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UCCJIEJOBAHUE OPTAHOJIENITUYECKUAX MOKA3ATEJEN ABJIOYHO-MOPKOBHOT'O
HAITIOJIHUTEJIA
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B naHHO# cTarbe paccMOTpPeHbI BONPOCHI MO HCCJIEJ0BAHHI0O OPraHOJENTHYECKMX MOoKa3aTejell s0J104HO-
MOPKOBHOI0 HAMNOJHHUTENA. PacTUTe/lbHble HAMOJHUTENN H3rOTABJIUBAIOTCA W3 CBEXKero ChbIpbsl WIH
PACTUTEJIBLHOIO MIOpe, ¢ 100aBJIeHMEM caxapa M KeJUpPYoIuX BeulecTB. HaTypanbHble HANOJHUTEIH ObIBAKOT:
OBOIIIHbIE, PPYKTOBBIE, PPYKTOBO-ATOIHBIE, IIJI0I0BO-SITO/IHbIE, IIJI0I0BO-0BOIIHbIE U AP. JlaHHbIii BH POAYKTA
Ha0MpawT 000pOTHI HA PbIHKE, a4 MX ACCOPTHMEHT IOCTOSIHHO pPACIIMPSieTCH, 3TO CBA3aHHO C TeM, YTO
HANOJIHUTEJIN SIBJSAITCH OYeHb JIErKMM pelleHHeM IpM INPOM3BOJACTBe NHUINEBbIX NPOAYKTOB. I'oTOBBIE K
yHoTped/IeHHI0 PACTUTEIbHbIC HANIOJHUTEIH 3HAYUTEIbHO YCKOPSIOT U YIPOIIAKT TEXHOJOTHYEeCKHi npouecc
NPUTOTOBJIEHUS KOHIUTEPCKHX M MOJOYHBIX u3feauil. Jasi Toro, 4rodpl ompeaeauTh KayecTBO MPOAYKTA,
He00X0IMMO NPOBECTH MCCIeJ0BaHUEe OPraHOIeNTHYEeCKHX oKa3aTeJieil. [lyis npoBeneHust ucciae0BaHuil Obl1a
pa3padoTana penentrypa ABYX oO0Opa3loB ¢ pa3sHbIM MNPOLEHTHBIM COOTHOIIEHHEM KOMIOHEHTOB. Jlis
omnpejaeeHusi OPraHoJeNTHYECKUX MOKa3aTelell ObLIa cO3JaHA JeryCcTAMOHHAsI KOMHCCHSI B COCTaBe NATH
yeqoBek. OneHka nNpou3BoAWjIach Mo nNATHOANILHOW mkajde. [lo opraHoJenTHYeCKMM NOKa3aTesIM
HANOJIHUTEJIb I0JIZKEH COOTBETCTBOBATH CJIEIYIOIIUM TPeOOBaHNSI: BHEIIHUI BU/I M KOHCHCTEHIUSI — OTHOPOIHAS
sKkejieoOpa3Hasi Macca; BKYC — CJIAJKUI BKYC, ¢ XOPOIIIO BHIPAsKEHHBIM NPUBKYCOM HCIOJb3YEMOI0 ChIPbS 5 3amax
U I[BET -CBOMCTBEHHBII cMeCH, U3 KOTOPOIl H3rO0TOBJICH HAMOJIHHUTEb.

KitroueBrie citoBa: mcciieJoBaHuUs, S0JI0YHO-MOPKOBHEIH, OPraHOJIEITHIECKHE TIOKA3aTEIH, MUIIEBEIC IPOIYKTH,
PaCTUTENbHBIH HAIIOJHUTED.
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This article deals with the study of organoleptic parameters of Apple-carrot filler. Vegetable fillers are made from
fresh raw materials or vegetable puree, with the addition of sugar and gelling agents. Natural fillers are: vegetable,
fruit, fruit and berry, fruit and berry, fruit and vegetable, etc. This type of product is gaining momentum in the
market, and their range is constantly expanding, this is due to the fact that fillers are a very easy solution in the
production of food products. Ready-to-use vegetable fillers significantly speed up and simplify the technological
process of preparing confectionery and dairy products. In order to determine the quality of the product, it is
necessary to conduct a study of organoleptic parameters. To conduct research, a formulation of two samples with
different percentages of components was developed. A tasting Commission was created to determine the
organoleptic parameters
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MopKOBb U SIOJIOKO SIBJSIFOTCS MCTOYHUKOM OHMOJOTMYECKH aKTUBHBIX BEILLECTB, B OCOOEHHOCTHU
BUTAaMHMHOB, MUKPO- U MAaKpO3JEMEHTOB, KOTOpPbIE COAEP)KATCs B HUX B JIETKOYCBOsieMO# (hopme
[1,2]. ManHOe chipbe siBisieTcsl HanOoOJee EPCICKTUBHBIMU JUTS Iepepab0TKU, TaK KaK IIHPOKOTO
pacnpocTpaHeHUsl Ha TeppuTtopun Poccuu, XapaKTepU3YIOTCS IOCTYHHOCTbIO U OTHOCHUTEIBHO
HU3KOW CTOMMOCTBIO [3,4]. S16109HO-MOPKOBHBIH HATIOJIHUTEIh MOXKHO UCIIOJB30BATh B KAYECTBE
YKpallleHusl, a TaKK€ BHOCHUTb B MOJIOYHBIE M KOHJIUTEPCKUE HW3AEIUS, Ul YIy4IIEHHUS
OpraHoJIENTUYECKUX ToKa3aresnel [5].

Lenapr wucciegoBaHusi: OIpeleieHUEe KadecTBa OPraHOJNENTUYECKUX ToKa3zaTened sS0JI04HO-
MOPKOBHOT'O HalOJIHUTETIS.

Matepuaa ¥ MeTOAbI HCCIeI0BAHMA: B pabOTe MPUMEHSUIM CTaHIAPTHBIA METOJ| ONpeaeeHus
OpraHOJIENTUYECKUX TOKa3aTesiel, B COOTBETCTBUU C TPEOOBaHUAMHU ACUCTBYIOLIEH HOPMAaTHUBHOMN

noxyMmeHnTauu cepuu I'OCT.
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Pe3yabTaT HCCIenoBaHHsI U HX O0OCYXIAeHHMsi: ObUI TIPOBEICH OPTaHOJICNITHYCCKUN aHaIN3
00pa31oB, pe3yabTaThl IPEICTABICHBI B TAOIUIE U HA PUCYHKE.

TaOnuua — Pe3ynpraTel JeryCTallMOHHOTO aHaIu3a

TToxazatens Koad. Oopazen 1 Oopazen 2
SHATHT. bamm CpegrHii fann bamu Cpenami Gamn
®) g1 | m2 | M3 | 04 | 5 | emepepacwere | 11 | 12 | A3 | 74 | 715 | Bmepepactere
Ha K HAK
Bremmani & 3 5 5 5 5 5/30,0 5 5 5 5 5 5/30,0
EHT
KoncHcTeHmHA 4 3 3 5 3 5 5/20,0 3 4 3 4 3 4.6/184
3amax 4 3 3 3 3 3 5/20,0 3 3 3 3 3 5/20,0
Biye 6 3 3 3 3 3 5/30,0 3 3 3 4 3 48288
VpOBEHE KadecTEa - 100 07.2
Max=100%
O6pasey 1 O6pasey 2
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Pucynok 1 — Opranonentuaeckuii npoduib

ITo wuccienoBaHUsM OpPraHOJENTHYECKUX ITOKa3aTeNeil MOXKHO cJellaTh BBIBOJ, 4YTO 110 BCEM
OpPraHOJIEITUYECKUM TOKa3aTessiM oOpasel 1 sBiIseTcs HaWIydlluM BapHaHTOM Ui PacUIMpEHUus

ACCOPTUMEHTA MOJIOYHOM ¥ KOHIUTEPCKOU MPOMBIIIJIEHHOCTH.
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