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IlonyyeHne TOIUIEHOTO Macjaa TMOBBIIIEHHOM
XPAaHUMOCIIOCOOHOCTH

Production of melted butter with increased
storage stability

Pecepar. B pabote mpencTaBieHb! JaHHBIE 110 W3YYEHHUIO COXPAHHOCTU Macia ToIuieHoro. [IpoBeneH aHammM3 BHOCHMBIX KOMIIO-
HEHTOB OKa3bIBAIOIIMX MOJIOKUTEIIFHOE BIMSHUE Ha XpaHeHHe Maciia. K mocneiHIM OTHOCAT XJIOPUCTHIA HAaTpUi, 3a1ep KUBAIOIIHI 00pa-
30BaHKE CBOOOJHBIX KMUPHBIX KHUCIIOT, a TaK XK€ JOTOJHUTEIFHO BHOCHMAsS JIAKTaTCOAepxKamias qobaBka. JlabopaTopHbIe HCCIeTOBaHHS
TIPOBOIWIIH CIIEyFOIUM 0Opa3zoM. [1ooBrHY KaKIoi MapTuy Macnia IepeTaIiMBalli B ABYX BapHaHTax ¢ J0OaBICHNEM OBApEHHOH COIN
10 4 % K Macce Maca T OcaxkaeHus OenkoB 1 6e3 nobasnenus conu. [Tnmesyro 1o0aBKy, 00J1aJaroIyt0 CBOHCTBAMU POJIOHTUPOBAHHS
CPOKOB XpaHEHMsI POJYKTOB >KMBOTHOTO TIPOUCXOXKACHHS, BHOCIIIN B Macio TorieHoe. OCTalbHbIe TEXHOJIOTHIECKHE OIepaluy POBO-
JIWIIA TPaIUIHOHHBIM METOJIOM IPOM3BOJICTBA Macja TOILIeHoro. B o6pasiax ToruieHoro mMacia ¢ mepHoMYHOCTBI0 1 MecsiI| TIPOBOMIN
OIICHKY OPraHOJENTHYECKHUX IOKa3aTeNe, UCCIeIOBAIN KUCIOTHOCTh KUPOBOH (ha3bl M MEPEKHCHOE UMCIO KUpa. Tarke ONpenersim
TIPO3PAavHOCTh HCCIeTyeMbIX 00pa3noB. Bee mccnemyeMsle o6pasibl B pacIIaBIEHHOM COCTOSHHM OBUTH MPO3PAvHBIMH, HE COAEpKalN
B3BEIICHHBIX YaCcTHI. Pe3ynbTaTsl ONEHKH B 0aylaXx CyMMHPOBAIN U HA OCHOBAHMH OOIIEH OIIEHKH OIPEeNersii KadecTBo MpoaykTa. [1po-
BEJICHHBIC HCCIIEOBAHUS OOpa3IlOB Macia TOIUICHOTO TOKazamu moiHoe coorBercTBue TpeboBanmsM ['OCT P 52971 mo ¢usuko-
XAMHYECKUM TIOKa3aTelsIM: MaccoBasi 1ot sxupa — 99 %; Bmaru — 1 %. Y craHOBIIEHO, 9TO B 00pasiiax 6e3 MUIEeBO J00aBKH MaKCHMAIThb-
HbIE 3HAYCHHs KUCIIOTHOTO YKCIIa TIOyYHIH Yepe3 1 MecsI] XpaHeHus; a B o0pasiax ¢ 1o0aBKkoi — uepe3 3 Mecsina xpaHeHus. OnpeneneHo,
4TO B 00pa3liax Macia, BEITOIUICHHBIX Oe3 ITOCOJIKH, EPEKHUCHOE YHCIIO BO3PAacTaeT MHTEHCHBHEE M0 CPABHEHUIO IPYTHMH HCCIEyeMbIMU
oOpa3snaMu. Y CTaHOBJIEHA TIOBBIIIEHHAS XPAaHIMOCIOCOOHOCTH y Maciia TOIUIEHOTO C COJIBIO U TTHIIEBOH TOOABKOM.

Summary. The paper presents data on melted butter preservation research. It has been conducted analysis of the components ap-
plied and their positive impact on the butter storage. To last belong sodium chloride staying the formation of free fatty acids and aso
additionaly contributable lactatecontaining additive. Laboratory studies were carried out in a certain way. A half of each batch of butter
were remelted in two versions with the addition of sodium chloride up to 4 % by weight of the butter to precipitate proteins and without
the addition of the salt. Food additive with the properties of animal origin products shelf life increase were supplemented into the melted
butter. The rest manufacturing operations were performed by the traditional method of melted butter production. It was evaluated the
organoleptic characteristics and investigated fat phase acidity and fat peroxide number in the samples of melted butter with a month in-
terval. Also were determinated the transparency of test samples. All test samples in molten state were transparent, they didn't contain
suspended particles. Results of the score were summarized and on the base of the total assessment were determinated quality of the prod-
uct. The carried out researches of samples of melted butter have shown the full conformance with requirements of GOST R 52971 on
physicochemica parameters: the weight fraction of fat — 99 %, the weight fraction of moisture — 1 %. It was established that in the sam-
ples without food additive maximum values of acid number were received in a month of storage; and in the samples with additive - in 3
months of storage. It was determinated that in samples of butter rented without salting peroxide number increases more intensively than
in other test samples. It has been determined increased storage stability of melted butter with salt and food additive.

Knrouesvie cnosa: TomiueHoe macio, XpaHI/IMOCHOCO6HOCTB, nuimeBas ﬂ06aBKa.

Keywords: melted butter, storage stability, food additive.

CeromHsi  TPakTUYECKH  HEBO3MOXKHO CTaBJIIEMBIMA UMH BO3MOXKHOCTSIMH I10 COBEPIIICH-
Ha3BaTh HU OJHON W3 OTpaciei MUIIEBON IMpo- CTBOBAaHHIO  CYIIECTBYIOIIUX  TEXHOJOTUYCCKHX
MBIOIJIEHHOCTH, T'/IC HE IPUMECHAINCH OBl TTUIIIC- IponecCcoB, CO3JaHUIO MHHOBAIIMOHHBLIX ITHUIICBBIX
BbIe no0aBku [1 -3]. MPOIYKTOB HEOOXOAMMOIO COCTaBa, apoMara, BKY-

Hcnonp3oBaHue MUINEBBIX W OHONOTHYE- ca, TeKCTYphI, a TAKXKE COXPaHCHHS UX Ka4ecTBa B
CKA aKTHBHBIX JI00aBOK, (DU3HOJIOTHYCCKHU TEUEHHE BCETO CPOKa rogHocTH [4 -6].
(hyHKITMOHATBHBIX KOMIIOHCHTOB, apOMaTH3aToO-
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B pabote npeacTaBieHbl JaHHBIE 110 H3Y-
YEHHWIO COXPAaHHOCTH Macja TOTIEHOTO.

Ha xadenpe TexHOIOTHH TPOAYKTOB KH-
BoTHOTO mpoucxoxaeHus BI'YUT Oviin BbIpa-
0oTaHBl 00pa3lbl Macel Ha MacIOU3TOTOBHUTENE
MIEPHOAMYECKOTO JIEHCTBHUS W TIEPETOIICHEI.

[IpoBeneH ananM3 BHOCHMMBIX KOMITOHEH-
TOB, OKa3bIBAIOLINX TOJIOKUTEIHHOE BIUSHIE HA
XpaHeHHe Macia. K mocineqHiM OTHOCST XJIOpH-
CTBI HATPUH, 3aIEPKUBAIOIIUI 00pa3oBaHUE
CBOOOJIHBIX JKHPHBIX KHUCIIOT, & TAaKXKE JIOTIOJHU-
TEJIHHO BHOCHMAS JIAKTATCOIeprKaIias J00aBKa.

JlaGopaTopHble HCCNeNOBaHUA TPOBOIUIN
crnenyronpM oopazom. [lonoBuHy Kaxxaol nmapTuu
Maclia TiepeTaIiIuBajIi B JIByX BapuaHTax: ¢ J00aB-
JICHWeM TOBapeHHOW comu 10 4 % K macce macia
JUTSL OCKIICHHS OEJKOB 1 0e3 T0OaBIIeHHS COJH.

[MumeByro 100aBKy, 00aJAIONIYI0 CBOM-
CTBaMH TIPOJIOHTHPOBAaHUS CPOKOB XpaHEHUS
MPOJYKTOB KHBOTHOTO TPOUCXOXKACHHS, BHOCH-
mu B Macno. OcTanbHbIe TEXHOJOTHYECKHE OTle-
pamuy  TMPOBOAWIN TPATUIMOHHBIM METOIOM
MIPOM3BOCTBA Macia TOTLIEHOTO.

Beuto uccnenoano 4 o0pasua U3 mapTHH
TOIJICHOTO Maciia, BHIPAOOTAaHHOTO M3 CIIAIKO-
CIIMBOYHOTO Macia: obpaszer; Ne 1 - 6e3 gobasie-
HUS MUIIeBON 100aBku; obpaser Ne 2 - ¢ 100aB-
JICHUEM THINEBOH 100aBKku; oOpaseny Ne 3 — ¢
nobasieHneM conu; obpaszery Ne 4 - ¢ gobasie-
HUEM THIIEBOM JOOABKU U COJIH.

OnbITHRIE 00PA3IBl XPaHWIN MPH TEMIIe-
parype (3£2) °C B TeMHOM IIOMEIIEHUH B BEeJep-
KaX M3 TOJMMEPHBIX MaTepUaroB CO CHEMHOM
KPBIIIKOH 0€3 TepMeTH3aIIHH.

B oOpasiiax Macia ¢ nmepuoguuHOCThI0 1
MecCSI[ MPOBOJMIN OLEHKY OPTraHOJICITUIECKUX
MOKa3aTeNel, NCCIeOBAId KUCIOTHOCTh JKHAPO-
BOH (ha3bl ¥ MEPEKHCHOE YHCIIO JKUPA.

OprasonenTryeckre Mokasarenyd onpese-
nsanu cornacio 'OCT P 52971 «Macno Torie-
HOE U JKUP MOJIOYHBIA. TeXHUUEeCKue yCIoBUI».

V3MeHeHuns BKyca M 3araxa onpeieisiig B
o0pasuax TOIUICHOrO Maclia B TeYeHHe 3 Mecs-
1IeB XpaHeHus (pUCYHOK 1).

W3MeHeHne KOHCHCTEHIIMM M BHEITHETO
BHJAa Maclia TOIUICHOTO IPH XpaHEHUH IMpej-
CTaBJICHBI Ha pHUCyHKe 2. MI3MeHeHne 1BeTa mpu
XpaHCHUH Maclia TIPEJICTaBIICHO Ha PUCYHKE 3.

Taxxe ompeaensuid MPO3pavyHOCTh HCCIe-
IyeMbIX 00pasloB NpH TEMIIepaTrype He Hike 55-
60 °C. Haimroe B MWIMHAP TOIUICHOE MAacIio
paccMaTpuBaId B MPOXOMAIIEM M OTPAKEHHOM
IHEBHOM cBeTe. Bce mccnmemyeMbie oOpasmpl B
pPaCIIaBICHHOM COCTOSHHUHM OBUTH TPO3padHBI-
MU, HE COJIEP>KaT B3BEIICHHBIX YACTHII.
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Becmmux BTYIIIL, Ne3, 2014

B cootBerctBuu ¢ I'OCT P 52971 mpo-
OYKT, TIONYyYUBIIMH OOIIyI0 OIICHKY MEHee
12 GannoB, B T.4. 32 BKYC U 3alax MEHee MSATH
0aJTOB, 3a KOHCUCTEHITHIO — MEHEe TpeX 0ajuioB,
3a I[BET — MEHee NBYX OayjIoB, 3a YHAaKOBKY H
MapKHpPOBKY — MEHee JIByX OaijoB U HE COOT-
BETCTBYIOIIMI TpeOOBaHMSAM, peanu3alul Io-
TpeOUTENI0 HE MOMJIEKHUT. YCTaHOBJEHA IMOpYa
obpasma Ne 1 u Ne 3 gepes 2 mecsra XpaHCHHUS.
Hawnyumme opraHonenTudeckue —IOKa3aTelH
Habmromamm y obpasia Ne 4.

[IpoBeneHHple wHccieqOBaHUA 00pa3loOB
Maclla TOIUICHOTO TIOKa3ajly IOJIHOE COOTBET-
creue TpeboBanusm ['OCT P 52971 no ¢usm-
KO-XMMUYECKUM II0Ka3aTesIM: MaccoBasi JOJIs
xupa — 99 %; Bnaru — 1 %.

B HacTtosiiee Bpemsi UIsl OLIGHKH MpoIiec-
COB OKHCJICHHSI B Macje MPUHSITO HCIIOIb30BATh
MOKa3aTesb KUCIOTHOCTH KUPOBOH (a3bl MpoIyK-
ta. TpeboBanmsimu D3 Ne 88 (c m3mMeHeHHAMM)
9TOT TMOKa3aTeb YCTAaHOBJICH Ha YpOBHE He Ooiee
4,0 °K msa macia 6e3 kommoHenToB u 4,5 °K nis
Macjia ¢ BKyCOBbIMH KOMITIOHCHTaMMU.

OmnpeneneHne KUCIOTHOCTH JKAPOBOH (ha-
3bl TOIwieHoro Macna mnpoBoawnu no ['OCT
3624. Ha pucynke 4 m300pakeHbl W3MEHEHUS
KHCJIIOTHOCTH >KUPOBOH (pas3bl TOIJICHOTO Macia
B 00pasiax TOIUIEHOT'O Macia MpU XpaHEHHH.

Omnpeneneno, uro B oopasuax Nel u Ne 3
MaKCHUMaJIbHbIE 3HAYEHUS] KHCJIOTHOTO 4YHCIa
MOJYYMIIM Yepe3 1 Mec. XpaHeHHs; a B o0pa3max
Ne 2 m Ne 4 —gepe3 3 mecana XpaHEHHS.

OnHaKko KHCIOTHOCTh XHPOBOW (ha3bl Xa-
paKTepu3yeT HaIM4YUE B IMPOAYKTE CBOOOTHBIX
JKUPHBIX KUCJIOT, IMOSABJICHNEC KOTOPBIX MOXKET 6I)ITI)
CBS3aHO HE TOJIBKO C OKHCJIUTEIILHOM MOpYeH, HO U
CO MHOTMMH (DaKTOpaMH CBIPBEBOIO U TEXHOJIOIH-
Yeckoro npoucxoxaeHus. [loatomy TosbKo 1o mo-
Ka3aTemo KUCIOTHOCTH JKUPOBOH (ha3bl OKHCIH-
TEJIbHYIO TIOPYY OTPEICIISTH HENPABIIEHO.
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B 06pa3uax, BBITOIINICHHBIX WX CJIaAKO-CIMBOYHOI'O
Maciia

[lepekucHOE YUCIIO ABISACTCS OJHUM U3 BaXK-
HEWIMUX XUMHUYECKHUX TMoKa3aTened Mmacia. OHO
OTpa)kaeT CTeNeHb OKHUCIEHHOCTH Macia, 00yCIOB-
JICHHYIO HaKOIUICHUEM TMEPEKUCHBIX COCIUHCHUN
(mepekucelt W THAPONEPEKHCEH) TPH OKHUCICHUH
Macia B TIPOIIECCe XPaHEHHs, OCOOEHHO aKTHBHO
MIPOTEKAIOIIETO Ha CBETY.

[lepekucHoe  4YMCIO  ONpenesid 1O
I'OCT 51487. Ha pucynke 5 nzo0pakeHbI N3MeEHe-
HUS TIEPEKHCHBIX YHCEINl )KHpa B 00pasiiax ToInie-
HOTO MacJja IPH XpaHESHUH.
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PI/ICyHOK 5. amenenne MNEPCKHCHBIX YHCECJI )KHpa Macjia,
BBITOIINICHHOI'O U3 CJIAJIKO-CJIMBOYHOI'O Macja

OreHKy TOKa3arens IEePeKUCHOro 4YMciia HC-
ClIelyeMbIX 00pa3IiloB Macja TOIJICHOIO OMPE/IeIIsIn
B COOTBETCTBUM ¢ Tadmunei 1.

Taobnunoa 1

OreHka cTereH! OKUCIUTENBHOMN TOPUH KHUpa
B 3aBUCHUMOCTH OT BEJIMYMHBI IEPEKUCHOTO YUCIIa
TOIUIEHOTO Maclia

[epexucHoe uucno, % I, CreneHb nopuu
He Oolee
0,02 Caexuit
0,03 COMHHTEILHOM CBEKECTH
0,5 [TIporopxblit

YcTaHOBIEHO, Y4TO B 00Opasiax Macia, BbI-
TOIUJICHHBIX 0€3 MOCOJIKH, TEPEKUCHOE YHCIIO BO3-
pacTaeT UHTEHCHUBHEE 110 CPABHEHUIO JIPYTHMH HUC-
clenyeMbIMu oOpastamu. TakuMm 00pa3oMm, MOBBI-
IICHHAs XPaHUMOCIIOCOOHOCTh HaOJIIOaNach Y
MacJjia TOILIEHOT'O C COJIbIO U MMIIEBOM 100aBKOA.
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