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Ooecvka HAYIOHAILHA AKAOEMIst Xap1Uo8UX MexXHON02Il

PO3/ILIT 3

CYYACHI TEHJAEHIIII B TEXHOJIOT'II MUTHOI BOAU TA
IMEPEPOBII M’SICA, MOJIOKA 1 MOPEITPOIYKTIB
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Despite the slight increase in water content in ice cream during increasing the amount
of vegetable puree, there is a slight decrease in the cryoscopic temperature from minus 2,51 to
minus 2,64 °C. All calculated values of the cryoscopic temperature for blends of milk-
vegetable ice cream for the different ratio between milk and vegetable bases are the same,
which proves their possible interchangeability without affecting the content of frozen water.
According to the analysis of the chemical composition of all samples, a slight change in the
dry matter content in ice cream (from 69 to 67,5%) should be noted, even with a maximum
20% replacement of the milk blend in vegetable puree. That is, the balance of dry matter in
the mixtures is practically preserved in the established range of changes in the content of veg-
etable paste. Thus, partial replacement of the milk blend in vegetable puree in the studied
range will not cause deterioration of the physical and chemical indicators of ice cream quality
and will not significantly affect the technological parameters of its production. Taking into
consideration the above, the introduction of a new type of ice cream with vegetable puree will
not require the technical re-equipment of the existing production provided the vegetable com-
ponent is delivered on request from the canning industry enterprises.

Conclusions. Thus, the rational content of vegetable paste from broccoli and table beet
(for a ratio of 1: 1) in the amount of 10 to 15% were developed, which ensures high quality of
the finished product. According to the values of the cryoscopic temperature of ice cream
blends with vegetable puree, the possibility of ice cream production under the generally ac-
cepted modes of processing was confirmed.
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3ACTOCYBAHHA CTPYKKHU KOKOCY I HIOKOJIAAY B
TEXHOJIOI'II CUPKOBUX MAC

IBannik C., B’a30Buenko C.*
JIbBiBCHbKHUI1 HAlliIOHAJILHUH YHIBepCHTeT BeTepUHAPHOI MeIMIMHU TAa 0i0TexXHoJ10Tii
imeni C.3.I'sknubkoro, M. JIbBiB

OcTaHHIM YacoM OJIHUM 13 MEPCHEKTUBHUX HANPSIMKIB PO3BUTKY MOJIOYHOI raiysi €
BUTOTOBJIEHHSI KOMOIHOBaHMX MPOJYKTIB 3 PEryJbOBaHUM CKJIAJOM 1 Hamepes 3aJaHUMH
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KoMroHeHTamMu. Came TOMY BeJHMKa yBara HpPUIUIAETHCA PO3POOJIEHHIO PI3SHOMAHITHUX
JIECepTIB 1 CUPKOBHX MAac 3 POCIMHHUMH IHIPEAIEHTAMU Ha OCHOBI KHCIOMOJIOUHOTO CHUDY.
Buxoasun 13 01010TT4HOT Ta Xap4oBOI MIHHOCTI, 7151 pEIENTypH HOBOTO I€CEPTy MU BUOpaIH
CTPYKKY KOKOCY Ta IIOKOJauy.

VY po3BHHYTHX KpaiHax CBITY MOCTIMHO MPAIIOIOTh HA/I CTBOPEHHSIM HOBUX MPOIYKTIiB
(YHKIIIOHAJBHOTO XapyyBaHHS, $KI MalTh LIMPOKUHA CHEKTP 3aCTOCYBaHHS 1 IUIbOBE
cunpsmyBanHs. Y CIIA, Kanani, Snonii, ®panuii Ta IHIIKX KpaiHaX peai3yroThCs
HaIllOHAJIbHI TMPOTpPaMH 3 O3J0POBJEHHS HACEJIEHHS IUIAXOM OpraHizailii BUPOOHHUIITBA
XapyOBHX KOMIIOHEHTIB, SIKI KOPEKTYIOTb OI1OXIMIYHMH CKJaJ MPOAYKTIB MAacoBOTO
CIHOKMBaHHS.

Kokoc — me xoctsinka. Taka x, sk, HapHKJIaa, 4depemHs abo adpukoc. Y Kokoci
MIiCTUTBCSl Kajabliil, maruiii, ¢ocdop, 3amizo, HaTpiii, ceneH, ion, UMHK, ¢TOpP,
Mapraseub Ta iHIIi eJIeMEeHTH.

Koxoc, xiMiyHUH CKJ1a]] IKOTO TIOBHHM KJIITKOBUHU 1 BiTaMiHy B, € BigMIHHUM 3ac000M
00poTHOM 3 aTepockiepo3oM. Benmka KUTBKICTh HHUX KOPHUCHUX EJIEMEHTIB 3yYMOBIIIOIOTH
HOpMaJi3allito KUIbKOCTI XOJIECTEPUHY B KPOBI 1 NEPEUIKOIKAIOTh YTBOPEHHIO HEPO3UMHHUX
ONAIIOK Ha CTIHKax CcyAauH. Taky K, aje 3Ha4yHO OUIbIl BHUPaXEHy BIACTUBICTh Mae
JIAaypUHOBA KUCJIOTA, KOO CKJIAaJl KOKOCAa 0COOIMBO OaraTui.

Kpim Toro, OGaratuii HaOlp BiTaMmiHIB, 11O BXOJATh 0 CKJIaJy KOKOCOBOIO Topixa,
3a0€31evy0Th HOMY IMYHOMOYTIOIOUH €()EeKT 1 BIACTUBICTh MPOTUCTOATH THQPEKIIHHUM 1
KaHILIEPOT€HHUM 3arpo3am.

INpkuii mokonan 6aratuii aHTUOKCUAAHTAMHU, SIK1 CIIPUSIIOTH YIOBUIBHEHHIO IIPOLECIB
CTapiHHS B OpraHizmy. € KOpUCHUM JUIsl HEPBOBOT CUCTEMHU, TIOKpaIIy€e HACTPId, aJpKe CIIpUsie
BUPOOJIEHHIO TOPMOHIB IIacTd (CepoTOHIHY) 1 eHAOpQIHIB (iKi JOMOMaraiTh 3HIMATH
MICUXOJIOTTYHY Hampyry 1 Oiumb, GoproThecsi 31 crpecamu 1 aempecisimu). lllokoman copuse
MIZABUIICHHIO MPAale3/1aTHOCTI JIIOJUHU 1 PEKOMEHIYEThCS MpPU BAXKKUX PO3YMOBHX 1
¢13UyHNX HaBaHTaXeHHsX. [lomipHe BXKMBaHHS MIOKOJIAAY KOPHCHE Ui KPOBOTBOPEHHSL.
Mictuth 3ami30, Kajiii, MarHii, IWHK 1 CEJIeH, K1 HEOOXIMH1 JJIi HOPMalbHOI POOOTH 5K
CEPIICBO-CYJAMHHOT CHCTEMH Ta 1 OPTaHI3MY BIIUIOMY.

[Mokonan kKopuUCHUI I MO3KY: (hJaBaHOJIM 3aro0iraroTh BTpATi mMam’ STl y JITHIX
JIOZe, a TakKoX BOJOJIIOTH NPOTH3ANaJIbHUMU BJIACTUBOCTSAMH, JONOMAra€ IMOHU3UTHU
KpOB’SIHMM THUCK Ta [OKpallUTH KpoBooOir. BiH cTuMyntoe eHpoTenii BUpPOOIATH
¢di3iosoriuHO aKTHUBHI pedoBUHU. (Cepen HUX OKCHA a30Ty, SKUM po3ciadisie aprepii Ta
3HMIKYE OIIp KPOBOOOIry 1 KpOB’SIHUH THUCK.

Kakao, 1mo BxOauTh A0 CKJIaAy LIOKOJIAAy, 3HWXKYE PIBEHb JINOMPOTEINIB HU3BKOI
urineHocTi (JITTHII abo “noranuii xonectepuH’) B KPOBI, AKHI MOKe 3aKyIOPUTH BEHH Ta
3aCMITUTU BHYTPIIIHI CTIHKU apTepid, MepelkoKalyd HOpMajbHIM poOOTI KPOBOHOCHOI
CUCTEMH.

HayxoBuii kepiBHUK — JIO1I€HT, K.T.H. Haroscbka B.O.
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