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Taoauus 1 - Penentypu Ha MOP0O3MBO HU3bKOJIAKTO3HE

Maca cupoBuHH, KT
CupoBuHa
3pazok 1 3pa3ok 2

besnakro3nmii OikoBHit KOHIIEHTpAT 3 MaciasHku (BbKM), orpumanuii 488,1 —
miadpinerpaniero (DV=7) Y® perenratry npu DOK=4 (K=1,6 %);
C3M3=13,5 %)
besnakrosznmii OutkoBuit KoHIIEHTpAT 3 MacisHku (BBKM), orpumannii — 411,5
niadinerpauiero (DV=7) Y® perenrtary npu ®K=5 (2K=2,0 %; C3M3 =
16,94 %)
Inynin (CP=95,8 %) 40 40
Jlaktynosa (CP=99.2 %) 10 10
LTyxop 130,0 120,0
Crabinizatop 2,0 2,5
ImMOup 3 3
Worypraa ocrosa (MO) (0K=0,54 %; C3M3 =12,34 %) 325,4 411,5
JIumoHHa KuciaoTa 1,5 15
Berporo 1000 1000

METHODS OF RESEARCH AND IDENTIFICATION OF MILK FAT

Sytnik N.S., PhD, Mazaeva V.S.
Ukrainian Research Institute of Oils and Fats of the National Academy of Agrarian
Sciences of Ukraine, Kharkiv

In order to control the quality of oils and fats, different methods are used, depending on the
investigated parameter, type, purpose of the product. The determination of physical and chemical
indicators is a tool used to purchase raw materials, develop new products and evaluate finished
products.

Currently, the most relevant issue is the detection of the facts of falsification of milk fat in
fatty products.

The most common method for establishing the composition, and hence identification,
detection of the falsification, and the presence of foreign impurities in products, is chromatographic
analysis [1]. To establish the falsification of the fat phase of dairy production by vegetable fats,
there is a methodology for the ratio of mass fractions of certain esters of fatty acids and their sums,
which are characteristic only for milk fat.

The most suitable methods for organizing technical control at a plant producing vegetable
fat products are methods based on the determination of the constituents (numbers) of milk fat
(Reichart-Meisl number, iodine number).

Changing the chemical composition of any object entails a change in its physical properties,
such as the melting point and freezing point, optical density, viscosity, refractive index, and others.

Among scientists, special attention is paid to research methods based on changing the
physical properties of the product in the event of its falsification. The most important physical
properties of fats are related to the processes of their melting and crystallization.

Among the modern methods of research, the important place is differential scanning
calorimetry (DSC), which allows to measure thermal effects, temperature characteristics of phase
transitions in a prototype. The DSC method is used to assess the quality of samples of dairy
products with a mass fraction of fat up to 20 % for the presence of fats of vegetable origin. This
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method allows qualitative identification of dairy products for the presence of fats of non-dairy
origin at the melting point of fats and the temperature of the maximum endoeffect [2, 3].

Thus, physical properties play an important role in modern methods of researching the
quality of fats, in particular, with regard to the detection of falsification of milk fat, among these
methods, the differential scanning calorimetry is very important.

1. Levchuk 1.V. Vy'znachennya polihlorovanyh bifeniliv (PXB) v oliyah ta zhyrah / I.V.
Levchuk // Integrovani tehnologiyi ta energozberezhennya. 2014. — Ne 1. — P. 113-120.

2. Rozhnov M.S. Metodsr y' podxodsr k y'dentyfykacyy pyshhevyh produktov /
M.S. Rozhnov, D.N. Mel'nyk, V.A. Golodnyak, Y .N. Demydov // Maslozhyrovoj kompleks. —
Dnepropetrovsk: Y'A «Ekspert-Agro». 2013. — Ne 4(43). — C. 43-46.

3. Shkol'nykova M.N. Obzor sovremennsix metodov ydentyfykacyy celnomolochnsix
produktov / M.N. Shkol nykova // Vestnyk KrasGAU. — Krasnoyarsk: KrasGAU. 2017. — Ne 7. — C.
90-97.

CEKIIISA «XAPYOBA XIMISI TA EKCITEPTH3A»
CYUYACHA XIMIYHA TEPMIHOJIOTTS JJI51 XAPYOBHUX TEXHOJIOT' T

Yepuo H.K., 1.1.H., npodecop, Ctpikanenko T.B., 1.mea.H., npodecop
Onecbka HaLiOHAJIbHA aKa/ieMisi XapYyoBHX TEXHOJIOTIi, M. Oxeca

Maiixe 25 pokiB ToMy Oylio 3amo4aTKOBAaHO «OMDKHAPOIHEHHs» YKpaiHCbKOi XIMIYHOi
MOBH, WIO TMOSCHIOBAJIOCh HE3aJ0BUIBHUM CTaHOM YKpalHCBbKOi XiMiUuHOi TepMiHOJIOTIi Ta
HOMEHKJIaTypH, 3yMOBJICHMM Oararopiunoto pycudikaiiero [1]. V JICTY 2439-94 «EnemeHTH
XIMi4Hi Ta pe4OBUHU MpoCTi. TepMiHM Ta BU3HAYEHHS OCHOBHUX MOHATHY» [2], peani3oBaHO MiJXis,
3TiIHO 3 SIKUM TIPH CTBOPEHHI «CYYaCHUX» Ha3B XIMIYHHMX €JIEMEHTIB YKPaiHCHKOIO MOBOIO
NPIOPUTETHUMH TIOBUHHI OyTH JAaTWHCBHKI Ha3BH, MPUCTOCOBAHI J0 BUMOT 1i€i MOBH. BaxIuBICTH
I[bOTO JOKYMEHTY YCBIJOMJIEHO JIMIIE 3 4acoM, KOJM Oe3 JONOMOTM KOMII'IOTepa HE MOYKHA
3apaguTH co0l 3 BENMYE3HMM MacWBOM iH(OpMaIlii, II0 pPO3MOPOIIEHA IO COTHIX XIMIYHHUX
MepioIMYHUX BHUAAHL Ha JAecsATkax MoB. [lomermryerbcst 3a yMOB yHidikamii Ta cTaHAapTH3aIli
TEpMIHOJIOTIT e()eKTUBHE MIKHApOJIHE HAYKOBE CIJIKYBaHHSA, CTAlOTh BarOMMMHU HE TUIBKH BJaje
HallMEHYBaHHsI 1 TOUHE HAITUCAHHS TEPMIHIB, aji€ 1 IX MO3HAYCHHS SIK OJMHUIL BUMIPY, CKOPOUCHHS
[3]. I ne € 3amayero He aMIIe XiMIKiB, a yCiX (paxiBLiB, IO ONEPYIOTh XIMIYHUMHU TEPMIHAMH SIK
CKJIAJIOBUMHU TI€BHOI CHEIIAIBbHOCTI, a TAKOXX HABYAIOTH I CHEMIabHOCTI MalOyTHIX (haxiBINiB
rajy3i 3HaHb «Xap4yoBi TEXHOJIOTIi».

MeTtoro pobotr 0y0 0OrOBOPEHHS BaXKIIMBOCTI BUKOPHCTAHHS OCHOBHHX 1mosioxeHsb JJCTY
2439-94 y BukIaJaHHI yCiX HaBUAJbHUX NpeAMETIB crerianbHocTi 181 «Xap4oBi TEXHONIOTII».
Ake 1el cTaHAapT YCTaHOBUB TEPMIHM, BU3HAYEHHS Ta JITEPHI MO3HAYEHHS JUIsl €JIEMEHTIB
[lepiogu4HO1 cHCTEMH 1 MPOCTUX PEYOBHH Yy Tally3i XiMii, XIMIYHOI IPOMHUCIOBOCTI Ta CyMICHHUX 3
HUMH Taiy3edl. TepMmiHH, perJaMeHTOBaHI B IbOMY CTaHAAPTi, 00OB’SI3KOBI JIUIsl BUKOPUCTAHHS Y
BCIX BHJAX HOPMATHBHOI JOKyYMEHTAIlii, TOBIJKOBIM Ta HaBYaJbHO-METOJMYHIA JITEpaTypi.
Bumoru crannapty o00B’SI3KOBI U1l BUKOPUCTAHHS B pOOOTI MiAPUEMCTB, YCTaHOB, OpraHizallii,
10 AII0Th Ha TepUTOpli YKpaiHH, TeXHIYHUX KOMITETIB 3 CTaHAAapTH3allii, HAYKOBO-TEXHIYHUX Ta
IH)KEHEpHUX TOBAapHCTB, MiHICTepcTB (BimoMcTB). He3Bakaioum Ha Taky 0OOB’SI3KOBICTb
BUKOPUCTaHHS IIOJIOKEHb CTaHAApTy B YCiX cdepax, HOro BTUIEHHS Yy XKHUTTA BiJOyBaeTbCs
HA/I3BUYAHO TOBUIBHO, 3AE€OUTBIIOTO YACTKOBO, 1HKOJIM CIIOTBOpEHO. BHKIiazeHe cTBOpIOE
TPYIHOII y 3aKJIajiaX BUIOI OCBITH, B IKUX XIMis € OJIHIEI0 3 BAXKJIMBUX TUCHUILIIH [1, 4, 5], Tomy,
III0 BUBYCHHS OCHOB XIMIYHMX IPOLIECIB Ha XIMIYHUX Kadeapax He BiAnoBimae iHpopmamii moao
CyTi XIMIYHHMX TPOIIECIB, IO TMOBTOPIOIOTHCA Ha Kadeapax CTapmux KypciB 1 B MIApyYHHKAX,
0c00JIMBO MUHYJIUX POKIB BUJIAHHS.
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