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CydacHi TEXHOJOTIT XapyOBHUX MPOAYKTIB BIAPIHIIOTHCS IIHPOKUM
3aCTOCYBaHHSIM 010JIOT1YHO aKTUBHUX JT0OABOK Ta HANOBHIOBAUIB, 5Kl 3/1aTHI HE
TITBKH TIIBUIIMATHA Xap4YOBY IIIHHICTh MPOJYKTY, @ ¥ HagaTH HOMY BHUCOKHX
OPraHoOJIENITUYHUX TOKa3HUKIB. IIpobGimeMoro iX BHUpPOOHHIITBA € CKJIajgHA
TEXHOJIOT1sI, TOB'sI3aHa 3 OCOOJIMBOCTSIMH MIATOTOBKA CHUPOBHUHU Ta TPUBAIUM
MPOIIECOM ii CYIIIHHS.

Metra pobOTH — YAOCKOHAJUTH TEXHOJIOTII0 KapOTHHOBMICHUX
HAITOBHIOBAYiB 32 paXyHOK 1HTeHCU(]iKallii 3HEBOAHEHHS POCIMHHOI CHPOBUHHU.

Pesynbpratu. ABTOpamMu 3ampornoHOBaHO BUKOPHUCTOBYBATH MOPKBY COPTY
Bitaminna 3 BmictoM B-kapotuny 12-12,5 mr/100r ta rap6y3 copty barTepHar 3
BMIiCTOM [-KapoTuny 6,2-6,4 Mr/100r. TeopeTH4HO OOIPYHTOBAHO i JTIOBEAEHO
HEOOXITHICTh MEXaHIYHOTO BUJIAJIEHHSI BOJIOTH 3 CUPOBUHU MEpeJ il CYLIIHHSIM.
[Tpu upomy Bunansetscs 60-70 % piakoi ¢aszu ta 2-4,5 % B-kaporuny (Big iloro
MOYaTKOBOro  3HaueHHs). OCKUIbKM  OCHOBHA  KUIBKICTh  [-KapOTUHY
3QJIMINAETHCS Y BUYABKaX, a MPOIEC CYIIIHHS MPUCKOPIOEThCs y 2,2-2,5 pasw,
MO>KHa CTBEPPKYBATH PO ICTOTHE €HEPro30epeKeHHs Ta MIJABUIICHHS SKOCTI
rOTOBOTO MPOAYKTY 32 PaXyHOK 3HIKEHHSI Y HhOMY KUIBKOCTI I[yKpPiB. 3 METOIO
1HTeHcuDiKaIlii Tpolecy TaKoX 3alpOTOHOBAHO MPOBOJAUTH MPOLIEC CYIIIHHS 13
3acTocyBaHHsSM 1H(ppauepBoHoro Ta HBY BumpomintoBanus. Ilpu upomy
TPUBAJICTh CYIIIHHS 3MeHIImIacs Ha 22% Tta 38 % MopiBHSIHO 3 KOHBEKTUBHUM
CrIoco0OM, a €HeprOBUTPATH BiAMOBIMHO ckiaafgamm 4,5 kBt-roa/kr mpu Y Ta 8,8
kB1:ron/kr mpu HBY. Cyxuii HanoBHtoBau mictuth 130-140 mr/100r kapotuny
Ta 24 mr/100 r Xxap4oBHUX BOJIOKOH.

MopkBsiHUIT ~ cik, TicAs  OOpoOKM  (EepMEHTHUMH TMpenapaTramu,
HANpaB/SIM  HA KOHIEHTPYBaHHS J0 BMICTY cyxux pedoBuH 50-70%.
Opnepxanuii koHreHrpat MictuB jo 30 mr/100 r kapormuoinis, 4 mr/100r
NEKTUHOBHUX peuoBuH, Ta 10 50 1/100 r mykpis.

IIpy Benmukili MOTYXHOCTI JIiHII YaCTUHY BHYaBOK IPOMOHYETHCS
0o0poOJIsIIM  pO3YMHAMU ~AHTHUOKCUIAHTIB, MIJAKUCIIOBATH Ta MPOBOIAUTH
TIAPOI3, MPOTUPAHHA M KOHUEHTPYBAHHS OTPUMAHOI Macu J0 BMICTY CYXHX
peuoBuH 20-30%.

BucHoBok. 3amporoHoBaHi 3axoaM  J03BOJISIIOTH  1HTEHCHU(]IKYBaTH
TEXHOJIOTIF0 Ta OTPUMATH TPH MPOAYKTH, SKI MOXKHA BUKOPUCTOBYBATH SIK
MOJTIBITAMIHHI Ta IEKTUHOBMICHI HAIIOBHIOBAYI.
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Modern food technologies of different widespread use of biologically
active additives and fillers that can not only increase the nutritional value of the
product, but also give it high organoleptic parameters. The problem of their
production is a complex technology associated with the features of preparation
raw materials and a long process of drying.

Purpose of work - to improve technology fillers containing carotene due
to the intensification of dehydration plant material.

Results. The authors proposed to use carrot varieties Vitaminna
containing [-carotene 12-12,5 mg/100g and pumpkin varieties Batternat
containing [-carotene 6,2-6,4 mg/100g. Theoretically substantiated and proved
the need for mechanical removal of moisture from the raw material before its
drying. Thus is removed 60-70% of the liquid phase and 2-4,5% p-carotene
(from its initial value). Since the principal amount of B-carotene remains in the
husks, and drying process is accelerated to 2,2-2,5 times can argue about a
substantial energy savings and improving the quality of the finished product by
lowering the amount of sugar in it. In order to intensify the process also invited
to conduct the drying process using infrared and microwave radiation. The
duration of drying decreased by 22% and 38% compared to the convective
method, and energy costs by roughly 4,5 kW « h / kg when using IR and 8,8 kW
* h / kg with microwave drying. Dry filler containing 130-140 mg / 100g
carotene and 24 mg / 100 g dietary fiber.

Carrot juice after processing by enzymes, were sent to the concentration
to the dry matter content of 50-70%. The obtained concentrate contains 30 mg /
100 g of carotenoids, 4 mg / 100 g pectin and 50 g / 100 g of sugar.

With a large power line of husks treated proposed solutions antioxidants
acidify and conduct the hydrolysis, rubbing and concentrating the resulting mass
to the dry matter content of 20-30%.

Conclusion. The proposed measures allow intensify the technology and
get three products that can be used as fillers and as multivitamin containing
pectin.



