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NnoaBOP OCHOBHbIX KOMIMNOHEHTOB
N USYYEHUE UX BJINMAHNA HA NMOKAS3ATEJIN KAHECTBA
CbIPOKOIN4YEHbIX KOJIBAC

Map3ust A. I'ameBa

@I'HOY BO «Maitixonckuii 20cy0apCcmeeHHblll MEeXHOA0SUYECKUTL YHUBEPCU e,
ya. Ilepgomaiickas, o. 191, e. Maiikon, 385000, Poccuiickas @edepayus

AnnoTtamus. Ha cerogHsmHuil 1eHb U3BECTHO, YTO TPOAYKTHl (DYHKIIMOHAILHOTO MHTAHHS
cocTaBistOT 3% OT BCEX W3BECTHBIN MUIICBBIX MPOAYKTOB. MICXOAsl U3 MPOTHO30B, B OJIMKANIINE
JIECATUIIETUS TTPOLIEHTHOE COOTHOIIEHHE UX Bo3pacTeT 10 30—50% OT Bcero mpoayKTOBOTO PHIHKA.
AccopTuMeHT ()YHKIIMOHAIBHBIX MSCHBIX MPOJYKTOB MaJi0 PA3BHT, YTO OOBSICHIETCS 0COOEHHOCTS-
MH TEXHOJIOTUHU X TIpomu3BoacTBa [5]. OmHoi u3 3a1a4 (GyHKIIMOHATHHOTO MMUTAHKS TIPH TIPOU3BO/-
CTBE K0J10ac U KOJIOACHBIX U3ACIUI SBISETCS MUHUMU3AIUS COACPKAHUS KUPA, CHIIKCHUE KOJIHYe-
CTBa HUTPHUTA HATPUsA, pocdaTa U HUTPATOB, BKIIIOUCHUE B PEIETITYPY MPOOHOTHKOB, TTPEONOTHKOB
U IpyruX (QYHKIUOHATBHBIX HHTPEIUCHTOB. ChIPOKOTUEHBIC KOJI0ACKI TOJIB3YIOTCSI OOIBIIUM CIPO-
COM y TIOTPEOUTENISI ¥ UMEIOT JUTMTENILHBIA CPOK XpaHeHust — 1o 6 mecsieB. Ho npu 3ToM ux u3ro-
TOBJICHUE — JIOJTUH U TPYAOEMKHUN TEXHOJOTHYECKHI MPOIECC, NPOTCKAIIUN 10 TPaJIUIUOHHOM
TEXHOJOTHYeCcKol cxeme, — 10 45 cyTok. UTOOBI CHU3UTH CPOKH CO3PEBAHUS CHIPOKOIMYCHBIX KOJI-
Oac, B (hapir BHOCSAT pa3iIHyYHbIC CTAPTOBBIC KYIBTYPHI, & TAKIKE YIJIEBOJIbI, CIYKAIIUE HCTOYHHKOM
SHEPTUHU TSI MUKPOOPTaHU3MOB [6; 9]. 3a cyeT BO3MEUCTBHS CTApTOBBIX KYIBTYp Ha MATOTCHHYIO
MUKPO(]IOPY MPOAYKTa UX KOJUUSCTBO 3HAUYUTEIILHO CHIXKACTCS, YBEIUYUBAIOTCS CPOKH XPAHCHHS
TOTOBOM TPOJYKIIUH, & TAKKE YITyUIIalOTCsl OPraHOJNEITUISCKHE MOKa3aTell ChIPOKOIMYCHBIX KOJI-
Oac [8]. YieBoabl UTPAOT HEMAJIOBAXKHYKO POJIb B MpOIecce (PepMEHTAINU, OHU OKa3bIBAOT BIIU-
SIHUE Ha MPUOOPETEHHE B TOTOBOM IPOJIYKTE BKyCa W B 3aBUCHMOCTH OT BHECEHHOTO KOJIMYECTBA
M3MEHSIOT KOHCHCTEHITUIO M3JIeNus. TakKe /Ui CTapTOBBIX OAKTEPHAIBHBIX KYJIbTYpP YIJICBOIBI SIB-
JSIFOTCSL DHEPTHUEH, T.e. MUIIEH JUIS MOJOYHOKUCIBIX OakTepuil. CyXyr NeMUHEPaIU30BaHHYIO Chi-
BOPOTKY HCIOJB3YIOT B MPOU3BOJICTBE KOJIOACHBIX U3ICIUN JJIsi CHUKCHUS OCTATOYHOTO HUTPHUTA
HATPHs, YIYYIICHUS OPTaHOJCTITHUSCKUX MMOKa3aresiell U 000ralieH!s] ChIBOPOTOYHBIMU OEJIKaMH,
BUTAMUHAMH M MUHEPAJLHBIMU BelecTBaMu [7; 9]. BHOCS Cyxylo JeMHHEPaIN30BaHHYIO CHIBOPOT-
Ky B CBIPOKOITYCHYIO KOJI0ACY, MOYKHO HE TOJBKO COKPATUTh CPOKU (DEPMEHTAIMH, YITyUIINTh BKYC U
3arax ChIPOKOITYEHBIX KOJI0Aac, HO M 000raTUTh e¢ HeOOXOAMMBIMU IS YKU3HEISATSIILHOCTH OCITKaMK
1 MUKPOXJIEMEHTAaMH, TIPHUIaBast MPH 3TOM TOTOBOMY MPOIYKTY (PyHKIMOHATHHOCTH [9]. B mamHoOiA
HAy4YHOM CTaThe OCYIIECTBIICH MOI00P CTAPTOBBIX M MPOOMOTUYCCKUX 3aKBACOUHBIX KYJIBTYP JUIS
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SELECTION OF THE MAIN COMPONENTS
AND STUDY OF THEIR INFLUENCE ON THE QUALITY
INDICATORS OF RAW SMOKED SAUSAGES

Marziyat A. Gasheva

FSBEI HE «Maykop State Technological Universityy,
191 Pervomayskaya str., Maykop, 385000, Russian Federation

Abstract. To date, it is known that functional nutrition products account for 3% of all known food
products. Based on forecasts, in the coming decades, their percentage ratio will increase to 30—50%
of the entire grocery market. The range of functional meat products is poorly developed, which is ex-
plained by the peculiarities of their production technology [5]. One of the tasks of functional nutrition
in the production of sausages and sausage products is to minimize the fat content, reduce the amount of
sodium nitrite, phosphate and nitrates, and include probiotics, prebiotics and other functional ingredi-
ents in the formulation. Raw smoked sausages are in great demand among consumers and have a long
shelf life of up to 6 months. But at the same time, they have a long and time-consuming technological
process that proceeds according to the traditional technological scheme for up to 45 days. In order to re-
duce the maturation time of raw smoked sausages, various starter cultures are added to the minced meat,
as well as carbohydrates that serve as an energy source for microorganisms [6; 9]. Due to the impact of
starter cultures on the pathogenic microflora of the product, their number is significantly reduced, the
shelf life of finished products is increased, and the organoleptic characteristics of raw smoked sausages
are improved [8]. Carbohydrates play an important role in the fermentation process; they influence the
acquisition of taste in the finished product and, depending on the amount introduced, change the con-
sistency of the product. Also, for starter bacterial cultures, carbohydrates are energy, i.e. food for lactic
acid bacteria. Dry demineralized whey is used in the production of sausage products to reduce residual
sodium nitrite, improve organoleptic parameters and enrich with whey proteins, vitamins and minerals
[7; 9]. By introducing dry demineralized whey into raw smoked sausage, it is possible not only to short-
en the fermentation time, improve the taste and smell of raw smoked sausages, but also to enrich it with
proteins and trace elements necessary for vital activity, while giving the finished product functionality
[9]. In this scientific article, the selection of starter and probiotic starter cultures for the production of
raw smoked sausages with specified functional properties is carried out. The amount of demineralized
serum introduced and its effect on the quality indicators of the finished product were determined.

Keywords: raw smoked sausages, starter cultures, dry demineralized whey, probiotic starter cul-
tures, starter cultures, expiration date, maturation

For citation: Gasheva M.A. Selection of the main components and study of their influence on
the quality indicators of raw smoked sausages. New Technologies. 2021;17:(6):26-34. https://doi.
org/10.47370/2072-0920-2021-17-6-26-34 (In Russ.)
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enp pabGoTel — pa3paboTKa TEXHOJO-
MU TIPOU3BOJICTBA CHIPOKOITYCHOW KOJ0a-
CBl JUISl CTHEMATIU3UPOBAHHOTO MHUTAHUS C
MOBBIIMIEHHON THUIIEBONM M OHOIOTUYECKOM
[IEHHOCTHI0, (YHKIIMOHAJIBHOTO Ha3Haue-
HUS U YCKOPEHHBIM CPOKOM CO3pPEBaHUS.

B coOOTBETCTBUU C TOCTaBJICHHOW IIe-
JIBIO PEIIAIUCh CIEeNYIOIIUE 3aJauu:

3anauu:

1. U3yunTh BIMsSIHUE CyXOH €eMUHEpa-
JIM30BAaHHOM CBHIBOPOTKU HA (PU3UKO-XUMHU-
YeCKUEe M OPTraHOJISITUYECKUE TMOKa3aTelu
CBIPOKOITYEHOM KOJIOACHI;

2. YCTaHOBHUTH KOJMYECTBO BHOCHMBIX
YTJIEBOJIOB, HE YXY/IIIAIONINX OPraHOJIETTH-
YECKHE CBOWCTBA CHIPOKOITYCHBIX KOJI0AC;

3. HUccnenoBarth BIMSHHE CTapTO-
Beix  kyneryp FERMAROM  B3/100
(Staphylococcus carnosus, Kocuria salsicia,
Lactobacillus sakei) Ha opraHojenTuueckue
U (PU3MKO-XMMUYECKUE TMOKA3aTel ChIPO-
KOMYEHBIX KoJ0ac;

4. OnpenenuTh NPOIEHTHOE COOT-
HOIIICHNE BHOCHMBIX CTApTOBBIX KYJIBTYP
FERMAROM B3/100 u FD DVS ABT-5-
Probio-Tec™ u coBMECTHOE BIUSIHUE JICMHU-
HEPAJIM30BAHHON CHIBOPOTKH U CTapTOBBIX
KYJIBTYP Ha TEXHOJIOTHYECKHE CBOWCTBA ChI-
POKOITUEHBIX KoJbac.

Beibop mpemmaraeMbix — CTapTOBBIX
KYJIbTYp H JEMHHEPATU30BAHHOW CBHIBO-
pPOTKM OBIJI OCHOBaH Ha aHAJIHM3Ee JIUTE-
paTypHBIX HMCTOYHHUKOB W COOCTBEHHBIX
UCCIICIOBAHUSIX.

B kadectBe KOHTpPOJBHOrO 00Opasia
Obuta BBIOpaHA CHIPOKOITYEHAs Koyibaca
«MockoBckas». bblio mpuHATO penieHue o
3aMEHE COCTaBa PELENTYPhl, a UMEHHO IITH-
Ka Ha KUP-CHIPEIl TOBSKUN U caxapa-lecKa
Ha IEMUHEPAIN30BaHHYIO CIBOPOTKY.

Ha nepBom sTamne uccienoBanust ornpe-
NeJISUTM BHECEHUE ONTUMAJIbHOTO KOJIHYe-
CTBa CYyXOH JeMUHEpPaIU30BAaHHON CBHIBO-
potku. [Ipor3BOACTBO OCYHIECTBIISIIOCH MO
TPaJUIIMOHHON TeXHOJIOTHH. bbutn oToOpa-
HBI 3 o0pa3sia:

O6pazen Ne 1 — no6asunu 0,2% nemu-
HEPaJInu30BAHHON CBIBOPOTKHU;

O6pazer Ne 2 — no6asunu 0,5% nemu-
HEpaJIN30BaHHOU CBIBOPOTKH;

O6pazen; Ne 3 — no6asuiu 0,7% nemu-
HEpaJIM30BAHHON CHIBOPOTKH.

Ha pucynke 1 nokazana opraHoJjienTH-
yeckas OlIEHKa ONBITHBIX O0OPa3loB CHIPO-
KOITYEHBIX KoyI0ac ¢ 100aBICHUEM JIeMHHE-
paTnu30BaAHHON CHIBOPOTKHU.

[Tocne mnpoBeaeHHON OpraHoienTUYe-
CKOM OIICHKH TIPHIILIN K BBIBONY, YTO OIIBIT-
HBIH oOpaszerr Noe 2 ¢ BHECEHHEM JIEMHHE-
panuzoBaHHOM chiBOpoTku 0,5% K Macce
CBIPbSl COOTBETCTBYET BCEM TPEOOBaHMUSIM,
MPEABIBISIEMBIM K TTPOTYKTY.

Ha BrOopom »srame wuccinenoBaHuili B
dapi, COBMECTHO ¢ CyXOil 1eMUHepaIn30-
BaHHOM CBIBOPOTKOI1, 100ABIISLIIM CTAPTOBBIE
O6akTepuanbHblie KyapTypsl «FERMAROM
B3/100» B komuuectse 0,2% K Macce ChIpbs,
NpeABAPUTEIBHO PACTBOPEHHBIE B MOJIOKE B

Bxkyc
e ()0pazer Nel
Apowmar IBer e OGpazer No2
e ()0pa3er] N3
Kouncucrenuus

Puc. 1. OpeaHOﬂenmuquKaﬂ OYEHKA ONblmMHbLX 06p031/;06‘

Fig. 1. Organoleptic evaluation of prototypes
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Fig. 2. Change in the pH value during the maturation of raw smoked sausages

cootHomenuun 1:1. B mpouecce uccnenona-
HUH ONPEeNsu cleyoIne MOKa3aTelm:

1. KoHueHTpanuo BOAOPOIHBIX HOHOB
B Ipolecce co3peBanus [4];

2. MaccoByo A0710 Biaru [2].

OKCIIEpUMEHTHl TPOBOAMINM Ha 3-X
OTBITHBIX 00pa3lax.

O6pazen Ne 1 — Brocunu 0,2% nemune-
panu3oBaHHOU cbIBOpoTKH U 0,2% crapTo-
BbIX KyisTyp « FERMAROM B3/100»;

Ob6pazenr Ne 2 — 0,5% nemuHepanu-
30BaHHON CBIBOPOTKH U 0,2% cTapTOBBIX
KkynsTyp «FERMAROM B3/100»;

Ob6pazenr Ne 3 — 0,7% pemuHepanu-
30BaHHOM cbIBOpOTKH U 0,2% cTapTOBBIX
KkynsTyp «FERMAROM B3/100».

Konnenrpauuio BOJOPOAHBIX HOHOB
OTIPE/IETISITA B BOJHBIX BRITSKKAX MOTEHITU-
OMETpPUYECKUM METOJO0M Ha mpubope «pH-
150». Ha pucynke 6 moka3zaHa JuHaMHKa
U3MeHeHus BenuuuHbl pH B mpouecce co-
3peBaHMs CHIPOKOMYEHBIX Kos0ac.

B o6paznax NeNe 2 u 3 pH cHuzunace 10
ontuMainbHo¥ (5,3 1 4,9) yxe Ha 14 cyTku. B
KOHTPOJIBHOM 00pa3ie u oopasne Ne 1 Ha-
0110/1a710Ch paBHOMEpHOE CHMkeHue pH un
ONITUMAJIbHBIE TTOKA3aTEeNH OBLTH TOCTUTHY-
Tbl HA 20 CyTKHU.

Ha pucynke 3 mnoka3aHbl HU3MEHEHMS
MacCCOBOI JIOJIU BJIar B (apIiie ChIpOKoITye-
HBIX KOJI0ac B IPOLIECCE CO3PEBAHUSL.

Haubonee nHTEHCHBHOE CHUYKEHHE BJIa-
I'M IPOUCXOIUT B oOpa3sie Ne 2 — yxe Ha 15
CYTKH BJIara JIOCTHUIJIa ONITUMAJIbHBIX TTOKa-
3areined u coctaBuia 35%.

B koHTponpHOM 00pasiie U B oOpasie
No 1 onTumanbHbIe MOKAa3aTeNu BiIaru ObLTH
BuaHbI Ha 30 cyTku. Tpetuii oOpaser moka-
3aJ1 ONTUMAaJIbHbIE MOKa3aHus BJaru Ha 25
cyTkH. [Ipumnm k BBIBOY, YTO COBMECTHOE
UCMOJIb30BAaHUE CYXOH JeMHHepaln30BaH-
HOW CBIBOPOTKHM M CTApTOBOW OaKTepuasib-
HOM KynbTypbl Fermarom B3/100 yckopsieT
CPOKHM CO3pEBaHUS CHIPOKOITYCHBIX KOJIOAC.

Ha tpeTbem sTane uccinenoBaHuii, 0CHO-
BBIBAsICh HAa IPUHIIMIIAX 3[J0POBOT0O MUTAHUS,
IIPUILLJIN K PELIEHUIO UCII0JIb30BATh B IPOU3-
BOJICTBE CHIPOKOMYEHBIX KOJIOAC COBMECTHO
co ctaptoBeiMH Kynsrypamu FERMAROM
B3/100 (Staphylococcus carnosus, Kocuria
salsicia, Lactobacillus sakei) mTam-
MBI TpobuoTHueckux Kyiasryp FD DVS
ABT-5-Probio-Tec™ (La-5 Lactobacillus
acidophilus, BB-12  Bifidobacterium,
Streptocooccus thermophilus).

B nponecce uccienoBanuii onpenensim:

1. CooTHolIEHHE BHOCHMBIX OaKTepH-
aJbHBIX CTAPTOBBIX KYJIBTYP;

2. KoHLIEHTpal10 BOJOPOIHBIX MOHOB
B Mpoliecce co3peBanus [4];

3. OpraHojienTUYECKUE MOKA3aTENHU Io-
TOBOT'O IpoayKTa [3].
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Fig. 3. Change in the mass fraction of moisture in minced meat during the ripening of raw smoked sausages

B tabnune 1 nmokazaHsl BO3MOYKHBIE Ba-
PHAHTBI COOTHOILIEHUSI CTAPTOBBIX KYJIBTYP
U YPOBEHb MX BBEACHUS B (hapil ChIPOKOI-
YeHbIX KoJbac.

[IpoBenens! ucciaeq0BaHuS M0 AUHAMU-
K€ u3MeHeHus pH B cbIpbe B 3aBHCHMOCTH
OT pPa3NUYHBIX BapUAHTOB COOTHOIICHHS
CTapTOBBIX KYJIBTYp (puc. 4).

W3 pucynka 4 BHIHO, YTO B IEPBOM
o0pa3ie pe3ko CHU3WIMCh Nokazarenu pH
yxe Ha 10 cyTKH, BO BTOPOM U TPEThEM 00-
pasiie JOCTUIIU ONTHUMAJIBHOTO YPOBHS Ha
15-e cyTku.

[locne mpoBeneHuss oOpraHoyienTUye-
CKOM OILIEHKM ONBITHBIX O0pa3loB ObLIN

IOCTPOEHBI  MPOQHIIBHBIE  JTHATPAMMBI,
Mpe/ICTAaBIICHHbIE HA PUCYHKE 5.

[Tocne mnpoBENEHHBIX HCCICAOBAHUN
MPUILLIU K BBIBOAY, YTO JEMUHEPAIN30BaH-
Hasl CBIBOPOTKA M CTapTOBBIE KYJBTYPBI HE
YXYAIIAI0T TOKa3aTelei TOTOBOrO MPOAYK-
Ta ¥ UHTEHCU(PUIIUPYIOT TEXHOJIOTUUECKHUI
MpoI1IecC MPOU3BOJICTBA.

MOHO MpPEeanoNoXUTh, YTO BHECEHHE
3aKBACOYHBIX KYJ'II)Typ, coglepmaumx anu-
TOQUIBHYIO MAJIOUKY, CIIOCOOCTBYET Oolee
OBICTpOMY CHMXKEHUIO pH, 4TO CymiecTBeH-
HO BJIHMSET Ha TIpolecc IBETOOOpa3oBa-
HHS, a HaJW4HE JIAKTO3bI, BXOAAIIEH B CO-
CTaB JCMHUHEPATN30BAHHOW CBIBOPOTKH,

Tabauya 1
BapuaHTBI COOTHOLIEHHS CTAPTOBBIX KYJbTYP U YPOBEHb BeeHUsI UX
B (hapuI CHIPOKOMYEHBIX K0JI0ac
Table 1
Variants of the ratio of starter cultures and the level of their introduction
into the stuffing of raw smoked sausages
Ne HaumeHoBaHHE CTAPTOBBIX KYJBTYP Coornomenne
BBOJAMMBIX IITAMMOB
Obpa3zer Ne | Fermarom B3/100 : FD DVS ABT-5-Probio-Tec™ 1:3
Ob6pa3er Ne 2 Fermarom B3/100 : FD DVS ABT-5-Probio-Tec™ 3:1
Obpa3zer Ne 3 Fermarom B3/100 : FD DVS ABT-5-Probio-Tec™ 1:1
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Fig. 5. Organoleptic evaluation of raw smoked sausages

BIIMSET Ha (OPMUPOBAHUE IIBETA TOTOBOTO
MPOJYKTA.

B pe3ynbrate nerycTanMoHHOM OLIEHKHU
ObLT BEIOpaH oOpa3serr Ne 2 u pa3paboTana pe-
LenTypa Koidachl A CHelUaTu3upPOBAHHO-
IO MUTaHUs, IPEJCTAaBICHHAs HA pUCYHKE O.

B tabnuue 2 npuBeneH CpaBHUTEIbHBIH
aHaJM3 OPraHoJIEITUUECKUX U (PU3MKO-XU-
MHYECKHUX MMOKa3aTee KOHTPOIBHOTO 00-
pasiia U ChIPOKOMUEHOM Koabachl « MOCKOB-
ckas» [1].

B pe3ynbTrare npoBeneHHON HAYYHO-HUC-
CJIEIOBATEILCKOM pabOThl OBLIM CICTAHBI
CJICYTOIINE BBIBOJIBI:

1. O0OCHOBaHO HCHOJIB30BAHUE IEMU-
HEepaJU30BAHHOM CBHIBOPOTKH B KadeCTBE
(GYHKIIMOHATBHOTO KOMIIOHEHTa B IPOU3-
BOJICTBE CHIPOKOITYEHBIX KOJI0ac.

2. YcranoBneno, uro BHecenue 0,5%
CyXOll JEMUHEPATU30BAHHOW CBHIBOPOTKH
HE YXYJIIaeT OpraHoJICNTHYECKUX TOKa3a-
TeJel ChIPOKOIMUEHBIX KOs0ac.

3. BHeceHHMe CTapTOBBIX KYJBTYD
FERMAROM B3/100 3Ha4uTENBHO YCKOPSI-
€T CPOKH CO3PEBaHUS MPOAYKTA.

4. Hcnonb3oBaHue MNPOOHOTUYECKUX
kyaeTyp FD DVS ABT-5-Probio-Tec™ He
yXy[IIaeT KaueCTBO T'OTOBOTO MPOAYKTa U
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@ FD DVS ABT-5-Probio-Tec™-

0,003%
O HwutpuTt HaTtpwma -0,01%

75% O MyckaTHbIV opex -0,025%

O JemurHepanu3oBaHHas
CbIBOPOTKA

Puc. 6. Peyenmypa cvipoxonuenoti konboacwl

Fig. 6. Recipe of smoked sausage

Tabauya 2
CpaBHMTe/ILHBIH aHAJM3 N0OKA3aTes el KauecTBa

Table 2
Comparative analysis of quality indicators

HaumeHnoBanue
nokKasarejs

CrIpokonyenas kojadaca
«MockoBckas»

CrIpokonyeHnas kojadaca
(onbITHBINH 00pa3en)

Buemrnui Bujg

baTtoHBI ¢ 4MCTOU CyXO#l IOBEPXHO-
CTEI0, 0€3 TISTEH, CITUIIOB, TOBPEXKIe-
HU 000JI0YKH, HATUIBIBOB (papiia

baToHbl C 4HMCTOH CyXOH IOBEpX-
HOCTBIO, 0€3 MATEH, CIUIOB, IIO-
BPEKJCHUH O00OJIOUKH, HAIUIBIBOB

¢dapma

Koucucrennus

TBepnasi, mioTHas

TBepnasi, mioTHas

L{BeT u B Ha pa3pese

OT po30BOTO J0 TEMHO-KPAaCHOTO,
(dapir paBHOMEpHO mepemeniaH, 0e3
CepBIX IISTCH, IYCTOT, BUIUMBIX
BKJIIOUCHU M COEIUHUTEIBHONU TKAHH;
CONEPKUT KYCOYKH IIMMHKA pa3Me-
pom He Oosiee 6 MM

TeMHO-KpacHBIH, (apm paBHOMEpP-
HO TepeMelnaH, 0e3 cepbiX IsTEeH,
IIyCTOT, BUAMMBIX BKJIIOUCHHH CO-
€IMHHUTEIbHON TKaHH;, COHEPKHUT
KYCOYKH XHpPa pazMepoM 3 MM

3amax u BKyc

[IpusiTHble, CBOMCTBEHHBIE TaHHOMY
BUJY TPOAYKTa, 0e3 MOCTOPOHHUX
MpUBKyca W 3amaxa, BKYC Clerka
OCTpBbII, COJIOHOBATHIH, 3amax C BbI-
pPaKEHHBIM apOMaTOM MPSHOCTEH,
KOIMYEHUS

[IpusiTHble, CBOMCTBEHHBIE AAHHO-
My BHIy MPOJYKTa, O0€3 MOCTOPOH-
HUX IPUBKYCA U 3amaxa, BKYC CJer-
Ka OCTpBIH, COJIOHOBATHIN, 3amax ¢
BEIPAKEHHBIM apOMAaTOM TIPSHO-
CTEH, KOITYCHUS

dopma u pazmep 0aTOHOB

IIpstmbIe 0ATOHBI, IITHHOM 10 50 cM

[Ipsimblie 6aToHBI, ATuHON 40 cM
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Ipoodonacenue mabauyer 2

Maccosas nois Biaru, % 32,0 32,0
MaccoBast nois xkupa, % 50,0 43,0
Maccosas nons 6enka, % 21,0 23,0+0,07
Maccosa:);{ JI0JISI XJIOPUCTOTO 6.0 6.0
HaTpus, %

MaCCOBa:);{ JIOJIS HUTPUTA 0.003 0.0025+0,0002
HaTpus, %

pH 49 5,0

MI03BOJISIET3HAYMTENbHO CHU3UTEpH, cIoc00-  ChIpOKOITYeHON Koi0achkl M MpUIaTh (PyHK-
CTBYS YCKOPEHHOMY ITpoLiecCy pepMEHTAlMM  1IMOHAJIbHBIE CBOMCTBA IPOAYKTY.
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