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Kasakcmar Pecniybrniukacbl Y¥nmmbiK fbifibiM akademusicel "KP ¥FA Xabapnapbi. Xumusi xoHe
mexHorsoeusi cepusicbl” fbinbiMU XypHarnbiHbiH Web of Science-miH xaHanaHraH Hyckacsi Emerging
Sources Citation Index-me uHOekcmenyzae KabbindaHFaHbIH xabaprnaldbl. byn uHdekcmeny 6apbicbiHOa
Clarivate Analytics komnaHusicel XypHandbl odaH api the Science Citation Index Expanded, the Social
Sciences Citation Index xoHe the Arts & Humanities Citation Index-ke kKabblnday wmacesneciH
kapacmeipyOa. Webof Science 3epmmeywinep, asmopsap, bacnawbiiap MeH MeKeMmesiepee KOHMeHm
mepeHdiei MeH canacbiH ycbiHaobl. KP ¥FA Xabapnapbl. XuMusi XXoHe mexHoroausi cepusicel Emerging
Sources Citation Index-ke eHyi 6i30iH KoramOacmbIK YWiH eH 63eKmi xoHe 6edesidi XUMUSIIIbIK FblribiMOap
bolibiIHWa KoHmeHmke adarsnobifbiMbi30bl 6indipedi.

HAH PK coobwaem, ymo Hay4HbIl xypHan «h3eecmus HAH PK. Cepusi xumuu u mexHosnoaul» 6bir
npuHam Ans uHdekcuposaHusi 8 Emerging Sources Citation Index, obHosneHHol eepcuu Web of Science.
ColepxxaHue 8 amom uHOeKcuposaHuUu Haxodumcs 8 cmaduu paccMmompeHusi komnaHueli Clarivate
Analytics 0nsi danbHeliweeo npuHImMusi xypHana e the Science Citation Index Expanded, the Social
Sciences Citation Index u the Arts & Humanities Citation Index. Web of Science npednazaem kadyecmeo u
enybuHy koHmeHma 0ns uccriedosameried, asmopos, usdamerel u yupexdeHul. BknoyeHue Msgecmus
HAH PK e Emerging Sources Citation Index GemMoHcmpupyem Hawy MnpueepXxeHHocmb K Hauboree
akmyasibHOMY U 8/1USIMmesIbHOMY KOHMEeHMY o XUMUYEeCKUM Haykam Ors Hauleeo coobujecmea.
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USE SUNFLOWER OIL PRODUCED BY JSC «SSHYMKENTMAY» AT
THE DEVELOPMENT OF TECHNOLOGY OF EMULSION PRODUCT

Abstract. On the basis of the conducted researches on factors of formation of consumer properties of emulsion
products, recipes and technology of low-calorie emulsion sauces have been developed.

On the basis carried out of the studies the factors of the formation of consumer properties of emulsion products
of special purpose, recipes and technology for obtaining low-calorie emulsion sauces were developed.

The expediency and effectiveness of the use of deodorized refined vegetable oils of JSC "Shymkentmai" were
substantiated.

An organoleptic evaluation of the experimental emulsion products were carried out in comparison with the
traditional ones, which were evaluated according to the following parameters: appearance, consistency, odor and
taste. It has been established that a of fat content 35% emulsion product on the basis of sunflower oil produced by
JSC «Shymkentmai» with a plant additive were characterized by a higher value of the total quality index due to the
delicate taste and absence of foreign flavors.

It is revealed that the calorie content of the new emulsion product is significantly reduced by reducing the
prescription amount of vegetable oil, while maintaining high organoleptic parameters. Low amounts of protein in the
formulations of the new emulsion product should be considered as a positive moment, as emulsion product is a sauce
that is served to the main dish, including meat, fish and poultry.

Key words: emulsion product, functionality, sunflower oil, consumer value.

Introduction. The market for fat products is constantly expanding due to new products developed in
accordance with the latest achievements and recommendations of the science of nutrition. Great
opportunities for the development of the range of mayonnaise and mayonnaise sauces are associated with
an increase in their food value and a decrease in energy value due to a directed change in the formulation
composition, with the perfection of the fat phase, the introduction of vitamins, minerals, dietary fiber and
other physiologically functional food ingredients [1-4].

The production of fatty products, including emulsion, for the nutrition of various population groups
with a balanced complex of biologically active substances: lipids, fatty acids, proteins, vitamins and
minerals, is possible on the basis of the development of effective methods for processing vegetable oils
produced by JSC “Shymkentmai”.

However presently presented at the home market the assortment of mayonnaises and mayonnaise
sauces on the basis of vegetable oils produced by JSC “Shymkentmai” for the healthy eating very were
limited.

The necessary conditions for the production of emulsion products of a functional purpose are [5-7]:

- the use of high-quality vegetable oils, which allow obtaining high-quality products;

- use of non-traditional types of emulsifiers (wheat germ);

- the use of vegetable additives (powder from jid).

In this regard, the development of new formulas for emulsion sauces with low calorie content is
topical, since their emulsion nature allows not only to enrich the product with a large number of
biologically active additives intended for replenishment of essential substances (essential nutritional
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factors) in the body, but also to reduce caloric content by replacing sugar sweeteners of plant origin, as
well as get a tasty product, useful for the health of all population groups [8-11].

The aim of the work is to study the use of sunflower refined oil produced by JSC "Shymkentmai" in
the development of an emulsion product for functional purposes.

Objects and methods. As research object, the refined and unrefined deodorized oils (produced by
JSC “Shymkentmai”), emulsive sauce, were chosen.

At the carrying out of researches applied the generally accepted, standard methods of determination of
physical and chemical properties of raw material and ready products. The colored was determined by the
method of determination of the colored number with the use of Lovibond colorimeter according to QOST
5477-93 [12]. Determination of viscidity of the food emulsive systems were carried out on the rotary
viscometer-stirrer of " Rheotest -2".

Rheotest is a rotary viscometer-stirrer, suitable for realization of more exact rheological researches of
non-newtonian liquids. The test temperature can be regulated a wide range by temperature control.
Rheotest is characterized the scientifically-reasonable principle of measuring, and also wide range of
measuring of moving tension, speed of change and viscidity [13,14].

The use of water-fat emulsions is most preferable, since it helps stabilize the physiological functions
of the human gastrointestinal tract and is easily digestible. In addition, this is one of the possible ways to
optimize the fat diet and nutrition structure of the population of Kazakhstan at the expense of developing
new types of sauces [15,16].

Results and discussions. When developing the formulations of the emulsion fat product, as a fat
basis, were used the refined deodorized and unrefined sunflower oils, produced by JSC “Shymkentmai”.

Organoleptic and physicochemical parameters of refined deodorized and unrefined sunflower oils are
given in tables 1 and 2.

Table 1 - Organoleptic characteristics of refined deodorized and unrefined sunflower oils

Indicator name Characteristics of sunflower oil
unrefined sunflower oils Sunflower refined deodorized oil "High
grade"
Transparency Sediment and light turbidity or «grid» over Transparent without sediment
sediment allowed
Smell and taste Characteristic of sunflower oil, without foreign Without smell, impersonal taste
smell, smack and bitterness

Table 2 - Physicochemical parameters of refined deodorized and unrefined sunflower oils

Indicator name unrefined sunflower oils Sunflower refined
deodorized oil "High grade"

Color number, 15
Mg of iodine, no more 6
Acid number, mg KOH/g, no more 1,5 0,30
Mass fraction of non-fatty impurities , %, no more 0,05 Absence
Mass fraction of phosphorus-containing substances,%, not more Absence
than:
in terms of stearoololeucitin 0,20
in terms of P2Os 0,018
foam (_qualitative test ) 0,15 Absence
Mass fraction of moisture and volatile substances , %, no more Not standardized 0,10
Flash point of extraction oil, °C, not less Not standardized Not standardized
Peroxide number, mole of active oxygen / kg, no more Not standardized 4,0
An anisidine number, no more 7,0 3,0

The acidic and peroxidic numbers of the oil under investigation meet the requirements for the
permissible levels of oxidative damage for unrefined oils in accordance with TR 1556-1958-A0-016-2017
[17].

Due to the complete conformity of organoleptic and physicochemical parameters of vegetable oils to
the characteristics and values recorded in the normative and technical documentation for this type of
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product, the above oils were used for the preparation of experimental and control samples of mayonnaise
sauce. It should also be noted that the peroxide number of oils in both cases does not exceed 1.0 mmol
(*2 O) / kg, which indicates a high quality of raw materials and its suitability for the preparation of
emulsion products.

Proceeding from the foregoing, the refined deodorized sunflower oil produced by JSC
"Shymkentmai" is the most preferred raw material for the production of mayonnaise sauce with improved
consumer characteristics.

In laboratory conditions samples of a emulsion product of fat content of 35% with used of the refined
sunflower oil produced by JSC "Shymkentmai" were developed.

An organoleptic evaluation of the experimental emulsion products were carried out in comparison
with the traditional ones, which were evaluated according to the following parameters: appearance,
consistency, odor and taste (table 3).

To assess the organoleptic characteristics of model compositions of emulsion product, a 5-point scale

was used.
Table 3 - Organoleptic quality indices of emulsion product

Indicators An experience Control Average Score
An experience Control
Appearance, Homogeneous creamy, with single | Homogeneous creamy, slightly 4,99 4
consistency air bubbles stretched
with single air bubbles
Taste and smell Delicate taste, sour, without Pleasant, slightly pungent and 4,98 3,8
bitterness, with the smell and sour taste, with a slight smell and
smack of jid and citric acid taste of unrefined sunflower oil,
mustard and citric acid
Color Bright yellow, homogeneous White, homogeneous throughout 5 4,5
throughout the mass the mass

Based on the results obtained, emulsion product with a fat content of 35% based on sunflower oil
produced by JSC “Shymkentmai” with a vegetable additive is characterized by a higher value of the total
quality index due to a delicate taste and the absence of foreign flavors. The control sample of mayonnaise
is perceived more acidic, and notes of the original oil are felt in the taste.

Physicochemical parameters of a mayonnaise sauce fat content of 35% on the basis of sunflower oil
produced by JSC “Shymkentmai” with a plant additive (table 4) were studied.

Table 4 - Physical and chemical parameters of the emulsion product of fat content of 35%
on the basis of sunflower oil produced by JSC "Shymkentmai" with vegetable additive

Indicator name An experience Control
Moisture content, %: 52,5 50,5
Acidity in terms of acetic acid, % 0,35 0,6
Emulsion stability, % undamaged emulsion 100,0 98,0
Effective viscosity at 20°C, Pa*c 13,6 11,8

The data obtained, summarized in tables 3 and 4, indicate that the samples of products comply with
GOST R 53590-2009 and GOST 31761-2012 in all respects. It was found that the experimental samples of
the emulsion product were better in all respects than the control samples.

We analyzed food and energy value of emulsion product (table 5).

Table 5 - Food and energy value of emulsion product (per 100 g of product)

Indicator name Indicator value
Proteins, g 1,0
Fat, g 35,0
Carbohydrate, g 1,8
Energy value, kkal/100 g 326,2
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Caloric content of the new emulsion product is significantly reduced by reducing the prescription
amount of vegetable oil, while maintaining high organoleptic parameters. Low amounts of protein in the
formulations of the new emulsion product should be considered as a positive moment, as the emulsion
product is a sauce that is served to the main dish, including meat, fish and poultry [18-20].

The mineral and vitamin composition of the emulsion product were also determined, which is
presented in table 6.

Table 6 - Mineral and vitamin composition of the emulsion product

Product name Vitamins, mg/100 g ' Mineral substance, mg/100 g
A E B-carotin K Na Ca Mg Fe
Emulsion product 7,0 0,48 4,0 63 513 57 11 0,4

According to the data presented in table 6, it can be concluded that the emulsion product has a
balanced chemical composition: a reduced amount of fats; have a positive effect on the physiological
processes of the body.

One of the important consumer properties of food is the safety property.

In accordance with GOST R 53590-2009, mayonnaise and emulsion products should be stored at the
manufacturer and the consumer in warehouse, commercial refrigerated rooms or refrigerators with air
circulation, at a temperature not lower than 0 © C and not higher than 10 ° C. It is not allowed to storage
mayonnaises and emulsion products in direct sunlight [21].

Decrease in consumer properties of emulsion product was studied, analyzing the dynamics of changes
stability and, organoleptic indices.

To reveal the dynamics of changes in the quality characteristics of the developed products, they were
packaged in polymer cups weighing 250 g and stored at a temperature of 10 ° C and relative humidity of
not more than 75% for 45 days. Storage modes were chosen in accordance with the requirements of GOST
R 53590-2009, taking into account that 10 °C is the maximum permissible. The dynamics of change in the
quantity of emulsions of control samples and the developed products is presented in the table 7 and in
figure.

Table 7 - Physicochemical parameters of experimental and control batches
of low-calorie products and their change during storage.

Indicator value

Indicator name Control An experience
freshly worked
Emulsion stability, %, undamaged emulsion | 98 | 100
After 20 days storage at temperature of 10 °C
Emulsion stability, %, undamaged emulsion | 97 | 100
After 30 days storage
Emulsion stability, %, undamaged emulsion | 95 | 100
After 45 days storage at a temperature of
Emulsion stability, %, undamaged emulsion | 88 | 98

Analyzing the dynamics presented in figure 1, we can conclude that the emulsion product with jid
powder and wheat germ flour are more resistant to storage than the comparison samples. Based on the fact
that according to the norms the emulsion stability is not less than 97%, the shelf life of the mayonnaise
with a mass fraction of fat of 35% at a temperature of 10 © C. Thus, the shelf life of the emulsion product
is up to 45 days.

The conducted researches showed that low-calorie sauces, both freshly prepared and stored, obtained
according to the developed recipes, have high organoleptic and physicochemical parameters.
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Conclusion. Based on the studies of the factors of formation of consumer properties of emulsion
products, recipes and technology for obtaining low-calorie emulsion sauces have been developed.

The expediency and effectiveness of the use of deodized refined vegetable oils of JSC
"Shymkentmai" is substantiated.

It has been established that emulsion product of fat content of 35% on the basis of sunflower oil
produced by JSC “Shymkentmai” with a plant additive is characterized by a higher value of the total
quality index due to the delicate taste and absence of foreign flavors. The control sample of mayonnaise is
perceived more acidic, and notes of the original oil are felt in the taste.

It is revealed that the calorie content of the new emulsion product is significantly reduced by reducing
the prescription amount of vegetable oil, while maintaining high organoleptic parameters. Low amounts of
protein in the formulations of the new emulsion product should be considered as a positive moment, as
emulsion product is a sauce that is served to the main dish, including meat, fish and poultry.
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aCCOPTHMEHTI Hamap >XKoHe OipKenKki emec, ©HIMHIH OCBHl TYpiHE (DHM3MONOTHSUIBIK OeNCeHAI WHTPEeIUeHTTEPIiH
OonybiHa OailIaHBICTHI TYTHIHYIIBUIAPABIH NEHCAYJIBIFBIH CaKTayFa OarbITTaIFaH eHIMAEP JKOK. TYTBIHYIIBUIApbIH
TaqFaMbl MEH Y®KAEpiH 3epTTey Kasipri TYTHIHYIIBl TAaOWFM HHIPEJUEHTTEP MEH IHMEeTANBIK KOCHallapblH
APTHIKIIBUIBIKTAPBIH KAKChl OLTETIHAITIH, Kypambl OOWBIHIIA TEHrepiMIl *KOHE Malmaabl KOCHAlapaaH TYpPaThiH
OHIMTI'€ KbI3bIFYIIBUIBIK TaHBITATHIHBIH J)KOHE MalOHE3/[IH KYHBbIHAH I'epi MyHJIall OHIM YIIIH Ke0ipek Tejyieyre qaibiH
EKEeHJIIT1H KOPCeTTi.

OMYJIBCUSIIBIK OHIMAEPIH TYTHIHYIIBUIBIK KaCHETTEPIH KAJIBINTACTHIPY (akTopiiapbsl OOMBIHIIA KYpri3iuireH
3epTTEY HEri3iHle TOMEH KaJIOPHSIIbI SMYJIbCHSIIBIK TY3/IbIK PELIENTICI )KOHE TEXHOIOTUACHl OHICII.

«IpivMkeHT™Mal» AKHBIH ne3010pu3alysiaHFal Ta3apThUIFaH OCIMAIK MaillapblH KOJJAHY/IBIH OPBIHABLIBIFBI
MEH THUIMIUTIT] HeT13/IeNITeH.

CHIpTKBI TYpi, KOHCUCTCHIIUS, HiC JKOHE IOM TOpPi3Al OPraHONENTHKAIBIK KOPCETKImTepi OOHBIHIIA TOXKIpH-
Oemi yarire 6aramay xxyprizingi. llemvkerTmaity AK mbrapaTsiH KyHOAFBIC MAalBl HETi31HIE OCIMIK TEKTI KOCTIaaap
(kuae yHTarpl MeH OWmall OCKiHI) KOCBUIFaH MambUIBIFBI 35% OONaTBIH SMYIBCISUTBIK TY3IBIK Oerae JoMHIH
00JIMayBl JKOHE HO3IK ITOMHIH apKachIHIA CallaHbIH JKUBIHTBHIK KOPCETKIIIHIH )KOFaphl MOHIMEH CHIIATTAIATHIHIBIFBI
oenriierai. OpraHoJIeNTHKAIBIK KOPCETKIIITEPIIH Y3aK CaKTalybl Ke3iHAe KYHOArblC MalbIHBIH PEICNTypaaarbl
MOJIIIEPiHIH a3al0BIHBIH apKachlHIa SMYJIBCUSUIBIK TY3IBIKTBIH KaJIOPUSCHI €1oyip a3asThIHIBIFB alKbIHIAJIbI.
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KaHa sMyJIbCUSIIBIK TY3ABIK PEIENTYPachIHAAFbl aKybl3 MOJIIIEPiHIH TOMEH OOTYbI ASMYIbCUSIIBIK TY3IBIKTBI HETI3Ti
ac - eT, OaJIbIK MeH KYC MO3ipiH/ie KOJIJaHbLIATBIH CAIMaKThI Ke3 JeTl ecenTeyre 00Jaibl.

JluHamuKaHbl Tajiail OTHIPHIN, JKWUAE YHTarbl MeH OWzail ecKiHi YHBI KOCBUIFAH SMYJIbCHsSI OHIMI cakTayra
aHAFYPJIBIM TO3IMJII JIETeH KOPBITHIHIBI XKacayra Oosaabl. Hopmanapra coiikec, SMYJIbCHSIHBIH TYPAKTBUIBIFBI KEM
nerenae 97%, 10 ° C temmeparypaaa MmaioHe3neri MaiabiH maccachl 35%. Ocbuiaiiina, MaioHE3 TY3/IbIFBIHBIH
JKapaMIBUTBIK Mep3iMi - 45 KyHTe Jeifin. 45 KyH ilriHIe MaifoHe3 TY3IbIFBIHBIH OPTaHOJICITHKAIBIK CHIIATTaMaTaphl
IIaMalbl e3repei, Oy oJapAbIH KOFaphl KOPCETKIIITEPIMEH pacTaia bl

JKune yHTaKTapAblH XUMHSIBIK KypaMmbl 3epTTenreH. JKuje YHTaFrbl KypaMbIHIA KETKUTIKTI MeIepae cyaa
JKOHE Maiijia epUTiH BUTAMUH/IEP, COHBIMEH KaTap MHUHEPAIIbI AJIEMEHTTEp 0ap.

Tazapreurran «JloHBs» KyHOArbIc Maifbl HeTI3iHAE MailoHe3 COYCHIH XHJE YHTarbl MEH OMmall eCKiHi YHIBI
KOJIJIaHy JKaFIaibIH/Ia MbIHAJIApFa MYMKIHIIK Oepei:

- Onrycrik Kazakcranma Maii skoHe Mall ©HIMJIEpiHE CYPAHBICTHI apTTHIPY;

- OTaH[BIK [IMKI3aT HET131H e Maiaaabl TAMaKTaHy YIIiH MailOHEe3 TY3IbIKTAPbIHBIH TYPJICPiH KEHEHTY,

- Oumail eMKiHI YHBIH B3MyJbraTop peTiHAe, ajl JKHAC YHTAaFrblH TOTTUICHIIPTINI OHE (YHKIMOHAJIBI
MHIPEANEHT PeTiHe Naliaaiany apKblibl QyHKIMOHAIBL, TOMEH KaJOPUSUIBI )Kallail TYThIHY OHIMIH aly.

- XaJIBIKTBIH TaAMaKTaHYBIHIAFbl TOPYMEHICP MCH MUHEpaJIAapAarsl TAIIIIBUIBIKTHI a3aiTy;

- OChl OHIMIEPIIH TYTHIHYIIBUIBIK CHIIATTAMAJIAPBIHBIH JKAaKCapyblHA OaiJIaHBICTHI MalOHE3 COYChIHA
CYPaHBICTHI aPTTHIPY.

TyiiiH ce31ep: SMYIbCHSIIBIK OHIM, ()YHKIUSUIIBIK, KYHOAFBIC MAaWbI, TYTHIHYITBUTBIK KYHIBUTBIFEIL.

M.K. Kaceivosa!, 3.1. Ko0s:xacaposa',
I'.2. Opeimoerosal, I'. HypbinGerosa', Auura Banaka’

"TOsxH0-KazaxcTaHCKuii rocy1apCTBEHHBIN yHUBEpCUTET UM. M. Ays30Ba, LlIsiMkenT, Kasaxcran;
2JlaTBuiicKHil CENBbCKOX03SHCTBEHHBIN yHUBEpCUTeT, Enrasa, JlaTeus

HUCITIOJIb30BAHUE ITOACOJTHEYHOI'O MACIIA,
BBIITY CKAEMOM AO «IIIBIMKEHTMA» ITPU PA3PABOTKE
TEXHOJIOI'MHA SMYJIBCHOHHOT'O IMTPOAYKTA

AnHoTauus. [1o pe3ynapTaraM NpoBeIEHHOr0 UCCAEA0BAHUS MOKHO C/I€TaTh BBIBOJ O TOM, PhIHOK MaHOHE3HOM
MPOIYKIMH OBICTPO pa3BHBAETCS, OJHAKO aCCOPTUMEHT MalOHE3HBIX COYCOB, IPE/ICTABICHHBIN B TOPTOBBIX CETSX,
6eneH U 0gHOOOpa3eH, OTCYTCTBYIOT IPOIYKTHI, HAIIPABJICHHBIE Ha MOACP)KaHUE 37I0POBbS MOKYyIATENeH 3a cHeT
HalMuusi B COCTaBe JAHHOTO BHAA NPOAYKTOB (PU3MOJIOTMYECKHM aAKTHBHBIX HWHIPEAUCHTOB. V3yueHne
MOTPEOUTENBCKUX MPEATIOYTEHHH U MOTUBALUIl BBISIBUIIO, YTO COBPEMEHHBIM MOTPEOUTETb XOPOIIO OCBEIOMIIEH O
IOJIb3€ HATYPaIbHBIX MHIPEAUCHTOB M OHOJIOTMYECKM AaKTHBHBIX J00aBOK, M 3aHMHTEPECOBaH B MPOAYKTE,
cOaaHCUpPOBaHHOM II0 COCTaBy M COJEpIKallleM IOJIe3HbIE JUIsl 3[J0POBbsl JOOABKM, IIPU ATOM TOTOB IUIATHTH 3a
TaKOW MPOAYKT OOJIbIIIE, YeM CTOMMOCTh MaiiOHE30B, IPE/ICTABICHHBIX B POZHUYHOMN CETH.

Ha ocHoBaHmMM IpOBENEHHBIX HCCIEIOBAaHMH 10 (akropaM (OPMHUPOBAHUS IOTPEOUTEIILCKMX CBOMCTB
9MYJIbCHOHHBIX MTPOIYKTOB pa3paboTaHbl pEenTyphl U TEXHOJIOT Ul HU3KOKAJIOPUHHBIX 3MYJIbCHOHHBIX COYCOB.

Ob6ocHoBaHa 1enecoo0pasHOCT ¥ 3()(EKTHBHOCTH NPUMEHEHHUS JE30[MPOBAHHBIX padUHUPOBAHHBIX
pacturenbHBIX Macell AO «IIIpiMKkeHTMA.

[IpoBenena opraHoyenTHYECKask OLEHKA OIBITHBIX 00Pa3IIOB MPOAYKTa IO CIACAYIOMINM IT0KAa3aTeNsIM: BHEITHUN
BUJ, KOHCHCTEHIMS, 3allaXx M BKYC. YCTaHOBJICHO 4YTO, 3MYJIbCHOHHBIM MPOIYKT XHpHOCTH 35% Ha OCHOBE
MOJICOTTHEYHOTO Macya, BeimyckaeMoir AO «IIIsIMKeHTMait», ¢ pacTUTENHHOMN 100aBKOH (ITOPOIIOK HKUAA U MyKa U3
3apOABIIIEH MIIEHHUIBI) XapaKTepu3yeTcs Ooee BBICOKMM 3HAUYEHHEM COBOKYITHOTO ITOKA3aTelsl KauecTBa 3a CUET
HEKHOTO BKyCa ¥ OTCYTCTBHS IOCTOPOHHUX MPUBKYCOB.

BrIsiBIeHO, YTO KalOpUHHOCTH AAHHOTO SMYJIBCHOHHOTO IPOAYKTa CYIIECTBEHHO CHHMXKEHA 3a CUeT YMEHb-
IEHUA PCUCIITYPHOI'0 KOJMYECTBA PACTUTECIBHOI'O Macja, IMpU COXpPaHCHHUU BBICOKHX OPIraHOJICIHTUYCCKUX ITOKa3a-
teneil. Huszkoe konmuuecTBo Oenka B peLenTypax HOBOTO 3MYJIbCHOHHOTO MPOJYKTa CIEAYET paccMaTpuBaTh Kak
MIOJIOXKUTEIBHBIH MOMEHT, OCKOJIBKY 3MYJIbCHOHHBIA MPOIYKT — 3TO COYC, KOTOPBIH MOJaeTcss K OCHOBHOMY OJIFOTy,
B TOM YHCJIE U3 MsCa, PhIOBI U ITHUIIBL.

AHanu3upys OUHAMUKY, MOXHO CHAEJaTh BBIBOJ, YTO SMYJBbCHOHHBI IPOAYKT C MOPOLIKOM JDKUAA H
MIIEHUYHOW 3apOJBIIICBONH MYKOH Ooyiee ycToWdmB K XpaHEeHHIO. OCHOBBIBAasSCh Ha TOM, YTO B COOTBETCTBHHU C
HOPMaMH CTOMKOCTb 3MYJIbCHH HEe MeHee 97%, MPOIOIKUTENPHOCTh XPAaHEHUsI MalioHe3a ¢ MAacCOBOH JI0JIeH JKupa
35% mnpu temmeparype 10°C. TakuM o0pa3oM, CpoK T'OIHOCTH MaHOHE3HOTro coyca — 10 45 cyTok. B teuenue
45 CyTOK XpaHEHUs HE3HAUYMTEIbHO W3MEHSIOT CBOM OPTAaHOJICHTHYECKHE IIOKA3aTeNd, YTO MOATBEPXKIAET HX
BBICOKas OasIbHas OLIEHKA.
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W3yueHbl XUMUYECKHI COCTAB MOPOILKa Jkua. [Iopoiok mKuIa B TOCTATOYHOM KOJIMYECTBE B CBOEM COCTaBE
COJIepIKaT BOJIO- U )KUPOPACTBOPUMbBIE BUTAMUHBI, & TAK)KE MUHEPAIbHBIH DJIEMEHTBHI.

Hcnonp3oBaHue MaiOHE3HOrO COyca Ha OCHOBE padUHUPOBAHHOTO MOJCONHEYHOro Macia «JloHs» c
J00ABJICHUEM TTOPOIIKA JKUIA U MYKH 3apOJIBIIICH MIICHUIBI TO3BOJIHT:

- TMOBBICUTH CIIPOC Ha MacioxupoByto npoaykuuio KOKO;

- pacuIMpuTh ACCOPTUMEHT MAMOHE3HBIX COYCOB IS 3[0POBOTO MUTAHUSI HA OCHOBE OTYECTBEHHOTO CHIPHSI;

- TOJMY4YHUTh (DYHKIIMOHAJIHHOIO-HU3KOKAJOPHUUHHOIO MPOAYKTAa MAacCOBOrO MOTPEOJICHHS 3a CUET IpUME-
HEHHE MYKH 3apOJIBIIICH MIICHUIBI B KAYECTBE AMYJIBraTopa, a MopoIlKa HKUAa B KAYECTBO CaxapO3aMEHUTEI U
(DYHKIIMOHAIBHOTO MHIPEMCHTA.

- YMCHBIIUTH ACDUINT B MUTAHUN HACCIICHUS B BUTAMUHAX U MUHEPAJIbHBIX BEUICCTB;

- TOBBICHTH CHPOC HAa MAlOHE3HOI'O COyCa B CBSI3U C YJYYIICHHBIMH HOTPEOUTENECKUMU XapaKTEPUCTHKAMU
YKa3aHHBIX MPOJYKTOB.

KiroueBblie €JI0Ba: 3MyJIbCHOHHBIA MPOAYKT, (PYHKIIMOHAIBHOCTh, MOICOJHEYHOS MACIO, MOTPEOUTEIIbCKAs
LEHHOCTb.
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