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AHAJIN3 XUMHNYECKOTI'O COCTABA U ®YHKIHHNOHAJIBHO-TEXHOJIOI'MYEC-
KHX CBOMCTB UHI'PEJUEHTOB CBIPbS AJ5 IPUTOTOBJEHUS MAHOHE3A
HNoparumos A.K., Maxmynos P.A.

Byxapckuii cocyoapcmeennulii mexnuuecKuil yHugepcumem.

Annomayusn. B O0anHOM UCCIEO08AHUU UYUALOCH U CPABHUBALCS COCMAE 000ABOK, UCNONb3YEMbIX Npu
npou3zeoocmee MaiioHesd, ¢ MeCMHbIM CbipbeM, 001a0arowuM 8blCOKUMU PyHKYuoHANbHbIMU ceoticmeamu. C yenvio
YACMUYHOU 3aMENbl SUYHO20 NOPOWKA, 000ABNIAEMO20 8 MALIOHE3, MECIMHbIM CbIPbeM C 8bICOKUMU (DYHKYUOHATbHBIMU
ceolicmeamu, ObLAU U3VUEHbl UX INEMEHMHbIL COCMA8 U QU3UKO-XUuMUdecKue noxazamenu kawecmea. HMccinedoganue
npoBOOUNOCH HA  OCHOBE  COBDEMEHHBIX  MEmOO08  aHAAU3A:  BbICOKOIPOEKMUBHOU  dHEP2OOUCNEPCUOHHOU
PpeHmeeHOPNYOpecyeHmHOU CHeKMmpoMempuL, MUKPOCKONUU U BbICOKOIPDEKMUBHOU HCUOKOCMHOU Xpomamozpaguu
(BOXKX).

Knroueevie cnosa: siuunblli NOPOWIOK, MYKA KYHICYMIHO20 JHCMbIXA, 3ap00bliueble NPOOYKMbl NUIEHUYb,
JIOKANU3AYUY, UHSPEOUEHMbL, MUKPOCIMPYKIMYPA, MAIOHES.

ANALYSIS OF THE CHEMICAL COMPOSITION AND FUNCTIONAL AND
TECHNOLOGICAL PROPERTIES OF RAW MAYONNAISE INGREDIENTS
Ibragimov A.K., Makhmudov R.A.

Bukhara state technical university.

Abstract. This study examined and compared the composition of additives used in mayonnaise production with
local raw materials possessing high functional properties. In order to partially replace egg powder added to
mayonnaise with local raw materials with high functional properties, their elemental composition and physicochemical
quality indicators were studied. The study was conducted using modern analytical methods: high-performance energy-
dispersive X-ray fluorescence spectrometry, microscopy and high-performance liquid chromatography (HPLC).

Key words: egg powder, sesame meal, wheat germ products, localization, ingredients, microstructure,
mayonnaise.
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Bgenenne. Maiione3 — MHOTOKOMIIOHEHTHEIH MPOIYKT HA OCHOBE JKHIKHX PACTHTENBHBIX
Macel U BKYCOBbIX J00aBoK. MailoHe3 sBiseTcss MyJbTUKOMIIOHEHTHOM CHCTEMOM, a
KayeCTBEHHBI M KOJMYECTBEHHBIH COCTaB MHIPEIUCHTOB ONpeAeisieT ero (pyHKIHUU U CBOMCTBA.
Kpome pacturenbHOro mMacia U BoJbl B COCTaB MailOHE30B BXOJAT AMYJbraTOpPbl, CTAOMIN3ATOPHI,
CTPYKTYpOoOOpa3oBaTeNu, a TakXKe BKYCOBbIC, (YHKIMOHAJIbHBIC M JAPYIHe MUIIEBbIE T00aBKH,
IpUjaroIIie MaiioHe3aM pas3JIn4HbI BKYC, apoMaT, NMUUIEBYI0 U (U3HOIOTMYECKYI0 LEHHOCTh U
MO3BOJISIONIME CO37aTh OOJIBIION AaCCOPTHMEHT 3TUX NPOAYKTOB. VCXOAHBIM CBHIpBEM IS
IIPUTOTOBJICHUSI MalOHE3a SBISIETCA: PACTUTENBHOE MAcio, SIMYHBIA ITOPOIIOK, MOJIOKO CYXOE€,
caxapHblii IIECOK, COJIb ITOBApEHHasl, IOPOIIOK FOPUYMUYHBIM, YKCyC, TOMAaT—IacTa, XpeH, KUCIO0Ta
JMMOHHAsl MuIeBasi, OENOK COEBbI IHILEBOW, BKYCOBbIE M CTAOMIM3UpYHOIIKE 100aBKHU (Macio
3¢upHOE YKpPONHOE, Iepel] YEepHbIM MOJIOTBI, TMHH, 3CCEHLUS alejlbCUHOBAs, Kpaxmal
KyKypy3HbIi ¢ochaTHbiil Mapku b, kpaxmai kapTogenbHbli KapOOKCUMETUIIOBBIH), BOJa MUThEBas
[1].

[Ipu npousBoacTBE MalfOHE3a dallle BCEro0 HCHOJB3YIOTCA pPAa3JIM4Hble KOMOMHAIUMM
AMYJIBIaTOPOB, MO3BOJISIIOIINE MIPH MX HU3KOM PAacXo/€ MOJIYYUTh BBICOKOYCTOMUMBBIE 3MYIIbCHH.
B mnpowusBoncTBE MalOHE30B B KAadyeCTBE OSMYJIBFaTOPOB MCIIONIB3YHOT IPUPOAHBIE IHUILIEBBIE
noBepxHocTHO—akTUBHBIE BemiecTBa (IIAB). Kak npasuio, npupoansie [IAB npeacrasistor codoit
OEIKOBO—JIUIH/IHBIE KOMIUIEKCHI C PAa3JIMYHBIM COCTABOM KaK BBICOKO, TAaK M HU3KOMOJEKYJISPHBIX
SMYJBIUPYIOUIMX BeulecTB. Pa3nuuHble KOMOMHALMKM HATypajbHBIX 3MYJIbIaTOPOB IO3BOJISIOT
YBEJIUYUTh 3MYJIIUPYIOIIHNHA 3 (EKT U CHU3UTH UX OOLIUHA pacxoz.

PesyiabTraTrel M o00cyxkaeHusi. B kauecTBe OCHOBHBIX JMYJIbIHPYIOIIUX KOMIIOHEHTOB
UCHOJIB3YIOTCSA CIENYIOIIME PAa3HOBUAHOCTH SIMUHBIX IPOAYKTOB: SIMYHBIA IOPOLIOK, MPOAYKT
SIMYHBIA TPaHyJIMPOBAaHHBIN, SMUHBIN keNTOK cyXoil. CozepikaHue SIMUHBIX MTPOJYKTOB B MailoHe3e
B 3aBUCUMOCTH OT pelenTypsl Koaebaercs ot 2 10 6% [2, 3].

C ToukHM 3peHMs] XMMHUYECKOTO COCTaBa SIMYHbIE MPOAYKTBHI MPENCTABISIOT COOON CIIOXKHYIO
CTPYKTYpPY, OCHOBOM KOTOpOHl SBJsIeTCS HPOTEHHOBO—(pOCHONUIUAHBIA KOMIUIEKC, MpPU 3TOM
MIPOTEUHBI ABJISAIOTCS BbICOKOMONEKYsipHbIMU [IAB, a ¢pochonunuael — Hu3KOMONEKyIsipHbIMU. B
MoOJIeKyJie OelKa MMEIOTCS YYacTKM C KOBAJEHTHBIMU (PAcTBOPUMBIMH B Maciie) ¥ HOHHBIMU
(pacTBOpUMBIMH B BOj€) CBA3sIMM. IIprimMepamMu MOTYT CIIy>)KMUTb aMUHOKHCIIOTBI, TpUNTOaH U
(beHnnanaHuH B OETKOBOM IIETIOYKe.

benok u xkenTok Aia UMEIOT pa3IudHbId COCTaB MPOTEUHOB. bEeIOK COCTOUT B OCHOBHOM M3
MIPOTEMHOB, B YMCIIO KOTOPHIX BXOAAT OBOAIBbOYMUHBI, OBOKOHAJILOYMHUH, OBOTTIO0YJIMH, JTU30LUM U
Ip. OTHU MPOTEUHBI 00YCIOBIMBAIOT Takue (PYHKIIMOHAIbHBIC CBOMCTBA O€jKa MpPU MPOU3BOJICTBE
MailoHE30B, KaK pacTBOPUMOCTh B BOJHOH (aze, CHOCOOHOCTH JUCIIEPTUPOBaTh, a TAKKE
OakTepuIMIHOE NeHCTBHE (TM301KUM). B skenTke comeprkarcs kak Oenku (BUTENWH, JTUTIOBUTEIINH,
JUBETHH, (GOCHUTHH U JIp.), TAK U JUNUABI. BaxKHEHIINMU U3 HUX SBIAIOTCS TpUTIIULEpUAbI (62%)
u ¢pocomunuasl (33%), B YMCI0 KOTOPHIX BXOJIUT JIEUUTHH [4-9].

OCHOBHBIMU Tpynnamu (yHKIIMOHAJIBHBIX HMHIPEINEHTOB SBISIIOTCA: MUILEBbIE BOJIOKHA,
BUTAMUHBI, MHHEpaJbHbIE BEUIECTBA, JIMIUJBL, COJAEpIKAIIUE I[OJUHEHACBIIEHHbIE >XUPHbIE
KHCJIOTBI, aHTUOKCUAAHTBI, OJINTOCAaXapubl, IOJIE3HbIE MUKPOOPTaHU3MBI.

JKcNepUMEHTANIbHBIN YacTb. VccienoBanus NpoBOAUIIN C UCIOIb30BAaHUEM B KadeCTBE
KOHIIOHEHTOB 3apo/iblleBble MPoayKThl mueHulbl (cokp. 3I1p.IT), Anuneiii nopomok (AI1), Myka
kyHxyTHOro *)Mbixa (MKIK). IIpu stom AII coyxuna o0bexkToM cpaBHeHUs (KOHTpouib), a 31p.I1
1 MKX — 00bekTOM Hcciie1oBaHus (OIBIT).

HccnenoBaHusi XUMUYECKOTO cOCTaBa U (yHKIIMOHATILHO-TEXHOJIOTHUYECKUX CBOMCTB ChIPhs
IIPOU3BOJIMIIM 110 METOJUKAM, OTIMCAaHHBIM B JINTEpaType. Pe3yabTaThl UCClI€JOBaHNS IPUBECHBI B
tabnunax 1-3 w Ha pucyHkax 1-7 .

AHanu3 (QYHKUHMOHAIBHO-TEXHOJIOTHYECKHE CBOHCTBa ChIpb. DyHKIMOHAILHO-
TEXHOJIOTUYECKHE CBOMCTBA CBIPbsS, KaK M KadecTBO TOTOBOH MNpOAyKLUH, OOYyCIOBIECHBI, B
OCHOBHOM, MX XHMHYECKHM COCTaBOM, COAJaHCHPOBAHHOCTHIO OCHOBHBIX HYTPHEHTOB, a TaKXKe
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HAJIMYMEM YHHUKAJIBHBIX OMOJOTHYECKH AaKTHBHBIX BEIIECTB W coequHeHWd. YactmuHas 3aMeHa
SIMYHAsl TTOPOIIOK HAa MYKY 3apOJbIIIeBbIC MPOAYKTHI MIICHUIBI U MyKa KYH)XYTHOTO MbIXa B
MIPOU3BOJICTBE MAMOHE30B MOXKET TPUHECTH Pl (YHKIUOHATBHBIX H HYTPUIMOHAIBHBIX
MPEUMYIIECTB C YCIOBHEM OIPEACIIEHHOW KOPPEKTUPOBKU PEHEeNTyphl. Tak, 3apoiblllieBas MyKa
Oorara OEIKOM W COJCPKHUT YHUKAIBHBIM KOMIIOHEHT — yriieBoAbl. KyH)KyTHas MyKa OTIUYaeTCs
HaJU4YMEM YHUKAJIBHOTO JKMPHO-KHUCIOTHOTO COCTaBa, Oorara BUTAMHHAMHU M aHTHOKCHJIAHTAMH
[10-12].

AHa/IU3 XMMHYECKOI'0 COCTABa OCHOBHBIX KOMIIOHEHTOB. Pe3ysbTaThl CpaBHHUTEIBLHOTO
aHaJIM3a XUMHUYECKOTO COCTaBa OCHOBHBIX KOMIIOHEHTOB, HCIIOJIb3yEMOM B IPOU3BOJICTBE
MaliOHE30B, C XUMUYECKUM COCTABOM SIMYHOTO TOPOIIIKA IPUBEACHBI B Ta0IHUIIE 1.

Taoauna 1.
CpaBHMTEIbHBIA AHAJIU3 XUMHYECKOT0 COCTABA OCHOBHBIX KOMIIOHEHTOB MECTHOIO ChIPbA C
SIMYHOT'0 MOPOIIKA

Hytpuent KomuuectBo nytpuenta, B 100 r CB
Al 3lp.I1 MEKX
benok (b), r 459 39,2 44.8
Kup OK), r 49 10,7 11,2
Yranesoasl (Y), T 4,8 51,9 30,4
[IuieBrkle BOJIOKHA, T 0,6 30,6 12,4
3oia 5,3 2,7 1,2
b:K:¥(1,0:1,0:4,0) 1,0:0,0:0,0 1,0:0,1:1,3 1,0:0,2:0,7
DHepreTuyeckas eHHOCTh, Kkain 450 270 462
MunepaibHBIE BEIIECTBA, MT':
Keneszo 1,7 7,8 9,0
Maruui 28.9 295 301
Kanpmit 74,5 179 817
dochop 193,6 445 403
Kanuit 1066,5 697 276
[uaK 0,79 2,8 5,5
BurtamuHbI, Mr:
Tuamun (B1) 0.005 0,20 0,70
Pubodunasun (B2) 0,2 0,20 0,20
Burtamun E 0,80 2,00 1,30
[Tupunokcun (B6) 0,12 0,28 0,10

Kak BUIHO U3 pe3yslbTaTOB CPaBHUTENBHOTO aHanu3a xumuueckoro cocrtasa 3lp.IT u MKK,
MPEJCTaBICHHBIX B Tabmuie 1, copepikaHue KHUpa, YTIIEBOJBI, IMHUIIEBBIX BOJOKOH, MUHEPAIOB U
BUTaMHUHOB B JaHHBIX BUJAaX CHIPbs MPEBBINIATO0 3HAUYEHHUs aHAJOTHYHBIX IMMOKa3arenell oOBheKTa
cpaBHenus, a umenHo AIl, coorBercTBenno, B 2,1, 64,5, 51 u 10,0 paza (3Ip.IT) u 3,8, 6,0, 2,3 u
12,6 paz (MKX). Ilpu srom Il ornauuanack oT 00pa3loB HCCIEAOBAHUS MOBBIIICHHBIM
coJiepKaHUEM OEIIKOB.

Buonornyeckas IeHHOCTh U AMMHOKHUCIIOTHBIM COCTaB Oelika SBISIOTCS TaKKe OJHUMH M3
Ba)XHBIX ITOKa3aTeNIed, ONMPENENSIONNX EHHOCTh CBHIPhS M TMEPCHEKTHUBBI €0 HCIOJIB30BAHHUS B
MIPOU3BOJICTBE TPOJYKTOB IMUTAHMSA, B TOM YHUCIE M MaiOHE3HBIX H3aenuid. OOBsACHSIETCS 3TO
CIIeyIOIKM: O€NIKH, MOMaJarolue C MUIIeH B OpraHU3M 4YeJoBeKa, Moj JIeHCTBHEM (EepMEHTOB
MUIIEBAPUTETHHBIX OPTraHOB THAPOIU3YIOTCS 0 aMUHOKHCIIOT, U3 KOTOPBIX TaKXke MPH Y4acTUU
(hepMEHTOB CHUHTE3UPYIOTCS HEOOXOIMUMBIC JIJISl YeJIOBEKa OCITKOBBIE COCTMHECHHMS.

AHanu3 BbljeJieHHe CBOOOAHBIX aAMUHOKUCIOT. Ocaxaenue  OelnkoB W TENTUAOB
BOJHOTIO JKCTpakTa 00pa3oB NpPOBOAMIM B ILEHTPUQYKHBIX cTakaHax. Jlns a3toro k 1 mn
uccienyeMomMy oopasmy mao0aBmsuid o 1 mi (Tousblit 00beM) 20% TPUXIOPYKCYCHON KHCIIOTHI
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(TXVYK). Uepes 10 munyT ocanok otaensum neHtpudyrupoanuem npu 8000 06/muH B TeueHue 15
MuHyT. OtnenmuB 0,1 M HaZOCagOYHOW JKUIKOCTH, JTUO(PMIBHO BBICYIIMBAIH. [ Hapoiusar
yHnapuBail, CyXOH OCTaTOK pacTBOPsUIM B CMECH TPHUAITHIAMHH-alleTOHUTpui-ona (1:7:1) u
BBICYLIMBAIMU. DTy OMNEpALUIO MOBTOPSUIM ABAXKIBI Uil HEUTpalu3alluu KUCIOTHL. Peakuuei c
dbenmnTHON30NMAHATOM ToNydan (enunTuokapdoamun-npousBogaasie (OTK) amMuHOKHCIOT 1O
Merony Steven A., Cohen Daviel. PesynbTaThl ucciienoBanusi mpencTaBieHbl Ha pUCYHKe 1-3 1 B
Tabmuie 2.
Taoauna 2.
AMHUHOKHMCJIOTHBIN COCTAB 3apojAblllieBble MPOAYKThI NIIIEHULbI, AMYHbIH MOPOLIOK U MYKAa
KYHKYTHOT'0 KMbIXa

3apoJIbIIIeBbIC SIMYHBIA Myxka
MIPOTYKTHI TIOPOIIIOK KYH)XYTHOTO
AMUHOKHUCIIOTEI [IIeHUITE KMBIXA
Konnenrpanus mr/
AcnaparuHoBasi K-Ta 3.669 52.341 54.332
['myramuHOBas K-Ta 5.787 35.561 36.115
Cepun 3.083 16.316 17.215
IR 0%000%05 7.364 17.956 18.866
Acnaparvd 0.000 0.000 0.000
['myramun 0.000 0.000 0.000
I{ucrenn 1.190 9.433 10.073
Tpeonnn 1.335 8.868 9.055
ApreHuH 0.368 6.734 7.014
Ananuna 3.988 11.087 10.657
[IposinH 5.590 13.267 13.765
Tuposun 1.287 5.570 4.062
Banun 1.824 15.318 10.434
MeTroHuH 2.015 13.699 13.846
I'uctuaun 13.979 7.478 7.765
M3oneitnun 0.991 10.104 9.124
Jlewnun 1.882 20.802 18.235
Tpunrodan 0.000 0.000 0.000
dennnanaHuH 2.767 4.734 3.873
JInzuna 1.152 9.741 10.103
Hroro 58.270 259.009 254.534

neHTudukanuio Npou3BOIHEIX aMUHOKUCIIOT MPOBOJAMIN METOJIOM BHICOKOA(h(HEKTUBHON
xuakoctHot xpomarorpapuu (BOXKX). BricokoaddexTtuBHas KUIKOCTHAas Xpomarorpadus
(BOXKX) mmupoko mpumeHsieTcs A pa3aeNeHus U WACHTH(PHUKAIUN TPOU3BOTHBIX aMUHOKHUCIOT
Oylaromapsi BBICOKOW UYBCTBHTEIBHOCTH U paszpemaromeid crmocodonoctu. BOXX pazpenser
KOMITOHEHTHI CMECH Ha OCHOBE MX B3aMMOJICHCTBUS C HEMOABMKHON (D30l KOJOHKH W TOABHKHON
(azoii (pacTBopuTENeM). Pe3yabTaThl HCCIIEIOBAaHUS TIPEACTABIICHBI HUKE Ha pUCyHKe 1-3.
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Pucynok 1. Boicokorgpgpexmuenoii scuokocmnoit xpomamozpaguueckuii (BIKX) ananus
AMUHOKUCTIONMHO20 COCMABA 3apo0bluiesble NPOOYKMmbl 3ePHA NULEHULbL

Pucynok 2. Boicokorghgpexmuenoi scuokocmnoit xpomamozpaguueckuui (B37KX) ananus
AMUHOKUCTIOMHO20 COCIMABA AUYHO20 ROPOUIKA
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Pucynok 3. Beicokorghgpexmuenoi scuokocmuou xpomamozpaguueckuii (B2KX) ananus
AMUHOKUCTIONMHO20 COCIMABA MYKA KYHICYMHO20 HCMbIXA

KayecTBeHHBINT U KOJMYECTBEHHBIN COCTaB 3CCEHIMAIbHBIX AaMHUHOKUCIOT B HCCIETyEeMbIX
BUJAX CBHIPbS OIPEEISIIN METOJOM HOHOOOMEHHOH Xpomartorpaguu Ha aMHHOKHCIOTHOM
a”anmu3aTope, xpomarorpag Agilent Technologies 1200 ¢ DAD nerekropom, KosioHke 75x4.6 mm
Discovery HS C18. Pactsop A: 0,14M CH3COONa + 0,05% TOA pH 6,4, B:CH3CN. Ckopoctb
notoka 1,2 mu/muH, nornomienne 269 am. I'paguent % B/mun: 1-6 % / 0-2.5 mun; 6-30 % / 2.51-40
muH; 30-60 % / 40,1-45 mun; 60-60 % / 45,1-50 mun; 60-0 % / 50,1-55 mun. Takum oGpaszom,
BOXX — Hané&xHblif ¥ TOYHBIM MeTOA Ul MAEHTHU(HKALMU MPOU3BOAHBIX aMHUHOKHCIOT B
CIIO’KHBIX OMOJIOTHYECKUX MPOOax.

PesynbraThl CpaBHUTENbHBIN aHAIW3 AMHHOKHCIOTHOTO COCTaBa MCCIEIyEeMbIX BHUI0B
CBIpbSl NPEACTABIICHBI HAa pUCYHKE 4 U B Tabnue 3.

60
50 —
40
30 —
20
) l l 1 1 l
0
Nal Nl Nl 2> >
4&4& & & = e,Qq& e*"« %'F«
Qbé é&&\h R & [&; OQ;b oq;o
& R
M 3apoapiwa nweHMLbl M AMYHOM NOPOLLOK \(\'b 'b&
" <& &
MyKa KYHKYTHOW BbIXXKMMKH e

Pucynok 4. - Cpagnumenvnulii anaiu3 AmMuHOKUCIONHO20 COCIMABA UCCTIEOYEMBIX 6UO0E CbIPbA
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W3 pe3ynpTaToB, NpeACTaBICHHBIX Ha rpaduke (puc.4), cneayer, yto 6enok 3IIp.I1, Il u
MKX coaepxurt, cooTBeTCTBeHHO, 39,2, 45,9 n 44,8 1/100 T Genka HE3aMEHMMBIX aMHUHOKHCIIOT
(cokp. HAK). Ilpu stom MK mnpeBocxogutr oOpaszer; cpaBHeHus, a umeHHo SII, mo
OOJILIITMHCTBY aMHUHOKHCIIOT, @ ©MeHHO 1o mmmnuHy (18,8 1/100 r 6enka) u cepuny (16,1 /100 r
oenka) B cpenaem B 0,3 paza. KommuectBo HAK B MKX Obuto, B cpennem, B 0,25 pa3a Gosnbiie,
yem B SII. XapakrepHoit ocobennocThio MKXK siBisieTcsi BbICOKOE cojepikaHue ructuauHa (8,7
r/100 r 6enka), metronuHa (12,6 /100 r 6enka) u mponuHa (13,1 /100 r 6enka), 4To yKperusier eé
3HAYUMOCTb KaK HCTOYHHKA HE3aMEHUMbIX aMUHOKHUCIIOT.

CpaBHUTENBHBI aHANMKW3 OWOJOTMYECKOH [EHHOCTH HCCIEAYEMBIX BHJOB  CBIPBS
npecTaBieH B Tabnuie 3.

Ta6auna 3.
Buosiornyeckas 1eHHOCTb HCCJIEyeMbIX BUI0B ChIPbS
3HaueHue nokasaress
IToka3zareinb 3p.IT MICK an
buonornueckas nmeHHOCTh, % 52 75 68
AKC no mu3uny,% 44 95 65
AKC no meTuonuny + nucrtenny,% 60 82 90
Koadduument ncnonp3zoBanus azora, % 55 72 70
[TonHonIEHHOCTH O€Ka Hu3skas Bricokas Cpenne-BbIcOKast
(o mxane WHO) (mepunut (moutu (BBICOKHMI apTUHHH,
JIU3UHA U 1791 (201 821317 METHOHHH, HO
Tpunrtodaxa) OanaHc) YMEpEHHBIH JIM3UH)
YcBosseMOCTh Xopomas OtnuyHas Xopomas
AHTUTIUTATENBHBIE (DAKTOPHI ['moren OtcyT- Bo3MoxHBI (puTaTHI
CTBYET (HeWTpan3yIoT
3aMayuBaHueM/
TEpMOOOPaOOTKOI)

CpaBHMTENbHBIM aHaTN3 OMOJOrMYECKON LIEHHOCTH TPEX BUIOB ChIpbs (Tabi.3.) mokasad,
yto MKK mokassiBaeT HauBbICIINE 3HAYEHUsI OMOJIOTUYECKON IIEHHOCTH, TO €CTh B cpefHeM B 1,4
pasa Oombiue, uem B 3lIp.I1 u AIl, a Taxke no coepx aHUIO JTU3MHA, AaMUHOKUCIOTHBINA CKOP (COKD.
AKC) xoroporo Oim3ok B uaeanbHomy Oenky (95%). B To Bpemsa, kax AIl auampyer mo
conepskanuto Metnonnna + ructenHa (AKC = 90%). [1o 3nauenuto kospduirenta ucnoap30BaHUSL
a30Ta 0OBEKTHI UCCIIEOBAHUS HE UMENTU NPUHIUIHUAIBHOTO PA3IUYUs U MPEBBIIIATH KOHTPOIbHOE
3HAYEHHUE B CPEIHEM, COOTBETCTBEHHO, B cpeaiHeM B 1,3 paza.

BobiBoabl. TakuMm o0pa3zom, ycranoBieHo, uro MKXK sBrsieTcst nuaepoM 1o 6HOJIOTHYECKOi
LIEHHOCTHU: COJIEP’KUT BCE HE3aMEHHUMbIE aMUHOKHUCIIOThI, 0COOEHHO caMylo Je(PUIMTHYIO B MUpE -
JIM3UH, JIaHHAasg aMUHOKHCIIOTa SBJsieTcss HauOosiee AeDUIMTHON B MIIEHHUIIE M TNPOJYKTax eé
nepepaboTke, B JaHHOM ciayyae Myku. SII sBisieTcst CyleCTBEHHbIM HMCTOYHMKOM AaprHHHMHA,
METHOHMHAa W O€JKa, HO YCTYyNaeT OCTaJbHBIM O0OpaslaMm Mo cojep:kaHuto yriaeBogon. 3lIp.I1
yCTyIaeT 00beKTaM HCCIIeI0BaHuUs MO0 OMOJIOrHYecKOol IIEeHHOCTH Oenka, Ho Oorara yrieBojamu U
Heo0Xo1uMa JUTsl IoJTyueHHst MalloHe30B TpeOyeMoro oobéMa Kak KII0UeBOW AIMYIbraTop.
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KO‘PIK VA EMULSION STRUKTURALARNING SHAKLLANISHIDA MEVA
VA SABZAVOT SHARBATI KOMPONENTLARINING ISHTIROKI
Kuliyev N.Sh.

Buxoro davlat texnika universiteti.

Annotatsiya. Ushbu maqolada meva va sabzavot sharbatlarini ko ‘pirtirish va emulgirlash jarayonlari natijasida
hosil bo‘lgan fraksiyalarda ularning tarkibidagi saponinlar, ogsillar, eruvchan pektin, qandlar va mineral
moddalarning ishtiroki o ‘rganilgan. Sharbatlarning ko ‘pik hosil qilish va emulgirlash xususiyatlari ular tarkibidagi
asosiy sirt faol moddalarning birgalikdagi ta’siri bilan belgilanishi, saponinlar mavjud bo ‘Imagan sharbatlarda esa
ko ‘pik hosil qiluvchi va emulgirlovchi vazifasini ogsillar bajarishi hamda pektin moddalari mustaqil ravishda ko ‘pik
hosil gilmasligi, lekin strukturalarni barqarorlashi aniqlangan.

Tayanch iboralar: saponin, azotli moddalar, pektin moddalari, ko ‘pik, emulsiya, qandlar, mineral moddalar,
suyugq fraksiya, ko ‘pikli fraksiya, emulgirlangan fraksiya.

PARTICIPATION OF FRUIT AND VEGETABLE JUICE COMPONENTS
IN THE FORMATION OF FOAM AND EMULSION STRUCTURES
Kuliev N.Sh.

Bukhara state technical university.

Abstract. This article examines the involvement of saponins, proteins, soluble pectin, sugars, and mineral
substances contained in the fractions obtained as a result of whipping and emulsifying fruit and vegetable juices. It has
been established that the foaming and emulsifying properties of the juices are determined by the combined action of the
main surface-active substances present in their composition. In juices that do not contain saponins, proteins perform
the functions of foam formers and emulsifiers. Pectin substances do not form foam independently, but they contribute to
the stabilization of the structures.

Keywords: saponin, nitrogenous substances, pectin substances, foam, emulsion, sugars, mineral substances,
liquid fraction, foam fraction, emulsified fraction.

Kopik va emulsiyali ovqatlanish mahsulotlarining strukturasi hamda barqarorligiga
foydalaniladigan ko‘pirtiruvchi va emulgirlovchilar katta ta’sir ko‘rsatadi. Ular dispers tizimni
barqarorlashtirishda, bir-biri bilan aralashmaydigan fazalar chegarasida sirt tarangligini kamaytirish
orqali muhim rol o‘ynaydi. Ushbu moddalar dispers faza zarrachalari atrofida himoya qatlamini
hosil qilib, agregatlanish ya’ni zarrachalarning yiriklashib bir-biriga qo‘shilib ketishini oldini oladi,
bu bilan mahsulotning strukturasini va sifatini saqlab qoladi [1].
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