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B nanHoili craThe paccMaTpuBaeTcsi BOIPOC ONpeaeleHHs KOMIOHEHTHOr0 COCTABA W €ro COOTHONICHHUS ISl
NPUrOTOBJIEHHSI MAIITETA M3 THIKBbI. Pa3BuTHe pPacTUTEJbHBIX NMPOAYKTOB U ChIPbS 00YCJI0BJIE€HO MHOTMMH
NPUYMHAMH, HAYMHAS OT TMOSIBJIEHHSI HOBBIX COBEPILICHCTBYIOIUMX HANpPaBJIeHUIl NHUTAHHUS, 3aKaAHYMBAasi
IKOJIOTHYHOCTHI0 NPOAYKTOB. Cpeu MHOro00pa3usi OBOUIHBLIX PACTEHMI MOKHO BbIIEJINTH THIKBY, SIBJISIIOIIAS
KJIa/1e310 MHOTHX MOJIE3HBIX BelleCTB, KOTOpPble He00XO0AUMBI JJIA KU3HEAesATeIbHOCTH YeaoBeka. U3 — 3a cBoeii
TENJI0JI00MBOCTH THIKBA He BCerJa MPUCYTCTBYeT HA MAara3MHHBIX MOJIKAX, M0ITOMY A COXPAHEHHS BaKHBIX
CBOWCTB THIKBBI MOAXOAUT JeficTBHE KOHCEPBAIIMU MPOAYKTA B BH/E MAIITETA. YHUBEPCAJLHOCTHIO MALITETA
CYUTAETCH €ro HCMoJIb30BAHHE KAK J0MOJIHEeHHEe K OCHOBHOMY 011071y, TAK H CAMOCTOSITeIbHBIH NpoayKT. Lleabio
HCCIIeI0BAHUSA ABJSETCS MO00P PACTUTEIbHOIO CHIPHSI M HX MPOMOPLMSA A5 PelenTypPbl THIKBEHHOI0 MAIITETA.
B craTtse paccMOTpeHbI 00pa3ibl ¢ Pa3HBIMU COOTHOLIEHUSIMU KOMIIOHEHTAMM, IJIABHbIE U3 KOTOPBIX - THIKBA H
YyeyeBUIA, KOTOPble M MNPHIAIOT CrYLIEHMsT MAacchl, KOHCHCTEeHIMell moxoxeil Ha mamTer. OnpenejeHbl
opraHoJienTHYeCKHe I0Ka3aTeJH IOATOTOBJEHHBIX 00pa3loB NOCPeACTBOM jerycranuu. B pesyabrare
Hccel0BaHus ObLIM onpe/eeHbl PACTUTe]bHbIe KOMIIOHEHTHI U UX COOTHOLIEHHUE /sl THIKBEHHOI0 ManiTera,
KOTOPBbIi COOTBETCTBYET OPraHOJeNTHYeCKHM MOKa3aTeJIsiM.
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This article discusses the issue of determining the component composition and its ratio for making pumpkin pate.
The development of plant products and raw materials is due to many reasons, ranging from the emergence of new
improving areas of nutrition, ending with the environmental friendliness of products. Among the variety of
vegetable, you can distinguish pumpkin, which is a storehouse of many useful substances that are necessary for
human life. Because of its heat-loving nature, pumpkin is not always present on store shelves, so to preserve the
important properties of pumpkin, the action of preserving the product in the form of pate is suitable. The
versatility of pate is considered to be its use as an addition to the main dish, and an independent product. The aim
of the study is to select vegetable raw materials and their proportion for the recipe of pumpkin pate. The article
considers samples with different ratios of components, the main of which are pumpkin and lentils, which give a
thickening mass with a consistency similar to pate. The organoleptic parameters of the prepared samples were
determined by tasting. As a result of the study, plant components and their ratio were determined for pumpkin
pate, which corresponds to organoleptic indicators.
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Ha ceromusmHuii AeHb CyLIECTBYET TEHICHLUS POCTa MOTPEOJIEHUS PACTUTEIbHBIX MPOAYKTOB U
WCIOJIb30BAaHUSI PACTUTEILHOTO ChIPbs B3aME€H MPOJYKIMH XKMBOTHOTO NMPOUCXOKICHHS, KOTOPOE
sBJIgeTCs HeryMaHHbIM [1]. Pa3BuTHe pocra cBs3aHO ¢ MOMYNsSIpU3allMel HaIlpaBJICHUS MUTaHUSA
«BETAHCTBO» U «BEreTapuaHCTBO» [2]. PacTUTENbHOE CBHIPHE MO CPAaBHEHUIO C KUBOTHBIM JCIIEBIIE,
HO Tarke Jierye B ycBosieMocTd [3]. Takke KoHcepBalus SBISETCS OTIMYHBIM CIOCOOOM st
YTHETEHUs! JKU3HENEATEIbHOCTH MUKPOOPTaHM3MOB U TOAXOAUT AJIs JJIUTENbHOTO XpaHEHUs
npoaykra [4]. B coBpeMeHHOW LMBUIN3aLUU, T MPOUCXOIUT ypOaHU3allMs, YCKOPEHHE pUTMa
KHU3HU W BO3pPACTaeT MHTEPEC HKOJOTHMUECKOMY IMUTaHHIO, OyAeT akTyaldbHa KoHcepBamus. Ha
OCHOBAHUU ATOTO THIKBEHHBIN MAaIITET SBJIAECTCS XOPOLIEH albTEPHATUBOM MSCHOMY HAIUTETy TaK

KaK ThIKBa — HCTOYHHUK MHOTHX BUTAMHWHOB, MUHCPAJIbHBIX BCHICCTB U YITICBOJAOB [5]



[enplo 1aHHOTO MCCIENOBAHUS ABISIICA MOAOOP PACTUTENBHOTO ChIPbS M €r0 COOTHOIIEHUS IS
M3TOTOBJICHHSI THIKBEHHOTO TMAIITETA.

Jlns mpoBeNeHHsT WCCIEAOBAaHUS OBLIM W3YY€HBI JIMTEPATYpHBIE WCTOYHUKH W TPUTOTOBJICHBI
00pa3ibl U1l IPOBEACHUS OPraHOJIENTHYECKOTIO aHaIM3a.

Jlis mpoBefeHus JAerycTauMy ObUIM NPUIOTOBIEHBI 0Opasubl: obpaszeny Nel — cooTHomeHue
YeyeBHIIbl K THIKBE B MalTeTe cocTaBiseT 1:2; oOpasery Ne2 — cOOTHOIICHHE YEUEBUIIB K THIKBE
cocraBmsieT 1:4; obpazen Ne3 — cooTHomIeHNEe YyedeBHIIBI K ThIKBE — 1:8. COOTHOIIIEHNE OCTaThHBIX
KOMIIOHEHTOB - COJIM, Iepla, JUMOHHOM KHCIOThl M PACTUTEIBHOI'O Macia, BAapbUPYETCS OT
IIPONOPIIMY YeUeBHUIIbI K ThIKBE. Ha perycranuu paccMarpuBaiich OKa3aTely TakKue, Kak BHEIIHUN
Buj (OHOPOHAS, pABHOMEPHO M3MENIbYEHHAsE Macca, 0e3 rpyObIX ceMsH U (ParMEHTOB KOXKHUIIBI
OBOIICH); KOHCHUCTEHIMS (Maxkyllas, HEXKHas), IBET (HACBIIICHHO >XENThIi), BKyC (IIOJHBIMH,
rapMOHHMYHBIH, BKYC THIKBBI, 0€3 MOCTOPOHHUX MpUMecell) U 3amax (BbIPaKeH 3amax THIKBbI, 0e3
[IOCTOPOHHUX apOMAaTOB) MAIITETa U3 THIKBBI.

[To pe3ynbTaTam gerycranuu ObUIO BRISIBICHO, 4TO oOpasel Nel nmpou3ssen HauOobIlee BlieYaTIICHUE
Ha DKCIEPTOB, MAaHHBIM 00pa3el OTIMYWICS BKYCOM (TapMOHHYHBIA BKYC TBIKBBI), 3aIlaxoM
(BBIpaXKEHHBIH 3amax THIKBBI), BHEIIHUM BHJIOM, LIBETOM U KOHCUCTEHIMEN (Ma)KyIllasi OJTHOPOIHAs
Macca, kenToro 1seta). B 6pasuax Ne 2 u Ne 3 omrymanuch Ha BKYC M 3alax TOJIBKO HOTKH THIKBBHI,
MOSTOMY OBLJIM OIICHEHBI HE 110 MAKCUMYMY.

Taxum 00pazom, ObLIIO YCTaHOBJIEHO, YTO KOMIIOHEHTHBIN COCTAB M3 THIKBBI, YEUEBHIIBI, COJIU, MIEPIIA,
pPacTUTENILHOTO Macjla U JMMOHHOM KUCIOTHI SBJISIETCS Oa3MCHBIM JUIs THIKBEHHOIO MAaIlTeTa, a

cooTHomeHue 1:2 YCUCBULBI U THIKBBI ABJISACTCA HPUEMIICMBIM JIA TBIKBEHHOI'O ITAIIITETA.
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