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AnHoTanus. YisrpaduoneroBoe u3nydenue (Y®D-n3ayueHHe) AOCTATOYHO JAaBHO PACCMATPHBACTCS KaK (DM3HYECKUH METoX O0OpabOTKH Pa3IMYHBIX
MOBEPXHOCTEH, MO3BOJIIIOIIMI 3aMETHO CHU3UTH KOHIICHTPALMIO HEXKENATeIbHBIX MHKPOOPTAHM3MOB HIIM IOJHOCTHIO MHTHOMPOBATH X Pa3MHOMKCHHE.
HauGonee nmpokoe pacnpocrpanerne Y D-u3iydeHue noyduio npy 00e33apakiBaHAK IOBEPXHOCTEH B MEUIMHCKNAX M NPOMBIIUICHHBIX OPraHU3aLHsX.
O6paboTKa MHILEBOW MPOAYKIMH YIBTPA(HONETOBBIM H3IyUICHHEM C LIENbI0 TOCTIKCHUS CTepUIM3yomero s¢dexra umeer psn orpannueHuid. C omHOM
CTOPOHBI — 9TO HU3Kas INIyOWHA IPOHUKHOBEHHS YIBTPa(UOIECTOBOIO U3ITyIeHNUs IIPU €ro HEBBICOKON HHTEHCUBHOCTH, C APYTOH CTOPOHBI — CYIIECTBEHHOE
oTeruIeHne 00pabaThIBACMBIX MPOAYKTOB NPH BBICOKOIT MHTEHCHBHOCTH Y D-U3ITy4eHHs, YTO MOXKET NPUBECTH K YXYyALICHUIO OPraHOJENITHYECKUX CBOICTB
oOpabarbiBaeMbIX TPOAyKTOB. s adpdexTnBHOrO mpumeHenus Y®-u3nmyueHus npu 0OpabOTKe MUILIEBBIX MPOIYKTOB BaXKHO YCTAHOBHTH 3aBHCHMOCTH
W3MEHEHMs TMHAMUKH TMOEIN MHKPOOPraHH3MOB, CIIOCOOHBIX BBI3BIBATH INOPYY IMIIEBBIX IMPOIYKTOB, OT HHTCHCHBHOCTU W BpeMeHH oOpabotku Y-
H3ITy4CHHEM MTOBEPXHOCTH IHILEBBIX IPOIYKTOB IPH YCIOBUH COXPAHEHHS X OPraHONCITUYECKUX CBOHCTB. K Hanbosee 4yBCTBHTEIBHBIM K 00paboTke Y-
M3ITy4eHHeM BUJaM IHUIIEBBIX IPOIYKTOB OTHOCHTCS PAaCTHTEIBHOE CHIPhE, B YACTHOCTH IPHOBL llenpro HacTosmiell paboThI CTAo M3y4eHHEe IUHAMUKU
MHMMOMPOBAHHMS HATHBHOW MHKPOGIOpPHI IUIOAOBBIX Tel IMIAMIMHBOHOB MHPH 0OpabOTKE MX YIBTPA(HONCTOBBIM H3IIy4CHHEM pa3IMYHBIMH [03aMH
¥ M3MEHEHHSI CTeNCHH Da3BUTHS OCTATOYHOH MHKPOGIIOPHI B IpoIecce XpaHEeHUs 00pa0oTaHHBIX Yd-U3IydeHHeM CBEKHX IIAMIMHBOHOB. OOBEKTHI
HCCIIE/IOBAHMS: MOJICIIBHBIC CPEJIbl, COZEpIKALe HATHBHYI0 MHKPOIOpY CBEXHX IIaMIIMHBOHOB Buiaa Agaricus bisporus, u HemocpencrBeHHO cBexwue
IAMITMHBOHBI BHIa Agaricus bisporus. B xoe paGoTsl yCTaHOBIIEH ONITUMAITBHBII PEXXUM 00pabOTKH (HHTEHCHBHOCTD M3ITYYEHHS H BPEMs 00pabOTKH) CBEKHX
LIAMITMHBOHOB BHza Agaricus bisporus Y®-usiydeHueM, Opyd KOTOPOM JOCTUIAETCss MUKPOOHOJIOTHYECKas CTAOMIBHOCTh CBEXHX LIAMIIMHBOHOB IIPH
MUHMMAaJIbHOM TPaBMHUPOBAHHH [OBEPXHOCTU IPHOOB M COXPAHEHNH UX OPraHONENTHYECKHX CBOMCTB B IPOLIECCE XPAHEHHS. Y CTAHOBJICHA 3aKOHOMEPHOCTh
VMHTHOUPOBAHUS HATHBHOH MHKPO(IOPH! Ha IIOBEPXHOCTU MOJENBHBIX CPEXl M IMOBEPXHOCTH CBEXUX IIAMIMHBEOHOB B HCTOUHMKA Y D-m3mydenus (YD-C
JIaMITbI) ¥ HAKOIUIEHHOW 03bl. OTMEUEHO, YTO AMHAMUKA MHTMOMPOBAHHS HATUBHOW MHKPOGNIOPHI HAa OBEPXHOCTU MOJIEIBHBIX CPE/l MMEET HEIMHEHHbIH
XapaKTep U BKJIIOYAET 30HBI M1aTo. O6paboTKa CBEKUX MAMINHLOHOB fno3amu Y D-usiyuenns na yposre 320 u 480 JIx/ M? MO3BOJMIA YBEIMYHTh CPOKH
TOJHOCTH TPHUOOB IO CPABHEHHIO C KOHTPOJBHBIMH OOpasiiamy Ha 8 cyTok. [Ipu pa3paboTke TEXHOJOrMH OOpabOTKH CBEXKHX TPHOOB IIAMIMHBOHOB
PEKOMEHTYeTCs HCTIONB30BaTh PACCTOSHIE 25 CM C HaKoTuIeHHo# 103011 480 Jhx/M?,
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Abstract. Ultraviolet radiation (UV radiation) has long been considered as a physical method of treating various surfaces, permitting to reduce the concentration
of undesirable microorganisms significantly or completely inhibit their reproduction. UV radiation is most widely used for surface disinfection in medical and
industrial organizations. Processing food products with UV radiation in order to achieve a sterilizing effect has a number of limitations. On the one hand, this is a
low depth of penetration of ultraviolet radiation at its low intensity, on the other hand, a significant warming of processed products at high intensity of UV
radiation, which can lead to the organoleptic properties degradation of processed products. For effective use of UV radiation in food processing, it is important to
establish the dependence of changes in the dynamics of the death of microorganisms that can cause food spoilage on the intensity and time of UV radiation
treatment of the surface of food products, provided that their organoleptic properties are preserved. The most sensitive types of food to UV-radiation treatment
include vegetable rav’materials, in particular mushrooms. The purpose of this work is to study the dynamics of inhibition of native microflora of fruit bodies of
mushrooms when they are treated with UV radiation at different doses and changes in the degree of development of residual microflora during storage of fresh
mushrooms treated with UV radiation. Objects of research: model environments containing the native microflora of fresh Agaricus bisporus mushrooms, and
directly fresh mushrooms. In the course of work, the optimal treatment mode (radiation intensity and processing time) of fresh mushrooms with UV radiation is
established, which ensures the microbiological stability of fresh Agaricus bisporus mushrooms with minimal damage to the surface of the mushrooms and
preserving their organoleptic properties during storage. The regularity of inhibition of native microflora on the surface of model media and the surface of fresh
mushrooms is established depending on the distance to the source of UV radiation (UV-C lamp) and the accumulated dose. It is noted that the dynamics of
inhibition of native microflora on the surface of model media is nonlinear and includes plateau zones. Treatment of fresh mushrooms with UV radiation doses at
the level of 320 and 480 J/m? allowed to increase the shelf life of mushrooms in comparison with control samples by 8 days. When developing the technology
for processing fresh mushrooms, it is recommended to use a distance of 25 cm with an accumulated dose of 480 J/m?.
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BBenenue

YBenuueHre CpPOKOB TOJHOCTH CBEXKEH
TpUOHON TPOAYKIHUU  SBISETCS  aKTyalbHOU
3ajaueil MUIIEBON MPOMBINLICHHOCTH. D HEKTHUB-
HOCTB IMPOIIECCOB XPAHCHUS MUIICBON MPOAYKIIUU
XapaKTepU3yeTcss COXPaHEHHEM MHKPOOHOIOruye-
CKOM CTaOMJIBHOCTH, YTO oOecneumBaeT Oe3oIiac-
HOCTb MUILIEBOI MpoayKiyu. CBeXUeE MaMITHHbOHBI
OTHOCSITCS K HEXXHBIM, YYBCTBUTEIEHBIM K yCIIO-
BUSIM XpaHEHUS BUAAM PACTHTEIHHOTO CHIphs. [1pn
HECTaOUIBHOCTH YCIIOBUM XpaHEHUS U B IIPOIECCE
nepepaboTKH MIAMITMHBOHBI JIETKO TEPSIOT CBOU
TOBapHBIA BUJ. /)1 cOXpaHeHUs KauecTBa U opra-
HOJICHITHYECKUX CBOMCTB CBEKHUX IIAMIIMHHLOHOB
Y YBEJIMYCHUS CPOKOB TOJHOCTH  Tpedyercs
pa3paboTKa TEXHOJOrHMH OOpabOTKH W XpaHEHHS,
MO3BOJISIONIAs] MUHIMH3HPOBATH MTOBEPXHOCTHYIO
nehopMaIiio IUIOJOBBIX TN IIAMIMHBLOHOB U
obOecneunBaromas 3QpPEeKTUBHOE CHIIKEHUE MUK-
pOOHONIOTHYECKO aKTUBHOCTH Ha MOBEPXHOCTH
IJIOZOBBIX TEJI.

YbpTpaduoaeToBOC N3NYyUCHHE JOCTATOYHO
JTABHO 3apEKOMEHI0BAJIO ce0sl, B KAUeCTBE TEXHO-
JIOTHYECKOTO TIPOIIeCCa, ITO3BOJIAIONIETO PE3KO
CHHM3UTh WU TIOJTHOCTHIO MHTMOUPOBATH AKTHBHOCTh
HeXeJlaTeNbHBIX MUKPOOPTaHU3MOB, OJTHAKO, JaHHAs
TEXHOJIOTHS B OCHOBHOM HaIpapJieHa Ha 00e33apaKu-
BaHHE MMOBEPXHOCTEH MEIMIMHCKUX W IPOMBIILICH-
HbIX u3genuid. OO0paboTKa MUIIEBON MPOAYKIIUU
YILTPa(UONETOBEIM M3ITyYEHHUEM HMEET Psiji Orpa-
HUYCHUH, OJIHUM M3 KOTOPBIX SBJISETCS OrpaHHYCH-
Hasl TJIyOWHA MPOHUKHOBEHHUS YJIBTPA(pHOIECTOBOTO
u3nydyeHus. Boaroit cBasu oOpaborka VY@-
W3IyYEHUEM C MEJbI0 CHIDKEHHS] MUKPOOHOJIOTH-
geckoi oocemeHeHHOCTH Oyaet Hanboee 3¢ dek-
TUBHOW JUIsI MUIIEBBIX TMPOJYKTOB, MOBEPXHOCTH
KOTOPBIX SIBIISIETCS IEIIOCTHON. ATIpHOpH, BHYTpH
(HarmpuMep, Mo KOXypOi) MPOTYKT OCTAETCs CTe-
PWIBHBIM M YTPO3Y BO3HUKHOBEHHUSI IIOPYU TAKOTO
MPOAYKTa MOTYT CO3/1aBaTh MHUKPOOPTaHU3MBI,
BXOJAIIIME B COCTAB HATHBHOW MHUKPO(IIOPHI
Ha MOBepXHOCTH TpoaykTa [1-3]. PaboTsl mo 00-
paboTke YD-uU3myueHHEM PACTUTEIHLHOTO CHIPHS
BEIyTCSl B pasHbIX HampasjieHusx [4—7], B Tom
YHUCIIE W3BECTHHI PA0OTHI 110 MIOBEPXHOCTHOU 00pa-
0OTKE CBEKUX IPHUOOB, SBJISFOIIUXCS [ICHHBIM UCTOY-
HUKOM OenkoB [8]. OmgHako moadop ONTHMAIIEHOTO
pekrMa 00pabOTKU CBEKHX IMIAMIIMHbOHOB BHA
Agaricus bisporus Y®-uznyuennem, mpu KOTOPOM
JIOCTUTAETCS. MUKPOOUOIIOTHYECKasi CTAOMIBHOCTh
CBEXHX MIAMIIMHbOHOB TIPU MUHUMAIIEHOM TpaB-
MHUPOBaHUHM IMOBEPXHOCTH TI'PUOOB M COXPAaHCHHUU
WX OPraHOJICTITHYECKUX CBOWCTB B MPOLIECCE Xpa-
HEHUs SBIIIETCS aKTyalbHOHM 3amadeid, pelieHue
KOTOPOW OBLIO MPEIOKEHO B Pe3yNbTaTe MpOBe-
JICHHBIX aBTOPaMU HUCCIICIOBAHMII.
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ens paboThI — H3yYNUTh TMHAMHUKY WHTHON-
POBaHMsI HATHBHOW MHUKPOQIIOPHI IIOAOBBIX TeEI
[IaMITMHBOHOB TIpA 00paboTKe WX YIBTpadHOIeTO-
BBIM M3JIyYCHHEM PA3IMIHBIMU J03aMH U M3MEHEHHS
CTCTICHH pa3BUTHS OCTATOYHOH MHKPO(IOPHI

B IIpoliecce  XpaHeHus: oOpaboraHHBIX Y®-
U3JTy4E€HHEM CBEKUX IIAMIIMHBOHOB.
MatepuaJibl 1 MeTOAbI

OOBeKTBl  HCCIENOBAaHUS:  MOJAECIbHBIC

cpenpl, cofeprkale HaTHBHYI0 MUKpodiopy mpo-
MBIIUICHHO KYJITHUBUPYEMOT'O IIaMIMHBOHA JIBYCIIO-
poBoro Buza Agaricus bisporus, u Hero cpenCTBEHHO
CBEKHe IIIaMITMHBOHBI Bria Agaricus bisporus.

HccnenoBanusi MpOBOIUIN C IPUMEHEHHEM
CBEXKMX IIAMIWHLOHOB M MOJENBHBIX Cpel, UMU-
THUPYIOIINX CBOWCTBA MOBEPXHOCTH MIAMITHHBO-
HOB, HMCKJIOYAIOIINE €ro 3allUTHbIE MEXaHH3MbI
Y TO3BOJISIOIINE BBIIBUTH HCTHHHYIO THUHAMHUKY
MHrUOUpOBaHMs HATUBHOM MUKpodIopsl. HaTuBHas
MUKpodIopa TpUOOB TPEICTAaBIIET COOOM CMech
MHKpOOPraHU3MOB. JIUTeparypHble JaHHBIE IMOKa-
3a]T BO3MO>KHOCTh TIPUCYTCTBUS HA MMOBEPXHOCTH
[IAMITMHFOHOB TaKWX BHUIOB MHUKPOOPTaHHU3MOB,
kak E. coli Salmonella, Candida, Pseudomonas,
criopoBbie popMbl MuKpoopranusmos [9, 10].

HaTtuHyro MUKpodIOpy CBEXUX IAMITHHb-
OHOB IOJTyYaJIi yTEM CMbIBA C IOBEPXHOCTH TPH-
00B. CMBIBBI KYJIFTUBHPOBAJIM MPH ONTHMAaTbHBIX
ycnoBusx (30 °C B TeueHue 72-X 4acoB) ¢ MpUMEHe-
HHEM TPHOHOTO OyIbOHa, J00aBIEHWEM IIEeTITOHA,
roko3bI 1 xstopuctoro Hatpust (NaCl). TToydentyio
CYCIICH3HMIO HAHOCHJIM Ha MOJICIBHYIO Cpemy, Mpell-
CTaBIISIFOIIYI0 COOOM YITydIlIeHHBIH TPUOHOHN OYIIbOH
¢ nobapJeHreM arap — arapa (Juis Mo;y4eHus CTPyK-
TYpBI TpHOHO# TOBepXHOCTH). [ToTydeHHbIe 00pa3Libl
obpabareiBasin Y ®-uznydennem B YDP-C (UVC)
JianazoHe npu AnuHe BosHbl 254 uM. McTouHuk
W3JIy4eHUs — ynbTpaduoseToBas OaKTepHLIUIHASL
namma mapku Philips TUV 30W T8 G13.

Pexumbl 06pabOTKH MPOBOIUIIN TPH yIETe
JIBYX IapaMeTpoOB: pacCTOSHHE JO OOBeKTa
Y HakoruieHHass no3a Y ®-uznyuenus. Pexumbl
00paboTKH MpecTaBieHsl B Tadmuie 1.

[TnoTHOCTH TOTOKAa MOIIHOCTH YIbTpadHo-
nmeToBoro w3nydeHus B aumamazone C  (mo3y
Y®-uznyuenus) u3Mepsiid  KOMOWHHPOBAaHHBIM
Y®-panuomepom «TKA — ITKM».

B nporecce paspabotku 3¢hheKTHBHOI TEXHO-
yorun 00OpabOTKU CBEXUX TpuOOB, TOTPEOOBAIOCH
YCOBEPIICHCTBOBATh PEXHUM U METOA 00pabOTKH.
B cBs3u ¢ TeM, 9TO 00paboTKa yIbTpaduoIeTOM
WMeEET MMOBEPXHOCTHBIM XapakTep, Oblia NMpUMEHEHa
TEXHOJIOT S IBYXCTOPOHHEH 00paObOTKH CBEXKUX I'PH-
00B MaMIMUHBEOHOB. D (HEKTHBHOCTH 00paOOTKH
HPOBOJIHIIH 10 METOJIMKE, M3TIOKEHHOH B padote [11].



Korokproea _A.30. u Op. Becmuux BTYHIIL, 2020, III. 82, Ne. 4, C. 137-141

Tabnuma 1.
Pexunmbr 06paboTKi 00BEKTOB UCCIICTOBAHUS
Table 1.
Modes of processing research objects
Bpems 06paboTku, cex
Paccrosnue | Hakomennas no3a
110 o6bexTa | manyuenns i Jon2 Mopenbasie | CBexHE TPUOBI
Cpeabl IaMITMHbOHBI
C_)bject _Ac_cumulated , Mli)ré)é:lessmg time, sec
distance |radiation dose J/cm environments Champignons
0 0 0
160 51,61
200 64,52
250 80,65
300 96,77
20 320 103,23
400 129,03
480 154,84
500 161,29
1000 322,58
1500 483,87
0
160 59,26
200 74,07
250 92,59
300 111,11
25 320 118,52
400 148,15
480 177,78
500 185,19
1000 370,37
1500 555,56
0 0 0
30 160 69,57
200 86,96
250 108,70
300 111,11
320 139,13
400 148,15
480 208,7
500 217,39
1000 434,78
1500 652,17

Pe3yabTaThl U 00CyXKIEeHHE

[Momyuens! qaHHbIE 10 YPPEKTUBHOCTH UHTH-
OupoBaHMs HATHBHOW MHUKPO(QIOPHI B 3aBUCHMOCTH
8
75
7
6,5
6
55
5

post@vestniR-vsuet.ru

OT PacCTOSTHUS YIIBTPA(QUOIETOBOM JIAMITBI JI0 O0B-
€KTa, IPU OJMHAKOBBIX 3HAUCHUSIX HAKOIUICHHOW
110361 Y @-uznyueHust. Pe3ynpTaThl MO3BOJIUIIHN TTO-
HATh 3aKOHOMEPHOCTH WHTUOMPOBAHMS HATUBHOU
MUKPO(DIOPEI Ha MOBEPXHOCTH MOMAEIBHBIX Cpell
B 3aBHCHMOCTH OT paccTosiaust Y D namribt 10 00bekTa
HCCIIEIOBaHNS M HAKOTICHHOH 70361 (Tabmmma 2).

Tabnumna 2.
Pe3ym>TaTm HCCIICA0OBAaHUS JUHAMUK
WHTHOUPOBAHHS HATUBHON MUKPOQIOPHI
Ha MOBEPXHOCTHU MOACJIBHBIX CPE]
Table 2.
Results of the study of the dynamics of inhibition of
native microflora on the surface of model media

Ho3za Paccrosinue ot Y @-naMiisl 10 00beKTa, CM
Y ®-msnmydenns, Tx/cm] Distance from UV lamp to object, cm
Dose of UV
radiation, J/cm2 20 2 30
0 7,18 (£0,51) | 7,18(x0,65) | 7,18(0,02)
200 7,65(x0,21) | 6,28(x0,5) | 7,72(x0,5)
250 7,56(x0,15) | 6,41(x0,13) | 7,30(x0,5)
300 6,69(+0,46) | 6,21(x0,5) | 7,37(0,1)
400 6,33(£0,13) | 6,16(x0,4) | 7,26(+0,61)
500 6,19(x0,4) | 6,12(x0,5) | 6,97(x0,5)
1000 6,03(x0,5) | 6,20(0,5) | 6,97(x0,3)
1500 0 0 0

HccenenoBanus mokasaiy, 4TO NP yBeIUde-
HHU PACCTOSHUS 10 MOAGIBHOTO 00BEKTa IIPH OJJHOU
1 TOM ke no3e Y D-u3imyueHns, 3pPeKTHBHOCTb WH-
ruOUpPOBaHUS] HATUBHOW MUKPOQIIOPHI CHUXKAETCS.
Taxke oTMedeHOo, yTO Hpu Bo3AcicTBUU Y-
u3IydYeHrueM Harbosee 3(pPEeKTHBHBIMU JJISI HHTU-
OMpOBaHMSI MUKPOOPTaHU3MOB SIBIISIIOTCS PEKUMBI
C J103aMH, TIO3BOJISIIOIIMMY CHHU3UTH KOHIICHTPAIHIO
MHKpOPTaHH3MOB B cpefHeM Ha 10' oT HauanbHOl
KOHIIeHTpanuu. [1omydeHHbIe pe3yabTaThl HCIIOJb-
30BaHbl B pa3padOTKe TEXHOJIOTHH C ABYXCTOPOH-
Hell 00paboTKON CBEXMX TpHOOB MIAMITMHBROHOB
NpU paccTOSIHUM B 25 cM, C 3aKJIaJKOi X Ha Xpa-
HeHue. Pe3ynbTaTsl vccie10BaHus TIPEICTaBICHBI
Ha pUcyHKe 1.

lg (CFU/g)

45
4
35
3

KonueHtpanus >kxu3HecrnocoOHbIX
mukpoopranusmos, Lg(KOE/T)
Concentration of viable microorganism

1 5 9
[Tepuoa 06paboOTKH, CyTKH

Processing period, day

—{+0 —X— 160

1 17 21 25

—0—320 —A— 480

Pucynok 1. /lunamrka HapacTaHUs OCTaBIIEHCS HATUBHOW MUKPOQIIOPHI CHIPbsI B TIPOLIECCE €TI0 XPaHEHHS
Figure 1. Dynamics of growth of the remaining native microflora of raw materials during its storage
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CortacHO TpeOOBaHMSM HOPMATHUBHBIX JOKY-
MEHTOB ITOKa3aTedb OOIIeH MHKPOOHOJIOTMICCKOMH
00CeMeHEHHOCTH (KOMIEeCTBO Me30(IITHHBIX a3p00-
HBIX ¥ (aKyIbTaTHBHO-aHAYPOOHBIX MHKPOOpPTa-
HU3MOB — KMA®AHM) He HoDKeH MpeBHIIaTh
5x10° KM3HECTIOCOOHBIX MUKPOOPIaHU3MOB Ha | T
MPOAYKIIUHU, YTO B TIEPEBOJIC B JIOTapUPMUIECKYIO
mkainy paBao 3Hadenuto 5.69 Lg(KOE/T). Mcxons
13 3TOr0, MOKHO ONPECIUTh 3PPEKTUBHOCTL 00pa-
0OTKU yIBTPaHOIETOBBIM H3ITyYEHHEM W OTIpesie-
JIUTH CPOKH TOJHOCTH 00PaOOTaHHOM MPOTYKIIUH.

UccnenoBannsa mokaszamu, 9To 00pabOTKU
71030#t 320-480 JIx/cM® TIO3BOIIAET COXPAHHTE CBEKHE
MaMIMHBOHE! Brma Agaricus bisporus mo 16 cyrok
C COXpaHEHHEM WX OPTaHOJENITHIECKUX CBOWCTB,
B TO BpeMs KaK KOHTPOJBHBIE 0Opa3Ibl HE COOTBET-
CTBOBAJIM TPeOOBaHMAM Ha 8 CyTKH. Takum oOpazom,
00paboTKa MaMITMHBOHOB Y D-M3ITydeHHEM C 10301
320 1480 JI/M® MO3BONMIN yBENMYUTH CPOKH
TOJTHOCTH TIPOJYKIIMH 110 CPABHEHUIO C KOHTPOIIb-
HBIMH 00pa3lamMu Ha 8 CYTOK.
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3akimo4enue

1. YcTaHOBJIEHBI 3aKOHOMEPHOCTH UHTHOU-
POBaHUS HATHBHON MHUKPOQIIOPHI Ha MOBEPXHOCTH
MOJIENTBHBIX CPEJ] ¥ TUIOIOBBIX TEJ CBEKHX IAMITH-
HbOHOB BHaa Agaricus bisporus B 3aBucumocTH
OT paccTostHUSL 10 Y@D-IaMibl ¥ HAKOIUIEHHOMN
J103b1 Y D-U3iIyueHus.

2. BrIBiEHO, 4TO IMHAMHKA MHTHOMPOBa-
HUSL HATUBHOM MHKpPOQIIOPH Ha MOBEPXHOCTH
MOJIEJBHBIX Cpell UMEET HEIWHEWHBIH XapakTep,
OTMEYEHBI 30HBI TUIATO.

3. OOpaboTka CBEeXXUX TPHOOB IIAMITHHBOHOB
no3zamu 320 u 480 ,Z[)i(/M2 MO3BOJIAOT YBEIUYUTh
CPOKH TOJTHOCTH TPOYKIIMH MO CPABHEHHUIO C KOH-
TPOJILHBIMHU 00pa3laMu Ha 8 CYTOK.

4.  Ilpu pa3zpaboTke TeXHOJIOTHH 00pabOTKH
CBEXHX MIAMIIMHBOHOB  JJISI IPOMBIIIEHHOTO
NPUMEHEHUs]  PEKOMEHJYeTCSl  KCIOJb30BaTh
paccTossHme 25CM € HaKOIUICHHOW  J1030H
V®-uznyuenns 480 Jhx/m? [12].
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