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[poBeseH GU3MKO-XUMUUCCKII aHATIM3 U B PE3yJIbTaTe CPaBHEHMS MTOKA3aTelIeH 3alICKaHOK U3 TBOpOra ObLUIo
BBISBIICHO, YTO MPH JOOABICHUN OUOJIOTHYCCKH aKTHBHOM JI00aBKH B BUJIC OOJICIIMXOBOTO ITFOPE, YBEIIMYCHO CO-
JIepyKaHKe BUTAMKHOB, C SIBHBIM MPEUMYINECTBOM BuTamuHa C M MOBBIIIICHA SHEpreTHIecKas IieHHOCTh. Ha oc-
HOBaHHUHM MPOBEICHHBIX HCCIIEIOBAHHI MOKHO C/IEIIaTh CIICYOIINE BHIBOJIBI: HAyYHOE HCCIIEIOBAHNE MTO3BOTUIIO
pa3paboTarh perenTypy ¥ TEXHOJIOTUEO IIPUTOTOBIICHHS 3aIICKAHKK U3 TBOPOTa C OMOJIOTMUCCKU aKTHBHOU J100aB-
KOi1 (00JIemMXOBOE TFOPE). YCTAHOBIICHO, YTO BHECCHHE OMOJIOTHYCCKH AKTUBHOM JTOOABKU B TBOPOXKHBIH ITOITY-
(habpHKar MONOKHUTENHHO BIMSIET Ha €r0 OPraHONCNTHYECKUE TIoKa3arei. Ha OCHOBaHHM SKCIIEPHMEHTATBHBIX
¥ PacUeTHBIX JTAHHBIX 0000IIEH XUMUYECKUI COCTaB pa3padboTaHHoro momydabdpukara. Vcrons3oBanue 6rosmo-
TMYCCKU aKTUBHOW TOOABKH MPH MPOU3BOICTBE TBOPOKHOTO MONTy(adprKara CriocoOCTBOBAIIO MOBBIIICHHUIO TTH-
IICBO# IICHHOCTH, YBEITMUYCHHIO BBIXOIA TOTOBOTO M3/ICIHS B CPABHCHHH C TBOPOXKHBIM Oy (haOpHKaTOM, TIPHTO-
TOBJICHHBIM M0 CTAH/IAPTHO# perientype. YCTAHOBIICHO, YTO B MPOLIECCE XPAHESHHUSI TBOPOXKHBIE MONY(PaOpHKATHI,
MPUTOTOBJICHHBIE C MCIIOBE30BaHUEM OHOJIOTMYECKH aKTHBHOM J00ABKH, OTJINYAINCh 00Jee BBICOKUMH 3HAYCHH-
SIMH OPTaHOJICTITUYCCKUX XaPAKTEPUCTHK 10 CPABHEHHIO C KOHTPOJILHBIM 00Pa3IioM.
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Authors have researched physic-chemical analysis of cheese product with sea blackthorn pure have more vitamin
C and nutrition energy value that origin one without dietary supplement. On based research date authors have made
decides: recipe and cooking technique of cheese product with dietary supplement have been worked out. It has fixed
dietary supplement was increased cheese product organoleptic figures. Worked out half-stuff chemical content has
been generalized. Dietary supplement has been encouraged nutrition value, weight of experimental cheese product.
Also, in storage process of one have had higher organoleptic characteristic more than the origin product. Worked out
cheese product might be recommended for using to catering because it has very high nutrition value.
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B coBpeMeHHBIX YCIIOBHAX BO3HHUKIA peasibHasl MOTPEOHOCTh B ONTUMAIBHOM OOECIIEUEHHH PETHO-
HOB IOTPEOUTENBCKIMHU TOBApaMH MECTHOTO IIPOU3BOACTBA. B naHHOI cTaThe aBTOPHI MPOAHATU3UPOBAIH
YPOBEHb ITPOJJOBOJIILCTBEHHOTO 00ECIIeUeHHsI HACEJICHHSI PErMOHa ¢ Y4ETOM PEKOMEH/IyeMbIX HOPM IOTpe-
OreHust IPOAYKTOB. BBISBIEHO, UTO paccMaTpUBaeMblii PErHOH MPAKTHYECKH TOJHOCTBIO 00ECIeUBaeT
ceOst MPOI0BOIBCTBEHHBIMH TOBapaMH MECTHOTO IPOM3BOJCTBA 1 BXOAAT B IV rpynmy camoobecnedenus,
YTO MO3BOJIAET CCYAUTH O BBICOKOM YPOBHE CAMOOOECIIEYEeHHOCTH PETHOHAa. ABTOPHI CTaThU Ha OCHOBE
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