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JIbBiBCHKUIi HALIOHAILHUI YHIBEPCUTET BETEPMHAPHOT MEAUIMHK Ta GioTexHoorii imeni C.3. [KUIBKOTO

BUKOPUCTAHHSA OBOYEBOI'O ITIOPE JUIA ITIABUINEHHSA
BIOJIOT'TYHOI IIHHOCTI MOJIOYHOTI'O ITYJIUHTY

Ipomucnosomy nepepobnennio niooacmocs npubnuzno 60% cuposamku, a iHwa ii YaCMUHA BUKOPUCTNOB)-
€MbCsL 0151 20016711 MEAPUH. Y MONOUHINL 2ay31 CUPOBAMKY 3ACMOCO8YIOMb OISl BUPOOHUYMBA HANOIB, decepm-

HUX npodykmis (Kucenis, scene, nyouneie ma mycig). Ilpedocmasneni pesyiomamu 00CHIONCEHb MOLOYHOL

CUpPOBAMKU SIK CUPOBUHU OJISl BUPOOHUYMBA NYyOuH2y. Bugueno modxcaugicms noeouamHsa 2apby308020 niope
3 MOIOYHOIO CUPOBAMKON Ol BUPOOHUYMBI NYOUHSY QYHKYIOHATbHO20 npusHayeHHs. 1looano mexnonozio
npuUcOMy8anHs niope 2ap0y3a AK poCIUHHO20 KOMHOHEHmMA 8 MexHOoN02ii MOoNouHo20 decepmy. I apOy3 niozo-
MOBTIOBAIU MAKUM YUHOM: 0OPOOISIU 8PYUHY, MUY, 8IOPI3AAU NIOOOHINCKY, PO3PI3AU HA OeKiIbKA YACMUH,
BUOAANU HACIHHA U1l 00YUWATU WKIPKY, npomusanu. Bukopucmosysanu 3anikanus 6 oyxosyi 3a 180°C npo-
mseom 45 xe. Ilonogunku eapdyza cmasuiu Ha 0exo ma 3aiuanu CKIAHKoW 8oou. Yepes 40—45 xa. sumseanu
Odexo ma sanuwanu Ha 25-30 x8. 015 oxonodxcents 2apoysa. M’skoms noopibnioganiu Ha WMAmMKU ma 3d
0onomoe2or brenoepa ompumysanu 2apby3ose niope.

Knwuosi cnosa: monouna cuposamia, oecepmu, MexHoNo2is, MexHoNo2iuHa onepayis, 2apbys, niope,

nyouHe, peyenmypd, HoOpMaiizayis, nacmepuzayis, noopibHeHHs, 0io102IYHA YIHHICTDb.

IHocranoBka mnpobGjaemu. BaxnuBuMm 3aBaaH-
HSM € CTBOPCHHSI NPHHLMIIOBO HOBUX TEXHOJIOTiH
BUPOOHUIITBA MPOAYKTIB BUCOKOI SIKOCTI, KI MaroTh
03[I0pOBYHMH BILIMB Ha OPTaHi3M JIOIWHH, 3a0e31ey-
10Th MPO(DIIAKTUKY aTiMEHTAPHO-3AJICKHUX CTAHIB 1
3aXBOPIOBaHb, CIIPHUSIOTh YCYHEHHIO AedinuTy Bita-
MiHiB, MIKpPO- Ta MaKpOEJIEMEHTIB.

Bupimmru e 3aBganHs MOXKHA 32 paXyHOK BUPOO-
HUITBA TMPOAYKTIB HOBOTO TOKONIHHSA — (DyHKITiO-
HaJILHUX MPOAYKTiB. OcoONMBO LIHHUMHU € Ti TPyNH
MPOAYKTIB, SIKI BXOAATH JIO CKJIQJy Xap4yOBUX palli-
OHIB YCIX TPYIl HacelIeHHS. AKTYQIbHUMH € JOCHi-
JOKSHHS, CIIPSIMOBAHI Ha CTBOPEHHS HOBUX (DYHKITI-
OHAJIbHUX XapUOBHX IPOAYKTIB, CIIOKUBAHHS SIKUX
JTACTh 3MOTY ITIBUIIATH 3aXHMCHI QYHKIIIT OpraHi3mMy
JIIOMHYU 1 HOpMaJli3yBaTH HOTro XapuoBHH cTaTycC.

AHaJli3 OCTaHHIX JOCHiKeHL 1 myOJikaiiii.
3 MeTOI pAI[iOHAJTBHOTO BHKOPUCTAHHS 1 IEpepo-
OJeHHsT MOJIOYHOI CHpOBarkM i MiIAAIOTH cemapy-
BaHHIO 1 OCBITJICHHIO, BUIIJICHHIO CHPOBAaTKOBHX OiJI-
KiB METOJlaMH 1OHHOTO OOMiHY 1 ymbTpadiibTpariii,
JeMiHepaizanii MetoraMy HaHO(INBTpALii Ta I0HHOTO
0OMiHy, JeHaTypOBaHHIO NPOTEIHIB; OTPUMAaHHS JaK-
TO3H 1 1 MOXiAHMX; BUKOPUCTaHHSI KOMITOHEHTIB MOJIOY-
HOi CHPOBaTKH B KOCMETUYHUX IUISX TOIIO [4; 9].

IToruT Ha IPOAYKTH 3 CUPOBATKU HEBIIMHHO 3POC-
tae. [IpomucioBoMy mepepoOIeHHIO ITiIIA€ThCS
npubau3Ho 60% cupoBarky, a iHIAa i1 YacTHHA BUKO-
PHCTOBY€ETHCS B PIIKOMY CTaHi JUIs TOAIBI TBapHH.

KpiM BUpOOHUIITBA HAMOIB, MOJIOYHA CHPOBAaTKa
3aCTOCOBY€ETHCS Ul BHUPOOHMLTBA JECEPTHUX MPO-
JIyKTiB, & caMe: KMCEJIIB, JKele, IYIUHTIB Ta MYCIB.

CBiTOBHI 1 BITYM3HSHHHA TOCBII CBIMYUTEH IIPO
MEPCIIEKTUBHICTh TOCHTIHKEHb 3 METOI0 BIOCKOHA-
JICHHSI TIO)KUBHUX BIIACTHBOCTEH JI€CEPTHOI MPOIYK-
11ii Ha OCHOBI MOJIOUHOI CHPOBATKH [4—6].

Heceptn BUpOONSIOTH 3 MACTEPU30BAHOI MOJIOU-
HOi CHpOBaTKM HaTypajbHOI, KOHIEHTPOBaHOI abo
3TYIICHOI 3 JoAaBaHHAM a00 0€3 JoJaBaHHS 3HEKU-
pEHOTO cHpY, MyKPY, MaHHOI KPYIIH, MJIOAOBO-SATiA-
HUX CHpOIIiB, ctabimizatopiB. Llsg rpyma mpomykTiB
Mpu3Ha4YeHa A1 6e3mocepeTHor0 BKUBaHH [§].

®opmyaoBaHHA wijei crarti. OMHUM 13 TIpio-
PUTETHHX HANpPSMIB Y MPOLECI CTBOPEHHS MOJIOYHUX
JISCEPTIB € 3aCTOCYBaHHsS HOBUX BHIIB HETPAIUIIiii-
HOT JIJIs1 MOJIOYHOI Tairy3i cupoBuHHM. JlomaBaHHS poc-
JUHHOT CHPOBWHH, 5IKa Ma€ BUCOKHN BMICT OKHBHIX
PEYOBHH, AACTh 3MOTY CYTTEBO MiJABHUIIUTH XapUYOBY
Ta 610JI0T1YHY LIHHICTH MOJIOKA, TOKPAIIUTH OPraHo-
JICNITUYHI BIACTHBOCTI.

Marepianu i MeTrogu. 3aCTOCOBYBAJIM OpPTaHO-
JENTUYHI, (I3UKO-XIMIUHI Ta MareMaTH4HI METOIH
nocmimkenHs. [IoBTOpHICTH mocCHimiB  5-KparHa.
JlocmimkeHHsT TPOBOIMIINCS 332 HASSBHOCTI HE MEHIIIE
3 piBHOODXKHUX. Pe3ynbratu mocimimkeHs 00poOIsn
METOZIOM MAaTeMaTHYHOI CTAaTHCTUKUA Ta KOPEIs-
uiiiHoro anami3y 3a mporpamamu Microsoft Word i
Microsoft Excel.
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ExcriepuMmenTanbHl  JOCHIKCHHS TTPOBOIMITUCS
y HayKoBi#t Jaboparopii kadenpu TEXHOIOTil MOJIOKa
1 MOJIOYHHX TPOIYKTiB JIbBIBCEKOTO HAI[iOHATHLHOTO
YHIBEPCUTETY BETEpUHAPHOT MEAULIMHM Ta G10TEXHO-
soriit imeni C.3. I>KUIBKOTO Ta y BUPOOHUUIH J1a60-
paropii ¢imii «JIbBIBCAKOTO MOJIOYHOTO KOMOIHATY»
THIK «IIpomeTein».

Binbip mpo6 Ta miATOTOBKY iX MU TOCHiIKEHHS
MPOBOAWIIY 32 3araJIbHONIPUHHATUMHU METOANKAMH.

Busnauenns Bmicty Bosoru npooawi 3a JCTY
ISO 1442:2005, Bmicty xupy —3a ACTY 4941:2008,
BMmicTy OinkoBux pedoBuH — 3a [OCT 25011-81.
Bu3HaueHHS THTPOBaHOT KHCIOTHOCTI CHPOBATKH Ta
JiecepTy TPOBOIMIN TUTPOMETPUYHUM METOIOM 3a
T'OCT 3624-92, akTMBHOI KMCJIOTHOCTI — IOTEHI[I0-
MerpuunuM MeronoMm 3a 'OCT 26781-85, temmepa-
Typu —3a ICTY 6066:2008, rycTuHN — apeoMeTpry-
HuM MetogoM 3a JICTY 6082:2008.

OpraHonenTu4Hy OLIHKY 3pa3KiB MPOBOAMIH
srigao 3 JACTY 4823.2:2007.

Y BUKOHAaHHI €KCIIEPUMEHTAILHOI POOOTH BHKO-
PHUCTOBYBAJIM TaKy CHPOBUHY:

— CHUpOBAaTKa IiJICHPHA, OTPUMaHa il 9ac BUPOO-
HUIITBA CUPY KUCIOMOJIOUHOTO HexknpHoro 3a JJCTY
4554:2000;

—manHa kpyna 3a JJCTY 1055:2006;

— rapOy30Be Ttope.

[IpoBommim  mocmimpkeHHS — (Qi3UKO-XIMITHHX
MOKa3HUKIB MOJIOYHOI cHUpoBaTku. Y Tabm. 1 momaHo
PO3paxyHOK BMICTY OCHOBHUX KOMIIOHEHTIB y CyXii
PEYOBHHI MOJIOYHOT CHPOBATKH.

Tabmuus 1
BMicT KOMIIOHEHTIB CyX0i pedoBHHH
MOJIOYHOI CHPOBATKH

Iloxaznuku Buicr
/100 M % y cyxiii pe4oBuHi
Jlakto3a 3,5 62,28
BIJ'IKOBII/]i)CLIOBI/IH 135 24,02
MiHepaiibH1 0.6 10,68
pe‘lOBI/IHI/I
Kup 0,17 3,02
Bceroro 5,62 100

CTyniHb mepexoay OKpeMIX KOMITIOHEHTIB MOJIOKA
B MOJIOYHY CHPOBATKY TOB’SI3aHUH 3 FeJIey TBOPEHHSIM
Ta CHHEPE3UCOM.

OCHOBHHMM KOMITOHEHTOM MOJIOYHOI CHPOBaTKH
€ nakro3a (y cyxiit peuoBuni nonag 60%). binkosi
PEYOBHUHU MOJIOUHOI CHPOBATKH 3a CBOEHD IIPH-
ponoio OiM3bKi A0 ONKiB KpOBI, NEdKi iX ¢pak-
il HagiJIeHl IMYHHHMH BiacTuBOCTIMH. Hebin-
KOBI a30TOBi CIIOJIYKH, OCOOJHMBO aMiHOKHCIIOTH,
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30KpeMa He3aMiHHi, MaroTh
ISt opranizmy [1].

YV MomouHy cupoBatky nepeinuio 0,17% xupy
(puc. 1). OcoOMUBICTIO MOJIOYHOTO JKUPY CHPOBATKH
€ Te, M0 BiH € ApiOHOAMCIICPrOBaHUM, TOMY TpaK-
TUYHO TTOBHICTIO 32CBOIOETHCS OPTaHI3MOM JIFOJMHHU.
30KkpemMa, KIUTBKICTh JKMPOBHX KYJIbOK PO3MIPOM
MeHIIIe 2 MKM Y CHpPOBATIIi CTaHOBHUTH 72,6%, TOMI SIK
y He30upaHomy mosoui — 51,9%.

MiHepanbHi pEYOBHHU B MOJIOYHIN CHPOBATIIi TIEpe-
OyBaroTh y ()OpMi iCTHHHOT'O Ta MOJIEKYJIIPHOTO PO3YH-
HiB, y KOJIOITHOMY Ta HEPO3YHMHHOMY CTaHi, y BHITISAIL
COJIeH HeOPTaHIYHMX 1 OpraHiyHKUX KUcioT [1-4].

OBoueBUM KOMIIOHGHTOM Hamu Oyno oOpaHo
rap0Oy3. ['apOy3 — miHHUI OBOY IS NIETUYHOTO Xap-
YyBaHHS 4€pe3 BUCOKHUH BMICT NEKTHMHOBHX pPEdO-
BuH (2,6-3,9%), xaporunoinis (3,2—-17,3 mr/100 1),
30KpeMa TakKdhX SK JIOTEIH, JIKOMiH, [-KapoTuH,
B-KpUnTOKCAHTHH.
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120

100 —

80

——Bwict /100 mn

60

Buict % y cyxiit
€0 PEYOBMHI

20

.

Nakrosa  binkosi  Minepanbhi  Xup
PEYOBUHA  PE{OBMHN

Beboro

Puc. 1. CniBBiZHOIIIEHHS KOMIIOHEHTIB
MOJIOYHOI CHPOBATKH

lapOy3 Oarartuii XxapuOBMMH BOJOKHAMH — EKTH-
HOBUMH PEUYOBHUHAMH, KIIITKOBUHOFO, TEMIIISITFOJIO3aAMH,
SIKi a7IcOpOYIOTh 1 BUBOMSITH 3 OpPraHi3My KCEHOOI0THKHY,
0COOJIMBO BayKKi METaM Ta paaioHyKyiau. Hanbinpury
IIHHICTh TapOy30Bi Hamae P-KapoOTHWH Ta iHII KapOTH-
HOIH, 3yMOBIIOIOYH HOro >KOBTHI YM >KOBTOrapsiuuil
KOJIip M SIKOTi. 3a BMiCTOM [-KapOTHHY BiH MEPEBUILYE
iami oBoui (14,0-35,0 Mr/100 1) 1 Mae HEeBEHKY eHepre-
THYHY HiHHICTH (28 KKa/100 r), ToMy HOTO BKITIOYAIOTh
1o OukIocTi miet [3]. HaykoBi AoCiipkeHHS OCTaHHIX
POKIB TTOKa3aJTH, [0 BXKUBAaHHS rapOy3a 1 pi3HUX CTpaB
Ha HOTO OCHOBI MOYKE 3MIITHUTH 3M0POB’S 1 TIONITIIIATH
30BHIITHIN BANVIA JIFOMUHHA.

[apOy3 miAroTOBIIOBANK TaKUM CIIOCOOOM: 0OpO-
OJsLTM BPYYHY, MHJIH, Bipi3aliv IUIONOHIKKY, PO3pi-
3a)IM Ha JEKUIbKA YaCTHH, BUAAIISUIM HACIHHS 1 004H-
IIAJK IIKIPKY, TPOMHUBAIIH.
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Ta0mmis 2
Bwmicr BiTamiHiB Ta MiHepaJIbHUX peYOBUH
y rap0y3oBomy mwope

['ap0Oy3 € oBoYEM i3 BHCOKHM BMICTOM IEKTHHO-
BHX PEYOBHH, K1 BOJOJIIOTh JOOPUMHU CTPYKTYPOYT-
BOPIOIOYMMH BIaCTHBOCTSIMHU.

Samikanu B ayxosii 3a 180°C  mpotsirom 45 xB.
[TomoBuHKM TapOy3a CTAaBWIA HA JEKO Ta 3aJHBAIN
ckisiHkoro Boau. Uepes 40—45 XB. BUTATAIU JEKO
Ta 3anumanu Ha 25-30 XB. JUisl OXOJOIKEHHS rap-
Oy3a. 3HimManu mWKipky. M’sSKOTh noApiOHIOBaNM Ha
IIMATKU Ta 3a JOTIOMOTOI0 OJieHAepa OTpUMalIn rap-
Oy30Be MmIope.

V tabnumi 2 TpemcTaBIeHO BMICT MOXKHBHHUX
PEYOBHH y TapOy30BOMY TIIOPE.

3aBnsgKH KIITKOBUHI rapOy3 Hajae TpUBajie Bif-
9yTTsl CHTOCTI 32 MiHIMQJIBHOI KiJIbKOCTI KaJOpil.

HaiimenyBauns noxasuuxis | Ha 100 r mpoaykry Sk BuaHO 3 TabNMUI 2, rapOy30Be mope Oarare Ha
Bitaminu, mr [B-kapoTHH, KaJIbLil, MarHil, HATPIiH, Kajii, pocdop
PP 0,22 TOILIO.
B-xapoTun 1,10 XapakTepuCTHKa OPTaHOJEHTHYHUX ITOKA3HHUKIB
B, 0,04 rapOy30BOTO MIOpE MpeAcTaBieHa y Tao. 3.
B, 0,07
C 2,9 Tabmunsg 3
E 0,14 OpranojenTH4Hi NOKa3HUKH rapOy30B0ro mope
MiHepasibHi pEYOBHHH, MT HaiimenyBanHs
Kanbiiii 40 HOKABHIKIB XapakrepucTuKa
Marmniii 14 . JpibHOAMCIIeproBaHa, TOMOT€HHA
Harpiit 17 KOH?HCTEEHHIH a Maca, OJHOpIIHA, HiXKHA,
Kauiit 138 SOBHILIIHIH BHTTLL 0e3 mmarouKiB rapoysa
dochop 38 ComonkyBaTnii, 9uCTHi, 03
3a1izo 0,3 CwMmak Ta 3amax CTOPOHHIX MPUCMAKIB Ta 3amaxis,
Tox 0,0007 XapaKkTepHUi s rapOy3a
Cernen 0,0005 Komip 2’KoBTro-opanxeBuit
uuk 0,38

I'apOy3oBe miope Oyno HiHe, oxHOpimHe, Oe3
BOJIOKOH rapOy3a. CMak — CONOAKYBaTHI, BUPAKEHHUH
rapOy30BHii, 0€3 CTOPOHHIX MPUCMAKIB Ta 3araxis.

JocninHi 3pa3kd MyAWHTY 3 MOJIOYHOI CHpO-
BaTKU 3 HIOpe rapOy3a OTpUMYBaJIM LIUISIXOM BHE-
CeHHs pi3HOI KinmbkocTi mope Bix 10 mo 25% Bin
MacH CYMIIlIi.

BucnoBku. [locmimxeno (isuxo-xiMiyHi moxas-
HUKH MOJIOYHOI cupoBaTkd. OOIpyHTOBaHO AOLIJIb-
HICTb BHKOPUCTaHHS IMIOpe rapOy3a y BUPOOHHUIITBI
MyAWHTY 3 MOJIOYHOI CHpOBATKW. 3HAIEHO ONTH-
MaJbHUH CIOCIO MiITOTOBKY Ta BHECEHHS rapOy3a.
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HUCIIOJIB30BAHUE OBOIIHOI'O ITIOPE JIJIAA ITIOBBIIIEHUS
BUOJOI'MYECKOM HEHHOCTHU MOJIOYHOI'O ITYJIUHTA

Ipomviunennoii nepepabomke noosepeaemcs okono 60% cvigopomxu, a opyeas ee yacmv UCHONb3YEMCs
01 KOPMAEHUSL HCUBOMHBIX. B MON0YHOU ompaciu cbl8opomxa npumeHaemcs 0iist Rpou3800cmed HanumKos,
Odecepmubix npoOyKmos (Kucenel, xceie, NyouHeos u myccos). Ilpedocmasnenst pesyromamol ucciedo8anul
MOJIOYHOU CLIBOPOMKU @ KAUecmee Cuipbs OISl NPOU3B00Cmea nyounada. M3zyuena 603mMoicHOCb couemanus
MBIKBEHHO20 NIOpe ¢ MONOYHOU CbIBOPOMKOU NpU NPOU3Bo0Cmee nyouHea QyHKYUOHANLHO20 HAZHAYEHUS.
Ilpedcmasnena mexnono2us npuUOMOoBeHUs NOpe MulKebl KAK pAcCmumenbHo20 KOMNOHEHmMa 6 MEexXHOoN02UU
MonouHozo oecepma. Tvlkgy no020masiueanu credyrowum oopasom. oopabamuléaiu 6pyYHy0, Mblil, Ompe-
307U NIOOOHOMICKY, PA3PE3ANU HA HECKONLKO YACmel, YOIANU CeMeUKU U OUUYANU KOJHCUYY, NPOMbISANY. 3ane-
kanu 8 oyxoske npu 180°C 6 meuenue 45 mun. llonosunku mvikbl cmasuiy Ha NPOMUBEHb U 3AIUBANU CINA-
KaHom 600bl. Yepes 40—45 mun. evinumanu u ocmasianu Ha 25—30 mun. 011 oxnaxcoerus moikgvl. CHUMATU
Kooicypy. Makome uzmenvuanu Ha KyCKu U ¢ NOMOWbIO OieHOepa NOIYYUIU MbIKEEHHOE HIope.

Knrwouesvie cnosa: monounas cvleopoma, decepmol, MEXHONO2US, MEXHONOSUYECKAsl ONepayus, mulked,
niope, nyounz, peyenmypd, HOpManu3ayus, NAcmepusayus, usmeivienue, OUON02UYECcKas YeHHOCMb.

USE OF VEGETABLE PUREE FOR INCREASE
OF BIOLOGICAL VALUE OF MILK PUDDING

Approximately 60% of whey is subjected to industrial processing, and the rest is used for feeding animals.
In the milk industry whey is used to produce beverages, dessert products (jelly, puddings and mousse). The
results of studies of whey as raw materials for pudding production are presented. The possibility of combining
pumpkin puree with whey in the production of functional pudding was studied. The technology of preparation
of pumpkin puree as a vegetable component in milk dessert technology is presented. Pumpkin was prepared in
this way: hand-worked, miles, cut off the stalk, cut into several parts, remove the seeds and peel off, washed.
Bake in oven at 180°C for 45 minutes. Half of the pumpkin was placed on a dish and filled with a glass of water.
After 40—45 minutes drew out the dough and left for 25—30 minutes to cool the pumpkin. Shot the skin. The pulp
was chopped into pieces and using a blender, they received pumpkin puree.

Key words: whey, desserts, technology, technological operation, pumpkin, puree, pudding, recipe,
normalization, pasteurization, shredding, biological value.
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