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The paper presents data on the prevalence of diabetes in
Ukraine and in the world, substantiates the feasibility of using
sugar substitutes and products from processing carrots in the
development of flour confectionery products for people with
diabetes. The following results of studies are presented: the
effect of lactitol and isomaltitol on the foaming capacity of
dried egg albumen restored with water and carrot juice; the
influence of lactitol, isomaltitol, fructose on the foaming ability
of egg yolk-carrot juice mixture. Positive influence of carrot
juice on foaming and foam resistance of mixtures of sugar-egg
white, sugar-egg yolk was established. In the case of restoration
of dried egg white with carrot juice, the foaming ability in-
creases by 85...90%. The obtained data were the basis for the
development of technologies of protein-whipped cookies and
biscuits using sugar substitutes and carrot juice.

The influence of carrot puree on the structural characte-
ristics of cupcake dough with lactitol and finished products was
determined. It was found that carrot puree leads to the increase
in the density of the cupcake dough, the decrease in the specific
volume of the finished cupcake and increases the duration of
baking. The percentage of Vitamin A (calculated from B-caro-
tene) was calculated in the case of consumption of protein-
whipped cookies, biscuits and cupcakes. In the case of con-
sumption of 50 g of the developed protein-whipped cookies, the
provision in vitamin A is 15%, with the consumption of 100 g
of biscuit it is 23.5%, with the consumption of 100 g of cup-
cakes it is 17.5%. The recommended amount of consumption of
protein-whipped cookies, biscuits and cupcakes depends on the
amount of sugar substitutes in them.
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XAPYOBI TEXHOJIOT'II

BOPOLWHAHI KOHOAUTEPCbBKI BUPOBM AJIA XBOPUX
HA LYKPOBUM AIABET I3 3ACTOCYBAHHAM
NMPOAYKTIB NEPEPOBKUA MOPKBM

B. B. /lopoxoBu4
Hayionanvnuii ynieepcumem xapuoux mexnonoziti

Y ecmammi nasedeno oawi wo0o nowtuperocmi yykpogozo diabemy 6 Ykpaiui ma
c8imi, 0OIPYHMOBAHO OOYINLHICMb 3ACTNOCY8AHHA YYKPO3AMIHHUKIE | NPOOYKMIe
nepepooOKU MOPKEU Ni0 4ac po3poOneHHs OOPOUHAHUX KOHOUMEPCLKUX 8Upodie Os
Xeopux Ha yykposuil diabem. Hasedeno pezynomamu 00CioxceHb 8NaUGYy 1aKMUmosny
ma i30Manemumory Ha NiHOYMEOPI8AIbHY 30aMHICb CYX020 AEUHO20 OLIKA, GiOHOG-
JIeH020 800010 A MOPKGIHUM COKOM, JAKMUMONY, 30MaTbmMumony, Qpykmosu ua
NIHOYMEOPIOBANILHY 30aMHICMb CYMII SIEUHULL HCOBMOK-MOPKEAHULL cik. Bcmatnos-
JIEHO NO3UMUBHULL 6NIUE MOPKEIHO20 COKY HA NIHOYMBOPEHHs ma CMIlKicmb NiH
cymiweti YyKpO3AMIHHUK-ACUHUL OIIOK, YYKPO3AMIHHUKU-SIEYHULL HcO8MOK. Y pasi
BIOHOGIEHHS CYX020 SIEYHO20 OLIKA MOPKBIHUM COKOM NIHOYMBOPIOBATIbHA 30AMHICMb
30inbuwyemoces Ha 85...90%. Ompumani daui 610 NOKIAOEHO 6 OCHOBY PO3POONEHHS
MEXHONO2IU OIIK080-30U6H020 Neuuga ma OICKGIMIG i3 3ACMOCY8AHHAM UYYKPO3a-
MIHHUKIE Ma MOPKEAHO20 COKY.

Busnaueno ennug mMopkesHozo nrwope Ha CMPYKMYPHI Xapakmepucmuku micma
KeKCl8 Ha JAKmMumoai ma 2omosux eupobis. Bcmarnoeieno, wo MopkesHe nwope
CNpUYUHAE 30LIbUEHHS 2YCMUHU KeKCOB020 MICMA, 3MEHUEHHS NUMOMO020 00 €My
20Mmo802o Kekcy ma 30iibuiye mpuganicms eunikanus. Pospaxosano eiocomox 3abes-
neuennss y gimamini A (nepepaxyHox 3 [-kapomumny) y pasi chodjcusanHs OiKo6o-
30u6H020 neyusa, bickeimis i kexcig. Y pasi cnosicusarnmsi 50 2 po3pobrenozo OinKkogo-
30u6H020 neyusa 3abesneuenus y gimamini A Oopisuioe 15%, y pasi chocuganHs
100 & bicksimy — 23,5%, 100 e kexcy — 17,5%. Pexomernoogana KinbKicmb ChO-
JHCUBAHHS OILIKOBO-30UBHO20 Neuusda, OICKEIMis, KeKcieé 00YMOBIeHA KIIbKICMIO 8
HUX YYKPO3AMIHHUKIG.

Knrouoei cnosa: yykpozamiHnuku, MOpKEaHUll CiK, MOpK6sHe niope, 8imamin A,
[-rapomun.

IocranoBka npodJemu. Ha Tenepimniii yac B YipaiHi, 5K 1 B CBiTi, Bce OLTBILIOr0
PO3MOBCIOMKEHHST HAaOyBaroTh HeiH(EKUiifHI XpOHIYHI 3aXBOPIOBAHHSA, Cepel SKUX
BaroMe Miclie 3aiimae IykpoBwuii niader. MixnaaponHa miabernuna denepanis (IDF) y
2015 p. omyOnikyBana JaHi Mpo MOLIMPEHICTH IIYKPOBOTO [ialeTy cepen HaceIeHHS
(Tabm. 1) [1].

HietoTepamiss Mae omHE 3 BHUPIIAIBHAX 3HaYeHb y KOMIUIGKCHOMY JIIKYBaHHi
XBOpHX Ha IyKpOBHH nia0beT. BoHa mae OyTH anekBaTHOIO 10 (i3i0J0riuHUX HOTpeO
opranismy. KinbKicTb J1€rko3acBOIOBaHMX BYIJICBOIIB MOBMHHA OyTH OOMEXKEHa MpH
BCiX Qopmax ILyKpoBOro AiadeTy, MiOBHILNEHIH YyDIMBOCTI A0 IHCYMiHY, IHCYTiHO-
PE3UCTEHTHUX (opMax 3axXBOPIOBaHHSA [2].
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Tabnuys 1. llommpeHicTs MyKPOBOro AiadeTy cepel HaceaeHHs 3eMuri

KinbkicTs . o
I'pyna - CriBBiAHOLIEHHS, Y %
Bce nacenenns 3emini 7 Mipa 100
KinbkicTs XBOPHX Ha IyKPOBUH niader I 1 II Tumy, 366 M 5,23
y Bimi Big 20 1o 79 p.
KinbkicTb XBOpHUX Ha IyKPOBHH niader I 1 II Tumy, 490 . 0,007
y Bimi g0 14 p.
KinbKicTs JFo/iei 3 OpyYIIEHO0 TONEPaHTHICTIO 10
[JTEIOKO3M (TepeiabeTHIHMUHN CcTaH *), 280 MiH 4,00
y Bini Big 20 10 79 p.
HeniaraocroBane HaceaeHHs 183 M 2,61
*3rigHo 31 cratuctukoro Bix 30 10 50% marienTiB, M0 3HAXOAATHCS B IIepe1ia0e THIHOMY
CTaHi, B TOJAIBIIOMY ITEPEXOJIATh Y CTaAII0 KIIHIYHOTO fiabery.

V pasi po3po0ieHHs] KOHAUTEPCHKUX BUPOOIB I XBOPUX HA LYKPOBHHU niabeT
JOLUTBHO 3aCTOCOBYBATH I[KPO3aMiHHUKH, HAPHKIAM, JAKTUTON Ta 130MaJBTUTON.
i mykpo3aMiHHUKH MarOTh HU3bKUI TiiKeMiuHu# iHAekc (i3omanbTuton — 9%,
nakTuTon — 3%) Ta BITHOCHO HU3BKY KasopiiHicTs — 2,4 kkai. CoJoakicTs i30-
ManbsTaTOry — 0,55 SES, nmakturony — 0,37 SES. IloTpiOHO 3a3HaYnTH, 1110 BOHU
MalOTh JIOCHTh BHCOKY TOJIEPAaHTHICTB: 130MaJIBTUTON — 66 T1/m00Yy, Makrurom —
54 1/100y. [3oMampTUTON 1 JAKTHTON HAJIEKaTh A0 PEUYOBMH 13 NPEOIOTHUHUMH
BJIACTUBOCTSIMU. BCTaHOBNIEHO, 110 130MajbTUTON 1 JAKTUTON HE MiANAIOThCS il
KUCJIOYTBOPIOBAIBHUX OakTepili y pOTOBi MOPOXXHHMHI W TOMY HE CHPHYMHSIIOTH
PO3BUTOK Kapiecy [3]. BHacmimok 1boro BOHU € MEPCIIEKTUBHUMH UISl 3aCTOCYBaHHS
B TEXHOJIOT'i5IX OOPOIIHSHUX KOHUTEPCHKUX BUPOOIB.

Heo0xinHoI0 yMOBOIO HOpMaJbHOI KUTTENISNTBHOCTI JIIOAWHH, XBOPOI HA ITYKpO-
BHIl mia0er, € BimmoBigHa q)isionorquiﬁ HopMi KUIBKICTh BITAMIHIB 1 MiHepaJ'IBHI/IX
pedosnH. [lpy 3aXBOprOBaHHI Ha I[yKpOBHH [ia0er JyKe YacTO CIOCTEPIraeThes
HOTipIIeHHs 30py. BHaCHiAOK 1IbOTO 10 peenTypHOro CKJIasy XapuyoBHX HpOILYKTlB y
T. 4. OOpOIIHSHUX KOHAMTEPCHKMX BHUPOOIB, Ul XBOPHX Ha IYKpOBHH Xiaber
JOIJTPHO BBOAWTH CHPOBHHY, KOMITOHEHTH (PEUOBWHHM) SIKOi CHPHSIOTH ITiITPHMIT
30poBoro amnapaty. Jlo Takux pe4oBUH BiTHOCUTHCS B-kapoThH. MOpKBa Ta MPOAYKTH
ii IepepoOKH € TIOTYKHUM JpKepenioM -kapotuHy. OTxe, iX JOMUTEHO 3aCTOCOBYBATH
y pasi po3po0iieHHS OOPOIIHIHNX KOHIUTEPCHKUX BUPOOIB ISl XBOPHX Ha I[yKPOBHIA
niabeT Ta 0cid, CXHIIBHUX JI0 IIbOTO 3aXBOPIOBAHHSL.

AHani3 octaHHix gocaiTxens i myosikaniii. OBoueBi Ta QpyKTOBI MIOpe 3HAN-
T IIMPOKE 3aCTOCYBAaHHS TpH BUPOOHMIITBI pisHUX Tpyn BKB. BBenenns oBoueBnx
J00aBOK CIIPHSIE TiABHUINEHHIO KIUTHKOCTi XapYOBMX BOJIOKOH, BITAMIHIB 1 MiHEpaIIbHUX
pedouH. TIpogykri mepepobki MOPKBH 3aCTOCOBAHO INi 4ac PO3POOICHHS PI3HHX
OOpOIIHSHUX KOHIMTEPCHKHX BUPOOIB. Y [4] waBeneni PE3Y/BTATH JIOCII/DKCHHSI
BIUIUBY MODKBSIHOTO T'iJPOJIi30BAaHOrO IMOPE HA CTPYKTYPHO-MEXAHIYHI BIIACTHBOCTI
OICKBITHOrO TicTa 151 KOMOIHOBAaHOTO 3700HOTO IeYrBa. 3alpONOHOBAHO 3aCTOCY-
BaHHS MOPKBSHOTO TIOPE 3 ONIE0 OONIMHUXHM B TEXHOIOTIl medunBa [5], MOPKBSHOTO
mIope 1 KapOTHHOBMICHOrO 30aradyBada «MopkBsiHuii Men») [6]. HaykoBusmu [7]
3aIPOIIOHOBAHO 3aCTOCOBYBATH ITIOPE 3 MOPKBH B Kekcax y KuibkocTi 20% Bix macu
LYKpY 31 3MEHILEHHSM HOro penentypHoro Bmicty. [lo penentypHoro ckiamy pos-
pobneHnx BHPOOIB BXOMUTH IyKOp OLIHI, M0 0OMEXY€e MOXIIMBICTD 1X CHOKWBaHHS
XBOPHUMH Ha I[yKpoBW# miabeT. [y XBopux Ha IyKpoBWi miaber moTpidHO po3pod-
matn BKB 13 3acTocyBaHHSIM HU3BKOTITIKEMIYHMX IyKPIB 1 IyKPO3aMiHHHKIB Ta
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30arauyBaTd BUPOOM HEOOXITHMMH Uil OpraHi3sMy HYTpi€eHTamu, 30Kpema [3-kKapo-
THHOM.

MeTo10 10CHiTKeHHS € BU3HAYCHHS BILTUBY JAKTUTOIY, 30Ma/IbTHTOIY, MOPKBS-
HOTO COKY Ta IIOPE Ha CTPYKTYPHI [IOKA3HMKH TICTa 1 TOTOBHX BHPOOIB, PO3POOICHHS
OLIKOBO-30MBHOI'O T€YMBa, OICKBITIB, KEKCIB 13 3aCTOCYBaHHSIM 3a3HAYCHUX IHTperi-
€HTIB.

Metonu nocaimkenns. [linoyrBoproBanbHy 3matHicts (ITY3) 1 crilikicTs miHH
(CII) Buznauamu 3a meronoM Jlyp’e ITY3 sk BigHOIIECHHS 06’eMy HiHA 10 00°eMy
pO3uHHY Tepe] 30MBaHHAM, BupaxkeHe y Bincotkax; CII — sK BiIHOIICHHS BHCOTH
MiHU TICJIsl BUCTOIOBAHHS 10 TIOYATKOBOI BUCOTH, BUpaKeHE Y BiacoTkax. B s3kicTb
BOAHUX PO3YMHIB IYKpIB 1 IYKPO3aMiHHMKIB — 3a JONOMOTOI0 KamiIpHOrO
Bickozumerpa BIDK — 4. TloBepxHeBuid HaTAT BU3HAYANIM 32 METONOM KaIlli, IIO
BipuBaeThcs. OpraHoNenTHYHI IMOKA3HUKM BH3HAYaId 3a S5-0aloBOIO ILKAJIOK.
[Mutomuit 00’°eM KekciB 1 OICKBITIB BH3HAYAIM SIK BIHOIICHHS 00 €My, SIKMii BOHHU
3aliMaloTh, 110 ix MacH. [IoKa3HHK TIEKEMIYHOCTI PO3PaxXOBYBaIH 32 METOIUKOIO
A. M. Jlopoxosud [8].

BuxiiageHHsI OCHOBHHX Pe3yJbTATIiB J0CTiIKeHb. 3apa3 Ha 0ararbox BHPOO-
HULTBAX, SKi crenianizytoTbes Ha Bulycky BKB, BUKOpHCTOBYIOTE 3aMiCTh SI€Ib CyXi
SI€YHI TIPOAYKTH: SIEYHUN TOPOILIOK, CyXUH JKOBTOK, cyxuil Oiok. Huska TexHomoriit
OLTKOBO-30MBHUX BHpPOOIB TIependadae 3acTOCYBaHHS CyXOro s€4HOro Oinka,
BIJIHOBJICHOT'O BOJIOF0. BBaxkaeMo 3a JOIIIBHE BiIHOBJICHHS CYXOrO SIEYHOTO OLTKa
MPOBOAUTH COKAMH, 30KpEMa MOPKBSHHM COKOM.

3acTocyBaHHS MOPKBSHOT'O COKY JacTbh 3MOTY 30araTUTH BHPOOH [3-KapOTHHOM i
MaTHMe TIO3UTHBHUIT TexHonoriyHui edexr. ¥ [9] Bi3HAYAETHCS MO3UTHBHUIN BILIUB
OBOYEBOI CUPOBUHH (KaITyCTSHHX, MOPKBSIHUX, OypSKOBUX COKIB 1 ITIOpE) Ha MIHOYTBO-
proBanbHy 3aaTHICTH (I1Y3) stiienpoayKTis.

VY mnonepenHix AOCTIHKEHHAX aBTOpa BCTAHOBJIEHO, IO HaHKpalia MiHOYTBOPIO-
BaJIbHA 30ATHICTh Y Pa3i CMiBBiIHOMIEHHS OUTOK:MOPKBSHUH cik 1:7 Ta 1:8.

JlakTTON Ta 130MAIBTUTON € IYKPO3aMiHHUKAMH 3 JyXKE HU3bKUM TIIIKEMIYHHM
THJIEKCOM, 1110 OOYMOBITIOE JOIUTHHICTh 1X 3aCTOCYBaHHSI.

Byno npoBeneHo aocimimKeHHs i3 BCTAaHOBJICHHS BIUIMBY JIAKTUTONY Ta i30Mallb-
tutony Ha [1Y3 cyxoro sieuHoro Oinka, BiZHOBICHOTO BOJIOIO 1 MOPKBSHUM COKOM 3a
cniBBigHOMmEHHs 1:7 (puc. 1).

Ty'3, 600 -
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% 500 -

400 -

200 -

100 -

1 2

O BiIHOBIEHO BOMCI0 B BiTHOBIIEHO COKOM

Puc. 1. ITY3 BigHOB/ICHOI0 CyXO0r0 I€4HOr0 0ijIKa 32 HAsIBHOCTI IyKPO3aMiHHUKA
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AHaiiz OTpEMaHHMX JaHUX TIOKa3ye, IO BIJHOBIICHHS CyXOro SEYHOro OLTKa
MOPKBSIHIM COKOM MAa€ MO3WTUBHHHN BIUMB Ha I1Y3 cymili Sk Ha OCHOBi JIAKTUTOINY,
TaK i Ha OCHOBI 13oMaybTUTONY. JlOCTimM 3 BU3HAUCHHS CTIHKOCTI MIHM MOKa3aiH, 110
MiI Yac BUCTOIOBAHHS IMiHM 3 MOPKBSHMM COKOM IIPOTATOM JBOX TOOWH HE OyIno
BiI3HAYEHO iCTOTHOTO PYHHYBaHHS CTPYKTypu. Lle MOKHA MOSICHUTH THM, IO HAasB-
HIiCTb TBEPAMX YacCTOUYOK MOPKBSIHOI'O COKY y MiHi MPU3BOIUTH JO 3MEHIICHHS CHUHE-
Pe3UCy BHACITIZOK 3BY)KEHHS KaHAIIIB, 30UIBIIEHHS IIOPCTKOCTI iX CTIHOK 1 yTBOpEHHS
TOKAITLHHUX) 3aTOPIB 13 YaCTOUOK, 1110 HE MPHJIUILIA JI0 yXHUpIiB mosiTps [10].

BusnaueHno, mo 3acTOCyBaHHS MOPKBSIHOTO COKY HE MA€ iCTOTHOTO BIUIMBY Ha
TPUBAJICTH CYLIIHHA OLTKOBO-30MBHOIO NIEYMBA.

YactiHa MiANPHEMCTB BUPOOJIAIOTH OLTKOBO-30MBHI BHPOOHM 13 3aCTOCYBaHHSIM
senb. B 1poMy BHIIAIKy MO)Ke BUHUKATH MHUTaHHS ILOAO BHKOPHUCTAHHS SEYHOI'O
JKOBTKA, SKUM OTPUMYIOTH IICIISl BiIIIEHHs! s€4yHOro Oinka. BupimeHHsM Moxe OyTi
BUKOPHCTaHHS SIEYHOTO KOBTKA CyMICHO 3 OBOYEBMMH COKaMH a0 MIOpe B TEXHOJIOT 11
IHINMX BUIIB OOPOIHAHUX KOHAUTEPCHKUX BUPOOIB, 30KpeMa B OiCKBITaX 1 KeKcax.

BickBiTHE TiCTO BiTHOCHUTBCS 0 CIAaOKOCTPYKTYPOBaHHX IMIHOMOMIOHUX TICTOBUX
Mac. BaxnmBuM (pakTopom, IO BIUIMBAa€E Ha SIKICTh TOTOBHX OICKBITIB, € MpOIEC
niHoyTBopeHHs. Tomy nouinsHo BuzHaunTH 11Y3 cymimi, sika ckiaganacs 3 sSiE4HOrO
YKOBTKA, MOPKBSIHOT'O COKY Ta ()pyKTO3H/JaKTHTOIY/130MaJIbTUTOINY.

Amnai3z oTpuMaHUX JaHWX ToKa3aB, mo [1Y3 cymimr Ha OCHOBI SIEYHOrO YKOBTKA 1
MOPKBSIHOTO COKY MPAaKTUYHO Bianosigae [TY3 cymimeii Ha ocHOBI Menamky ~ 300%.
@®pyKTo3a, JAKTUTOJ, 130MaJBTUTON CIPHIMHSIOTH 3MeHIIeHHs [1Y3 cymimn seunuii
YKOBTOK-MOPKBSIHHH CiK (Ta0JI. 2).

Tabnuysa 2. Makcumaiabha ITY3 i cTilikicTh NiHH HA OCHOBI IEYHOT0 )KOBTKA,
MOPKBSIHOT'0 COKY, IIYKPiB i lyKpo3aMiHHUKIB

JocnimxyBaHa cyMimn Maxkcumansaa [TY3,|  Crilikicts ninu (%), gepes
SIETHIH )KOBTOK-MOPKBSIHIH CiK % 30 xB 90 xB
JIAKTHTON 270 98,5 91,5
bpykTO3a 260 98,0 86,0
130MaJIETUTOIT 230 100,0 97,0

[1in wac mpoBeneHHsI TOCTIHKEHb MO0 BIUIMBY MOPKBSIHOI'O COKY Ha CTPYKTYpHi
XapaKTepUCTUKN OIiCKBITIB BCTaHOBJICHO, IIO OICKBIiTH, BHTOTOBJICHI Ha SI€YHOMY
KOBTKY Ta MOPKBSIHOMY COKYy, MAarOThb IHTOMHH 00’eM Ha 5...6% Ouiblie, HDK
OICKBITH Ha MEJIAHXI, 1[0 € IIO3UTUBHUM.

BuxopuctanHst S€YHOrO KOBTKA Ta MOPKBSIHOT'O COKY ISl BUTOTOBJIEHHS OICKBITIB
3MEHIIIye TPUBATICTh iX TepMooOpobOneHHs Ha 3...4%. Lle Moxe OyTu mMmosicHeHO
301IBIICHHSIM KUTBKOCTI BUIBHOT BOJIH.

s 30araueHHs -KapoOTHHOM KeKCiB OYyII0 3aCTOCOBaHO MOPKBsHE mope. Takox
BU3HAYMTH BIUIMB MOPKBSIHOI'O IIOPE Ha TYCTHHY KEKCOBOr'O TiCTa, BUTOTOBJICHOTO Ha
HAaTUBHOMY S€YHOMY YKOBTKY Ta CYXOMY S€YHOMY JKOBTKY. Bynmo BurorosmeHo ngi
TiCTOBI Macu. Y TepIIiil TiCTO rOTyBalM 32 PELEnTyporo Kekcy «CTonnuHui» (KOH-
TPOJBHUH 3pa30K), Y ApYyTili — BUKOPUCTOBYBAIM HATUBHUH S€UHHUH >KOBTOK, BiJHOB-
JIeHU MOpKBsiIHUM Tmiope. s Toro, mo® BHpoOM MOXKHa OyJa0 pEKOMEHIyBaTH
CIIOKMBATH XBOPHM Ha I[yKPOBHI JiiabeT, BHKOPHCTOBYBAIIU JIAKTUTOIL. BeTaHoBIIeHO,
I1I0 3aCTOCYBaHHS MOPKBSHOTO ITIOPE CIIPUYMHSE YIIUTEHEHHS CTPYKTYpH Ticta Ha 5%
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(Tabm. 3). Lle MOKHA TIOSICHUTH HAsBHICTIO B MOPKBSIHOMY ITIOPE XapUOBHX BOJIOKOH.
TicTo ans KekciB HaNpaBIsOTh HA (OpMYBaHHSA BUPOOIB BiApasy Micisl 3aMilllyBaHHS.
Ha BupoOHuuTBi MOXyrs Oyt (opc-MaskopHi OOCTaBMHH, IO MPU3BOIATH 10
nepe6oiB pobotu obnagHanHs. ToMy Oyno JOLUTEHO BU3HAYUTH 3MiHY TYCTUHHM TicTa
MPOTATOM TIEBHOIO yacy. BusHaueHo, 1110 301IbIIeHHS T'YCTHHH KOHTPOJIBHOTO 3pa3Ka
TicTa Ta IOCIDKyBaHHX 3pas3KiB BinOyBaeThes Ha 2...3%.

Tabnuys 3. T'ycTHHA KEKCOBOIO TicTa 3 MOpe MOPKBH

) Ca— TlC’][_OBa Maca 3a peHeHTypZOIO

I'yctuna Ticis 3aMicy 0,93 0,98
TicTa, r/em® yepe3 1 roquny 0,95 1,01
TTutomuii 06’ €M KeKcy, cM/T 1,70 1,67

BcranoBneHo, 1110 BUKOPUCTaHHS MOPKBSIHOTO MIOPE 30LIbIIYE TPHUBATICTh BHIT-
KaHHA Ha 5...6%. YTOBUIbHEHHS MpOLeCy BHITIKAHHSA MOXKHA MOSICHUTH THM, IO 3
MOPKBSIHUM IIOPE BHOCHTBCS JOATKOBA KUIBKICTH Xap4OBHUX BOJIOKOH, SIKi YCKIIAJI-
HIOIOTh MPOLIEC Mepeadi Teria Ta BiIIiIeHHs BOJIOTH, IO MOB’A3aHO 3 YILIJIbHEHHIM
CTPYKTYpH TicTa 1 301IbLIIEHHSM KUTBKOCTI 3B’s13aHO1 BOJIOTH.

s o3UIIIOHYBaHHS Xap4yOBUX NPOAYKTIB SIK 0370POBUMX, (YHKIIOHAIBHUX JO
ix cwragy moBuHHO BXomutu Bim 10 mo 50% moGoBoi morpebu y (iziomoridyHo-
(YHKLIOHATIBHUX 1HIPEei€HTaX.

Jlo penientypHOro ckiaay po3poOieHUX OICKBITIB i KEKCIB BXOIUTh SIEYHUN JKOB-
TOK, SIKUH MICTUTH BiTamiH A. B sieuHomy OilKy, IO 3aCTOCOBYETHCS B OLITKOBO-
30MBHOMY Te4uBi, BitamiHy A Hemae [11]. 3 ypaxyBanHsIM [-KapOTHHY MOPKBSHOTO
MIOPEe 1 MOPKBSHOTO COKY [12], BiTaMiHy A S€9HOrO KOBTKY OYJIO TPOBEAECHO PO3-
PaxyHOK 3aJI0BOJIEHHSI JOOOBOI morpebu y BitamiHi A (B-KapoTWH mHepepaxoBaHO
Ha BitamiH A). Ilpu npomy Oyino BpaxoBaHo, LIO0 MiJ 4ac TepMOOOPOOJEHHS BTpa-
yaeTbes 10 50% BiTaMiHHOT aKTHBHOCTI 3-KapoTHHY.

BpaxoByrour BMICT JaKTHTONY Ta 130MaJIBTy y BHpoOax Ta Oe3leuHy HOpMYy iX
CTIOKMBAaHHS, MOYKHA PEKOMEHTYBaTH CIIOKUBATH OUTKOBO-30HMBHE IMEUYMBO Y KUTBKOCTI
50 r, OickBiTn Ta Kekcn — Yy Kimpkocti 100 1. V pasi cnoxuBanss 100 r Oicksity
3a0e3neueHHs 1000Boi oTpedu y BitamiHi A Oyne Ha piBHi 23,5%, kekcy — 17,5%.
Cnoxusanas 50 T po3pobiaeHoro OUIKOBO-30MBHOIO IeuHBa 3a0€3MEYUTH JTOOOBY
notpe0y y BitamiHi A Ha 15%.

BucHoBok

3acTocyBaHHSI MOPKBSHOT'O COKY Ta IMOpe Y OLIKOBO-30MBHOMY Ie4nBi, OiCKBi-
Tax, KeKCax Ja€ 3MOr'y MO3UIIOHYBATH iX K BHPOOM Mi€TUYHO-()YHKIi1OHAIHHOTO
npu3HavYeHHs. BrpoBa/mkeHHs y BUPOOHHMLITBO TaKMX BHUPOOIB 3a0€3MEUUTH PO3LIU-
PEHHS aCOPTUMEHTY BUPOOIB 1i€i rpymu.
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