
 
 

 
    84 3(28)*2014

 

    , 
  ,    

     ;  
–    -

    « »  -
   . 

  : -
     

     
 « »;  -

   . 

 
 : 

1.  . .    ,    -
 / . . , . . . – - : , 2005 . – 525 . – ISBN 5-901065-96-4  

2.         [  ]. – -
. . –  . – 2012. –  : http://lekpravda.com/malysham-ukraine-

katastroficheski-ne-xvataet-materinskogo-moloka/ 
3. Ribeiro A. C. Specialty products made from goat milk / A.C. Ribeiro, S.D.A. Ribeiro // Small Ruminant Res. – 

2010. – Vol.9. – . 225-233. 
4. Scientific concept of functional foods in Europe: consensus document / A.T. Diplock, P.J. Aggett, 

M. . Ashwell et al. // British J. Nutr. – 1999. – V. 81 (1). – P. 1–27. 
5.   «   »  142-V  14.09.2006 . //    -

. – 2006. –  44. – . 433 
6.       [  ]. – . . – - . – 2014. 

–  : http://babyexpo.ua/baby_expo/news_baby_expo/detail.php?ELEMENT_ID=5788 
7.       [  ]. – . . – - . 

– 2010. –  : http://www.souz-
inform.com.ua/index.php?language=rus&menu=article/detskoe_pytanye 

8.       [  ]. – . . – 
. – 2011. –  : http://www.infagro.com.ua/ru/Product/Yes/37/ 

9. "  "         15-
20%  23-24 .   2014 [  ]. – . . – nyfoodanyfeed. – 2013. – -

 :   http://anyfoodanyfeed.com/ru/news/id/46451 
10. Bifidobacteria and bifidogenic factors / Molder H. W., Makellar R. C., Yaguchi M. // Can. Inst. Food Sci. 

Technol. J. – 1990. – V. 23 (1). – P. 29–41.  
11. Biavati B. Probiotics and Bifidobacteria / B. Biavati, V. Bottazzi, L. Morelli. – Novara (Italy): MOFIN ALCE, 

2001. – 79 p. 
12. Shah N.P. Bifidobacteria: Characteristics and potential for application in fermented milk products // 

Milchwissenschaft. – 1997. – V. 52 (1). – P. 16–20. 
13.  . .       « »   -

  / . . , . .  //  :    -
 :  , 19  2013 . – , 2013. – . 115-119. 

14.  . .        -
 / . . , . . , . . . – :  « », 2008. – 236 . 

– ISBN 978-966-8788-79-6 
15. Roberfroid M.B. Prebiotics and synbiotics: concepts and nutritional properties // Br. J. Nutr. – 1998. –  4. – 

P. 197 – 202.  
16. Schrezenmeir J. Probiotics, prebiotics and synbiotics – approaching a definition / J. Schrezenmeir, M. de Vrese 

// Am. J.Clin.Nutr. – 2001. –  2. – .  361–364. 
17.  . . -       « -

» / . . , . . , . .  // -    -
. – 2013. –  10(65). – .  34-39. 

, ,  
 

 
    85 3(28)*2014

 

.    -
    ,  

  . -
     -

     
 .   -

   -
      -

 .   
    

. 
 :  , -

, , . 

 663.933.061-027.332:537-962 
 

 
 

   
  

 
 

. .  
  , * 

st@enniifoods.com 
. .  

  , * 
garka.nataga@yandex.ua 

. .  
   

oneice@mail.ru 
. .  

  , , . * 
terma_onaft@rambler.ru 

*  ,    -
 

     
. , 112, . , , 65039 

.      
  ,   

 .   -
     -

     .  -
    -

       
 .   -

    .  
 :  , -

, , .  
 

 
 

 
  [1]     

  ,   -
 .     

    -
 ,    40 %  

 ,   – 30 %,  
 – 25 % [1].   -

    -
      

. 
 

 
 

     
  60 – 65 %  .  1  

   1,5 – 2,0  -
 [2].      

  1,5 – 2,0 . . -
    -

      -
   [3]. 

 
  

 
    -

   79 – 82 %, -
 ,    . 

      4 % 
 , 0,75 – 0,80 % -

  [3].  
     

    [4]  -

    -
 ,      -

  [5]. 
   , 

    -
:   (7 – 12 %),    

(60 – 75 %),    
(3 – 5 %),  (5 – 7 %) [6].     

  0,12 – 0,15 % , 2,4 % -
 ,       

4,3 – 4,8 [3].    -
      

    
    

 [7] 
 ,    

     -
      

.  
   

 (  4 %)   ,   
-   ,    -

    -
. 

 
  

 
   -

       -
   ,   -
      

  [8-11]. -
     



, ,  
 

 
    86 3(28)*2014

 

     -
 ,    -

  .   
      -

    -
   , -

 ,     -
 .    -

    ,  -
      -

  .  -
    -

      -
      -

      -
 .      

    ,  
        

  . 
   -

     -
    -
 ( . 1 ).  

  
. 1 –  -

   :  
1 –     ; 
2 – ; 3 –   -

; 4 –   (  ) 
 

    38 -
,      -

,     -

,    -
 . 

   
    

    ( / )  -
  . 

  -
    -

   . 1.  -
,    -

,   :  0,22 , 
 0,04 ,  0,135 .   -

     0,5 – 2,0 .  
    

       
    -
 (Ni = 0,148; 0,247; 0,370 / ).  
    7,2 /  (  2·10-6 3/ ). 
      – 

0,008 . 
 1 –    

 

  -
    

   
,  2450 ± 50  

  
 ,  

 4,5  
( ) 

 (0,9 ), 
. 5 

  
 (l/b/h), : 0,52/0,68/2,05 

 
    -

     -
      -

      
 .   -

     -
    ,   -

  .  
   -

   .    
   ,    
 .    

(  80 %),     
       2 – 3  

   [4]. -
     

  ,    , 
      
.     -

  . 
      

  -
 ,     -

    ( . 2). 
    -

  1    . -

, ,  
 

 
    87 3(28)*2014

 

     -
 .  :  

 0,005 – 0,020 3;  ,  
  – 1,6 – 6,0 ;  

  = 30 – 90 ;  -
   – 6,00 – 0,15 / , 
   – 3 . 

 
. 2 – -  -

    -
 

 
   -

 2,     -

 .  ,  
  ,   3 -

   4,    -
   5,   

  .    -
 6 . 

    
  7  .  5 -

,  6 .   -
 ,    -
     6    

. 
     1,  -

  ,    
 .     

 7     . -
     -

.  
 

  
 

   -
     
.   -

  . 2. 

 
 2 –      

 

 /   , 
t , º  

 -
, 

G , /  

 
, 

Gc, /  

 
  

 , 
H,  

 
, 

N, /  

 
  

 , X , 
% 

1  60 7,2 3,6 0,008 0,59 2,2 
2  75 7,2 3,6 0,008 0,99 2,8 
3  85 7,2 3,6 0,008 1,48 3,5 
 

     
      
      -

 . ,   
   25500 ,  

   0,4 .  

  -
 -   

      
 .   -

  . 3   . 3. 

 3 –      

  
1:3 1:5 

 ,  4,2 2,5 
 ,  10 10 
  ,  3000 3000 

 ,  32 36 
, º  78,5 78,5 

 , /  215 240 
 , /   0,4 0,46 

 ,  53 53 
 , -  4,25 4,45 
 ,  0,57 0,37 



, ,  
 

 
    88 3(28)*2014

 

 
. 3         :  

1 – , 2 – . 
 
    -

  ,  -
       -

 -  .   
 13 – 20 %    . -

,     -
    1 ,    -

  .  -
       

–  . 
 

 
 

 -   
  ,  

   -

,        -
  ,    -
  .  -

     
    -

 .       
  . 

-   
     

    -
 –     . 

    -
      

   . 

 
 : 

1.   : [ . ]. –  : http:// www.zmk.com.ua 
2.      (   ). – .: 

 – 1984 . – 327 . 
3.  . .   / . . . – .:    , 

2000. – 184 . 
4. Neves L. Anaerobic co-digestion of coffee waste and sewage sludge/ L. Neves, M. M. Alves // Waste man-

agement  26, 2006, P. 176 – 182. 
5. .  5151287 5 23FS/26 Process for increasing coffee extraction yield / K. Schlecht, O. 

Wehrspann. –  688054; . 19.04.1991, . 29.09.1992. 
6.  . .        / . . , . . 

, . . , . .  –   . – . 37. – , - 2010. – .252 – 
255. 

7. Julio M.A. Coffee Oil, Cafestol, and Khaweol: Extraction Using Supercritical Carbon Dioxide/ M.A. Julio, 
Delcio Sandi, Jane S.R. Coimbra // Food Science and Technology: New Research, Nova Science Publishers, 
Inc, New York, 2008, P. 441 – 457. 

8.  . .   «  - ». /  . .,  . .   – , 2007. – 176 . 
9. PHCOG REV.: Microwave Assisted Extraction – An Innovative and Promising Extraction Tool for Medicinal 

Plant Research/ Vivecananda Mandal, Yogesh Mohan, S. Hemalatha // Pharmacognosy Reviews, Vol.1, Issue 
1, Jan-May, 2007, P. 7 – 18. 

10. Chemat-Djenni Z. Atmospheric Pressure Microwave Assisted Heterogeneous Catalytic Reactions/ Z. 
Chemat-Djenni, Boudjema Hamada, F. Chemat // Molecules 2007, 12, P. 1399 – 1409. 

El Khori S. The Microwave-assisted process (MAPTM1): Extraction and Determination of Fat from Cocoa Powder 
and Cocoa Nabs/ S. El Khori, J.R. Jocelyn Pare, Jacqueline M.R. Belanger, E. Perez // Journal of Food Engineer-
ing 79 (2007), P. 1110 – 1114.  

, ,  
 

 
    89 3(28)*2014

 

.    -
     -

 .   , 
    -

  ,     -
    ’  -

.       
  ,     
  -     

,     -
 . 

 :   , 
 ,  , -

,  . 

 663.4.011-048.34:530.162 
 
 

   
 

   
  

 
. .  

, * 
E-mail: gluk7c5@gmail.com 

. .  
  , * 
E-mail: kvd1948@gmail.com 

. .  
  , * 

E-mail: ladaniuk@ukr.net 
*     

    
. , 68, . , , 01601 

.    -
    -

  .   , 
    -

  ,     
     

.    -
     -
,      -

    , -
     

. 
 :   

,  ,  , 
,   . 

 
. 

 

 ’      
 (    ) 

’      
.    

   , 
    

      
 .    

    
  , 

     
   . 
 

  
 

  ’   -
       

  .   -
  ’ -   

 ( ). ’ -  -
     ,  

’       
    -

     . 
    

   [1]: 

–  ’    
    

 ; 
–    -

    ,  -
; 

–     
   . 
    

,      -
     :  

–     , 
 ,      -

  ;  
 –      

,     
   , , 

. 
     -

     
      -
     -

.  
 

  
 

     -
   .   

    -


