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TOBAPO3HABCTBO i EKCIIEPTH3A TOBAPIB
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OITPEAEJTEHUE HUTPATOB B PAHHUX OBOIIIAX

Craxypckas F0.A., Kpprkanosckas A.1O., baduu M.B.,
crynenTsl OKY «bakanasp», pakyabrer TIHIIIKCIOuT
Opecckasi HALMOHAJIBLHAS aKaJeMHs MUIIEBbIX TeXHoJ0ruii, r. Onecca

Caexxue (ppyKThl U OBOIIM MOMHMO TOJB3bI A7 3I0POBbSI MOTYT TauTh B cebe HeMa-
JYI0 OMacHOCTh. BUHON TOMY — pa3iu4HbIE XUMHUKAThI, KOTOPbIE HETOOPOCOBECTHBIE TIPOU3-
BOJMTENH LIEAPO UCIIONIB3YIOT IPU BhIpAlIMBaHUM KyJIbTyp. Hanboinee cyiecTBeHHBIM (ak-
TOPOM BJIMSIHUSI Ha PA3BUTHUE M POCT IUIOJOBOOBOIIHBIX KYJIBTYp SIBISIFOTCSI BHOCUMEIE CTH-
MYJISTOPBI POCTa, a30THBIE YOOPEHHUSL.

Hutpatbl — conu a30THON KHMCIIOTHI, KOTOPbIE HaKaIUIMBAIOTCS B NPOAYKTAX U BOJE
P U30BITOYHOM COZCPKAHUM B TIOYBE a30THBIX yA0OpeHuid. /st Haero opranusma HUTpa-
TBI caMu 110 cebe 0e3BpeaHbl. OnacHbl, IPexk/ie BCEro, He HUTPATHI, @ UX META00IUTHI — HUT-
PHUTBI, KOTOPBIE 00Pa3yIOTCS MPHU XPAaHCHUH, KYJTHHApHONW 00paboTKe M COOCTBEHHO MHIICBA-
perun. HUTpUTHI OIOKUPYIOT HACHIIIEHUE KUCIOPOAOM KJIeTOK. CBs3BbIBACTCS TeMOTJIO0UH,
BO3pACTaeT COJAEP>KAHHME XOJIECTEPUHA U MOJIOYHOW KHUCIOTHL. B Tene mMononoro 340poBOro
YellOBeKa MPEBpAIlleHHe HUTPATOB B HUTPUTHI 3aMENJICHHO 1O CPABHEHHUIO C OCIAOJIEHHBIM
OpraHU3MOM IOXWIBIX JIIOAeH. BceMupHas oprannsanus 3paBoOOXpaHeHUsl yCTAaHOBHIIA J10-
MyCTUMBIE J03bl HUTPATOB U HUTPUTOB JIsl YesioBeka. Tak, CyTouHas /1038 HUTPATOB COCTaB-
nsiet 3,7 mr, autputoB — 0,2 Mr Ha 1 Kr Maccel Tena (T.e. 4enoBek BecoMm B 70 Kr MoxeT 0e3
OTMACHOCTH JUISI 3/I0POBbS YIIOTPEOUTH B CYTKH 710 250 MT HUTPATOB ¥ 10 15 MI HUTPUTOB).

Bripanienasie B TEMIUYHBIX YCIOBHSIX PACTEHHS COJCPIKAT HAMHOTO OOJIBIIIE HUTPAT-
OB, YEM OBOILH, [TOCIEBIINE B CBOM CPOK HA OTKPBITON I'PsiAKe. A UMIOPTHBIE NPOIAYKTHI, KO-
TOpbIE BE3YT K HaM U3 JaJIbHUX CTPaH, MOTYT MPEACTABIATh JBOMHYIO yrpo3y. s qmurens-
HOTO XpaHEHMs UX MHOT/a 00pabaThIBarOT eIlle M XMMHUYSCKUMHU BEIIeCTBAMH, KOTOPHIE MO-
T'YT BBI3BIBATH OTPABJICHUE.

Heckonpko 5eT MbI uUcclaeAyeM paHHHUE OBOLIM, BBIPAILIEHHBIE B PA3JIMYHBIX TEIUIAY-
HBIX KPYITHBIX U MEIIKHX Xx03sicTBax Ojiecckoii u apyrux obnacteit Ykpaunsl, Kpema, Typ-
uuu. B npomiibie roasl HaMu ObLTH MCCIEA0BaHbI 00pasibl KapTodens, orypuos, peauca. B
ATOM TOJy HaMHU OTOOpaHb!l 00pa3lbl MOMHIOPOB, OIPOMHBIN aCCOPTUMEHT KOTOPBIX Mpe-
CTaBJIEH HA PbIHKaX U B cynepMmapkerax Onecchbl, U UCCIEI0BAHbl HA COACPKaHUE HUTPATOB.
Jlomyctumast HopMa HUTPATOBR B moMu/1opax coctasisieT 150-300 mr/kr.

KonuuecTBeHHO CO/iep)KaHNe HUTPATOB MOYKHO OIPEAEIIUTH MPH IMOMOIIM HUTPATO-
MeTpa. Ha YkpanHcKoM pbIHKE CEero/Hs MPeICTaBICHO HECKOJIBKO BUIOB OBITOBBIX MPHUOOPOB
JUISL U3MEPEHUs] YPOBHS HUTPATOB B NPOAYKTaxX NUTaHUsA. Ha3bIBarOTCS OHU HUTPAT-TECTHI
WA HUTPAaTOMETphl. Taxoii npubop, a uMeHHo «Jlamkay, ObUT Hcronb30BaH HaMu. Kpome To-
ro JUIsl YUCTOTHI SKCIIEPHUMEHTA B OTOOpaHHBIX 00pa3liax MOMUIOPOB MbI ONPEAEISIM HUTpa-
ThI TIO IPYTOii METOMKE ¢ pacTBopoM audenunamuna (0,5 T peakThBa pacTBOPSIN B CMECH C
20 e’ TUCTUUIpoBaHHOM Boau u 100 cM® KOHIIEHTPUPOBAHHOW CYJIb(MATHON KHUCIIOTHI).
JudenniaMuH B CHIIBHOKUCIION cpeie B3aUMOJICHCTBYET C HUTpAT-nOHaMH, 00pa3ys Coelu-
HEHUE CHHEro 1IBeTa, KOTOPOe MPH JaJbHEHIIEM OKHCIEHUH MEPEXOANUT B COeTMHEHUE Oelo-
ro 1Bera. B mpoOupKy HaaMBaId HECKOJIBKO Kalejb UCCIETyeMOTo coka moMuaopoB. [Totom
M0 KaruisiM J00aBiisiiii pacTBOp Audenunnamuua. Eciom Ha cTeHKax mMpoOWpPKH U B PacTBOPE
M3MEHIach OKpackKa, TO 3TO CBHMJETEIbCTBOBAJIO O HAJUYUHU OINPENEIECHHOTO KOJIWYECTBA
HUTpaT-uoHoB. Cozep:kaHUe HUTPATOB ONPEAENSUIM IYyTEM CpPaBHEHHUS OKPAaCKH C LIBETHOMN
LIKAJIOM.

[To meTomuke ¢ AU(EHUITAMUHOM OMPEACISUIN TOJIBKO T€ 00pasiibl, KOTOPhIE COAep-
JKaJM TMOBBIIIEHHOE colepKaHue HUTPAaTOB. OHU KOPPENMPOBAIU C MOKA3aAHUSAMU HUTPATO-
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metpa. Tak, B oOpasmax momumopoB copra «Yeppu» (Kpwsim), «Uepnsiii npuniy (YmaHs),
«IIpe3unent» (Typuus) Hamu ObUT ONpeieNeH rory0oil IBeT, KOTOPBIM He ucuesan yepes 2—3
MUHYTBI. CTaOMIBHO HU3KOE KOJIMYECTBO HUTPATOB COJAEPXKAIOCH B oMuaopax u3 Typruu.
Omno konebanocs B npenenax 15-34 mr/kr. B nomunopax u3z Ymanu — ot 16 10 33 Mr/kr.
PesynbTaThl onpeaeneHuii ¢ TOMOIIBI0 HUTPATOMETpa MPeICTaBICHBI Ha puc. 1.

NO3;-N,
Mmr/kr

1204
1104+
1001+
90+
80+
701+

601

10 11 12 13 14 15 16 17 18 19

1 — Muxaoo kpacuwiii (Ymans), 2 — Lynamu pozossiii (Yxpauna), 3 — @nopa (Yrpauna),
4 — Maoetipa ueppu (Vkpauna), 5 — Kamiowa F1 (Ykpauna), 6 — Cruexa (Ymany),
7 — Kpacnoe connviuuxo (Ymans), 8 — Tproghens sicenmuiii (Ymans), 9 — Yeprwiti npuny
(Ymanv), 10 — Tpuymeh (Vepauna), 11 — Muxado po3zoswiii (Kpvim),
12 — Yeppu (Kpvim), 13 — Aumanus F1 (Typyus), 14 — Pumckuii (ciusxa) (Typyus),
15 — Hapcrocenvcku (Typyus), 16 — Aepopa (Typyus), 17 — [lpezudenm (Typyus),
18 — nomuoop menauunwiii (Typyus), 19 — Maoetipa ueppu (Mcnamnus)

Puc. 1 — Conep:kanue HUTPATOB B TOMATax

B pesynpraTe NMpOBENEHHBIX HCCIIEJOBAaHMI HaMH BBIABIEHBI 3 00paslia MOMHIIOP
«Ueppu» (Kppim), «Uepnsrit npuniy (Ymans), «[Ipesunent» (Typius), B KOTOPBIX coaepxka-
HHUE HUTPATOB MPEBLICHIIO JOMYCTUMYIO HOPMY. DTO cocTaBisieT 15 % ot olmiero umcna uc-
CIIEIOBAHHBIX 00PA3I[0B, UTO 3aCTABJISAET 33yMaThCs 00 OrpaHMYEHUH MOTPEOICHUS TEIUIUY-
HBIX [TOMH/IOPOB, IOCKOJIbKY UX YHOTPEOJISIOT B CHIPOM BHJIE.

Ecnu Goutech MpeBBICUTH 103y HUTPATOB, YIOTPEOIIsAs TEIITUYHBIE TOMUIOPHI, TO OT-
JaBalTe MPEINOYTeHUE KBAIIEHON KamycTe, CBEKJIE U MOPKOBH IMPOLLIOroAHero ypoxas. C
ynotpebiaeHrneM MOMUIOPOB CTOUT MOJ0XKIATh 10 aBryCTa, XOTS, YTOOBI MPEBBICUTH JOMY-
CTUMYIO HOPMY HUTPATOB B CYTKH, HY)KHO CheJaTh HE MeHee | KT TeIIuYHbIX oBoIieil. Ecim
K€ OYEHBb 3aXO0TEJIOCh MOJIOJBIX OBOIIEH, TO yIasiiTe CEpALEBUHY, MPOKUIKU, KOUEPBIKKH,
cTeONMHM, «XBOCTUKHY», B KOTOPHIX HAKAILIMBAIOTCS HHUTPATHl. BOPOTHCS ¢ HUTpaTaMHU TaKXKe
nomoryT Butamunsl A, C, u E. imu GoraTel HuTpycoBble, 0JI0KH, OaHAHBI.

Hayunble pykoBoguTenu — K.T.H., 1oueHT Kunumenuyk E.A.,
K.T.H., Jo1eHT Bemuko T.A.
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ANALYSIS OF GROUND COFFEE QUALITY BY USING
COFFEE CUPPING

Sorokina K., EQL «Master»
National university of food technogies, Kyiv

Coffee (Coffea) is the major genus of the Rubiaceae family, which includes well over
500 genera and over 6,000 species. The genus Coffea itself comprises numerous species. Only
two of them are currently of real economic importance: Coffea Arabica (60 %...70 % of world
production) and Coffea Canephora (or coffea robusta, making up 30 %...40 % of world
production).

Two other species are traded to a very limited extent: Coffea liberica (liberica), and
coffea excelsa (excelsa).

Coffee has been for decades the most commercialized food product and most widely
consumed beverage in the world. The characteristic flavor and richness of coffee aroma make
it a unique beverage, with almost a thousand volatile compounds identified in roasted coffee.

Sensorial analysis is the use of the human sensory system to identify and measure the
flavor of foods. While the human sensory system is one of the most sophisticated instruments,
its very sensitivity makes it subject to a multitude of interferences, both physical and psycho-
logical. A good sensory test must be carefully conducted under controlled conditions using a
panel so that several separate sensory systems can evaluate the samples. Coffee professionals
refer to the process as «cupping» or «tasting» depending on how the sample is prepared.

Cupping is one of the coffee tasting techniques used by cuppers to evaluate coffee
aroma and the flavor profile of a coffee.

A standard coffee cupping procedure involves deeply sniffing the coffee, then loudly
slurping the coffee so it spreads to the back of the tongue. The coffee taster attempts to meas-
ure aspects of the coffee’s taste, specifically the hody (the texture or mouthfeel, such as oili-
ness), sweetness, acidity (a sharp and tangy feeling, like when biting into an orange), flavour
(the characters in the cup), and aftertaste.

For traditional capping, about 10 g of ground coffee is brewed in cups containing
about 230 g of boiling water. The roast should be similar for all of the coffees evaluated. Dur-
ing an important coffee cupping session the roast similarity can be verified visually by grind-
ing a portion of each sample and lining the coffee samples up next to each other on a black
sheet of paper.

Taste and aroma are described by the special descriptions. Coffee aroma can be char-
acterized like ashy, burnt/smoky, chemical, chocolate, caramel, cereal/malty, earthy, floral,
fruity, grassy, nutty, rotten, spicy, tobacco etc. For the characteristic of coffee taste are using
such descriptions: acidity, bitterness, sweetness, saltiness and sourness.

Body - used to describe the physical properties of the beverage.

Astringency — an after-taste sensation consistent with a dry feeling in the mouth, unde-
sirable in coffee.
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