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Abstract: Most of the therapeutic nutrition products on the Russian market are a
specialized enteral food product in liquid or powdered form, most often characterized
by versatility, shown in the case of a large number of diverse diseases. It is very difficult
to fully provide people with diverse diseases (oncology, organic lesions of the central
nervous system, severe multiple developmental disorders, cystic fibrosis, etc.) with food
of appropriate quality with the highest digestibility coefficient. In many ways, the
digestibility of food by a person with a palliative status is influenced not only by the
consumed product itself, but also by the progression of the underlying disease, which
also occurs due to the progression of secondary diseases accompanying the main one.
This article presents examples of how the progression of the underlying disease can
affect the digestibility of food, and also suggests possible methods to increase
digestibility in order to meet the human need for a full-fledged safe and high-quality
nutrition to maintain stable functioning of the body.
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AHHOTANUs: CTaThid COJEPKUT pPE3YyJbTaThl OLEHKH KayecTBa M HYTPUEHTHOIO
cocTaBa KpeKepa, B PELENTYpHBII COCTaB KOTOPOTrO BBEJAEHA KakK OOOTralfaroIiui
WHIPEIMEHT MyKa U3 sIKOHA. [IpoBeieH CpaBHUTENBHBIA aHAJIN3 OPraHOJIENTHYECKUX,
(bU3HKO-XMMHUYECKUX XapaKTEPUCTUK U COCTaBa KpeKepa ¢ BHECEHUEM MYKH U3 SIKOHA
B onapy W Tecto. OnpeneneH ypoBeHb YAOBIETBOPEHUS HOPMbI (PU3UOIOTHYECKOM
NOTPEOHOCTH B MUUIIEBBIX BOJOKHAX, MakpO- U MUKpPODJIEMEHTaX, ClieJaH BBIBOJ O
(YHKIIMOHAJIFHOM Ha3HAYEHUH KpeKepa C MPOIyKTOM NepepadOTKU SIKOHA

KawueBble ciioBa: Kpekep, SKOH, MyKa U3 $KOHA, NUIIEBBIE BOJOKHA,
(GYHKIMOHATBHBIA MPOAYKT, MAKPO- U MUKPOIJIEMEHTHI.

@opMHUpPOBaHUE PBIHKA 30POBOTO NUTAHUS OTHOCUTCS K MPUOPUTETHBIM
3ajadyam rocynapctsa [1,2]. BaxkHyto pojib B BOCIHOJHEHUM A€PUIIUTA OTIEIbHBIX
HYTPUEHTOB B pallMOHAX MUTAHUS UTPAIOT MPOAYKTHI (DYHKIIMOHATILHOTO HA3HAUCHHUS
[3]. Cpenn HUX B TPUOPUTETE MPOIYKTHI, MOJIB3YIOIIUECS CIIPOCOM Yy HACEJICHUS, B
TOM 4HuCJe XJIEOOOYJIOUHbIE U MYy4YHbIe KOHAWTEpCcKUe uzaenus. Ilpu stom rpymnmna
MPOAYKIIMU OTJIMYAETCS MOBBIIIEHHBIM BHUMaHUEM K CEHCOPHOMY BocmpusTuio. B
CBSI3U C 4YeM, ONpEAeisisi HAMpaBiCHUS KOPPEKTUPOBKU HYTPUEHTHOTO COCTaBa,
HE0OXO0MMO OPUEHTUPOBATHCSA HA HHTPEAUEHTHI HATYpaIbHBIE MO MPOUCXOKACHHIO C
MPUATHBIMA BKYCOBBIMH U MPUEMIIEMBIMHU TEXHOJIOTMYECKUMH XapaKTEPUCTUKAMMU.

OTMe4YeHHOM COBOKYMMHOCTH TpeOOBaHUH B MOJIHOM Mepe OoTBeuaeT siKoH [4,5].
Ha OGonee panHux sTamax MCCIEAOBAHUM MPEJIOKEH CIOCo0 mepepaboTKH SKOHA,
BKJIFOYAIONINN 00€3BOKMBAHME IIJIACTUH sikoHA TomimmHon 3-4 mm UK-cymkoit c
MOCIEAYIOIIUM U3MENbUYCHUEM JO TpPaHyJOMETPUU, XaPAKTEPHON M1 MYKH
MIIIEHUYHON XJIEOOTIEKapHOU mepBoro copra. Myka M3 SIKOHa MPEACTAaBISIET COOOM
MOPOIIKOOOPa3HBIM MPOIYKT CBETIIO-KPEMOBOTO IIBETA, C MPUSATHBIM (PYKTOBHIM
3amaxoM W CilaJKoBaThiM BKycoM. [lapTusi Myku u3 sKOHA, HUCIIOJIb30BaHHas B
JalbHENIIEH CEpUM SKCIEPUMEHTOB, uMesa BiaxHocTh 11,1£1,1 %, comepxkana
3,0+£0,1 % Oenka, 56,6+1,40 % wunynuna, 14,2+0,43 % peaylupyroIIMX Caxapos,
5,5£0,11 % xiueruatku, 5,1+0,2 % 301161, B TOM yncie 190,0+6,0 mr/100 T xanbius,
240,0+£5,0 mr/100 r docdopa, 0,82+0,04 mr/kr mapranma, 5,85+0,3 Mr/Kr 1uHKa,
2,60£0,10 mr/kr meau.

MyKy u3 sKOHa BHOCHJIM B pELENTypHbId cocTtaB Kpekepa. C yderom
HAIOJIHEHHSI TTOTPEOUTEIHCKOTO PhIHKA M TMOTPEOUTETHCKOTO CIpOoca B KauecTBE
KOHTpoJii Obul BbIOpaH kpekep «C TMHHOMY», OTJIMYAIOIIMNACA MUHUMAIbHBIM
COJIEp’)KaHHEM caxapa U HAJIMYMEM B PELIENTYPHOM COCTAaBE PACTUTEIIBHOTO Macia U
t™uHa. [IpenBapurensHo uccneaoBamu GyHKIIMOHATFHO-TEXHOJIOTHYECKHNE CBOMCTRA
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MYKH U3 SIKOHA, €€ BIMSTHUE Ha XJIeO0MeKapHbIe CBOMCTBA MOIECILHBIX CMECEH U3 MyKH
NIICHUYHON XJICOOTEeKapHOW BBICHIETO COpPTa U MYKHM M3 SIKOHA, OOOCHOBBIBAJIU
0COOEHHOCTH TeXHOJOTrMu. Ha OCHOBaHMHU 3TOro SKCHEPUMEHTAIBHOTO OJioKa Obliia
BbIOpaHa palMoHajIbHAsl JO3UPOBKA MYKHU U3 SIKOHA UM TEXHOJIOTHYECKUE PEKUMBI
IPUTOTOBJICHHS KpEKEpAa Ha Orape.

OnbITHBIE 00pa3Ilbl TECTA TOTOBUIIM OMAPHBIM CIIOCOOOM C BHECEHUEM MYKU U3
akoHa (SIM) B Tecto u B omapy. B penentype kpekepa «C TMHHOM» 4acTb MYKH
MIIEHUYHON XJIEOOTIEKaPHOM BBICHIErO COPTa HA MPUTOTOBJIEHUE TECTa 3aMEHSUIA Ha
MyKy U3 skoHa. [IpeaBapuTenbHas SKCIepUMEHTaIbHAs Cepusl MO3BOJIMIIA BEIOPATH B
KaueCTBE PallMOHAIIBHOIO COOTHOLIEHUS, B MACC.JOJISAX COOTBETCTBEHHO 62:8.

Crioco6 mpuroToBIeHUs KpeKkepa BKII0Yall CIEAYIOIIKe CTaJAuU Mpolecca:

- aKTUBAIUsl CyXHX ApOxked ¢ BHeceHueM 10 S50 % caxapHOW myApbl IO
peuenType;

- TPUTOTOBIIEHHE oOmNapbl BIAXKHOCTHIO 35 %. BriOop sTOro mapamerpa
TEXHOJIOTMM OOOCHOBAaH €ro MPaKTHYEeCKOW  peanu3anuedl Ha  MOTOYHO-
aBTOMATH3UPOBAHHBIX JIMHUSX;

- CO3pEBAHUE OMNAaphl B TEUCHUE 4 U TPU BHECEHUU MYKHU U3 SIKOHA B OMapy U 8 4
IIPYU BHECEHUU MYKH M3 SIKOHA B TECTO;

- TAMUHUPOBAHUE;

- opmoBaHue;

- BBIIICUKA B T€UEHUE 5-7 MUH IIPU TeMIrepaType B nekapHoit kamepe 240 °C.

OneHka KauecTBa Kpekepa rokasaa, 4To 10 CPaBHEHHIO ¢ KOHTPOJIEM OIBITHBIE
00pa3Ipl OTIWYATUCh 00Jiee BBIPAXKEHHBIM KPEMOBBIM I[BETOM, C(OPMHUPOBAHHBIM,
XapakKTepHbIM JUIs TPOJYKTOB OpOXXEHUST BKYCOM, CJIQJIKOBATBIi TPUBKYC H
(pYKTOBBIN 3amax HE YXYAIIAINA OOIIEro CEHCOPHOTO BOCTIPUSITUS TTpoayKTa (puc.1).

OU3MKO-XMMUYECKHE TMOKa3aTeau OTBeYaIM TpeOOBaHUSA JEHCTBYIOIIETO
HOPMATHBHOTO JIOKyMeHTa Ha Kpekep. [Ipu sTom o0pasibl Kpekepa ¢ BHECEHUEM B
pPELENTYPHBI COCTaB MYKM W3 SIKOHAa OTJIWYAJIUCh JIy4ylled HaMOKaeMOCThIO
COOTBETCTBEHHO Ha 5-8 %, Oojbllell KHUCIOTHOCTBIO, HAXOJSIICHCSA B mpenesax
HOPMUPYEMOI BETUYUHBI.

Kpekep Taxxke ornennBanu, npumensisi 100-6amnoByro mkany. [IpeaBapurensno
ObLTM pa3paboTaHbl OMUCATENBHBIE XapaKTEPUCTUKU YPOBHEW KauyecTBa, IKCIEPTHO
YCTaHOBJICHBI BeCOBbIe K03 duiineHTsl. KoHTposbHBIN 00pa3el kpekepa OblT OlICHEH
B 76 0aiioB, ONBITHBIN C BHECEHUEM MYKH U3 SIKOHA B TECTO — 85 0ajuioB, B onapy —
90 6amoB.

Takum 00pa3oM, yCTaHOBJIEHO, YTO BHECEHHE B PELENITYPHBIA COCTAaB MYKH U3
SKOHA MO3BOJIAET MOTYYUTh KPEKep:

- COOTBETCTBYIOIUN JEUCTBYIOLIEH HOPMATUBHOW NOKYMEHTAIMU HA TIPYIILY
MPOAYKITUY;

- CYIIECTBEHHO HE OTJIMYAOUIUNCA OT TPAJULIIUOHHOTO CEHCOPHOTO BOCIIPUSATHS
KpeKepa;

- ¢ Oosee BBIPAXCHHBIM I[BETOM M TapMOHUYHBIM BKYyCOM M apomaToM. [Ipwu
ATOM JIy4llIel COBOKYMHOCTBIO MMOKAa3aTeNIed OTANYANICS KPEKEP C BHECEHHEM MYKH U3
SKOHA B OMapy.

JIJist OIIEHKHM OTBITHBIX O0paslloB Kpekepa C MO3UIMKA WX (DYHKIIMOHAIBHOMN
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HaIpaBJICHHOCTH OBUT OMPEACIICHO COJACpKaHWE HYTPHEHTOB, KOTOPBIC OTIMYAIOT
COCTaB MYKH M3 SIKOHA. Y CTaHOBJICHO, YTO OIIBITHBIE OOpa3llbl Kpekepa cojaepkaT
oospiie B 4-4,6 pa3za NMUINEBBIX BOJIOKOH, Ha 60,8-62.4 % kanwuus, 42,4-42,8 %
Maruus, 7,9-8,8 % docdopa, 87,8-98,1 % menu, 27,5-36,0 % munka, 6,3-8,7 %
Maprasiia.

Pucynoxk 1 — O0pasupsl Kpekepa: a) KOHTpoJib, 0) ¢ BHeceHHeM SIM B TecTo; B) ¢
BHeceHueM M B onapy

Unentudukaims Kpekepa ¢ MyKOM U3 sKOHa ObUIa IMPOBEJACHA Ha OCHOBE
OTpeJeICHUs] CTENEHU YAOBIETBOPEHUE HOPMBI (DU3UOJIOTHUUECKONW MOTPEOHOCTH B
MUIIEBbIX BEIIECTBAX Ui MYKYMH M SKCHIIMH BO3pacTHOW rpymmbl 45-64 roga u
rpynnsl usnonorudeckuit Harpy3ku Il [6]. Kak mokazanu pacueTsl, npeBbiiienue 15
% CYTOYHOW MOTPEOHOCTH YCTAHOBJICHO JUIsl MHIIEBBIX BOJOKOH (26,0-37,0 %),
docdopa (16,6 %), meau (40,0-42,0 %), maprania (26,3-26,9 %).

[To orHomeHunio K (GYHKIHOHATHHBIM CBOMCTBAM II0 MHINEBBIM BOJOKHAM
MOYHO TaK>K€ OINpPEIeTUTh PEKOMEHAYEMYIO CYTOUHYIO HOPMY MOTPEOICHUs KpeKepa
¢ sstkoHOM — 50-68 T COOTBETCTBEHHO ITPH BHECEHUU MYKH U3 IKOHA B TECTO U B OTapy.

Takum o0Opa3oM, MPOBEACHHBIE HCCIIETOBAHUS MOATBEPANIIN 11€1€CO00Pa3HOCTh
MPUMEHEHUST MYKH W3 SKOHA B TEXHOJOTHH KpeKepa, KaK OO0OTaIaromero
uHTpenrenTa. Kpekep ¢ Mykoi U3 sIKOHa IO MUIIEBBIM BOJIOKHaM, Gocdopy, MEIu U
MapraHily MOKeT ObITh HIACHTH(PHUITUPOBAH KaK (PYHKIIMOHAIBLHBIN MPOIYKT.
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CRACKER WITH AN EGG: ASSESSMENT OF QUALITY AND NUTRIENT
COMPOSITION

Derkanosova Natalia Mitrofanovna, Doctor of Technical Sciences, Professor, Head
of the Department of Technology and Examination of Goods, Voronezh State
Agrarian University named after Emperor Peter |, e-mail: kommerceO5@list.ru
Korneva Elena Sergeevna, Assistant of the Department of Animal Husbandry
Mechanization and Life Safety, Voronezh State Agrarian University named after
Emperor Peter I, e-mail: zaitzewazoya@yandex.ru

Voronezh State Agrarian University named after Emperor Peter I, VVoronezh, Russia,
e-mail: main@vsau.ru

Annotation: The article contains the results of an assessment of the quality and
nutrient composition of a cracker, in the formulation of which yacon flour was
introduced as an enriching ingredient. A comparative analysis of the organoleptic,
physico-chemical characteristics and composition of the cracker with the addition of
yacon flour to the sponge and dough was carried out. The level of satisfaction of the
norm of physiological need for dietary fibers, macro- and microelements was
determined, and a conclusion was made about the functional purpose of a cracker with
a product of yacon processing.

Keywords: cracker, yacon, yacon flour, dietary fiber, functional product, macro- and
microelements.
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