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AHHOTanms. B craThe moka3aHa BO3MOXHOCTh NPHIOTOBIECHHUsS J)KEMa M TepMOCTAOMIBHOW HAauMHKKM Ha OCHOBe 60%-HOTrO
pacTBOpa caxapo3bl TUIIEPTOHHYECKOT0, KOTOPBIH ObUI MOJIyYeH MOCIIE 0cMOoca SITOHOTO ChIpbsi. B KauecTBe XENUPYIOLIEro areHTa
OBUTM MCIIOJIB30BAHbI MOMCAXapUIIBI PACTUTEIIBHOTO MporcxokaeHus: Guar Gum, Pregeflo M1 20A, Maltodextrin, Xanthan Gum u
Genupectin DC-200-B. B nmony4eHHbIX 00pa3iax OmpeIessiid Ka4eCTBCHHbIC OPraHOICHTHYECKHE IOKA3aTeH [0 BHEIIHEMY BUIY,
KOHCHCTCHIIMH, BKYCY U 3allaxy, a Takke (QH3MKO-XMMHYECKHE XapaKTEePHCTHUKH: MaccoBas JIOJIsl BJIarH, TEMIeparypa IUIaBICHUSL
00pa3lioB M aKTHBHOCTb BOJABL. B pesyimbrare HCCIEAOBaHUH BBIBICHO, 4YTO TeMIIEpaTypa Hadaiga IUIAaBJICHHS 00pasLoB
BapbupoBaiack ot 37,4 °C (Pregeflo MI 20A) mo 90,3 °C (Maltodextrin + Xanthan Gum), a oxonuanus rasnenus or 40,0 °C
(Pregeflo M1 20A) mo 94,6 °C (Maltodextrin + Xanthan Gum), aktuBHOCTH Boabl oT 0,609 mo 0,769 u MaccoBas JoJsl BIard B
obpasimax cocraswia ot 28,2% (Maltodextrin) no 58,6% (Pregeflo M1 20A). Baocumslie moscaxapyubl U3 PacTUTENHLHOTO CHIPhS
(cTpykTypooOpa3oBaTeny) MMEIHM IIOJOKHTEIbHOE BO3ACHCTBHE HAa OPraHOJNCHNTHYECKME IIOKA3aTeldd KadyecTBa U CTPYKTYpY
HOJIy4eHHBIX 00pa3noB. I1o opraHoNeNTHYECKUM TT0Ka3aTessIM TTOJIyYeHHbIC 00pa3ibl UMEH SPKO BBIPAKEHHBIH KIIyOHHYHBINH BKYC
U apoMar, [BET OT KPacHO-PO30BOT0 JI0 TEMHO GOPA0OBOTO ¢ KOPUYHEBBIM OTIIMBOM, IIOCTOPOHHHI MPUBKYC M 3amax OTCYTCTBOBAJIH.
IMosyueHHBIE PE3yJIbTAThl UCCIICOBAHMS TIPOJEMOHCTPUPOBAIH 11eIECO00Pa3HOCTh NPHUMEHEHHS PACTUTEINIBHBIX MOJIHUCAXapHIOB U
0TpabOTaHHOTO CHUPOIIA MOCIEe OCMOCA ST/ UL IPOU3BOACTBA (PPYKTOBBIX KOHAUTEPCKUX M3ACIHI C TaTbHEHIINM HCIIOIb30BaHUEM
B KOHAUTEPCKOM ITPOU3BOJICTBE U ITOBBIICHHS OHOJOTHYECKOH IICHHOCTH IAaHHBIX TIPOJIYKTOB.

KitoueBble cJI0Ba: IONMCAxXapubl, THUIIEBas MarpHUlia, pacTBOP c€axapo3bl, TeMIeparypa IUIaBJICHHS,
OpraHOJICTITHYECKHE MTOKa3aTeNH
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Abstract. The possibility of making jam and thermostable filling based on a 60% sucrose solution obtained after berry raw
materials osmosis is shown in the article. Vegetable polysaccharides were used as a gelling agent: Guar Gum, Pregeflo M| 20A,
Maltodextrin, Xanthan Gum, and Genupectin DC-200-B. In the samples obtained, qualitative organoleptic indicators were
determined in appearance, consistency, taste and smell, as well as physicochemical characteristics: moisture mass fraction, samples
melting temperature and water activity. As a result of the research, it was revealed that the temperature of the beginning of the
samples melting varied from 37.4 °C (Pregeflo MI 20A) to 90.3 °C (Maltodextrin + Xanthan Gum), and at the end of melting it was
from 40.0 ° C (Pregeflo MI 20A) to 94.6 ° C (Maltodextrin + Xanthan Gum), water activity - from 0.609 to 0.769 and the moisture
mass fraction of the samples ranged from 28.2% (Maltodextrin) to 58.6% (Pregeflo MI 20A). The introduced plant raw materials
polysaccharides (structure-forming agents) had a positive effect on the organoleptic quality indicators and the structure of the
samples obtained. In terms of organoleptic parameters, the samples obtained had a pronounced strawberry taste and aroma, color
from red-pink to dark burgundy with a brown tint, there was no foreign taste and smell. The obtained results of the study
demonstrated the feasibility of application of plant polysaccharides and spent syrup after berries osmosis for the manufacture of
fruit confectionery products with further use in confectionery production and increasing of these products biological value.
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AKTUBHOCTH BOJIHI,

XOIHOro IpOU3BOACTBa IHHICBBIX MPOJYKTOB
C BHE/IPEHHEM COBPEMEHHBIX TEXHOJIOTHIA, C LEJIBI0
YIyUIIEHHs] MCTIONB30BAHMS TPUPOIHBIX PECYpPCOB
B [IOJIHOM 00BEME M Ha YJTy4IlIEHHE 3KOJIOTMYECKON
obcranoBku B Poccuu [1].

Kak ormeuanoch, 3pheKkTHBHBIM pUMEHe-
HHEM CHpOIa IOCJIE OCMOCA SATOJ SBISETCS €ro

BBenenne

Ha cerognamuuii neHb pa3sBUTHE OTPaciId
MUIIEBOM MpoMbluieHHOCTH B Poccuiickoit ®enepa-
I HANPaBJICHO Ha PacIMpeHHe MOTPEOHTETHCKOTO
PBIHKA MPOAYKTAMH IHUTAHHSA, KOTOPBIE SBISIOTCS
KOHKYPEHTOCIIOCOOHBIMH KakK IO Ka4eCTBY, Tak
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UCIIONB30BAaHNE B KOHIUTEPCKOM MPOMBIIIICHHOCTH
TIPY TIPUTOTOBIICHAH: MapMeriaza, JkeMa, (hpyKTOBBIX
CHUPOTIOB ¥ HAYMHOK, HAITUTKOB 0€3aJIKOTOJBHBIX,
MOPOKEHOTO.

B >xeneiHBIX MpOIyKTaxX OJHAM U3 Hanbomee
BaKHOTO KOMIIOHEHTA SIBIIIETCS] CTPYKTYpoOpazo-
BaTeNb paszauyHON mnpupoabl. K HUM OTHOCAT:
moaupuimpoBannbie  kpaxmanbel (E 1400 -...),
mekTHHb uero anamord (E440), anpruHaTh!
(E400-405), xamemu (E410-419), xapparvHaHbl
(E407), xenatun (E441), arap-arap (E406), xap-
ookcumermeutonosy (KMILI, E469) u npyrue,
KOTOpBIE TIPHUIAIOT TEIMPOBAHHYIO M KEIUpPO-
BaHHYI0  CTPYKTYpPBl  BOAHBIM  DPacTBOpaM
1 GOPMHUPYIOT THIIEBBIE CTPYKTYPBI Pa3IUUHON
BSI3KOCTH U TBepA0CTH [3, 4].

W3BecTHa TEXHONOTHS MPOW3BOJCTBA KOH-
(UTIOPOB KOTOpas BKIIOYAET B ce0sl H3METbUCHHE
v OnmaHmmpoBaHue  (QPYKTOB, MPUTOTOBIEHHE
MEKTUHOBOI'0, JIUMOHHOW HWJIM BUHHOM KHCJIOTBI
PacTBOpOB, CaXxapHOTO CHPOMA. 3aTeM MPOU3BOMAST
3aNIMBKY (DPYKTOB CaxapHBIM CHPOIIOM, B3STBIX
B 33/IaHHOM COOTHOIIIEHWW U BapsT, Jainee [o-
OaBisieTCS TMEKTUHOBBIM, JIMMOHHBIN (BUHHAA
KHCJIOTa) pacTBOPHI HOBTOPHO BapsT, (acyroT
U TepMETH3UPYIOT [5].

Astopamu TposiHoBOHM, KBaceHKOBbIM pa3-
paboTaH ¥ OpPEUIOKEH CIOCcO0 MPOU3BOJICTBA
JoKeMa JITSl TIOXKHUITBIX JIIOJIeH, COCTOSIUN 13 pac-
TUTENFHBIX KOMIIOHEHTOB U CaXxapHOTO CHpONa
M TIEKTHHOBOTO pacTBopa [6].

B ToXe camoe Bpems HCIOJIB30BaHUE TIOIH-
Caxapy0B B PUTOTOBICHUN THIIEBON TPOYKITHH
MOTYT OBITh PACCMOTPEHBI KaK MCTOYHHKU TPEeOHO-
THKOB. [10Ka3aHO, B YaCTHOCTH, YTO TyapoBasi Kame/lb
MOXKET PacCMaTPUBATHCS KaK MPEOMOTHYECKHI
WCTOYHHUK, KOTOPBIA IOMOTaeT CTUMYJIHPOBATH
pOCT MPOOMOTUYECKUX OaKTEepHii HIJIM HATHBHOMN
MHUKpOMIOpHI KMIEYHUKA [7].

Heas paGoThl — H3yyeHUE BO3MOKHOCTU
COBMECTHOT'O MCIOJIb30BaHUSI TIPUPOHBIX TIOJIHCA-
XapHJ0B ¥ OTPaOOTAaHHOT'O CHpPOINa TOCIe OcMOoca
3eMJISTHUKU CaZ0BOM ISl POM3BOCTBA KOHANUTEP-
CKHUX JKEJIEeHHBIX MPOJYKTOB, JHKEMOB, KOH(UTIO-
pOB, 00OraImIeHHOr0 OWOJOrMYECKH AaKTHBHBIMHU
BelecTBamu [2].

MatepuaJbl 1 METOABI

OOBeKTaMH HCCIISIOBAHS SBIISUINCH TIOJHCAXa-
PHIBI M3 PaCTUTENBHOTO CHIPhS: TyapoBas Kamenp [8],
MouduimpoBanHbiii kpaxman (Pregeflo MI 20A) [9],
manbronekcTpuH [10], kcanTanoBas kamens [11],
Genupectin DC-200-B [12], orpaboraHHBIi cHpOIT
Hocie ocMoca 3eMISIHUKH — canoBoil.  Cyxwue
BeIleCTBA — PePPAKTOMETPUUECKHM  METOJIOM,
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TEMITEpaTypy IUIABJIEHHS ONpPENEsIM METOJAAMH
(U3UYECKOr0 M XHMHYECKOro  aHamu3oB [13],
OpPraHOJICTITHYECKUE TTOKAa3aTei — BH3yalbHO [14],
AKTMBHOCTH BOJIBI — AQHAJIN3aTOPOM AaKTHBHOCTH
Boxel [15-17].

PesyabTarhl

B Tabmuue 1 mpencraBieHsl COOTHOIICHHUS
WHTPEUCHTOB JIJISI TPUTOTOBJICHUS KETUPYFOIIX
00pa3sIos.

Jiis momydeHHs OKEIMPYIOMIMX HW3ICTHH
HaBeCKH ¢ 00pa3laMH B COOTBETCTBUH C peler-
TYPHBIMH COCTABIISFOIIMMH (Tadnuna 1) coeauHsu
C BOJIOH, NIepeMEIINBAIA [0 TIOTHOTO PacTBOPEHHS
wim ocTaBisu  HaOyxaTh. llocie HaOyxaHus
CTPYKTYpoOoOpazoBaTeneil JoOaBIsuTH OTpabOTaHHBII
CHUPOII TOCJIE OCMOCa SITOJ] 3€MIISTHUKH CaZ0BOM,
TINATCJIbHO NEPEMCIINBATIN U YBApPHUBAJIU B TCUCHUC
10 mun. Tlomy4yeHHYIO TOPSYYIO Maccy pa3iyBaliid
B OpPMBI C IMAMETPOM KONbIIa 35 MM | IOCTe-
MCHHO OXJIXIATH a0 Temmeparypbl 2-5°C no
MOJTHOTO 3acCThIBaHUA. B pe3ynpTare MOIYyYeHO,
B IIPUTOTORJICHHBIX 00pas3iax ¢ ryapoBoil Kame-
JIBIO coJiep KaHue KaMey YMEHBIIUIIOCH B 2 pasa,
9TO O6T>SICHSIGTCSI TEM, 4YTO I'yapoBasd KaM€Ab IIJI0-
X0 PpacTBOpMIIACh B BOJAE U Macca MOJyYHIach
BA3Kasd U rycras.

Hamu ObutM M3y4YeHBI OpraHONeNTHYECKHE
nmokazarenu oOpas3noB (tabmuma 2): Ne 1 — Guar
Gum, Ne2-— Pregeflo MI 20A, Ne3- Guar
Gum + Pregeflo MI 20A, Ne4— Maltodextrin,
Ne 5 — Xanthan Gum, Ne 6 — Maltodextrin + Xan-
than Gum u Ne 7 — Genupectin DC-200-B.

ITpoBeneHHBIE OPraHOJCNTHUECKUE HCIIbI-
TaHWsS TMOJYYCHHBIX OOpa3loB MOKAa3alu, YTO
MPUMEHEHUE UCCIIETYEMbIX PACTUTEIBHBIX MOJIH-
caxapuzaos (Guar Gum, Pregeflo M1 20A, Malto-
dextrin, Xanthan Gum, Genupectin DC-200-B.),
1e7Ieco00pa3HO UCTIOb30BATh JISABIPUTOTOBICHHS
JDKEMOB M TEPMOCTAOMIIBHBIX HAaUMHOK. XOTeI0Ch Obl
OTMETHTh, 4TO 00pa3ubl Ne 1-3 Ha ocHoBe Guar
Gum u Pregeflo M1 20A nmenu Hanndre KOMKOB
Y TpaHyJi000pa3Hble BKIIIOYEHHUS 10 BceMy 00beMy,
B pe3yJIbTaTe 4Yero OTPHLATEIHHO OTPa3uiioch
Ha BHEIIHEM BHUJE MOJyYeHHBIX 00pa3oB. [1o BKy-
COBBIM M apOMAaTHYECKUM KauyecTBaM H3y4YCHHBIC
00pas3Ipl UMEeNH BBIpaKEHHBIE KIIYOHHYHBIA BKYC
M apOMarT, 4TO COOTBETCTBYET UCXOJHOMY CBIPBIO,
MOCTOPOHHME IMPHUBKYC U 3amax He 0OHAPYKEHBI.
OOpa3npl M0 LBETOBOM TaMMe HMEIH OTTEHKH
OT PO30BO-KPaCHOTO A0 TOMHO-OOpAOBOTO C KO-
PUYHEBBIM OTIIUBOM.
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Tabnuma 1.
PenenitypHast coctapistomiasi Mpy MPOU3BOICTBE KEIUPYIOMUX 00pa3IoB
Table 1.
Prescription component in the production of gelling samples
O6pazen Cupon, M1 I'yapoBas xamens, r ManbToneKCTpHH, T KcanranoBas kamenp, T - 20.
Sample Syrup, ml Guar Gum, g Pregeflo M1 204, g Maltodextrin, g Xanthan Gum, g Genupectin DC-200-B, g

1 50 1.25 — — - -

2 50 — 2.5 — - -

3 50 0.625 1.25 - — —

4 50 — - 2.5 — —

5 50 - - - 2.5 —

6 50 - - 1.25 1.25 —

7 50 — - - — 2.5
Tabnuma 2.

OpraHonenTHYecKue MoKa3aTen UCCIIeyeMbIX 00pas3oB
Table 2.
Organoleptic parameters of the studied samples
Bkyec,
Ob6pazen Bremnmii Bux Koncucrennus 3amax Lger IIpumeuanne
Sample Appearance Consistency Taste, Colour Note
smell
[ToBepxXHOCTh HE POBHAsSA, C OYrOpKaMK OT TPAHYJT
Macchl, 6e3 coxpaHeHus1 GopMbl [onoOHas mxeMy, BsI3kooOpasHasi, TsArydast boposo-
1 ? ' ' KOPUYHEBBII

The surface is not smooth, with bumps from the granules
of the mass, without storing the shape

Like jam, viscous, stringy

Be3 coxpanennst popMbl, ¢ BKpATIICHUSIMI MaJICHBKIX

o [=4]
g z s 25
=) =]
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3 = = © ==

¢ Z s&3-gEzs8
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2 TpaHy, 10 BceMY 00beMy mo100Hast HOBUTY, KpYITHHOOOpa3Has & e KpacHBII 5 § = = 5[ E § g S,
Without preserving the shape, interspersed with small jam-like, coarse % é red é o E i_; = g 5o 5

(<3
granules, throughout the volume £ g =Z8Z=8 g2
[ToBepXHOCTH HEPOBHAsI, C KOMKOOOPa30BaHUAMH, O€3 g g;_ g E E % ’E é 85
coxpaHeHus: GOpPMbI nofo0Hast BApeHbI0, BA3KOOOpa3Has, TAryJas 2 KpacCHO-KOPUYHEBEI | ¥ 5 8 §E 8 95 &8
3 i p P i . p : p Yy 1Y E\ p P ng:qg_gmw
The surface is uneven, with lumpy formations, without jam-like, viscous, stringy SR red-brown 2 2 %g Lo mgE

- +—

preserving the shape 8 3 5 E 2 § x= 258
4 [Ipo3paunsrii, 6e3 coxpaHeHHsT HOPMBL JKUJIKas!, BA3Kast, KOHICHTPUPOBAHHOTO CHPOIIa ::_ £ |kpacHblii HACHIIEHHbIT | S 522 é L ?-; 7 é
Transparent, without saving the shape liquid, viscous, concentrated syru g 3 red was full of E( 8 gl2o2s § =2
= = o £
5 HepoBHast crierka yBiaaxHeHHas, 6e3 coxpaHeHus! HOpPMBI CTyAHeoOpa3Has 3aTsSHKUCTA, BSI3Kasl, TArydas g ? TEMHO-KPAaCHBIN = § E‘ ?é E E25 =
Uneven slightly moistened, without preserving the shape gelatinous lingering, viscous 3 é dark red % S 288 § % ¥

6 Heponas crerka yBinaxHeHHas1, 6€3 COXpaHEHHS (HOPMBL JIMIIKasi, )KEBATEJILHOI0 MapMeilaaa E‘ @ | KpacHO-KOPUYHEBBIH | % : L§ 5 2=w

Uneven slightly moistened, without preserving the shape sticky, chewy marmelada @ red-brown g = 2 § s
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7 [Ipo3payHsrii, 6_e3 COXpaHCHHS (hopmbt TeKydas, 1_10/:[06Ha cMeTaHe OJe THO-KpaCHBII £ E‘ =% 5

Transparent, without saving the shape fluid, like sour cream pale red

Maroon-brown
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W3BecTHO, 4TO OCHOBHOH 1 BaXXHOW (DYHKIIU-
€l MonMcaxapuioB PACTUTENBHOTO MPOUCXOKACHYSA
SIBIIAICTCSL CTPYKTypooOpaszoBaHue. B 3aBucumoctn
OT UX BUJa CTPYKTypa MOXET BapbUPOBATHCS

post@vestnik-vsuet.ru

OT CMETaHOOOPa3HOW W BSI3KOW 10 CTyIHEeoOpa3HOU
Y TUTOTHOM KOHCUCTEHIWH. Hamu ObLIH M3ydeHBI
(PM3UKO-XUMUYECKHE TI0KA3aTelIN ITOJXYYESHHBIX
06pastoB (Tabmnuia 3).

Tab6nuna 3.

OU3NKO-XNMHYECKHE TTapaMETPBI CCIIEyEMbIX 00Pa3iioB

Table 3.

Physical and chemical parameters of the studied samples

Obpa3zen AKTHBHOCTB Temmeparypa Hagana Temmeparypa OKOHYaHHS MaccoBas mons
Sample BO/JIbI maBnenus, °C maBnenust, °C Biaru, %
Water activity Temperature of beginning of | Temperature of completion of Mass fraction of
melting, °C melting, °C moisture, %
1 0.769 48.8 50.0 49.4
2 0.614 37.5 40.0 58.6
3 0.690 48.0 50.0 38.0
4 0.609 77.0 82.3 28.2
5 0.678 85.2 89.4 36.8
6 0.617 90.3 94.6 36.3
7 0.672 72.6 80.4 37.0

B pesymprare mNONYyYEHHBIX MAHHBIX CO-
Jep)KaHWe MacCOBOM JIONHM BJIAaru B oOpasmax
¢ MmoauduIpoBaHHbIM KpaxmaioMm (Ne 4) u Maiib-
TtomekctpuHoM  (Ne2)  Haxomuiach B TIpezenax
ot 28,2% mo 58,6%, Temrieparypa Havaa IUIaBICHUS
or37,4°C mo 90,3°C, oKOHYAaHWS IUIABJICHHS
ot 40,0 °C g0 94,6 °C, axTMBHOCTL BOIBI MMeEA
Hu3kne nokasarenu ot 0,609 — 0,614. Cuenmosa-
TENbHO, JaHHBIE OO0pa3lbl C MCHOJIb30BAHUEM
momudunmposanHoro kpaxmana (Pregeflo MI 20A)
Y MAJIbTOAEKCTPHHA MOTYT OBITh HCIOJIb30BAaHbBI
B KaUeCTBE SITOJJHOM TEPMOCTaOMIBHONH HAYMHKU
JUTS pA3JINYHBIX KOHAUTEPCKUX W MYYHBIX M3JICITHH.
IlosryyeHHBINM MPOAYKT MOXKHO OTHECTH K SITOJIHBIM
TEPMOCTaOIIBHBIM HAaYMHKAM MMEeT TIPOMEXYTOUHYIO

BIQKHOCTb, B CJEICTBUM YEro YBEIMUYHMBAETCA
CPOK TOIHOCTH IJAHHOTO MNPOAYKTAa ¥ HAUMEHbLIE
TMOJIBEPKEH Pa3BUTUIO MUKPOOPTaHU3MaMH.

3akiIoueHue

B 3akimtodeHNN XOTEIOCh OBl OTMETHTB, YTO
WCCTICOBAaHMSI, TPOBEACHHBIC HaMH, TOKa3ald
1IeTIeCO00Pa3HOCTh  VICTIONIB30BAHUS  PACTUTEITHHBIX
MOJIMCaXapyuIOB B COYETAHUH C OTPAOOTaHHBIMU
CUpOIIaMH IIOCJIE OCMOCA SITOJ, CHOCOOHBIC BbI-
JIep>KaTh BBICOKYIO TEMIIEPATypy MpPHU BbIIEKAHUU
W3JIENHUS ¥ MOTYT OBITh PEKOMEHIOBaHBI JUIS WC-
MOJIb30BaHUS JDKEMOB, KOH(UTIOPOB U TEPMO-
YCTOMUYMBBIX HAUNHOK.

Jlureparypa

1 Bepkerora JI.B., I'pubosa H.A., Ennceea JI.I. UccnenoBanue u paspaboTka jkeJIeWHO-ArOAHOTO MapMelnaaa C
OPUPOAHBIMU IIOJIMCaXapuaaMnu Ha OCHOBE 0Tpa60TaHHOFO cupomna IocCjI€ OCMOTHUYECKOIO 00€e3BOKHUBAHUS // BecTHuk
BI'VUT. 2019. T. 81. Ne 4. C. 77-82. URL.: https://doi:10.20914/2310-1202-2019-4-77-82

2 Ruiz-Diaz G., Martinez-Monz6 J., Camacho M.M., Martinez-Navarrete N. et al. Jam manufacture with
osmodehydrated fruit // Food Research International. 2002. V. 35. Ne 2-3. P. 301-306. doi: 10.1016/S0963-9969(01)00200-9

3 Hartel R.W., von Elbe J.H., Hofberger R. Starches, Proteins, Pectin, and Gums // Confectionery Science and
Technology. 2018. P. 125-150. URL.: https://foi.org/10.1007/978-3-319-61742-8 5

4 Capadanoa A.A. TTumeBbie 1006aBKkH. DHIUKIIONEAUS; 3-¢ U31., nepapad. u gorm. [Ipodeccus, 2012. 776 c.

5 Tlat. 2399279, RU, A23B 7/08 A23L 1/06. Croco6 monyuenust kondutiopa / Tposiosa T.JI., KBacenkos O.1.;
3agBHUTENb U TaTeHTooOmanarens Keacenkos O.M. Ne 2009119318/13; 3assi. 22.05.2009; Omy6u. 20.09.2010.

6 Tlat. 23984141, RU, A23B 7/08, A23L 1/06. Cnoco6 mpousBoxctsa mkema / Kacenko O.U., TposHosa T.JI.
3agBUTENH U TaTeHTooOmanarens Keacenkos O. M. Ne 2009119341/13, 3assi. 22.05.2009; Omy6a. 10.09.2010.

7 Mudgil D., Barak S., Patel A., Shah N. Partially hydrolyzed guar gum as a potential prebiotic sours // International
Journal of Biologial Macromolecules. 2018. V. 112. P. 201-201. doi: 10.1016/j.ijbiomac.2018.01.164

8 Guar Gum. URL: http://www.fao.org/fileadmin/user_upload/jecfa_additives/docs/monograph5/additive-218-m5.pdf

9 Pregeflo MI 20A. URL: https://www.orion-food.com/index.html?/mkinfo.html

10 Compendium of Food Additive Specifications. Joint FAO/WHO Expert Committee on Food Additives (JECFA),
86th Meeting June 2018. Rome. 167 p. URL.: http://www.fao.org/3/A0691E03.htm

11 Xanthan Gum. Residue Monograph prepared by the meeting of the Joint FAO/WHO Expert Committee on Food
Additives (JECFA), 82nd meeting 2016. URL.: http://www.fao.org/3/a-bt068e.pdf




GBepxemosa .B. u op. Becmuux BTYHII, 2020, IIL. 82, Ne. 4, C. 147-151

post@uestniR-vsuet.ru

12 Kommiekcnass mumesas go0aBka «I'EHY mextun DC-200-B» («GENU pectin DC-200-B»). URL: https://e-
ecolog.ru/reestr/evrazes/RU.77.99.88.009.%D0% 95.008973.10.13
13TOCT 26185-84. TpaBsl MOpCKHUE, BOAOPOCIN MOPCKUE M MPOIYKTHI X HepepadoTku. Metonsl ananusza. M.: U3n-

BO craHnapros, 1985. 36 c.

14TOCT 6442-2014. Mapmenan. O6mue Texanueckue ycaosus. URL: http://docs.cntd.ru/document/1200114235

15 Prior B.A. Measurement of Water Activity in Foods: A Review // Journal of Food Protection. 1979. V. 42. Ne 8. P. 668-674.

16 Beuchat L.R., Komitopoulou E., Beckers H. et al. Low—water activity foods: increased concern as vehicles of
foodborne pathogens // Journal of Food Protection. 2013. V. 76. Ne 1. P. 150-172.

17 Syamaladevi R.M., Tang J., Villa-Rojas R., Sablani S. et al. Influence of water activity on thermal resistance of
microorganisms in low—moisture foods: a review // Comprehensive Reviews in Food Science and Food Safety. 2016. V. 15.

Ne 2. P. 353-370.

References

1 Berketova L.V., Gribova N.A., Eliseeva L.G Research and development of jelly-berry marmalade with natural
polysaccharides based on spent syrup after osmotic dehydration. Proceedings of VSUET. 2019. vol. 81. no. 4. pp. 77-82.

d0i:10.20914/2310-1202-2019-4-77-82 (in Russian).

2 Ruiz-Diaz G., Martinez-Monz6é J., Camacho M.M., Martinez-Navarrete N. et al. Jam manufacture with
osmodehydrated fruit. Food Research International. 2002. vol. 35. no. 2-3. pp. 301-306. doi: 10.1016/S0963-9969(01)00200-9

3 Hartel R.W., von Elbe J.H., Hofberger R. Starches, Proteins, Pectin, and Gums. Confectionery Science and
Technology. 2018. pp. 125-150. Available at: https://foi.org/10.1007/978-3-319-61742-8 5

4 Sarafanova A.A. Nutritional supplements. Encyclopedia; 3rd ed. Professiya, 2012. 776 p. (in Russian).

5 Troyanova T.L., Kvasenkov O.l. Method of obtaining confiture. Patent RF, no. 2399279, 2010.

6 Kvasenkov O.l., Troyanova T.L. Jam production method. Patent RF, no. 23984141, 2010.

7 Mudgil D., Barak S., Patel A., Shah N. Partially hydrolyzed guar gum as a potential prebiotic sours. International
Journal of Biologial Macromolecules. 2018. vol. 112. pp. 201-201. doi: 10.1016/j.ijbiomac.2018.01.164

8 Guar Gum. Available at: http://www.fao.org/fileadmin/user_upload/jecfa_additives/docs/monograph5/additive 218 m5.pdf

9 Pregeflo MI 20A. Available at: https://www.orion-food.com/index.html?/mkinfo.html

10 Compendium of Food Additive Specifications. Joint FAO/WHO Expert Committee on Food Additives (JECFA),
86th Meeting June 2018. Rome. 167 p. Available at: http://www.fao.org/3/A0691E03.htm

11 Xanthan Gum. Residue Monograph prepared by the meeting of the Joint FAO/WHO Expert Committee on Food
Additives (JECFA), 82nd meeting 2016. Available at: http://www.fao.org/3/a-bt068e.pdf

12 Complex food additive «GENU pectin DC-200-B». Available at: https://e-ecolog.ru/reestr/evrazes/RU.77.99.88.009.%D0%

95.008973.10.13

13 State Standard 26185-84. Marine herbs, marine algae and their processed products. Methods of analysis. Moscow,

Publishing house of standards, 1985. 36 p. (in Russian).

14 State Standard 6442-2014. Marmalade. General specifications. Available at: http://docs.cntd.ru/document/1200114235

(in Russian).

15 Prior B.A. Measurement of Water Activity in Foods: A Review. Journal of Food Protection. 1979. vol. 42. no. 8. pp. 668-674.

16 Beuchat L.R., Komitopoulou E., Beckers H. et al. Low—water activity foods: increased concern as vehicles of
foodborne pathogens. Journal of Food Protection. 2013. vol. 76. no. 1. pp. 150-172.

17 Syamaladevi R.M., Tang J., Villa-Rojas R., Sablani S. et al. Influence of water activity on thermal resistance of
microorganisms in low—moisture foods: a review. Comprehensive Reviews in Food Science and Food Safety. 2016. vol. 15.

no. 2. pp. 353-370.

Caeenusi 06 aBTopax

Jluaua B. BepkeroBa K.T.H., JOLEHT, Kadeapa pecTOPaHHOIo
OusHeca, Poccuiickuii 9KOHOMUYECKHAN YHUBEPCUTET HMEHHU
I'.B. IlnexanoBa, CTpeMsHHBII nepeyinok, a. 36, 117997, Mocksa,
Poccus, lidia.berketova@ya.ru
https://orcid.org/0000-0002-1798-6131
Hartanbst A. I'pu6oBa K.T.H, JIOIEHT, Kadeapa pecTOPAaHHOTO
OusHeca, POCCHICKMIA 9KOHOMHUYECKHH YHUBEPCUTET HMEHHU
I'.B. IInexanoBa, CtpeMsHHBIH Tiepeyiok, 1. 36, 117997, Mocksa,
Poccust, natali-g@bk.ru
https://orcid.org/0000-0002-3250-9042

BkJiag aBTopoB

Jlnpusa B. BepkeroBa Hanucana pyKoluch, KOppekTHpoBaia e€¢ 10
MOZIa4H B PeaKLHUIO ¥ HECET OTBETCTBEHHOCTD 3a IIaruar

Hartansss A. I'puboBa 0030p HUTEpaTypHBIX MCTOYHHKOB IIO
uccienyeMoil  mpooineme, MpoBeNa AKCHEPUMEHT,  BBINOJIHHUIIA
pac4éTsl

Kondgmkr narepecon

ABTOpBI 3asBIISFOT 00 OTCYTCTBHH KOH()IMKTAa HHTEPECOB.

Information about authors

Lidia V. Berketova Cand. Sci. (Engin.), associate professor,
restaurant business department, Plekhanov Russian University of
Economics, Stremyanny lane 36, Moscow, 117997, Russia,
lidia.berketova@ya.ru
https://orcid.org/0000-0002-1798-6131
Natalya A. Gribova Dr. Sci. (Engin.), professor, restaurant
business department, Plekhanov Russian University of Economics,
Stremyanny lane 36, Moscow, 117997, Russia, natali-g@bk.ru
https://orcid.org/0000-0002-3250-9042

Contribution

Lidia V. Berketova wrote the manuscript, correct it before filing in
editing and is responsible for plagiarism

Natalya A. Gribova review of the literature on an investigated
problem, conducted an experiment, performed computations

Conflict of interest
The authors declare no conflict of interest.

Mocrynuaa 12/10/2020

IMocue pexakun 28/10/2020

Ipunsra B neyars 05/11/2020

Received 12/10/2020

Accepted in revised 28/10/2020

Accepted 05/11/2020

151



