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1 Vpanbckuii rocy1apcTBEHHbIN SJKOHOMUYECKUI yHUBEpCUTET, yil. 8 Mapra, 62, r. Exatepun6ypr, 620144, Poccus
Pedepat. CornacHo OcHoBaM rocyaapcTBeHHO# monmuTHKU Poccuiickoit Denepaiu B 061aCTH 3J0pOBOTO MUTAHMsI HAaceeHust Ha rieprof 1o 2020
rojia MOCTABJIEHBI 3314 PACIIMPEHHs ACCOPTUMEHTA CIIELMAIN3UPOBAHHBIX NPOJYKTOB IIUTAHMUS IS PA3JIMYHBIX IPYIIT HACENECHHS, B YACTHOCTH,
000ralIeHHbIX BATAMHHAMU 1 MHHEPaJIbHBIMH BELIECTBAMU. ACCOPTUMEHT CaXapHUCThIX KOHIUTEPCKUX M3/CNHIT TOCTOSHHO OOHOBIISICTCS M PACIIIH-
pseTcs, yBenu4MBas MacITadbl Ipou3BozcTBa. ClieyeT OTMETUTh 0c000€ yBEIUYEHUE TOTPEOUTENILCKOrOCIIPOCAHAKOH IMTEPCKUE U3IEIHS C YIIyd-
LIEHHBIMH OPTaHOJIENITHYECKUMH CBOMCTBAMH, TIOBBIIIICHHON MUILIEBON U MOHIKEHHOMIHEPreTHUECKON LIEHHOCTBIO. Y YHTHIBAS MTOMYIISIPHOCTE Caxa-
PHCTBIX KOHAUTEPCKUX U3/ICIHIICPEIN HACEICHHUs, 00bEKTOM 00OraIlieH s MPOYKTOB IUTAHKSI OUOJIOTHYECKU aKTHBHBIMU KOMIIOHCHTAMH MOYKET
CIYXUTb Kapamesb. OcoOblil MHTEpeC NPEeCTaBII0TCAXapUCThIe KOHIUTEPCKUE H3/IeUsISIPACCAChIBAHUS, XapaKTEPHU3YIOILIHECS IPUSATHBIM BKY-
COMH IOBBIIEHHHIMKOM(OPTOM IPUMEHEHHs], B COUETAHUM C OBICTPOTONBBICBOOOXK/ICHHS M MOJIHOTOMBCACHIBAHUSICHCTBYIOIIMXBeIIECTB. Panee
HCCIIEI0BAHMSIMUIIOKA3aHO, YTO MOJIEKYJIbI OMOJIOTMYECKH aKTUBHBIX BEILIECTB, OKPYKEHHBIE CAXapHBIM «CTEKIOM», KaK Obl TOKPBIBAIOTCS MHEPTHON
ra30HENPOHMIIAEMOl 000JIOYKOMUIIPAKTHYECKH HE TTOIAI0TCS XUMHYECKUM N3MEHEHHSIM. BayKHBIMM IIPEHMYILIECTBAMH 9TOH IPYIITbI IPOLYKTOBSIB-
JISFOTCSL OTHOCUTENIBHO OOJIBIINE CPOKM XPAHEHHS! M XOPOILLasi TPAaHCIIOPTA0eIbHOCTb, YTO PACIIMPsIeT reorpaduueckue BO3MOKHOCTH €€ UCTIONB30-
BaHust. OIHAKO MPUMEHEHHE caxapo3bl,B KaYECTBE IIABHOIO BKYCOBOI'O KOMIIOHEHTA M KOHCEPBAHTA, SIBISIETCS HEOIAronpHsTHBIM (HaKTOpOM 3710~
POBOrO MUTAHHS,KAK B LIEJIOM, TaK K OCOOSHHO [l HEKOTOPBIX IPYIII HACEIEHHS IO COCTOSIHUIO 310pOBbs.I109TOMY P KOHCTPYHPOBAHHH NIATOKY
COJEPIKAILMX KapaMeIbHbIX M3/IENHUii B KAUECTBE 3aMEHUTEIIS caxapa, aBTOPaMU IPEUIONKEHO IPUMEHEHHE TT0JHOJIOB, B COYETAHUH C MOJIC/IACTHTE-
JIEM PaCTUTEIIHHOTO MPOMCXOXKACHHUS M30MAJILTUTA M CTEBHO3H/IA.
KiioueBble c10Ba: kapaMesbHasi Macca, THIPOCKONMYHOCTD, HHIPEMEHTHI, TATOKA, H30MAJIBTHT, BIAXKHOCTh, KPHCTAJUIN3ALIHs.
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Summary.According to the Principles of State Policy of the Russian Federation in the field of healthy nutrition for the period up to 2020 we
set the task of expanding the range of specialized food for various population groups, in particular, enriched with vitamins and minerals. The
range of sugar confectionery is constantly updated and expanded, increasing the scale of production. Note particularly the increase in consumer
demand for bakery products with improved organoleptic properties, increased food and reduced energy value. Given the popularity of sugary
confectionery products to the public, subject to foodstuffs enrichment of biologically active components can serve as caramel. Of particular
interest are sugar confectionery suckable characterized pleasant taste and increased comfort of use, combined with the speed and completeness
of release of active substances absorption. Earlier studies have shown that the molecule biologically active substances surrounded by sugar
“glass”, as it were covered by an inert gas-tight shell, and are resistant chemical changes. Important advantages of this group of products are
relatively large periods of storage and good portability, which expands the geographical possibilities of its use. However, the use of sucrose
as a main flavor component and preservative, is an unfavorable factor for a healthy diet as a whole, and particularly for certain groups of the
population for health. Therefore, when designing articles of caramel syrup containing as a sugar substitute, the authors suggested the use of
polyols in combination with a sweetener vegetable isomalt and stevioside.
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BBenenune

OmHMM W3 BaXXHBIX (DU3MUYECKUX CBOWCTB
KapaMeJTH SIBIISICTCSI THTPOCKOITMIHOCTB, KOTOPOE MPSIMO
BIIMSIT Ha TTOKA3aTeNIN KauecTBa M Ha CPOK TOITHOCTH
TOTOBOTO TMpPOAyKTa mpu XpaHeHuH. (CaxapucTblie
KapaMeJbHbIe U3JICIHs C TIOBBIIICHHON BIAXKHOCTHIO
CO BPEMEHEM CTAHOBSITCS 3CPHUCTBIMHM, JIAIIKUMH
Y IIIEPOXOBATHIMH, HO CKOPOCTh, C KOTOPOW  3TO
MPOMCXO/IUT, 3aBUCHUT OT COCTaBa U COOTHOIIICHHS
MHTpeMeHTOB. Tak IMpy UCTIONB30BaHUH B KapaMelu
caxapo3bl KoHIIeHTpaliel oomee yem 70% 1o cyxum
BEILICCTBAM, IOBBIIIACTCS TEHACHIMSA K yBEIHUe-
HUIO CKOPOCTH KpPUCTAJIM3AIMK U MOSBICHUIO
IIEPOXOBATOCTH. [lONHMONBI  HE TUTPOCKOITUYHBI
W HE KPHCTAJUIM3YIOTCS, BCJCICTBHE YETO CPOK

Jlns muTHpoBaHUs

TOJTHOCTH KapaMely, U3rOTOBJICHHOW ¢ caxapo3ame-
HHUTEJIeM 3TOTO THMA CYIIECTBEHHO OOJblIe, YeM
KapamelTi ¢ caxapoM. B CBsI3u ¢ 3TuM 11eriecoo0pasHo
3aMEHUTh caxap Ha M30MaJbTUT W creBuosun [1].
HpI/IMeHeHI/Ie IIaTOKH SABJIACTCS HeOGXOI[I/IMLIM
YCJIOBUEM IS IOCTIDKEHHUS TUTIMYHOTO KapaMeTbHOTO
BKYCa U IPEIOTBPAIICHHS KPUCTAILIA3AIN B TOTOBOM
MPOJYKTE B TEUCHUE BCETO MIEPHUOIa XPAHCHMS.

Lenp uccnenoBanust — pazpaboTka cocraBa
1 moadop HamboJiee PaIFiOHATEHOTO COOTHOIICHUS
WHTPEIMEHTOB  MATOKa—M30MAIBT, HUCCIIeJIOBAaHUE
BIUSHYSI KOJIMYECTBEHHOTO COJEPIKAHUS KOMIIO-
HEHTOB KapaMeJbHOW MacChl Ha CPOK T'OJHOCTH,
OpraHoJeNTHYeCKHEe | (PU3MYECKUe  CBOWCTBA
TOTOBOT'O TIPOJIYKTA.
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W3yyanu BAWSHUE COOTHONICHHS TATOKH
M M30MallbTa Ha THTPOCKONHUYHOCT  KapaMeln
B CIENyIOMNX CcooTHomeHnusx: 1/5,25; 1/3,5;
1/2,625; 1/1,75; 1/1,166. DkcrnepuMeHT MPOBO-
IVTH TI0 ONIPENEICHHON TEXHOIOTHH: HarpeBajn
MATOKy KPaxMaJIbHYI0 M H30MAJIbT JI0 TEMIICPATYpPhI
13542 °C, oOKOHYAHME YBAapUBAaHHS OMpPEACIIIIN

10 TIOKA3aTeNl0  BIAXHOCTh  paBHBIM  4%.
Kapamensayto maccy oxmaxaanu jgo 50-60 °C,
dopMupoBanM  KIYT M JSNWIM  Ha YacTH.
[Tosxy4eHHbIE pe3yJIbTaThl BIUSHHUS COOTHOIICHUS
KOMITOHEHTOB IaTOKa/M30MalbT KapaMeabHOI
Macchl HA TUTPOCKONUYHOCTh  IPE/ICTABICHBI
B Tabnuie 1 u Ha pucynke 1.

Tabmuma 1.
3aBHCHMOCTH ITOKa3aTeseil KauecTBa KapaMelld OT COOTHOIIEHHS MAaTOKa/H30MabT
Table 1.
Dependence caramel quality indicators on the ratio of molasses/isomalt
Obpa3zen CooTHoLIEHNE Bpems sxcnosuuum, Bnam{; Buenuwmii Bun KauectBo
Sample Ratio | CYTOK HOCTS, % Appearance Quality
Exposition time, days Moisture, %
1 1/5,25 1 22 JINTIKUE HE COOTB.
2 1/3,5 1 19 JIATIKAE HE COOTB.
3 1/2,625 3 15 OIHOPOZHBIE CcOOTBET-
CTBYET
4 1/1,75 2 15 OJTHOPOJTHBIC HE COOTB.
5 1/1,166 2 14 3epHUCTHIE, IIEPOXOBAThIE | HE COOTB.
25
20 . ——1/5,25
15 —=—1/3,5

10 Dt 1/2,625
5

BaaxkHocTb, %
Moisture, %

Bpems skcnosuumm, cyT.  Exposition time, days

1/1,75
4 ——1/1,166

PI/ICYHOK 1. 3aBHCHMOCTD BIIMSIHHASI COOTHOIIIEHUS IIATOKA/M30MajIbT Ha BIAXKHOCTD KapaMmein HGI[eHHOBOﬁ,%
Figure 1. The dependence of the effect of the ratio of molasses/isomalt humidity caramel candy, %

DKCIEePUMEHTAIBHO YCTAHOBIICHO, YTO YeM
OONBIIENIONST  MATOKH, HO HWKE  BIAXHOCTb
KapaMesH, 3a CYeT yBapUBaHUS, TEM JJTHTEIIbHEES
KapaMeJbHash MacCacoXpaHseT CBOI IUIACTHY-
HOCTh H JIOJIbILIE HE KpUCTAIH3yeTcs. MeTomoM
YCKOPEHHOT'O ~CTapeHusi 00pas3lloB KapamelH,
0e3 nobaenenus bAB, ompenensiim MX TUTPOCKO-
NUYHOCTh. Pe3ynbTaThl aHaiM3a HCCIeIOBaHUN
kadecTBa oOpasmoB Ne 1, 2, 4, 5 mokazanm, 49To
OHH HMMEIOT OTKJIOHEHHE OT PerIAMEHTHPYEMBIX
nokazateneid kadectBa [1,5]. B oOpasume Ne 5,
C HaHOOJIBIIUM COJICP)KAHUEM IIaTOKU B COOTHO-
mennn (1/5,25) kapamens mosyvanach phixiias,
3epHUCTAs], IIEPOX0OBATas U €€ BPEMsl IKCIIO3HIIUH,
JI0 TOTO MOMEHTA TT0Ka 00pa3iibl COXPAaHSIIN CBOIO
(opmy, cocrasisuto omuu cyTkr. O6paser Ne 2(1/3,5)
TaKKe yTpaTHI KAYECTBEHHbBIC CBOMCTBA B TCUCHHUE
OJIHUX CYTOK: IO BHEUIHEMY BHUJIY — OBEPXHOCTb
HE pOBHasT ¥ 00paslpl  CiMIagach B KOMKH.
B o6pasziie Ne 4 xapamenb 110 BHEITHEMY BHIY
W BI&KHOCTH  HMMeNa  YJOBJICTBOPUTEIbHBIC
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MOKA3aTeNH, OJTHAKO,BpeMs IKCIIO3UIIMU He Ooee
JIBYX CYTOK, YTO COOTBETCTBYETPEATBHOH IPOIOI-
KUTETPHOCTH XpaHEHUs] OKOJO &8 MecsIeB.
O06pa3ibl Ne 11 2 yTpaTriii Ka4eCTBEHHBIE CBOWCTBA
BTeUeHHe OnMHUX CyTok. [lo BHemHEeMYy BHIY
MOBEPXHOCTh HE POBHAsT W 00paslpl CIWNANach
B koMku. O0pa3ser] Ne 3 BbIIep)KUBACT BPeMsl SKC-
MTO3UINH HE MEHEE TPEX CYTOK, YTO COOTBETCTBYET
pealbHOMY CPOKY XpaHeHus He MeHee 12 Mecs-
nes [11], mo opraHoNENTHYECKHM MOKA3aTEeIsIM:
OKpacKa paBHOMEPHas], IOBEPXHOCTh CyXasl, IaJKast
0e3 TpelMH 1 BKpaIICHUH.

3akiIouyenne

Y CTaHOBIIEHO, YTO PAIIMOHAIBHBIM MACCOBBIM
COOTHOIIICHHEM KOMITOHEHTOB B KapaMeJIbHOM Macce
MaTOKa/U30MasbT SBiseTcs 1/2,625, 94To rapaHTupyer
COXpaHeHHE KAaYeCTBCHHBIX TOKa3aTeseil B TCUCHHE
CpOKaTOAHOCTH He MeHee 12 MecsIieB npy COOIOACHUH
yenoBuid xpanenust o TY 9121-002-61464073-2010
n ynosieTtBopsier TpedosanmsM 'OCTa [8].
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