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AHHoTaums. B craTbe npuBOAATCS JAHHBIC IO UCCICIOBAHUIO BIHAHMS (PEPMEHTHOTO KaTaansa
HA TEXHOJOTWYCCKHE MapaMeTphl MPOU3BOACTBA SAOMOUHBIX COKOB. SIONOKHM OTIHYAIOTCS HANHYHCM
Te€TEPOTEHHOTO BRICOKOMOIEKYIIIPHOTO KOMIUIEKCA OHOMOIMMEPOB, UTO 3aTPYAHIET X MEPEPabOTKY:
MPEISITCTBYET BBIXOAY COKA, 3aTPYAHSCT €TO OCBETICHHUE, (PUIBTPYEeMOCTh BHHOMATCPHANIOB U B JAJTb-
HCHIIEM OTPHLIATEIBHO CKA3BIBACTCA HA KOMJIOMIHOH CTAaOWIBPHOCTH BHH. DEepMEHTATHBHBIN Kara-
713, OCHOBAHHBIM HA JCHCTBUH NPETNAPATOB MUKPOOHOTO IMPOUCXOKACHHS, BO MHOTOM CITIOCOOCTBYCT
VCICITHOMY PELICHHUIO 33124 HHTCHCU(DHKAITUY TEXHOIOTHICCKUX MPOLIECCOB EpepadOTKH MITOJ0BO-
STOTHOTO CHIPBS M MOBBILICHHUIO Ka4€CTBA NOTYyYacMON 13 Hero npoaykuuu. depMeHTHBIC penapaTs
KOMIIJICKCHOTO ACHCTBHS, OOYCIOBIMBAs IyOOKHUH T'MAPOIH3 BBICOKOMOJICKYJIPHBIX KOMIIOHCHTOB
KOJKHLIBI ¥ MSKOTH ILIOAO0B, 00€CHeunBatoT 00JI€€ MONHOE M3BICUCHHE KUAKOH (pakuuy, TydInee
oceeTiIcHHE U PuibTpyeMocTh cokoB. IIpearopras 30Ha Aapiren nMeeT 0COOCHHBIC TOYBCHHO-KITH-
MaTUYeCKUE YCIOBHA, BIMAIOMME HA (GOpMHUPOBAHHE (PUBHKO-XUMHUYCCKUX XAPAKTCPUCTHK CHIPBI.
VYuuTHIBAs, UTO CPEaU IIIOAOBBIX KYJIBTYP B Pecnybnuke Agsirest mepBoe MECTO MO IIOIAAN HACAXK-
JCHHH 3aHUMacT A0TOHS, akTyalIbHON 3a7auci SBISCTCS UCCICAOBAHUC BIUSAHMS (PSPMECHTATHBHOIO
Karajvza Ha TEXHOJOTHYCCKHE CBOMCTBA COKOB, MOIYUCHHBIX NPH NnepepaboTke S0I0K, BHIPAIICHHBIX
B JAHHBIX [IOYBCHHO-KJIMMATUUECKUX YCIOBHAX. B kauecTBe 00BEKTOB HCCIe0BaHUN BEIOpaHE (ep-
MEHTHBIE TIPETIapaThl KOMIUIEKCHOTO ACHCTBHS, PEKOMCHAOBAHHBIC 1Tl 0OPabOTKH INIOAOBBIX COKOB
U BUHOMarepuasos, npoussoactea Ppanmmm u Iepmannu. [IpuseacHs! pe3ynbraTsl UCCICA0BAHNN
MO MPUMEHCHUIO (PEPMEHTHBIX NMPENapaTroB IpH o0padoTke AOIOUHBIX COKOB, C YICTOM MX BIHSHUS
HA BBIXOJ COKA U TAKHE TEXHOIOTHUYCCKHE MapaMETPHI, KaK CKOPOCTh U KaueCTBO OCBETICHUSL, (DUIIb-
TPYEMOCTh M JUHAMHKA COHPTOBOrO Oposkenus. Mccnexosano BamsHue (PEPMCHTATUBHOTO KaTajM-
3a HA MACCOBBIE KOHIICHTPALUM MOTHCAXAPUIOB, KpaxMaia, oOLEero a3ora U (PeHOIBHBIX BEIICCTB.
YcraHoBneHa Gonee BBICOKAs TMAPOIHTHYCCKAS aKTUBHOCTh (PEPMEHTHOrO mperapara JKCTPasuM
MPU €T0 BHECCHHUH B ME3TY, COCOOCTBYIOMAs ITyOOKoH TpaHc(opMaruy BHICOKOMOICKY/SIPHBIX BE-
LICCTB M, KaK CIEACTBHC, ONTUMH3ALNH TEXHOIOTHUCCKHUX MApaMETPOB MPOU3BOACTBA COKOB.
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Abstract. The article provides data on the investigation of the effect of enzymatic catalysis on the
technological parameters of apple juice production. Apples are distinguished by the presence of a hetero-
gencous high-molecular complex of biopolymers, which complicates their processing: it prevents juice
output, hinders its clarification, filterability of wine materials and negatively affects the colloidal stability
of wines. Enzymatic catalysis based on the action of microbial preparations, contributes in many respects
to the successful solution of the problems of intensifying technological processes of fruit and berry raw
materials processing and improving the quality of obtained products. Enzyme preparations of complex
action, causing deep hydrolysis of high-molecular components of the peel and pulp of fruits, provide a
more complete extraction of the liquid fraction, better clarification and filterability of juices. The foothill
zone of Adygea has special soil and climatic conditions that affect the formation of physical and chemical
characteristics of raw materials. Considering that apple tree occupies the first place in terms of planting
area among fruit crops in the Republic of Adygea, an urgent task is to study the effect of enzymatic catal-
ysis on technological properties of juices obtained during the processing of apples grown in these soil and
climatic conditions. Enzyme preparations of complex action, recommended for the processing of fruit
Juices and wine materials, made in France and Germany, have been selected as objects of the research.
The results of the studies on the use of enzyme preparations in the processing of apple juices, taking into
account their influence on the juice yield and such technological parameters as the speed and quality
of clarification, filterability and dynamics of alcoholic fermentation, have been presented. The effect of
enzymatic catalysis on the mass concentrations of polysaccharides, starch, total nitrogen and phenolic
substances has been studied. A higher hydrolytic activity of the Extrazyme enzyme preparation has been
established, when added to the pulp; it contributes to the deep transformation of high-molecular substanc-
es and, as a result, to optimize the technological parameters of juice production.

Keywords: apple juice, enzyme preparations, hydrolytic activity, juice yield, polysaccharides,
starch, total nitrogen, phenolic substances, clarification, fermentation dynamics
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S6n0KM MMEIOT BBICOKOE COAEp KaHHe MSKOTH U OTJIMYAOTCS HAJUYHEeM IeTepOoreH-
HOTO BBICOKOMOJIEKYJIIPHOTO KOMIUIeKca Ouonoiumepos. JlaHHbBIN (aKkT NpPensiTCTBYET
BBIXO/Iy COKa IpH nepepadoTKe IUIONOB, 3aTPYAHSET OCBETIEHHE COKOB, (PUIIBTPYEMOCTH
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BUHOMATEpPHAJIOB U B JaJIbHEUIIEM OTpPHULA-
TEJIbHO CKAa3bIBAETCSl Ha KOJUIOMJIHOW CTa-
OmnbHOCTH BUH [1].

DepMEHTaTUBHBIA KaTajiu3, OCHOBAH-
HBIH Ha AEHCTBUH IpernapaToB MUKPOOHOTO
MPOMCXOXKIEHUS, BO MHOI'OM CIIOCOOCTBYET
YCIIEIIHOMY PELIEHUI0 3a/1a4 HHTEeHCH(DU-
KallUM TEXHOJIOTHYECKUX IPOLIECCOB Iepe-
pabOTKH TIIONOBO-ATOJHOTO CBIPbSl M IO-
BBIIIEHUIO KAa4yeCTBa IOJy4Ya€MOU W3 HEro
nponykuuu. @epMeHTHBIE MpenapaThl KOM-
IJIEKCHOTO JIEMCTBUSI, OOyCIIOBIMBAas TIy-
OOKMM THUAPONHU3 BBICOKOMOJIEKYJISIPHBIX
KOMITOHEHTOB KOXXHIIBI U MSIKOTH IJIONOB,
obecrieunBarOT OOee MONHOE H3BJICUCHUE
KUAKOW (ppakuuu, Jydllee OCBETJIEHHE U
buIETPYEMOCTB COKOB [5].

IIpenropuas 30Ha Anbiren UMeET OCO-
O€HHbIe IOYBEHHO-KJINMATHUECKHE YCIIO-
BUs, BIUsIOIINE HA (HopMupoBaHue (u3u-
KO-XMMHUYECKUX  XapaKTePUCTHK  CBIPBSL.
VYUUTBIBast, YTO CPEAM IUJIONOBBIX KYJIBTYD
B PecriyObnuke Anpires nepBoe MeCTO MO
IJIOIAAN HACaXXIEHUU 3aHUMAET sI0JIOH,
aKTyaJIbHOM 3aJjauel SIBJIAETCS HCCIIENOBa-
HUE BJIMSHHUS (PEPMEHTATUBHOIO KaTalln3a
HA TEXHOJIOTHYeCKHE CBOHMCTBA COKOB, IO-
JyUYeHHBIX TpU nepepadoTke si0JIO0K, BbIpa-
IIEHHBIX B JAHHBIX MOYBEHHO-KJINMaTHYe-
CKHUX yCJIOBUSIX.

B mnocnenHue roael Ha pPBIHKE BCIIO-
MOTaTeNbHBIX ~ MAaTePUAJIOB  IMHPOKUM
CIIPOCOM TOJB3YIOTCS (PEepMEHTHBIE IIpe-
napatsl pupmbl «Opcbne Taizenxaiimy».
Jns mpoBeneHUs HCCIeNOBaHUN ObuH
UCTIONBb30BaHbl (PePMEHTHBbIE Ipernaparsl

rpynnel @pyKTOLUM, PEKOMEHIOBAHHBIE
171 IPUMEHEHUs B TJIOI0BOM BHUHOJEJNH,
a uMeHHO @pykTouum P, @pykrounm MA,
®pykrouum HT, a Taxxe npenapatsl Fino
G u IIpodukc 6500 npoussoxncraa ['epma-
HUM U DKCTpa3uMm npousBoacTtsa PDpan-
uu. OObeKkTaMu UCCIeNOBAaHUN CITY KUIIN
sA0JOUHBIE Me3ra U COKH, IOy YEHHBIE NPU
nepepadboTke s10JI0K CpeTHENO3THEer0 CPOKa
CO3peBaHMs, NMPOU3PACTAKLINUE HA TEPpPH-
topuu PecnyOnuku Anbires.

depMeHTHBIE MpenapaTel B [103ax
20 1/1000 kr BHOCHJIH B SIOJIOUHYIO ME3Ty
nepen npecCcoOBaHUEM, a TAKXKe B COK Nepen
ocseTieHueM. llpomomxurenbHOCTh dep-
MEHTauuu coctasisiyia 2—4 yaca. KoHntpo-
JIeM CJIyKHUJI COK, IOJTy YeHHbIN Oe3 mpeaBa-
puUTeIbHON (PePMEHTALIUN ME3TH.

VYcTaHOBIE€HO, 4TO 00paboTKa Me3ru
bepmenTHEIM npenapatom Ppykrounm HT
MO3BOJINJIA Y BEIMUUTD BBIXOZ COKa Ha 24%,
B cllyyae ucnonb3oBaHust Ppykronum P
npumepHo Ha 8% u npenapara @pyKkToLumM
MA —na 1% (puc. 1).

Brecenne (epMEHTHBIX IpenapaTos
IIpogukc 6500 u DkcTpa3zum B ME3ry B OIU-
HAKOBOM CTENEHM CIOCOOCTBOBAJIO YBEIH-
YEHUIO BBIXOJA COKa, a UMeHHO Ha 12% B
CPaBHEHUHU C KOHTPOJIEM.

Ha ocHoBaHMM MOJy4eHHBIX pe3yjbTa-
TOB MOJKHO 3aKJIFOUUTh, YTO Haubonee BbI-
COKOH MEKTO- U MPOTEOJUTUUECKOU aKTHUB-
HOCTBIO, CIIOCOOCTBYIOLIEH PaCIIEIICHUIO
BBICOKOMOJIEKYJIIPHBIX KOMIIOHEHTOB KO-
JKULBI U MSIKOTH TUIOAOB, oOnanaT Opyk-
tounM HT, IIpodpukc 6500 u Dkcrpazum.

OKOHTpONbL

OdpykTounm MA

W pykTouum HT

B pykTouum P

Puc. 1. Bruanue gpepmeHmMHbIX Npenapamos Ha 8bixo0 HCUOKoll hpaxyuu

Fig. 1. The effect of enzyme preparations on the output of the liquid fraction
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Puc. 2. Bruanue ghepmenmayuu Ha cooeprcanue NOTUCaxapuoos u Kpaxmana @ A0J104HbIX cOKax

Fig. 2. The effect of fermentation on the content of polysaccharides and starch in apple juices

VYBenuueHue BbIXOa COKa SIBUJIOCH PE3YJib-
TATOM IIyOOKOro THAPOIHN3a, «OHOXHUMHU-
YEeCKOro» pa3pyLIeHUss ME3TH, B KOHEUHOM
UTOTre TPUBENLIEr0 K TEXHOJIOTHYECKOMY
s¢dexTy — OoJiee MOJTHOMY H3BJICUEHUIO CO-
Aepokalierocs B kjietkax coka. Cnencrauem
3TOr0 Tporecca SBHJIOCH CHUXKEHHE BsI3-
KOCTH CPeAbl M KOJHYECTBA B3BELIEHHBIX
YaCTHLI, YTO CIIOCOOCTBOBAJIO YJIyULICHHIO
¢unsTpyemoctu coka [1; 2].

IlonyueHHbIe pe3ysnbTaThl  KOPPENU-
pOBajil C YMEHBIIEHHEM MAacCCOBBIX KOH-
LIEHTpaLUil MMOJNCaxapuIoB U KpaxMalia B
OMBITHBIX 00pa3lax Mo CPaBHEHUIO C KOH-
TponeM. Tak, mcrnonb3oBaHue (epMEHTHO-
ro npemnapata IIpodpuxc 6500 mpuseno x
CHIDKEHHUIO COIEPIKaHMS TMOJTHCAXapUaOB U
Kpaxmalia 1Mo CPaBHEHHIO C KOHTPOJIEM Ha
16,4 u 28,9% cooTrBercrBeHHO. IIpumene-
HHUE Tpenapara DKCTpasuM CriocoOCTBOBA-
JIO YMEHBIIEHUIO KOHLIEHTPALUH MOJIUcaxa-
pUAOB Ha 26%, KOHLIEHTPALIMU KpaxMaJia Ha
55%, 9TO CBUAETENBCTBYET O €ro 0oJiee Bbl-
COKOM KOMILJIEKCHOI aKTHBHOCTH (pHC. 2).

Buecenne  ¢epmenTHOro - mpemnapa-
Ta DKCTPa3uM B COK IPU €ro OCBETJIEHUHU
CIIOCOOCTBOBAJIO MEHEE€ 3HAUYUTEIBbHOMY

CHIDKEHMIO KOHLIEHTPALMU KaK IMoJiucaxa-
puaos (Ha 110 mr/nm®, unu Ha 8,2%), Tak u
Kpaxmajia (Ha 7,3 mr/am’, unu Ha 23%) no
CPaBHEHHUIO C KOHTPOJIEM.

B tabnune 1 npencraBieHsl pe3yJibra-
ThbI BJIMSIHUS (PEPMEHTALIMH Ha COAep KaHUe
o01ero a3ora B KOHTPOJBHOM U OIBITHBIX
obpasuax. @pakiuio o0mero a3ora B COKe
B OCHOBHOM (POPMHUPYIOT aMUHOKHCIIOTHI U
NENTUABL, B MEHbIIEH cTeneHn Oenku, am-
MOHUMHBIN U aMUAHBIA a30T. Ilo maHHBIM
IIpuuko T.I, 60% ot obmero a3ora cocras-
JIsIeT aMUHHBIN a30T [3].

[Tony4yeHHbIe pe3yJbTaThl CBUIETEIb-
CTBYIOT 00 YMEHBIIEHMH KOHLEHTPaLUU
oOmero azora B (PepMEHTHPOBAHHBIX CO-
Kax IO CPaBHEHUIO ¢ KOHTpoJieM. bornee cy-
IIECTBEHHOMY YMEHBIIEHHIO COIEpIKAaHUS
o0mero asora criocoOCTBOBAJIO BHECEHHE
(pepMEHTHBIX MpenapaToB B Me3ry, 0COOeH-
HO mpenapara Dkcrtpasum (Ha 99,2 r/nm’).
IIpuunHOl CHMIKEHMs comep:kaHusi oOrue-
ro a30Ta MOXeT ObITh riryOoKas TpaHchop-
MalMsi  BBICOKOMOJICKYJISIPHOW — (ppakuuu
A30THCTHIX BELIECTB COKA U BBIMAJICHHE B
ocazok 00pa30BaBLIMXCS MPOAY KTOB UX T'H-
npou3za. Kpome Toro, naHubii (pakT MOKET
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Tabauya 1
Bymsinue pepmenTanin Ha cojepikanye o0mero a3oTa B si0JIOMHBIX COKAX
Table 1
Effect of fermentation on the total nitrogen content in apple juices
Conep:xanue, mr/am’
Copr —
o0mmii azor
1. KonTpoas 8104
2. ITpodukc-6500 B Me3ry 722.8
3. DKCTpa3uM B ME3Ty 711,2
4. DKCTpa3uM B COK IPH OCBCTICHUH 7277
Tabuya 2
Bansiaue (pepMeHTAIIITN HA CoAepKaHIE (PEHOTLHBIX BEMECTB B A0I0MHBIX COKAX
Table 2
The effect of fermentation on the content of phenolic substances in apple juices
3
HanmenoBanne (pepMEeHTHOTO Conepaxanne, mr/am
npenapara puTaMuHa P JICHKOAHTOHAHOB o/ Qe I0B
1. Koutpomas 43.8 52,2 199.8
2. [Tpo¢ukc B Me3ry 473 574 212.6
3. DKCTpa3uM B ME3Ty 52.3 59.5 2164
4. DKCTpa3uM B COK IPH OCBCTICHUH 42.0 49,2 190,0

yKa3bIBaTh HA TO, YTO HAPSIAY C TUAPOJIUTH-
YeCKMMH Mpoueccamu Inpu (epmeHTanun
MEe3r¥ MOKET IMPOUCXOIUTD COpOLUs a30TH-
CTBIX BEIIECTB HA TBEP/BIX YACTSX IJIOIOB.

CHuxeHune copepskaHus 001Iero a3ora B
coke, hepMEHTHPOBAHHOM IIPH OCBETIICHHH,
MO)KHO OOBSICHUTb B3aUMOJICHICTBUEM MEXK-
ny (peHONBHBIMM BELIECTBAMH U BEILECTBA-
MU O€JKOBOH MpHUpOnmbl, C 0Opa3oBaHUEM
U BBIMAJCHUEM B OCAJOK TaHHO-OEJIKOBBIX
KOMIUIEKCOB, a TakK)ke B3aHMOJCHCTBHEM
OeJKOB C MEKTHHOBBIMH M MEKTOBBIMH KHC-
JIOTAMH, YTO MPHUBOIUT K BBIMAJACHHIO XJIO-
NBEBUHBIX OCAIKOB U CHUKEHHIO KOHLICH-
Tpauuu oo1Iero a3ora.

PesynbraTel onpeneneHuss MacCOBOM
KOHLIEHTPALUUU (PEHOJbHBIX BEIIECTB B KOH-
TPOJIE U OMBITHBIX 00pa3Lax MmpeacTaBIeHbl
B Tabnuue 2.

BHecenne (epMeHTHBIX TMpenaparoB
IIpodukc-6500 u ocobeHHo DKCTpasuMm B

ME3I'y TIPUBEJIO K YBEIUYEHUID MacCCOBOM
KOHLIEHTPaLUKU TMONU(PEHONOB, BUTAMHUHA
P u nelikoaHTOIMAHOB, Tak)ke OO0Jamar0-
mux, no gaHHbIM Mackanee u Ilyana [4],
P-eutamunnoii aktuBHOCTBHIO. Copepika-
HUe (PEHONBHBIX BEIIECTB IMPH BHECEHUU
(bepMEeHTHOro mpemnapara B COK MPH OCBET-
JIEHUU OCTaJiOCh Ha YPOBHE KOHTPOJIBHOTO
obpasima. [lomydeHHble AaHHBIE COTJAcy-
I0TCSL C JIMTEPATY PHBIMU U MOATBEPXKAAOT
MaLEPUPYIOMIYI0 CHOCOOHOCTH (pepMeHTa-
Uy, O0YCJIOBJIMBAIOIIYIO BBICBOOOXKIEHUE
(beHONBbHBIX BEIIECTB U MX HAKOIJICHUE, B
pesyJsraTe OOJBIIEro pa3py eHUs KJIeTOY-
HBIX CTEHOK KOJKMIIbI TUIONOB M OOJIbIIEH
OKCTPAKLUU U3 Hee (DEHOJBHBIX BEIIECTB.
DTO O3HaYaeT, YTO BHECEHUE (PEPMEHTHBIX
npenapaToB B MeE3ry HWHTEHCUPHUIHPYET
AKCTPAKIUOHHBIE TTPOLIECCHL.

OnHUM U3 OCHOBHBIX DTAIlOB TEXHOJIO-
MU TPOU3BOICTBA TIOAOBBIX BUH SIBJISIETCS
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ocBeTiieHne cokos. IIpu 3ToM BaxkHOe 3Ha-
YeHHUe UMEET Jerpajals MEeKTHUHOBBIX Be-
IIIECTB, CONPOBOKAAIOLIASCS CHIKEHHEM
BSI3KOCTU M YBEJIHMYEHHEM CKOPOCTH CEIu-
MEHTALUN B3BELIEHHbIX YaCTHULI.

MHOroYHCIeHHBIMU ~ HCCIIENOBAHUSA-
mu [1; 2] nokazana 3QQPeKTUBHOCTH NpH-
MEHEHUS MalepallMOHHbIX (DEePMEHTHBIX
IpernapaToB Kak Il YBEJIWYEHUsS BbBIXO-
7la COKa, TaK M C LEJIbI0 MHTEHCU(UKALNH
npoueccoB ocsetnenus. IlomucaxapugHblie
KOMILJIEKCBI, B TOM YHCJI€ U TEKTHHOBBIE
BEIECTBA, HAXOMASChb B THUIAPATHPOBAHHOM
COCTOSIHUHM, OOPasyroT TPYyIHOOTIENsIEMbIe
oObeMHble aMopdHBIE Ocanku. B pesynb-
TaTe (PEepPMEHTATHBHOIO THUAPOJIN3A TIOJIU-
caxapuaOB NPOHMCXOOUT IMEPEXON BOIBI U3
CBSI3aHHOT'O COCTOSIHMSI B CBOOOIHOE, YTO
yBEJIMYUBAET BBIXOI COKAa M CIIOCOOCTBYET
CTPYKTYpPHpPOBaHMIO ocanakos. Hamu Obuna
UCCIIEIOBAHA BO3MOXKHOCTh TPUMEHEHUS
depmeHTHBIX TpemnapaToB rpynmel  Fino
(Fino G) Ha craguu ocBeTIeHUs SOIOYHOTO
COKa repen OpokeHHeM. YCTaHOBJIEHO, YTO
MOJIHOTA OCBETJICHHSI COKA, OLIEHUBaeMast 10
BPEMEHU TOJIHOTO OCAKIEHHS B3BEIIEHHBIX
yacTul, obecrneunBanach BHECEHUEM MHU-
HUMAaJIBHOW 103bl (PEPMEHTHOro Ipemnapa-
Ta. YBeNIUUYeHHe KOHLEHTpauuu (pepMeHTa
B UCNBITYEMOM TEXHOJIOTHMYECKON Cpene He
MPUBOIIUJIO K YBEIUYEHUIO 3P (EKTUBHOCTH
ocBeTIIeHUs. Bpemsi cenuMeHTanu B3Be-
ceil ¢ yBeITM4YeHHEM KOJINYeCTBa BHOCUMOTO
mpernapara NpakTHYeCKH He M3MEHSJIOCh U
B CPEOHEM JJIHJIOCh 6—8 4ac., B OTJIMYHE OT
KOHTPOJIBHOTO 0Opasua — 24 vac.

B onbiTHBIX 0Opasuax 3adukcupo-
BaHa TaKxe Ooyee BBICOKAasT CKOPOCThb

¢unsrpanmuu cokos. [Ipu 3TOM yBenuueHue
KOHLIEHTpauuu (EPMEHTHOTO TIpernapara
IPUBOIUIIO K OOJIee 3HAUNTENBHOMY Y BEJTH-
YeHUIO CKOpocTH punibTparuu (tadm. 3).

beino usyueHo Biusinue ¢epMeHTa-
LIUM Ha TMHAMUKY CIIUPTOBOrO OpOXKEeHUS
U TOCIeAyIollee OCBETJIICHHE IOJyYeH-
HbIX BHHOMaTepuaysoB. COpakuBaHUIO
NOJBEPTaIN COKH mocye GpepMeHTaluuu ¢
ucrosib3oBaHueM mnpemnapatoB lIpodukc
6500 1 DxcTpa3uM, BHOCUMBIX B ME3TY, U
npemnapara JKCTpPa3uM, JO3UPOBAHHOIO B
COK IPU OCBETJIEHHH, B KaU€CTBE KOHTPO-
7 UCTIONB30BaJIU He(hepPMEHTHUPOBAHHBIH
cok. KOHTpONbHBINH U ONBITHBIE 00pa3Ibl
COKOB OBIIM TOABEPrHYTHl CcOpakuBa-
HHUIO ¢ TIOMOIIBIO packl npoxkei Typbo.
bposxenue mpoBoguIM MpU TEMIeEpaType
oT +15°C B HOuHOe Bpems u o +23°C —
B NHeBHOe. B xome OposkeHHs1 ocymecT-
BJISITICSL BU3YaJIbHBIH KOHTPOJb 34 AWHA-
MUKOH mpouecca U U3MEHEHHE MacCOBOMN
KOHLIEHTPAIIMU Caxapos IIponomxu-
TEJbHOCTDH M KaueCTBO OCBETJICHUs cOpo-
JKEHHBIX COKOB OLIEHHBAJINCh 110 BPEMEHU
MOJIHOW CEAMMEHTAIUH B3BELIEHHBIX Ya-
CTHUIl U TO MPO3PAUYHOCTH IOJYUEHHBIX
BUHOMATEPUAJIOB.

B pesynrraTe ycraHoBNeHO, uTO 3a0pa-
JKUBaHUE Kak (PEPMEHTHPOBAHHOIO, TaK H
He(EepMEHTHUPOBAHHOTO COKOB IPOXOIUIIO
npuMepHoO onHoBpemeHHo. [Iporecc Oposke-
HUS Y ONBITHBIX oOpasuos NeNe 1 u 2 mpo-
XOMJI PAaBHOMEPHO, NPOAOKUTENBHOCTD
ero Oputa Ha 1-2 CyTOK MEHbIe KOHTPOJIS,
U 3aKOHYMJICS TIOJIHBIM COpa’kuBaHHEM Ca-
XapoB. DT ke 00pasibl ObUTH OJIM3KH TIO
BpPEMEHHU M KauecTBY ocBeTiieHus. OmHako

Tabnuya 3
Bmsiane 103 (pepMEHTHOTO Mpenapara Ha TEXHOJIOTHMECKHE MAPAMETPbI IJI0TOBBIX COKOB
Table 3
Influence of enzyme preparation doses on technological parameters of fruit juices
@epMeHTHBII mpenapar Bpewmst ocBeT/IeHH 1, HAC. Cropocth puapTpanum, cM’/MIH.

Kontpoas 24 2,7
Fino G — 10 mr/xr 2.9
Fino G — 15 mr/kr 37
Fino G — 20 mr/kr 6.6
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Tabruya 4
Bymsinne pepMeHTAIME HA TEXHOJIOTHYECKIE APAMETPHI SIOJIOMHOT0 COKA
Table 4
Influence of fermentation on technological parameters of apple juice
. IIponosknrensHocTs | IIpoao/KNTEILHOCTE Kauecrno
DepMEeHTHBIH npenapar
Opo:xkenust, CyT. OCBETJICHHSI, CYT. OCBETJICHUSI
Kontpoms 10 4 MPO3PAYHBIHA
Jerkas
Ne'1 | ITpodurc 6500 (B me3ry) 9 5
OTIAJICCLICHIIM ST
MPO3PAYHBIN C
Ne 2 | OxcTpasuM (B Me3Ty) 8 3 posp
OeckoM
Ne3 | DkcTpasuM (B COK) 12 30 MY THBIH

clienyeT OTMETHTh, YTO OMBITHBIN o0pasel,
NOJIyueHHBIA mpu (EepMEHTALMH ME3TH C
MOMOIIBIO TTpernapaTa DKCTPa3uM, OCBET-
JUJCS Ha 2 CYTOK paHblie, yeM obpaser,
depmenTupoBaHHbIi npenapaToM [Ipoduke
6500, u Ha cyTku paHblue KOHTpous. llpu
STOM OTJIMYAJICS KPUCTAJIbHON MPO3pPAuHO-
CTBIO C OJIECKOM M MMeJl HHTEHCHBHY 10, sIp-
KYIO CBETJIO-30JIOTHCTYIO OKPACKY.

OmnerTHbI 00paszer; Ne 1 6poxmn nonb-
e (9 CyTOK), HObIIe OCBETIISLICS (5 CYyTOK)
10 c1aboii omajieCUeHINH, JajbHelee Ha-
OmofeHne 3a MpOLeCCOM He Aajio afeKBaT-
HOT'O YJIyYIIEHHsS] KaueCTBa CEAMMEHTALUN
B3BELICHHBIX YaCTHII.

Obpazen, monydeHHbli ¢ (epmeHTa-
uel coka nepen OposkeHueM, Opoxvt 3Ha-
yuTeabHO noubiie (12 cyTok) u ocraBacs
MYTHBIM TPOIOJI’KUTENIBHOE BpeMsl, MOKa
Besiock HabOmonenue (30 cyTok) (Tabu. 4).

Ha ocHOBaHMM MOJYyYE€HHBIX TAaHHBIX
MOKHO 3aKJIIOYHTh, YTO OOJiee Ka4eCTBEH-
HOe 1 OoJiee OBICTPOE OCBETIICHHE COKa J10-
CTUTaeTcs MPU BHECEHMHM B ME3Ty Meper
npeccoBaHneM (HEpMEHTHOro Tmpernapara
Dxcrpa3uM, obanaromero 6ojiee BBICOKON
KOMIUJIEKCHON aKTHUBHOCTBIO. Bxopmsuiue
B cocTaB (EpPMEHTHOrO mpenapara Nek-
TUHAICTEePa3bl ACHCTBYIOT HAa MEKTHH, pPac-
HIeTUIsisE CIIOKHO3(PUPHY O CBsi3b C 00Opas3o-
BAHUEM TMEKTHHOBBIX U MEKTOBBIX KHUCJOT,

KOTOpPBIE, B3aUMOAEHUCTBYS C Pa3JUYHbIMU
KOMIIOHEHTAMH COKa W BHHOMaTepHaa,
BBINIANAKOT B Ocanok. B pesyiasrate nen-
CTBHUA INOJUTAJIAKTYPOHA3bl YMCHBIIACTCSA
MOJIEKYJIsIPHAsE Macca IOJINCAaXapuaoB, B
TOM YUCJIC IEKTHHOBBIX BCIICCTB, BXOOs-
mux B COCTaB KOXKHIbI, MAKOTH KW COKa
5[6.]'[01(, 3HAYUTECJIBbHO CHHXKACTCA BA3KOCTD,
HAKaIJIUBAIOTCSl CBOOOAHBIE BOCCTAHAB-
JIUBAIOLIHUE TPYMIIbL, YIy4IIAeTCs U YCKO-
psieTcst CaMOITPOU3BOJIBHOE (CTIOHTAHHOE)
OCBeTJIeHUe cpefpl. Takue mpoLecchl CIo-
CO6CTBYI'OT S3HAUYUTCJIIBHOMY CHUIKCHUIO
JIO3UPOBOK MHHEPAJbHBIX COPOEHTOB B
NEePUOJ] OCBETJIICHHS COKA OTCTAMBAHUEM U
npu 00paboTKe BUHOMATEPHAJIOB.

Takum o0OpasoM, TMOJyuYeHHBIE pe-
3YyJIbTAaThl I/ICCJ'IGI[OBaHI/Iﬁ NOATBEPNKAAKOT
00JBIIYIO0 POJIb (PEPMEHTATUBHOTO KaTaJU-
3a B IJIOAOBOM BuUHOAenuu. IIpumenenue
(depMeHTHBIX TpernapaToB obOecreunBaeT
riyOOoKyI0 TpaHCHOpPMAIIUIO BBICOKOMOJIE-
KYJISIPHBIX (pakiuil MONIHCaxapuuoB, YTO
o0ecneynBaeT ONTHMAJIbHBIM BBIXOO COKA,
yJIy4IIEHHE €ro OCBETJIEHUs U (uibTpye-
MOCTH, & TaKXe pemaeTr mpodiemy KoJuio-
WJTHOW CTOMKOCTH BUHOMaTepuaioB. Kpome
TOro, pepmMeHTaLs 00yCIOBINBAET HHTEH-
CU(PUKALMIO SKCTPAKI[UOHHBIX IMPOLECCOB,
BEIyIIUX K OOOrameHuio cpenbl OHOJOru-
YECKHU aKTUBHBIMU BCIICCTBAMU.
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