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Po3rngHyTO NUTAHHS:

IcTopis xapuoroi Hayku: cyyacHi MpoGJieMH Ta OIS Y PETPOCITEKTHRY
IMpiopuTeTn Xxap4oBoi HayKH — iHHOBAL[IHHMI MmiaXin

MopenmoBasHs TEXHONOITHHAX NPOECiB | XapUOBUX MPOAYKTIB

Xapyora Ximist

Enepros6epexxeHHs — iHBeCcTHLIT B MaiilbyTHe

Tpaauuii Ta iHHOBaii A1 TEXHONOTI TOCTHHHOCT |

ITponoronpya Ta exonoriyHa Genexa

CydacHa mapagurma eekTiBHoro 6izHecy

PospaxoBaHo Ha HayKOBUIB, IHK€HEPIB Ta KEPIBHUKIB MiAMPHEMCTB XapuoBOl
HPOMHCIIOBOCTI, HAYKOBHX Ta OCBITHIX 3aKiafiB, SKi 3aiMalOThCs O3HAUYEHHUMH
npobeMaMH Xap4oBO1 HayKH.

The program and materials of International Scientific Conference “New
Ideas in Food Science — New Products of Food Industry”, 13-17 October 2014,
NUFT, Kyiv, 2014.

The publication includes the program and materials of International Scientific
Conference “New Ideas in Food Science — New Products of Food Industry”.

Main Topics of the Conference:
History of Food Science: Modern Challenges and Retrospective View
Priorities of Food Science — an Innovative Approach
Technological Processes and Food Products Modeling
Food Chemistry
Energy Saving as an Investment in the Future
Tradition and Innovation for Hospitality Technologies
Food Security and Environmental Safety
Current Paradigm for Effective Business Solutions

The publication is intended for scientists, engineers and heads of the food
industry enterprises, research and educational institutions, that are engaged in the
field abovementioned problem of food science.



—— Xapuora Ximit ——

Busnauensst Gpizuko-XiMiYHIX MOKA3ZHUKIB BOM /1Jisl IPATOTY BAHHSH
nuBa

L.B. Menbauk, O. O. Jliseniora, [1.0O. 'natoecrka
O0ecbKa HaYIOHANLHA aKAOEMIst XapHO8UX MeXHONO2Il

Boga — 11e oMH 3 OCHOBHHX KOMMNOHEHTIB nuBa. Came BiJl AKICHUX TIOKA3HUKIB BOAH
3ajexaTh He TiJJbKA OPraHOJENTHYHi BIACTHBOCTI I'OTOBOTO TPONYKTY, ale # yMOBH
[pPOXOMKEHHA OCHOBHHX eTanmiB BHpoOHHUTBA. OCOOMMBO He CTOCYETHCA TaKHX
MIOKa3HMKIB AKOCTI, SIK KOpCTKicTh Ta Benmauna pH [11.

TpoBeneHi DOCAIIKEHHs, IO NPOAEMOHCIPYBAIHM, sSKi caMe NOKa3HHKH

BOIH

notpebyroTs HOpMaTizaii. Y gKocTi 3paskis Oynu BifiOpaHi npoOn BOAH 3 pecTopaHiB-
nuBoBapeHs «Jlroctnopd» Ta «boreMcexuiiy M. Onpecu (1abm. 1).

Tatsuug 1. [Nopisaasaa g isnko-xiMiYHHX BiaacTHBOCTEH 3pa3KiB Boau

icue BinGopy «Jhroctoopd» | «boremcekuit» | Hopmu nmutHOI BOAM [2]
IToxa3HukHu
pH 6,7 6,73 6,5-8,5
Cyxui 3a1uImoKk, 379 593 <1000
Mr/cM
3aranpHa )KOPCTKICTD, 0,11 4.4 <7
MOJIB/IM”
Ca”™", mr/am 0,45 46,5 <130
Mg, mr/mm’ 1,08 25,5 <80
Na™, Mxr/ i 900 200 <200
K, Mxr/ o 8 15 He BH3HauaeTsCs
3aranbHa JTyXKHICTb, 2,95 2,175 <6,5
Monb/ oM
CI', mr/ o 44,4 81,7 <250
SOy, M1/ oM 36,4 67,8 <250

Sk y mepiiii, Tak i y Apyrili pobax crnocTepiraeTbes NiJBHIUEHHN BMICT KaTiOHIB
HATPilO, 1110, BiATOBIOHO, T IBUIIYE XKOPCTKICTh BOAY Ta HETATHBHO BILTHMBac Ha pH cycna
i TOTOBOTO MpOAYKTy. TOMYy PEKOMEHAYETHCS AOJATKOBO BCTAHOBUTH 10HOOOMIHHMIA

GiNBTP, 100 3MiHIOE 10HHMIH CKITax BoAH 0e3 yTBOPEHHS ocafy.
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