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Pate The article presents the results of the research on the
Health and preventive developed paté using the CHOICE phytocomplex of cereal
nutrition crops (germinated oats, barley, wheat and corn). According
The CHOICE to the organoleptic, physicochemical and functional-techno-
phytocomplex of logical indicators, it has been established that the optimum
germinated cereal cultures  content of phytocomplex of cereal crops in the paté formu-
Quality indices lation is 15%. The results of the study confirm the possi-
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PO3POBJIEHHA NAWUTETIB 3 BUKOPUCTAHHAM
DITOKOMMINEKCY 3JIAKOBUX KYJIBTYP «CHOICE»

0.€. Mockanwk, O.1. I'amyk
Hayionanvnuii ynieepcumem xapuo8ux mexHonoziti

Y cmammi nagedeno pesynomamu 00cniodceHb po3poOAEHUX NAUWMEMI8 3 GUKO-
pucmannsim pimoxkomniexcy snaxosux xkymmyp «CHOICE» (npopowenux sepen
gisca, AUMEHIO, nuteHuyi ma KyKypyosu). 3a opeanonenmuuHumu, Qizuko-xXimivHumu
ma PYHKYIOHATLHO-MEXHOIOSTYHUMU HOKAZHUKAMU GCMAHOGLEHO, WO ONMUMATbHULL
emicm HIMOKOMAIAEKCY 31aKOBUX KYIbmyp y peyenmypi nawmemy ckaaoae (15%).
Peszynomamu 0ocnioscennss niomeepoxicyioms MONCIUBICMb SUKOPUCIAHHS (himo-
KOMNIEKCY Y UPOOHUYME] RAWMemis 0300p08HO-NPOPIIAKMUYHOL0 NPUSHAYEHHSL.

Kniouoei cnosa: nawmem, 0300poguo-npoginakmuine xapuyeanisi, imoxomMniexc
npopowjenux saakosux kyavmyp « CHOICE», nokasHuku akocmi.

IMocTtanoBka mpodaemu. HuHi akTyaJlbHUM THTaHHAM € HE TUILKHA BHITYCK
BHCOKOSIKICHOI XapuyoBOi MPOMYKIll, ane W HajaHHA id (QYHKIIOHAJIBHUX 1
npodIaKTUYHUX BiacTuBocTeil. [lepir 3a Bce Iie MOB’SA3aHO 3 IMIABHINCHOIO
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MoTPe0O0I0 OPraHi3My JIFOJAWHH B €CCEHINIAIbHUX HYTPI€HTAX 1 30LIBIICHHSIM 3aXBO-
proBaHOCTI HaceneHHs [1].

Jo (GyHKIIOHANBHUX BiJHOCATHCS MPOAYKTH, SIKi MO3UTHBHO BIUIMBAIOTH Ha
3MI0pPOB’sI JIIOJJMHU TIPH 1X PEryIspHOMY BXKHBaHHI B €()EeKTUBHUX J103aX, IO JIOTO-
Marae aJlalTyBaTUCs OpraHi3My JI0 BIUIMBY 30BHILIIHBOTO CEPEIOBHINA, 3a100iraTu
BHHUKHEHHIO 3aXBOPIOBaHb 1 3armoliratu nepeayacHomy crapinuio [2; 3]. ITokpa-
IICHHS TMOKa3HUKIB 3/I0pOB’Sl MOXIJIMBE TUTBKM 32 YMOB JOTPUMAHHS PEKUMY
XapuyBaHHs, MPH SKOMY OpraHi3M OTpHUMYE BCi HEOOXimHi 3a (i3ioNoriYHUMH
norpedaMy PeYOBHHH (BITaAMIHH, MaKpO- Ta MiKPOETIEMEHTH).

Bynp-sike TpuBase BiAXWICHHS BiJl pexXuMY 30a1aHCOBAHOTO Xap4yyBaHHS IMpHU-
3BOJIUTH JIO TOpYIIEHb (QYHKIINA opraHizmy [3—5]. BukopucraHHsS MpOIyKTiB
(YHKIIIOHAJIBHOTO MPU3HAYCHHS B PAIliOHaX XBOPUX JIa€ MOXKJIMBICTh B IEBHIH
Mipi ONTUMi3yBaTH JiKyBaJbHMIA TIpoOLEC. IX JOIILHO BUKOPUCTOBYBATH B Xapdy-
BaHHI 3 METOIO ONTHUMI3aIlii XIMIYHOT0 CKJIaAy PAIioHY, JAJIS 3arajbHOrO 3MIIlHEHHS
OpraHi3Mmy JIfojiell SIK MOJIOJIOTO, TaK 1 JITHBOTO BIKY.

[MpoxykTH 30amaHCOBaHOTO XapuyBaHHS PO3TIIAIOTHCS HE TUTBKH SK JKEPEIOo
IJIACTHYHMX PEUOBMH 1 €HEprii, ajie 1 K CKIaJHUH HEMEIUKOMEHTO3HHUH KOM-
TUIEKC, IO 3a0e3redye JAOCTOBIPHUH JKyBanbHO-IpodinakTHaHuil edekt. Micie
30alaHCOBAHUX TPOAYKTIB XapuyBaHHS BH3HAYAETHCS, SK MPOMDKHE MiX MpPO-
JTYKTaMH 3arajbHOTO CIIOXKHBAHHS 1 MPOAYKTaMH JIIKYBILHOT'O XapuyBaHHS.

CTBOpEHHS M’SCOMPOAYKTIB Ha OCHOBI MOETHAHHS M’ SICHOT Ta POCITHMHHOI CHPO-
BUHH € OJJHUM 3 €EKTHBHUX IIIIXiB BUPIMIEHHS MPoOIeMy 30a1aHCOBaHOTO Xap-
qyBaHHS, PEryJIOBAaHHS BIACTUBOCTEW Ta ONTHMI3allii 0i0J0riYHOl I[IHHOCTI TOTO-
BOT'O TIPOJTYKTY.

AHaJIi3 ocTaHHIX qociaimkenb i myomikanii. ¥ crarri S.B.Kypmasza, JI.B. Illep-
0ina, O.M. beprineBruya J0CIIHKEHO PO3pO0JICH] MAIITETH, 10 CKIAAY SIKMX BXOIUIN
IMIIEHWYHI BUCIBKM Yy KutbkocTi Big 10% mo 30%. Y pesyibrari Oyja0 AOCSATHYTO
3MEHIIICHHSI KAJIOPIHOCTI TOTOBOTO TMPOMAYKTY, 30aradeHHs WOro XapyOBHMH
BOJIOKHAMH, BYTJICBOJIAMH, MaKpO- Ta MIKpOeJIeMEHTaMH [6].

Jussi Loponen, Paivi Kanerva, Chonggang Zhang, Tuula Sontag-Strohm (2015 p.),
Hannu Salovaara Ta Michael G. Ganzle (2016 p.) 3aiiManucsi po3poOJICHHIM
MAMITETIB 3 MPOPOIICHUMH 3epHAMH MIICHHIII Ta KyKypym3u (15—35%). Buenumu
OyJio JOCIHi/KEHO XIMIYHMH CKiaf, OlONOTiYHY I[IHHICTh Ta (YHKIIOHAIHLHO-TEX-
HOJIOTIYHI BJIACTMBOCTI MaIuTeTiB. Pe3ynbraTé MOCTIDKEHb MOKA3alH, IO IpOpo-
IIEH1 3epHa MAIOTh BUCOKY BOJIOYTPHUMYBAIBHY 3JIATHICTh (IIPU BOJIOTOCTI MPOIYKTY
60% BoHM 3matHi 3B’s3atu me 70% BOJOrW) 1 AyKe BUCOKY YKUPOYTPHUMYBAJIbHY
3natHicTh (90%) [7, 8].

JI.M. AryHoBOIO OyII0 TOCTIKEHO MEYiHKOBI MAIITeTH (YHKIIIOHATBHOTO MPH-
3HAUYEHHS, 30araueHi MPOPOIICHOIO MIICHUIICIO Ta TiApoOioHTaMK (JIaMiHapiero Ta
(dyKycaMu) 3 4aCTKOBOIO 3aMiHOIO TBAPHUHHHX XKHMPIB HA COEBY OJIi0. Y pe3ysbTaTi
JOCITIPKEHb BCTAHOBJIEHO, 1110 KOMOIHYBaHHSI CHPOBUHH TBAPUHHOTO i POCITMHHOTO
MOXO/DKEHHS B TMAIlTEeTaX Ja€ 3MOry MiBUIIUTH iX Olonoridyny eekTuBHICTH (Ha
10%), 30anmancyBaTi aMiHOKUCIOTHUH CKIIaJ 1 30araTUTH MPOAYKT BitaMiHaMu [9].

MeTa I0CHiIKEeHHsI: TEXHOJIOrS MaINTeTiB, 30araueHnx BiTaMiHAMK Ta MiHe-
pPTLHIMH PEYOBHHAMH 32 PAXYHOK BHECEHHsI (DITOKOMIUIEKCY 37aKOBUX KYJIBTYD
«CHOICE» (mpopolieHux 3epeH BiBca, SUMEHIO, MIIEHHUIN Ta KyKypya3u). Haii-
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OUIBII TMOBHOI[IHHMMH 3a aMIHOKHCIIOTHUM CKJIQJOM € IMPOPOIICHI 3€pHA KYKY-
pyI3u, 3a BITaMiHHUM — OBEC, 3a MIHEPAJIbHHM — SYMIiHb, II0 MIATBEPDKYE
JOIUTBEHICTh BUKOPUCTAHHS 3JIaKOBUX KYIBTYD Y CKJIaJli ) ITOKOMILIEKCY.

BukJyiax ocHOBHMX pe3yJbTaTiB gocaimzkenHsi. OqHUM i3 ONTUMAaIbHUX BHPI-
IICHb TPOOJIEMH O3/I0POBIICHHS XapYyBaHHS € BUPOOHUIITBO MAIITETIB, SIKI 4acTO
PEKOMEHIYIOTh MPH 3aXBOPIOBAHHAX KHUIIKIBHUKA, OCOOIMBO MPH TacTpUTax. Y
MAMITETI MICTATHCS IHTPEIEHTH TBAPHHHOTO 1 POCIIMHHOTO MOXO/KEHHS Y JIETKO-
JNOCTYIHIA st TpaBHUX QepMeHTiB (opmi. Bubip KOMIIOHEHTIB penenTypu
M’SICHOT'O MamTery o0yMOBIICHHI TX XIMIYHUM CKJIaJIoM, QYHKIIIOHATHbHUMU 1 TeX-
HOJIOTTYHMMH BJIACTHBOCTSIMHU Ta CHEPreTUYHOO [IHHICTIO.

OCHOBHOO CHPOBHHOIO IPH BUPOOHUIITBI MAIITETIB €: M’ICO Kypsde, IeUiHKa Ky-
psiua BapeHa, KyKypyJ3sHa odisi, IIeHNYHa KliTkoBUHA, dirokomiuieke «CHOICEy,
CHpOBATKa MOJIOYHA Ta CYXe MOJIOKO.

Jlnst BU3HAaUCHHS MMOKA3HUKIB TOTOBHX MPOIYKTIB MU BHKOPHUCTOBYBAJIH OPraHO-
JISNITHYHI, (hI3UKO-XIMIYHI METOIH OI[IHKH SIKOCTI Ta METOAM JOCTIKEHHS (YHKIII0-
HAITBHO-TEXHOJIOTTYHUX TTOKA3HHKIB.

VY penentypy MOENbHUX TAIITETiB BHOCHIM Ha cTajii (apiecknananas ¢ito-
KOMILJIEKC ITPOPOCIIHX 3€PEH BiBca, SYMEHIO, MIISHUIT Ta KyKypya3u Binl 5 10 30%.
SIK KOHTPOJILHUI 3pa30K OyJIO B3ATO MAIITET 3TiMHO 3 maTeHToM Ha BuHaxix MIIK
A23L1/317 «ITamrer mist TepoOAIETUIHOTO XapuyBaHHS» ).

Perientypu po3po0iieHUX MAITETiB MpeacTaBicHa y Tadi. 1.

Tabnuys 1. Penentypu po3pod/eHHX NAIITETIB

HailimMenyBaHHs cupOBHUHU Buicr, %
Kounrpois Ne 1 Ne 2 Ne3 Ne 4 Ne5 | Neb6
M’sico Kypsiue 38,0 40,0 41,0 51,0 41,0 30,0 29,0
[euinka Kypsiua BapeHa 23,0 36,0 30,0 15,0 20,0 26,0 24,0
KykypynzsiHa omis 5,0 5,0 5,0 5,0 5,0 5,0 5,0
[TireHHyYHa KIITKOBHHA
. 3 20,0 — — — — — —
rigpaToBasa 1:4
DITOKOMILIEKC - 50 | 100 | 150 | 200 | 250 | 30,0
MIPOPOIIEHUX 3€PEH
Morsoko cyxe 5,0 5,0 5,0 5,0 5,0 5,0 5,0
CupoBaTKa MOJIOYHA 5,0 5,0 5,0 5,0 5,0 5,0 5,0
HuOyns 2,0 2,0 2,0 2,0 2,0 2,0 2,0
Cinp 1,99 1,99 1,99 1,99 1,99 1,99 1,99
Iepenn 0,01 0,01 0,01 0,01 0,01 0,01 0,01

[Toka3HUKH SKOCTI, 1110 BU3HAYAIOTHCS 32 OPraHOJICIITHYHOO OI[IHKOKO (30BHIIII-
Hill BUTTIS, BUJ 1 KOJIIp Ha po3pi3i, apoMarT, CMaK, COKOBUTICTh) 3aiMalOTh OJIHE 3
BOKJIMBHX MICI[b y KOMILUIEKCI IMOKa3HHUKIB, II0 BU3HAYAIOTh SKICTh Xap4YOBUX
MPONYKTIB, 1 iX pe3ynbTaTH 4acTo OYBalOTh BHPIMIAIGHIUMH 1 KIHIIEBUMH TPH PO3-
poOJieHi HOBHX BUpOOIB. [lepeBaror mporo METoay € Te, IO BiH BIAHOCHO IIBHJI-
KM 1 ]a€ MOKJIMBICTh BUSIBUTH IUTMH KOMITJIEKC SIKOCTEH TOTOBOTO MPOAYKTY.

OpraHoJenTuYHa OLiHKa MOJCIbHUX MAIITETIB MPeacTaBIcHa MpodiiorpaMoro
(puc. 1).

HaiiBumy 3aranpHy OIIIHKY OTpHMaB 3pa3ok Ne 3, B sikoMy BMICT (DiTOKOM-
IJICKCY TPOPOINECHUX 3€PeH BiBCa, SIUMEHIO, IIIEHMIN Ta KYKypyI3H CTaHOBUB
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15%. Haiiripii moka3HuKH crioctepiranucs y 3pazkax Ne 5 ta Ne 6. ¥V mux 3paskax
30BHIIIHIA BUIVIAAI BUIJISA Ha po3pi3i HE BIANOBiZaM BUMOraMm, BUPOOHM HE
COKOBHTI.

30BHILIHIH
BUIJISI
—&— KoHTpoib
CoOKOBHTICTh KoHcucreHuis ——3pazok Ne 1
3pazok Ne 2
3pazok Ne 3

—¥— 3pazok Ne 4
: B

Cmak \ ;(Y)J;;Iil;a —@— 3pasok Ne 5

—+—3pazok Ne 6

Puc. 1. OpranojienTu4Ha OUiHKa MOJeJIbHUX NMAIITETIB

[Ipu po3pobiieHHI MamTeTiB 3 MOETHAHHAM M SICHOI 1 POCITMHHOI CHPOBHHHU Y
3aJ]aHOMY CITiBBIJIHOIICHHI BXKJIMBHM € JIOCITIJDKEHHS BILUTUBY POCIMHHUX KOMIIO-
HEHTIB Ha (I3MKO-XIMIUHI IMOKa3HWKH TOTOBHX IpPOAYKTIB. PesymbraT mocii-
JoKeHHS (DI3UKO-XIMIYHHMX TOKA3HUKIB MAIITETIB MPECTaBIeHO B Ta0M. 2.

Tabnuys 2. ®izuko-XiMiuHi MOKA3ZHUKHU MAIITETIB

3pasox Bwict, %
Bosnorn Binka Kupy 3onu
Kontpons He OunbIe 70,0 He MeHie 12,9 He OunbIne 15,4 —
3pa3zok Ne 1 69,0+0,25 15,940,31 12,9+0,36 1,90+0,31
3pa3zok Ne 2 69,1+0,13 15,6+0,28 12,6+0,34 2,32+0,30
3pa3zok Ne 3 69,4+0,18 15,9+0,30 12,14£0,30 2,36+0,28
3pa3zok Ne 4 69,2+0,20 15,1+0,27 11,8+0,29 2,30+0,27

PesynbpTaTi nocmipKeHHs TOKa3aiy, 10 HaMEHIINE BMICT Oiika Mae 3pa3ok 3
(iTokoMIUIEKCOM 37aKOBUX KynbTyp 20% (3pasok Ne 4) — 15,1%, mpore 11e
3HAYCHHS! 3HAXOAUTHCS B MeXaxX BUMOT JUIS MAINTETiB 3TiJHO 3 HOPMATHBHUM
JOKyMEHTOM. HaliMeHIHiA BMICT )KUPY B TOTOBHUX IMAIITETaX MICTUTHCS Y 3pasKy 3
(ITOKOMITIIEKCOM 3J1aKOBUX KylbTyp 15% Ta 20% (3pazok Ne 3 14) — 12,11 11,8
BIJIIOBIIHO.

Bosoross’s3yBajibHa Ta BOJIOrOyTpUMYBabHA 3aTHOCTI (hapiiry 3a0e3MedyoTh
CTBOPEHHSI HIXKHOi, COKOBHTOI KOHCHCTEHIIIl T'OTOBOTO IPOAYKTY, 30LIBIICHHS
BHUXOJ/y, 3MEHIIEHHS BTpaT Npu TepMooOpoOri. Haiibinpme 3HayeHHS BOJOTO-
YTPUMYBAIILHOI Ta BOJIOTO3B’I3yBAIBHOI 3JATHOCTI TOTOBUX MAIITETIB (pUC. 2) Mae
3pa3ok 3 (HITOKOMILIEKCOM 3J1aKoBUX KyibTyp 15% (3pazok Ne 3) — BiamoimHO
62,7% Ta 81,2%. 3pa3ok Ne 3 Takok Mae HAHOLIbIINY >KMPOYTPUMYBAJIbHY 37aT-
HicTh — 74,6%, 1m0 Ha 0,3% OUIbIIE HIXK Y KOHTPOJIBLHOMY 3pa3ky (73,6%).
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1 mKVY3, %
30 = B33, %
207
101

O_
Kontpone 3paszok Ne 1 3pasokx Ne 2 3pasok Ne 3 3pazok Ne 4

Puc. 2. ®yHKIiOHAJIBLHO-TEXHOJIOTTYHI MOKAa3HUKH (papiuiB MoaeIbHIX 3pPa3KiB
i roroBux namreris

Ha miarpami (puc. 3) mpexacraBjieHa IuHaMika 30UIbIICHHS BHXOIY T'OTOBUX
MaIITETIB 3aJIKHO BiJ KijIbKoCTi BHeceHHs (pitokomiiekcy «CHOICE».

95 %1

93%
91%
89 %
87%J
85 %

Kontpomns 3pa301< Ne 1 3pa301< Ne 2 3pazok Ne 3 3pazok Ne 4

Puc. 3. Buxia roroBux namreriB

3 miarpamu (puc. 3) BUIHO, 110 30UIBIICHHS BMICTY (DITOKOMILICKCY 3JIAKOBUX
KYJBTYp Y pelenTypi MOICIbHUX 3pa3KiB MalTery miasuinye Buxia Ha 0,3—0,4%,
IO CBIAYUTH PO CYMICHICTh 0OpaHMX KOMIIOHEHTIB PEIENTYPH 1 iX B3aEMO3B’ 30K
y apiii npy TEXHOIOITYHUX 00poOKax.

BUCHOBKM

Po3pobiieHo penentypu eKCIepuMEHTaIbHUX 3Pa3KiB 1 MPOBEICHO JOCIIIKe-
HHS MOJICIbHUX MAIITETIB 3 BUKOPUCTAHHAM (HITOKOMIUIEKCY 3JIAKOBHX KYJBTYP
«CHOICE» (mpopoliieHiX 3epeH BiBca, SYMEHIO, MIICHUIll Ta KyKYpya3u). Pe3yib-
TaTH JOCTIKEHHS MATBEPHKYIOTh MOXKIIMBICTh BUKOPUCTAHHS (hITOKOMILIEKCY Y
BHPOOHHIITBI MAIITETIB 0310POBUO-IPO(IIAKTHYHOIO MPU3HAYCHHS. 3a OpraHo-
JICNITUYHUMH, (PI3UKO-XIMIYHUMHU Ta (YHKIIIOHAIBHO-TEXHOJOTTYHUMH TTOKA3HH-
KaMH BCTaHOBJICHO, 1[0 ONTHMAJIbHUN BMICT (DITOKOMILICKCY 3JIAKOBHX KYJIBTYDP Y
petentypi namrery ckianae (15%).
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