Becmuux BTYHIIL/Proceedings of VSUET, III. 80, Ne 3, 2018

OpurusanbsHas crarbs/Original article
YIK 663.813
DOI: http://doi.org/10.20914/2310-1202-2018-3-111-115

KynasxkupoBaHHbIe IJI000BOIIHbIE COKH HA OCHOBE MEJIKOIJIOIHBIX
s10JI0K, THIKBbI, PIOMHBI U MeJIa

Anppeii C. OB4apeHKo rregensburg@rambler.ru

1
Enena A. Pacymoa ! krasniptig75@yandex.ru
Onbra B. BaHoBa ' krasniptig75@yandex.ru
Hanexna A. Bemmuko ! krasniptig75@yandex.ru
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PedepaTt. 310poBbe U MPOJODKUTEIBHOCTh JKH3HH YEIOBEKA B 3HAUYUTEIBHOW CTCIICHH CBSI3aHBI C KAYeCTBOM IPOJAYKTOB HHTAHUS.
HenocrarouHoe KoIHuecTBO OMOIOrHUeCKU akTUBHBIX BellecTB (BAB) B paiiione MoOXeT IPUBECTH K Pa3BUTHIO aJITMMEHTAPHbIX 3200J1eBaHHI
TaKUX KakK caxapHblii auaber, pak, OOJe3HH CepIeYHO-COCYMCTON CHCTEMbL. B MX OCHOBE JIGKUT OKHUCIHMTEIbHBIA CTPECC BBI3bIBAIOLINIA
pa3BuTHe BocmajeHus. [IpupogHble aHTHOKCHUIAHTHI PAaCTHTEIBHOTO MPOUCXOXKICHHUS — TMOMM(CHONbI M KapOTHHOW/BI CHIKAIOT PUCK
pa3BuTHs ITHUX 3aboseBaHuid. [ cO3[aHMs KyMaKMPOBAHHBIX COKOB (DYHKIHMOHAJIBHOW HANPABICHHOCTH MPEIJIOKEHO HCIIOIb30BaTh
IUIOI00BOIIHOE ChIPhE COJACPIKALINE BBICOKHE KOHLEHTPALUHM 3THX COCIMHCHHWH. PsIOMHA M MEJNKOIUIONHbIE CHOUpCKHE SOJIOKH OoraThl
(h1aBOHOMAAMH U TUIPOKCUKOPHUUYHBIMH KHCIIOTAMH, THIKBa — KAPOTHHOUAAMH. MeJ oboramiaer BKyc HanuTka. Ha OCHOBE 3THX KOMIIOHEHTOB
CO3JIaBAJIMCh PELENTYphl KyNaKUPOBAaHHBIX IIOJOOBOIIHBIX COKOB ¢ jgo0aBiieHHEeM Mena. B pabore ucnonb3oBaimch YTBEPIKACHHBIE
HOPMAaTHBHO-TEXHUYECKON JTOKYMEHTAIMEll METOIbl MCCIEIOBAaHMWN OPraHOJENTHYCCKUX, (PU3MKO-XUMHUYCCKHX M MHUKPOOHMOIOTMYECKUX
nokasatesell. PaccMoTpeHb! 4 KOMITO3HITNH pa3INYaloIIiecs 10 COOTHOLICHUIO HHIpeIneHTOB. [10 pe3ynbpraTtaM OpraHoiIeNTHYeCKON OLEHKH
Obuta BEIOpaHa pelenTypa coka, BKIIIOYarommas B pacuere Ha 1 11, 450 M coka M3 MENKOIUIOAHBIX 050K, 400 Mt coka n3 ThIKBBI, 100 M1
cupora u3 psiounsl, 25 M meaa u 25 mi Bojbl. OnpesiesieHbl OCHOBHbIC (PU3UKO-XUMHYECKUE TOKA3aTEIN COKA: MaCCOBAsI I0JIsl PACTBOPUMBIX
cyxux BemecTB — 16,0%, maccoBast gons Mskotu — 4,5%, MaccoBast 1ois caxapa — 36,3%, MaccoBasi 10JIsl TUTPYEMBIX KUCIIOT B TIepecueTe Ha
a6nounyro kucnory— 0,45%, pH — 3,7. IlpoBeneHsl uccienoBaHus MHUKpOOHMOIOrH4Yeckoil OesomacHocTH. OmBITHBIA oOpaser coka
COOTBETCTBYET [OKA3aTEISIM IIPOMBILITIEHHON CTEPUILHOCTH M HOPMATHBHO-TEXHUUECKON IOKYMEHTALIHH.

Ki1ioueBble €j10Ba: MEIKOILUIOAHBIC SOJOKH, ThIKBA, POUHA, MEJI, KYIQ)KUPOBAHHbIH COK, ITOIH(EHOIIbI. KAPOTHHOUIBI
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Summary.: Health and life expectancy of a person are largely related to the quality of food. Insufficient amount of biologically active
substances (BAS) in the diet can lead to the development of alimentary diseases such as diabetes, cancer, diseases of the cardiovascular system.
They are based on oxidative stress causing the development of inflammation. Natural antioxidants of plant origin — polyphenols and carotenoids
reduce the risk of these diseases. To create blended juices of functional orientation, fruit and vegetable raw materials containing high
concentrations of these compounds is suggested to use. Mountain ash and small-fruited Siberian apples are rich in flavonoids and
hydroxycinnamic acids, pumpkin — carotenoids. Honey enriches the taste of the drink. Based on these components, recipes of blended fruit
and vegetable juices with honey were created. Methods of research of organoleptic, physico-chemical and microbiological parameters,
approved by normative and technical documentation, were used in the work. Four compositions that differ in the ratio of the ingredients were
considered. According to the results of the organoleptic evaluation, the juice formulation was chosen, including 450 ml of juice of small-
fruited apples, 400 ml of pumpkin juice, 100 ml of mountain ash syrup, 25 ml of honey and 25 ml of water on 1 liter juice. The main
physicochemical indicators of the juice are determined: the mass fraction of soluble solids was 16.0%, the mass fraction of pulp was 4.5%, the
mass fraction of sugar was 36.3%, the mass fraction of titrated acids in terms of malic acid was 0.45 %, pH was 3.7. Studies of microbiological
safety were carried out. The check sample of juice corresponds to the industrial sterility indicators and regulatory and technical documentation.
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BBenenue Pa3BUTHIO TSDKENBIX 3a0O0JIeBaHHM, KaHIEPOreHe3y.
B ocHOBE 3THX MPOLECCOB JEKHUT OKCHUAATUBHBIN
CTpecc, BOHHUKAIOIIUKA ITPY U30BITOYHOM 00pa3oBa-
HUH aKTUBHBIX ()OPM KHCIIOPO/Ia B KIIETKE, BEAYIIAN
K NTOBPEXACHNIO €€ BaXXHEWIINX KOMIIOHEHTOB —
0€IIKOB, JIMTIM/IOB ¥ HYKJIEMHOBBIX KHUCIIOT, BBI3BIBAIO-

HII/Iﬁ BOCITAJICHUE, JICXKAIEC B OCHOBC XPOHHYCCKHX

KauecTBO mnuTaHus SBIISETCS OIHUM U3
OCHOBHBIX q)aKTOpOB, BIIUAOIIUX Ha COCTOSHUC
37I0POBbSl M MPOJIOJDKUTELHOCTh JKU3HH YEIOBEKA.
B yclioBusSIX MPOrpecCHpyrONIEro KOJI0rHIeCKOro

Kpu3uca, paCTylleM 3ar psa3HCHUN Opr>KaIOH.[eI71 Cpeabl,
BO3paCTaCT HCETaTUBHOC BJIIMAHWUC Ha OPraHuU3M

TOKCHUYHBIX BEIIECCTB W MYTAar€HOB, CHMIXXAIOUIUX
HUMMYHUTCT, CHOCO6CTBYIOH_[I/IX BO3HUKHOBCHHIO U

Jlns muTHpoBaHUs

3aboneBaHuil. B HopMe mpoliecc KOHTPOIUPYETCs aH-
THOKCHJIAHTHOM CHCTEMOM, COCTOSIIICH M3 HECKOIBKIX
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ypoBHe#. OfHUM M3 €€ OCHOBHBIX KOMITOHCHTOB
SBIISIIOTCS TIPUPOJHBIE aHTHOKCHIAHTHI (TIonude-
HOJTBI, KAPOTHHOUBI, TOKOPEPO U aCKOPOHHOBAS
Kuciora). Bee 9Tv BemmecTBa MMEIOT paCTUTEIBHOE
MPOUCXOXKIEHNE W HE CHHTE3HPYIOTCS B Opra-
HHU3MeE JeoBeka [ 1].

B pacrenmsx wuaentuduumpoBansl Oojee
8000 monmudeHONBHBIX COeTUHEHUH, 13 KOTOPHIX
¢daBoHOMIBI ¥ (DEHONIBHBIE KHCIIOTHI SIBIISTFOTCS
Hanbonee pacnpocTpaHeHHBIMU. [lomudenomnst
00JaJaI0T AHTHKAHIIEPOTEHHBIM, aHTHOKCHIIAHTHBIM,
MPOTUBOBOCHATIUTEILHBIM, AQHTUMYTareHHbBIM,
OaKTepULUIHBIM, IPOTUBOBUPYCHBIM ACHCTBHEM,
CHIDKAIOT YPOBEHb XOJICCTEPHHA B KPOBH, MIPETIST-
CTBYIOT pa3BUTHIO O)KHPEHUS, CaxapHOTro Anadera
2-ro THMa, CEpAEYHO-COCYAMCTHIX 3a00JIeBaHUIA,
3aMEUIAIOT  MPOLECCHl  CTApeHHs | Pa3BUTHE
0ose3nu Anbireiimepa [2-5].

K kaporunomnmam otHocstcs Oomnee 600
Pa3IMYHBIX KHPOPACTBOPUMBIX MUTMEHTOB. OHH
00JIaJIAf0T PaTUONPOTEKTOPHBIM, aHTUMYTAr€HHBIM,
UMMYHOMOJICTIUPYIOIIUM, aHTHHH(EKINOHHBIM,
AHTHKAHIIEPOTEHHBIM JeUCTBUEM [6, 7].

[MomudeHomsl 1 KapOTUHOUABI  00J1aAAI0T
CHHEPruIecKiM 3(P(HeKToM, MX 3alllUTHOE JCHCTBUE

0oiee BBIPAKEHO B MPUCYTCTBHH BHUTAaMHHOB-
AHTHOKCHJIAHTOB. TAKMX KaK aCKOPOMHOBAs KUCIIOTa
(Butamunsl C) u a-Tokodepon (BuramuH E).

MHOTOYHNCIIEHHBIE HCCIEIOBAaHMS CBUJIE-
TEJNBCTBYIOT O TOM, YTO YTO PALlMOH, COJEPKAILIHA
00JIBIIIOE KOIMYECTBO PACTUTENHHOW MHIIH, CIIO-
COOCH CHU3UTH PUCK psijia 3a00JI€BaHU, TAKUX KaK
CepACYHO-COCYAUCTHIE OOIE3HH, TUTIEPTOHUS, T1a-
0eT 1 paK 3a CYeT BXOAIINX B COCTAB PACTEHUN Kapo-
THHOWIOB, (PJIABOHOMAOB, (PEHONBHBIX KUCIIOT, BUTA-
MHWHOB, THIIEBbIX BOJOKOH [8]. Coku u3 (hpyKTOB,
SITO/I M OBOLIEH MOTYT BHECTH JIOCTOMHBIM BKJIAJ
B oOecrieueHue opranusma >tiMu BAB. Coku
0071aat0T BBICOKMMH BKYCOBBIMH KadeCTBaMH,
WUMEIOT HU3KHH TNIMKEMHYECKUH HHACKC, YTOSIOT
KKAY U SABISIFOTCS  TPOAYKTaMH  MacCOBOTO
nmotpebneHus. Vcrmonp3ys pacTHTENbHOE CHIPHE
Ooraroe Temu WM HHBIMEA BAB MoxHO pazpabateIBaTh
peuenTypbl KynaXupOBaHHBIX COKOB C 33JIaHHBbIMU
rapaMeTpaMy, UMEIOIIMU OoJbliee TPOQIIaKTH-
YecKoe 3HaueHHe, YeM MOHOCOKH (COKH M3 OTHOTO
BU/IA CBHIPHS). AHTHOKCHIAHTHBIMA KOMIIOHEHTaMHU
Oorathl TUIOJBI TAKUX MIMPOKO PACIPOCTPAHEHHBIX
pacTeHuii Kak si0JIOKH, psiOuHa ¥ ThikBa. ConeprkaHue
FAB B Hux mokasano B Tadnuie 1.

Tab6nuna 1.

OcHOBHBIE OMOJIOTHYECKH aKTUBHBIE BEIIECTBA. COlepKaIuecs B 010Kax, psouHe u Teikee, Mr/100 r.

Table 1.

The main biologically active substances contained in apples, mountain ash and pumpkin, mg/100 g

Hopwma ¢usuonoruyeckoro
Sl6noku cubupckue | TrikBa| PH6HHa.| noTpeOIeH s, MI/ CYTKH |
FAB | BAS Siberi 1 P i Mountain The rate of 1’1 ological
iberian apples umpkin ash e rate of physiologica
consumption, mg / day
®dnasonownzpl | Flavonoids 43-239 230 250-434 250
"M ApOKCHKOPHYHBIC KHCIIOTEI | 829 130 120-185 3
Hydroxycinnamic acids
Kapotunoust |Carotenides 0,03 8,627 3,5-4,5 5
Buramun C | Vitamin C 2,3-18,5 9,0 22,0-53,7 90
Buramus E | Vitamin E 0,2 1,06 2,0 15
[umeBbie BOIOKHA |
Alimentary fibers 2,0 0,5 0,3-0,65 20
Kanwuii | Potassium 144-272 220-340 230-290 2500
XKeneso | Iron 1,95 1,1-3,9 1,2-2.6 10
Wcrounuk | Sources of information [9, 10] [8,11,12] [13] [14]

Kak BUJIHO M3 NPUBEICHHBIX B Ta0muIe 1
JTAHHBIX, S0JIOKH, THIKBA, ATOJbI PSIOUHBI OOTaThI
TaKUMH aHTHOKCHJAaHTaMHU Kak (pIaBOHOUBI,
THIPOKCUKOPUYHBIE  KHCIOTHI, KapOTHHOUBI,
ButamuHbl C U E, cioykaT MCTOYHUKOM TIEKTHHA,
KaJiusl 1 JKeJie3a, YTO MO3BOJIIET MCIIOJIb30BaTh UX
JUISL CO3/IaHMsI KYTTaXKHUPOBAHHBIX COKOB (DYHKIINO-
HaJIbHON HANpaBICHHOCTH C BBIPA)KEHHBIM aHTH-
OKCHJIaHTHBIM IToTeHIMajIoM. [leneOHbie cBolicTBa
MeZla TaKKe MIMPOKO HW3BECTHHI W C JAaBHUX TIOP
HCTOJIB3YIOTCA HAPOJHON MEUIIUHOM.

Heas padorbl — pa3paboTKa peUenTyphl
1 TIOJTyYeHHE SKCIIEPUMEHTAIILHOTO 00pa3ia KynaKu-
POBaHHOTO COKa (PYHKIMOHAIBHON HAIpaBJICHHOCTH
Ha OCHOBE MJIOJIOBBIX U OBOIIHBIX COKOB U MEJa.

112

MarepuaJibl M METOABI

UccnenoBanusi  mpOBOAWINCH B OTZACIE
nepepaboTKH KUBOTHOTO U PACTHUTEIHHOTO CHIPHS
KpacHosipckoro HaydHO-HCCIEA0BATEIHCKOTO UH-
crutyta >kuBotHOoBoacTBa DUIL KHI[ CO PAH
(KpacHUNX).

B pabote wmcmonp30BaIM MENKOILIONHBIE
s16110ku copTa Bocnurannuna, TeIkBbl bur MyHu,
IJIONBI PSOWHBI OOBIKHOBEHHOM, JIYyTOBOM MEI.
OprasonenTuieckasl OLEHKa COKOB MPOBOAMIACH
Komuccuen u3 7 yenosek B coorserctBuu ¢ ['OCT
8756.1-79. BriOpanHBIi 1O €€  pe3ynbTaTam
oOpaserr CoKa  WCCIIENOBAICS IO OCHOBHBIM
(U3MKO-XMMHUUYECKUM ~ CBOMCTBAM M MOKA3aTelIsIM
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IPOMBIIUIEHHON  CTEpWIBHOCTH B JIa0OpaToOpuu
OI'BY «KpacHosipckuii pedepeHTHBI LEHTP
QenepanbHOW CIYXOBI IO BETEpUHAPHOMY U
¢buTOCaHUTApHOMY  HAA30pY» B COOTBETCTBUHU
¢ 'OCT 8756.13-87 «IIpomykThl epepabOTKH IIJI0-
JIOB U OBOILieH. MeTo/bl ompeAesieHus caxapoBy,
I'OCT 8756.10-2015 «IIponyktsl mepepaboTKu
¢pykTOoB W oBomieH. MerToabl  ompeaercHUs
MaccoBoO# U 00beMHOI g0au Makotu», I OCT ISO
750-2013 «IIpoaykTel mepepabOTKH  (PPYKTOB
u opomeil. OmpeneneHne TUTPYEMOW KHCIOT-
Hoctu», ['OCT ISO 2173-2013 «IIpomykTsr
nepepaboTku GPYKTOB U oBouIei. PedpakTomer-
PUYECKHH METOA ONPEeAENCHHUs] PacTBOPUMBIX
cyxux BemiectB», [OCT 30425-97 «Koncepssl.
Mertop onpeneneHus TPOMBIIIJICHHON CTEPHIBHO-
cti», [OCT 10444.15-94 «lIpoayKThl THIIEBEIE.
MeTozapl OIpeneneHus: KOJIN4YecTBa Me30(HIIb-
HBIX adpoOHBIX U (QaKyJIbTaTHBHO-aHAIPOOHBIX
MHUKPOOPTaHU3MOBY.

Pe3yabTaThbl U 00CyKIEHHE

Bce ncronezyemoe cbipbe HHCIEKTHPOBAIN
Y MBUIM IIPOTOYHOM BOJAOIPOBOJHOM BOJOH, IpU
temneparype 20-25°C. U3 mi1ogoB u oBomei
YAANSIHA CepAleBrUHY. THIKBY OYHINAIN OT KOPKU
W pa3pesaiu Ha HeOombiue Kycouku. COKH MoIy-
Yaid METOJIOM TMPSAMOTO OTKAMa OTJIENBHO
IUIST KaXKIOTO BHIA CHIPhS. 3aTeM UX (DHIIBTPOBAIIN
Yyepe3 CUTO C pa3MepoM s4yeek | MM AJisl yaaJaeHus
MSIKOTH. BBIXoJ coka cocTaBmII U3 00K — 54%,
THIKBBI — 37%, paounbl — 51%.

W3 coka psOUHBI U caxapa TOTOBHIN CHPOII
B COOTHOIICHNH 6:4. Me pa3BOAMIIN TEIUION BOJOH
B cooTHomeHnu 1:1. ['0TOBBIE COKM MacTepu30BaId
mipu Temrieparype 98 °C, pa3nuBaiy B CTEpUIBHbIE
CTeKJISTHHBIE OaHKu 00seMoM 0,5 1 1 11 1 yKymopuBam
KPBIIIKaMu TBUCT 0.

PenrenTypsl KymaXupoBaHHBIX TUIOTOOBOIII-
HBIX COKOB C JJOOAaBJICHHEM MeJa IPEJICTABICHBI
B Tabiuie 2.

Tabnuna 2.
CocTaB perentyp KynaKHpOBaHHBIX TUTOIOOBOIIHEIX COKOB C T00aBIIEeHHEM Meza
Table 2.
Composition of recipes blended fruit and vegetable juices with honey
Kommonent, mit | Component, ml 1 O6pa32€u, Nel Sam%le, No Z
Coxk MenkorutoaHbIxX si0510k | Juice of small-fruited apples 400 450 500 400
Cox ThIKBBI | Pumpkin juice 400 400 350 400
Cupon u3 psa6uns! | Mountain ash syrup 100 100 100 150
Men | Honey 50 25 25 25
Boga | Water 50 25 25 25
Bceero | Total 1000 1000 1000 1000

UroObl cok He MPHOOpENT MPUTOPHO-CIIAIKHUIA
BKYC, M€Jl BHOCHJIM JI0 KOHEYHON KOHIICHTpAIUH
ot 2,5% 1o 5%. Tak Kak MI01bl PSIOMHBI UMEIOT
XapakTepHbI TOPHKUN BKYC, PSOMHOBBIN CHPOI
J00aBJIsIM B HEOOIBIINX O0BbEMax, B JUAIMa30HE
ot 100 mo 150 M Ha 1 Kyma)KMpOBAaHHOTO COKa.
XapakTeprcTrka OOpa3iloB IO OPraHOJICIITUYECKAM
MOKa3aTeJIsIM JlaHa B Tabmuie 3.

Bce o0pasipl COKOB 00Maanyd XOpOIINMU
OpPraHOJICTITUYECKUMH MOKA3aTeIISIMH, FAPMOHHYHBIM
BKYCOM H apOMaTOM, SIPKHM [[BETOM XapaKTEPHBIM
JUTSL ICXO/THOTO PAcTUTENILHOTO CBHIPbs. Pe3ynbrars
JICTYCTAI[HIOHHOW OIICHKH B Oailax MpPUBEICHBI
B Ta0uIe 4.

TaGnuna 3.
XapakTepucTHKa 00pa3IioB MO0 OPraHOJIENTUIECKUM MTOKa3aTeNsIM
Table3.
Characteristics of samples by organoleptic indicators
TNokazarenb Oo6pazer, Ne | Sample, No
Indicator 1 | 2 | 3 | 4

Bremnwmii Bug
Y KOHCHCTCHIIUS
Appearance and consistence

EcrecTBeHHO MyTHas! )KUIKOCTh, OPAHIKEBOTO IIBETA, C HEOOJIBIINM KOJIIMIECTBOM OCaIKa
Naturally turbid liquid, orange color, with a small amount of sediment

CraOblit 3amax psiOMHBI.
CrnaznkoBatslii BKyC,
OLIYII[AeTCs IPUBKYC
PAOVHBL
Weak flavor of mountain
ash. Sweetish taste, there
is a taste of mountain ash.

Bkyc u apomar
Taste and flavor

[pusHeiii cnabblii 3anax | Crnalbiid 3anax | [IpusTHbIM 3amax psOUHbL.

pstounbl. [TomnHbIi,

XOPOIIO BEIPQKEHHBIA | BBIPayKEHHBIN

BKYC PSIOMHBL.

Pleasant faint flavor

of mountain ash. Full,

well-pronounced taste

of mountain ash.

pstounbl. Criabo | BeipaskeHHBIH, TOpHKOBATHIN
BKYC PSIOMHBI, HECKOJIKO
BKYC pSIOMHBIL. TOPBKOE TIOCIIEBKYCHE.
Weak flavor of | Pleasant flavor of mountain
mountain ash. | ash. Expressed, bitter taste
Thin taste of of mountain ash, slightly
mountain ash bitter aftertaste.

IIger | Color

OpamxkeBblii | Orange

Jlnst cBsi3u ¢ penakuueit: post@vestnik-vsuet.ru
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Pe3ynbrathl nerycTaiimoHHON OIEHKH 00pa3IoB

The results of tasting evaluation samples

Ta0onuna 4.

Table4.

OrneHUBaeMBbIii oKa3areb, Oa |
Oopaszer, Ne | Estimated indicator, point Cpennuil 6amn |
Sample, No Buemnuii Bug | Iiser | Bkyec | 3amnax | Average point
Appearance Color Taste Flavor

1 4,57 £0,22 4,71 £0,20 | 4,00 £0,41 | 4,00 0,41 4,32

2 4,43 £0,22 4,71 £0,20 | 4,57 £0,32 | 4,43 £0,22 4,54

3 4,14 £0,28 4,57 +0,22 | 4,29+0,31 | 3,86 +0,44 4,22

4 4,71 £0,20 4,71 +£0,20 | 3,71 £0,31 | 4,14 +0,28 4,31

ITo pe3ynbraram AETyCTALIMOHHON OLIEHKU
HanOoJIbIIIee KOJMYECTBO OaUTOB HaOpam obpa-
3err Ne 2 nMeBIIME HanOosiee MPUATHBIN cOaaHCH-
POBaHHBII BKYC U 3aMaX C HOTaMH PIOWHBI U SI0JI0KA.

B pesynbrate nabopaTOpHBIX HCCIECIOBAHUIMA
YCTaHOBJICHO, YTO 00pazerr Ne 2 UMe ClieAyIolue
(GU3UKO-XMMHYECKHE TTOKA3aTeIN: MaccoBast IO
MSKOTH — 4,5%, pacTBOPUMBIX CYXHX BELIECTB —
16%, caxapa — 36,3%, maccoBast JOJsI TUTPYEMBIX
KHCJIOT B Iepecdyere Ha s0JOYHYI0 KHCIOTY —
0,45%, pH — 3,7, pacturenpHbie U MUHEPAIbLHEBIC
MPUMECH HE OOHAPYIKEHBI.

AHanu3 TPOMBIIUICHHOW CTEPHIBHOCTH
obpaszua Ne2 mokaszas, YTO B HEM OTCYTCTBYIOT
TpaMITONIOKUTENbHBIE OakTepun Bacillus cereus,
MOJIOYHOKHCIIbIE MHUKPOOPTaHU3MBI, Ta3000pasyro-
IHe CIopooOpa3yrole Me30(uiIbHbIE a3pOOHBIC
U QaKyIbTaTUBHO-aHAIPOOHBIE MHKPOOPTaHU3MBI
rpynnsl B. polymyxa, Me30hHIbHBIE KIOCTPHIHH,
HECIOpooOpa3yIoNye MUKPOOPTaHH3MEI, TUICCHEBbIE

JUTEPATYPA

1 Kumar S., Pandey A.K. Free radicals: health
implications and their mitigation by herbals / British
Journal of Medicine and Medical Research. 2015. V. 7. Ne. 6.
P. 438-457. doi: 10.9734 / BIMMR /2015 / 16284

2 Lago J.H.G., Toledo-Arruda A.C., Mernak M. et
al. Structure-activity association of flavonoids in lung
diseases /  Molecules. 2014. V.19. P. 3570-3595.
doi:10.3390/molecules19033570

3 Cuevas A., Saavedra N., Salazar L.A., Abdalla
D.S.P. Modulation of immune function by polyphenols:
possible contribution of epigenetic factors / Nutrients.
2013. Ne 5. P. 2314-2332. doi:10.3390/nu5072314

4 HUcaiikuna H.B. u np. Tlnoas! psOrHBI OOBIKHO-
BeHHOH (Sorbus aucuparia 1.) Kak UCTOUHHK CpeACTBa AJIs
noBbIIeHNS 3((GEKTUBHOCTU XUMHOTEPAINU OIyXoJeH //
Xumusa pacturenabHoro celpps. 2017. Ne4. C. 165-173.
doi: 10.14258/jcprm.2017041839

5 Tapaxosckwuii FO.C., Kum HO.A., A6npacunos B.C.,
Mysadapor E.H. dnaBoHouasr: 6nodusuka, OHOXUMUS,
meauiuHa. [TymuHo: Synchrobook, 2013. 310 c.

6 [eitneka B.M. u np. Kaporunounsl: crpoenue,
Ouosornueckue (yHKINU U TEePCIEeKTUBBI IPUMEHEeHHUs //
Hayunsie BenomocTn. 2008. Ne 6(46). C. 19-25.

7 IlusoBapos B.®., ITsimnas O.H., I'ypkuna JLK.
OBOIIIH - POIYKTHI U CHIPbE TS HYHKIIMOHAIHLHOTO THTa-
uus // Bonpocs! nutanus. 2017. T. 86. Ne 3. C. 121-127.

114

rpudbl, apoxokd. KommdgecTBo Me30(HITBHBIX
a’pOOHBIX U (haKyIbTaTUBHO-aHAPOOHBIX MHKPO-
oprann3mMoB (KMA®AHM) 3HAUUTETHLHO HIDKE
JIOYCTUMOM TrpaHullbl HOpMbL. Ha ocHOBaHuHU
MOJYYEHHBIX PE3YJITATOB MOKHO 3aKIFOUUTh, YTO
OMBITHBIA 00paszer] Ccoka II0 MOoKa3aTels M Mpo-
MBIIUICHHON CTEPUJIBHOCTA COOTBETCTBOBAN TEX-
HUYECKOMY pErJIaMEHTY Ha COKOBYIO HPOIYKIIHIO
u3 ¢ppykroB u osomedd TP TC 023/2011.

3akiouyenune

B pe3ynbrare mpoBeEHHBIX UCCIEI0BAHUN
paspaboTaHa penentypa KyHaKUpPOBAHHOTO ILIO-
JIOOBOIIHOTO COKa C J0OABJICHHEM MeJa COCTOS-
IeTo U3 (MJI/J): COKa METKOIUIOTHBIX 010K — 450,
coka TeikBbI — 400, cuporna psiounst — 100, Mmena — 25
u Bogbl — 25. Ilo opranonentudeckumM, (U3NKO-
XUMHYECKHM U MUKPOOHOJIOTHYECKUM TTOKA3aTeIsIM
COK COOTBETCTBOBaJl TPEOOBAaHUSIM HOPMAaTHBHO-
TEXHUYECKOU JOKYMEHTAIINH.

8 Zhang Y.J., Gan R.Y., Li S. et al. Antioxidant
phytochemicals for the prevention and treatment of chronic
diseases / Molecules. 2015. V. 20. P. 21138-21156.
doi:10.3390/molecules201219753

9 Bememep C.B. Coku B mmraHum pebOeHKa U
B3pPOCJIOTO  YeJIOBEKa: 3HA4eHHE U1 370pOBbS //
Poccwuiickuii BecTHUK ieprHaTonoruu U neauatpun. 2016.
Ne 4. C. 43-48. doi: 10.21508/1027-4065-2016-61-4-43-48

10 Rudikovskaya E.G., Dudareval..V., Shishparenok A.A.,
Rudikovskii A.V. Peculiarities of polyphenolic profile of fruits
of Siberian crabapple and its hybrids with Malus x Domestica
Borkh /Acta Physiol. Plant. 2015. V. 37. P. 237-238. doi:
10.1007/s11738-015-1993-6

11 Muntean E., Muntean N., Duba M.M. Cucurbita
maxima Dush. as a medicinal plant / Hop and medicinal
plants, Year XXI. 2013. Ne. 1-2(41-42). P. 75-80.

12 byxaposa A.P., Crenantox H.B., Byxapos A.®.
XVUMUYECKH aHaIu3 IJI0J0B THIKBBI KPYMHOIUIOAHOM Ha
COJZICp)KAaHUE HU3KOMOJICKYIISIPHBIX ~ aHTHOKCHUIAHTOB //
Bectauk PITA3Y.2014. Ne 17(22). C. 13-17.

13 brmanvkoBa O.M. ToBapoBeHas omeHKa psIOUHEI
OOBIKHOBEHHO# KaK MCTOYHHMKA IIEHHBIX MHKPOHYTPHCHTOB
TIPH TIPOM3BOJICTBE TPOIYKTOB (PYHKIMOHAJIGHOTO Ha3HAYe-
nus // Becthuk Muul’AY.2013. Ne 1. C. 89-93.



Becmuux BTYHIIL/Proceedings of VSUET, III. 80, Ne 3, 2018

REFERENCES

1 Kumar S., Pandey A.K. Free radicals: health
implicationsand their mitigation by herbals. British Journal
of Medicine and Medical Research. 2015. vol. 7. no. 6. pp.
438-457. doi: 10.9734 / BIMMR / 2015 / 16284

2 Lago J.H.G., Toledo-Arruda A.C., Mernak M. et
al. Structure-activity association of flavonoids in lung
diseases. Molecules. 2014. vol. 19. pp. 3570-3595.
doi:10.3390/molecules19033570

3 Cuevas A., Saavedra N., Salazar L.A., Abdalla
D.S.P. Modulation of immune function by polyphenols:
possible contribution of epigenetic factors. Nutrients. 2013.
no. 5. pp. 2314-2332. doi:10.3390/nu5072314

4 Isaykina N.V., Kalinkina G.I., Razina T.G. et al.
The fruits of rowan (Sorbus aucuparia 1.) as a source of
means for increasing the effectiveness of chemotherapy of
cancer. Himija rastitel'nogo syr'ja [Chemistry of vegetable
raw materials] 2017. no. 4. pp. 165-173. (in Russian) doi:
10.14258/jcprm.2017041839

5 Tarakhovsky Y.S., Kim Y.A., Abdrasilov BS,
Muzafarov EN. Flavonoidy: biofizika, biohimija, medicina
[Flavonoids: biophysics, biochemistry, medicine] Pushchino,
Synchrobook, 2013. 310 p. (in Russian)

6 Deyneca V.L, Shaposhnikov A.A., Deyneka L.A. et al.
Carotenoids: structure, biological functions and prospects of
use. Nauchnye vedomosti [Scientific gazette] 2008. no 6(46).
pp- 19-25. (in Russian)

CBEJEHMUSI Ob ABTOPAX
Anppeii C. OBYapeHKo MJIaIINH HAY4HBIH COTPYIHUK, OT/IEIN
niepepabOTKH >KMBOTHOTO M PACTHTENIBHOTO CHIphs, KpacHosip-
CKMH Hay4HO-MCCIIE0BAaTEIIbCKUA HMHCTUTYT >XUBOTHOBOJI-
ctBa, mp-T. Mupa, 66, r. Kpacuosipck, 660049, Poccus,
rregensburg@rambler.ru
Enena A. PacynoBa k.c.-X.H., OT/Ie] TepepadOTKH KUBOTHOTO
U PacTUTEIBHOIO ChIpbsi, KpacHospckuil HaydHO-MCClEOBa-
TENECKUI HHCTUTYT )XKUBOTHOBOJICTBA, TIP-T. Mupa, 66, . Kpac-
Hospck, 660049, Poccus, krasniptig75@yandex.ru
OJgvbra B. BanoBa 11.c.-X.H., mpodeccop, nupexrop, KpacHo-
SIPCKMI HAY4HO-HUCCIIEI0BATENIbCKUI HHCTUTYT KUBOTHOBOJICTBA,
mp-t. Mupa, 66, 1. KpacuHospck, 660049, Poccus,
krasniptig75@yandex.ru
Hapexna A. Beanuko a.T.H., mpodeccop, OTaen nepepadoTKu
YKUBOTHOTO 1 PaCTUTEIIHOTO ChIpbsl, KpacHOSIpCKMii Hay4HO-HC-
CI1€JI0BaTEIbCKUI HHCTUTYT AKMBOTHOBOJICTBA, IP-T. Mupa, 66,
r. Kpacnosipck, 660049, Poccus, krasniptig75@yandex.ru
KPUTEPHUI ABTOPCTBA
Anpgpeii C. OBUapeHKo Hamucall pyKONuCh, KOPPEKTUPOBaJ €&
JI0 TIOIauH B PEAAKLIHUIO ¥ HECET OTBETCTBEHHOCTD 3a IIaruat
Enena A. PacyioBa 0030p JHTEpaTypHBIX HCTOYHHKOB IIO
UccleyeMoii mpobieMe, mpoBesia SKCIEPUMEHT
Oabra B. UBanoBa KOHCYJIbTAIMs B XOJ1€ UCCIIEJOBAHUS
Hape:xaa A. BeJiM4Ko KOHCYJIbTallUs B XOZ€ UCCIIEIOBAHUS

KOH®JIUKT UHTEPECOB
ABTOpBI 3asBISIOT 00 OTCYTCTBHH KOH(IMKTa HHTEPECOB.

MOCTYIINJIA 01.07.2018
IIPUHSATA B IIEYATD 20.08.2018

Jlnst cBsi3u ¢ penakuueit: post@vestnik-vsuet.ru

7 Pivovarov V.F., Pyshnaya O.N., Gurkina L.K.
Vegetables are products and raw material for functional
nutrition. Voprosy pitaniia [Problems of Nutrition] 2017.
vol. 86. no. 3. pp. 121-127. (in Russian)

8 Zhang Y.J., Gan R.Y., Li S. et al. Antioxidant
phytochemicals for the prevention and treatment of chronic
diseases. Molecules. 2015. vol. 20. pp. 21138-21156.
doi:10.3390/molecules201219753

9 Belmer S.V. Juices in the nutrition of the child
and the adult: importance for health. Rossijskij vestnik
perinatologii i  pediatrii [The Russian herald of
perinatology and pediatrics] 2016. no. 4. pp. 43-48. (in
Russian) doi: 10.21508/1027-4065-2016-61-4-43-48

10 Rudikovskaya E.G., Dudareval..V., Shishparenok A.A.,
Rudikovskii A.V. Peculiarities of polyphenolic profile of fruits
of Siberian crabapple and its hybrids with Malus x Domestica
Borkh. Acta Physiol. Plant. 2015. vol. 37. pp. 237-238.
doi: 10.1007/s11738-015-1993-6

11 Muntean E., Muntean N., Duba M.M. Cucurbita
maxima Dush. as a medicinal plant. Hop and medicinal
plants, Year XXI. 2013. no. 1-2(41-42). pp. 75-80.

12 Bukharova A.R., Stepanyuk N.V., Bukharov A.F.
Chemical analysis of fruit of large-fruited pumpkin on the
content of low-molecular antioxidants. Vestnik RGAZU
[Bulletin RGASU] 2014. No. 17(22). pp. 13-17. (in Russian)

13 Blinnikova O.M. Commodity evaluation of
quickbeam as a source of valuable micronutrients in the
production of functional products. Vestnik MichGAU [Bulletin
of MichAU] 2013. no. 1. pp. 89-93. (in Russian)

INFORMATION ABOUT AUTHORS
Andrey S. Ovcharenko junior researcher, department of pro-
cessing animal and vegetable raw materials, Krasnoyarsk Sci-
entific-Research Institute of Animal Husbandry, Mira av., 66,
Krasnoyarsk, 660049, Russia, rregensburg@rambler.ru

Elena A. Rasulova Cand. Sci. (Agr.), , department of pro-
cessing animal and vegetable raw materials, Krasnoyarsk Sci-
entific-Research Institute of Animal Husbandry, Mira av., 66,
Krasnoyarsk, 660049, Russia, krasniptig75@yandex.ru

Olga V. Ivanova Dr. Sci. (Agr.), professor, director, Krasnoyarsk
Scientific-Research Institute of Animal Husbandry, Mira av., 66,
Krasnoyarsk, 660049, Russia, krasniptig75@yandex.ru

Nadezhda A. Velichko Dr. Sci. (Engin.), professor, department of
processing animal and vegetable raw materials, Krasnoyarsk Sci-
entific-Research Institute of Animal Husbandry, Mira av., 66,
Krasnoyarsk, 660049, Russia, krasniptig75@yandex.ru

CONTRIBUTION
Andrey S. Ovcharenko wrote the manuscript, correct it before
filing in editing and is responsible for plagiarism
Elena A. Rasulova review of the literature on an investigated
problem, conducted an experiment,
Olga V. Ivanova consultation during the study
Nadezhda A. Velichko consultation during the study

CONFLICT OF INTEREST
The authors declare no conflict of interest.

RECEIVED 7.1.2018
ACCEPTED 8.20.2018

115



