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AnHotauust. OZHUM U3 MEPCICKTUBHBIX HAMPABICHHUM VIIYUILICHHS 310POBbS HACCICHHS SIB-
JSETCS CO3AAHME HOBBIX MPOAYKTOB, OONAJAOIIMX HAYYHO OOOCHOBAHHBIMU M TOATBEPIKICHHbI-
MH CBOMCTBAMH, MO3BONSIOIIUMH CHIDKATh PUCK Pa3BUTHS 3a00ICBAHUH, HAMPIMYIO 3aBHCSIIAX
OT MUTAHMS, YIYYIIAKOIIAX 3M0POBBE 3 CUCT HATUYMS B CBOCM COCTABC PA3MUYHBIX MUTATCIBHBIX
BELICCTB. PHIHOK O€3aIKOTOIbHBIX HAMUTKOB CETOTHS M300MIVET KAaK OTCUCCTBCHHBIMH, TaK U 3a-
PYOCIKHBIMH MPOU3BOAUTEISIMH, KPOME TOTO, MPEANPHUATHS OOIICCTBCHHOTO MHUTAHUS UMEIOT BO3-
MOKHOCTh PEaIH30BaTh MNPOAYKIHIO COOCTBEHHOTO MPOM3BOACTBA, YTO OOYCJIOBIMBACT HEOOXOIHU-
MOCTbH YIYYIICHHS KAYCCTBA HAMUTKOB U MX (DYHKIMOHATBHBIX CBOHCTB. be3aKOrONnbHBIC HAIUTKH
YCIOBEK YIOTPEOMSICT B TCUCHUE BCCH CBOCH KU3HU, MPH 3TOM OHU MPEACTABISIOT ONTHMAIBHYIO
OCHOBY Jis1 0OOTAIICHUS OUOJOTHYCCKH AKTUBHBIMH ITHINCBBIME BEINECTBAMH, MOCKOJIBKY B HAHU-
0O0JIBIICH CTETICHHU BIUSIOT HA YHI0IKOIOTHYCCKYIO PeabuINTALMIO0 OPraHmu3Ma uYe0Beka. Bee 0ob-
LIYIO MOMYJISIPHOCTD 3aCAYKHBAIOT HATYPATBHBIC OC3aJKOTOIBHBIC HAMUTKH HA OCHOBE IMOJIC3HOTO
pacTtureapHOrO Chipbs. Hamu paspadoranbl KOMIO3ULMK OS3aTIKOTOIBHBIX HAMUTKOB ¢ UCIIOIb30Ba-
HUEM IUTOJOB KQJTMHBI OOBIKHOBCHHOH, O0JICTIMXH KPYIIMHOBHIHOM, alBbl SITIOHCKOH (XCHOMEIEC),
JUCTBEB FUHKTO Omo0a u Oasuuka, coaepskaiiue B cBoeM coctase Butamunsl A, C, E, ussecrHeie
CBOMUMH AHTHOKCHAAHTHBIMH CBOMCTBAMH. B LIEIIX KOHCEPBUPOBAHUS ChIPbs ObLTH HUCIIOIb30BAHBI
LIOKOBASI 3aMOPO3KA M ICTHIPALIKS [TPH MOMOIIH KOHBEKTUBHOW CYILIKHU C IIASMIIAM PEKUMOM TEM-
MEPATyPHOrO HArPeBa, He nmpeBbimarouM 45°C, UTO MO3BOINIO0 MAKCUMAIBHO COXPAHUTh HAMOOJIES
VS3BUMBIHM K TepMIdeckoil oOpaborke ButamuH C. B pesynbrare 3kCIepHMEHTANBHBIX HCCIEA0BA-
HUH OMNPEACICHBI PELENTYPhl U TEXHOJOTHH MPOU3BOACTBA HAMUTKOB, pa3paboTaHbl TEXHUKO-TEX-
HOJIOTHYECKHE KAPTHI ¢ YKA3aHHUEM OPTaHOJCHTHICCKUX MOKA3ATEICH U YHEPTCTUICCKOH [ICHHOCTH.
OnpeaencHsl CYXHE BELICCTBA U KUCJIOTHOCTb, KOTOPBIC COOTBETCTBYET MPUHSTHIM JOIYCTUMBIM
3Ha4YCHUSM. [10IyICHBI 3HAUCHUS XUMHUYIECKOTO COCTABA HATUTKOB, TIO3BOMSIOIINEC KOHCTATHPOBATD,
YTO MO COACPIKAHUIO MUKPOIIEMEHTA KATHS HATUTKH OTHOCTCS K 00IIEO3I0POBUTEIBHBIM (YyHKIIH-
OHAJIBHBIM, a IO COACPKaHUI0 BUTAMHUHA C K QHTHOKCHAAHTHBIM M MOAACPKUBAIOIIMM HUMMYHHYIO
cucTeMy ()YHKLIMOHATBHBIM HATUTKAM.,
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Abstract. Creation of new products with scientifically substantiated and proven properties that
reduce the risk of developing diseases that are directly dependent on nutrition, and improve health due
to the presence of various nutrients in their composition is one of the promising areas for improving
the health of the population. The soft drinks market today is replete with both domestic and foreign
manufacturers. In addition, public catering enterprises have the opportunity to sell their own products,
which necessitates the improvement of the quality of drinks and their functional properties. A person
consumes soft drinks throughout his life, while they represent the optimal basis for enrichment with
biologically active food substances, since they most affect the endoecological rehabilitation of the
human body. Natural non-alcoholic drinks based on healthy plant materials are becoming increas-
ingly popular. We have developed soft drink compositions using cranberry, sea buckthorn, Japanese
quince (chaenomeles), ginkgo biloba and basil leaves, containing vitamins A, C, E, known for their
antioxidant properties. In order to preserve raw materials, shock freezing and dehydration by means
of convective drying were used with a sparing temperature heating regime not exceeding 45<C, which
made it possible to preserve the most vulnerable vitamin C to heat treatment. As a result of experi-
mental studies, recipes and technologies for the production of drinks have been developed, as well
as technical and technological maps indicating organoleptic indicators and energy value. Dry matter
and acidity, which corresponds to the accepted allowable values have been determined. The values
of the chemical composition of drinks have been obtained, allowing to state that, according to the
content of the microelement potassium, drinks belong to general health-improving functional drinks,
and, according to the content of vitamin C, to antioxidant and immune-supporting functional drinks.

Keywords: cranberry, sea buckthorn, ginkgo biloba, Japanese quince, basil, vitamins, functional
drinks
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CocrosiHue 300POBbA  UYCJIOBEKA, €TI0 palrOHAJIbHBIM IMYTEM OINTUMHU3ALHUN ITHU-
pr,[[OCHOCO6HOCTb U KadeCTBO KHU3HHU B TaHUS BBICTYNACT YIJIYUIICHUE Ka4deCTBa
HaH6OHbLHeI>'I CTCNICHU OIpeacadacT IMuTa- IMUIOu 3a CUET KOM6I/IHI/IpOBaHI/I$I IMUIIECBbIX
HUEC, B CUJTY HEI'O OpraHu3alus MUTAHWUA OJIs NPOAYKTOB U CO3AaHUA MPOAYKTOB, O6J'Ia-
HaCCJICHUA ABJIACTCA OI[HOI>'I 13 OCHOBHBIX AA0IINUX HOBBIIIEHHOMN q)YHKHHOHaHbHOfI
o0merocy1apcTBeHHbIX 3amad. Hambosee  3HAYUMOCTBIO.
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B cootBercTBUM cO cTparerueii ¢op-
MHUPOBaHUs 310pOBOro odpasa XKU3HU Ha-
cesieHHs, MPOPUIAKTUKOW M KOHTPOJIEM
HeMH(EKLMOHHBIX 3a00JI€BaHN Ha TIEPUON
10 2025 roga npenycMOTPEHO MJIAHOMEPHOE
yBennueHue (He MmeHee 400 rpaMMOB B JI€Hb)
notpebneHust ppyKTOB, OBOLIEH M SrOn B
pauuoHe nutanus HaceneHus [1]. [lpu sTom
OonpllIoe BHUMAaHUE YIENSETCS] TOBBILIe-
HUIO B PalliOHE aJJalITOT€HOB K CTPECCOBBIM
CUTyalLUsIM, KOTOpBIE IPEUMYIIECTBEHHO
MPEACTaBIAIOT MPOAYKTbI PACTUTEIBHOIO
MPOUCXOXKIEHUS, MPOSBIISIIOIINE CBOMCTBA
N0 YKPETUIEHUIO U ObICTPOMY BOCCTaHOBJIE-
HUIO OpraHM3Ma INPH pa3IUYHBIX HeOaro-
NPUATHBIX YCJIOBHUSIX U B CTPECCOBBIX CUTY-
aumsx [2, 175; 3].

Hecmotpst Ha passutue B Poccun mpo-
M3BOJICTBA O€3aJIKOTOJBHBIX HAIUTKOB, aK-
TyaJbHOH OCTaeTcs rnpodyiemMa pacimupeHs
X aCCOPTHUMEHTa Ha OCHOBE HCIOJIb30Ba-
HUSl HATypaJbHBIX KOMIIOHEHTOB. B cooT-
BETCTBUM C PEKOMEHJALUSIMU HCCIIEA0Ba-
TeJell 3TOT PBIHOK CJeNyeT pa3BUBaTh B
HAIPABJIEHUH TPOM3BOACTBA HATY PAJIbHBIX
HAIUTKOB HA OCHOBE HETPaJULIMOHHOIO CO-
CTaBa, B YaCTHOCTU M3 MECTHBIX IUIOJOB U
OUKOPAaCTYLIUX PACTEHUI, KOTOpbIE CIO-
COOHBI OKa3bIBATh O3JOPOBUTENBHBII U 00-
ey Kperuisitomuii 3pGexT.

Cpenu mionoB, KOTOpblE MOKHO OTHe-
CTH K HETPaJULIMOHHBIM KYJBTypam, clie-
AyeT OTMETHUTh IUIOAbI KaJUHBI OOBIKHO-
BeHHOU (Viburnum opulus L.). Conepxanue
ButamuHa C B mionax KaJuHbI JOXOOUT 10
pexopnuoro 3Hauenus — 6onee 100 mr% [4].
Kanuna siBnsieTcsl HE3aMEHUMBIM UCTOYHU-
KOM OPTaHMYECKUX U aMUHOKHCJIOT, MEKTH-
HOBBIX U IyOUJIBHBIX BEIIECTB, (PPyKTO3BI,
TaKUX MUKPOHYTpHUEHTOB, kak K, Fe, Mn u
apyrue [5]. Ilpu aTOM cnenyetr OTMETUTD €€
HETPUXOTINUBOCTh, YCTOMUHUBOCTD K 00JI€3-
HSIM M BPEAUTENSIM, MOPO30YCTOHYNBOCTb,
BBICOKYIO IHIIEBYI0 LEHHOCTb, pPeryJsp-
HYI0 Y pOXaiHOCTB [3].

Pecniybnuka Apbiresi siBJsieTCsT ONHUM
u3 peruoHos Poccuu, B KOTOPOM HIMPOKO
pacrpocTpaHeHa KaJIiHa OObIKHOBEHHASI KaK
KYJIBTY pHOE pacTeHHUe U KaK IUKOpacTyI1lee.

OpnHako aHaIM3 pPbIHKA MOKA3aJl, YTO KaJu-
Ha PEeOKO MCHOJNb3YeTCs B IPOHM3BOACTBE
(by HKLIMOHAJIBHBIX HaNUTKOB. [Lnoab! Kanu-
HbI IPAKTHYECKH OTCYTCTBYIOT B MEHIO pe-
I'MOHAJIBHBIX MPEANPUATHIH O0IECTBEHHOTO
MUTAHUS, YTO, BEPOSTHO, CBSI3aHO CO CIIeI-
u(pUYeCKMM rOpbKOBATHIM BKYCOM KaJHHbI
U CBOEOOPA3HBIM 3aIIaXOM.

Takum oOpas3oMm, mpoBeneHue uccle-
JOBAaHUH IO PACIIMPEHUI0 aCCOPTUMEHTA
0€3aJKOrOJNIbHBIX HAIUTKOB U pa3paboTke
TEXHOJIOTUU WX MPUTOTOBJICHUS IJIs MPea-
NPUATHI OOLIECTBEHHOrO MUTAHUS SIBJISIET-
Csl BECbMa aKTyaJIbHBIM B HACTOsILEE Bpe-
ms1. Leapto paboTel siBIsIach paspadboTka
peuentypbl U TEXHOJOTHMH MPOU3BOACTBA
HAMUTKOB ()Y HKLIIOHAJIBHOTO HA3HAYECHUS C
UCIIOJIb30BAHUEM I1JIO/IOB KaJIMHBL.

Jnst MOCTUIKEHUST TTOCTABJIEHHONW LEnu
peLIaInCh ClenyoIne 3a1a4uu:

1) I3y4nuTh XUMHUYECKHUI COCTAB IJIONOB
KaJMHBI MECTHOTO TPOU3PACTAHNS,

2) obocHoBath 3(PPEKTHUBHOCTbL  €¢
NPUMEHEHUs] TIpU TPOU3BOINCTBE Oe3al-
KOTOJIBHBIX HANMHUTKOB (PyHKLIMOHAJIBHOTO
Ha3HAYEHUS,

3) onpenenuTh ONTUMAJbHbBIE CIIOCOOBI
00paboTKM U XpaHEHUs TJIONOB KaJUHBbI U
PaCTUTENBHOTO ChIPbsI B LIEJISIX MAKCUMAJIb-
HOTO COXpPaHEHUs MUTATEJbHbIX BEIECTB;

4) pa3paboTarh COCTaB HAMUTKOB (DY HK-
L[HIOHAJIBHOTO Ha3HaueHHus, 00ecrevnBaro-
il HanboJee MOJTHOe COXpaHeHHe OHOoIIo-
I'MYECKH aKTUBHBIX BEIIECTB;

5) ompenmenuTh ONTUMAJBHOE COOT-
HOIIEHHE WHTPEUEHTOB B peLenType Ha-
NUTKOB M pa3paboTaTh TEXHOJOTHIO HX
IIPOM3BOCTBA;

6) onpenenuTh OPraHoJeNTUYECKUE M0-
Kazareau U (PU3MKO-XMMHUYECKUIl COCTaB
pa3pabOTaHHBIX HAITUTKOB.

B Hacrtosimee Bpems (¢aBopuTamu
by HKIIMOHATBHBIX O€3aTKOTOJIbHBIX HATIUT-
kOB 3a pydexom sBisitorcss ACE Hanutkwy,
ab0peBHuaTy pa Ha3BaHUS KOTOPBIX CBSI3aHA C
TEM, YTO OHH COZIEPKaT B CBOEM COCTaBE BU-
tamuHbl rpynnsl A, C u E. Buramunset A, C
u E oObenunsieT onHa BaskHast 0COOEHHOCTD
— BC€ OHU 00J1aIal0T AaHTHUOKUCITUTEIbHBIMU
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CBOMCTBAMH M SIBJISIFOTCSI aHTHOKCHJAH-
TaMU. YueHblE BCEr0 MHUpPA CKJOHSIIOTCS K
MHEHHMIO O TOM, YTO NPUYMHOM PaKOBBIX
3a0oneBaHnil B HauOOJbIIEH CTENEeHU sIB-
JSIeTCS arpeCcCUBHOE BO3JEHCTBUE HA KJIET-
Ky cBOOOZIHBIX panukaioB. boprbe ¢ Bpen-
HBIM BO3JefiCTBHEM CBOOOIHBIX PaguKaJioB
0co00oe MeCTO OTBOOMTCS BHTaAaMHUHAM A,
C u E. Butamun C ykpenuser UMMy HHYIO
CHCTEeMY, BUTAMHH A CrocoOCTBYeT coxXpa-
HEHUIO 3PEHUsI U1 HOPMAJIBHOTO pOCTa Opra-
Hu3Ma. Butamus E, HakanuBasch B KUPO-
COIEPIKAIIMX BEIIECTBAX, MPeayIpexaaeT
BO3HHKHOBEHHE AaTEPOCKJIEPO3a, IPEenoT-
BpamaeT HHPAPKT, HapyLIeHne KpoBooOpa-
meHuss U o0NazaeT MPOTHBOBOCIAIUTEb-
HBIM 3P PeKToM.

B cBoeii paboTe MbI OUpaINCh HA TIeP-
CIIEKTUBHOCTb CO3JaHMSI HMMEHHO TaKHX
HAIMTKOB, MOCKOJIbKY KaJiMHa Ooratra BH-
tTamuHoM A — 16,8%, Oera-kapoTHHOM —
18%, Buramunom C — 92,8%, BUTAMHHOM
E - 13,3%, Butamunom K — 23,3%, a Takxe
TaKMMH MUHepajiamu, Kak dpocpop — 12,3%,
MonubaeH — 35,4%, cenen — 19,1%, xpom —
12%. Obnenuxa (Hippophaé rhamndides) n
oAbl alBel snoHckon (Chaenomeles) Tak-
JKE€ CONIEPIKaT B CBOEM COCTaBE BUTAMUHBI A,
C u E. Conepxanue Butamuna C B mionax
obnenuxu goxogut 10 300 Mr%.

CoBpeMeHHBI CTHJIb JKM3HH, COIps-
JKEHHBIH C YaCTBIMHU CTPECCOBBIMU CUTYALU-
MM, POCTOM HMMYyHOae(pUIUTa, HapyIlue-
HUSIMH TICUXO3MOLIMOHAJIBHOTO COCTOSTHUS
YesioBeKa, TPeOyeT BBICOKOKAYECTBEHHBIX
IPUPOAHBIX 00aBOK, 00JaNAIOMIINX IHPO-
KUM CIIeKTpOM aedcTBHs. OMHUM U3 TaKHX
IPUPOIAHBIX UCTOYHHUKOB SIBJISIETCS LIEHHOE
pacTeHue, KOTOpOE€ pacrpocTpaHeHO [3]
U XOpOLIO TMPOMU3PACTAET HAa TEPPUTOPUHU
PecnnyOnuku Appiress — ruHKro Omioda
(Ginkgo biloba), B mucThsiX 3TOTO pacTeHus
copepkarcst pmaBonounsl (1,09%), okcuko-
puuneBble KucaoTel (0,04%), nyOunbHbIE
Bemectna (0,98%) u unyuH [6].

CornmacHo Monenu  KOHCTPYHPOBaHUS
0€3aJIKOTONBbHBIX ~ HAIUTKOB  J00aBlieHUE
'MHKTO Omyio0a HAChIIAeT HAIUTOK Bellle-
cTBamy, 00NaAAIOIUMH aHTHOKCHIAHTHBIMU

U HeWpONpPOTEKTOPHbIMHU CBOWCTBaMH [7].
bonbiyro ponb B mopmepkaHUM HEPBHOM
CHCTEMBI, Ilepefaye HEePBHBIX HMITYJIbCOB
UrPaeT TaKOW MMKPOSJIEMEHT, KaK KaJlui.
OH cnocoOcTByeT Jydineil AesTeTbHOCTH
TOJIOBHOTO MO3ra, YJIy4IIaeT ero CHaO)KeHue
KHCJIOPOIOM.

Jluctes 6asunuka (Ocimum basilicunt)
OTHOCATCS K YHHUBEPCAJIbHBIM apoMaTH-
YEeCKUM TpPaBaM, KOTOpBIE IO 3amaxy co-
YETAIOTCS C KAJUHOW, NMpHuAaBas KajlHe
apoMaT, KOTOpbIH HAamJIy4dlIuM o0pa3om
HelTpanu3yer ee crerupuveckuil 3amax.
B nuctesax 6azunuka comepkaTcsi KApOTHUH,
pyTHH, 1yOUJIbHBIE BELIECTBA, BUTAMUH P,
3(upHBIE Macia U MHOXKECTBO MakKpo- U
MUKPO3JIEMEHTOB [8].

OOBeKkTOM HCCNEeNOBAaHUS TOCITY KN
IUTONbI M JINCThSl PACTEHUMN, MPOU3PACTAIO-
mux B PeciyOnuke Anpires: kajamHa, obJe-
nuxa, THHKro 6myioda, aliBa simoHCKast (Xe-
HOMeJIeC), Oa3UIIHK.

MeTononorusi IOCTpOeHa Ha KOMILJIEKC-
HOM TIOZIXOie K HayYHOMY OOOCHOBAaHMIO U
NPOEKTUPOBAHUIO (PyHKIIMOHAJIBHBIX Ha-
MUTKOB, BKJIFOYAIOIIEM CHUCTEMAaTU3aLUIO
JUTEPATYPHBIX NAHHBIX IO TEME HCCIEeNO-
BaHMS, OLEHKY CTENEeHH Pa3pabOTaHHOCTHU
U aKTYaJIbHOCTH T€MBbI, TIOCTAHOBKY LIEJU U
3a/a4 ucciaenoBanus. B uccnenosannu npu-
MEHSIJTMCh KJIACCHUYECKHE METObI HAy YHOT'O
MO3HAHUS, BKJIIOYAIOLINE HMIIUPUUYECKHE
METOZBl. OPraHOJENTHYECKHEe U H3MEpH-
TEJIbHBIE, B TOM YHCJIE pacueTHbIE, (PU3NKO-
XUMUYECKHE U aHAJTUTUIECKHE.

Pa3zpaboTrky peuentypsl HalmUTKa MpoO-
BOAWIN B COOTBETCTBUM CO CIIEAYOIIUMHU
JTanamu: ornpeaeNeHne Ha3HAYeHNsl HaITUT-
Ka, moadop PaCTUTENBHOIO ChIPbSI, OIpere-
JIeHWe KOJMUYECTBEHHOIO COCTaBa, IMPHUIO-
TOBJICHUE U OLIEHKA HAIUTKA.

Y4uuTsiBass OCHOBHOE MPAaBUJIO COUETa-
HUS IPOAYKTOB, JIeXKAallee B OCHOBE COBpe-
MEHHOH MOJIEKYJISIPHOM KYXHH, — COYeTa-
HUE Ha OCHOBE COAEPIKAHUS OJUHAKOBBIX
BEIIIECTB — MOJIOXKEHO B OCHOBY cocTaBa (pu-
TOKOMITIO3ULIUY HATTUTKOB.

B xauectBe aHasiora HamMu pPaccMoO-
TPEH HAMUTOK, CO3JaHHBIH yYEHBIMHU
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CeBepo-KaBka3ckoro 30HaJbHOrO Hay4HO-
HCCIIEIOBATENIBCKOrO MHCTUTYTAa CaJOBOI-
CTBa W BHHOIPaNapcTBa, HA OCHOBE OITH-
MaJIbHO COYETAIINUXCs KyJNsTyp. B cocras
HAIUTKa BXOHAT. COK sibjok copra Camo-
POOOK, TIOpe U3 OOJIEMUXH, COK M3 ailBbI
anoHckoi [9]. Omnmpasice Ha pa3paboTku
STHUX YUYEHBIX, CUUTAEM, YTO B KOMILJIEK-
ce [-KapOTHHBI KaJWHBI, OOJENHNXHU, alBbI
SIIOHCKOW ~ CMOCOOHBI  0O0OTAaTUTh  HOBBIN
NPOAYKT BUTAMUHAMH, YCUJIUTh AHTHOKCH-
TaHTHBIN 3PQPEKT 3a CHET CUHEPTreTHYECKO-
ro a¢dexra [9].

DT1amn 5KCHNepUMEHTANBHBIX HCCIIEA0Ba-
HUN BKJIFO4a)I 0OOCHOBaHHME BBIOOpA pererl-
TYPHBIX KOMIIOHEHTOB. DPpyKTOBBIN (PuUTO-
Yail mojydaiau MyTeM CMELIMBAHUs CYXHUX
KOMITOHEHTOB B Pa3JIMYHBIX KOJINYECTBAX U
coyetaHusix. CyILIKy IUIOAOB OCYINECTBJIS-
au B Aerunparope npu temmneparype 45°C
B TeueHUe 9 4YacoB, JHUCTHEB — B TEUCHHE
4 wyacos. llpu cocTtaBieHUH peLENTYpPbI
OBLIM MPONEryCTUPOBAHBI 8 Pa3JIMIHBIX 00-
pas3LOoB, MPENCTaBIeHHbIX B Tabyuue 1.

Jlnst onpeneneHust OpraHoJEeNTUYECKUX
nokaszareneil gurouas AerycTanui HamUT-
Ka IPOBOIMIIN 1O MATUOAIIIBHOHN LITKaJIe KO-
MUCCHEH U3 MATH YeJIOBEK B COOTBETCTBUH C
I'OCT 28188-2014 «HamuTku 6€3aJIKOroib-
Hble. O0mue TexHnueckne ycnosus». Hau-
OoJbIee KOJUYeCTBO OasIIOB MONYUYHIT 00-
paseny Ne 2, peuentypa KOTOPOro NMpUHATA

3a OCHOBY mpu pa3paboTke HOPMATHUBHOU
JOKy MEHTallUM. 3aBapuBaHHe HABECKU 6 T
ocyuecTBiIsiad B 190 M1 KMIISTYEHOU BOABI
HaCTaMBaHUEM B TEUEHUE 5—7 MUHYT.

Mopc «BuTaMUHHBIIN» TOTOBUJIH Kak
U3 CBEXHUX, TaK U 3aMOPOKEHHBIX MyTEM
IIIOKOBOM 3aMOPO3KH IJIONIOB KAJIMHBI, 00J1e-
NUXH ¢ 100aBJIEHHEM CYXHUX IJIONOB aiiBbI
ATIOHCKOM, TMHKTO Omnoda u 6asunuka. [Ipu
MPOEKTUPOBAHUM PELENITYPHOrO COCTaBa
Mopca «ButaMuHHBINY OBUTH 3KCTIEPUMEH-
TAJIbHO HCCenoBaHbl 8 00pasuos, mpen-
CTaBJICHHBIX B Ta0nuue 2.

HaunbGonpimee konuuecTBo 0anioB mnpu
JETYCTalMOHHON OIIEHKe MOy YuiI o0pasen
Ne 1, penentypa KOTOpPOro NpUHSATA 38 OCHO-
BY IpH pa3paboTKe HOPMATUBHON TOKY MEH-
Tauuu. B xauecTBe MONCIACTUTENS B MOPCE
«BUTaMUHHBINY HCHOAB30BAJIM HATY pPaJib-
HBII PACTUTEJBHBIN NPOAYKT — CTEBUIO, UTO
OOyCJIOBIUBA€T HHU3KYI0 SHEPreTHYECKYIO
KaJIOPUMHOCTDh HAIIUTKA.

Penentypa ppyxroBoro ¢purouas npen-
cTaBJieHa B Tabmuie 3.

Peuentypa Mopca
npezncrasyieHa B Tadaune 4.

IIpoBenenue wuccaenoBaHud MO OIpe-
JEJIEHUI0 COflep KaHUsl aCKOPOMHOBOW KHC-
JIOTBI 1 MUKPOD3JIEMEHTA KaJIUsl B HAITUTKAX
NPOBOAMJIM B HMCIBITATEIBHOM J1abopaTop-
HOM 11ieHTpe PenepasibHOM CiryKObI 10 HaJ-
30py B cepe 3amuThl paB noTpeduTeneit

«BUTaMUHHBIIN

Tabauya 1
Mojaemposanue coctasa GppykroBoro gpurouast
Table 1
Fruit herbal tea composition modeling
Oopasen
Hurpeauentsl, r
Nel Ne 2 Ne 3 Ne 4 Ne 5 Ne 6 Ne 7 Ne 8
TTnoab! KaTUHBI 2.0 2.5 3.0 1.5 2.5 2,0 2.5 2.5
ITnoast oOnemMxu 1.5 2.0 2.0 1.0 2.0 2,0 2,0 2,0
JTHCTHA THHKTO 1.0 0.5 0.3 0.5 0.5 1.0 0.5 0.5
o6mmoda
TInozer aitsst 1.0 0.5 07 2.0 1.0 1.0 0.3 1.0
SIIMIOHCKOH
JIucThs Oazuauka 0.5 0.5 - 1.0 - - 0,7 -
Hroro 6 6 6 6 6 6 6 6
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Tabnuya 2
Mojaesmposanue mopca «BuTaMuHHBIID
Table 2
«Vitaminniy» fruit drink modeling
Oopasen
Hurpeanenrsl, r
Nel Ne 2 Ne3d | Ned Ne§ Ne 6 Ne 7 Ne 8
T170aB1 KATHHBI 60 50 40 70 60 60 60 60
ITnoxsr oOneTIHXH 40 50 30 50 40 40 40 40
T110aB1 aWBBI STIOHCKOH 10 15 15 10 10 10 5 15
JIucTea ruHKTO OHIT00A 7 3 10 7 3 7 15
Jluctes 6a3unuka 5 2 2 - 7 13 5
fiﬁ:ﬁf“" caxapa 2 2 2 2 2 2 2 2
Bopna nutseBas 190 190 190 190 190 190 190 190
Brixox 200 200 200 200 200 200 200 200
Tabnuya 3
Penenrypa ¢ppykroBoro purouas
Table 3
Recipe for fruit herbal tea
HanmenoBanue npoaykra Bpyrro, r Herro, r
TTmoast kKaTuHBI 2.5 2.5
ITnoxsr oOnemUxu 2.0 2,0
I1108B1 AliBBI SAMOHCKOH 0,5 0.5
JIucTea ruHKTO OHIT00A 0,5 0,5
Jluctes Oazumuka 0,5 0,5
Brixon 6
Tabnuya 4
Penenrtypa mopca «BuraMuHHbIID
Table 4
Formulation for «Vitaminniy» fruit drink
HanmenoBanue npoaykra Bpyrro, r Herro, r
I1n08B1 KATHHBL 62 60
ITnoxsr oOneTIHXH 42 40
I1noab!I aliBBI ATOHCKON 10 10
JIMCThsI THHKTO OHI00a 7 7
Jluctes 6a3unuka
Crepus 2 2
Bogaa nuteeBas 190 190
Brixon 200 200
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Tabruya 5
DU3HKO-XUMHIECKUE MOKA3ZATEIN HCCIeTyeMbIX 00pa3oB
Table 5
Physical and chemical parameters of the studied samples
DU3NKO-XHMHUECKHE MTOKA3ATE/TH HATTMTKOB
$pykmosvtii pumouail Mopc « Bumamunnoiii »
Obpaszey Ne 2 Obpasey No 1
Buramuu C, mr/mm®
51,97 | 212.43
Kammit (K), mr/xr
1695,8 | 1790,9214,9
Cyxue BemecTsa, 8%
58% | 85%
AKTHBHAS KHCIOTHOCTb, %0
3,38 | 3,15

u Onmaromonyunsi yenoseka ®bY3 «LleHTp
TUTHEHBl U SMUIEMUOJIOTHN B PecmyOmmke
AnipIres», 4TO NOATBEPIKACHO MPOTOKOIAMHU
HUCCIIeIOBAHUI.

DPUUKO-X UMUYECKHUE TIOKA3aTENIN IOTO-
BOU ITPONY KLU MPENCTaBIICHBI B TAOIUIIE S.

BriBogsr:

1. M3y4yen XUMHUYECKUI COCTaB IJIONOB
KaJIMHBI, MPOU3PACTAIOLICH Ha TEPPUTOPUU
Pecriybnuku, cornacHO KOTOPOMY B ILJIOAAX
KaJIMHbl MECTHOT'O MPOUCXOXKAEHUS COMEp-
skutcst Butamuda C 1o 125 mr%, uto 0ob-
11e, 4YeM B IJI0AaX, MPOU3PACTAIOIINX B APY-
TUX PETHOHAX.

2. Teoperuuecku 0OOCHOBaH BBIOOD
PaCTUTENIbHBIX KOMIIOHEHTOB, BXOMSIIIUX B
COCTaB KOMIIO3HLIMI HAIUTKOB, oOecreuu-
BAIOLIUX JOCTIKEHNE HEOOXOMUMBIX (PU3HO-
JIOTHYECKUX, PU3MKO-X MMUYECKUX XapaKTe-
PUCTHUK MPHU CO3AHUM MULLEBBIX TPOY KTOB
C 3a/IaHHBIMU XaPaKTEPUCTUKAMU.

3. OmpeneneHbl ONTUMAJIbHBIE — CIIO-
cOObI KOHCEPBHUPOBAHMS PACTHUTEIIBHOTO
ChIpbsl B LIEJISIX MaKCUMAJIbHOTO COXpaHe-
HHST OMOJIOTMYECKH aKTUBHBIX BEIIECTB, 3a-
KJIFOYAIOIIUECS] B TPUMEHEHUHU IeTUPaLlUU

IpU HU3KHX Temneparypax ((ppyKToBbIi
¢uTouall) W IIOKOBOH 3aMOpO3Ke (MOpC
«BuramMuHHBINY).

4. Pa3paboTaHbl peLentypel U TEXHO-
JIOTMU TIPOM3BOACTBA O€3aJKOTONbHBIX Ha-
MUTKOB C UCTIOJIb30BAHUEM IUIOOB KAJHHBI,
BKJIIOYAIOI[HE OPraHOJIEeNTHYEeCKHe MOKa3a-
TEJHN U SHEPTeTUUECKY IO LIEHHOCTb FOTOBBIX
HAITUTKOB, MPEJCTABJIEHHBIX B pa3paboTaH-
HBIX TEXHUKO-TEXHOJIOTUYECKIX KapTax.

5. Onpenenenbl  (PU3NKO-XUMHYECKHE
rokasaTesu pa3paboTaHHbIX HamUTKOB. [To-
Ka3aTejb CyXHX BEIIEeCTB M KHCIOTHOCTHU
COOTBETCTBYET TPUHSATHIM JIOMYCTHUMBIM
3HaueHusiM [10]. Tlo comepxaHui0 MHUKpO-
3JIEMEHTA KaJHsl HAIIUTKHU CIIEAYET OTHECTH
K ¢yHKUHOHANIBHBIM [11], O conmepskaHMIO
ButamMuHa C HamuTKH OTHOCATCS K (PyHK-
L[UOHAJIBHBIM HAaIMTKaM aHTHOKCHAAHTHON
HAIPaBJIEHHOCTH U MONIEP>KUBAIOIINM UM-
MyHHYI0 cuctemy [11; 12].

6. Pa3paboTanHble HAMUTKN Py HKLIHO-
HAJIbHOTO HAa3HAYEHHs] BHEPEHBI B IPOU3-
BOJICTBO, YTO BHOCHUT BKJIaJl B pacIIMpEHHe
acCOpPTHMEHTa (pyHKIMOHAJIBHBIX 0€3aJIKO-
TOJIBHBIX HAITUTKOB.
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