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[TocTiitHa GopoThOa 3a pUHKM 30yTy MPOAYKIII BUMAarae BiJi BITUYM3HSIHUX
HIATPUEMCTB  XapuoOBOi Ta MEPEepOOHOT MPOMHUCIOBOCTI MiABHUIIYBAaTH SAKICTh
XapuoOBHX MPOAYKTIB — HEBII' €MHY CKJIQJIOBY iXHBOTO YCHIXy Ha CIIOKHBYOMY
punHky. Jns 1poro HeoOXiTHO TIOCTIHHO BJOCKOHATIOBATH  TEXHOJIOTIIO
BI/IpO6HI/IHTBa npoAykTiB. Ham3BuuaitHO akTyalbHOIO np06neM0Io AKOCTI €
HasBHICTh B MPOIYKTAX XapuyBAHHS BAKKUX MeTaB 1 H1Tp0300nony1< vy
HarrionanbHOMY YyHIBEpCHUTETI Xap4yOBHUX TEXHOJIOTIM TPOBENEH] JOCTIKEHHS 10
BHUBUEHHIO 3MIHM KOHIIEHTpaIlli BaXkux MetaniB (Zn, Cu, Pb) 1 HiTpo30CHIONyK B
TOMATOMPOJYKTaX MpPHU iX KOHUEHTpyBaHHI. Ha OCHOBI OTpUMaHUX pPE3yJbTaTiB
BCTAQHOBJICHO 3aJIKHOCTI 3MIHM KOHIIGHTpAIlli CBHHIIO, MIJi, IHUHKY 1
HITPO30CIIONIYK BiJl BMICTY CyXMX pedoBUH. [IpoBeneH1 NochiKeHHs JO3BOIMIN
BCTAHOBUTH, IO JJISI OTPUMAaHHS SKICHHX KOHIICHTPOBAaHHWX TOMATOIPOIYKTiB
BMICT B&KKHMX METAJIB 1 HITPATIB Yy CHPOBHHI HE NMOBHHEH NEPEBUIIYBaTH 18 —
35 % rpaHMYHO JOMYCTUMOI KOHIIeHTparii [1].

JlocnmipkeHHST BMICTY BaXXKMX METATiB B TIPOIECI KOHICHTPYBaHHS
TOMATOMPOIYKTIB HA BaKyyMHIN JJAOOpaTOPHIN YCTaHOBII JO3BOJIMJIO BCTAHOBUTH,
10 TIPY KOHIIEHTpAIlil CyXuX pPedoBHH JI0 28% B MPOAYKTI KOHIICHTPALS BaKKHX
MeTaiB 30UTbIIYyeThCS B 6,5...7,5 pasiB 1 nepeButrye ['JIK.

Ha ocHOBI oTpuMaHUX pe3yJbTaTiB BCTAHOBIICHO JIIHIMHI 3aJ€XKHOCTI
3MIHM KOHIIEHTpAIlli CBUHIIIO, M1/l Ta IIMHKY BiJ] 3MICTy CYXHUX PEUYOBHH.

Takox BCTaHOBJEHA 3aJEXKHICTh 3MIHM KOHUEHTpALil HITpaTiB BiJ
KOHIICHTpAIIlli CyXUX pe4oBHH [2]. 3aIeKHICTh CBITYHUTH PO TE, IO 301IBIICHHS
BMICTY HITpaTiB BIAOYBA€THCS B MEHIIIN Mipi, HIX 30UIbIICHHS KOHIIEHTPALli
cyxux pedoBuH. OTprMaHa 3aJIGKHICTh MIATBEPIKYE BHCHOBKH PSITY
JOCITITHAKIB TIPO 3HIDKCHHS KOHIICHTpAIli HITPATiB MPH TEIUIOBid 00poOIi 3a
pPaxyHOK X pO3KJIaay, a TAKOK BUJAIICHHS Pa30M 3 JIETKUMU CTIOTYKAMH.

[TpoBenenHi AOCHiHKEHHS JO3BOJIMIA BCTAHOBHUTH, IO ISl OTPUMAHHS
KOHIICHTPOBaHUX TOMATOMNPOYKTIB, B SKUX BMICT BaXKKUX METaJiB 1 HITpaTIB HE
nepesuinye ['JIK, HeoOximHO, 100 BMICT BaXXKHX METaJIB B BHUXITHOMY
Marepiaii (TomaTHoMy coky) He mepeBumiyBaB (0,18...0,25) I'’IK, a HiTpaTiB
Mmictriiocs He oubire (0,3...0,35) ix T'JIK.
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The constant selling race results in need for improving the quality of
nutrition products among in-house food and pharmaceutical processing industries,
which is an all-important key to success on the consumer market. This requires
constant improvement of the product producing technologies. The topical problem
of quality is the presence of heavy metals and nitroso compounds in the products.
The research aimed at studying the changes in the heavy metal concentration levels
(including Zn, Cu, Pb) in tomato products at their thickening has been conducted at
the national University of Food Technologies. On the basis of the received results
the relationship between the lead, copper, zinc, nitrosocompounds and the solid
substances’ amount has been established. The conducted research allowed us to
ascertain the fact that the amount of heavy metals and nitroso compounds in raw
materials for the concentrated tomato products to be ofhigh quality must not exceed
the values of 18 — 35 % of the limiting concentration [1].

The research of the heavy metal content during tomato product concentration in
the vacuum laboratory evaporator allowed us to conclude that at the dry substance
concentration in the product amounting up to 28 % the heavy metal concentration rises
by 6,5...7,5 times and exceeds the maximum allowable concentration.

On the basis of the received results linear relations between the changes of
concentration values in lead, copper, zinc and the dry substance content have
been established.

We have also found that the nitrate concentration depends on the dry
substance concentration [2]. The relation indicates that the increase in the nitrate
amount is not as drastic as the rise of dry substance concentration. The received
relation proves the findings of a number of researchers who claimed that the nitrate
concentration plummets during the heat treatment of the product due to their
dissolving as well as that these substances are extracted with the volatile compounds.

The conducted research allowed us to come to a conclusion that in order to
receive concentrated tomato products, the amount of heavy metals and nitrates in
which does not exceed the maximum allowable concentration, it is obligatory for the
heavy metal content in the unprocessed material (tomato juice) not to exceed
(0,18...0,25) of the maximum allowable concentration, whereas the amount of
nitrates should be lower than (0,3...0,35) of their maximum allowable concentration.
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