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1

AHHoTanusi. YpOeu — TpaJuIMOHHOE KaBKa3CKoe OJIF0JI0, 3rOTaBIMBAEMOE U3 MACIHYHBIX CEMSH (KOHOIUIH, JIbHA, THIKBBI) U OPEXOB,
0OBIYHO ¢ 100ABJICHUEM PACTHTEIBHOTO WM TOIUICHOTO CIIMBOYHOIO Macia, caxapa u ména. CeroHs ypOeu nepexuBaeT BTOpOe pOKACHHUE.
OTOT HaTypalbHbIH MPOJYKT IO IPaBy OTHOCAT K cynepdyny. B npHsHOM ypOeue comepKuTcsi OO0JbIIOe KOJIMYECTBO KHUPOB, OENKOB U
HE3HAUMTEIbHOE KOJIMYECTBO YIiIeBOAOB. [IpoJyKT MOXHO ynoTpeOusaTh B HHILY HNPH HU3KOYIVICBOJHOH auere. YpOed JIbHAHON uMeer
MOBBIILICHHYIO MacCOBYIO JIOJIFO JIMHOJICBO U JIMHOJICHOBBIX KHCJIOT, 0OTaT BUTAMUHAMHU M MuHepanamMu. OObEKTOM HCCICOBAHUS SBISIETCS
CBIPOK TBOPOJKHBIH IIa3UPOBAHHbIH C ypOedeM U3 30JI0TUCTOrO JIbHA U aOPUKOCOBOT0 JUKEMa, ChIphbE JUIS €0 MPOU3BOACTBA. B xo1e Hay4yHOH
paboThl 1MOJOOPaHO ONTUMAJILHOE COOTHOLIEHHE KOMIIOHEHTOB HAYMHKH, TBOPOXHOH OCHOBBI M Masypu. IIpousBenena BbipaboTKa
TBOPOIKHBIX IIA3UPOBAHHBIX CHIPKOB, C(HOPMHUPOBAHHBIX B (POPME LIUIIMHAPA CO CTEPIKHEBON HAYMHKOMW 1O LIeHTpY. [IpoBeieHbI HcceJ0BaH s
MPOJYKTa IO OPTraHOJENTHYECKUM, (PUMKO-XMMUYECKUM M MHUKPOOMOJOTHYECKMM IOKa3aTelsM. B kauecTBe oOpasua cpaBHEHHs
(KOHTPOJIBHOT0) HCCJIEIOBAIM CHIPOK TBOPOXKHBIH IJIA3MPOBAHHBI C BAaHWIMHOM, BBIPAOOTAHHBIH MO TPAJULHOHHON TEXHOJIOTUH.
YcraHoBIE€Ha NMOHW)KEHHAs KaJOPUHHOCTh ChIpKa TBOPOXKHOT'O IJIa3UPOBAHHOIO ¢ ypOeueM M aOpHKOCOBBIM JDKEMOM I10 CPAaBHEHHUIO C
KOHTPOJIBHBIM 00pa3ioM. Tak Kak B COCTaBe ChIpKa MPUCYTCTBYIOT PELEHITYPHbIE KOMIIOHSHTBI, CLIOCOOHBIE CBS3bIBATH BIIArY, IOMOJHUTEILHO
OIIpeIeIIsUTH BIIAroy/IepKUBAOLILYI0 CIIOCOOHOCTh rpaBUMETpHYecKHM MeTooM 1o ['pay-Xamma B monudukanuu A.A. Anexceea. Halinena
BBICOKAsl BJIATOYAEP KUBAIOIIAs CIIOCOOHOCTh NPOAYKTA, YTO MO3BOJISIET CHIPKY COXPAHATh CTAOMIBHYIO ()OpPMY Ha BCEM CPOKE XPaHEHHMS U
YBEJIMYUTb CPOK €ro ToAHOCTU Ha 25 Y.

KnioueBblie ci10Ba: ChIpKH IJIa3MpOBaHHBIC, (DYHKIMOHAJIBHBIN IPOAYKT, YpOeU, TBOPOXKHBII MPOIYKT, cynepdy.

Glazed curd curds of functional purpose
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Abstract. Urbech is a traditional Caucasian dish made from oilseeds (hemp, flax, pumpkin) or nuts, usually with the addition of vegetable or
melted butter, sugar and honey. Today, Urbech is experiencing a rebirth. This natural product is rightfully referred to as superfood. Flax urbech
contains a large amount of fats, proteins and a small amount of carbohydrates. The product can be eaten with a low-carb diet. Flaxseed urbech
has an increased mass fraction of linoleic and linolenic acids, is rich in vitamins and minerals. The object of the study is glazed cottage cheese
with golden flax and apricot jam, raw materials for its production. In the course of scientific work, the optimal ratio of the components of the
filling, curd base and glaze was selected. The production of glazed curd curds formed in the form of a cylinder with a core filling in the center
was carried out. Studies of the product on organoleptic, physico-chemical and microbiological parameters were carried out. As a comparison
sample (control), glazed curd cheese with vanilla, developed according to traditional technology, was studied. The reduced caloric content of
glazed curd cheese with urbech and apricot jam was established in comparison with the control sample. Since the composition of the cheese
contains prescription components capable of binding moisture, the moisture-retaining ability was additionally determined by the Grau-Hamm
gravimetric method in the modification of A.A. Alekseev. A high moisture-retaining ability of the product was found, which allows the cheese
to maintain a stable shape throughout the entire shelf life and increase its shelf life by 25%.
Keywords: glazed cheese curds, functional product, urbech, curd product, superfood.

OTHOCAT K cynepdyy (T. €. K MPOLYKTaM ¢ BBICO-

BBenenue
KO¥ KOHIIEHTpaIuei moIe3HbIX BeecTs). boraras
VYpbeu — TpauIMOHHOE KaBKa3CKoe 011010, 0eIIKOM, HEHACHIIIIEHHBIMU KUPHBIMH KUCIIOTAMH,
M3rOTaBIMBACMOE W3 MACIMYHBIX CeMSH (KOHOILIH, BATAMHHAMH M MHHCPAIHBIMH BEIICCTBAMH [14CTa
JIbHA, THIKBBI) WM OPEXOB, OOBIYHO C JI00aBICHNEM TIOJTB3YETCs 3aCITy>KEHHOH JIFOOOBBIO Y MOKIIOHHUKOB
PacCTUTENLHOTO WM TOIUICHOTO CJIMBOYHOIO MAcCia, 370pOBOTO [IUTAHHSL.
caxapa 1 Me/ia. BHenne ypoed BBINISMT Kak rycrast CoBpeMeHHBIH PHIHOK ypOedeii pa3BUBaeTCs
MAaCJISTHUCTAs 11acTa, KOTOPYI0 MOKHO HaMa3bIBaTh CTpeMHUTE/IbHBIME TeMraMu. OJHAKO, C TaKHM
Ha xJ1e0, MaKaTh B Hee JICMEKH, B 00ee KUIKOH crendUIECKUM [POLYKTOM 3HAKOMbBI HEMHOTHE
KOHCHCTCHI[UM HUCIOJIb30BaTh B KAYECTBE COYcCa. oz, TIpoBeIeH Bl onpoc rokasal, 4o Gomee 70%
Bonpmias momynspHOCTh MPOJIyKTa B HacToOsIIee He 3HAIOT YTO Takoe ypoed (pucyrok 1) [2, 3].

BpeMst OOBSICHSETCS €ro MUTATEILHBIMU CBOMCTBAMH
Y BBICOKO OMOJIOTHYECKO# IIeHHOCTHIO [1, 2].
CeropHs ypOed nepesKuBaeT BTOPOE pOKie-

HHUEC — J3TOT HaTypaHBHBIﬁ IIPOAYKT IIO IIpaBy
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Pucynox 1. Ilorpebnenne ypbewua HacemeHuem, %:
1 - Hukorma He cipImanm 00 ypOede; 2 — CIBIIIATH
00 ypbeue; 3 — mpoboBanm ypoed XoTs ObI OTHAXKITBI

Figure 1. Consumption of urbech by the population, %:

1 - have never heard of urbech; 2 - have heard of
urbech; 3 — have tried urbech at least once
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Pucynok 2. PacnpeiesieHre KUPHBIX KHUCJIOT B TPYIIIaX 10O
Macce B ypbede, T/ 100 r. mpomykra: | — HACHIIICHHBIC,
2 — MOHOHCHACBIIIICHHBIC, 3 — INOJIMHCHACHBIIIICHHBIC

Figure 2. Distribution of fatty acids in groups by weight

in urbech, g/ 100 g of product: 1 - saturated;
2 — monounsaturated; 3 — poly-saturated
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Pucynok 4. Konu4ecTBo *KHUPHBIX KUCIOT B ypbeue, T/
100 r. mpomykTa: 1—MHpUCTHHOBas; 2 — IEHTAEKaHOBAs;
3 — mabMHUTHHOBAS, 4 — MapraprHOBas; 5 — CTEpanHOBA,
6 — apaxuHOBasi; 7 — OereHoBas;, & — JIMTHOIICPUHOBAS;
9 — manemuTONIEHOBAs; 10 — onennoBast; 11 — ragonenHo-
Bas; 12 —opykoBas; 13 —HepBoHOBas; 14 — nuHONEBaS;
15 — nunonenoBas; 16 — siiko3aaueHOBas

Figure 4. The amount of fatty acids in the urine, g / 100 g of
the product: 1 —myristic; 2 — pentadecanoic; 3 — palmitic;
4 —margarine; 5 —steraic; 6 —arachin; 7 — begenic;
8 — lignocerine; 9 — palmitoleic; 10 — olei-new; 11 — gadoleic;
12 —erucic; 13 —non-silicone; 14 —linoleic; 15— linolenic;
16 — eicosadiene
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B npHSIHOM ypOeue comepxutcs OoJbIloe
KOJINYECTBO JKHPOB, OEJIKOB M HE3HAUYUTEIbHOE
KOJIMYECTBO YTJIEBOJOB. [IpOAYKT MOXHO YyIO-
TpeOJIATh B MUILY NpPU HU3KOYTJIIEBOIHOU AHUETE.
JleH siBIsSieTCS MCTOYHHKOM IOJHMHEHACHIIIEHHBIX
JKUPHBIX KHCJIOT. YpOed JbHSHOW MMEET IOBBI-
HIEHHYI0 MAacCOBYIO JIOJIIO JIMHOJICBOM M JIMHOJIE-
HOBBIX KUCIOT (pUCYHOK 2, 3), 6oraT BUTAMUHAMH
u munepanamu (pucynok 4, 5) [4, 5].
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Pucynox 3. MacoBasi 1ojs BHTAaMHHOB B ypOeue u3
30JI0THCTOTO  JbHA, % CyTO4HOII HOpMBL: 1 —By;
2 —xomuH; 3 — Bs; 4 — B, 5 — Bg; 6 — PP

Figure 3. Mass fraction of vitamins in golden flax urbe, %
of daily value: 1-B1; 2-choline; 3-B5; 4-B6;
5-B9; 6-PP
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PI/ICYHOK 5. MacoBas A0Js1 MHUHCPAJIbHBIX BCHICCTB B
ypbede U3 30JO0THCTOTO JIbHA, % CYTOYHOW HOPMBI:
1—xammit; 2 —xampimit; 3 —wmaramit; 4 — docdop;
5 —xene30; 6 — Mapranerr; 7 — Mesib; 8 — ceneH; 9 — MUHK
Figure 5. Mass fraction of mineral substances in golden
flax urbech, % of daily value: 1 — potassium; 2 — calcium;
3 — magnesium; 4 — phosphorus; 5 — iron; 6 — manganese;
7 — copper; 8 — selenium; 9 — zinc
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JlaHHBIX TIO pe3ysbTaTaM HAyYHBIX HCCIIEIO-
BaHMH TI0 ypOeuy W MPOIyKTaM, U3rOTOBJICHHBIM Ha
€ro OCHOBE Maji0. Y pOed CITyKUT CHIPBEM IS ITPH-
TOTOBJICHUSI PA3IMYHBIX MYYHBIX KOHJIUTEPCKUX
n3zenuid. 113 Hero roToBsIT CIMBOYHBINA COYC K MSCHBIM
M3CIHSM, 3aKYCKY «XyMYC», KOH(DETHI, 0aTOHUYHKH.

W3BecTHBI BapHaHTHl MCHONB30BaHUS ypOeda
B Ka4eCTBE PEIENTypHOT0 WHTPeIneHTa TpH TPo-
W3BOJICTBE MPSHUKOB, B KOTOPHIX MTPOBOIUTCS 3a-
MeHa Maprapusa Ha ypoed B 100% cooTHoIIEHHH,
MPH 3TOM TOHWKAETCS KaJOPHHHOCTh TOTOBOTO
nponaykra [6].

B MonodHO# oOTpacnu u3BEeCTEH CrIocod
MOJTyYeHHs] TBOPOXKHBIX TIJIA3MPOBAHHBIX CHIPKOB
C UCIOJb30BaHUEM B KaueCcTBe (PyHKIIMOHATHLHOTO
HATIOJTHUTENS MEAOBO-IbHIHONW MAacChl, BBOJUMOU
Ha ctaguu popmoBanus. [lomydeHHBIC TBOPOIKHEBIE
TJIa3UPOBAHHBIC CBHIPKU OO0JIAAI0T TMOHMKESHHOU
KaJIOPHHHOCTHIO0, TIOBBIIIEHHONW (DH3HOJIOTHIECKOM
[IEHHOCTHI0, COATAHCHPOBAHHBIM JKUPHO-KHCIIOTHBIM
COCTaBOM, a TaKXe YIy4IIEHHBIMU OPTaHOJIEITH-
yeCKMMH cBoiicTBamu [4, 5].

MaTepI/IaJ'II)I U ME€TOAbI

OOBEKTOM HCCIIEOBAHUS SBISETCS CBHIPOK
TBOPOXKHBIH TJIa3UPOBaHHBIN ¢ ypOeueM U3 30J10-
TUCTOTO JIbHA ¥ aOPHKOCOBOTO JIKEMa, ChIPbE JUIS
ero mpomsBoacTBa. OLEHKY KadecTBa TOTOBOTO
MPOAYKTa TPOBOIWIA MO OPTaHOJETITUIECKHUM,
(OUBUKO-XUMUYIECKAM W MHKPOOHOIOTHUECKUM
mokasatensm ([OCT P HMCO 22935-3-2011,
I'OCT 5867, 'OCT P 54669, I'OCT P 54668,
T'OCT P 54667, TOCT 33566), Biaroyiep>KHBaroIIyio
cniocobHOCTh (BYC) rpaBUMETpHYECKUM METOIOM
o I'pay-Xamma B Moandukannu A.A. AJekceesa.

Pe3yabTaThl u 00cy:x1eHue

TBOpOXKHBIE MTPOIYKTHI MONB3YIOTCS CIIPOCOM
y Hacesnenus [7/-9]. [ns npuganust um QyHKIIHO-
HaJIbHBIX CBOMCTB U3BECTHBI Pa3JINUHbIC BAPHAHTHI
crniocoba ux npurotosieHus [10-16].

VYpb6eu U3 30I0THCTOTO JIbHA MPEACTABISIET
€000} IIOTHYO, TATYYYIO U TYCTYIO MaccCy OfHOPOJ-
HOW KOHCHCTEHIIMH, 30JI0THCTOTO IIBETa, C apOMaTOM
U BKycoM ceMsiH JibHa. OH COJIEPKHUT B CBOEM
coctase, T/ 100 r. npoxykra: 6enku — 20; xupbl — 39;
yraeBonsl — 19.

post@vestnik-vsuet.ru

YpOeu U3 30J0THUCTOTO JbHA OONagaeT pi-
JIOM TIOJIO’KUTEIIBHBIX CBOMCTB:

o ynyumaet paboty KKT, mo3ra, HepBHOH
CHCTEMBI;

® CHIKA€T YPOBEHb XOJECTEPHHA B KPOBHU,
HOpMAaJIM3yeT apTepHaIbHOE JaBICHHUE;

® CHI)KAaeT YPOBEHb caxapa B KPOBH;

¢ 00JajaeT aHTHOKCHIAHTHON aKTHBHOCTBIO.

AOGPUKOCOBBIN JHKEM COACPKUT KaJIMi, IIUHK,
NEKTHHBI, KaJbLIWH, KIETUYATKY, KeJe30, KAPOTHH U
JIpyTHe Toje3Hble BemecTBa. [IpoaykT akTMBH3NpyeT
paboTy Mo3ra, IIOMOTaeT CIPABIAITHECS CO CTPECCAMH,
yIIy4dlIaeT UMMYHUTET W 3peHue. OH Onmarompu-
STHO BJIMSIET HA COCTOSIHHE COCYJIOB, BHIBOJUT U3
OpraHu3Ma TOKCUHBI.

B xome HaydHO# pabOTHI MOAOOPAHO OITH-
MaJIbHO€ COOTHOILICHHE KOMIIOHEHTOB HAYMHKH,
TBOPOXXHOI OCHOBBI W Tinasypu. IIpomsBenena
BBIpa0OTKa TBOPOXKHBIX TJIA3MPOBAHHBIX CHIPKOB,
c(OpMHUPOBAaHHBIX B ()OpME LUIMHIPA CO CTEPXK-
HEBOW HAYMHKOU 110 LEHTPY (PUCYHOK 6).

Pucynox 6. BHemmHwmii Bua CBIpKa TBOPOXKHOTO
rasupoBaHHoro (B paspese)

Figure 6. Appearance of glazed curd cheese (in section)

CocTaB roTOBOTO MPOAYKTA BIUSAET HAa €T0
mokasarenu kauectsa [17-20].

IIpoBenens! uccnenoBaHUs NPOLYKTa IO
OpPraHOJECNTHYECKUM, (DU3UKO-XMMHUYECKUM U
MHUKPOOMOJIOTHYECKUM TOKa3aTesiM. B kadecTse
oOpasiia cpaBHEHHUs (KOHTPOJIBHOTO) UCCIICI0BAIH
CBIPOK TBOPO>KHBIH INIa3MPOBAHHBIN ¢ BAHWJINHOM,
BBIpa0OTaHHBIA 1O TPaAWIUOHHONH TEXHOJIOTUU
(tabmuma 1).

Tak kak B cocTaBe ChIpKa MPHUCYTCTBYIOT
pelenTypHble KOMIIOHEHTBI, CIIOCOOHBIC CBSI3BIBATH
BJIary, JOTIOJHHUTENBHO OIPEACIsUIN BIAroyaep-
x)uBarorryio crmocoobrocts (BYC) rpaBumerpude-
ckuM MetonoM 1o ['pay-Xamma B Moamdukarmm
A.A. Anekceesa (Tabnuia 2).

Tabnuma 1.

[TokazaTenn kadecTBa TBOPOKHBIX TTIA3UPOBAHHBIX CHIPKOB

Table 1.

Indicators of the quality of glazed curd cheeses

ITokazarens Xapakrepuctuka | Characteristic
Indicator nccineayeMslii oopasen | the test sample KOHTPOJIbHBIHM 0o6paszel | control sample
1 2 3

Buemnwmii Bug
Appearance

(I)opMa — HAJIMHAPUYCCKasl, HCHapylICHHAsA.
IloBepXHOCTB IPOLYKTa paBHOMEPHO MOKPHITA
TJ1a3yphbro, rjiajakasi, 6JICCT$IHIa$I, HC JIUITHCT K
ymakoBke | The shape is cylindrical, undisturbed. | mumaer k ymakoske | The shape is cylindrical,
The surface of the product is evenly coated with
glaze, smooth, shiny, does not stick to the
package

dopma — NUIMHAPUYECKas, HeHapyLIeHHasl.
IloBepxHOCTB IPOLYKTa pABHOMEPHO
MIOKPHITA [JIa3ypPblo, TIaaKast, OJecTsmas, He

undisturbed. The surface of the product is
evenly coated with glaze, smooth, shiny, does
not stick to the package
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Iponomxenue Tadbnuiet 2 | Continuation of table 2
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2

3

Bkyc u 3anax
Taste and smell

Jl71s1 TBOPO’KHOM Macchl — YUCTBIH,
KHCJIOMOJIOYHBIHN, CIaIKUM, C 3a11axoM
BaHWINHA, CO BKYCOM ypOeua u abpuKocoBOTro
Jokema. Jlis rinasypu — claakuii, co BKYyCOM U
3amaxoM Kakao-mopouika | For the curd mass —
pure, fermented milk, sweet, with the smell of
vanilla, with the taste of urbech and apricot jam.
For the glaze — sweet, with the taste and smell of
cocoa powder

J171 TBOPOKHOM MacChl — YMCTBIH,
KHUCJIOMOJIOYHBIN, CIIAAKHHI, C 3aI1aXoM
BaHWIMHA. [{11s1 rna3ypu — ciaankui, co

BKYCOM H 3amaxoM Kakao-mopoiika | For the

curd mass — pure, sour-milk, sweet, with the

smell of vanillin. For the glaze — sweet, with
the taste and smell of cocoa powder

Koncucrenuus
Consistency

O)IHOpO)IHaSI, B MEPY IUIOTHAsA C HAJTMIUEM
CCMJsH JIbHA. Fnasypb — TBE€pAasA, OAHOpOAHAA,
He kpomamascs | Homogeneous, moderately
dense with the presence of flax seeds. Glaze —
solid, homogeneous, not crumbling

He)KHaH, OJHOpOJHas, B MEPY IJIOTHAA.
Fna3ypb — CJIErKa 1JjiaCTu4Has, OqJHopoaHas,
He kpomamiascs | Gentle, homogeneous,
moderately dense. Glaze — slightly plastic,
homogeneous, not crumbling

Jlst TBOpOXKHOM Macchl — Oenbrit. J{s
Ha4YMHKH — CBETJIO-KOPUYHEBBIH C

[ TBOpOKHOM Macchl — Genbiit. s

Ier BKPAIUICHUSIMU CeMsH JibHa. J[yst rna3ypu — - ) N
Color TeMHO-KopuuHeBbli | For the curd mass — white. mr?]?a)gs)li eriltvém'):é?ﬁ:zq}lg;zwi ld';ﬁ: g:%VCVL:]rd
For the filling — light brown with flaxseed ' 9
inclusions. For the glaze — dark brown
M/ xupa, %
MFof fat, % 152 24
M/ Genka, %
MFof protein, % 108 82
M/1 Bnaru, %
MFof moisture, % 38,4 41,6
MJI yriaeBoaos,

B TOM YHCIIE caXxapo3sl, % 25,3 26,7
MFof carbohydrates, 8,0 24,9
including sucrose, %

Turpyemas KucioTHOCTb, °T
Titrated acidity 160 160
®docparaza _ B
Phosphatase
DHepreTuyeckas
LIEHHOCTD, KKaJI 281,2 355,6
Energy value, kcal
TaGanua 2 [loxa3zaTenp BIaroyaep)uBaromeld crnocod-

W3ydenne BiaroyaepKuBaromiei crnocoOHOCTH
CBIPKOB TBOPOYKHBIX [JIA3WPOBAHHBIX MPH
XpaHCHUHU

Table 2.

The study of the moisture-retaining ability of
cottage cheese curds during storage

C Brnaroynepxupatorias ciocoOHOCTh, %
POK Moisture-retaining ability, %
XpaHEeHus, CyT
Shelf life, days obpasen KOHTPOJIb
sample control
0 65,27 52,36
1 65,27 50,00
2 65,25 47,81
3 65,24 45,00
4 65,24 43,91
5 65,24 42,00
6 65,23 40,00
7 65,23 35,90
8 65,23 31,00
9 65,22 27,85
10 65,22 26,00

HOCTH B HCCIIEAYEMOM 00pasle Ha MPOTSKEHUH
BCETO CPOKa FOJHOCTH ObLT cTaOMiIeH, TOrga Kak
AHAJIOTMYHBIN TOKa3aTellb B KOHTPOJIBHOM 00pasie
CHU3WICA B 2 pasa.

IIpn xpaHeHUM NPOAYKTOB KOHTPOJIBHBII
oOpazery Ha 8-¢ CYTKM CUYMTQJIN HCIOPYECHHBIM:
TUTpyeMasi KHCIOTHOCTh IMPEBBICHIIA TTOKa3aTelb
220 °T. Ha ocHOBaHMM AaHHBIX J1a00OPAaTOPHBIX HC-
CIIEIOBAaHWN YCTAHOBJIIEH CPOK T'OJHOCTH CHIPKOB
TBOPOKHBIX TJIa3UPOBAaHHBIX C ypOeueM U aOpuKo-
COBBIM JKeMOM — 10 cyT.

3akiIioueHne

[IpousBeneHa BbIpaOOTKAa TBOPOXKHBIX TJa-
3MPOBAHHBIX CHIPKOB, C(POPMHUPOBAHHBIX B (hopme
OUIMHIPA CO CTEP’KHEBOM HAUYMHKOU M3 ypOeda u
aOpUKOCOBOTO DKeMa MO LEHTPYy. YCTaHOBJICHA
TIOHW)KEHHAs KaJIOPUHHOCTh TOTOBOTO MPOAYKTA IO
CpaBHEHHUIO C KOHTPOJLHBIM oOpasmoMm. Halimena
BBICOKAsI BJIaroyIepKUBAaoLIas ClIOCOOHOCTh, YTO
MTO3BOJISIET CHIPKY COXPaHATH CTAOMILHYIO hopMy
Ha BCEM CPOKE XPaHCHHS M YBEJIUYHUTH CPOK €ro
rogHoCTH Ha 25%.

Jlutepartypa
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