BELLECTB B TbiKBe
cofepXKaTcsa Takxke Cconmm MarHus, dbocdopa, mean, kobansta u
apyrve. Kpome Toro, ThikBa COOEPXUT BUTAMUHbI Fpynnbl B 1 PP.
Hanbonee borarbl KAPOTUHOM COpPTa ThIKBbl C OPaH)XEBOW OKpa-
ckon (oo 26,2 mr Ha 100 r). B MAKOTK MNOAOB ThIKBbI Takxe
coaepxutcsa 0o 24% kpaxmana, 1-3% 6enkos. [nuiesasn LeH-
HOCTb TbIKBbl XOPOLLO COXPaHSAeTCs NMpu nepepaboTke 1 He YCTy-
naeT CBEXXEMY CbIPblO. ThIKBa MoKasaHa npw HapyLleHu obmeHa
BellecTB. E€ pekomMeHaytoT MCnonb30BaTh B (PYHKLMOHABHOM
nUTaH11, 0COBEHHO NP OXXMPEHMI, cCaxapHOM anabeTe, Npu cep-
OE4YHO-COCYOMCTbIX 3ab0IEBaHNSX, TMNMEPTOHUN, aTEPOCKIEPO3E.

ABNOKM SBNSOTCH LEHHBIM MULLEBLIM 1 ANETUHECKUM MPOAYK-
TOM. XUMUYECKMI COCTaB VX BecbMa borat 1 padHoobpaseH. OH
cofepyxaT: yrneBofpl, KNeT4aTky, OpraHu4eckme KUCOTbI, MUHe-
panbHble 1 NeKTHOBbIE BellecTBa. OCOBEeHHO MHOMO B AbnoKax
BuTamMnHoB C 1 P, a Takke nonmdeHonbHbIX BELLECTB, KOTOpble
y4acTBYIOT B OOMEHE BELLECTB, YNyyLlaT COCTOSIHME KPOBHOC-
HbIX cOocynoB. /13 MVHepasnbHbIX 3N1EMEHTOB SA6MOKN OCOBEHHO
foratbl Kaiem, MPUCYTCTBYIOT TakxKe KalbLWi, MarHui, »Keneso.
Beicokoe copeprkaHve conen Kanvs M OpraHnYecKux KUCIoT
HOPMaNM3yeT KNCMOTHO-LLEIOHHOE PaBHOBECKE U YiyYLLIAeT aAes-
TENbHOCTb CEPAEYHOM MblLLLbI. ABM04HbIE MEKTUHbI, COEOVHSAACH
B KULLEYHVKE C XONECTEPUHOM, CMOCODCTBYIOT €ro BbIBEOEHUIO
N3 opraHmM3ma 4enoBeka, NoaToMy S6MoKM 3MEKTVBHbI 015
NPOMUNaKTVKL aTePOCKIEPO3a, NPV CepaeyHbIX OTeKax 1 rmnep-
TOHMYeCKON 6onesHn. Comepxxalumncs B sbnokax sutamuH P
CNOCOOCTBYET CHVPKEHWUIO MPOHMLAEMOCTM COCYAO0B W MOBbILLE-
HUIO X 3MaCTUYHOCTM, YTO OKasblBaeT 61aroTBOPHbIN adhdexT
npw BCeX COCYANCTbIX 3ab0NeBaHNSX.

CnuvBKM — N0 NoKasaTeNsiM KadecTsa [0/MKHbI 0TBeYaTb TPebo-
BaHuamMm [OCT 31451-2013 «CnvBKM NUTLEBbBIE», C COAEPXKAHVEM
MOJIOYHOMO »KMpa He MeHee 10% 1 MOMoYHOro Benka He MeHee
2,6%, kucnotHocTbto He Bbitle 190T. OHM OoMKHBI OblTh U3ro-
TOBMEHbI U3 HATypaslbHOrO KOPOBLETO MOJSIOKa, OTBEYaroLero
TpeboBaHnam FOCT 26809-86 «MOMOKO 1 MOSIOYHbIE MPOAYKTbI».
CnvBKM sBASOTCS MOCTaBLLUMKOM BuTamuHoB A 1 C, a Takke
3HAYUTENBHOrO KOMMYECTBA MUKPOSIEMEHTOB. [pn NocTaBke Ha
nepepadoTKy CIMBKN O0MKHbI ObITb MOBEPrHYThI MacTepusaumm.

B Tabnuue 1 npencraBneH XMMUHECKMIA COCTaB KOMMOHEHTOB,
NCMOJSIb3YEMbIX MPU paspaboTke peLenTypbl HOBOMO BuAa Mpo-
nykTa «[decepT n3 TonuHamoypa «Jlakomka».

Llenbto gaHHoOM paboTbl ABASNOCH CO34aHVe MULLEBOrO Mpo-
OyKTa (QyHKUMOHaNbHOro npodung, obnagatollero XopoLIMm

Tabnmya 2. CpaBHUTEIbHbIE KOMMTO3ULMN 415
«[ecepra n3 TonuHambypa «J/lakomka»
Table 2. Comparative compositions for

"Dessert from Jerusalem artichoke "Lakomka"

Komno3auuyum - maccoBas
[onsi KoMnoHeHToB (r/100r)

HaumeHoBaHue
KOMMOHEHTOB
J-1 n-2 -3
Mope
13 TonMHambypa 30 40 50
Mope
13 TbIKBbI 40 30 30
Miope
13 9610k 20 20 10
CnuBku
MonoyHble 10%x 10 10 10
JIumoHHas K-Ta 0,2 0,12 0,12

ArPOXNMIIA

OPraHoNenTUHECKMN XapakTEPUCTUKaMK, C UCMOMb30BaHNEM B
€ro peuenType KOMMOHEHTOB, HBoraTbix (hU31ONOrM4ecKn yHK-
LMOHabHBIMU UHFPeaVeHTaMum.

[Mpu paspaboTke peLenTyp BbIOPAHHOrO acCopTUMEHTA (DYHK-
LMOHaSbHBIX MULLEBbLIX MPOOYKTOB MUCXOOMIN U3 TpeboBaHui
FOCT P 52349-2005 «[MpomykTbl nuLLeBble (DYHKLMOHATBbHBIE»,
13 KOTOPOro CnedyeT, YTO «Kavkdasd nopums (OyHKUMOHABHOrO
nNpoAyKTa [Oo/hkHa copepxatb He MeHee 15% OT CyTO4HOM
HOPMbI MOTPEDBNEHUS», YCTAHOBMEHHOW VIHCTUTYTOM nUTaHWA
PAMH, Ans KOHKPETHOro (MU3MONOrnyeckn (OYHKLIMOHAIBHOrO
VNHrpeamneHTa.

Mpw pa3paboTke peLenTypbl Ha «[ecepT M3 TornvHambypa
«Jlakomka» BbIv NOA0BPaHbI HECKOBKO NpeaBapUTEbHbIX KOM-
MO3MLMIA KOMMOHEHTOB.

PagpaboTky mpoBOAnIV C UCMONB30BAHEM METOAMKM MULLE-
BOW KOMOWHATOPVIKK, MPY 3TOM OCHOBHOE YC/IOBME COCTOSIO B
TOM, YTOObI Cofep>KaHe TonmHambypa B KaxxAoW NOocnenyroLLei
KOMMO3ULIM ObINO MPEBANMPYHOLLMM, a OCTallbHblE KOMMOHEHTbI
KOMOVHMPOBaIMCh MO MUHUMasbHOMY Y MakCUManbHOMY coaep-
>KaHNKO, C YHETOM MOJyHaeMbIX OPraHONEMTUHECKNX XapaKTepn-
CcTuK. [ns Bblbopa nydllen peuentypbl Obin M3roTOBAEHbI
CpaBHUTENbHbIE 3KCMEpPUMEHTalIbHblE 0OpasLibl KOHCEPBOB C
coep>XXaHNeM OCHOBHOMO KOMTMOHEHTa — TonvHambypa — oT 20
0o 60%.

PegynbTaThl nccnenoBaHmin

[Mpu opraHoNenTUHECKON OLEHKE KOMMO3ULIWA ObINO YCTaHOB-
JIEHO, YTO B KOMMO3MUMN «[lecepT» ¢ MUHMMabHBIM KOMMOHEHT-
HbIM cogepxaHnem TomunHambypa (20%) BKyC Oblnl MAOCKUM,
HErapMOHWYHbIM, C MPEBANMPYHOLLIMM BKYCOM MOPKOBW, BO BHELL-
HeM BWOe HabNoOaeTcst HanM4yMe KPyMHbIX 4YacTuL, TbIKBbI.
CpepHsist 6annosas oueHka — 3,7 banna.

B peuenType ¢ MakCMMasibHbIM KOMMOHEHTHbBIM COOEPXaHNEM
TonHambypa (60%) opraHonenTU4ecKne XxapakTePUCTUKA TakKe
ObIIN HUSKUMU: BKYC Oblil HEFrAPMOHWYHBIN (MYCTOW) C CUIbHO
OLLYTUMbIM MOCNEBKYCMEM TOMMHAMOypPa; LBET HEBbIPAKEHHbIN,
HEeoOHOPOAHbIN CO cnabbiMy OTTEHKaMU ThIKBbI, apoMaT MpaKTu-
YeCKM OTCYTCTBOBAJ, Oblf1 BbIPXKEH BAPEHDBIV TOH, KOHCUCTEHLIMA
o4deHb ryctas. CpegHsist oLieHka 3,3 6anna.

C uenbto Bblbopa NyLuer KoMnosuumn «[ecepta 13 TonmHam-
Oypa «Jlakomka» OblnM N3rOTOBMEHbI CPaBHUTENBbHBIE 3KCMEPU-
MeHTaslbHble 06pa3Libl KOHCEPBOB Mo TpeM peuenTypam (J1-1, J1-
2 1 J1-3), B KOTOpbIX OblNv BbiOpaHbl BapyaLm CoaepkaHns Tonm-
Hambypa, Kak OCHOBHOIO KOMMoHeHTa — 30%, 40% 1 50%.

Tabmmya 3. CpaBHUTEIbHbIE 6aI0BbIE OLEHKN
0PraHoNeNnTUYECKUX XapPaKTEPUCTUK
3KCnepuMeHTasbHbIX 06pa3yoB«ecepra u3 TonuHamoypa «Jlakomka»
Table 3. Comparative scores for organoleptic characteristics

of experimental samples
XapaktepucTuku, 6annbl
OpraHonenTuyeckue
nokasarenum

J-1 -2 -3
BHeLuHuWi BUA 4,5 5,0 4,5
Bkyc 4,8 5,0 4,0
Liset 4,5 4,5 4,0
Apomart 4.9 49 4,0
KoHcucteHuus 45 5,0 4,5
CpepHuin 6ann 4,6 4,9 4,2
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Tabnmya 4. XapakTepHble MPU3HaKu o rnokasaresisiM Ka4ecTsa
Table 4. Characteristic indicators for quality indicators

Mokasartenu XapaKTepHble NpU3Haku
Bkvc [PUATHBIV, FAPMOHUYHBIN, MOCTOPOHHWI MPVBKYC,
Y HE BbIP&KEHHbIN, HEMPYSITHOE MOCNEBKYCME
User CBOVICTBEHHbI, OAHOPOAHBIN,
HaCbILLEHHbINA, HE BbIPXXEHHBIV
CBOVICTBEHHbIN, MPUSTHBIN,
Apomar MOCTOPOHHVE TOHa
KoHcucTeHLms [yCTas He NbIOLLAsACS, OTCAanBaHVE XXUOKOCTH,

0HOPOAHAS AVICNIEPCHOCTb, JbIOLLIASICS XiaKas!

CBOVICTBEHHbIN, OLHOPOAHBIN, HAIMHME XWAKOCTU HA MOBEPXHOCTH,

e Hann4me He NPoTepTbIX KYCO4KOB

Tabmuya 5. Kapta peructpayuu npu3Hakos
Table 5. Map of registration of signs

XapakTtepHbliii NPU3HaK nokasarens LLikana uHTEHCMBHOCTM XapakTepHblii NpU3HaK nokasarens LLikana nHTEHCMBHOCTM

Bkyc: BHeLuHwmin Bug;:
MpuaTHbIA 5 CBONCTBEHHbI
apMOHUYHBIN 5 OpHopoaHbI
MocTopoHHUIN MPUBKYC 0 Hannuue »upKocTu Ha noBepxHOCTM
He BbipaxeHHbIN 0 Hanuire kyco4koB
HenpsatHoe nocneBkycue 0
LiBeT: KoHeucTeHums:
CBOWCTBEHHbIN 4,5 ['yctas 5)
OpHopoaHbIi 5 OTcnaviBaHme »uaKocTu 0
HachblILLeHHbI 4,5 OpHopoaHast AMCnepcHOCTb 5
He BbIpaXeHHbIN 0 JIbtoLLascs xvokas 0
Apomar:
CBOVICTBEHHbI 5
TMpUATHBIV 4,8
[ocTopoHHWE TOHa 0
Cpegruin 6ann: 5,0 CpenHuin 6ann: 4,9
Puc. 1. MNpogums «Bryc» Puc. 2. MNpogus sApomar»
Fig. 1. Profile "Taste" Fig. 2. Profile "Aroma"
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CpenHuin bann: 4,5
Puc. 3. lNpogwb «Let»
Fig.3. Profile "Color"

CpaBHUTENBHbIE KOMMO3ULMK A5 «[decepTta 13 TonHambypa
«Jlakomka» npeAcTaBneHsl B Tabnmue 2.

[ony4YeHHbI MPOOYKT SBAAETCHA (DYHKLMOHANBHBIM, T.€. Mpea-
HasHa4YeHHbIM A1 UCNONBb30BaHWA B Ka4eCTBe MuLLEBON f06aB-
K1, obecnevvBaroLLen AONONHUTENBHBIM NevebHO-NpoduNaKTI-
HYECKUIM ONeTnHeCKUn adheKT Npu nedeHnn auabeTta. MNocKobKy
9TOT MPOAYKT He SABNSETCS NEeKapCTBOM, KOTOPOE HEOOXOAMMO
NPVHMAaTb HE3aBUCUMO OT ero BKyca, (PYHKLIMOHasbHBIN Mpo-
OyKT 0OmKeH obnafaTb XOPOLLUVMK OPraHONENTUHECKMI MOKa-
3aTensamMn: rapMOHNYHBIM BKYCOM, MPUATHBIM apOMaToM, Hachbl-
LLeHHbIM LIBETOM. [103TOMY padpaboTKy peLenTyp HOBOro Mpo-
OyKTa NpoBOAMM C UCMOb30BaHWEM MPUHLMMA MULLEBON KOM-
OUHaTOPVKN. MI3roToBNEHHbIE MO OTPabOTaHHLIM KOMMOIULIASIM
OMbITHble 06pasubl «[decepToB «JlakomMka» Oblnv MOABEPrHYTHI
CEHCOPHOMY aHa/IM3dy OLEHKU WHTEHCUBHOCTU XapakTepUCTUK
METOOM MPUCBOEHUS PeTUHra C MpUMeHeHreM 6annoBoi
wKanbl (Mo NaTMbannbHOM WKane) No CheaytolmM KpUTEPUISIM:
BKYC, UBET, 3amax, KOHCUCTEHUMH,  BHELWHWA  BUA.
CpaBHu1TENbHbIE MOKa3aTenu (bansbl) OpraHoNENTUHECKMX XapaK-
TEPUCTUK SKCMEPUMEHTaNTbHBbIX 06Pa3L0B MpUBEAEHbI B Tabnmue
3.

113 npencTaBneHHbIx 06pasLioB bbina BbibpaHa ogHa KOMMo3u-
LS, NONyYVBLIAS BbICLUMIA CPEAHWIA Gan B KaXXOOW XapakTepu-
CTuKe. B pesynstarte npoBefeHNs CEHCOPHOIro aHanmaa ¢ npume-
HeHveM 6annoBol LWKasbl, fydllas KOMMO3MLMS KOHCEPBOB

CpegHmi 6ann: 5,0
Puc.4. lNpoduris «BHeLuHmw Bug»
Fig.4. Profile "Appearance”
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CpepHuin 6ann: 5,0
Puc.5. lNpoguris «KOHCUCTEHLMS»
Fig.5. Profile "Consistency”

«[ecepT u3 TornMHambypa «Jlakomka» C MapKMpPOBKOW «J1-2»
noJty{mna CpeaHioto oLeHky 4,9 banna.

CnepoBatesibHO, Ny4Llen peLenTypon bbina ycTaHoBNeHa cne-
OytoLias KoMnosuums: niope 13 TonuHambypa — 40%, nope 13
TbIkBbl — 30%, nope 13 960K — 20%, cmeky HaTypasbHble 10%-
HoW >knpHOoCcTU — 10%.

CEeHCOPHYHO OLIEHKY HOBbIX BUAOB KOHCEPBOB 13 TonnHambypa
MPOBOAMN METOAOM MPUCBOEHNUST PENTUHIA U HaYMCneHns 6an-
noB. [py NpoOBeOEHNM CEHCOPHOM OLIEHKN AN KaXKA0ro U3 NATH
nokazateneli Oblna nogobpaHa Likana XapakTepuCTUK: BKYC,
LBET, apomMarT, BHELLUHWUM BUL U KOHCUCTEHLIMSA MO XapaKTEPHbIM
NMpr3HaKamM Ka4ecTsa C Y4ETOM NX UHTEHCUBHOCTW (Tabn.4).

[MpV OLEHKE NHTEHCUBHOCTW MPOSABNEHNS OTAENBbHBIX MPU3HA-
KOB MCMoOfb30Banach 5-6anbHas Wwkana: 0 — npusHak OTCyT-
CTBYeT; 1 — TONBbKO y3HaBaeMbl WM OLLYTUMbIA NPU3HaK; 2 —
[OOBOMBHO cnabasg MHTEHCMBHOCTb; 3 — yMepeHHas WHTEHCWB-
HOCTb; 4 — CUMbHas WMHTEHCMBHOCTL; 5 — Tpebyemas NHTEHCKB-
HOCTb. [ofly4eHHble faHHbIe MO CEHCOPHbBIM MPU3HaKam 3aHece-
Hbl B KapTy permcTpaumm peadynbtaTtoB, NpeacTaBneHHou B Tab-
nue 5.

Mo pesynbTataMm CEHCOPHOW OLEHKM pasdpaboTaHHOro HOBOMO
BMOQ MpodyKTa — KOHCepBOB «[ecepT un3 TomvHambypa
«JlTakomMKa» MOCTPOEHbI MPOMUIM OS5 KXKA0rO M3 NATU XapakTe-
PUCTUK: BKYC, LBET, apomaT, BHELUHW BWUL W KOHCUCTEHUMS,
KOTOPbIEe MpencTaB/ieHbl B BUOE PUCYHKOB 1-5.

Cpegruin 6ann: 4,9
Puc.6. [Inarpamma obLLes OpraHOENTNHECKON XapaKTePUCTVKU HOBOrO
BMaAa KOHCEPBOB «[]ecepT 13 TormHambypa «/lakoMKka».
Fig. 6. Diagram of the general organoleptic characteristics of a new type of
canned food "Dessert from Jerusalem artichoke" Lakomka "
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Ha ocHoBaHuM cpegHux 6anioB, MO KaxKOOW U3 XapakTepu-
CTVK MOCTpOeH npoduib (auarpamma) obLuer opraHonenThye-
CKOW XapaKTEPUCTVKN HOBOIO BMAA KOHCEPBOB (PYHKLIMOHAIBHO-
ro HasHadeHus — «[ecepT 13 TonMHambypa «Jlakomka» (puc. 6).

Vicxops 13 avarpammbl, NpeacTaBnstoLLen cpeaHne 6ansbl no
OLEHKE KaXKAOro M3 mATK npodunert no Mpu3Hakam KadecTsa,
paccymTaH cpegHuin 6ann obLLen opraHoNenTUHecKon (CeHcop-
HOW) OLEeHKN KOHCepBOB «[ecepT 13 TonmHambypa», Kak cpen-
HeapPMETNHECKOE 3HAYEHME 13 BCEX MSATU XapaKTEPUCTVIK:

C6=26:K,

roe C6 — cpegHuin Gann obulen opraHonenTUyHecKom
(CeHCOopHOM) OLEHKM;

26 — o6Luast cymma GannoB U3 BCex nokasaTeneil MpusHakos
Ka4ecTBa;

K — konnyecTtBo nokaszarenen, K = 5.

Takum obpasom: Cs = (5,0+4,5+4,9+5,0+5,0): 5 = 4,9
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BbiBogp!

[Mosny{eHHblE CEHCOPHbIE XaPaKTEPUCTUKM KXKAOMO U3 MSTU rokasa-
Tenen: BKyC, LBET, apOMaT, KOHCUCTEHLMA 1 BHELLHWIA BIAO, MPeacTaB-
JIEHHbIX B Tabnmue 3, ykasdbiBatoT Ha TOT (DaKT, YTO padpaboTaHHbin
HOBbI BT, KOHCEPBOB «[lecepT 13 TormHambypa «Jlakomkar Mo opraHo-
JErMmHeCKM  nokKasaresiviM  COOTBETCTBYET HeO6XO,EI,I/IMbIM Tpe60|3a—
HsM. OTO MOATBEPXKAAET 1 0OLLAsA MOsyHeHHast opraHosenTHeckas
(ceHcopHast) oueHka — 4,9 6anna.

SaknioqeHure

Takum 0Opas3omM, MocTaBneHHast B paboTe 3ghada Mo paspaboTke
peLerTypbl MOSMKOMIOHEHTHOrO MPOMdyKTa, COCTOsLLASA 13 TormHamoy-
pa, TbikBbl, SOIOK 1 CIBOK, BbINONHeHa. PaspaboTaH mpoaykT «decept
113 TonHambypa «JlakoMKa» C XOPOLLIMMIV OPraHONENMHECKVIMIA XapaK-
TEPUCTVIKAMI, VIMEOLLIIA  (DYHKLMOHASTBHYKO HAMPaBAEHHOCTb 3a CHET
1ICTOSb30BaHIA KOMMOHEHTOB (OBOLLIEY 11 hpyKTOB), 0ONafatoLLVX BbICO-
KVIM COEPaHMEM HaTVBHbIX OVONOMHECKI aKTVIBHBIX BELLIECTB.
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