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TexHO0JI0rusi Macjia KHCJIOCIUBOYHOIO C (l)I/ITOKOMl'[OHeHTaMI/I
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1 BOpOHEKCKHI IOCY1apCTBEHHBIN YHUBEPCHTET HEKEHEPHBIX TEXHOJIOTHIA, np-T Pepomonuu, 19, Boporex, 394036, Poccus
AHHOTanusl. ACCOPTUMEHT CIIMBOYHOTO Maciyia B POccHU TpaauIMOHHO Coepikal KHUCIOCIMBOYHOE MACIIO, H3TOTOBIISIEMOE METOJOM COUBAHUS
CIIMBOK. B HacTosiee Bpemst Maciio B OOJbIIIeH CTEIeHH IPOU3BO/IST METOIOM MPeoOpa30BaHust BEICOKOXKHUPHBIX CIMBOK. Ha rmonkax Mara3suHoB
MOMHUMO CJIaJIKOCIMBOYHOTO M KHCJIOCIMBOYHOIO Macel MOXXKHO YBHJETh CIMBOYHBIC Maclia ¢ JOOABJICHHEM OMOJHHUTEIBHBIX BKYCOBBIX
KOMITOHEHTOB. (DUTOKOMITOHEHTHI O0JIaal0T BBHICOKMMH AHTHOKCHUJAHTHBIMM CBOMCTBAMH M HAIUIM IIHPOKOE NPUMEHEHHE B MHIICBOW
NPOMBIIUICHHOCTH. BBefieHHe B MPOAYKT JaHHOTO PELENTYpPHOTO HMHIPEAMCHTA IO3BOJSET OOOTraTHTh MPOAYKT IIEHHBIMH HYTPHEHTaMH
U TIOBBICUTH CTOMKOCTB TIOCIEIHETO TpU XpaHeHHHu. [IpeisiokeHa peuentypa Maciia KACIOCIMBOYHOTO ¢ (PUTOKOMIIOHEHTAMH COZepIKaIias
BBICOKOXKUPHBIE CIIMBKH, 3aKBACKY, COJIb IIOBAPECHHYIO, (PUTOKOMIIOHEHTBI, BUTAMHHBI, CTAOUIIM3ATOD, IMYJIIbraTop. B cocTaB ()HTOKOMIIOHEHTOB
BXOJUT CyXas CMeCh 3€JICHH METPYIIKH, YKpONa M JyKa-mopes. [IpencraBiseT HMHTEpec HCCIICIOBaHWE AHTHOKCHUIAHTHOH aKTHBHOCTH
(bUTOKOMITOHEHTOB. BEICYIIIeHHBIC B TeHH YacTH PacTeHHIl OBLIM M3MENBYCHBI 10 pasMepa dacTull 2,5 + 1,5 MM. DKCTpaKThl pacTeHUH ObUIH
HOJIYYEeHBI METOIOM Mallepaliy C UCIOIb30BaHHEM AUCTHILTUPOBAHHOM BOABI. [10ydeHHbIe SKCTPAKThI Iepesl UCCIIeI0BaHUEM (DUIIBTPOBAIIH.
OrnpenereH oKa3arenb aHTHOKCHIaHTHON aKTUBHOCTH BOJAHOTO 3KCTpakTa PUToKoMIoHeHTOB — 0,271 mr/r. [IpoBeneHo cpaBHEHHE HOMYYEHHBIX
pe3ysIbTaTOB C W3BECTHBIMU MOKA3aTeIMM JPYTHX pacTeHHH. B kayecTBe OOBEKTOB CpaBHEHHMsS B3sUIM Hauboliee HCHONIb3yeMble TPaBbl
B ITHIIIEBOH POMBIIUIEHHOCTH: COJOAKA, adpaH, yadpell, 3Bepo0oi, poMalllka anTedHasi, Meauca. ¥ CTAaHOBJICHO, YTO CMECh YKPOIIA, METPYIIKH
U JIyKa-TIopesi UMeeT BBICOKMI aHTHOKCUJIAHTHBIH MOKa3aTelb 1 MUHUMAJIbHBIC OrpaHUYeHHUs NpH yrnoTpednennn. OnpeznenieHa onTuMaibHas
nosupoBka cmecu TpaB 1,0-1,5% wu numeBoit moBapenHoit comu — 1% (nokazatens cornacHo 'OCT 32899-2014 nust 3eneHn U uX cMmecei
cocraBisier 0,5-8,0%, mis xmopucroro HaTpus — He Oonee 2%). PaspaboTaHa TEXHOJIOTHSI MPOU3BOACTBA Macia KHCIIOCIMBOYHOIO
¢ (huTOKOMIIOHEHTaMH. MI3yueHbl MoKa3aTely ero KauecTna, Olpe/ieIeH CPOK roAHOCTH Macia.
Ki1io4eBble €/10Ba: TEXHOJIOTUS], KHCIOCIUBOYHOE MACiIO, pUTOKOMIOHEHT

Technology of acid-bearing oil with phytocomponents
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Abstract. The assortment of butter in Russia traditionally contained anhydrous butter produced by the method of knocking cream. At present,
butter is produced to a greater extent by the conversion of high-fat cream. On the shelves of stores, besides the sweetening and acidic oils, you can
see butter butter with the addition of additional flavor components. Fito components have high antioxidant properties and are widely used in the
food industry. Introduction to the product of this recipe ingredient allows you to enrich the product with valuable nutrients and increase the stability
of the latter when stored. The recipe of oil of the acidic and phytocomponents containing high-fat cream, leaven, salt, cooked phytocomponents,
vitamins, stabilizer, emulsifier is proposed. The phytocomponent composition includes a dry mixture of parsley, dill and porridge. It is of interest
to study the antioxidant activity of phyto-components. The dried parts of the plants were shredded to a particle size of 2.5 £ 1.5 mm. Plant extracts
were obtained by maceration using distilled water. The extracts were filtered before the study. An indicator of the antioxidant activity of the
aqueous extract of phyto-components was determined — 0.271 mg / g. A comparison of the obtained results with known indices of other plants is
carried out. As the objects of comparison took the most used herbs in the food industry: sweet, saffron, thyme, St. John's wort, chamomile chemist,
melissa. It has been established that the mixture of dill, parsley and porridge meal has a high antioxidant index and minimal restrictions when used.
The optimal dosage of the mixture of herbs is 1.0 — 1.5 % and food cooking salt — 1 % (indicator according to GOST 32899-2014 for greenery
and their mixtures is 0.5 — 8.0 %, for sodium chloride — no more than 2 %) The technology of production of oxygen-containing oil with
phytocomponents is developed. The indicators of its quality have been studied, the shelf life of the oil has been determined.
Keywords:technology, acid oil, phytocomponent

N3yyeHsl paboThl YYEHBIX IO IPUMEHEHHIO
BKYCOBBIX KOMIIOHEHTOB, B TOM 4HCIIe (PUTOKOM-

Beenenne
AcCCOpPTHMEHT CIMBOYHOTO Maciia B Poccuu

TPaJULIMOHHO COJIEpKajl KHCIOCINBOYHOE MacIo,
H3TOTOBJISIEMOE METOIOM COMBaHUS CIMBOK [1].

B mHacrosimee Bpems Macio B OoJbLIei
CTENIEHH MPOU3BOJAT METOJOM MpeoOpa3oBaHUs
BBICOKOXKHPHBIX CIWBOK. Ha monkax mara3wHOB
MOMUMO CJIQJAKOCIMBOYHOTO U KHCIOCIMBOYHOTO
Macjia MOYKHO yBH/IETh CJIMBOYHBIE Maciia ¢ T00aBie-
HHUEM JIOTIOJTHUTEIBHBIX BKYCOBBIX KOMIIOHEHTOB.

Cornacao I'OCT 32899-2014 nomyckaercs u3-
TOTaBIMBaTh KUCIOCIMBOYHOE MAciO C BKYCOBBIMH
KOMITOHCHTaMH C J00aBJICHHEM CTaOWIN3aTOPOB,
3MYJIBIaTOPOB, KpacHTeJIEeH U apOMaTH3aTOPOB.
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HOHEHTOB [2—6].

Harmr opranu3m He CrOCOOCH caM CHHTE3H-
poBaTh aCKOPOMHOBYIO KHCJIOTY, KapOTHHOWJIBI,
¢GnaBoHOMABI M Apyrue (CHOJBHBIC BEIICCTBA.
[TosToMy pacTHTENbHAS MHUIIA CITYXKUT IS YeTI0BeKa
HCTOYHHKOM HE TOJIbKO MHTATENIbHBIX BEIICCTB,
HO U aHTHOKCcHaanToB [7-10].

DUTOKOMITOHEHTBI  00JIaal0T BBICOKUMH
AQHTHOKCH/IAHTHBIMH CBOMCTBAMH M HAILLIH LIAPO-
KO€ MPUMEHEHHE B MHIIEBOI MPOMBIIIICHHOCTH.
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BBegenne B OpOAYKT MaHHOTO PELENTYPHOTO
WHTpEINEeHTa TMO3BOJISIET OOOTaTHUTh MPOIYKT
[IEHHBIMA HYTPHUEHTaMH W TIOBBICHTH CTOWKOCTb
MOCJIETHETO MPU XPAHCHUU.

MaTepnanu H METOAbI

OOBeKTaMu UCCIIEAOBAHUS SIBIISIIOTCS CHIPbE
U1 IIPOU3BOICTBA MacJla, KUCJIOCIUBOYHOE MaciIo
¢ GUTOKOMITOHEHTAMHU.

OneHky KauecTBa TOTOBOTO MpPOAYKTa
MPOBOJMIN TI0 OPraHoJIENTUYECKHM, (HU3HKO-
XMMHYECKMM M MUKPOOHOJIOTHYECKUM MOKA3aTeIsIM
B cootBeTrcTBUM C TpeboBanusimu ['OCT P
HNCO 22935-3-2011; TOCT P UCO 2446-2011,
I'OCT 3624-92; T'OCT 32899-2014.

OnpezeneHne MaccoBOM 10 aHTUOKCHIAH-
TOB MIPOBOJIMIIH aMIIEPOMETPUIECKHM CIIOCOOOM.

Pe3y.]'ll)TaTI)I u 06cy)w]e}me

[pennoxena penentypa macia KHCIOCITH-
BOYHOTO C (DUTOKOMIIOHEHTaMH, COJIepKaras
BBICOKOXKHPHBIE CITUBKH, 3aKBACKY, COJIb IOBAPECH-
HYI0, (PUTOKOMITOHEHT, BUTAMHHBI, CTA0UIIN3ATOD,
SMYIBraTop.

OUTOKOMITOHEHT COJIEPKHUT CYXYIO CMECh
3€JICHH TIETPYIIKH, YKpomna U Jryka-riopesi. CyieHble
OBOIIIM U 3€JIEHb XOPOLIasi 3aMeHa CBEKUM B OCEHHHUI
Y 3UMHMN niepuoj. HachlleHHBI BKyC U apomar
TapMOHHYHO COYETAIOTCSI C MOJIOYHOH CMECHIO.
CymeHslil  yKpon, MeTpyImiKa, JIyK COXPaHSIoT
OOJIBIIIMHCTBO TIOJIE3HBIX CBOMCTB CBEXKEH 3€ICHH.

[IpencraBnsier  HMHTEpEC  HMCCIEAOBAaHHE
AHTHOKCHJIAHTHOW aKTUBHOCTH CMeCH (DPUTOKOM-
MOHEHTOB. BrICyIIeHHBIC B TEHH YaCTH pacTeHHUH
ObLTH M3MENBYEHBI 0 pa3Mepa yactul 2,5 + 1,5 mm.
DKCTPaKThl pacTeHUH OBLTH TMOJIYYCHBI METOJIOM
Malepauiy ¢ UCTONb30BaHUEM JUCTHITMPOBAHHON
BobL. [lomydeHHbIC SKCTPaKTHI IEpes UCCIIeA0Ba-
HUEM (UITBTPOBAITH.

OmnpezeneH mokasaTelb aHTHOKCHIAHTHOM
AKTUBHOCTH BOJTHOTO 3KCTPaKTa (UTOKOMIIOHEH-
toB — 0,271 mr/r (pucynok 1). B ocHoBe nanHoi
METOAMKH JICKHUT aMIIEpOMETPUIECKHN Cr1ocod
oTIpeNieNieHus COJICpKaHUsl aHTHOKCHIAHTOB, 3a-
KIIIOYAIOLIMHACS B HM3MEPEHUU 3JIEKTPUUECKOrO
TOKA, BO3HUKAIOILETO MPU OKHUCJICHUH HCCIIEyeMOro
BEIIECTBA Ha MOBEPXHOCTH paboOdvero 3IJIEKTpona
IpU OMNpEIeNCHHOM MOTEHUUane, U CPaBHECHUU
MOJYYEHHOT'0 CHUTHAJIAa C CHTHAJIOM CTaHJapTa,
WU3MEPEHHOTO B TEX K€ YCIOBHSIX.

[lpoBemeHo  cpaBHeHHE  TIOJYYEHHBIX
pe3yjbTaTOB  AHTHOKCHIIAHTHOW  AKTUBHOCTH
(DPUTOKOMITOHEHTOB C M3BECTHBIMH IOKa3aTENIIMHU
Ipyrux pactenuii [11].

B kauecTBe OOBEKTOB CpaBHEHMS B3SUIM
HanboJiee UCIOJIb3yeMble TpaBbl B IHUINEBOH
NPOMBIIIJICHHOCTH: COJOoAKa, MmadpaH, dadper,
3Bepo0OO, poMallika antevHasi, Menuca (tabsmia 1).
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Pucynox 1. AHTHOKCUIaHTHAS

(hPUTOKOMITOHEHTOB
Figure 1. Antioxidant activity of phytocomponents

AKTUBHOCTH

Tabnuma 1.
AHTHOKCHIaHTHAs aKTUBHOCTb BOJHBIX
9KCTPAKTOB pacTeHUH

Table 1.
Antioxidant activity of aqueous plant extracts
AHTHOKCH/TaHTHASI
Hawnmenosanne
Name ‘aKTHBHOCT, _Mr/r
Antioxidant activity, mg/g
Comogxka | Licorice 0,087
Mesns1nie npenena
[lagpan | Saffron OOHapyKEeHHUS
Less than detection limit
Yabperr | Thyme 0,226
3Bepoboii | Hypericum 0,305
Pomarika anreunas
Chamomile pharmacy 0,215
Mermca | Melis 0,160
Cmech (YKpoTl, MeTpyIiKa,
JYK-TIOpEit) 0,271
Mixture (dill, parsley, leek)

Kak BugHO w3 Tabmumel 1, He Bce mekap-
CTBCHHBIC PACTEHUS MPOSBISIOT  BBICOKYIO
AHTHOKCUIAHTHYIO aKTUBHOCTD.

TToBBIIICHHOM AaHTHOKCHIAHTHOM aKTUBHOCTEIO
OTIIMYAETCSl 3Bepo0Oit 0,305 wr/r. OpnHako
JIUCTBSI 3BEPO0O0S CUMTAIOTCS CIa00TOKCHYHBIMHU,
MO3TOMY JIJIUTEBHOE YIOTPEOIeHHE ero MpOTHBO-
TIOKA3aHO, TAKXKE UMEIOTCST OTPAHIYCHUS ISl JTFOJICH
B 3aBHCHMOCTH OT BO3pacTa W TPYIIIbI 370POBbSL.
YCTaHOBIIEHO, YTO CMECh YKpOIIa, IETPYILKH U JTyKa-
Topest UMEET BBICOKUM aHTHOKCHIAHTHBIN TIOKA3aTellb
Y MUHUMAJTbHBIC OTPaHUYCHHS TIPH YIOTPEOICHUH.

OnpeneneHa  ONTHUMalbHAs — JO3HMPOBKA
cmecu TpaB 1,0-1,5% wu muineBol MmoBapeHHOM
comi — 1% (nokazaress cormacHo ['OCT 32899-2014
JUIS 3elIeHH U uX cmecelt cocraBiser 0,5-8,0%,
JUTSL XJIOPUCTOTO HATpus — He Oostee 2%).

Macno ¢ (PUTOKOMITOHEHTAaMHU BBIpa0AThI-
BaJIM B COOTBETCTBUU C TEXHOJIOTUUECKOU CXeMOM
(prcyHOK 2).

OpraHoJlenTHIeCKHe MoKa3aTeIn MpoIyKTa
MIPEJICTABJICHBI B TAOIUIIE 2.

DOUNKO-XUMHUECKHUE TI0KA3aTeaH KHCJIO-
CIIMBOYHOT'O MacJia ¢ (DUTOKOMITIOHCHTAMU Tpe/-
CTaBJICHBI B Ta0IHIIC 3.
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Tabnuna 2.

OpFaHOHeHTI/I‘-IeCKI/Ie IMoKa3aTCJIu Macjia KUCJIOCIMBOYHOI'O C (I)I/ITOKOMHOHCHTaMI/I

Table 2.

Organoleptic parameters of oxygen-containing oil with phytocomponents

IMokasarens | Indicator

Xapakrepuctuka | Characteristic

KoncucTtenus u BHEIIHUIA BUL [TnacTuyHas ¢ BKIIOYCHHEM YaCTHII pa3MepoM OT 1 10 4 MM PUTOKOMITOHEHTA
Consistency and appearance Plastic with the inclusion of particles in the size from 1 to 4 mm phytocomponent

Bkyc u 3amax | Taste and smell

KHCHOCHHBOHHLIﬁ, COHGHLIﬁ, CO BKYCOM H 3al1axoM ILO6aBJ'IeHHOF0 (bHTOKOMHOHeHTa
Honeycomb, salty, with taste and smell of added phytocomponent

L{ser | Colour

Kenterii ¢ BKpAIUICHUSAMHA YaCTULl 3CJICHOI'O IIBE€TA PA3JIMYHBIX OTTCHKOB
Yellow with splashes of green particles of various shades

TTpEenEa CHIPE B KOMIDESETOET
Becsption el componantsT

TAl

(CeTap HPOE 3HE & MOTOES H IOy SHES CTHEOK ©
waccoBoE gomed wmp - 30-40-927
Separation-of milk-and preparation-of-cream-with-
a'mass-fraction-of fat-30-4005]

Al

[MacTeprsamn CIHEOR
Cream pastansization
Ih

CenapEpoEsHEe- CIHE O B OIVIeHHE-
EHICOEOEHPHER CTHECK T MaccOECH Tom i BHpa-
60-33-97
Crezm-brewmg- and-preparation-of high-fat-cream-
with-a-mass-fraction-of-fat-60-33%:]

1T

OxI2EIsHEES 10 TEMOSP2TYPH -3 2EE AMHE 2 EHA T
Cooling-to-thetemperature-of-fermentation

-
L

Brscemie GanTep HATLHOTO FOHIEHTRaT 2]
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L
®

o g B-TereEre6-17-2]
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L
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W
o
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Conversion-of 2 normalized mix ture-mn to-gn-pil7

=
o
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Ol packne

PI/ICYHOK 2. Texnonorus wmacia KHUCIOCIMBOYHOI'O
C (bHTOKOMHOHeHTaMI/I

Figure 2. Technology of acid oil with phytocomponents

Jlnst cBsizu ¢ pepakuueii: post@vestnik-vsuet.ru

Tab6nuna 3.
DU3NKO-XUMHAYECKHUE TTOKA3ATEIN MAaciIa
KHUCTIOCITUBOYHOTO ¢ (PUTOKOMITOHEHTAMHU

Table 3.
Physicochemical indices of oxygen-containing oil
with phytocomponents

KomanuectBo
IMokasarens | Index :
Quantity
MaccoBas mons xupa, %, He MeHee 550

Mass fraction of fat, %, no less

MaCCOBaH J0JIs1 CYXI/IX BCLICCTB, (VO,
He MeHee 55
Mass fraction of solids, %, no less

Maccosas nomns Biaaru, %, He Ooiee

Mass fraction of moisture, %, no more 395

YcTaHoBieHO COOTBETCTBHE Macrna
tpedoBanusiM I['OCT 32899-2014. OmnpeneincH
CPOK  TOMHOCTH  TPOJAYKTa, YIAKOBAHHOTO
B aJIFOMHHUEBYIO KAIIUPOBAHHYIO (HOJBTy — 15 cyT
mpu Temmepatype (3+£2) °C.

3akiIl0ueHue

W3ydyeHa aHTHOKCHUJAHTHas aKTUBHOCTb
(duTOoKOMIIOHEHTa (CMECh YKpOTa, TETPYIIKH,
TyKa-Tiopest).

OnpejnienieHa  onTHUMalbHAs — JTO3MPOBKA
CMECH TpaB B pelENType Maciaa KUCIOCIUBOYHOTO
CO BKYCOBBIMU KOMIIOHEHTaAMMU.

Pazpaborana TexHONOrWS TPOU3BOJICTBA
Macja KHCIOCTUBOYHOTO C PUTOKOMIIOHEHTAMHU.
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