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1 BOpOHEKCKHIA rOCYIapCTBEHHBIN YHUBEPCUTET MH)KEHEPHBIX TEXHOJIOTHH, 1p-T Peposmoiuu, 19, r. Boponex, 394036, Poccus
AnHoTanus. [IpHopHTETHBIM HampaBieHHeM B OOJNACTH 3[0pPOBOrO MHUTAHHS SBISIETCS pa3paboTKa HANUTKOB HANpaBlieHHOro aeictBus. Jmst ux
MIPOMU3BOJICTBA aKTHBHO MCHOJIB3YIOT PACTUTEIBHOE ChIPbE, COAEpIKAIIee OOIMPHBIA pa3HOOOPa3HbIN KOMIUIEKC OUOJIOTHYECKHM aKTHUBHBIX BELIECTB.
Hanwune naHHBIX HHIPEJUEHTOB CIIOCOOCTBYET YITyUIIEHHI0 MHOTHX (DH3HMOJIOTHUECKUX IPOIECCOB B OPraHW3Me, a TakKe IOBBIIICHHIO €ro
UMMYHHOTO CTaTyca. MHOrOYHCICHHBIMI HCCIICJOBAaHMAMU MOJATBEPXKACHA BBICOKas 3()()EKTUBHOCTD YIbTPAa3BYKOBBIX BO3/ICHCTBUI Ha pa3lIM4HbIC
TEXHOJIOTHYECKHe Tponecchl. [IpoBeneHne ynpTpa3ByKOBOrO 9KCTparupoBaHus ocymecTBisuioch npu t=20 °C 1 gacToTe yIbTpa3BYKOBOH BOJIHEI 22
k' B pesynbrate nccneioBaHUH YCTaHOBIICHO, YTO IIPH YIbTPa3BYKOBOM BO3/ICHCTBHH PaBHOBECHOE COCTOSIHUE HOCTUTaeTcs B TedeHue 15 muH. B
LeNsIX pa3pabOTKK HOBBIX PELEHTYP HAIUTKOB, HCCICJOBAHO HATYyPAIbHOE CHIPhE, €0 XUMHUYECKHH COCTaB U JEHCTBHS, OKa3bIBAEMbIC Ha OPraHU3M
4eoBeKa. BBIOpaHHbIE HHIPEIUEHTHI B ONpPENEICHHOM KOJMYECTBEHHOM COOTHOIICHHM IIO3BOJNIUIM IIONYYHTH HAIIUTKH, C YIyYIICHHBIMH
OUOKOPPEKTUPYIOIMMU CBOMCTBAMHU, YTO MO3BOJISICT YAOBJICTBOPUTH CYTOYHYIO IOTPEOHOCTH OpraHM3Ma YelIOBEKa B OMOIOTMYECKH aKTHBHBIX
BEIECTBAX. YIIbTPa3BYKOBOE BO3ACHCTBUE IIOJIOXKHUTEIBHO CKA3bIBACTCS HA OPraHONENTUYECKUX XapaKTEPHCTHKAX HAIMTKA U IMOCICBKYCHE, O 4&M
CBHIETENBCTBYET CPaBHUTENbHAs OpPraHOJENTHYECKas OleHKa o0pa3moB. OyHKIMOHAIBHEIE CBOICTBAa pa3pa0OTaHHBIX HANHMTKOB MOATBEP)KIACHEI
9KCIIEPUMEHTAIBHBIM IIyTeM. B HammTKax ompefensIinch: CoAep)KaHue MaKpO3JIEMEHTOB, aHTHOKCHAAHTHAsI aKTUBHOCTb, cojepxanue ButamuHa C,
HPOJIOJDKUTENIBHOCTD CPOKa XpaHeHus1. [IpuMeHeHne MeTo/a ynbTpa3ByKOBOIO SKCTPArupOBAHUS B TEXHOJIOTHHU IIPUTOTOBJICHHS HAITUTKOB I103BOJISCT:
COKpPaTUTh BpeMsi IPUTOTOBJICHHS B JIBa Pa3a, yMEHBIIUTH KOJIMYECTBO HCXOMHOTO CHIPhS Ha 15 %, OBBICUTE COlep)kaHUe MaKpOdJIeMeHTOB Ha 45 %,
HOBBICUTH cofepkanue BuTamuHa C Ha 35 %, yBeJHMYMTh AaHTUOKCHAAHTHYIO aKTUBHOCTH Ha 45-50 %, HOBBICHUTH CTOMKOCTb IPHU XPAHEHHU Ha
50-60 %, TOBBICHTE OpraHOJIENITHIECKUE XapaKTepHucTHKH. [ToirydeHHbIe pe3ynbTaThl JOKa3bIBalOT HHTECHCU(UIMPYIOIIEE AHCTBUE YIbTPa3ByKOBOTO
BO3IEHCTBHS IPH IOJYYSHHH HAUTKOB (YHKIIMOHAIHGHOIO Ha3HAYCHHSL.
KiaroueBble c¢10Ba: pacTHTENBEHOE CHIPBE, (YHKIMOHANBHBIE HANUTKH, YJIBTPAa3BYKOBOE DKCTPArHPOBAHHE, 3aMOPOXKEHHBIC SITOIBI, ONTHYECKas
IJIOTHOCTb, IPOAOJDKUTENBHOCTD SKCTPArnPOBAHHUs, AHTUOKCH/IAHTHAs. aKTHBHOCTb, SKCTPAKT PACTUTEILHOTO CHIPbsI, 33/laHHbIC CBOMCTBA
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Abstract. The development of targeted beverages is a priority for healthy eating. Plant raw materials containing a wide variety of biologically active
substances are used for their production. The presence of these ingredients helps to improve many physiological processes in the body, as well as to
increase its immune status. The high efficiency of ultrasonic effects on various technological processes was confirmed by numerous studies.
Ultrasonic extraction was carried out at t = 20 °C and an ultrasonic wave frequency of 22 kHz. As a result of the research, it was found that the
equilibrium state is achieved within 15 minutes with ultrasound exposure. Natural raw materials, their chemical composition and the influence on
the human body were studied in the work to develop new beverages recipes. The selected ingredients in a certain quantitative ratio made it possible
to obtain beverages with improved bio-corrective properties, which allows satisfying the daily requirement of the human body for biologically
active substances. Ultrasonic exposure has a positive effect on the organoleptic characteristics of the beverage and the aftertaste, as proved by the
comparative organoleptic evaluation of the samples. The functional properties of the beverages developed were confirmed experimentally.
The following was determined in the beverages: macronutrients content, antioxidant activity, vitamin C content, shelf life duration. The ultrasonic
extraction method application in the technology of beverages manufacturing allows: to reduce the preparation time by half, to reduce the amount
of raw materials by 15%, to increase the content of macronutrients by 45%, to increase the content of vitamin C by 35%, to increase the antioxidant
activity by 45-50%, to increase storage stability by 50-60%, to improve organoleptic characteristics. The results obtained prove the intensifying effect
of ultrasonic exposure in the production of functional beverages.
Keywords: plant raw materials, functional beverages, ultrasonic extraction, frozen berries, optical density, extraction duration, antioxidant activity,
plant extract, specified properties
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BBenenune

CornacHo uccaeOBaHUsIM, OIHUM H3 IPUO-
PUTETHBIX HAampaBiIeHUH B 00IAaCTH 300POBOTO
MIUTAHUS SBJIAETCS pa3pabOTKa IPOLYyKTOB HallpaBs-
JICHHOTO JEWCTBUS Pa3IMYHOTO ACCOPTUMEHTA.
Ha ceropnsimnuii  geHb, i1 UX MPOU3BOJCTBA
AKTUBHO HCIIOJIb3YIOT pAacTUTENBHOE  CBIPBE,
coxepkaiiee OOIMMPHBIA pa3HOOOpa3HBIH KOM-
IUIEKC OMOJIOTMYECKH aKTMBHBIX BeriecTB. Hamu-
Yhe JaHHBIX  WHTPEJUEHTOB  CIIOCOOCTBYET
yIAYYIIEHUI0 MHOTHX (PU3HOJOTMYECKHX IPOLIEC-
COB B OpraHu3Me, a TaKKe MOBBILICHHIO €ro
UMMYHHOTO cTartyca [1].

HauOonee mepcrneKTUBHBIM HamlpaBieHHUEM
SIBIISIETCSL pa3paboOTKa pelenTyp HAIMMTKOB Ha OC-
HOBE PaCTHUTEIbHBIX OMOPECYPCOB, 00OTAIICHHBIX
OMOJIOTUYECKH AaKTUBHBIMH BEIIECTBAMH PACTH-
TENBHOTO IPOUCXOXKIEHHS, KOTOphle 001agaroT
o0mIeyKpersonmm neiicteueM. Hayunsie nccie-
NOBaHUsI W pa3pabOTKH y4YEHBIX HaMpaBJICHBI
Ha paclIMpeHne acCOPTUMEHTa (PYHKIIMOHATIBHBIX
HAIHTKOB C MOBBIIICHHON OMOJIOTHYECKON [IEHHO-
CTBI0, COBEPILEHCTBOBAHNUS TEXHOJIOTUU UX TIPOU3-
BOJCTBA, CO3JaHMsS HANWTKOB YKPEIUISIOLINX
WMMYHHUTET, TOHHM3HPYIOIIUX, HOPMAIU3YIOIINX
paboTy ceplieYHO-COCYICTONH W HEPBHOM CHCTEMBI.
Ha cerogHsamyuii MOMEHT Ha POCCUACKOM PBIHKE
YK€ HpEeACTaBJIeH IIMPOKUH acCOPTUMEHT TaKuX
HanuTkoB [2, 9, 10-15].
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Pucynok 1. MI3MeHeHne cofepKaHus CyXUX BEHIECTB

B 3aBUCHUMOCTH OT BPEMEHH OSKCTParHpOBAaHUS
B HanuTke «YepHOCMOPOAMHOBBIM CO CBEKIION»
(I — rpaguonnsiii Metox, |l — Y3-skcTparupoBanmue)

Figure 1. Change in the content of dry substances
depending on the extraction time in the beverage
"Blackcurrant with beets" (I — traditional method,
I — ultrasound extraction)
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ITpoananu3upoBaB yKe HUCHOIb3yeMbIE B TIPOU3-
BOJICTBE TEXHOJIOTHH, OBUI C/IETaH BBIOOP B IONB3Y
METOJla YJIBTPa3BYKOBOTO 3KCTparmpoBaHus. Ha cero-
JTHAIIHUM JeHb, Ha psifie NPEeAnpUsITHH pa3lIndHbIX
oTpaciel IMpPOMBIIIIEHHOCTH, MHOTOYHMCIEHHBIMU HC-
CIIC/IOBAaHUSIMU TOATBEPK/AEHA BBICOKAs 3(PQEKTUB-
HOCTh YNBTPa3BYKOBBIX BO3JCHCTBUI Ha pa3iauyHbIC
TEXHOJIOTHYeCKUe mporeccs [3, 4].

TexHonOrusg NPUrOTOBJIEHHUS] HATUTKOB COCTOUT
U3 CIIEAYIONINX 3TANOB: ITOJTOTOBKA CHIPHS, IPUTOTOB-
JICHWE HaNuTKa, (UIBTPAIsi TOTOBOTO HAIMTKAa €ro
posnuB. Ha sTame moaroToBKH CHIpbS SITOABI Iepedu-
paroT ¥ MOIOT (€CIH IUIOJBI U ATOABI 3aMOPOXKEHHBIE,
TO WX MPEIBAPUTEIFHO Pa3MOPAKUBAIOT). 3aTEM IIOA-
TOTOBIEHHOE  CBHIPbE  M3MENbYAIOT M 3arpyXaroT
B CMECUTEIIbHBII CTaKaH YJIBTPa3BYKOBOM YCTaHOBKHU.
Takke B CMECUTEIbHBIM CTaKaH BHOCAT JOINOJHUTEIb-
HbIE KOMIIOHEHTHI: caxap u Boay. Comep)kuMoe cTakaHa
NepeMEIINBAIOT, U CTakaH (QUKCHPYIOT B 32)KUMHOM
MaTpOHE YCTAaHOBKM. 3aTeM yCTaHaBJIMBaeTcsa Taiimep
Bpemenn (15 MuH) ¥ BKIFOUEHHE YCTaHOBKH. [IpoBee-
HHE YIbTPa3ByKOBOTO 3KCTPardpOBaHMS OCYIIECTBIIS-
ercst ipu t = 20°C u 9acToTe YIBTPa3BYKOBOM BOJHEI
22 xI'm. Ilo mcreyeHMHM BpPEMEHH SKCTParMpOBaHHSA
YCTaHOBKA BBIKJIFOYAETCS, CTAKAH C TOTOBBIM HAIIUTKOM
CHMMAETCs, HAlUTOK (UIbTpyeTcs U pa3iuBaeTCs
B TIOCYZly IJIS OTITyCKa.

Pe3yabTathl n 00cy:x1eHue

B Xxome mpoBeseHHUs SKCIIEPUMEHTOB MOJY-
YCHBI 3aBUCHMOCTH M3MEHCHHSI COICPIKAHHUS CYyXUX
BCIIECTB B HAINUTKAX M ONITHYECKON IUIOTHOCTH
B 3aBHCHMOCTH OT IIPOJODKUTEIBHOCTH TIpoLiecca
sKkcTparupoBanust (pucynku 1-7).
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PucyHok 2. Vi3MeHeHHE COJEp)KaHUsI CyXHX BEIECTB B
3aBHCHMOCTH OT BPEMEHHU JKCTParupOBaHMS B HAIMUTKE
«bompocte» (I — Tpaguumonnsi Mmerom, Il — V3-
OKCTparupoBaHHe)

Figure 2. Change in the content of dry substances depend-

ing on the time of extraction in the beverage "Vigor"
(I - traditional method, Il — ultrasound extraction)
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Hanneie rpaduku (pucyHku 1-2), nokasbl-
BAIOT, YTO YJIBTPa3BYKOBOE BO3JACHCTBHE ITO3BOIISET
MOJYYUTh MPOAYKT C OOJBIIMM COAEpP)KaHHEM
OMOJIOTMUECKH aKTHUBHBIX BEIIECTB, 3a Ooyee KO-
POTKUH CPOK, 3TO OOBSICHSAETCS CIOCOOHOCTBHIO
yIBTpa3ByKa BBI3BIBATH B XKUAKHX Cpeax KaBHTa-
uuto. JlaHHOe SIBIIEHUs] MPUBOAMT K HAPYIICHHIO
mud¢y3HOro cinosi, OBICTPOMY W Kad€CTBEHHOMY
MepeMEIINBAHUIO KOMIIOHEHTOB cpenibl [5].
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Pucynox 3. lV3MeHeHHe ONTHYECKOH IUIOTHOCTH B
3aBUCUMOCTHU OT BPCMCHHU ODKCTPArMPpOBaHUA B HAINMTKC
«HepHOCMOPOIMHOBBIH cO cBeKnoi» (I — TpaauIMOHHbIH
meroz, || — V3- skcrparupoBanue)

Figure 3. Change in optical density depending on the time
of extraction in the beverage "Blackcurrant with beets" (I
— traditional method, Il — ultrasound extraction)
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Pucynok 5. V3MeHeHHe ONTHYECKOH IUIOTHOCTH B
3aBUCUMOCTH OT BPEMEHH JKCTParupOBAaHHS B HAITUTKE
«Tonyc» (I — tpamunmonmsii wmerom, Il — V3-
OKCTparupoBaHue)

Figure 5. Change in optical density depending on the time

of extraction in the beverage «Tonus» (I — traditional
method, Il — ultrasound extraction)
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B pe3ynbTaTe nccneaoBaHud YCTaHOBIICHO,
YTO MPHU yITPa3BYKOBOM BO3JICHCTBUM PAaBHOBEC-
HO€ COCTOSIHHE JIOCTHTAaeTCi B T€YeHHe 15 MuH.
B Teuenne naHHOTrO MPOMEKYTKA BPEMEHH IPOUCXO-
muT OoJiee TONHOE, YeM B KOHTPOJIBHOM 00pasie,
HCTOIICHUE CBHIPhS M MaKCUMAaJIbHOE HACHIIICHUE
9KCTpareHTa (pUCyHKH 3—7).
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Pucynok 4. VI3MeHEHHE ONTHYCCKONH IUIOTHOCTH B
3aBHCHMOCTH OT BPEMEHH IKCTParupoOBaHMS B HAITUTKE
«bompocte» (I — Ttpamuimonnsiii merox, Il — V3-
9KCTParupoBaHue)

Figure 4. Change in optical density depending on the

time of extraction in the beverage «Vigor» (I -
traditional method, 11 — ultrasound extraction)
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Pucynok 6. l3MeHeHUE ONTHYCCKOW IUIOTHOCTH B
3aBUCHUMOCTH OT BPEMEHHU SKCTPArUPOBAHMS B HAITUTKE
«Sroausiii Mukc» (I — tpaguuuonnsiii meron, |1 — V3-
9KCTParupoBaHue)

Figure 6. Change in optical density depending on the

time of extraction in the beverage «Berry Mix» (I — tra-
ditional method, Il — ultrasound extraction)
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P HCYHOK 7. VI3MeHeHnE ONTHYECKOM IJIOTHOCTH B 3aBUCHMOCTH OT BpPEMCHU SKCTPArupoBaHusl B HAIIUTKE «SIr O,HHLIﬁ (l)pem»

(I — rpamgunuonnsrit metox, |11 — Y3-skctparuposanue)

Figure 7. Change in optical density depending on the time of extraction in the beverage «Berry freshy (I — traditional method,

Il — ultrasound extraction)

B pesynbrare wuccienoBaHHS YCTaHOB-
JICHO, YTO:

e [pU IPOJOJDKUTEIBHOM BO3ACHCTBUU
yabTpasByka (21 — 33 MuHYT) HaOMIOdaETCS CHU-
KEHUE COJep)KaHHsS ONTHYSCKOH IUIOTHOCTH
CYXHUX BEILECTB, TO €CTh B UCCIIETYEMBIX SKCTPAKTaX
MPOUCXOJUT pa3pylleHHE H3BICKAEMOTO KOMIIO-
HEHTa TOJ BO3IeHCTBHEM 3¢ (eKTa KaBUTAIHUA H
OKHCIIUTEIFHO — BOCCTAHOBUTEIIBHBIX PEAKIIHIA;

® MaKCHMAJIbHO OBICTPOE U MOJIHOE U3BJIeUe-
HHE KOMITIOHEHTOB U3 CHIPbsI IPOXOIHUT B IPOMEXKYTKE

MaKCHMaJbHOE KOJMYECTBO KOMIIOHEHTa 0e3 ero
paspyleHus o aeiictereM Y3 BOJIH.

Ha paHHBII MOMEHT, psn OpeanpusiTui
MPOU3BOMIAT IIUPOKHH aCCOPTUMEHT (PYHKIIOHAIb-
HBIX TIPOAYKTOB M HanmMTKOB. [Ipoananmm3mpoBaB
ACCOPTHMEHT ¥ UX IEJIEBYIO ayIUTOpHUIO, ObLIa
NOCTaBJIeHa 3ajada, pa3paboTaTh penenTypbl
HAIUTKOB, IS JIFOJICH 3aHUMAIOIIUXCS (PUTHECOM
U BEAYIIMX 3J0pOBbIi 00pa3 »xwu3Hu [6]. Panee
ObLT pa3paboTaH acCCOPTUMEHT HAMUTKOB C 3aJ1aH-
HBIMH OMOKOPPEKTUPYIOLIMMHE CBOMcTBaMu: «Yep-

OT Hayvaja 3KCTparupoBaHus 10 15 MUHYTHI;

® ONTHUMAaJbHBIM BpeMeHeM 00paboTKu
CBIPBSl YJIBTPa3BYKOM MOXHO CUHTAaTh HHTEPBAJ
oT 15 10 18 MUHYTBI, KOTJ1a B 3KCTPAKT HEPEXOIUT

HOCMOPOJWHOBBIA C TUMOHOMY», «KITFOKBEeHHBIN
¢ MaJIHO, «KITIOKBEHHBIH C KOpHUIIEH 1 UMOHPEM.
DYHKIIMOHAIFHOE Ha3HAYEHUE HAITUTKOB YKa3aHO
B Ta0ure 1.

Tabnuna 1.
(DYHKI_II/IOHaJ'ILHOG Ha3HA4YCHUC pa3pa6OTaHHI>IX HAIIUTKOB
Table 1.
The functional purpose of the developed beverages

Oopaszerr | Sample

[Tone3nble cBoMCTBA 17151 OpraHu3Ma 4eJoBeKa
Useful properties for the human body

1

2

Hanurok
«YepHOCMOPOIUHOBEII
C JIUMOHOM»
Blackcurrant with |
emon beverage

CriocoOCTBYeT IMOHM)KEHUIO apTepHajbHOM THIEPTEH3MH, YIydllaeT paboTy CepAedHO-COCYIUCTON
CUCTEMBI, CHOCO6CTBy€T TMOBBIMICHUIO aIllIETUTA, OKa3bIBAET BUTAMHUHU3UPYIOIIEEC, MOYCTOHHOC,
06mey1<permmomee, MMPOTUBOATCPOCKICPOTUIECKOE, IPOTUBOBOCHAIMTEIIBHOEC, 60neyT0nﬂIomee
HeﬁCTBHE, YCUIIUBAKOT (I)yHKIII/H/I JKEJIyaKa, KWUIICYHUKA W IICUYCHH, CHOCO6CTByeT IIOBBIIICHHUIO H
YKpETJICHUI0 UMMYHHUTETa, CIOCOOCTBYET YCBOCHHUIO JKelle3a.

It helps to lower arterial hypertension, improves the functioning of the cardiovascular system, increases
appetite, has a vitaminizing, diuretic, tonic, anti-atherosclerotic, anti-inflammatory, analgesic effect,
enhances the functions of the stomach, intestines and liver, enhances and strengthens the immune system,
promotes the absorption of iron.

Hammrok
«KIoKBeHHBIH ¢
MaJIMHON
Cranberry with
raspberries beverage

O6nagaeT TOHU3UPYIOIINM 3B PEKTOM, TTOBBILIACT YMCTBEHHBIE H (PH3MIECKUE CIIOCOOHOCTH, OOTaT 3J1aroBoi
KUCJIOTOH, 3()(EKTHUBHO pa3pylIAIONIel KaHIIEPOTeHbI U MPEIOTBPAIIAeT Pa3BUTHE CEPACUHO — COCYANCTHIX
3360H€BaHPII71, 06J1a,uaeT BBICOKOM aHTI/I6aKTepI/IaIH>HOI71 AKTUBHOCTBIO, MOBBIIIIACT UMMYHHUTET, HOPMAJIU3YCT
apTepuabHOE JIaBJICHNE, CIOCOOCTBYET BBIBECHHUIO TOKCHHOB, HOPMAIU3YET U PETYINpyeT paboTy HEpBHOM
CUCTEMBI, OKa3bIBACT ITOJIOKUTCIIBHOC BO3IL61710TBPI€ Ha pa60Ty KUIIICYHHKA.

It has a tonic effect, increases mental and physical abilities, is rich in ellagic acid, which effectively
destroys carcinogens and prevents the development of cardiovascular diseases, has high antibacterial
activity, increases immunity, normalizes blood pressure, promotes the elimination of toxins, normalizes
and regulates the nervous system, has a positive impact on bowel function.
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2

Onpem»

Cranberry with cinnamon

C KOpHMIIEH U UM
and ginger beverage

Hanurok «KaroKkBeHHBIH

3a00JIeBaHHIH,

O6namaet TOHM3KUPYOMUM 3(PEKTOM, MOBBIIIACT YMCTBEHHBIE M (PU3NUECKUE CIIOCOOHOCTH, OOraT AIIIaroBo
KUCIOTOH, 3()(eKTUBHO pa3pylIaloleil KaHI[ePOTreHbI U MPEI0TBPAIAIOIIEH Pa3BUTHE CEPASUHO — COCYIAUCTBIX
06na/:[aeT BBICOKOH aHTI/I6aKTepI/IaIII>HOI71 AKTUBHOCTEHO,
YKPCIUICHUIO HMMYHUTETA, HOPMAJIU3YCT apTEPUAIbHOC MaBJICHUE, YIY4IIACT NUIICBAPCHUE, YMCHBLIIACT
00JIE3HEHHBIE CHMIITOMBI pu 0oJIe3HIX JKEJIyJIKa U KUIICYHWKA, TAKUX KaK OTPAaBJICHUE U T. II., IPEAOTBpAIIaCT
Pa3BUTHE OHKOJIOTHYECKUX 3a00JIeBaHII PSAMOI U 00010YHOHN KUIIKH, UHTEHCU(DUITPYET HUPKYIIALHIO KPOBH
1 0OMEH BEIIeCTB, OKa3bIBACT CTUMYNHUpYIOIIee ACHCTBUE HA MPOLECC AbIXaHUs, CEPACUHYIO IESTEIbHOCTh U
MO3T'OBYIO aKTUBHOCTbD, YyJIy4lIacT pa60Ty TNICYCHU U KEITIHOT'O ITY3bIPA.
It has a tonic effect, increases mental and physical abilities, is rich in ellagic acid, which effectively destroys
carcinogens and prevents the development of cardiovascular diseases, has high antibacterial activity, helps to
increase and strengthen immunity, normalizes blood pressure, improves digestion, reduces painful symptoms in
diseases of the stomach and intestines, such as poisoning, etc., prevents the development of oncological diseases
of the rectum and colon, intensifies blood circulation and metabolism, has a stimulating effect on the respiratory
process, cardiac activity and brain activity, improves the functioning of the liver and gallbladder.

CHOCOOCTBYET TOBBIIICHHIO U

Tabnuna 2.

[MoaGop NpoLEHTHOrO0 COOTHOMICHHSI BHOCUMOT'O CHIPBsI B peLieNTypy HanmuTka «boapocTb»

Table 2.

Selection of the percentage of the introduced raw materials in the recipe for the beverage «Vigor»

Iloxa3arens T'unpoMoayIes YepHast CMOpOAHHA/IINTIOBHHK/ IIE/Ipa TUMOHA/IKCTPaKT cTeBHH (Ha 1 11 BO1IbI)
Indicators Hydro module black currant/rose hips/lemon zest/stevia extract (per 1 | of water)
% OT KOHTPOJILHOTO 00pa3ua o 200 1E0 0 o o
% of control sample 100% 30% 15% 100% +15% +30%
Oobpaser | Sample Konrposs | Control 1 2 3 4 5
240/100/17/12 170/70/13/8 | 200/85/15/10 | 240/100/17/12 | 280/115/19/14 | 320/130/21/16
D 1,6 1,7 2,1 2,13 2,18 2,2
% na CB | % on DM 5 7 8 8 8 8
m But. C (mr/100 mr)
m vit, C (mg/100 ml) 72,1 94,6 96,5 97,6 98,4 99,1
Tabnuna 3.

[Mon6op NMpOLIEHTHOTO COOTHOIIEHUSI BHOCHMOTO CHIPbSI B PELENTYPY HaNUTKa «SIroaHblii dppemn

Table 3.

Selection of the percentage of the introduced raw materials in the recipe for the «Berry freshy beverage

ITokazaTenb
Indicators

T'mapomomyis ManuHa/BUIIHS/ 1Iepa TMMOHA/ SKCTPakT cTeBun (Ha 1 11 BoIsI)|
Hydro module raspberry/cherry/lemon zest/stevia extract (per 1000 ml of water)

% OT KOHTPOJBHOTO 00pasiia 0 a0 _1EQ o 0 0
% of control sample 100% 30% 15% 100% +15% +30%
O6paserr | Sample Konrposs | Control 1 2 3 4 5
600/350/17/17 | 4200/250/13/11 | 500/300/15/14 | 600/350/17/17 | 700/390/19/20 | 780/455/21/22
D 14 1,47 1,56 1,6 1,62 1,63
% wa CB | % on DM 6,3 7,5 8 8 8,2 8,2
m But. C (Mr/100 mm)
m vit. C (mg/100 ml) 40,2 93,1 94,6 95 95,2 95,5
TabOnuna 4.
[ToxGop MPOIIEHTHOTO COOTHOIIEHHSI BHOCMOTO CBHIPhsI B pelienTypy HanmuTka «Maeam»
Table 4.

Selection of the percentage of the introduced raw materials in the recipe of the beverage «ldeal»

[Toka3arenb ['uapoMoIyib YepHast cMopouHa/rpendpyt/naitmM/uMOnps/ SKCTpakT cTeBur (Ha 1 71 BOIbI)
Indicators Hydro module black currant/grapefruit/lime/ginger/stevia extract (per 1000 ml of water)
%% OT KORTPOIBHOIO 00pasia 100% -30% -15% 100% +15% +30%
% of control sample
O6paszern | Sample Kontposs | Control 1 2 3 4 5
240/35/17/7/12 |170/30/13/5/8|200/25/15/6/10 | 240/35/17/7/12 | 280/40/19/8/14 | 320/45/21/9/16
D 14 1,47 1,56 1,6 1,62 1,63
% na CB | % on DM 6,3 7,5 8 8 8,2 8,2
m But. C (Mr/100 M)
m vit, C (mg/100 mi) 40,2 931 94,6 95 95,2 95,5
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[ToxGop MPOTIEHTHOTO COOTHOIIEHHSI BHOCHMOTO CBHIPBSI B PETIETITYPY

HanuTka «4epHOCMOPOAMHOBBIN CO CBEKIION»

Selection of the percentage of the introduced raw materials in the recipe
of the beverage «Blackcurrant with beets»

Taonuma 5.

Table 5.

[Toxazartenn I'uapomMoyib YepHast CMOpOguHa/CBEKIa/IKCTPakT cTeBuH (Ha 1 J1 BOMIBI)
Indicators Hydro module black currant/beetroot/stevia extract (per 1000 ml of water)
% oT KOHTpOIIBHOIO 00pastia 100% 30% | -15% | 100% | +15% +30%
% of control sample
OGpasen | Sample Kowurpos | Control 1 2 3 4 5
240/80/12 170/60/8 | 200/70/10 | 240/80/12 | 280/90/14 | 320/100/16
D 1,64 1,89 2,3 2,32 2,35 2,35
% Ha CB | % on DM 55 7 8 8 8 8
m But. C (Mr/100 mu)
m vit. C (mg/100 ml) 43,8 74,1 75,3 75,8 76 76,2
Ta6bnuma 6.
[Tox6Gop NMPOIIEHTHOTO COOTHOIICHKSI BHOCUMOT'O CBIPhsI B PEeLENTYpy HanmuTKa «ToHyC»
Table 6.
Selection of the percentage of the introduced raw materials in the recipe of the beverage «Tonus»
[Toxazarens TuapomoyIib KitoKBa/MannHa/uMOHph/KopHLa/ SKCTpakT cTeBur (Ha 1 71 BOJbI)
Indicators Hydro module cranberry/raspberry/ginger/cinnamon/stevia extract (for 1 | of water)
% OT KOHTPOJIBHOTO
obpasna 100% -30% -15% 100% +15% +30%
% of control sample
O6pasern | Sample K‘ggﬁ?gﬁ | 1 2 3 4 5
300/105/5/10/15 |200/73/3,5/6,5/10|260/90/4/8/12|300/105/5/10/15|340/120/6/11,5/17]|400/135/6,5/13/20
D 1,26 1,36 1,48 1,49 1,49 1,52
% ua CB | % on DM 4,5 7,2 7,5 7,5 7,5 7,5
m But. C (Mr/100 mur)
m vit. C (mg/100 ml) 17,3 32,7 353 35,8 36,4 37,1
Tabnuna 7.

HO,I[60p MPOLUCHTHOI'O0 COOTHOIICHHA BHOCHUMOI'O ChIPbA B PCUCITYPY HAIIMTKA «ﬂl“O,Z[HLIfI MHKC»

Table 7.

Selection of the percentage of the raw materials introduced into the recipe for the «Berry Mix» beverage

IMoka3zarens TuapomoyIib ManuHa/KIFOKBa/uepHas cMopoanHa/rpeindpyt/sxcrpakt amnbt/men (Ha 1 11 BobI)
Indicators Hydro module raspberry/cranberry/black currant/grapefruit/amla extract/honey (for 1 | of water)
% OT KOHTPOJIBHOTO
o6pasua 100% -30% -15% 100% +15% +30%
% of control sample
O6pasert | Sample Kontposs | Control 1 2 3 4 5
300/100/100/ 200/70/70/ | 260/85/85/ | 300/100/100/ | 345/115/115/ | 400/130/130/
35/10/24 30/1610/ 25/10/20 35/10/24 40/10/28 45/10/31
D 1,3 1,37 1,51 1,52 1,52 1,54
% na CB | % on DM 4,5 7,2 75 7,5 7,5 7,5
m But. C (mr/100 mur)
m vit. C (mg/100 ml) 19,6 37,6 42,1 43 43,2 44
B xone npoBeneHHbIX UCCIENIOBAHUH, C yue- VYapTpa3ByKoBO€ BO3ACUCTBHE IMOJOKHU-
TOM MOJYYEHHBIX PE3YIbTATOB, IS BCEX OIBITHBIX TEJIPHO  CKAa3bIBACTCA  HA OPraHOJICHNTHUYECKUX

00pas3IoB ObLIO YCTAaHOBJIEHO ONTUMATEHOE 3HAUCHUE
THAPOMOAYIIA — 00paser 2, 1Mo CPaBHEHHIO C KOH-
TpojeM: Ha 15% cokpaiaeTcsi HCXOIHOE ChIPhE,
or 15 mo 20% yBenmuumuBaeTCSI WHTCHCHUBHOCTH
1BeTa, cojxepkanue ButamMuHa C yBEIHMUYUBACTCS

ot 35 110 50%.

XapaKTePUCTHKAX HAMKMTKA U MOCICBKYCHE, O YEM
CBHUJCTCIILCTBYCT CPAaBHUTCIIbHAA OPraHOJICTITUYC-
CKasi OIleHKa 00pa3ioB (pUcyHOK 8).
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Bremrnuit
BHUJ
Appearance

£\

Iser
olour

Bxkyc Taste

3amax Smell
= OGpaser; 1 Sample 1
=== O0p3en; 3 Sample 3
=@ o6paser 5 Sample 5

== KonTposs Control
OGpaszen 2 Sample 2
==¥== O0paseu 4 Sample 4

Pucynok 8. IIpoduiorpaMMbl  OpraHOJICITHYCCKHX
roKazaTeJiel CcclielyeMbIX 00pa3IoB

Figure 8. Profilograms of organoleptic indicators
of the test samples
Ta6bnuma 8.
Peuentypa 1 Hanurok «boapoctby»

Table 8.
Recipe 1 Beverage «Vivacity»

Pacxon na 1 xr.
Coipbe 1 nonydadpuKaThl Consumption
Raw materials and semi-finished per 1kg
products Bpyrro, r |Hetro, T
Gross, g | Net, g
Sroasl CMOPOJIMHBI YEPHOM
(3aMOpO’KEHHBIE) 200 190
Black currant berries (frozen)

I[unosnuuk | Rosehip 85 85
Jlumona (uexpa) | Lemon (zest) 100 15
Dkcrpakt creBuu | Stevia extract 10 10

Boga | Water 1015 1015
Bsixozx | Output 1000
Tabnuna 9.
Penenirypa 2 Hammutok «Srogasnii Gpernn
Table 9.
Recipe 2 Beverage «Berry freshy
Pacxonx Ha 1 kr.
Chipbe 1 nonydadpuKaTs Consumption
Raw materials and per 1kg
semi-finished products Bpyrro, r | Herto, r
Gross, g | Net, g
ﬂFO)Ibl MaJIMHBI (3aMOPOKECHHBIC

Raspberri(es (frgzen) ) 500 495
Slroawl BUIIHU (3aMOpOKEHHBIE

§ Cherrie(s (frogen) ) 300 295
JIumow (uempa) | Lemon (zest) 100 15
Dkcrpakt creBud | Stevia extract 14 14

Bopna | Water 1015 1015

Beixon | Output 1000
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Tabnuna 10.
Peuentypa 3 Hanmrox «Maeam»
Table 10.
Recipe 3 Beverage «ldeal»
Pacxon Ha 1 kr.
CrIpbe n noydabpuKaTe Consumption
Raw materials and semi-finished per 1kg
products Bpyrro,  |Herro, T
Gross, g | Net, g
Sroasl CMOPOAMHEI YEPHOM
(3amoporxennsle) | Black currant berries| 200 190
(frozen)
Ipeiindpyr | Grapefruit 100 25
Jlaiim | Lime 50 15
VMGOups (MosoTsii) | Ginger (ground) 6 6
Dkcrpakt creBu | Stevia extract 10 10
Bona | Water 1015 1015
Bsixon | Output 1000
Tabnuma 11.

Peuentypa 4 Hanurox «H4epHOCMOPOIMHOBBII
CO CBEKJIO»
Table 11.
Recipe 4 Beverage «Blackcurrant with beetsy

Pacxon na 1 kr.
ChIpbe 1 nonydabpHuKaThl Consumption per
Raw materials and semi-finished 1kg
products BpytTo, r |Herto, I
Gross, g | Net, g
Sroasl cMOPOAMHBI YEPHOM
(3aMOpO’KEHHEBIE) 200 190
Black currant berries (frozen)
Caexia | Beet 90 70
Dkcrpakt creBun | Stevia extract 10 10
Boxa | Water 1015 1015
Beixon | Output 1000
Tabnuna 12.
Penenrypa 5 Hanmutok «Tonyc»
Table 12.
Recipe 5 Beverage «Tonus»
CeIpbe 1 oy haOpHKaThI Pacxoz{_Ha Lwr.
Raw materials and semi-finished Consumption per 1kg
products Bbpyrro, r | Hetto, T
Gross, g Net, g
Sronbl KIIFOKBBI _(3aMop0>KeHH1>Ie) 260 255
Cranberries (frozen)
Sromel ManMHEL (3aMOPOKEHHEIE)
Raspberries (frozen) %0 8
Wm6ups (Mosoteii) | Ginger (ground) 4 4
K_opI/Iua (MomoTas) 8 8
Cinnamon (ground)
DkcTpakT creBu | Stevia extract 12 12
Boja | Water 1015 1015
Beixon | Output 1000
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Tabnuna 13. VHHOBalMOHHBIE TEXHOJOIMH TO3BOJIMIN
Penenrrypa 6 Harmnrok «SIroxustit Mukc» pa3paboTaTh acCOPTUMEHT HAIMTKOB HalpaBliCH-
Table 13. HOIO [JEHCTBUS, T.K. OHU COIEPXKAT B CBOEM

Recipe 6 Beverage «Berry Mix»

cocTtaBe OWOJIOTMYECKH AaKTUBHBIE BCIIICCTBA,

Pacxon Ha L K& BUTAMHWHBI, MaKpO3JIEMEHTHI B KOJIMYECTBE, BOC-
Cripbe 1 moyabpuKaThl Consumption MOJTHAIOIIEM CYTOYHYIO MOTPEOHOCTH OpraHM3Ma
Raw materials and semi-finished per 1kg YeJIOBCKA M yCOBCPILICHCTBOBAaTh TCXHOJOTMH HX
products Bc;p?gg;)’ r H’flg@ r NpOU3BOJCTBA. JIaHHBIE HAMTUTKHU, B COOTBETCTBUM
.9 . C XHMUYECKAM COCTaBOM OCHOBHOTO HCXOIHOTO
Sroapl MamMHBI (3aMOPOKECHHBIC) 260 255 .
SIro/Ibl KITIOKBBI (3aMOpOYKEHHBIE) o 80 opranusma uenoBeka [1, 4]. ®DyHKUHOHATBHBIC
Cranberries (frozen) CBOMCTBa pa3pabOTAaHHBIX HAMUTKOB MOATBEP-
SIrozpl 4epHOit CMOPOAHHEI JKJICHBI 3KCIIEpUMEHTANBHBIM IyTEM, B HanmuTkax
(3aMOpOKEHHbIC) 85 80 ONpEeISUINCh:  CONEPKAHAE MAKpPOIJIEMEHTOB
Black currant berries (frozen) pel : ACp p >
Tpeitndpyt | Grapefruit 100 25 AHTUOKCHJAHTHAs AaKTUBHOCTb, COJECPYKAHUE BHTa-
Sxerpaxt awb | Amla extract 10 10 MuHa C, IPOIOJDKUTETBHOCTD CpOKa XpaHeHus [8].
Mex | Honey 20 20 PaspaboTaHHbIC HAUTKH U UX XapaKTEpH-
Boga | Water 1015 1015 CTHUKH TpeJICTaBlIcHbI B Tabnuie 14.
Beixox | Output 1000
Tabnuna 14.
Pa3zpaboTaHHbIE HAMUTKA U UX XapaKTEPUCTHKH
Table 14.
Developed beverages and their characteristics
Hamnurox -
XapakTepucTHK haracteristi
Beverage apakrtepuctuka | Characteristic
1 2
IoBbimaer pabOTOCIIOCOOHOCTH OpraHU3Ma, JIHOACH 3aHUMAIOIMXCA (UTHECOM M BeXyIIUX
aKTUBHBIN 06pa3 JKM3HH. 3a CUeT BBICOKOI'O COACPIKaHUA KaJlu, KOTOpHﬁ HOPMAJIM3YCT
Hamwmrok HCO6X0£[PIMI>II>1 OanaHc BOJbI B OpPraHu3Me€, BBICOKOEC COACPIKAHHME BUTAMHWHA C obecrnieynBaer
«boapocte» JIOJDKHBIA 00MEH O€JIKOB, )KUPOB, YIJIEBOJIOB.

Vigor Beverage

Increases the performance of the body, people involved in fitness and leading an active lifestyle. Due
to the high content of potassium, which normalizes the necessary balance of water in the body, the
high content of vitamin C ensures the proper exchange of proteins, fats and carbohydrates.

Hanuroxk
«SIroauslit hpenn
Berry fresh Beverage

ﬂaHHHI‘/‘I HAIIUTOK ONTUMHU3HUPYET BOCCTAHOBUTCIIBHBIC ITPOLIECCHI B OPraHu3Me, 1ocjie (1)H31/I‘I€CKI/IX
Harpys3ok. 9ToMy 3(pQeKTy crnocoOCTBYeT Kaluid, Tak Kak 3TOT >JIEMEHT Y4acTBYeT B Ipoliecce
pereuepannm, OoTBe4YasA 3a CO30aHUC H606X0,I[I/IMOF0 OpraHusmy 3alaca TJIMKOI'C€Ha. C l'[I/IIHeﬁ
MPAaKTUYCCKU HCBO3MOXXHO IOJYYUTH H606XOHI/IMOC KOJIMYECTBO 3TOr0 MHUKPOI3JIEMCHTA, KaJauii
BBIXOJUT W3 OpraHn3mMa BMECTC C IIOTOM, a HOTpC6HOCTb B HEM 3HAYHUTCIIbHA. HOSTOMy JUI
obecIieyeHnst 3(1)(1)6KTI/IBHOI’O BOCCTAHOBHUTCJIIBHOTO IpoHecca U aACKBATHOTO HAKOIUICHUA
TJIMKOTCHA CIICAYCT AOIOJIHATH CBOM palroH NpUEMOM KaJlusl.

This beverage optimizes the recovery processes in the body after physical exertion. This effect is
facilitated by potassium, since this element is involved in the regeneration process, being responsible
for creating the body's necessary glycogen store. It is almost impossible to get the required amount of
this trace element with food, potassium leaves the body along with sweat, and the need for it is
significant. Therefore, to ensure an effective recovery process and adequate accumulation of
glycogen, you should supplement your diet with potassium intake.

Hanurok
«Hpeam»
Ideal Beverage

YCKopﬂeT oOmeH BEIICCTB, MTOMOTACT C)KUI'aTh XUPBI BO BPEMS TPECHUPOBOK, 6naroz[apﬂ BBICOKOMY
COACPKAaHUIO BUTAMHUHA C, KOTOpBIfI JOTIOJIHUTEIIbHO MPOAYHUPYET KOJUIAIrcH, HOBI)IHIaIOHH/Iﬁ
OJIACTUYHOCTh KOXKH, HAIINYHUEC IICKTHHA CHOCOGCTByeT CHI)KCHUIO XOJICCTCPHUHA B KPOBH, U BBIBOLY
TokcuHOB. | It speeds up metabolism, helps burn fat during exercise, thanks to the high content of
vitamin C, which additionally produces collagen, which increases skin elasticity, the presence of
pectin helps to lower blood cholesterol and eliminate toxins.

Hanurox
«HepHOCMOPOAUHOBBII
CO CBEKJIOI
Blackcurrant with beets
Beverage

ITonmxkaet KpPOBAHOC HOaBJICHUEC, YJIY4YIIA€T COCTOAHHUE CEPACYHO — COC}’ILI/ICTOﬁ CHUCTCMBI,
OKa3bIBACT BHUTAMHMHHOE, MOYErOHHOE, OOIICYKpEIUISIONIee, MPOTHBOATEPOCKIEPOTHUECKOE,
MMPOTUBOBOCTAIIMTEIILHOC, 6OJ'I6yTOJ'I$IIOH16€ Z[efICTBI/Ie 3a CUYCT HaJIU4us B COCTaBC (1)6HOJ'IOB u
AHTOLIMAHOB BUTAMUHOB I'PYIIIIbL B, aTaK )Ke A u K, YCUIIUBAKOT (.prHKIlI/II/I JKEeJIIyaKa, KNIIEYHUKa
1 IEYCHHU, IMOBBIIACT YPOBEHb reMorjaoouHa.

Lowers blood pressure, improves the state of the cardiovascular system, has a vitamin, diuretic,
tonic, anti-atherosclerotic, anti-inflammatory, analgesic effect due to the presence of B vitamins in
phenols and anthocyanins, as well as A and K, enhance the functions of the stomach, intestines and
liver, increases the level of hemoglobin.
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IMpomomkenne Tadbaunsr 14 | Continuation of table 14

1 2
O6nagaer ToHM3UPYIOUIMM 3(dEKTOM, MOBBILIAT YMCTBEHHbIE U (PU3HUECKHEe CIIOCOOHOCTH, OOrar 3JUI1aroBoi
Hamuroxk KHUCJIOTOM, KoTopast 3)eKTHBHO pa3pyliaeT KaHIEPOreHbI U MPEIOTBPAILACT Pa3BUTHE CEPICYHO — COCYUCTHIX
«HTEIIeKT 33.60J'IeBaHPII71, o6na,naer MOIIITHbIMH aI-ITI/I6aK1“epI/IaJ'II>HI>IMI/I CBOfICTBaMH, TIOBBIIACT UMMYHUTCT.
Intellect It has a tonic effect, increases mental and physical abilities, is rich in ellagic acid, which effectively destroys
Beverage carcinogens and prevents the development of cardiovascular diseases, has powerful antibacterial properties,
and improves immunity.
YcunmBaeT aHTHOKCUIAHTHYIO 3allUTy M obecrneuuBaeT 3(¢exr crabunuzanuy KalwUIIpHBIX MeMOpaH,
06naz[aeT TOHHU3UPYIOIIMM U  OCBCKAIOIINM S(I)QJGKTOM, IIOBBIIIACT aHTI/IMI/IKpO6Hy}O AaKTHBHOCTb
Harrox aHTUOMOTHKOB 3a CYET MPUPOJHOTO aHTHOMOTHKA — (uToHIMAA. Butamusel rpynnsl B, A, K ycunusator
((I/IMMyHHO» HMMYHUTET, 3alIUTHBIC U aJalITOITCHHBIC BO3MOKHOCTH OpraHu3Ma. CTI/IMyJ'II/IpYIOT 06pa3OBaHI/Ie AHTUTCII,
Immunno YBECIIMYHUBAIOT B_ KpOBI/I HaKOH.]'Ie_HI/Ie aHTI/IOK(_:I/IHOB. o ) )
Beverage Strengt_hens antlox_ldant protection _an(_j proyldes t_hg effect of_ s_tab_lllzmg capillary membr_aqes_, has a tonic gnd
refreshing effect, increases the antimicrobial activity of antibiotics due to a natural antibiotic — phytoncide.
Vitamins of group B, A, K enhance immunity, protective and adaptogenic capabilities of the body. They
stimulate the formation of antibodies, increase the accumulation of antioxins in the blood.

I[Tpu pa3paboTke perenTyp HAMUTKOB caxap
ObUI 3aMEHEH Ha 3KCTPaKT cTeBMH. Hacenenwe
pa3BUTHIX CTpaH, B TOM uucie Poccum, ctpamaet
HapyIICHHEM YTJIEBOAHOTO OOMEHa, KOTOpHIH
B OpraHu3Me 4eJoBeKa sBIsieTcst pakTopoM prcka
Pa3BHTHA caXxapHOTo AnadeTa, CepievaHo — COCy -
CTBIX, OHKOJIOTUYECKUX IKCTPAKT CTEBUU SIBISICTCS
OeCKaJOpUHHBIM  MPOAYKTOM U CIIOCOOCTBYET
HOpMaJn3auu oOMeHa BEIIECTB, IIO3TOMY BXOAUT
B PAIlMOH MHOTHX JIET, OKA3bIBAET THUIIOTEH3UBHOE
JeiicTBre 3a00JIeBaHMIA, aTEPOCKIIEP03a H OXKUPEHHSL.
Taxoke 3KCTpakT 00J1a/1aeT CBOWCTBOM 3aMEUISTh
pa3MHOKE€HHE MHOTUX MUKpPOOOB.

[lpu oOborameHWu MUIIEBBIX MPOAYKTOB
BUTaMHHAMH U MUHEPAJIbHBIMH BEIIECTBAMH, DKC-
TPaKTaMH PACTUTEIBHOTO CHIPBS, IEKTHHAMH U JIp.
no0aBKkaMu, HEOOXOJMMO YUHTHIBATH TapPMOHHU3A-
LU0 MEXKAYy CO00H U C KOMIIOHCHTaMH CaMOro
npoxaykta. [ToatoMy, mpu BeIOOPE CHIPHS PYKOBO/I-
CTBOBAJIMCh UX COYETAHHEM MEXy COOOH, criocoOoM
W cTagvell BHECEHHs, KOTOpble olecredaT HM
MaKCUMaJIbHYI0 COXPaHHOCTh B MPOIIECCE MPOM3-
BOJICTBA U XPaHEHMSI.

3akiIouyenue

B pe3yabTaTe I/ICCHG,Z[OBaHI/Iﬁ C IIpUMCHE-
HHUEM METOJia YJIbTPa3BYKOBOT'O 3KCTparupoBaHUA

pa3paboTaHbl HOBbIC BH/IbI HAITUTKOB U3 HATYPallb-
HOTO CBIPBA.
[IpumeHeHne MeTosa yIbTPa3ByKOBOTO IKC-

TPAarkpOBaHUS B TEXHOJOTMH  MPHUTOTOBICHHUS
HATHUTKOB MO3BOJISICT:

— COKpaTUTh BpeMA IMPUTOTOBJICHUA
B JIBa pasa;

— YMCHBLIIHTH KOJINYECTBO HUCXOOHOTO

ceIpbs Ha 15%;

— TOBBICUTH COZICP)KAaHUE MAaKpOIJIEMEHTOB
Ha 45%;

— TOBBICHTH cosiepykanve ButamuHa C Ha 35%;

— YBEJIMYHUTh AHTHOKCHIAHTHYIO aKTHUB-
HocTh Ha 45-50%;

— TMOBBICUTH CTOMKOCTH TPH XpaHEHUH
Ha 50-60%;

— TMOBBICUTH OPTaHOJICNITHYECKHE XapaKTe-
PHCTHKH.

[Mony4eHHbIe pe3yabTaThl JOKA3bIBAIOT WH-
TeHcH(UIMpyIolee JIeHCTBUE YIBTPa3BYKOBOTO
BO3/ICHCTBHS TIPH TOTyYEHUH HAIUTKOB (DYHKIIHO-
HAJIBHOTO Ha3HaueHWs. B pesynprare mpoBeaeHHBIX
ucclieT0BaHnH 000CHOBaHA BO3MOKHOCTB IOJTyYe-
HHUS HAIUTKOB C YJIy4IICHHBIMH IOKa3aTeISIMU
(YHKIIMOHATLHOCTH (AHTHOKCUIAHTHOM aKTHBHOCTH,
coziepKaHNsl MaKpOJIEMEHTOB, OPTraHHYECKUX KHC-
JIOT) M Ka4ecTBa (MacCOBOH JIONU CYXHX BEIICCTB)
U3 HATYPAJILHOTO CHIPBSI.
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