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OCHOBHI HAPSIMKH ®OPMYBAHHSA EMYJbCIMHUX ) KUPOBHUX
MNPOOAYKTIB, AKI BOJOAIIOTH ®YHKIHIOHAJIBHUMHA BJJACTUBOCTSAMU

Mamepianu cmammi 8i00bpadicaroms OCHOBHI DAKMOPU GUCOMOBGIEHHS HCUPOBUX
npoOyKmi6 (HyHKYIOHANbHO20 npusHauenHs. lIpoananizo8ano mexHoONo2IuHI 0cobaUsoCcmi
BUPOOHUYMBA eMYTbCIIHUX JHCUPOBUX NPOOYKMIE QYHKYIOHATLHO20 NPUSHAYEHHS.

Ilpoananizoeano moxcaugicme euxopucmauHs cuposunu Kapnamcvkozo peziony y
BUPOOHUYMBE ONIUHO—JICUPOBUX NPOOYKMIB, WO € BANCIUBOIO YMOBOI ONsl PAYIOHATLHO20
BUKOPUCMAHHS CUPOBUHU, BUOOPY MEXHON02II 8UPOOHUYMEa, 30epicanhs, MPaHCNOPMY8ANHS
i peanizayii. OOIPYHMOBAHO OOYITbHICMb BUKOPUCMAHHA NPU  BUPOOHUYMEBE IHCUPOBUX
npoOYKmMi6 O0aHOi epynu He MilbKU KOPO8 4020, a U KO3UHO20 MOJOKA GUXO0AYU 13 1020
yinnux einoanepeennux i 6iono2iuHux 1acmueocmel, ma 08e4020 MOA0Kd, sKe BUPI3HAEMbCS
nIOGUULEHUM YMICIMOM DIIKI8 ma dcupy.

Bpaxosyiouu pezionanvui ocobnusocmi, 6u3Ha4eHO MONCIUB] HANPIMKU HPOMUCTOBO20
BUNYCKY JHCUPOBUX NPOOYKMIG 8USOMOBNIEHUX 3 MONOKA PI3HUX 6udie meapuH. Bcmanosneno
HeOOXiOHI KpoKu Ons  GUPIUEHH NOCMABNeHOI npobiemu  pPo3poOKU — MEXHONO02iU
@DYHKYIOHATbHUX ~— JHCUPOBUX — MPOOYKMIB,  AKI  Maiomb  JIKY8ATbHO—NPOQDIIAKMUYHI
61aCMUBOCMIL.

Kniouosi cnoea: mexnonozis, emynvCilini j#cupoei npooykmu, 0i0102iUHO AKMUGHI
PeyosuHU, npoOyKmu QYHKYIOHANbHO20 NPUSHAYEHHS, OPeAHONeNMUYHT NOKAZHUKIL.
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D®AKTOPBI ®OPMUPOBAHUS OMYJIbCUOHHBIX KUPOBbLIX ITPOJYKTOB,
OBJAJAIOIIUX ®YHKIIMOHAJIbHBIMU CBOUCTBAMHU

Mamepuanet cmamvu 0ompasdcaom ocCHO8HbIE (BAKMOPLL NPOUIBOOCHIBA IHCUPOBLIX
npooykmog  (yHKYuoHanvnoco  HasHawenus.  IIpoananusuposanvl  mexHono2uyecKue
0COOEHHOCU  NPOU3BOOCMEA  DMYIbCUOHHBIX HCUPOBLIX NPOOYKMOE  (DYHKYUOHATLHO2O
HAa3HAYeHUs.

IIpoananuzuposana 603mMoACHOCb UCTIONL308AHUSA Cbipb Kapnamckozo
pecuona npu npouzeo0Cmee MAcioHCUPOBbIX NPOOYKMO8, YUMo AGNAEMC 8ANCHBIM YCI08UEM
0714 payuoHaIbHO20 UCNONLIOBAHUS CbIPbS, 8blOOPA MEXHOA02UU NPOU3BOOCMEA, XPAHEHUS,
MPaHCHOPMUPOBKU U peanuzayuil npooyKyuu.

Obocnosana yenecooOpasHOCHb  UCNOAL30BAHUS NPU  NPOU3BOOCHBE  HCUPOBBIX
NPOOYKMOG OAHHOU 2PYNNbl HE MOAbKO KOPOBbe2o, HO U KO3be20 MONOKA UCX00sl U3 e20
YEHHBIX 2UNOANIEP2eHHbIX U  OUON02UYEeCKUX CBOUCMS, U 08e4be20 MOJOKA, KOmopoe
OMAUYAETNCS NOBLIUEHHBIM COOepICANUEM OENKO8 U JHcupa.

i HayxoBwuii koncynsrant — [Tacka M. 3., akagemix AH BIII Ykpainu, npodecop, 1. BeT. H.
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Yuumwisas pecuonanvnvie ocobennocmu, onpeoenenvl G03MONCHbIE HANPAGLEHUS
NPOMBIULIEHHO20 BbINYCKA HCUPOBLIX NPOOYKMOS U320MOBLEHHbIX U3 MOJIOKA PA3IUYHBIX
8U008 JICUBOMHBIX. Ycemanoenenvl HeobXxooumvle wiacu Osl peuieHus HOCMAGIeHHOU
npobnemsl  paspabomku MexHor02ull DYHKYUOHATLHLIX HCUPOBLIX NPOOYKMOS, KOMOpble
umerom aeuebHo—npogunakmuiecKue ceolcmaa.

Kniwouesvle cnosa: mexnonoz2us, IMyIbCUOHHBIE HCUPOBIE NPOOYKMBL, OUONOLUYECKU
akmuenvle Gewjecmsda, HPOOYKMbl QYHKYUOHANLHOSO HASHAYEHUS, Op2aHOJenmuieckue
nokasamenu.
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FACTORS OF FORMING EMULSIVE FAT PRODUCTS WITH FUNCTIONAL
PROPERTIES

Materials of article reflects the main factors of making fat products with functional
purposes. It has been analyzed the technological features of producing of fat emulsion
products with functional purposes.

Analised the possibility of using raw materials from Carpathian region in the
production of oil and fat products, which is essential for the efficient use of raw materials,
selection of storage technology, transportation and sales.

Proved the necessity of using for production of the group of fatty products not only cow
milk but also goat milk, on the basis of its hypoallergenic and valuable biological properties,
and sheep milk, which features a high content of protein and fat.

Taking into account the regional features, defined possible directions for industrial
production of fatty products made from milk of various species. Found necessary steps to
solve the problems in developing technologies of fatty foods of functional purposes with
therapeutic and prophylactic properties.

Key words: technology, emulsion fat products, biologically active substances, products
of functional purposes, organoleptic properties.

Beryn. [ToHATTS «ponyKTH (GYHKIIIOHAIEHOTO TIPH3HAYCHHs 3’ IBIIIOCA B SIoHii, 1e
y 1991 p. 3aKOHOJABUO MPHUHHATO BUMOTH JO BHPOOHMIITBA XapYOBHUX MPOJYKTIB 3i
cnerudivnoro JikysansHOW0 Jiero FOSHU (Food of Specific Health Use) [1, 2].

VY 1999 p. y 3B’s13Ky 3 mocwiIeHHsSM B €Bpomi iHTepecy 10 Konuenuii «Hayka mpo
(GyHKIIOHAJIBHI Xap4yoBi MPOAyKTU» Ta «Bumoru 3mopoB’s» Oyia cTBopeHa €Bpomeilchbka
KOMICisl i i y pamMkKax Hayku mnpo (yHKIioHanbHI xapuoBi mpoayktd (FUFOSE).
3aBmaHHs Ii€i KOMICii moyiarajio y po3poOIli Ta 3aTBEPIKCHHI HAYKOBO OOIPYHTOBAHOTO
MiJX0My MIOJ0 PO3BUTKY BHPOOHHIITBA XapUOBHX TPOJIYKTIB, SKi MOXYTh IO3WTHBHO
BIUIMBATH Ha IeBHi (i3ionoriuni ¢pyHKIII, a TAKOX MOKPAILyBaTH 30POB’S Ta CAMOIIOUYTTS U
(ab0) 3HMKYBaTH PU3MK BUHUKHEHHsI 3aXBOPIOBAHb [3, 4].

B ocHOBI BCiX cydacHHMX KOHLEMLIA XapdyBaHHS JIEKUTb Teopid 30aJaHCOBAHOTO
XapuyBaHHS, sSKa HEOOXiJHA ULl BH3HAYECHHS MOTPEO JIOJWMHU B DKi 32 €HEPreTHYHHMH,
IUTACTHYHAMH Ta IHITMMH KOMIIOHCHTAMH, a TaKOX 3aCTOCOBYETHCS IUIA PO3POOKH PEKHMIB
pallioHAILHOTO ~ Xap4yyBaHHS pI3HWX TPyl HacelleHHS 3 YpaxyBaHHSAM (I3UYHOTO
HaBaHTa)KEHHs 1 (QYHKI[IOHAIBHOTO CTaHy OpraHismy [5, 6, 7].

Y xapuoBiii Haymi cdopMmyBanmMcs HampsMKH — (QYHKIIOHAJbHE 1 aJeKBaTHE
XapyyBaHHS, BIIMiHHA pUCa SIKUX MOJIATAE Y aKIEeHTI Ha OloueHo3 KuiieyHuka [8]. Y 3B’sa3Ky
3 UM OCTaHHIM YacOM B PEIENTypax XHPOBUX MPOMYKTIB YaCTO BUKOPHCTOBYIOTH Xap4OBi
BOJIOKHA, OiimobakTepii, oyirocaxapuid, aHTHOKCHAAHTH Ta iHIN O0I10JOTIYHO AaKTHBHI
pevosunu [9, 10, 11, 12].

Hogi migxoau 10 ckiamy, BIACTUBOCTEH, a OTXKE, 1 TEXHOJIOT1H BUPOOHUIITBA XapUuOBHX
MPOAYKTIB, AKi BOJOJIIIOTH MPOTHO30BAHMMH Ta CHEliaJbHUMU BIACTHBOCTSIMH, MOBUHHI
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OyTH po3pobiieH] 3 ypaxyBaHHSIM BHUMOI HaIlpaBJI€HHX Ha 3aJ0BOJIEHHS MOTPpeOH OpraHizmy
JIOAWHUA Yy BCIX TOXWUBHUX pedoBHMHaX 1 eHeprii [13, 14]. Taki NpOAYKTH CHPHUSIOTH
30epeXKEHHIO 3IOpOB’sl, (I3WYHOT Ta IHTEICKTYaJIbHOI Ipame3NaTHOCTI, iABHICHHIO
OITIPHOCTI OpPraHi3My /10 HECTIPUATIMBUX BILTHBIB HABKOJHUIIHLOTO cepenoBumia [15, 16, 17].

TeXHOMOTIYHUMH OCHOBAMH JUIi  CTBOPECHHS HpO}IyKTiB CrelianizoBaHoro i
(YHKIIOHANBHOTO IPU3HAYECHHS € KUPOBI IPOTYKTH CMYJ'H)CII/IHOFO tumy [18, 19, 20, 30].

Memorw poOotu Oyno OOIpyHTYBaHHS HOLIIBHOCTI BUKOPHUCTaHHSA IHIPEIIEHTIB 13
CHpOBHHU KapmarchKoro perioHy 3 TEXHOJOTIYHO (YHKIIOHAIFHIMHU BIACTHBOCTSIMH IPU
BHUPOOHHMIITBI YKHPOBUX MPOJYKTIB.

PesynbraTn pociaigxenb. «He3mopoi» parioHn xapdyBaHHS i HEJOCTaTHA (i3UvHA
AKTHBHICTh, € TOJOBHHUMH IPHYMHAMH BHMHUKHEHHS OLTBIIOCTI HEiH(EKUiHHMX XBOpPOO,
BKJIIOUAIOYM XBOPOOM CEpLEBO—CYAMHHOI CHUCTEMH, IiabeT Ipyroro THUIy, TE€BHI THIU
OHKOJIOTTYHUX 3aXBOPIOBaHb Ta 1HIII XBOPOOM, IOB’s3aHI 3 PALiOHOM XapuyBaHHA 1
HEJIOCTAaTHBOIO (PI3UYHOI0 aKTHBHICTIO, HANPHKIIA]] OCTEONOpo3 1 Kapiec [21, 22, 23, 27].

Y xpainax €C o 40 % okpeMuX BHIIB Xap4OBHX MpPONYKTiB, BHUPOOIEHHX B
MIPOMHCIIOBUX MacIITa0ax, CTAaHOBJISITh (DYHKIIOHABHI MPOAYKTU. 1le Ti mpoxyKTH, SKI KpiM
BIACTHBOCTEH HOCIIB IUIACTUYHUX PEYOBHH 1 JDKEped C€Heprii MaloTh BHpPaKCHHH
¢izionoriunmii edext. OCHOBHE X MpPU3HAUEHHS — MMOKPAIECHHS TPABJICHHS 1 €HEPreTUYHOI0
00MiHy, CTaHy CEpLEBO—CYAMHHOI CUCTEMH 1 OMIPHOCTI OpraHi3My A0 Jii HABKOJHUIIHBOTO
cepenosuia [24].

3pocTaHHs 0013HAHOCTI CIOKUBAYiB PO B3a€EMO3B’SI30K XapuyBaHHS Ta 3I0POB’A, a 3
IHIIO{ CTOPOHMW TOTIPIICHHS CTATUCTHKU IIOJ0 3aXBOPIOBAHB, ITOB’S3aHHUX 3 XapUyBaHHSIM,
IepIl 3a BCE 3 OKHUPIHHA 1 CEpLEBO—CYyIMHHUX 3aXBOPIOBAaHb BIUIMHYJIO Ha TEHJCHLII y
XapyoBii MPOMHUCIOBOCTI IIOA0 BHPOOHHUITBA MPOAYKTIB (DYHKIIOHAIBHOTO IIPHU3HAYEHHS
[28, 29, 30, 31].

3a manumu BeecBiTHROT opranizaniii oxoponu 3710poB’s (BOO3) 3 1980 poky KiIbKiCTh
JIOZIEH Y BCBOMY CBITI, SIKI CTPa)JalOTh OKHPIHHSIM OIJBII HDK MOJABODIACA. 3a JaHUMHU
2014 poxky, 6urem 1,9 Minesapna (39 %) mopocnux mopeit yBimi 18 pokiB i cTapme mMaroTh
HQTUIIKOBY Bary. I3 mporo umcma moHan 600 mimioHiB (13 %) mromell cTpakAarOTh Bij
oxupinag. Y 2014 poui 42 MinbiioHM AiTeil y Billi 10 5—1 pOKiB Malu HAUIUIIKOBY Bary abo
oxupinns [32].

B ocrannHi poku mpoOieMi OXHPIHHS NPHIUIETHCS BelUdYe3Ha yBara. OKUpiHHS
HEMUHYY€e TIPU3BOJAUTE O PO3BUTKY IATONOTIi PI3HMX OpPTaHIB i CHCTEM: CEpIICBO—CYIHMHHOT,
EHJIOKPUHHOT, IMyHHOT, pepolyKTHBHOT TOIIO [25, 26, 27].

JlitepaTypHi JaHi BKa3ylTh Ha Te, IO CYyYaCHMH MiAXiA A0 JIIKYBaHHS OXXHUPIHHA
IPYHTY€ThCSI Ha 3MEHIIECHH] NPOsBiB iHCyIiHOpe3uCcTeHTHOCTI (IP) — 3HMKEHHS 4yTIMBOCTI
TKaHWH J0 A1l iHCYIiHY. [[iABUIIMTH 4y TIMBICTh TKAHUH JI0 1HCYJIIHY MOXHA 32 JIOTIOMOTOIO
JUETH 3 HU3BKMM BMICTOM KMpY, @ 3MCHIUMTH HABAaHTa)XCHHs HA IHCYISIPHHIi amapat — 3a
PaxyHOK BIKHBaHHS BYIJICBOJOBMICHUX MPOXYKTIB 3 HU3bKHM DIIKEMIYHHM IHICKCOM (F D),
TOOTO 32 paxyHOK OBOUiB i ()pykTiB. Takuii maToreHETHYHWH MiaXin 3ade3rnedye CTidke i
TpuBaJie 3HWXKEHHs MacH Tina [33, 34]. Takox Ha piBeHp [ BrmuBaroTe 6arato (akTopis.
[lepmmit 3 HUX — KUIBKICTH 1 CKJIax BYTJIeBOAIB. IIpoaykTu, Imo MicTATh MOHOCAXapHIH,
00yMOBJIIOIOTh IIBUAKE 1 BHCOKE 3POCTaHHA PIiBHS TIJIIOKO3H, IIPOTE YMM OLIbIle y CKIaai
MPOAYKTY MICTHTBCA (PYKTO3HM, THM TileprilikeMis MEHII BupaxeHa. [lo—mpyre, e
HASBHICTh B MPOAYKTI XapUOBHX BOJIOKOH: YMM IX OUIbIIE B MPOJYKTi, THM MOBUIBHIIIC He
IpoIeC BCMOKTYBAaHHS BYTJICBOAIB B KHIICYHUKY. A TaKoX NPHAOM BYIJICBOJOBMIiCHUX
IPOJIYKTIB OJJHOYACHO 3 )KUPOBUMH 1 OIIKOBUMH IIPOAYKTaMU crpusie 3HmkeHH:o I'T [33].

Crin Big3HAUUTH, IO O CHEIialli30BaHUX XHMPOBUX XapUOBHX IPOIYKTIB BiTHOCITH
TUTBKH Ti, SIK1 MAIOTh JIOBEJICHUI TepaneBTUIHHN BIUIUB Ha 3JI0POB’ s JIOJIUHH, TOOTO IIOMITHO
CTPHSIOTH TPODITAKTHAI TOMMPEHHX 3aXBOpioBaHb. [IpodinakTudna 1is GyHKIIOHATEHOTO
TPOAYKTY OL[lHIOCTI)C}I 33 KOMIUICKCOM MOKA3HHKIB: IHJCKCY MAacH Tilla, IBHEM IUIIKOTCHY B
M’s13aX, KPOB’STHOT'O THCKY, TJIIKEMIYHAM 1HIEKCOM, PIBHEM IHCYIIHY [24 27, 35].

CremianizoBani MPOAYKTH CKIAAl0Th BAKIMBY YaCTHHY pallioHy XapdyBaHH:
Cy4YacHOI JIFOJWHY, MPO M0 CBITYUTh HEYXHJbHE 3POCTAHHS iX 00CATY CIIOKMBaHHS B CBITI.
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HoBa TenneHIis po3BUTKY (QYHKIIOHANEHUX MPOMYKTIB XapUyBaHHS, B TOMY YHCIi MACOBOTO
MOTUTY, Ha0yJa MHUPOKOTO MOUIMPECHHS TOMOBHUM YMHOM B 3apyODKHHX KpaiHax. 3TiTHO 3
nmanumu  bopucenko A. B. 1 ImatoBoi JI. I B CIIIA TeMmu 3pOCTaHHS BXXWBaHHS
CIEIalli30BaHNX KUPOBHX TNPOAYKTIB TEPEBUIIYIOTh TEMIIH 3POCTaHHS  Xap4yoBOL
MIPOMUCIIOBOCTI B misiomy [37, 38].

BuiieHaBeneHi 1aHi 103BOJISIOTh CTBOPUTH CTPYKTYPY PallioHy XapuyBaHHs JIOMHI
BIZTIOBI/IHO /10 HEOOXIIHOCTI KOPEKLIii 0OMiHY PEYOBHH, iMyHITETY, HEPBOBOI Ta CHIOKPHHHOI
CHCTeM, (YHKILi OKPEMUX OPTaHiB i CHCTeM opraH13My

OCHOBHI ¢daxropwu, ki GOPMYIOTh eMYJIbCIHHI Xap4oBi MPOAYKTH i3 HYHKI[IOHATEHUMHI
BJIACTHBOCTSIMH HaBEAEHO Ha puc 1.

BuOip iHrpemieHTiB, Ta [Iporuo3yBaHHs JocmimKeHas yMOB
JIOCHIDKEHHS X SIKICHHAX BUKOPHUCTaHHS
(i3UKOXIMIYHHX, MOKA3HHKIB Ta CHPOBHHH
MiKpOOiOJIOTIYHHUX, (hyHKIIOHATEHUX Kapnarcekoro
010XiIMIYHHUX, BIACTUBOCTEN periony y
PEOJIOTIYHNX, HOBOCTBOPEHHUX BHUPOOHUIITBI
OPraHOJIEITHYHUX MPOAYKTIB. (hyHKITIOHATBHAX
BIIACTHBOCTEM. XHUPOBUX IPOIYKTiB

. . JlocmimKeHHS 1
HocmimkeHns 1

OOIPYHTYBaHHS
0OTpyHTYBaHHS TPYHTY
B3a€MO/Iii 1 BIUTUBY . B3a€EMOI1 1 BILIMBY
. Kuposi pecypco3bepiraro—
E€MyJIbTaTopiB,

- . NPOAYKTH YUX
GEIE D ) i HAaHOTEXHOJIOTIH Ha
KOJIOTTHO—X1MIYH] dyHKIiOHATEHOTO B ...

MIpHA3HAYECHHS. KOJIO1IJHO—XIM14YH1

BIIACTHBOCTI YKUPOBUX

.o BJIACTHUBOCTI
eMYJIbCii.

KHUPOBUX EMYJIbCIH.

JlocmimKeHHS B3aEMOIT 1
BIUTMBY 010JIOTIYHO aKTHBHUX
PEUYOBHH IHIPENIIEHTIB Ha

OrnruMi3zarist BiICOTKOBOTO CITIBBIIHOIIIEHHS
IHTPEIIEHTIB ¥ PEIENTYpi 32 BMiCTOM
i ABHIIEHHS Gi0IOTigHOT €CeHIIAIbHUX HYTPIEHTIB BiAMOBITHO /10
HOOCTI eMyTbCIHIX 3aJJaHOTO KOMIUIEKCY ITOKa3HHKIB XapuoBO1
TPOYKTIB. HIHHOCTI, (PYHKIIIOHATHHUX BIACTHBOCTEH, a
TaKOX pO3po0Ka TEXHONOTIYHUX IapaMaTpiB
TS iX €(eKTHBHOT B3aEMOII.

Puc.1. ®@akrtopu d¢opMyBaHHAI eMYJbCIHHUX SKHPOBUX TMPOAYKTIB 3
(pyHKIiOHAJTBHUMM BJIACTHBOCTSMHU.

Hespaxarous Ha 3HA4HYy KINBKICTH HAYKOBHX PO3POOOK B Taiysi CTBOPCHHS
eMyJ'ILClI/IHI/IX HpOI[yKTlB Ha HpaKTI/ILll I_llKaBI/IM i NEPCICKTUBHUM € HAIPsIMOK CTBOPCHHA
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«MaliOHE31B—COYCiB», *KUPOBUX MacT, KPEMiB 1 CHEliaJbHUX PO3POOOK 3 BUKOPHUCTaHHIM
CUPOBUHHHX PECYpPCIB BJIACTUBUX JJIS MEBHUX reorpadiyHUX pErioHIB i3 BUKOPUCTaHHSIM
KOMOTHOBaHOI CHPOBUHY POCIMHHOTO 1 TBAPUHHOTO TTOXOKEeHHS [35].

OcHoBHa Maca BHpPOOHUKIB >KAPOBHX TPOAYKTIB BHUPOOISE COyCH, TNpoTe iX
PI3HOMAHITHICTh JJOCSTAETHCS B OCHOBHOMY 3a PaXyHOK BHKOPHUCTAHHS apoOMaTH3aTOpiB i
00MEXeHO1 KiNbKOCTI HATypallbHUX Crelifl, a TakoXX HaJaHHA >XHPOBUM MPOIYKTaM
(pyHKIIOHATEHUX BIACTHBOCTEH HA PIBHI JKMPHOKHCIOTHOTO, OLIKOBOrO, BYIJICBOAHOTO
CKJIaJiB, a TaKOX 3a PaxyHOK J0/[aBaHHS BOJO— 1 JKMPOPO3UNHHHX BITAMIHIB, XapHOBHX
BOJIOKOH, IIATPUMKH NIEBHOI KOHCHCTEHIIIT, TpaHC(HOPMYBAHHS CMaKy 1 apoMary, Iie ITHTaHHs
po3rasganocs JekiibkomMa apropamu [38, 39, 40].

BaxnuBuM HampsMKOM IIpH Po3poOIli MPOYKTiB (hYHKI[IOHATBHOTO NMPHU3HAYECHHS €
3HIKEHHS IX KajlopifHOCTi. OCKiJIBKH KaJIOPiMHICTh pallioHy TIOJWHM B JaHHH yac Ha
30...35 % 3abe3neuyeThCs JKUPAMH, TO 3HIKEHHS )KUPHOCT] BUSBIIAETHCS OAHIEIO 3 YMOB IS
CTBOPEHHSI (hi310JIOTIYHO (PYHKIIOHAIEHIX eMYJIbCIHHIX MPOAYKTIB B MeKax 5...25 % [41].

VY 3B’S3Ky 3 IUM aKTyaJIbHHM 3aBIaHHAM € pPO3poOKa HOBHX PEUENTYpP KHPOBUX
MPOAYKTIB EMYJbCIHHOTO THITy 3 BHKOPUCTAHHSM PETiOHAIBHUX CHUPOBHHHHX PECYpCiB,
OCKIJIBKH iX eMynbCifiHa HpHpoja Ja€ MOXKIMBOCTI ISl 30araueHHsS BEJIMKOIO KiTBbKiCTIO
HYTpI€HTIB — MPU3HAYCHUX JUIS 3aIIOBHCHHS ECCHI[AIbHUX PEUOBMH (HE3aMiHHHMX (PaKTOpiB
Xap4yyBaHHS) B OpraHi3Mi, 3HU3UTU KaJOpPiIHHICTh, a TaKOXK OTPUMATH CMayHUNA HPOAYKT
KOPHUCHUH JIJIsI 37I0pOB’Sl BCIX BIKOBHUX TPYI HACEICHHS, KU TaK0OXX 30araTUTh KOHIUTEPCHKI
BUpOOH, HecepTH, HPYKTOBI calaTH KOPHCHAMH PEUYOBHHAMU, IPUEMHUM CMAaKOM, apOMAaTOM
1 BUOOPOM KOJIBOPIB.

ITpu BUPOOHUITBI OJNiIHO—KHUPOBUX NMPOAYKTIB i3 CHpoBHHH KapmaTchKoro perioHy
BXKIIMBUM MOMEHTOM € YMOBH BHKOPHCTAHHS CHPOBHHH, TEXHOJOrii BHPOOHUIITBA,
30epiraHHs, TPAHCIIOPTYBAHHS 1 peantizalii, sIKi CIIyaTh NPHIHHOIO TOSABU LIIOTO Py Baj.
Takox y JiTepaTypHHX JaHMX NPAaKTHYHO BiACYTHI BIIOMOCTI IIOJO aCOPTHMEHTY i
TEXHOJIOT1 BUPOOHHIITBA IJIOT0 ALY (HYHKIIOHATHHUX KXUPOBUX MPOIYKTiB, BUTOTOBICHHS
SKMX Ma€e MicIle Juie Ha Bucokorip’i Kapmar.

OpHak, BpaxOBYIOUHM PETiOHANbHI OCOONHMBOCTI, HMPOMHCIOBOTO BHITYCKY >XHPOBHUX
IPOJIYKTIB BUTOTOBJICHHUX 3 MOJIOKA Pi3HHUX BHJIB TBAPHH, Yepe3 BIACYTHICTh palliOHANBHUX
TEXHOJIOTiH, HeoOXiHOi HayKOBO—TEXHIYHOT L[OKYMCHTaIIﬁ 1 oOMexxeHux CHPOBHHHHX
pecypciB, HEIOCTATHBOI HAYKOBO—OOIPYHTOBAHMX IIXOMIB 10 PO3POOKH TEXHOJIOTiH
(yHKIIOHANBHUX JKUPOBHX npoz[yKTlB SKI MalOTh JIKyBATGHO-TIPOQLIAKTHIHI BIaCTHBOCTI
JI0 TETIEpiIIHBOTO Yacy B HAIIii KpaiHi He 0yIIo.

IlepcnekTHBH NOJAJIBIIUX AocTifzkeHb. [logansmri nocmikeHHS OyAyTh CKEpOBaHi
Ha BMBYCHHS CIOCOOIB oJepkaHHS (YHKIIOHANBHUX IHTPEII€HTIB 13 CHPOBHHU
Kapnarcbkoro periony /uis BKIIOYEHHS A0 CKJIAy PELEnTyp OJiHHO—KUPOBUX MPOJYKTIB.

BucHoBkmu.

1. Brepme Oyae po3poOieHO i BIPOBAUKCHO y BHPOOHHITBO HOBI BHIM OJNiiiHO—
’KUPOBUX TNPOJAYKTIB 31 CKOPOYCHHM TECPMIHOM BH3DIBaHHS, sKi BOJOITUMYTE BHCOKOIO
AKICTIO, Xap4OBOIO 1 O10JIOTIYHOIO WIHHICTIO, TPUBAIUM TEPMIHOM 30epiraHHs, i JO3BOIUTH
30€perTy Ta 3aJy4YUTH PETiOHANBHI CUPOBHHHI peCypCH.

2. JlouiibHUM 1 OOIPYHTOBAaHMM € BHUKOPHUCTaHHS NpPHU BUPOOHUUTBI KUPOBUX
NPOMYKTIB JaHOi TPYHH HE TUTHKA KOPOB’SUOTO, a i KO3MHOTO MOJIOKA BHXOISYH i3 HOTO
[[IHHMX TiMOAIEPTeHHUX i O10JIOTIYHHUX BIACTHBOCTEH, Ta OBEUOT'0 MOJIOKA, K€ BUPI3HIETHCS
MiABUIIEHIM YMICTOM OUJIKIB Ta XKUPY.
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JIvgiscoKutl HAYiOHATbHUL YHIgepCUmMen 6emepuHapHoi MeOuyuru ma Oi0mexHo02il
imeni C. 3. Incuyvkozo, m. Jlvsis, Yrpaina

PO3POBKA PELHEINTYP CUPKOBUX MAC I3 KPIOIIOPOINIKAMM
«MOPCBKA KAIIYCTA» TA «bBPOKKOJII» TA IX TEXHOJIOT'TYHI
XAPAKTEPUCTHUKHN

YV pobomi sucsimneni numanua mexuoao2ii 3acmocysants Kpionopouikie «Mopcvka
xkanycmay ma «bpoxxoniy 6 axocmi (himooobasox npu eupoOHUYMEI CONEHUX CUPKOBUX MAC
PI3HOT dHcCUpHOCHI.

Bugueno cnocobu enecenns npononosanux ¢imooobagox npu upoOHUYMEI CUPKOGUX
mac, po3pobiieHi ma 3anponoHO8AHO GIONOGIOHI peyenmypu, NPOedeHo ix nepepaxyHox 0/
NPOMUCI08020 BUPOOHUYMEA 0anoi npodyKyii. Busueno opeanoienmuyni ma Qizuxo—ximiumi
NOKA3HUKU CUPKOBUX MAC I3  GUKOPUCMAHHAM Kpionopowxie «Mopcvka kanycmay ma
«bpoxxoniy.

3acmocysanns xkpionopowxis «Mopcbka kanycma» ma «bpokkoniy é saxocmi ¢himo
000a60K 8 MEeXHON02IT CUPKOBUX MAC GNIUBAE HA 308HIUHIL GU2TAO0, KOAID NPOOYKMIS,
8i0bueaemvca Ha cKAadi 0anoi nmpoOoykyii, nopao i3 yum iHWI MEXHON02IUHI NOKA3HUKU
3HAXOO0AMBCA 8 MEINCAX HOPMAMUBHUX BUMO2, SIK NPU BULOMOGNEHHI, MAK i npu 30epicanni.
Cuprosgi coneni macu i3 3acmocysanHam Kpionopouikie «Mopcwbka kanycma» ma «bpoxkoniy
6 sikocmi himo0obasok € npooykyicto nidguuernoi 6ion02iuHol YiHHOCMI, BUPOOHUYMBO AKUX
He 8UMAa2ae 000amKo8020 CNeyianizo8anoco 0OAAOHAHHS, € NOMEHYIIHUM OHCePesioM W00
PO3WUpeHtsi  NPOOYKmMi6  GIMHU3HAHO20 — ACOPMUMEHMY  TKY8ANbHO—NPODIIAKMULHOLO
NPUSHAYEHHSL.
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