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Annotation: At the moment, the development of dry-dried meat products is relevant
due to their long shelf life and high biological value. The increasing demand for turkey
meat due to its dietary properties opens a niche for creating a dry-cured delicacy from
it. Using honey tincture will provide additional biochemicals needed by the body, such
as B vitamins and minerals. The use of starter cultures in combination with the tincture
will improve the organoleptic and physico-chemical characteristics of the product.
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Annoramusi: Ilmoger oOnenuxu  00MamarOT  3HAYUTEIBHBIM  COJIEPKAHHEM
HEOOXOJMMBIX THUTATENIBHBIX W OHOJIOTMUECKH AaKTUBHBIX BemecTB. B mgaHHOM
MCCJICIOBAaHUH PACCMATPHUBACTCS BIMSIHUE OOJICTIMXOBOTO COKA M €T0 KOMIIOHEHTOB Ha
pa3pabOTKy HOBBIX MOJIOYHBIX MPOAYKTOB. B paboTe mpeacTaBieHbl XUMUYECKUE H
(bu3HYecKue mapaMeTphl UCCIETyEeMOT0 MOJIOYHOTO MPOIYKTA.

KuroueBnble cioBa: ceip, o0nenuxa, 01Ky, BATAMUHbBI, MOJIOUHBIE TTPOTYKTHI.

B HACTOAIICC BPEMsA OTCUYHCCTBCHHBLIC IIPOM3BOJAUTCIN IIPOAYKTOB IIMTAHHA
CTPEMATCA 3aMCHUTb HMCKYCCTBCHHBLIC ,)106aBKI/I Ha aJbTCPHATHBHBLIC HATYpPaJbHLIC
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uHrpenuenTsl. OmHuM W3 0Oe3omacHbIX W A(G(EKTUBHBIX BAPUAHTOB SBISACTCS
UCIOJIb30BAaHUE OMOJIOTMYECKH aKTUBHBIX COCAMHEHHM, M3BJICYEHHBIX U3 MECTHBIX
IPUPOAHBIX UICTOYHUKOB. OCOOBIN MHTEPEC BBI3BIBAIOT STObI, TAK KAK OHU 00JIaal0T
BBICOKHM COJIEP’)KAaHHEM BAKHBIX ISl 3[0POBbS AHTHOKCHUIAHTOB, BUTAMUHOB H
MUHEpasoB [1].

SropHplil cOK obnenuxu coaepkar okoso 200 muTaTeabHBIX U OHMOJIOTHYSCKH
aKTUBHBIX KOMMOHEHTOB. Buramun C sBiseTcs O4Ye€Hb BaXXHBIM MHUTATEIbHBIM
BemiecTBoM. KapoTuHouzsl W mofdu(eHONIbHBIE COEIUHEHUs, 0COOEHHO (DEHONbHbIE
KHUCJIOTHI ¥ (DIIABOHOUJIBI, SBIISTFOTCS OCHOBHBIMH OMOAKTUBHBIMH M AHTHOKCHIAHTHBIMHU
KOMITOHEHTaMH T obnernuxu [2].

Pa3paboTka MOJIOYHBIX TPOIYKTOB C JTOOABICHUEM STOMHOTO COKa OOJICHXHU
CHOCOOCTBYET PaCHIMPEHUIO aCCOPTHUMEHTa (PEPMEHTUPOBAHHBIX U MPOOMOTHYECKHUX
MPOAYKTOB, KOTOPBIC TMOJE3HBI 1Jis1 3A0pOBbs. lcrmonb3oBaHue OOJIEUXH B
MPOU3BOJICTBE MOJIOYHBIX MPOJIYKTOB, TAKUX KaK CHIPbI, YBEJIUYMUBACT MUIIEBYIO U
OMOJIOTHYECKYIO IIEHHOCTh KOHEUHOIo MpojaykTa. [Ipu mpou3BoJICTBE aabIredCKOro
ChIpa M3 CBHIPOrO MOJIOKa ¢ J00aBjeHHMEM OOJIEMMXOBOTO COKa B KojnuecTtBe 5%
WCIIOJIB3YETCS TPAAUIIMOHHAS TEXHOJIOT UL

Tabmuna 1 npencraBisieT CpaBHUTENbHbIC JaHHBIE O (PU3UKO-XUMUYECKHUX
CBOMCTBAaX IMOJYYEHHOTO ChIpa ¢ J100aBJICHUEM OOJIEMMXOBOTO COKa M0 CPABHEHUIO C
KOHTPOJIbHOM T'PYIIIOM.

Tabmuma 1
XUMHAYECKHE U PU3NUECKHE ITapaMeTPhl UCCIAEAYEMOTO ChIpa

HanmenoBanue nokazaresnei [IoI'OCT | Kontpons | Uccnenyemsblit
32263-20213 oOpaserr ceIpa
C
00JIETTMXOBBIM
COKOM
Conepxxanue  Kupa B CyXoM 45,0 45,0 35,0
BemecTse, %, He MeHee
Braxxaocts cwipa, %, He Ooee 60,0-67,0 63,0 63,0
[Tpo0oMmKUTETFHOCTD XpaHEHUSI, CYT. 10 8 10

CrnenoBaTenbHO, JaHHBIC, IPEACTABICHHBIC B Ta0uIe 1, IeMOHCTPUPYIOT, YTO
(U3UKO-XUMHUUYECKHE CBOMCTBAa Chipa ¢ J00aBI€HHEM OOJEMUXOBOIO COKa
coOoTBETCTBYIOT TpeboBanusM ctangapta [[OCT 32263-2013.
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Abstract: Sea buckthorn fruits have a significant content of essential nutrients and
biologically active substances. This study examines the effect of sea buckthorn juice
and its components on the development of new dairy products. The paper presents the
chemical and physical parameters of the studied dairy product.
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