AHOTATLIS

Tema: Cnocobu NIABHIIEHHS CTPYKTYPOYTBOPIOBAJIBHUX  BJIACTUBOCTEM
NEKTUHOBHUX PEUYOBHH Yy BUPOOHUITBI (PPYKTOBHX KOHCEPBIB.

Jluriomua maricrepcbka pobora: 93 crtopinok, 15 pucyskiB, 7 Tabmuip, 1
J0AATOK, /5 JITepaTypHUX JKEPE.

O0' exT H0CiAKEHD - TEXHOJIOTISl BAPOOHUIITBA SIOYyYHOrO MOBU/IA.

Meta poGotu - po3poOiieHHs cnocoOy MiJBUIIEHHS CTPYKTYPOYTBOPIOIOYHX
BJIACTUBOCTEW MEKTUHOBUX PEUOBMH y BHPOOHMIITBI KOHIIEHTPOBAHUX (PPYKTOBUX
KOHCEPBIB 13 BUKOPUCTAHHAM TPUPOIHIX JPKEPET OPraHIYHAX KUCIIOT.

MeToau aociaigaxeHb. CTaHAAPTHI 1 cremiajibHl (DI3MKO-XIMIYHI, PEOJIOTIYHI,
OPraHOJICTITUYHI.

B poGori jmochijkeHO BIUIMB TMPUPOJHUX OPraHiyHUX  KHUCJIOT Ha
CTPYKTYpOYTBOPIOIOYI ~ BJIACTUBOCTI TMEKTHMHOBHX pPEYOBMH TPU BUPOOHUIITBI
KOHIICHTPOBAHUX (PPYKTOBHX KOHCEpBIB. BcTaHOBIEHO, M0 3aMiHA MITYYHUX
OpPraHIYHUX KUCJIOT MPUPOTHIMH, TO3BOJISIE 30araTUTH MPOYKTH 010JIOTTYHO IIHHUMHU
pEUOBHHAMH 1 320€3MEYNTH BIJIMOBITHY JKEJIECYTBOPIOIOYY 3/IaTHICTh KOHIIEHTPOBAHUX
GpyKTOBUX KOHCEPBIB. OOrpyHTOBaHO TEXHOJIOT1IO BUTOTOBJICHHS
A0JIyYHO-KAJIMHOBOTO 1 10JTyYHO-KYpPaBIMHOBOIO HECTEPUIII30BAHOTO MTOBHULIA.

Karwu4oBi ciioBa: noBuio, NEKTHH, CTPYKTYpa, 010J0T14YHA LIHHICTb, MPUPOIHI

OpraHiuHi KUCIIOTH.



AHHOTANIMUA

Tema: CrocoObl TOBBIIICHUS CTPYKTYPOOOPA3YIOIIUX CBOWCTB TMEKTHHOBBIX
BEILIECTB B MIPOM3BOJICTBE ()PYKTOBBIX KOHCEPBOB.

Jluriomuaass Maructepckas pabora: 93 crpanun, 15 pucyHkos, 7 tabmui, 1
NPUIOKEHUE, /D TUTEPATyPHBIX UCTOYHUKOB.

O0BeKT ncciae10BaHN - TEXHOJIOTHS MPOU3BOJICTBA SIOJI0YHOTO TIOBU/IA.

Hean HCC/IeI0BAHUIM - pazpaboTka crocoba  TOBBIIICHUS
CTPYKTypOOOpa3yIomMx CBOWCTB  TMEKTHHOBBIX  BEIIECTB B  MPOHW3BOJCTBE
KOHIICHTPUPOBAHHBIX (PPYKTOBBIX KOHCEPBOB W3 HCIIOIB30BAHMEM €CTECTBEHHBIX
MCTOYHUKOB OPTaHUYECKUX KUCIIOT.

MeToabl ucciie0BaHU: CTaHIAPTHBIE U CHENUATbHBIE (DU3UKO-XUMHUYECKHE,
PEOJIOTUIECKUE, OPTAHOJIETITUICCKHUE.

B pabore wuccrnemoBaHo BIWSHWE NPUPOAHBIX OPTaHUYECKUX KHCIOT Ha
CTPYKTYypOOOpa3yromye CBOWCTBA TICKTHMHOBBIX BEIIECTB NPU  MPOHM3BOJICTBE
KOHIIEHTPUPOBAHHBIX  (DPYKTOBBIX ~ KOHCEPBOB.  YCTaHOBJIEHO, YTO  3aMEHa
UCKYCCTBEHHBIX OPTraHMYECKHX KHCJIOT €CTECTBEHHBIMH, TO3BOJISIET O0OTaTUThH
MPOIYKTHl OMOJIOTHUYECKH IEHHBIMH BEIIECTBAMH U O0ECIEUYUTh COOTBETCTBYIOIIYIO
KeneoOpa3ymmx CHOCOOHOCTh KOHIICHTPHUPOBAHHBIX  (PPYKTOBBIX KOHCEPBOB.
Ob6ocHoBaHa TEXHOJIOTHS U3TOTOBJICHUS 0JI0YHO-KAIMHOBOTO u
0JI0YHO-KITFOKBEHHBIM HECTEPUIM30BAHHOTO TIOBU/IJIA.

KawueBble cj10Ba: TOBWAJIO, TEKTUH, CTPYKTypa, OuoJormyeckas IEHHOCTS,

MNpUPOAHBIC OPIraHNYCCKUC KUCIIOTHI.



SUMMARY

Theme: Ways of pectin's structure properties improvement in the fruit preserve
production

The Object of Investigation is the technology of apple jams production.

The Aim of the Work is the development of the ways of pectin's structure
properties improvement in the concentrated fruit preserve production by using of
natural organic acids.

The Methods of Investigation: standard and special physico-chemical,
rheological, organoleptic.

The influence of natural organic acids on pectin's structure properties in the
concentrated fruit preserve production has been investigated in this work. It has been
established that the replacement of artificial organic acids by natural ones alows to
increase the content of biologically valuable substances as well as to ensure necessary
gelling ability of concentrated fruit preserves. The technology of unsterilized
apple-arrowwood and apple-cranberry jam production has been proved.

Keywords: jam, pectin, structure, biological value, natural organic acids.



