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AnHoTtanus. Hayynble uccenoBaHusi NOCBSIIEHbI OOOTAIEHHUIO CYXUX 3€PHOBBIX 3aBTPAKOB STOAHBIM KOMIIOHEHTOM IIOJYYCHHBIE ITyTeM
C TIOMOLIBIO TEXHOJIOTUH OCMOTHUYECKOr0 00€3BOXKMBAHMS M KOHBEKTHBHOM CyIikd. CyXMMH 3aBTpakaMH Ha3bIBAIOT IOTOBBIC K YIOTPEOICHUIO
HPOIYKTHI CIELMAIBHON MepepaboTKu 3epeH KyKypysbl, IIISHHIbI U PUCA B BUJIE XJIONBEB MM BO3AYIIHBIX 3epeH. CyXue 3epHOBBIC 3aBTPaKu
MPEZCTABIISIOT COOOM MPOAYKTHI, YK€ TOTOBBIE K YHOTpEOICHHIO O3 JOMOMHUTEIBHON TeIoBoi 00paboTku. TpaauiMoHHOE X yroTpeOieHue
C MOJIOKOM, HO TAaKKE YNOTPEOJSIOT M CO CIMBKAMH, CMETaHOW, C KHCIOMOJIOYHOH MpPOAYKIHEH, ¢ ()PYKTOBBIMH, OBOIIHBIMH HJIH SITOJHBIMH
COKAaMH, KOMIIOTAMH, KHCEIsIMH, MenoM, BapeHbeM. Cyxue 3epHOBbIE 3aBTPAKM YacTO COYETAalOT CO CBEKMMHU (PYKTaMH, SrofaMu
WM cyxoppyKTamMu u opexamu. Llenbro HalMX HCCIIEOBaHHi SBISIOCH OOOTAIlleHHE 3EPHOBBIX 3aBTPAKOB C BBICOKOH IMHILEBOH EHHOCTBIO
(DYHKLIMOHAIBHBIM IUIOZ0BO-SITOJIHBIM KOMIIOHEHTOM I10 CTPYKTYpPE CXOXKEro ¢ OCHOBHBIMM HHIpeaneHTaMu. ['0TOBbIE 3epHOBBIE OOOralleHHbIE
3aBTPAKH OLICHUBAKCH 10 OPTAHOJICIITHIECKIM, (PUBUKO-XUMUYECKHMM W MUKPOOHOJIOTMYESCKUM TIOKa3aTessiM. Y COBEPLICHCTBOBAHA peLenTypa
O0OralleHHBIX CyXHX 3€pPHOBBIX 3aBTPAKOB, I10 OPIaHOJCNTHYECKMM IOKA3aTeIsIM BBISBJICHO, YTO HAauOONee MPEANOYTUTENbHEE I10 BKYCOBBIM
Ka4yecTBaM M HauOoJiee BBIPAXKCHHOMY 3allaxy sBHJICS 3EpPHOBOM 3aBTpaK C 3eMIISIHUKOW M YepHUKOH. 10 (pM3HMKO-XMMHYECKHM IOKa3aTessiM
YCTaHOBJICHO, YTO OOOTalleHHBIE CyXHe 3ePHOBBIE 3aBTPAKH COZEPIKaT OMOJIOrMYECKH aKTUBHBIE BellecTBa, oboramensl ButamuHoM C Ha 100%,
OoJIbLIIe BCErO €ro COJACPIKUTCS B 0OOrallleHHOM 3aBTpake ¢ aoOasieHueM 3eMistHUKH (38,5 Mr%/100 r), comepkaHue Kalbliys yBEIUIUIOCH JI0
30%, xene3a u kamus 10 10%, nuiessie BookHa B 2,8-3,1 pa3a, MaccoBas 10J1s1 caxapo3bl yBeIHMIWiIach He3HauuTenbHO 110 0,2-0,7%, maccoBast
JIOJISL BJIATH COOTBETCTBYET KOHTPOJIBHOMY 00pasily, II0Ka3aTey akKTUBHOCTH BOABI sirogHoro KommoneHTa (0,329-0,339) orHocuTes K IPOAYKTY €
HH3KOH BJIQXKHOCTBIO, YTO COOTBETCTBYET 0a30BOMY KOMITOHEHTY, PEKOMEHIYEMBbIii CPOK XpaHEHHsI COCTaBUI 12 MecsIieB.

Ki1o4eBble €/10Ba: STOIHBIN KOMIIOHEHT, XJIOMbsI KyKYpY3HbI€, XJIONbs MIIEHUYHbIE, 0CMO-00€3BOKEHHBIE SITO/IbI, 3eMISIHUKA, YEPHUKA

Development of a scientifically-based formulation and technology of
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Abstract. Scientific research is devoted to the enrichment of dry breakfast cereals with a berry component obtained by osmotic dehydration
and convective drying technology. Breakfast cereals are called ready-to-eat products of special processing of corn, wheat and rice grains in
the form of flakes or air grains. Dry cereal breakfasts are products that are already ready for use without additional heat treatment. Their
traditional use is with milk, but they are also used with cream, sour cream, fermented milk products, fruit, vegetable or berry juices,
compotes, jelly, honey, jam. Dry cereal breakfasts are often combined with fresh fruits, berries or dried fruits and nuts. The aim of our
research was to enrich breakfast cereals with high nutritional value with a functional fruit and berry component similar in structure to the
main ingredients. Ready-made grain enriched breakfasts were evaluated according to organoleptic, physico-chemical and microbiological
indicators. The formulation of enriched dry cereal breakfasts has been improved, according to organoleptic indicators, it was revealed that the
grain breakfast with strawberries and blueberries was the most preferable in terms of taste and the most pronounced smell. According to
physico-chemical indicators, it was found that enriched dry cereal breakfasts contain biologically active substances, enriched with vitamin C
by 100%, most of it is contained in an enriched breakfast with the addition of strawberries (38.5 mg%/100 g), the calcium content increased
to 30%, iron and potassium to 10%, dietary fiber by 2.8-3.1 times, the mass fraction of sucrose increased slightly to 0.2-0.7%, the mass
fraction of moisture corresponds to the control sample, the water activity indicators of the berry component (0.329-0.339) refers to a product
with low humidity, which corresponds to the base component, the recommended shelf life was 12 months.

Keywords: berry component, corn flakes, wheat flakes, osmo-dehydrated berries, strawberries, blueberries

Beenenne Cyxue 3epHOBBIC 3aBTPAKH IPEICTABISIOT
c000# MPOJYKTHI, Y’KE TOTOBBIC K YHOTPEOICHHIO
0e3 JOMOIHUTENLHON TeIIoBoi 06paboTku [1-8].
TpaaumoHHOE WX yMOTpeOIeHHE C MOJIOKOM, HO
Tak)Ke YHOTPEOJSIFOT W CO CIMBKAaMHU, CMETaHOH,
C KUCJIIOMOJIOYHOW TMPOAYKIKEH, C (PPyKTOBBIMH,
OBOIITHBIMU WJIH ATOJHBIMU COKaMHU, KOMIIOTaMH,
KUCEISIMH, MeJIoM, BapeHbeM. CyXMMH 3aBTpakaMu

Ha cerogusmHuii 1eHp Kak y B3pOCIOTO
KOHTHHTEHTA, TaKk My JeTed OOJbIIOW MOMyJIsip-
HOCTBIO B cepe  OOIIECTBEHHOrO  MUTAHMS
U B IOMAIIHUX YCIOBUSX IOJb3YIOTCA 3E€pPHOBBIC
CyxHe 3aBTpaKku He TpeOyromie Bapku «Mrocam,
«I'panonma» 3acder OBICTPOTO TPHUTOTOBICHUSA

Y BBICOKOM MHTATENBbHOM LEHHOCThIO. VX "acrto HA3BIBAIOT FOTOBBIC K YIIOTPEOICHHIO MPOLYKThI
COYETAIOT  CO CBEKMMH  (PPYKTAMH, — ArOAaMH CIENUaTbHON  TepepadoTKu  3epeH KYKypy3bl,
HIIA CyXO(hPYKTaMH. MIIEHUIBl ¥ PUCA B BUJE XJIONBEB WIM BO3LYII-
HbIX 3epeH [1-4].
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WurpenuerraMu Cyxux 3aBTPAKOB MOTYT
SIBIISIThCS Pa3iIYHbIC 3JIaKH B BUJC KYKYPY3HBIX,
MIICHUYHBIX, OBCSHBIX, SYMEHHBIX, TPEYHEBBIX
XJIOTIbEB, BO3IYNIHOM TINEHUIBI W pUca Kak
B OTHEIBHOCTH WK B KoMOuHammu [3-5]. Bmaro-
Japs HAJIWYHMIO BO BCEX JTHX M3JCIUAX OEIKOB,
BUTAMUHOB, YXHPOB ¥ MUHEPAILHBIX BEIICCTB OHH
CUMTAIOTCS BEChbMa IICHHBIMHU B MUIIEBOM OTHO-
NICHUH TPOJYKTAaMH, a CIIOCO0 WX MPHUTOTOBICHUS
o0yieryaeT ycBawBaHHE, YTO Jae€T BO3MOXKHOCTb
WCIONIb30BaTh JIaHHBIE TPOIYKTHI TepepaboTKu
3epHA IS TUETHYECKOTO U JETCKOro muranus [6-8].

X 4acTo COueTaroT CO CBeXUMHU (PpyKTamH,
ATOJJAMH WM CYXO(QPYKTaMH, I[ENbI0  HAIINX
WCCIIEIOBAHNHN SIBISIOCH OOOTAIleHUE 3EPHOBBIX
3aBTPaKkoB (Kamu) (YHKIHOHAIBHBIM ILJIOJJOBO-
SITOJJHBIM KOMIIOHEHTOM C BBICOKOW MHIIEBOU
IEHHOCTBIO IO CTPYKTYPE CXOXKETO0 ¢ OCHOBHBIMU
unrpeauentamMu [9-12]. Jlns oGoramieHust ObLI
B3AT SITOJHBI KOMIOHEHT — OCMO-00€3BOKEHHAs
CyllIeHas YepHHKAa W 3eMJISIHUKa camoBas. Hayud-
HbIC  WCCIICOBAHUS  MOKa3ajiW, 4YTO  OCMO-
00€3BOYKCHHBIC SITOJIbl MMEIOT BBICOKYIO MHIIE-
BYIO IEHHOCTh TII0 CPAaBHCHHUIO C TPaJAUIHOHHON
CYILICHOM POIYKIKEH 1 ¢ iykaTamu [14-21].

post@vestnik-vsuet.ru
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OObexTamMu HcCIeOBaHUM SBUIIUCH OCMO-
00€3BOKEHHBIEC CYILIEHBIE STOJbl YEPHUKH U 3€M-
JITHUKU CaJI0OBOM C HHU3KOW BIIAXKHOCTBIO, XJIOMbS
KyKypy3HbIE U MIIEHUYHbIE. MeTonamMu uccie1oBa-
HUH SIBWINCHh YCOBEPIICHCTBOBAHHME pELENTYpH,
TEXHOJIOTUYECKON CXEMbl, U3ydIEHHE OPTaHOJIEHTH-
YEeCKUX CBOMCTB IOTOBOTO MPOJYKTa, ONpEJeTIeHUE
(U3UKO-XUMHUECKUX, MHUKPOOHOJIOTHYECKUX TO-
Kazaresiell KauecTBa 0€30IaCHOCTH MPOAYKIIHH.

Pe3yabTaThl u 00cyxaeHue

Hamu Obina ycoBepiieHCTBOBaHA PeLIENTY-
pa oOoralieHHBIX CYXHX 3EPHOBBIX 3aBTPAaKOB
(Tabmmma 1), KOHTPOJIEM CITYKUJI CyXOW 3epHOBON
3aBTpaK ¢ 0A30BBIMH KOMIIOHEHTaMH — KyKypYy3HbIE
Y MIIEHWYHbIE XJOMbsi. OCHOBHBIMH 0a30BBIMHU
KomnoHeHTamMu Ha 300 r. roToBoro mnpoaykTa
SBISUTNCh KyKypy3Hbie (115 r.) W mmmeHuvHBIE
ry1a3upoBaHHble Xxjombsd (125 1) B coderaHuu
C 0CMO0-00€3BOKEHHBIMH CYIICHBIMH  STOJaMHU
C HHU3KOW BJIa)KHOCTBIO: IEpBasi perentypa o0o-
rameHa 4epHukoil (60 r.), BTOpas 3eMISTHUKON
cazoBoii (kyouk 60 r.), a TpeThs yepHukoii (30 r.)
Y 3eMJISTHUKOU caioBoii (Kyouk 30 1.).

Tabauna 1.

Y coBepIIeHCTBOBaHHAS PELENTypa 0OOTAIIEHHBIX CYXUX 3€pPHOBBIX 3aBTPAKOB

Table 1.

Improved formulation of enriched cereal breakfast cereals

HauMeHOBaHHe CHIPBSL KOHTpOJ'H) MOHCHpreMBIe KOMIIOHCHTHI peuenT}_/pLI
Name of raw materials Control Simulated components of the formulation
Nel Neo 2 Ne 3
Xrombst KyKypy3usie, T | Corn flakes, g 140 115 115 115
Xuonbst miennynsle, T | Wheat flakes, g 160 125 125 125
OcMo-00e3B0KEHHAS CYyLICHasA YCpHHKA C HHU3KOH BJIQ)KHOCTBIO, T _ 60 _ 30
Osmo-dehydrated dried blueberries with low humidity, g
OcMO0-00e3BOXKEHHAS. CYyLICHas 3€MJISTHAKA cajoBasd C HHU3KOU BJIQ)KHOCTBIO, T _ _ 60 30
Osmo-dehydrated dried strawberries with low humidity, g
Uroro, T | This, g 300 300 300 300

—%—KOHTpOTb
—¢Ne |
BKYC Ne 2
5 . Ne 3
KOHCUCTSHITHLY JiTIBeT
BHOIIHIG BILT © *3armax
Pucynok 1. OpraHnosientuueckas OLICHKA

000TaIIeHHBIX 3ePHOBBIX 3aBTPAKOB

Figure 1. Organoleptic evaluation of fortified cereal
breakfasts
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l'oToBBIC OOOTaIlICHHBIC 3€PHOBBIC 3aBTPAKU
OIICHUBAITUCH TI0 OPTaHOJICNTHYCCKUM, (U3HKO-
XUMHYECKUM ¥ MUKPOOHOJIOTHYECKUM IOKa3aTe-
JISIM Ka4eCTBa.

[lo opra”omenTUYecKMM  TOKa3aTeNsIM
YCTaHOBJICHO, YTO HauOoJIee MPEIIOYTHTEILHES 110
BKYCOBBIM KadeCcTBaM U Hau0oJiee BBIPAKECHHOMY
3araxy SBWJICS 3€PHOBOU 3aBTpPaK C 3eMIISTHUKOM
Y YepHUKOW, MaKCUMallbHasi OaJulbHas OIICHKa
cocrasuia 5,0 6amioB (pucyHok 1).

Pesynbrarel  uccienoBaHui ¢bu3mKo-
XMUMHYECKUX TOKaszarenel (tabnuima 2) cBujie-
TEJIBCTBYIOT, YTO OOOTall[CHHBIC CyXUE 3€PHOBBIC
3aBTpaKd CoJiepKaT OHOJIOTHYECKH AKTHUBHBIC
BenecTBa, oborameHsl BuramuaoM C Ha 100%,
0OJBIIIE BCETO €r0 COJAEPIKUTCS B 00OTaleHHOM
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3aBTpake c noOaBieHHeM 3eMISTHUKH (38,5 mMr%),
coJlepKaHUe Kanbliusg yBenwdwioch 10 30%,
kenesa uKamusa 10 10%, mnuiieBsle BOJOKHA
B 2,8-3,1 pasa, MaccoBasi J0JI caxapo3bl yBeIH-
yunack HesHaumTenbHo 1m0 0,2-0,7%, maccoas
JIOJISL BJIAT COOTBETCTBYET KOHTPOJIILHOMY 00pasily.
IMo pesynapraTtam mokazaTeisl aKTHBHOCTH BOJIbI
sroaubiii kommoneHT (0,329-0,339) otHOCHTCS K
MPOJYKTY C HU3KOW BIIAXKHOCTBHIO, YTO COOTBET-
CTByeT 0a30BOMY KOMIIOHEHTY.

post@vestnik-vsuet.ru

Cyxmue oOoraiieHHBIE 3¢PHOBBIC 3aBTPAKH
YIOBJICTBOPSIIOT CYTOUYHYIO MOTPEOHOCTD (Tabnuia 3)
B Oenkax Ha 8,6%, »xupax Ha 1,2%, yrmeBojax
Ha 32,6%, xanopuiinoctu Ha 18,3%.

Y I0BIETBOPEHHE CYTOYHOW NOTPeOHOCTH
B ButamuHe C cyXxue 3epHOBBIC 3aBTPaKU C 4ep-
HHKOH BocmonHsiorT Ha 8,8%, ¢ 3eMIIHHKOI
camoBoii Ha 64,1% u c uyepHUKOW W 3EMIISTHUKOW
cagoBoii Ha 44,6%, kanmuem mnpumepHo 10 8%,
kanbiueM 10 10%, sxenezom mo 40%.

Tabnuma 2.
DU3NKO-XUMHUYECKUI COCTaB CyXUX 00OTalllEHHBIX 36PHOBBIX 3aBTPAKOB
Table 2.
Physico-chemical composition of dry enriched cereal breakfasts
IMokazarenu Cyxwue 3epHoBbIe 3aBTpaku | Dry cereal breakfasts
Indicators KOHTpOJIB | control Ne 1l Ne 2 Ne 3
benky, r | Proteins, g 6,54 6,54 6,55 6,56
XKupsr, r | Fats, g 0,71 0,71 0,72 0,72
Yraesogpl, r | Carbohydrates, g 68,32 68,51 68,84 69,01
DHepreTUiecKas IeHHOCTh, KKaJ/K K 306/1281 307/1286 308/1230 309/1294
Energy value, kcal/kJ
MaccoBast 107151 caxapo3sl, % 28,46 28,93 28,62 29,13
Mass fraction of sucrose, %
MaccoBas nois Biaru, % 4,71 4,83 4,87 4,92
Mass fraction of moisture, %
Maccosas gons menoun%o 0,15 0,08 0,09 0,09
Mass fraction of change%
IMumieBsie BostokHa, T | Dietary fiber, g 1,72 4,78 5,36 5,02
AxTHBHOCTb BoJbI | Water activity 0,321 0,337 0,329 0,339
Buramun C, mr | Vitamin C, mg - 5,29 38,46 26,73
K, mr | K, mg 254,12 269,31 280,57 275,46
Ca, mr | Ca, mg 65,77 74,25 93,75 86,21
Fe, mr | Fe, mg 4,85 5,12 5,39 5,27
Ta6numa 3.

XUMHYECKHH cOCTaB 0OOTAIIEHHBIX CYXUX 3€PHOBBIX 3aBTPAKOB C (PU3HOJIOTUIECKON TOTPEOHOCTHIO

The chemical composition of enriched cereal cereals with physiological needs

Table 3.

Coneprxanne B 100 T. CyrouHast VY noBIeTBOpEHNE CYTOYHON
l_llﬁlé?gggggn Contentin 100 g HOTPeOHOCTh norpebHoctH, %
Nel Ne 2 Ne 3 Daily requirement | Satisfaction of daily needs, %
Benku, r | Proteins, g 6,54 6,55 6,56 76 8,6
Kupsl, T | Fats, g 0,71 0,72 0,72 60 1,2
VYrnesonpl, T Carbohydrates, g 68,51 68,84 69,01 211 32,6
KanopuiinocTs, Kkan
Caloric content, kcal 307 308 309 1684 183
Butamun C, Mmr% | Vitamin C, mg% 5,29 38,46 26,73 60 8,8/64,1/44,6
K, Mmr% | K, mg% 269,31 | 280,57 | 275,46 3500 78/8,0/79
Ca, Mr% | Ca, mg% 74,25 93,75 86,21 1000 7,4/9,4/8,6
Fe, mr% | Fe, mg% 5,12 5,39 5,27 14 36,6/38,5/37,6

Bkyc oforarieHHbBIX CyXHX 3aBTPaKOB BbIpa-
JKEHHBII CJIAJIKUM, CBOMCTBEHHBIN IO/KapEHHBIM
TJIA3MPOBAHHBIM XJIOTHSIM M BXOJSIINM B COCTaB
SATOJ TSl YEPHUKH  WJIM 3EMJITHUKH  CaJIOBOH,
IIOCTOPEHHUI TPUBKYC HE BBISBIEH. L[BET coOT-
BETCTBYET JJAHHBIM BHJIaM BXOJAILINX B UX COCTAB
WHTPEANEHTOB, 3alaX XOpOIIO BBIPAXEH CBOM-
CTBEHHBIM IO/UKAPEHHBIM XJIONBSAM C SITOJAHBIMH
KOMIIOHEHTaMH, 0e3 TOCTOpOHHero. BHemrHuid
BH/J] KYKYPY3HBIX U IIIEHUYHBIX XJONbEB TOHKHUM,
pasHoi (opMBI, MOPKApPEHHbBIE, Ha TOBEPXHOCTH
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WUMEIOT CaxapHYIO TJ1a3ypb U My3bIpyaThie B3AYTHS,
¢dopma Arof 3eMISTHUKH CaJ0BOH MEJIKHH KyOWK,
YEePHHKU IIeIble KpyTIibie. KOHCHCTEHINS XpyITKast,
IUIOTHAsl, IOPUCTasi CBOMCTBEHHAs BXOJSIIAs
B COCTaB JTaHHBIM BHJaM MPOAYKTOB (Tabiuma 4).
CrnenoBarenbHO,  OpraHoJIENTHYECKas  OLEHKa
00O0TaIIeHHBIX CYXHX 3€pHOBBIX 3aBTPAKOB COOT-
BerctByeT TpeboBanusm ['OCT P 50365-95
«3aBTpaku cyxue. XJIONbsl KyKypy3HbIE H TIIIE-
HU4YHBIE. O0IIMe TEXHUUECKHE YCIOBHUSI.
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Tabnuna 4.
OpraHosnentryeckas OIleHKa 000TallIeHHBIX CYXHUX 36PHOBBIX 3aBTPAKOB
Table 4.
Organoleptic evaluation of enriched cereal cereals
[Mokazarenu CooTBeTCTBHUE C
KauecTBa XapakTepucTuka I'OCT P 50365-95
Quality Characteristic Respond
indicators GOST R 50365-95
CBOMCTBEHHBIN TMOJKapCHHBIM XJIOIIbAM U BXOJAIHNM B COCTaB SAr0JQ (‘IepHI/IKI/I,
Bkyc 3eMIISTHUKH CaJ0BOM), ClIaikuii, 6e3 mocToponHero npuskyca. | Characteristic of
Taste toasted flakes and berries included in the composition (blueberries, strawberries),
sweet, without an extraneous taste.
CBOWCTBEHHBIN JAHHOMY BUIY MPOAYKTY KPEMOBO-KENTHIH C IPKO KPACHBIMH
IBer (IU1s1 3eMJISIHMKHY CaJIOBOM) MJIM TEMHO CHHUMH (JUTsl YEPHUKH) BKPAIUICHUSIMH. |
Color Characteristic of this type of product is creamy yellow with bright red (for
strawberries) or dark blue (for blueberries) inclusions.
3anax BripaskeHHBIi, CBOWCTBEHHBIN MOKAPEHHBIM XIIOTIBSAM C STO/IHBIMH n06aBK_aM1/1, CooTBeTcTBYyeT
Smell 6€e3 IIOCTOPOHHETO 3amaxa. | I?r_onounqed, charac_terlstlc of toasted flakes with Respond
berry additives, without foreign smell.
TOHKI/IC, pa3H0171 q)OpMLI XJIOIIbA, MOAXKAPEHHBIC, HA TIOBEPXHOCTU UMEIOT
BHewHnil BUL IMy3bIpYaTsie B3AYTHS, (boplela ATON MEJIKHN KyOUK (3eMIISIHUKA CaJI0Basi), IeJIbIC
Appearance KpYIJIbie (YCpHUKA). | Thin, dlfferently sh_aped flakes, toasted, have bubbly
blisters on the surface, the shape of berries is a small cube (strawberry garden),
round (blueberries).
KOHCI/ICTCHHI/ISI Xpymca;[, IUIOTHas1, IIOpUCTast CBOMCTBEHHAs BXos1ias B COCTaB JaHHBIM BUJaM
Consistency npoaykToB. | Brittle, dense, porous characteristic of these types of products.
Ta6numa 5.
Muxkpobuonoruyeckue mokasaresy 0e30macHOCTH 000TalIeHHBIX CYXHUX 3€PHOBBIX 3aBTPAKOB B MPOILECCe XPaHEHUS
Table 5.
Microbiological safety indicators of fortified cereal cereals during storage
TpebOoBanus XpaHeHue, Mec.
HauMeHnoBaHHe TIOKa3aTes TP TC 021/2011 Storage, month
The name of the indicator Requirements
TRCU 0212011 © 6 12 18
KMA®AsM, KOE/r me Gomee 1 » 10* | e oGHapyxeHo | cemp 210t
QMAFANM / g nomore 1 « 10 not detected | footprints
Macca npojaykra (T), B KOTOPOH HE JOIyCKaeTcs BIKII, komi-hopms! He OBHApYKEHO
The mass of the product (g) coliform bacteria 10 not detected
in which it is not allowed
TTnecenn, KOE/T, ve Gosee 50 He 0OHAPYKEHO <10
Mildew / g, no more not detected

OO6oranieHHbIE CyXH€ 3epHOBBIC 3aBTPaKH
repMETHYHO ynakoBbiBamu Mmaccord 1o 300 T.
B NIOJIMATHJICHOBBIE ~MAKeThl, W XpPaHWIW MpU
temrieparype 18-22 °C ¢ BmaxHocThio 60—70%
B TeueHuu 18 mecsueB. B pesynbrare BbISBICHO,
YTO B T€UeHUU 6 U 12 MecsueB XpaHEeHUs! KOJIuue-
CTBO Me30()HIIBHBIX ad3pOOHBIX M (aKyJIbTaTHBHO
aHa’poOHbIX MHUKpoopraHu3MoB, KOE He BbIsBIICHO,
qepes 18 mecsiie BeisiBieHo 2x10° mpu HOpMe
e Gonee 1x10". Bakrepuu rpynibsl KHMIIEUHBIX
nanoyek (koau-(hopMbl) Ha MPOTsDKEHH 18 MecsieB
XpaHeHusi He oOHapyxeHo, amiecenu KOE

oonee 10 1., HO B I0MycTUMOM HOpME (HE Oosee 50 T.),

PEKOMEH/IYEMBI  CPOK  XPaHEHUS  COCTaBHII
12 mecsres (Tabnura 5).
3akioueHue

OO0oraieHHble CyXHe 3epHOBBIC 3aBTpaKu
C 0CMO-00€3BOKEHHOW CYIICHOH 4YEepHUKOW U
3eMIITHUKOM CaJIOBOM ¢ HU3KOH BIIAXXHOCTBHIO IO
(PMBUKO-XMMUYECKUM, OPraHOJENTHYECKUM U
MHKPOOHOJIOTHYECKUM TOKa3aTessiM 0e30MacHOCTH
YIIOBJIETBOPSIIOT TPeOOBaHUAM JeHCTBYOMIEH B PD
HOPMATHUBHOW JOKYMEHTALMEH.
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