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AunHoTanus. B Hacrosiee BpeMst B TEXHOIOTHHU XJ1€000yI0UHBIX U3 aKTyalbHO 3aMEHTh MaprapiH Ha PaCTUTEIBHOE MACJIO, KOTOPOe
0orato BUTAMUHAMM, IPOBUTAMHHAMH, TIOJMHEHACHIIIIEHHBIMU )KUPHBIMH KUCIOTAMHU, YTO MO3BOJIUT 000TaTUTh TOTOBOE U3/ENIUE HE TOJIBKO
TIOJIE3HBIMU BEIECTBAMH, HO M BEIPOBHATH COOTHOLICHUE OMEra-3 U oMera-6, MOBBICUTH IHIIEBYIO IEHHOCTH. Llens paboThl — onpeneneHue
palMOHAIILHOM JTO3UPOBKH KYKYpPY3HOTO Macia, a TaK)K€ COOTHOILICHUS JIMHOJICHOBOW M JIMHOJIEBOW JKHUPHBIX KHUCJIOT B XJ1e000yJI04HOM
uznenun. OObeKTOM H3ydeHus siBisuiach Oymouka "CemeiiHas" ¢ mpoporuneHHbiMu cemenamu nbHa (TY 9110-500-02068108-2018) ¢
pa3nIMYHON MO3MPOBKON KyKypy3HOro Macia. B pabore mpuMeHsM OOLICPUHSATHIC METO/bl MCCIICIOBAHUS CBOMCTB TOTOBBIX H3/ICIHM.
PanronanbHyI0 103UPOBKY YCTaHABIMBAIN ITyTEM M3Y4YEHHS OpPraHOJIeNTHYeCKUX (PopMa, IBET, IPONIEYEHHOCTb, TIPOMEC, HOPHUCTOCTH, BKYC,
3arax), PU3NKO-XUMHUYECKHX (BIaXKHOCTh, KHCIOTHOCTh, (JOPMOYCTOHYNBOCTD, YICIIBHBIH 00BEM) U CTPYKTYPHO-MEXaHHYECKUX MTOKa3aTenen
(oOmas nedopmarys, MIACTHYHOCTb, YHPYrOCTb, OTHOCHTENbHAs IUIACTUYHOCTh M YNPYToCTb). Pe3ynbraToM uccinenoBaHus SBISETCS
pa3paboTka HOBOHM peLenTtypbl OYJIOYKH C IPOPOLICHHBIMH CEMEHaMH JbHa ¢ jgobaBieHHeM 4% KyKypy3HOrO Maciia K Macce MYyKH.
Jlo6aBieHune oboraTurens crrocoOCTBOBAIO YBEIMUYCHUIO YAEIbHOrO oobema u3zenus Ha 14%, obmeit nepopmanuu — Ha 22 exn. npubdopa,
acTUYHOCTH — Ha 13 en. mpubopa, ynpyroctu — Ha 9 en. mpubopa. CooTHolieHre omera-3 u omera-6 B Oynouke coctaBuio 1:2, 4To
HAXOJMTCS B mpeenax meroanueckux pekomerpanuii (PIBHY OUI] Murtanus u 6uotexnonoruu). [1o pe3yiapraTaMm UcciaeqoBaHUiT MOXKHO
OXapaKTepH30BaTh OYJIOYKY KaK COalaHCHPOBAaHHOE W3JEIHE ITOJIMHEHACHIIICHHBIMI JKUPHBIMH KHCIOTaMH, NpeAHa3HAYEHHOE IS
(hYHKIIMOHAJIBHOTO IIUTAHMUS, YTO MO3BOJIMT PACIIMPHUTH ACCOPTUMEHT XJI€000YIIOUHOM NPOTYKITHH.

KiroueBbie cjioBa: XJ'IC606yJ'IO‘IHOC n3JeIne, KYKypy3Ho€ Maciio, IpOPOLICHHBIC CEMEHA JIbHA, OMCF3'3, omera-6.
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Abstract. Currently, in the technology of bakery products, it is important to replace margarine with vegetable oil, which is rich in vitamins,
provitamins, polyunsaturated fatty acids, which will enrich the finished product not only with useful substances, but also equalize the ratio of
omega-3 and omega-6, increase nutritional value. The purpose of the work is to determine the rational dosage of corn oil, as well as the ratio of
linolenic and linoleic fatty acids in a bakery product. The object of study was a bun "Family" with germinated flax seeds (TU 9110-500-02068108-
2018) with a different dosage of corn oil. In the work, generally accepted methods for studying the properties of finished products were used. The
rational dosage was established by studying the organoleptic (shape, color, baking, promess, porosity, taste, smell), physicochemical (moisture,
acidity, form stability, specific volume) and structural-mechanical indicators (general deformation, ductility, elasticity, relative ductility and
elasticity). The result of the study is the development of a new bun recipe with sprouted flax seeds with the addition of 4% corn oil to the mass of
flour. The addition of an enrichment agent contributed to an increase in the specific volume of the product by 14%, total deformation — by 22 units.
instrument, plasticity — by 13 units. device, elasticity — by 9 units. device. The ratio of omega-3 and omega-6 in the bun was 1: 2, which is within
the guidelines (FGBNU FITS Nutrition and Biotechnology). According to the research results, the bun can be characterized as a balanced product
with polyunsaturated fatty acids, intended for functional nutrition, which will expand the range of bakery products.

Keywords: bukery product, corn oil, germinated flax seeds, omega-3, omega-6.
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BBenenue

X1e600yI0vHbIE U3/IENNS 3aHIMAIOT BaYKHOE
MECTO B IMUTAHWUHX YellOBeKa. JTH MPOAYKTHI BXOISAT
B ©KETHEBHBIN PALlMOH YIIOTPEOJICHHUS JTFOIEH U SIB-
JISTFOTCS TIIABHBIM HCTOYHUKOM SHEPTUH U THIIEBBIX
BemrectB. [Ipunanre nM QyHKIIMOHAIBEHBIX CBOWICTB
B HACTOSIIIEE BPeMsT IPOUCXOIUT 3a CYET 00OTaIleHNs
HaTypaJbHBIMU KOMIOHEHTamu [1-3].

B peuentypy xi1e000yJIOYHBIX H3ACTHIH,
KPOME OCHOBHBIX MHT'PEIUCHTOB, BXOJAT JOMOJ-
HUTENIBHBIC, OJHMM W3 HUX SBISCTCA JKUPOBOM
npoAykKT. B xiebomexapHoii 0Tpaciu [t MacCOBBIX
BUJIOB XJicOa TMPUMEHSIOT B OCHOBHOM MaprapuH
W pacTUTENIbHOE Macio B go3upoBke ot 1,5 no 8,0%
K Macce Myku. OHHU SBJISIOTCS TEXHOJOTHYCCKH
3HAYUMBIMH KOMIIOHEHTaAMH W HEOOXOJMMBI JIS
CO3/IaHUS OTIPEEIICHHBIX CTPYKTYPHO-MEXaHIIECKIX
CBOMCTB TECTa M TOTOBBIX M3Ienuii [4].

B mocnexnee BpeMs Bce waimie OTHaeTcs
TIPEINOYTEHMST 3aMeHe MapraprHa Ha pacTHTEIIbHBIE
Macia, TaK KaK B KUpPaxX TBEPION KOHCHCTEHIIUH
COZIEPIKATCS TPAHCH30MEPHI JKUPHBIX KHCIOT, KOTO-
pbIe IUI0XO YCBAaMBAIOTCS B OpraHu3Me uesioBeka [5].

[TonMHEHACHIIIICHHBIC JKUPHBIE  KUCIOTHI
rpynn oMera-3 1 oMera-6 B MPOJIYKTAaX BBIOIHAIOT
JKU3HEHHO Ba)XHbIC (DYHKIIMH M BXOISAT B COCTaB
MEMOpaHHBIX CTPYKTYP KJIETOK. B cOOTBETCTBHM
C pekoMeHIauusMu  BcemupHOil — opraHu3zaiuu
3npaBooxpadenuss u ®I'bYH "OUIL] nuranus, 6vo-
TEXHOJIOTMH U 0€30IIaCHOCTH MUK ONTUMAaJIbHBIM
COOTHOIIIEHHEM OMera-3.0Mera-6 B palroHe 3710p0-
BOro 4enoBeka ssiusercs ot 1:1 mo 1:10 [6].

B pabore ncnonp3oBaiy Kykypy3HOe Maciio,
KoTopoe Oorato Butamuaamu E, Bi, B, PP, npoBu-
TaMUHAMH A, 9TO SIBIISIETCSI OCHOBHBIM (PaKTOPOM,
OITPEICIISIOIINM €T0 JIUETUIeCKUe CBOHCTBA. B man-
HOM 00OTaTHUTENEe COEePIKATCS TIOTMHEHACKITICHHBIE
YKUPHBIE KUCIOTHI (OMera-3 1 omera-6 B COOTHOIIIE-
HuH 1:46), KOTOpPBIE TIOBBIIIAIOT COMPOTHBIISIEMOCTD
opraHu3Ma K MH()EKIIMOHHBIM 3a00JICBaHUSIM U
CIOCOOCTBYIOT BBIBEJICHHIO U3 OPraHu3Ma M30BITKa
XOJIECTEpUHA, OKAa3bIBAIOT CITA3MOJIMTHYECKOE H
MPOTHBOCTIAIUTENHHOE JICHCTBUE, YIYUIIAOT padoTy
Mo3ra. Kpome Kykypy3HOro macia, B perentypy
OyJIOUKH BXOJWIIM ceMeHa JibHa (oMera-3: omera-6
B cooTHomennu 3,9:1,0), mpopoliieHHble B oMar-
HUYEHHOU BOJie, KOTOpas ObLIa IMOJIy4eHa IyTeM
TIPOITYCKAHUSI BOJIOTIPOBOTHOW BOJIBI YePE3 MarHUTHO-
TpekoBblid Guibtp THa ®PMTO (TY 3697-001-
73201199-2014) [7-9].

Hean padoTbl — orpeeeHre paluoHAIbHOM
JIO3UPOBKM KYKypy3HOT'O Macjia B IIPOU3BOJICTBE
oymnouku "CemeliHast" C IPOPOIIEHHBIMI CEMEHAMHU
JbHA TyTEM HCCIEAOBAHUS OpPraHOJENTHYECKHX,
(DIBUKO-XMMHYECKMX W CTPYKTYPHO-MEXaHUIECKHX
MOKa3aTeNel KauyecTBa TecTa M TOTOBOTO M3/IETHS,
a TaKK€ COOTHOIIEHUS IMOJMHEHACHIIIEHHBIX JIH-
HOJICHOBOH U JINHOJIEBOU KUPHBIX KUCIOT.
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MatepuaJjbl 1 METOAbI

Tecto roroBwM Oe30MapHBIM CIIOCOOOM M3
MIIIEHNYHON XJIe0O0eKapHOi MYKH TIEPBOTO COpTa
o perentype Oynouku "CemeitHas' ¢ mpopoiieH-
ueiMu cemenamu JbHa (PIT x TY 9110-500-
02068108-2018) (xouTponbHbIil 0b6paserr). Kyky-
py3HOE Maciio BHOCWIM B 103upoBke 3, 4 u 5%
B3aMeH MaprapuHa.

[Nomygabprikar 3amermvBaIM B TECTOMECHIb-
HOW MallliHe, Jajiee HANpaBIsUIA B TEPMOCTAT s
opoxxenns pu Temneparype 30 °C. BeibpoxkerHoe
TECTO NIeNIMIA Ha KYCKH, Pa3enblBaiid, (OpMOBaIn
Y OTIPABIISUIA Ha OKOHYATEITBHYO PACCTOMKY B pac-
cToiHb mKad mpu Temreparype 40 °C u oTHOCH-
TENBHOW BIAXHOCTU Bo3ayxa 80-85% B TeueHue
40 muH. [Tocre m3nenue BeIEKaIH 1 OXJTaKIaH.

B mporecce OpoxeHust Tecta MCCIeI0BANIN
W3MEHEHUE TUTPYEMOU KHCIIOTHOCTH (IPajl) METOZOM
TUTPOBAHMSL, Ta30yIEPKMBAIOLIEH CIOCOOHOCTH (CM°)
— BOJFOMOMETPHYECKUM METOJIOM H PEOJIOTHUECKUE
CBOMCTBa — IO PaCIUILIBAEMOCTH Iapuka (Mm). B ro-
TOBBIX H3JICIHSX ONPEICIISTA OPraHONICITHYCCKHE
(uBeT, popMy, MPOMEUEHHOCTD, POMEC, TIOPUCTOCTB,
BKYC, 3amax), (U3NKO-XUMHYECKHE TI0Ka3aTelH
(BmaxkuoCcTH (%) M0 TOCT 5670-96, KUCIIOTHOCTE
(rpam) mo I'OCT 21094-75, ¢bopMOyCTOWYHUBOCTD
¥ yzienbHbIH 006eM (cM>/100 ) 00BEMHBIM METOIOM)
U CTPYKTypHO-MexaHuueckue (o0mas nedopma-
1Hs CKaTHst Msikuina (e1. mpudopa), IacTHYHOCTh
msikumia  (ex. mpubopa), yIpPyroctb MSKHINA
(en. mpubopa), OTHOCHTENbHAS ILIACTHYHOCTH
u yrnpyrocth (%) Ha aBTOMaTH3MPOBAHHOM IICHE-
tpometpe AlI-4/2) [10].

Pe3yabTaThl M 00cyxKIEHNE

OnpeieieHo, 4To HauOOJIbINAs Ta30yaep-
’KHABAIOIIAast CTIOCOOHOCTE TECTA HAOII01a1ach B 00-
pastie ¢ o3upoBkoii  oboratutens 4% (130 o),
HauMeHbIas — B kKoHTpose (105 cm®). D10 06bsC-
HSETCS TEM, YTO B Mpolecce OPOKESHUS KUPOBOU
MPOAYKT BCTYMAET BO B3aUMOJICUCTBHE C OeIKaMu
KJICHKOBHHBI M KpaxMasioM Mykd (pucyHok 1).

140,0

3 4 —
120,0 / L~ .
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0 30 60 90
[po1OKUTETBHOCTE OPOYKEHHS, MUH
Fermentation time, min

Pucynok 1. V3aMeHeHuHe ra3oynepKUBaromei criocoOHoCTH
TEeCTa B IpoLecce 6pO>K€HI/I$I B 3aBUCUMOCTHU OT JO3HMPOBKU
KyKypy3Horo mMacia, %: 1 — 0 (kortposs); 2 —3;3—4;4-5
Figurel. Change in the gas retention capacity of the
dough during fermentation, depending on the dosage of
corn oil, %: 1 -0 (control); 2-3;3-4;4-5
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BBbISIBIIEHO, YTO MTPY BHECEHHH 000TATHTEIS
HAOJIONANOCh YBEJIMYCHHUE KHUCIOTHOCTH TECTa.
MakcuManbHBIM 3HAYCHHEM XapaKTepHU30BAIKChH
06pasiiel ¢ mo3upoBkoii Macia 4 u 5% (3,0 rpan),
MUHHUMAJIbHBIM — KOHTPOJIbHBIH 00paser] (2,6 rpai).
D10 00YCIOBIEHO IOMOIHUTENFHBIM BHECEHHEM
BBICOKOT'O COJICPYKaHNSI TIOTMHECHACHIITICHHBIX KHPHBIX
KHCJIOT, HaxOJSIIIUXCS B oboraturenie, KOTOpHIC
CTIOCOOCTBYIOT KUCJIIOTOHAKOIICHHIO B TECTE.

YCTaHOBNIECHO, YTO BHECEHHE KYKYPY3HOT'O
Maciia B JIO3UPOBKE 5% CIOCOOCTBOBAIO YBEITIUCHHIO

pactuisiBaemocTr mapuka (104 mm). MunuManbsHoe
KOHEYHOE 3HaU€HUE HaOI0AaI0Ch B KOHTPOJIBHOM
obpasue (98 mm) (Tabmwma 1).

AHanm3 KayecTBa TOTOBBIX U3/ENUil POBO-
UK yepe3 3 49 nociie BeIneykd. Onpeaenuim, 4To
IPUMEHEHHE KyKypy3HOTO Macja CllocoOCTBOBAJIO
YIIy4IIEHUIO OPTaHOJICNITHYCCKUX, HU3UKO-XUMHU-
YECKHX M CTPYKTYPHO-MEXaHMUYECKHX IOKa3aTe-
ae uznenuii (tabnuna 2).

Tabnuma 1.
3HaueHUs] TUTPYEMON KHCIOTHOCTH M PaCIUIBIBAEMOCTH IIApHKa TeCTa B TIPOIlecce ero OpOKeHHS
Table 1.
Values of titratable acidity and spreadability of a dough ball during its fermentation
N 6 3HadeHus mokazaTenei TecTa MpU JI03UPOBKE KYKYPy3HOTO Macia, %
POZOIDKITEIILHOCTE OPOMCHIL, MUH Values of test indicators for dosage of corn oil, %
Fermentation time, min
0 (xorTpOIS | control) | 3 | 4 | 5
Tutpyemast KHCIOTHOCTE TecTa, Tpax | Titratable test acidity, degrees
0 2,0 2,2 2,4 2,4
30 2,2 2,6 2,6 2,8
60 2,4 2,8 2,6 2,8
90 2,6 2,8 3,0 3,0
PacmsiBaemocTs maprika, MM | Ballfuzziness
0 60 60 60 60
30 73 76 78 73
60 85 92 94 90
90 98 100 102 104
Tabnuna 2.

BnusiHue 103MpOBKHM KyKypYy3HOTO Maciia Ha OpraHoJIeNTHYECKHEe, PU3UKO-XUMHUYECKHE U CTPYKTYPHO-
MEXaHUUYECKHE [I0Ka3aTeJId KaueCTBa TOTOBOTO U3/A€IHs

Table 2.

The effect of the dosage of corn oil on the organoleptic, physico-chemical and structural-mechanical
indicators of the quality of the finished product

HaumenoBanue 3HayeHus NoKazaTesield B TOTOBBIX n3ACIUAX B 3aBUCUMOCTH OT JO3UPOBKU KYKYPY3HOI'O
ToKazareseit macia, % | Values in finished products, depending on the dosage of corn oil, %
The name of indicators | 0 (kourposs | control) 3 4 5
1 2 3 4 5

Opranonenrigeckue | Organoleptic

Buewnnii Bua: | Appearance: |

I

I

(dopma | the form

[IpaBunbHas, cooTBETCTBYET(HOPME, BKOTOPONIIPOM3BOAMIIACHBBINEUKA
Correct, corresponds to the baking form in which the baking was made

CBeTHO-KOpH‘IHEBaﬂ C
uger | Colour BKPAIUICHUSIMU
Light brown with blotches

CBETJ'IO-KOpI/ItlHEBaH C BKpaIJICHUAMMU C KEJITOBATBIM
orrerkoM | Light brown with a touch of yellowish tint

Cocrosame msikumia: | Crumb condition:

IIponeueHHbIi, HE BIAXKHBIN Ha OLLYIb.

DIacTHYHBIHA, MOCIIE JIETKOTO HaIaBIUBaHUS IporneyeHHbIH, He BIaXXHBIH HA OLIYIIb,
nporeyeHHOCTh | bakedness | manpuamu npuHHMaeT MepBOHAYATIBHYIO HOpMY MEHEe JIaCTHIHBIN

Baked, not wet to the touch. Elastic, after light Baked, not moist to the touch, less elastic

pressure with fingers takes its original shape
npomec |prom Be3 xomoukoB u cienios Henpomeca | Without lumps and traces of unclean
TIOPUCTOCTH |POrosity PasBuras, 6e3 mycrot u ymtotHenuit | Developed, without voids and seals
Bkyc u 3amax | [pusTHBIN, CBOMCTBEHHBII JaHHOMY BUAY MU37ENHs, 03 OCTOPOHHUX TPHUBKYCOB U 3aI1aXOB
Taste and smell Pleasant, characteristic of this type of product, without extraneous smacks and odors
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IMponomkenune Tabu. 2 | Continuation of table 2 |

1 | 2 | 3 | 4 | 5
Dusuxo-xumuueckue | Physicochemical

Buaxxrocts, % | Humidity, % 38,0 38,0 38,0 38,0
KucnorHocts, Tpa |
Acidity, degrees 24 24 26 26
DOpPMOYCTOHIUBOCT |
Shape stability 1,42 1,34 1,36 1,37
VY nensHbI 06B6eM, cM*/100r 344 394 377 360

Specific volume, cm®/100g

CrpykrypHo-mMexannueckue | Structural mechanical

O0mas nedopmanus CxaTus
MsIKHUIIA, €. Ipudopa

compression of the crumb, units of
the device

The total deformation of the 75,0 66,0

88,0 81,0

ITnacTuyHOCTH MsIKUIIIA,

e1. mpudopa

The plasticity of the crumb, units of
the device

49,0 43,0

56,0 54,0

Yrpyrocts MAKHIIA, €. IpUdopa

the device

The elasticity of the crumb, units of 26,0 23,0

32,0 27,0

OtHOCHTENBHAS IIIIACTHYHOCTE, %0
The relative plasticity, %

65,3 65,1

63,6 67,5

OtHocuTeNbHas YIPYrocTh, %
The relative elasticity, %

34,7 34,8

36,4 33,7

AHanuM3 pe3yNbTaToOB TIOKa3aJl, 4TO NpHU
no0aBJIeHUH KYKYpPy3HOTO Macia HaOroaasach
VHTeHCH(HUKANKMA IBeTa  MSKHUINA W3Sl
On nproOpeTa NPUSTHBIN )KEITOBATHI OTTEHOK.

Bce Gu3nko-XxMMHYeCKUe TOKa3aTeNi KauecTBa
HaXOJIWJIHCH B mipenenax TpedoBanunii TY 9110-500—
02068108-2018. BnaxkHOCTH 00pa3loB HE W3Me-
HSJIaCh TIPY BHECEHUM O0OTATUTENS 10 CPABHEHHIO
C KOHTPOJBHBIM 00Pa3I[OM, KHCIOTHOCTh TOTOBBIX
V3JIENAA  YBEIIMYMBAIIACH C POCTOM JIO3UPOBKH
KYKypy3HOTrO Macjia. B KOHTpOJbHOM 00pasiie
HaOJro1a7Ti HanboJIbIIee 3HaUYeHHe OPMOYCTOHYIH-
BOCTH, B 00pasiie ¢ T03UpoBKOH 3% — HanMeHkIIIee,
Jiajiee MPOUCXOIMIIO YBEIMYCHHE MMOKa3aTessl ¢ Io-
BBILIICHUEM JIO3UPOBKH. MaKCUMaJIbHBIM YIE/IbHBIM
00BEMOM XapakTepu3oBacs 0o0pasel] ¢ JO3HPOB-
Koit 4% — 377 cm®/100 T.

3akaoueHune
YcTaHOBIIEHO, YTO HAWITYUILIMMU CTPYKTYPHO-
MEXaHMYECKUMH CBOMCTBAMH MSIKHIIIA 00J1a1al1 00pa-
3€l, MPUTOTOBJICHHBIM C JO3UPOBKOM KyKypy3HOTO
macia 4%. BueM HaOmomanocr MaKCUMaIbHOE

3HaueHue obOmei maepopmarmu cxarus (88,0 e
npubopa), miactuunoctu (56,0 en. mpubopa) u
ynpyroctd (32,0 ea. mpubopa). 1o 00ycI0BIEHO
BHECEHHEM B MONTy(paOpUKaT >KUPOBOTO TPOIYKTA
C BBICOKAM COJICp)KaHHEM  ITOJIMHEHACHIIIEHHBIX
JKUPHBIX KHCJIOT, KOTOPBIE ITOJ] ISHCTBHEM JIHITOK-
CUTeHa3bl MYyKH TPEBPAlIAIOTCS B MEPOKCHIHBIC
coenuHeHUs. [Ipu 3TOM yCHIMBAeTCsl OKUCIICHHE
B TeCTE CyIbPTUAPUIBHBIX TPYIIT OCIKOBO-TIPOTE-
MHA3HOTO KoMIUIekca Myku [11, 12].

PacdeTHBIM TyTeM OmNpeAeuiif, 4TO COOT-
HOIIICHHE TTOJIMHEHACHIIICHHBIX XHPHBIX KHCIIOT
omera-3:oMmera-6 B oOpasiax ObLIO: B KOHTPOJIC —
1,0:0,25; ¢ 3% xykypy3Horo macna — 1,0:1,6; c 4%
oborarurens — 1:2; ¢ 5% — 1,0:2,4.

[omy4yeHHbIe pe3yabTaThl TOKA3BIBAIOT MEp-
CIEKTHBHOCTh PACIIMPEHUsI aACCOPTUMEHTA XJIe000Y-
JIOUHBIX M3JETHMH 3a CYHET BHECEHHS KyKypy3HOro
Macia B 103upoBke 4%, Tak Kak mojydaOpuxar
Y TOTOBOE H3JENUE XapaKTEePU30BAIUCh HaMIy4-
IIMMHU TTOKAa3aTesIMA Ka4ecTBa U COOTHOIIEHHEM
omera-3:omera-6 — 1:2.
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