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«BEJIArPO-2019»: HOBbIE TEXHONOrun n NPOAVKThblI NUTAHUA
HAYYHO-NPAKTUYECKOINro UEHTPA HAUMOHANBHOU AKAQEMUUN
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AnHoTamus. B craThe mpeacTaBieHbl OCHOBHBIE pPe3yabraThl pad0Thl HayuHO-TIpaKTMUECKOTO 1eHTpa
HaunonanbsHol akagemMun Hayk besapycu rmo npoaoBoJibeTBUIO 32 2018 ron. OTMeueHbI KI10YeBbie 9HEPIro-
U pecypcocOeperamolie TEXHOJIOTMU U HOBBbIE BUIBI MPOMYKIIMU, TIPEICTABICHHbBIE HA MEXIyHapOIHOMI
CcreMaIn3upoBaHHOM BbicTaBKe «benarpo-2019»: TeXHOIOrMS TEIIOBOM 00pabOTKM 3¢pHOBOTO CYCJia BbI-
COKMX KOHIIEHTPAILIMil Ha CIIUPT; TEXHOJOTUU CO3MAaHUSI HOBBIX BUIOB KOHAUTEPCKUX U3MeNuii, 3ecdupa,
MapMenana, CyXux 3aBTpakoB, CHEKOB; TEXHOJIOTHST 3aMOPOKEHHBIX (DOPMOBAHHBIX TTPOYKTOB Ha OCHOBE
OBOIITHOTO CBIPbsI; TEXHOJIOTUSI OUUCTKU AUDGY3NOHHBIX COKOB CaXapHOTO MPOM3BOJNCTBA; TEXHOJIOTHUS
IMPOM3BOJCTBA KUCIOMOJIOUHBIX TTPOAYKTOB M3 OBEUbETO MOJIOKA; TEXHOJIOTMSI HOBBIX BUIIOB MSICHBIX TIPO-
TYKTOB C MOHMXeHHBIM Ha 30% conmepxkaHrueM MOBapeHHOM COJU; TEXHOJIOTUU SKCTPY3UOHHBIX U XJ1e00-
OYJIOUHBIX U3ETUIA IJIs1 TUTAHUST OEPEMEHHbBIX U KOPMSIIIIUX KEHIIIVH.
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OF THE NATIONAL ACADEMY OF SCIENCES OF BELARUS

Abstract. The article presents the main results of the Scientific and practical center of the National Academy
of Sciences of Belarus on food for 2018. The key energy - and resource-saving technologies and new types of
products presented at the international specialized exhibition “Belagro-2019” are noted: technology of heat
treatment of grain wort of high concentrations on alcohol; technology of creation of new types of confectionery,
marshmallows, marmalade, dry breakfasts, snacks; technology of frozen molded products based on vegetable
raw materials; technology of purification of diffusion juices of sugar production; technology of production of
fermented milk products from sheep milk; technology of new types of meat products with a reduced content
of salt by 30%; technology of extrusion and bakery products for nutrition of pregnant and lactating women.
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OT MOMEHTa CO3/1aHusI HOBOTO MPOJIYKTA IO BHIXO/IA €TO Ha CY/ MOTPEOUTEIST TPOXOAUT HEMAJIOE KOJH -
4yecTBO BpeMeHU. Ho 1 rmocsie Toro, Kak IMoJiKy Mara3uHoOB MOMOJTHWIMCh HOBUHKAMM, paboTa HaJl OTpejie-
JICHMEM KayecTBa TOTO MJIM MHOTO MPOIYKTa He TTPeKpaIaeTcs.

HayuHo-nipaktuueckuii 1ieHTp HanmoHanbHOM akageMuu Hayk benapycu 1o mponoBOIbCTBUIO OCYIIECT-
BJISIET HAyYHO-METOI0JIOTMYECKOE COMPOBOXKAECHME MUILIEBOI MPOMBILLIIEHHOCTH Halllel CTpaHbl: pa3pada-
THIBAaeTCS IIMPOKUI ACCOPTUMEHT HOBBIX TIPOIYKTOB MTUTAHMUS, BeaeTcsl paboTa 1Mo MOBBIIICHNUIO KayecTBa
1 0€30MacHOCTY MPOMYKTOB nMUTaHus. BHenpeHue pazpadorok LleHTpa mo mpoaoBoIbCTBUIO TTO3BOJIUIIO TTO-
BBICUTH KOHKYPEHTOCTIOCOOHOCTD M 9KCIIOPTHBII TIOTEHIIMA TTPOAYKTOB MUTAHUS M CHU3UTh X UMIIOPT.

Tonbko 3a 2018 rox pa3paboTaHbl HOBbIE TEXHOJOTUU: TEIIOBOI 00pabOTKU 36pHOBOIO CYC/ia BBICOKUX
KOHIIEHTpAIMii Ha CTIMPT; TEXHOJIOTUH CO3/IaHUsI HOBBIX BUOB KOHIUTEPCKUX U3MIEuii, 3ehrpa, MapMme-
J1aja, CyXyx 3aBTPaKOB, CHEKOB; TEXHOJIOTHSI 3aMOPOXKEHHBIX (DOPMOBAHHBIX TTPOAYKTOB HAa OCHOBE OBOIII-
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HOTO CBHIPBST; TEXHOJIOTHST OYMCTKU U PY3NOHHBIX COKOB CaXapHOTO IMPOU3BOICTBA; TEXHOJIOTHUS TIPOU3-
BOJICTBA KMCJIOMOJIOYHBIX IIPOAYKTOB M3 OBEYHETO MOJIOKA; TEXHOJIOTUS HOBBIX BUIOB MSICHBIX ITPOYKTOB
¢ moHMXeHHbIM Ha 30 % conepskaHreM IOBapeHHOM COJIM; TEXHOJIOTUU SKCTPY3MOHHBIX U XJI€000YI0YHbIX
W3 171 TUTaHUS OepeMEHHBIX U KOPMSIIIIUX XKSHIITUH U Ip.

3aroa co3maHo 523 HOBBIX ITPOMYKTA IMMTaHUS: 00OTaIlleHHbIC TTUIIEeBbIe KOHIICHTPATHI (CyXre 3aBTPaKu,
CYIIBI, KaIllW, KUCEJIU 1 JIP.); IJISI IeTeli: KOMITO3UIIMY YalfHBIX HAITUTKOB, BATAMUHM3MPOBAHHBII MapMe-
nam, 3eup, caxapHoe 1 cI00HOE IeUYeHbE, BO/Ia; KOHCEPBBI IJIST IMA0eTUIECKOTO IMTUTAHUSI, COKH IIPSIMOTO
OTKMMa, PEIOHAS TTPOIYKIINS, KOMOMKOPM JIST ITPECHOBOIHBIX BUIOB PHIO, MSICHBIC ITOTYy(DadbpuKaThl pyo-
JIeHBIE (KOTJIETHI, ITHULICIIS, OM(IITEKCH, (PpUKaIeabKN), BETIMHHBIC U3IEIMsI, KOJIOACKU MAIITeTHBIC IS
MUTAHMS IeTei JOIIKOJBHOTO M IIKOJILHOIO BO3pacTa U T.1I.

Pa3paborana CrtpaTerus moBbIllIEeHUs KauyecTBa M 0€30MaCHOCTU MUILEBOM MPOoayKIMKU B Pecrybnnke
benapych 1o 2030 roga u psia METOIMK Ka4yeCTBEHHOM OLIEHKU CHIPbs M IIPOAYKTOB, YTO B COBOKYITHOCTU
TO3BOJIUT COKPATUTh UMIIOPT, TTIOBBICUTh KOHKYPEHTOCIIOCOOHOCTD, YAYUIIUTh COIIMATBbHYIO COCTABIISIIO-
IIIYIO ¥ 3I0POBHE YEJIOBEKA 3a CUCT IIEHBI Ha IIPOIYKT M €T0 KaYeCTBO.

B pamkax mpoBeaeHns MexXXayHapoIHOM CrielinaaInu3upoBaHHoOM BeicTaBKU «benarpo-2019» PYII «Ha-
YYHO-MIPaKTUIECKMi 1IeHTp HanmoHaapHOIM akageMuy HayK bemapycu 1o pomoBOJIbCTBUIO» U TOYEPHUE
npeanpusitus PYII «AHCTUTYT MsICO-MOJIOUHOM TIpoMbliiuieHHOCTU», [Tl «benTexHoxned» mpoaeMoHc-
TPUPOBaJIA HOBBIE pa3pabOTKU B 00JIaCTU MUILEBBIX TPOAyKTOB. Ha akcno3uuuu LleHTpa nmo npoaoBoibe-
TBUIO OBLIM IIPEACTABICHBI HAyYHO-ITOMY/ISIPHBIC TOKJIAabl MUPOBBIX TEHICHIIUSIX B MUIIEBOI MPOMBIIII-
JICHHOCTH, TIOCJICIHUX TOCTVKEHUSIX HAyKN Y TEXHUKHU U MIPOBEIeHA IeTYCTallsl HOBBIX BUIOB ITPOITYKTOB:
KapToeIempoayKTOB U IMMUIIIEKOHIICHTPATOB, COKOB ¥ KOHIUTEPCKOI MPOIYKIINN, MOJIOYHBIX IIPOIYKTOB
¥ JCTCKOTO ITUTAaHMSI, KOJIOACHBIX U3ASTUN U MSICHOM MPOTYKIINH.

Kpowme Toro, B pamkax paboThl BbICTaBKM Ha 6a3e LleHTpa 1o mpoaoBoIbCTBUIO ObLI IIPOBEAEH KPYTJIbIii-
cros Ha TeMy «I1pobaeMbl MUTaHMS AeTeit, OOIbHBIX (DEHWIKETOHYPHUEI» ¢ AeTyCcTallMeil MOCIeTHNX pa3-
paboTOK IT0 TaHHOMY HaIlpaBJICHUIO.

Ha sxcmo3uniinm LieHTpa 1o TpogoBOIBCTBHUIO IEMOHCTPUPOBAINCH MHHOBALIMOHHBIC Pa3pab0TKH HOBBIX
BUIOB (DYHKIIMOHAIBHOTO TIUTAaHMSI, HOBBIC SHEPTO- U pecypcocOeperaroliye TeXHOJIOTHI 1 TTOIXOIbI, 00ec-
TIeYMBAIOIIME TTOBLIIICHNE Ka4eCTBa 1 KOHKYPEHTOCTIOCOOHOCTH TTPOAYKIIMHU. B KauecTBe OCHOBHBIX, 3aBEpP-
meHHBIX B 2018 roay 1 mpencraBiaeHHBIX Ha «benarpo-2019» pa3apaboToK MOXXHO OTMETUTH TEXHOJIOTHIO Tiepe-
Pa0OTKH CYCJIA MOBBILIEHHBIX [0 26 % KOHLIEHTPaLIKii (B HACTOSILLEE BpeMsI Ha IIPEANPUSITUSIX cocTaBisieT 19—21 %),
YTO BEIET K COKPAIICHUIO YACIbHBIX 3aTpaT Ha IMPOM3BOACTBO CIMPTA. DTOT0 YOAIOCh TOCTUYD Oaromapst
ONTUMU3AIIMH ITAPAMETPOB MPOLIecca YCKOPEHHOTO CO3pEeBaHMSI 3¢ pPHOBBIX TIMCTUJUIATOB: TEIIOBast 00paboTKa
Ha HavYaJIbHOM 3Talle BBIACPKKM, IIPOIYBKa KMCIOPOIOM ISl YCKOPEHUS 3Tepru(pUKaIIK, YTO B KOMILIEKCE
00eCIeYnBaeT POCT COAEePXKAHUS CI0XHBIX 3¢hupoB Ha 9,4—10,8 % 1 MaccoBOM KOHLIEHTPALIMKM YKCYCHOTO
anpaernaa B 1,5—2,0 pa3a o OTHOIIEHUIO K 00pa3liaM, BbIIEP>KaHHBIM TPAIULIMOHHBIM CITOCOOOM.

Cpenu HOBBIX pa3paboTok LleHTpa 3acayXKMBalOT BHUMAHMS TEXHOJIOTUU TIPOM3BOICTBA HOBBIX BUIIOB
TapHUPHBIX 1 TMA0eTUYECKUX KOHCEPBOB, TIO3BOJIMBIIIME OPTaHU30BaTh BHIITYCK BBICOKOKAYECTBEHHBIX KOH-
CepPBOB, KOHKYPEHTOCIIOCOOHBIX HAa OTEYECTBEHHOM M 3apyOCXKHBIX PBIHKAX, a TAaKXKe 00ecIreunBaTh 3¢-
(beKTUBHYIO 3aTrpy3Ky MPOrPECCUBHOTO CTEPIIIN3AIIMOHHOTO 000PYIOBAHUS TIPEAIPUSTHIA.

Ha puc. 1 nmpeacrasieH onuH U3 MPOAYKTOB, pa3pabOTaHHBIX IT0 JaHHON TEXHOJIOTUM.

Puc. 1. Cok 6epe30Bblli ¢ cCOpOUTOM AnabeTnieckmnin 4y AMeTUHEeCcKoro NpodunakTUYeckoro NnMTaHns
Fig. 1. Birch sap with sorbitol diabetic for dietary preventive nutrition
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OTenbHYI0 TPYIITY COCTABIISTIOT TEXHOJIOTUY MPOU3BOJICTBA 0O0OTAIICHHBIX MUIIEBHIX KOHIIEHTPATOB (CyXUX
3aBTPAKOB, CYITOB U Kalll OICTPOTO IIPUTOTOBICHHS ), THCTAHTHBIX HAITUTKOB (KHMCEIeil M KaKao-HaITUTKOB),
ITO3BOJISTIOIINX 00CCIIEYNTh BBICOKHE KaUYeCTBEHHBIE XapaKTePUCTUKU U MUIIEBYIO LIEHHOCTD ITPOAYKIIH.
Pa3paboTaH KOMIUIEKT TeXHOJIOTUYECKOM JOKYMEHTAIIMHU (3 TEXHOJIOTUYECKIEe MHCTPYKIINH, 5 PEeLeTITYp)
Ha TIPOM3BOJICTBO HOBBIX BUIOB ITHMIIEBHIX KOHIIEHTPATOB, 000OTaIlIcHHBIX KJIETIATKOM JbHSIHOM. OpraHu-
30BaHO IIPOM3BOMICTBO OOOTaIIEHHBIX ITUIIEBLIX KOHIICHTPATOB C MCITOJIb30BaHUEM CEMSH JIbHa, 00JIagaio-
X TOATBEPKICHHBIMU TOKIMHNICCKUMU MUCCISIOBAaHUSIMU CBOMCTBAMU IO HOPMAaJIM3aIIu OOMEHHBIX
IIPOIIECCOB B OpraHM3Me, PEryJISIIUK YIJIEBOTHOIO U JUMMIHOTO 0OMeHa, CHUKEHUIO YPOBHS TJIIOKO3bI
B KPOBU U TPUINIMILIEPUIOB. Takzke OHM OKa3bIBAIOT UMMYHOMOMYIUPYIOIINiT 3(h(EKT, KOTOPHIil BBIpaXKaeTCs
B KOPPEKIINM COCTOSTHUSI UMMYHHOM CHCTeMBbI OpraHM3Ma JIAOOpaTOpHBIX XKMBOTHBIX. Ha puc. 2 ripencraBieH
OIIMH 13 Pa3pabOTaHHBIX ITPOAYKTOB — MAJIOYKHM KYKYPY3HBIE C KJICTIYATKOM JTHHSHOM.

Puc. 2. Tlanoykn KyKypy3HbI€ C KNIeTY4aTKOW JIbHSAHOMN
Fig. 2. Corn sticks with flax fiber

WHTepec y moceTnTeeil BBICTABKM BbI3bIBAJ aCCOPTUMEHT YaWHBIX HAMUTKOB [UTS JITEl JOIIKOJIBHOTO
M IIIKOJTLHOTO BO3pacTa Ha OCHOBE 17 BUIOB OTEUECTBEHHOTO PACTUTEIBHOTO MTPSTHO-apOMAaTUIECKOTO Chl-
pbsi. HanmuTku cbamaHCcUpoBaHbI 1T0 BUTAMMHHOMY COCTaBY, 00J1aal0T MOATBEPXKICHHBIMU TOKJIMHUYEC-
KWMM UCCIIeIOBAaHUSIMU CBOKMCTBAMM TI0 HOpMaJTM3allid 0OMEHHBIX ITPOIIECCOB B OPraHU3ME, CITIOCOOCTBY-
0T TIOBBIIIEHUIO YPOBHSI T€MOIJIOOMHA M TPaHYJIOIMTOB B KPOBU, (PU3NUYECKOl pabOTOCTIOCOOHOCTH
1 BBIHOCJIMBOCTU, UMEIOT UMMYHOMOIYIMpYIolnii 3¢ddekT. CTouMocTh pa3paboTaHHbIX YaHBIX HAITUTKOB
B 1,5—2 pa3za HUKe UMITOPTHBIX aHAJIOTOB. BHENTHMIT BUI KOMITO3UIIMIA YallHBIX HAITUTKOB JIJIST IeTEl J10-
LIKOJBHOTO U IIKOJIBHOTO BO3pacTa MpeCTaB/ieH Ha puc. 3.

«Hroanerin «BoraTeipe» «ApOMATHRIA®

Obpazen Nod Obpazen NeS Obpazen Ne6

Puc. 3. Komnosnummn 4yarHbix HANWTKOB A1 AeTEN AOLWKOIbHOrO U LWKOJSIbHOro BO3pacTa
Fig. 3. Tea beverage compositions for preschool and school children

Cpenn HOBBIX ITPOIYKTOB, ITOJYIMBIINX BRICOKHE OIICHKH ITOTPEOUTEIIEH, ClIeAyeT Ha3BaTh TEXHOJIOTHIO
IMPOU3BOACTBA KOTJIET OBOIIHBIX 3aMOPOKEHHBIX. PazpaboTaHbI ITSITh pelenTyp Ha KOTIICTHI 3aMOPOKEHHEIE
MOPKOBHBIE, CBEKOJIBHBIE, CBEKOJIBHBIE C TPEUKOI, KaITyCTHBIC, OBOIIIHEIC. BHeITHMIA Bu moiryadprKaToB
KOTJIET U yIaKOBKa IIpeICTaBIeHEI Ha puc. 4. B 0CHOBe KOTJIET MCITOIB3YIOTCS TOJIBKO HATypalbHBIC MHT-
PeOVEHTHI, OTCYTCTBYIOT YCUJIUTEIN BKyca. JlaHHas MPOAYKIIMS ITOJTb3yeTCs IMUPOKUM CIIPOCOM Ha PHIHKE
Pecmryommku Benapycs n Poccuiickoit @enepanun.

Ha BEICTaBKE OBIIU TTPEACTABICHBI IIOKOJIATHBIC KOHIUTEPCKIE U3ACIHS ¢ HAyYHOOOOCHOBAHHBIM BH -
TaMUHHO-MHWHEPAIbHBIM COCTABOM, COOTBETCTBYIOIINM (PU3MOJIOTUMICCKUM ITOTPEOHOCTIM JETEU HO-
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IIKOJTbHOTO M IIKOJIBHOTO Bo3pacTa (KOH(METhI 1 MOJIOUHBIN IIOKOJIa1, 000TallleHHbIe KablIMeM U BUTA-
MHUHOM D, , ¢ MOBBIILIEHHBIM COEpKaHKEM O€JIKa U TMIIEBBIX BOJIOKOH)(pHC. 5).

Uit

HOTAETH

Puc. 4. NMonydabpuikatsbl «KOTNETHI OBOLLHLIE 3aMOPOXEHHbIE»
Fig. 4. Semi-finished products «Frozen vegetable cutlets»

Puc. 5. BaTOHYMKM-MIOCIV M MOJIOYHBIN LOKOa/, 060ralleHHbIE KallbLMem 1 BUTaMnHom D,
C NOBBbILLEHHBLIM CoAepPXaHnem 6enka 1 NULLEBbLIX BOJIOKOH
Fig. 5. Muesli-bars and milk chocolate fortified with calcium and vitamin DS,
with a high content of protein and dietary fiber

Cpev HOBUHOK KOHAMTEPCKOM OTPAC/IM BbI3bIBAET MHTEPEC TEXHOJIOTHSI, 00eCcTieurBaloIias 3aMeJIeH1e
YEepPCTBEHUST MOJIOYHBIX KOH(peT ThIta «KopoBKa», KoTopasi M03BOJIsIET JOOUThCS 3aMenjicHus B 1,4 pa3sa
Mpoliecca IMoTepy Biaark KOH(GETHBIMU KOPITYyCaMU, a TAKXKe COXPaHHOCTH aMOP(HOM TSHYYKM U KpUCTaJI-
JIMYECKOM KOPOYKHU TOJIIIMHOM 10 3 MM Ha MTPOTSDKEHWU TMOJTHBIX 2 MeC.

Yuenbimu LleHTpa uccaenoBaHbl IPOLIECCH CTPYKTYPOOOpa30BaHUs KOH(METHBIX Macc, YTO MO3BOJISIET
MOJYYMUTh TPOAYKIIUIO C OPUTMHAIBHBIMU CTPYKTYPHO-MEXaHUYECKMMM CBOMCTBAMM 1 BBICOKMMM TTOTpE-
OUTETbCKUMHU XapaKTepUCTUKAMU, CTAOMIbHBIMU ITOKa3aTeISIMU Ka4eCTBa, COXPaHSIOIIMMUCS B IIPOLIecce
xpaHeHwus1. [IpakTryeckoe MpuMeHeHNe Pe3yIbTaToOB MMO3BOJIUT 3aMETUTh MPOLIECCHl YePCTBEHUST MOJIOY -
HBIX U MOMaJIHBIX KOH(DET, KOH(PET Ha OCHOBE KOHIUTEPCKUX XKHUPOB, CO3aTh KOHKYPEHTOCIIOCOOHYIO
BBICOKOKAYe€CTBEHHYI0 KOHAMTEPCKYIO TPOAYKIIUH C MCITOTb30BaHUEM HETPAJIUIIMOHHOTO OTEYECTBEHHOTO
CBIPbsI (CyXOro KapTodeabHOTrOo Mope) U 00eCIIeYnTh BBICOKME TTOTPEOUTETLCKIE XapaKTePUCTUKH TOTOBBIX
M3IeIUii B TeYeHNE [UTUTEILHOTO BPEMEHMU.

PazpaboTana MeTonrka omnpeaeieHus albMOBOTO Macja B MpoaykTax nuranust. [1o pesynsraTam Kiu-
HUYECKUX MCCIIeI0BAaHMIA YCTAHOBJIEHA IOITyCTUMast Oe30macHast HopMa ero cyrouyHoro norpeoaenus (7,5 v/
CYTKH).

BriepBbie roaroronieHbl« MeToanuecKre peKOMeHAAIMY 110 UAEHTH(MUKALIMK TATbMOBOTO MacJjia B IIPO-
JIYKTaX TMUTaHWsT». BBISIBIEHBI 1 OOOCHOBaHbBI «BEILIECTBA-MapKepbl» (6€Ta-CUTOCTEPUH, KaMIIECTEPUH,
CTUTMACTEPUH B KOJTMYECTBEHHOM COOTHOIIeHnH 50:25:25; manpMuTHHOBAs KuciioTa (bonee 17 %), coot-
HOILIEHWE HACHIIIEHHBIX JKUPHBIX KUCJIOT K HeHachlleHHbIM 50:50; Halnure TOKOTPUEeHOoJIa KaK OCHOBHO-
ro aHanToMepa ButamuHa E (70 %); unauBuayaibHble COOTHOILIEHUST M30TOIIOB YIJIepo/ia, BOIOPOAA U KHC-
JIOpOoJia MajJbMOBOTO Macja) U 3aKOHOMEPHOCTHU, CBUIETEIbCTBYIOIINE O IIPUCYTCTBUHU MTaJIbMOBOTO Macja
B KM POBBIX CMECSIX.
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PesynbraThl KIIMHUYECKUX UCCIEIOBAHNI TOTPEOIEHNS ITaJbMOBOTO Maciia ITOKa3aJIn:

¢ 110TpedJIeHNE MTAJIbBMOBOTO MAacJia IIPUBOIMT K ITOBBILLIEHUIO aHTPOITOMETPUUECKOIO MIOKA3aTes, yBe-
JIMYEHNE KOTOPOTO SIBJISIETCS OAHUM U3 (DaAKTOPOB PMCKA Pa3BUTHS CEPIACYHO-COCYINCTHIX 3a00IeBAaHUM,
OXXUPEHMUS,;

¢ U30BITOYHOE MOTPeOIEHNEM MMAJIbMOBOIO Macja COIPOBOXKIAETCS MOBBIIIEHUEM aTEPOreHHOTO I10-
TEeHLIMaJIa KPOBH, YTO B JaJbHENIIEM OyIeT ClIOCOOCTBOBAThH PA3BUTHIO aTEPOCKIIEPO3UN CEPAECYHO-COCY-
JIMCTHIX 3200JIeBaHUIA;

¢ YCTaHOBJIEHO HEraTMBHOE BIIMSTHUE N30BITOYHOTO ITOTPEOIEHMS ITAJIbMOBOTO Maciia Ha BA30OMOTOPHYIO
(YHKIIWIO SHIOTENS;

¢ [TOKa3aTeJI JIMITUIHOTO 0OMeHA KOPPEISILIMOHHO B3aMMOCBSI3aHbl C OKa3aTeIsIMU KMPOBOIO COCTa-
Ba TYJIOBUILA, COAEPKAHMEM BUCLIEPAIBLHOTO XK1Pa, META00JIMYECKIUM BO3PACTOM.

Briepsbie B pecriyOiike pa3padboTaHa TEXHOJOIMSI MOJOYHBIX ITPOIYKTOB Ha OCHOBE OBEYHETO MOJIOKA.
Maker yImakoBKH CbhIpa MSITKOI'O M3 OBEYbEro MOJIOKA IPeACTaBIeH Ha puc. 6.

Puic. 6. MakeT ynakoBKM Cbipa MArKOro U3 0BeYbEro MOsoka
Fig. 6. Layout of soft sheep milk cheese packaging

Taxcke Ha BoricTaBKe «benarpo-2019» neMOHCTpUPOBAICS PsI HOBBIX Pa3pabOTOK B 00JaCTH MsICO-MO-
JIOYHOI MPOMBIILIEHHOCTH:

1. MHHOBaIIMOHHBIE TEXHOJIOTUM MPOU3BOJICTBA PA3JIMYHBIX BUIOB CHIPOB C IPUMEHEHUEM OGapoMeMO-
PaHHBIX METOIOB 00PaObOTKM MOJIOKA, KOTOPKIE IMMO3BOJISIIOT COKPAaTUTh TEXHOJIOTMYecKuii mpouecc 1,1—1,3
pasa, yBeJIMYUTh BbIXOJ chipa Ha 15—20 %, yMEHBIIUTDH KOJIMYECTBO BTOPUUYHOTO MOJIOYHOTO ChIPbSI.

2. TexHoMIOTMM BapeHbBIX CTYILIEHHBIX MOJIOYHBIX KOHCEPBOB C ITIOHVKEHHBIM COJIep:KaHUEM TrcaXapyioB
Ha OCHOBE MOJIOYHOI CHIBOPOTKH, 00JIaalole MMOHKEHHO aJlJIepIreéHHOCTBIO 332 CYET CHYDKEHHOTO KOJIU -
YecTBa caxapo3bl U JIAKTO3bl, KOTOPHIE MOT'YT OBITh MO3UIIMOHMPOBAHbBI KaK IMMTaHUE IS BCEX BO3PACTHBIX
TPYIIIT HACEJICHUsI, BKJIIoYast JIIO/IEi, CTpaJaloIX caXapHbIM TMabeTOM U HEITePEeHOCUMOCTbIO JIAKTO3bI.

3. TexHOJIOTMM MSICHBIX IIPOAYKTOB C MOHMXKEeHHBIM Ha 30 % comepkaHueM MOBapeHHOI COJIv, MO3BO-
JISIIOIIMX CHU3UTH IOPOT COJIEBOM UYyBCTBUTEIBHOCTH, 00JIAAAIONINX BhIPAXKEHHBIM aHTUOKCUIAHTHBIM
JIECTBUEM U SIBJISTIOILMXCS TIOTEHIIMAIbHBIMU KMMYHOIIPOTEKTOPAMHU TIPU TaJIOTEHUPUPYIOIIEM CTpecce
(puc. 7).

4. TexHOJIOTHSI HOBBIX BUIOB O0OTAIICHHBIX OMOJIOrMYECKHU IIEHHBIMU (DYHKIIMOHATbHBIMU MHIPEIUCH -
TaMM (JIAKTYJI03a, MHYJIMH, TTOJIMHEHACHIIIIEHHbIE KUPHbIE KUCIOTaMU) TIPOAYKTOB M3 MsICa ITHUILbI (ITOJTY-
(dabpukaThl pyoJeHble (KOTAEThI, ITHULIEAS, OU(IITEKCHI, (PPUKAAETbKU U T.1I., BETUMHHbIC U3AEIUs, KOJI-
0acky TaIITEeTHBIC) JJIs MUTAHUSI AETei JOIIKOJbHOTO M IIKOJBHOIO BO3pacTa, O0ECIeYMBAIOLIMX
MOJTHOLIEHHBIM 1 cOaTaHCUPOBAHHBIN PallMOH JIJISI IEeTeil, HY>KIAIOIIMUXCS B palliOHAIbHOM ITUTaHUM.

5. TexHoyiorust 3aMOPOXKEHHBIX KOHIIEHTPUPOBAHHBIX 3aKBACOK MOJUBUIOBBIX TePMOGUIbHBIX MUKPO-
OPraHM3MOB IIPSIMOTO BHECEHMST HA OCHOBE OTEYECTBEHHBIX 3aKBACOYHBIX KYJIBTYD ISl MOIypTa U CHIPOB
cynyryHu (puc. 8).

Bruta npeacraBiieHa TEXHOJIOTUS TPOM3BOICTBA CIIEIIMATU3MPOBAHHBIX XJI6000yIOUHBIX M SKCTPY3UOH -
HBIX U3Aeaunii (Oynouka, Xjaed, XJaeOLibl) A1 MUTaHUST OEPEMEHHBIX U KOPMSIIIUX XKEHIIWH, KOTOPbIe HOP-
MaJIM3yIOT OOMEHHBIE MPOLIECCHl B OPraHU3Me, CTUMYJIMPYIOT pabOTy TOHKOTO KUIIIEYHUKA, C HU3KMM CO-
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JepXKaHMeM caxapa, NIMKeMUYeCKUM WHIEKCOM, BBICOKMM COMepKaHUeM MUIIEBBIX BOJIOKOH, C BATAMUHOM
B u xanbiuem (puc. 9).

Puic. 7. O6pasubl n3aennii KonbacHbIX BAPEHbIX C PasivyHbiMU GUTOKOMMO3ULUSMN
Fig. 7. Samples of cooked sausage products with various phytocompositions

Puic. 8. OnbITHbIE NAPTUM NONYTBEPAOrO Chipa «CynyryHu»
Fig. 8. Experimental batches of semi-hard cheese «Suluguni»

Xneb «MamuH BBIOOP» Bynouka «MaMuH BBIOOP» C KYHKYTOM

Puic. 9. CneumannanpoBaHHble x/1e600y/104HbIE U SKCTPY3UNOHHbIE U3OENMS
angda nnTaHng 6epeMEHHbIX N KOPMALLNX XEeHLNH
Fig. 9. Specialized bakery and extrusion productsfor feeding pregnant and lactating women

I[.T[H COITPOBOXKACHUA MOJIOYHOM oTpacjii B HCHTpe 110 ITPOAOBOJILCTBUIO CO3JaH YU4aCTOK ITO ITIPOU3BOI-
CTBY 6aKTCpI/IaJ'II)HI)IX 3aKBAaCOK 1N 61/IOKOHCCpBaHTOB (3aMOpO)KCHHI)IX KOHICHTPUPOBAHHbLIX 3aKBACOK JJIA
(I)epMeHTI/IpOBaHHBIX MOJIOYHBIX ITPOAYKTOB: CME€TaHbI, TBOpOTa, (I)CpMeHTaTI/IBHI)IX CBIPpOB C HU3KOW TEM-
nepaTypoﬁ BTOpPOI'O HaI‘peBaHI/IH); CYXMX KOHHCHTPUPOBAHHbBIX 3aKBACOK JIaKTOOAMILIT , IIOJIMBUOOBBIX 3a-
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MOPOXXEHHBIX KOHIICHTPUPOBAHHBIX 3aKBACOK IPSIMOTO BHECEHMS UISI CBIPOB; OMOKOHCEepBaHTOB «buo-
TUIAHT-YJBTpa», « bBUOIIaHT-ONTUMa» JIJIS1 CUJIOCOBAHUS 3€pHa.

Taxcke Ha 6a3e LleHTpa MO MPOTOBOJIBCTBUIO CO3IAHO ITPOU3BOICTBO AETCKOTO MUTaHMsI. OCYIIeCTBIIS-
€TCSl BBIITYCK MPOAYKTOB IS AETEN Pa3HbIX BO3PACTHBIX IPYIII: CMECh KUCIOMOJIOYHAs afanTUpOBaHHAs
«budunodaxkr gerckmii — 0» IS TETCKOrO JUETUYECKOTO JIe4eOHOro U MpoPUIaKTUIECKOro MTUTaHus,
MOTypThI M1 OMOTIPOAYKT JUIST JETCKOTO MUTAHUS «3aloliKa», «3amlka ouduno», «JIucaBera», «budn-
MYJIET» C KaJIbIIEM.

YT0 KacaeTcst KOHTPOJISI KayecTBa U 6€30MacHOCTU MPOAYKLIMHU, TO B LIeHTpAelcTBYyeT MHOTOCTYIIEH-
yaTas CMCTeMa TOCTIDKCHUS KaueCTBa IMUIIEBBIX IIPOAYKTOB, KOTOPas COCTOUT U3 IISITU OCHOBHBIX OJIOKOB.
CeroaHs B pecny0/IMKe JOCTUTHYTA IIPOIOBOJBCTBEHHAs 0€30IMaCHOCTh, MHTETPaJIbHBIN IT0Ka3aTesb CO-
crapisieT 1,09, 4ToO CBUAETENBCTBYET O TTOJTHOM O0ECTICUCHNH ITPOAOBOILCTBUEM, U ITPOOIeMa 00eCTIeUeH-
HOCTHU 0€30IaCHBIMHU MUIIEBBIMU IIPOAYKTAMU B PECIYOIMKE pellieHa MOJTHOCThIO. [1pomyKThl, KOTOpHIE
€CTh Ha ITOJIKAX Mara3uHOB, IPOXOIST MHOTOCTYIIEHYAThIII KOHTPOJIb 0€30IMacHOCTH. MOXHO CMEJIO TO-
BOPUTb O TOM, UTO BCS MPOAYKIIUs Oe30IacHas, NOATOMY ceiiuac Ha IMepBblii IJIaH BBIXOASIT BOIIPOCHI
KayecTBa.

LleHTp paboTaeT HaJa Ka4eCTBOM IUIIEBOM ITPOIYKIIMHU IT0 IIPUHITUILY «OT ITOJIS IO IIprjiaBKay». Crielma-
JIMCTBI CTPYKTYPHBIX MOJIpa3iesieHUii pa3padbaTbiBalOT CTAHAAPThI, MIPOBOASAT UCTILITAHUS MPOAYKIIMU, CEP-
TUQULMPYIOT €€, IIPOBOIST ACTYCTALIMM, MOHUTOPUHT IIPOAYKIIUM U3 TOProBoii cetu. B LleHTpe momydyeH
TOBapHBII 3HAK CUCTEMBbI JOCTHKEHMS KaueCcTBa.

B coBpeMeHHBIX YCIOBUSIX X03siicTBOBaHUS 3 (PeKTUBHASI paboTa OTpaciieil MUIIEeBOI ITPOMBIIIICHHOC-
TU BO3MOXHA TOJILKO IIPU TECHOM B3auUMOJIENCTBUU ¢ Haykoii. B Pecriybsiuke benapych uMmerorcs Bce He-
00XOIMMbIC MEXaHU3MBI [UISI TAKOTO B3aMMOACHCTBUS: (POPMUPYIOTCS pa3IUdHbIe HAyYHO-TEXHUICCKUE
IIPOrPaMMBbl, OCHOBHASI 11eJTb KOTOPBIX, YCUIUTD 3KCIIOPTHBIC IMTO3UITMY OTEYECTBEHHBIX IIPEITIPUS TN U OT-
paciieil Ha MUPOBOM ITPOAOBOJIBLCTBEHHOM PbIHKE, COXPAHUTD U MOBBICUThH KAU€CTBO IMTPOU3BOJAUMOM TPO-
IyKnuu U T.0. HayaHo-npakruaeckuii neHTp HanmonanbHOM akameMuu HayK benapycu mo mpomoBobe-
TBUIO SIBJIISIETCS TE€M HEOOXOOMMBIM 3BEHOM, KOTOpPOE OCYIISCTBISIET pa3pabOTKy U BHEIAPEHUE
MHHOBAILIMOHHBIX TEXHOJIOTUI ¥ IIPOAYKTOB B IIPOU3BOACTBO, YTO CITOCOOCTBYET Pa3BUTHUIO OTEYECTBEHHBIX
repepadaThIBAIOIINX IIPSAIPUSTHH, TIOBBIIICHNIO NX KOHKYPEHTOCIIOCOOHOCTH.
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