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UCCJIEJJOBAHUE TEXHOJIOI' A 3AMECA TECTA

Snaxos B. II.

MenuTonoabCKUi HHCTUTYT TOCYAAPCTBEHHOTO U MYHHITUITATEHOTO
ynpasieHus «Kiraccn4eckoro 4acTHOTO YHUBEPCHUTETa»

r. Menuronons, YkpanHa

TexHoMOTHYECKas OMepars 3aMec XJIe0OMeKapHOT0, KOHAUTEPCKOTO
Y MaKapOHHOTO TECTa BKIJIIOYACT B ceOsl Psijl MOIOMEpalnii, KOTOPhIE MOKHO
NpEeACTaBUTh B BHUJE B3aUMOCBA3AaHHOTO ajroputMa. BosnelicTBue
TECTOMECHJILHBIX MAalllMH W arperartoB Ha TMEpPeMEIINBaeMOe ChIPhe
0asupyercst Ha Hambosee S(P(PEKTHBHON METOIUKE IHEPTETHYSCKOTO
BoznieiicTBUsl. OCHOBAaHO HAa aHalM3€ M KOPPEKTHPOBKE TEXHUYECKUX M
TEXHAYECKUX XAPaKTCPUCTHK I1APaMETPOB MNPUMEHIEMBIX MPOIIECCOB
3ameca [1].

MateMaTHueckoe MOJCIUPOBAHUE M ampoOalus SHEPreTHYeCKOTO
BO3ICHUCTBUS JAHHOTO THIIA MTUIIEBOTO 000PYAOBaHHS Ha TIEpEeMEITNBACMOE
peenTypHOE CBHIPhE M TECTO IO3BOJSIOT CHIENAaTh BEIOOP HECKOJNBKUX H3
MHOKECTBa BHJIOB TEXHOJIOTHIA 3aMeca. DTOT HAYYHBIH MOAX0]] Oa3upyercs
HA peaJM3alliil  CTPYKTYPHOTO, pPEIHENTYpHOTO H  KayeCTBEHHOIO
MTOTEHIMAaja MPOIECCOB XJICOONMEKapHOT0, KOHAUTEPCKOTO H MaKapOHHOTO
TecTa. BripaboTaHa omeHka HEOOXOAMMOCTH TpaHChHOpMay M W30paHUL
6oJee paroHATBFHOHN MOCIIEI0BATEIFHOCTH.

ba3oBeiMH  KpUTEpHUSIMH  OIIEHKH  JOCTHTHYTOrO  pe3yjbTaTra
TECTOMECHJIbHBIX MAIIMH ¥ arperaroB B JaHHOM TEXHOJIOTHYECKOM
omepaluu sBISIOTCS dHepro3arpartsl mpu 3amece (N, kBt) u Bpemenu (1, ¢).
OreHKa, TPOBOJMMAsSI TIPH 3aMece, ONpeAessieT CTEIEeHb BapbUPOBAHHS U
B3aMMOCBSI3H TOKa3arenei 3pQekTuBHOCTH. [lapaMeTpsl IHEPreTHYECKOTO
BO3JICHCTBUS BBICTYIAIOT KaK KPUTCPUHM HAMPABICHHUS B Pa3BUTHUH PaOOTHI
KOHCTPYKIIUH MPEIOCTABICHHOTO TUITA TUIEBOTO 000PYI0BaHUS.
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Hanbonee BaXHBIM aKIEHTOM IIPHU 3aMece TecTa SBISETCA ydeT
TEXHUYECKHX XapaKTEPUCTHK, BBIPAXKAIOIIMXCA B IapaMeTpax. BeiaBuim,
YTO TPH JOCTIDKECHUH PAaBHOMEPHOCTH TECTa HEOOXOIUMO YJIHTBHIBATH DSt
(aKTOpOB, BIMSIONINX Ha IPOLECC NEPEMEIINBAHMSA M COIYTCTBYIOLINE.
JlaHHBI HayYHBIA TOIXOJ ITO3BOJIIET KOMIUIEKCHO OLCHUTH MPOOJIEMBI U
pa3BUTHE TEXHOJIOTHH 3aMeca. B cnenuanusupoBaHHBIX NPEANPHATHAX
IpUMEHSieMble  TEXHOJOTUM  HalpaBJIeHbl Ha  pEIIeHHe  Hay4dHOo-
MIPAaKTUYECKOIl 3a1aun:

v Kputepuu onenku. Pa3BuTHe TECTOMECHJIBHBIX MAalMH U
arperaToB JIOJDKHBI COOTBETCTBOBAThH 3agadam IIPOU3BOJICTBA
xJie0oTeKapHoil, KOHAUTEPCKON U MaKapOHHOW MPOAYKIIHH.

4 Bri6op Texnonoruii 3ameca. Pabota nqaHHOro TMma o0OpyAOBaHUs
B3aMMOCBSI3aHa c mpoueccaMu Ka4eCcTBOOOpa30BaHUS u
CTPYKTYpOOOpa30BaHUs PELENITYPHOTO CHIPhS U TECTA.

Kontpons mponeccoB. OCHOBHBIE M COIYTCTBYIOIIUE HPOLECCHL,
IPOTEKAIOIUE MPH  TEXHOJIOTHYECKOW  ONepallud  3aMeca  TecTa,
MIPECTABISIOT B3aMMOCBSI3aHHBIA aITOPUTM.

v JlocTikeHre MOCTaBICHHBIX 3aJad. 3aJaHHBIH, TEXHOJIOTUYECKU
00OCHOBaHHBIH  YpOBEHb  OJIHOPOJHOCTH TecTa  ONpelesieM  IpH
MHUHHUMAJIBHBIX OHEPro3arparax Ha 3aMecC.

4 [TapameTpbl 3HEpreTHuyeckoro BO3AEUCTBUS. BricTymamoT Kak
KPUTEPHM HAIpaBICHUS B Pa3BUTHH KOHCTPYKIMH, pabOTBl M CXeM
TECTOMECHUJIbHBIX MAllIMH U arpe€raTtoB.

AHanmu3 W MOJENUPOBAaHHME IPUTOTOBIEHHS TecTa MPUBOJUT K
CO3JIaHMIO HOBBIX IT0JIX0JIOB B3aHMOCBSI3aHHBIX ¢ (POPMHPOBAHUEM TAHHOTO
TUNA TMHUIIEBOr0 00OpYyNOBaHMA. DTOT MOAXOJ OCHOBaH Ha OIpEIEICHUH
JOCTHKEHHS TEXHOJIOTHYECKH 00OCHOBAHHOTO YPOBHS OJJHOPOJIHOCTH TECTa
IIPU MUHHMMAJBbHBIX SJHEPreTHUECKHX 3aTpaTax. OCylEeCcTBIsAEMbII KOHTPOIb
MIPOLIECCOB  KauecTBOOOPa30BaHMUs, CTPYKTypoOoOpa3oBaHUs, BPEMEHH
BOSHeﬁCTBHﬂ B pa6oqei/'1 €MKOCTH TCCTOMCCHUJIbHBIX MAIIMH W arperaTros,
U3MCHCHHA TEMICPATYPHBIX BCIMYUH TECTAa TMO3BOJIICT PCIINTh PAL
mpobIeM.

Amnanus pa60T1>1 TCCTOMECHJIBHBIX MAIllMH W arpe€ratoB OIPEACIACT
pa3BUTHE TEOpPUM  TECTONPUrOTOBIEHUS. JaHHBIH  ToOmXod  Jaer
BO3MOKHOCTh OOECIICYHTh JOCTAaTOYHBIE IapaMeTphl SHEpros3arpar Mpu
peanu3aluM TEXHOJIOTMUYECKOW omepanuu 3ameca. [l pemieHus 3ToH
po0IIeMbI HE0OX0ANMO BCECTOPOHHEE paccMoTpeHue myTei
WHTEHCH(UKAMU TEXHOJIOTHH 3ameca. ClencTBue — JOMUHHMPOBaHHE Ha
PBIHKaX xJieOOoTIeKapHOH, MaKapoHHO, KOHUTEPCKON u
nepepadaThIBatoIel IPOAYKIIHH.
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B Te3mncax maHo 000CHOBaHWE yCIOBUH peaM3allii SHEPTeTHIECKOTO
BO3ZCHWCTBUS HA pPa3sHOOOpa3HOE pELHeNTypHOE CBIphe M TecTo.
[ocnemyromas OIEHKA TOCTUTAEMBIX pPe3yJIbTaTOB IIpollecca 3ameca
CBs3aHa C CYIICCTBEHHBIMU U3MEHCHUSAMHN YNPABICHUA TEXHOJIOTHYCCKUMHA
mporieccaMu B pabodeil eMKOCTH.
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In recent years, special attention has been paid to improving
production technology, implantation of productive equipment, expanding
the range of processed products.

The production of various high-quality baby and diet food products,
food concentrates, freshly frozen fruits and vegetables, semi-finished
products, and canned food is developing. Functional food production is a
separate industry that differs from the production of conventional products
by specific requirements for raw materials, technology, equipment,
environmental and chemical-technological control.

Fruits and vegetables processing is quite time-consuming, requires
storage and disposal of waste, the presence of special workshops and
personnel [1].

Heat treatment of apples is one of the main stages in the process of
obtaining puree products. Before cutting, grinding and rubbing the fruit and
vegetable raw materials, they are underwent of heat treatment, which is
carried out in the steam, in hot water, aqueous solutions of acids, alkalis,
sodium chloride, hot animals or vegetable fats, as well as by contact with the
heating surface [2].

To ensure the required depth of heat treatment, it is necessary to
establish a rational duration of the processing of apples with steam or water.
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