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WCCNEQOBAHME BNINAHUA PA3NU4HbIX BUAOB NPEOBAPUTENBLHOW OEPABOTKU
KABAYKOB MNEPE[ CYLLKOW HA OPFTAHONENTUYECKUE NMOKA3ATENN
rOTOBOIO NPOAYKTA

Llenb uccnedosaHus — UsyyeHue 8usiHUs pasnuyHbix eudos npedsapumesnsHoli obpabomku kabauykos
neped Cywkol Ha opaaHonenmuyeckue nokadamesnu 20mogo2o npodykma. Obbekm uccredosaHusi —
kabayku ceexue copma KanasuHa F1. WccneOosaHue nposodunock Ha 6ase KpacHo0apcko2o Hay4yHo-
uccrnedogamesnbCko20 UHCMUMyma XpaHeHusi U nepepabomku CenbCKOX03AUCmeeHHOU npodyKyuu —
¢unuana ®FEHY CKOHLICBB. Onpedensnu opeaHonenmuyeckue nokasamesnu 2omogo2o npodykma 6
3asucumocmu om cnocoba npedgapumenbHoli obpabomku. B xo0e opaaHonenmuyeckoli oueHKU ycma-
HOBIEHO, YMO MaKcuMasbHbIl 0bwul bann Habpan obpa3seu, obpabomaHHbili 1 %-M pacmeopom UMOH-
HolU Kucrnomsl, — 4,7 banna. Haumexswut 6ann nonyqunu obpasusi Ne 1 u Ne 2 (CBY 480 Bm 8 meyeHue
120 ¢ u 640 Bm e meyeHue 60 c). [pedsapumenbHas obpabomka CBY e pasnuyHbix napamempax oka-
3b/8aem CyWeCMBEHHOE B/TUSHUE Ha 8KYC U Hanuyue HenpusimHo20 NOCIE8KYCUST N0 CPaBHEHUIO ¢ Opy-
aumu obpasyamu. ObpabomaHHble pacmeopomM 0bpa3subl NIUMOHHOU KUCIOMbI 8 Pa3nu4HbIX 003UPOBKaxX
obnadarom KucnbIM 6Kycom u npedomepalyarom nomemHeHue npodykma 80 8peMs CyWKU. YcmaHoere-
HO, YMO pasnu4Hble 8udbl npedsapumernbHolU 0b6pabomKu OKa3sbi8aom 6/USIHUE Ha Ka4eCmeo 8bICyWEH-
Ho20 npodykma. Cmoum ommemumb npeumyuwiecmea npedsapumernbHol obpabomku kabaykos 1 %-m
pacmeopoM IUMOHHOU KUCIIOMbI, Ym0 OKa3bleaem e/usiHUE He MOJbKO Ha NPOANIEHUE CPOKO8 200HOCMU
3a CcYem CHUXEHUs enaxHocmu npodykma, HO makxXe U Ha opaaHofienmu4eckue nokazamenu. Kpome
moeo, obpabomka 1 %-mM pacmeopoM IUMOHHOU KUCIOMbI N0380/Iiem COXpaHUMb 0p2aHoenmuyeckue
nokasamesnu 8bICylWeHHbIX Kabaykog (npedomepauwjaem NOMEMHEHUE NOBEPXHOCMU), & MaKXe CHUXe-
HUe 8raxHocmu npodykma No CPaBHEHUK C KOHMPOSTbHbLIM 06pa3syom.

Knroyeenle cnoea: npedsapumenbHas obpabomka, kabayku, Cywka, opaaHOnenmu4yeckas OUeHKa,
8/1aXXKHOCMb 20M08020 NPodyKkma, NPOOOIKUMENLHOCMb CYWKU

Ans yumupoeaHus: ViccreqoBaHne BAMSHUS PasfnyHbIX BULOB NpeaBapuTenbHoin obpaboTtkn ka-
BaukoB nepep CyLIKOW HA OpraHoNenTUYeCKMe nokasatenu rotoBoro npoaykra / T.B. Mepwakosa [ op.] //
Becthuk KpaclAY. 2024. Ne 6. C. 228-234. DOI: 10.36718/1819-4036-2024-6-228-234.
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STUDYING THE INFLUENCE OF VARIOUS TYPES OF ZUCCHINI PRE-TREATMENT BEFORE
DRYING ON FINISHED PRODUCT ORGANOLEPTIC INDICATORS

The aim of the study was to investigate the effect of various types of preliminary processing of zucchini
before drying on the organoleptic properties of the finished product. The object of the study was fresh zuc-
chini of the Kalazina F1 variety. The study was conducted at the Krasnodar Research Institute for Storage
and Processing of Agricultural Products — a branch of the Federal State Budgetary Scientific Institution
SKFNTSSVV. The organoleptic properties of the finished product were determined depending on the
method of preliminary processing. During the organoleptic evaluation, it was found that the sample treated
with a 1 % citric acid solution received the maximum overall score — 4.7 points. The lowest score was re-
ceived by samples Ne 1 and Ne 2 (microwave 480 W for 120 s and 640 W for 60 s). Microwave pre-
treatment in various parameters has a significant effect on the taste and the presence of an unpleasant
aftertaste compared to other samples. Samples treated with a solution of citric acid in various dosages
have a sour taste and prevent darkening of the product during drying. It has been established that various
types of pre-treatment affect the quality of the dried product. It is worth noting the advantages of pre-
treatment of zucchini with a 1 % solution of citric acid, which affects not only the extension of shelf life by
reducing the moisture content of the product, but also the organoleptic properties. In addition, treatment
with a 1 % solution of citric acid makes it possible to preserve the organoleptic properties of dried zucchini
(prevents surface darkening), as well as reduce the moisture content of the product compared to the con-
trol sample.

Keywords: pre-treatment, zucchini, drying, organoleptic assessment, moisture content of the finished
product, drying time.
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BeegeHue. Osowm cogepxat Heobxoaumble
nuTaTenbHble BELLECTBA, MULLEBbIE BONOKHA, BUTa-
MWHbI 1 MHOXECTBO MUKPO3NEMEHTOB, Heobxoau-
MbIX Ons 340poBoro obpasa xm3Hu yenoeeka. Op-
HaKO CBEXWE OBOLM MMEIT OrpaHUYeHHbIN CPOK
CNONb30BAHNS B 3aBMCMMOCTM OT CE30Ha U UX
nexkocnocobHocTu. Meproa notpebnexns oBoLLen
BO3MOXXHO NPOANUTbL 3@ CYET CHUKEHUSI BNAXHOCTY
NpoayKkTa nyTem ero cyLwku. Mpy 3TOM BaxHO 0bec-
neuntb 3MdEKTUBHOCTL MpoLecca, COXpaHeHue
Ovonormyeckn LieHHbIX BELLEeCTB K MOmyynTb Mpo-
OYKT C BbICOKMMW OpraHONenTUYeCcKUMM nokasaTe-
namu. icxogs M3 3TOro, MHOMME MPOWU3BOAUTENH
MCNOnb3YKT pasniyHble cnocobbl NpeaBapuUTesb-
Hon 06paboTkM 0BOLYHOrO Chipbs [1].

Kak npaBuno, TpaguuMoHHas npegsapuTenbHas
obpaboTka pacTUTENbHOTO Cbipbsi BKIHOYAET GnaH-
LUMPOBaHMe ropsieit BoAoW, napom, o0bpaboTky ru-
NepoCMOTUYECKM PaCTBOPOM M pacTBOpamut Ku-
cnort. [laHHble BWabl NpeaBapuTenbHON 06paboTku
OKa3bIBaKOT MONOXUTENBHOE BRMSHWE Ha MpoLece
CYLLIKM, COKpaLLast Npy 3TOM NPOAOIKUTENBHOCTb UX
WCMOMNb30BaHMA 1 YNyyLlas kKa4ecTBO roTOBOrO Npo-
OYKTQ, OAHAKO BO3MOXHO BO3HMKHOBEHME TaKWX
npobnem, kak xummndyeckast abcopbuus, yxyaLieHne
BHELUHEro BWAa, BKyca, NOTepsl MUTaTeNbHbIX Be-
WecTB U T. 4. [2].

B cBA3M C 9TUM aKTyanbHbIMW SBASIOTCSA WC-
CNeaoBaHNs BNMSHUS Pas3nuyYHbIX BUAOB 06paboT-
kv nepep CyLUKOW ANns AanbHemwero obecneyeHns
KayecTBa NpoayKLumu.
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B HacTosiee Bpems n3BecTeH cnocob npeapa-
puTenbHon 06paboTkM  kanycTbl  BenokoyaHHOM
nytem ee 6naHLLMPOBaHMS ropsiYen BOAON M 3ama-
ymeaHus B 0,5-1,5 % pacTBope YKCYCHOM KUCMOTbI.
3amaunBaHne pacTUTEeNnbHOTO Chbipbs B PacTBOpE
OPraHN4Yecknx KUCMOT SBNSETCS anbTepHaTUBOM
OnaHW1poBaHMio, MOCKONbKY 3TW MeToabl obpa-
BOTKM NO3BONSIOT COKPATUTL KONMYECTBO NaToreH-
HbIX OPraHM3MOB MPU CHWKEHWW 3HEprosaTpar.
N. Chiewchan et al. yctaHoBneHo, 4to 0bpabotka
pacTBOPOM YKCYCHOMN KMCMOTbI NO3BONSET CHUXAaTb
aKTUBHOCTb (PEPMEHTOB, OTBETCTBEHHbIX 3a MO-
TEMHEHWE MOBEPXHOCTU Cbipbs, TEM CambiM 0bec-
neynBas Ka4yecTBo npoaykTa [3].

|. Doymaz et al. ans npegsaputensHon obpa-
BoTku 5650k nepeqn CyLKoi ucnonb3oBanu Gnak-
wuposaHue u obpabotky 0,5 % pactBopom nu-
MOHHOW KMCNOTbI. YCTaHOBMEHO, YTO HalMeHbLIee
Bpems Ccywku Obino nomnyyeHo ans ob6pasuos,
npeaBapuTensHo 06paboTaHHbIX pacTBOPOM Nu-
MOHHOW KUCMOTb!.

BnaHwwupoBaHHble 06pasybl MMetoT Goree BbiCo-
Kkne koachpuumMeHTbl peruapataumm, Yem obpaslpl,
0bpaboTaHHble pacTBOPOM JIMMOHHOW KUCTIOTI [4].

B.S. Luka et al. gns cokpalyeHns Npoaomxu-
TEMbHOCTU CYLIKK KanycTbl BenoKoYaHHON UCMonb-
30Banu 06paboTky MUKPOBOSHAMM MW HOMUHATb-
HbIX ypoBHAX MowHocTn 240, 400 n 640 BT. Tem-
nepaTtypbl CYWK/ M YpoBHM MowHocTu CBY Bbi-
OpaHbl N0 pesynbTaTam NpeaBapuTENLHOTO M3yde-
HWS UX BNNSIHUS HA KOHEYHbIN LiBET BSANeHomn Gerno-
KOYaHHOW KamnycTbl U €€ CKMOHHOCTb K 0byrnuBa-
HWIO. YCTAHOBMEHO, YTO COKpalleHWe BPEMEHM
CYLUKN MOXET ObITb CBS3AHO C YCKOPEHHbIM Mcna-
PEHWEM Bfiaru, BbI3BaHHbIM MOrMOLLEHNEM MUKPO-
BOMH OT CEepALEBWHbI K NOBEPXHOCTU 06pasLoB
BenokovaHHo KanycTbl [5].

M. Ahmed et al. oueHuBanu BnusiHYe NpeaBapu-
TenbHon obpabotkn CBY-nonsmm mowwHocTbio 300,
600 1 800 BT Ha KMHETUKY CyLLKW CBEKITbI CTOSIOBOM.
B xome uccnepoBaHus ObIno yYCTaHOBAEHO, YTO
BPEMS CYLUKM 3HAYNTENbHO COKpallaeTcs — npu-
mMepHo Ha 400 ¢ 3a CYeT yBeNMYeHUs! BbIXOLHOM
MoLHocTU MukpoBonH ¢ 300 go 800 BT ¢ coxpaHe-
HWeM OpraHoNenTUYECKNX nokasaTenen [6].

Takum 06pa3oM, NPOBEAEHHbIN aHanM3 CyLecT-
BYHOLLUMX MCCMEJOBaHWA NO OLEHKe BUSHUSA npea-
BapuTENbHON 06paboTKM PaCcTUTENBHOTO Chipbs Ha
OpraHonenTu4eckue nokasaTenn roToBoro NpoaykTa
nokasan, 4YTO [aHHblA BOMPOC akTyaneH U MOXeT
ObITb NPUMEHEH 47151 COBEPLLEHCTBOBAHWS TEXHOMO-
MW CYLLKM OBOLLEN, B YAaCTHOCTM KabaukoB CBEXMX.

Lenb uccnepoBaHua — u3yyeHWe BAUSHMS
pasnnyHbIX BWOOB NpeaBapuTenbHON 06paboTku

kabaykoB CBEXWX Nepes CYLIKOW Ha opraHonenTu-
YecKue CBOWMCTBA rOTOBOIO MPOAYKTa.

3apaum: Ha OCHOBaHMM paHee NPOBEAEHHbIX MC-
cnepoBaHuii BuibpaTb napameTpbl 06paboTkm Chl-
pbsi Neped CyLWKOMW, NOTeHUMansHo obecneymBato-
Le NOMOXMTENbHbIA 3GhPEKT Ha opraHonenTuyec-
Kue rokasaTtenu rotoBoM MpogyKuwu; paspaboTatb
CUCTEMY OLIEHK/ OpraHoMenTUYeckux nokasaTenen
CYLLEHbIX kabauykoB; MPOBECTM OPraHONENTUYECKYHO
oLeHKy obpaboTaHHbIX 0Bpa3sLoB ¥ BbibpaTb Hau-
nyywwmin cnocob 06paboTku nepes, CyLLKOM.

Bbibop pacTutensHoro cbipbsi 060CHOBLIBAETCS
TEM, 4TO Kabauyku SBNAKTCA NOMYNAPHLIM OBOLL-
HbIM CbIpbeM, Kak Ans noTpebneHus B CBEXEM BU-
e, TaK 1 B nepepaboTaHHOM.

O6bekTbl M meToAbl. B kavecTBe 06bEKTOB
nccnepoBaHust 6binn BbiBpaHbl kabauku CcBexwe
copta KanasuHa F1.

B xoge nmposefeHus WccnesoBaHUs UCMONb30-
Banu cneaytowme Buabl 06paboTku:

— KOHTpOnb (6e3 06paboTky);

— obpasel Ne 1 — CBY Ne 1 (480 Bt B TeueHune
120 ¢);

— obpasel Ne 2 — CBY Ne 2 (640 Bt B TeueHune
60 c);

— obpasey Ne 3 - 1 % pacTBOPOM JIMMOHHOM
KWUCIOTI;

— obpasey Ne 4 - 5 % pacTBOPOM JIMMOHHOM
KWUCIOTI;

— obpasew; Ne 5 — CBY (640 BT B TeueHue 60 c)
+ 5 % pacTBOp NIMMOHHOWN KUCNOTbI.

MowyHoctb CBY-nonen, koHueHTpaumm paboumx
pacTBOpOB ObinK BbibpaHbl N0 pesynbTatam npes-
BapUTENbHOIO U3y4eHUst UX BNUSHUS HA KOHEYHbII
NPOAYKT.

Obpabotky CBY npw pasnuyHbIX pexumax npo-
BOAWNM MyTEM HAarpeBaHWs CbIpbs NPW PasNYHOM
NPOZOSTKUTENBHOCTM (B 3aBUCMMOCTM OT 06pasua).

ObpaboTKy pacTBOPOM FIMMOHHOM KWUCMOTHI B
PasfNYHbIX KOHLEHTpaUMsSX NPOBOAMAM NyTEM 3a-
MaynBaHMs B TeYeHNe 1 MUH.

Bce obpasubl cywunu B geruapatope Oberhof
Fruchttrockner D-47 npu Temnepatype 65 °C po
LOCTVWXEHUS ONTUMAanbHOW BMaXHOCTW NpOAYKTa
(He Bonee 14 %).

OpraHonenTuyeckue nokasaTenm Cyxoro npoayk-
Ta ONpefensnu B COOTBETCTBUM C pa3paboTaHHOM
Lkanon (tabn.). OpraHONenTUYECKY0 OLEHKY Mpo-
BOAMIM NOCIE OXNaXAEHNs FOTOBOIO NPOAYKTa.

Pesynbtatbl M ux obcyxaeHue. [Mpoduno-
rpaMma OpraHu4eckux nokasatenen kayectBa Ka-
BayKkoB CyLIEHbIX NPUBEAEHA HA PUCYHKE.
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Cucrema oLeHKM KayecTBa ANA KabaykoB CyLIEHbIX

[NokasaTernb
B COOTBETCTBUM
¢ FOCT 32065-
2013/koachpuupeHt
3HAYMMOCTM

XapaKTepI/ICTI/I Ka rnokasaTtens

Konunuectso
Oannos

1

2

BHewwHui Bua/0,2

[nacTUHKN NpaBUIbHOW (HOPMbI C POBHOW MOBEPXHOCTLIO, PaBHOMED-
Hble MO TOMWMHe, Uenble, 6e3 06MOMaHHbIX rpaHei, CoxpaHstLLme
CBOK (hOpMY MpyW 3aBepTKe, YKnagke B Tapy M TPaAHCMOPTUPOBAHUMK,
Nerko pasmmHaroLmecs

[NacTUHKW HenpasuIbHOM (hOPMbI, HanMyme HepaBHOMEPHBIX JK3EM-
nnsapoB. HekoTopble He COXpaHsoT CBOK (POPMY Npu 3aBepTke, YK-
najKe B Tapy, HO JIErko PasMUHAKTCA NPY NepeMeLLIMBaHNM

[nacTuHK1 HenpaBUbHOW YOPMbI C HEPABHOMEPHON MOBEPXHOCTHIO 1
0b510MaHHbIMKU rpaHsMK. He CoxpaHsitoT hopmMy Mpu 3aBepTKe, YKraake
B Tapy W TPAHCMOPTMPOBAHUK, He Pa3MUHAKOTCS NpU NepemeLLnBaHm

MNacTMHKM HenpaBuibHOW (YOPMbl C HEPOBHOW MOBEPXHOCTLIO, He-
paBHOMEpPHbIE MO TOMLWMHE, HanMyMe MOMOMaHHbIX, CAMMLLMXCA K-
3eMnnapoB. He coxpaHAT CBOK (POpMy Npu 3aBepTke, yKnagke B
Tapy W TPaHCNOPTUPOBAHWM, HE Pa3MUHAKTCA NPW NepeMeLINBaHN

MNacTMHKM HenpaBuibHOW (YOPMbl C HEPOBHOW MOBEPXHOCTLIO, He-
paBHOMEpPHbIE MO TOMLWMHE, HanuyMe MOMOMAaHHBIX, CIMMLUMXCSH 9K-
3eMnnapoB. He coxpaHAT CBOK (PopMy Npu 3aBepTke, yKnagke B
Tapy W TPaHCMOPTUPOBAHUM, HE Pa3MMUHAKTCA MPK NepPeMELLMBAHMUN.
Hannune gedekros

KoHencteHuus/0,2

[TNaCTUHKM nacTUYHbIe, A0NyCKaeTCd Nnerkad XpynkocTb

[NacTMHKM HEMHOIO NNOTHbIE, Nerkas XPYMNKOCTb

MnacTuHKW Xpynkue, NOMKMe

[NacTUHKM CyXue, TBepable

MnacTuHKW NepecyLUeHHble, CyXie, N0ABEPKEHbI U3MMLLHEN TOMKOCTH

Bkyc n 3anax/0,3

HachbILeHHbII, XOPOLLO BbIpaXeHHbI, COOTBETCTBYET 0BOLLAM [AaHHO-
ro Buaa

Bblpa)KeHHbllz, COOTBETCTBYET OBOLLAM AaHHOIo BLaa

CooTBETCTBYET OBOLAM [aHHOTO BuAa, 6€3 SIBHOTO MOCTOPOHHEro
3anaxa 1 npumBKyca

W [~ O [ INWwRAO,

He cOOTBETCTBYET 0BOLLAM JaHHOMO BUAA, MPUCYTCTBYET OTYETNMBBIN
NOCTOPOHHWI 3anax

N

He cooTBeTCTBYET 0OBOLIAM [4aHHOTO BWAA, HEMPUSITHBIA, BbI3bIBAET OT-
BpALLEHwe, MPUCYTCTBYET OTHETIIMBbIN MOCTOPOHHMIA 3anax

Lieet/0,15

OfHOPOaHbINA, CBOMCTBEHHDINA LIBETY Cbipbs, U3 KOTOPOro Obinn 13ro-
TOBIEHbI CyLLUEHbIE OBOLLM

HeogHOPOAHbINA, CBONCTBEHHbIN LBETY ChIpbs, U3 KOTOPOro Obinn 13-
rOTOBJIEHbI CYLUEHBIE OBOLLM

HeoaHOpOAHbI, HECBOWCTBEHHDIA LIBETY Cbipbsi, K3 KOTOPOro Oblnn
M3rOTOBIIEHDI CyLUEHbIE OBOLUM. BCTpEYatTCs TEMHbIE NATHA

HeoQHOPOAHbIA, HECBOWCTBEHHbIA LIBETY CbIpbsi, U3 KOTOPOro Obliu
U3rOTOBIIEHbI CyLUEHbIE OBOLM. BCTpeyatTcs TeMHbIE NATHA, pa3Ho-
TOH, HENPUATHBIN BUA

HecBOWCTBEHHbIN LBETY CbIpbs, U3 KOTOPOro Obinv W3roTOBMEHDI CY-
LEHbIEe OBOLLM
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OkoHvaHue mabi.
1 2 3

dopma PaBHOMEpHO Hape3aHHble TONWMHON He Bonee 4 MM, ANWMHON W WK~ 5
n paamepbi/0,15 puHON He bonee 12 Mm

HepaBHOMEPHO HapesaHHble, BCTPEYalTCH HEempaBuiibHOM (hOpPMbI. 4

He COOTBETCTBYET OAMH U3 NapamMeTpoB

HepaBHOMepHO HapesaHHble, HenpasurbHas ¢opma. He cooTBeTCT- 3

BYIOT TOMNLMHA W LUMPUHA HAPE3KM

HepaBHOMepHO Hape3aHHble, HenpasuibHas opma, pasHOTOH. He 2

COOTBETCTBYIOT NapaMeTpam Hapesku, pasHble (OpMbl U pasmepbl

He cOOTBETCTBYIOT NapaMeTpam Hapesku, pasHble (OpMbI 1 pasmepsb! 1

Buentaun
i BUI

Dopma
u
pasmep

= AN \NW \ ~\O1

L
Lt

I{Ber

Bkyc u
3amax

@ K OHTpOIIb

@ () 6padotka CBY Ne 1

O6pabotka CBY Ne 2

Koncuc
TEHIHS

@ ()6padoTka 1 % p-p TMMOHHOH
KHUCIIOTBI

@ 6padoTKa 5 % p-p TUMOHHOM
KHCJIOTBI

O6paborka CBY (640 Bt 60 cek) + 5
% p-p TUIMOHHOM KUCIIOTHI

Oo6pabotka CBY (640 BT 60 cex) + 5
% p-p coneBoit

[Mpogpunozpamma opaaHonenmu4eckux nokazameneli kayecmea Kabaykog CyLUEHbIX

B xome npoBeaeHus opraHoNenTUYeCKoi OLEH-
KW YCTAHOBIIEHO, YTO MaKCUMarbHbIn 0bLwuin Bann
Habpan obpaseL, Ne 3 (obpaboTka 1 % pacteopom
NIMMOHHON KkncnoTbl) — 4,7 6anna. HaumeHbLuiA
6ann nonyunnu obpasubl Ne 1 — CBY 480 BT B Te-
yeHne 120 ¢ — 3,4 6anna; obpasey Ne 2 — CBY
640 Bt B TeyeHune 60 ¢ — 3,4 Banna n Ne 4 (obpa-
Botka 5 % pacTBOPOM NMMOHHOW KWUCMOTbI) —
4.2 6anna.

BaxHo OTMeTUTb, YTO npeaBapuTenbHas obpa-
Botka CBY B pasnnyHbix napameTpax OKasblBaeT
CYLLECTBEHHOE BIMSIHME HA BKYC (XapakTepHas
ropeyb) ¥ Hanmuume HeMpUSTHOTO NOCHEBKYCUS MO
CPaBHEHMIO C KOHTPONEM 1 Apyrimu obpasuamu.

Obpasupbl, obpaboTaHHble PacTBOPOM MUMOH-
HOM KCNOTbI B Pa3nuyHbIX A03MPOBKax, 0bnagarot
KMCMbIM BKyCOM 1M NPeAoTBPaLLaloT NOTEeMHEHMe
NpOoAYKTa BO BPEMS CYLLKM.

3aknoueHue. B xoae npoBefeHHOro uccnego-
BaHUS YCTAHOBIIEHO, YTO pasfnuyHble BWAbI Npea-
BapuTenbHOM 00paboTkM OKa3bIBAKOT BMMSIHUE HA

KayeCTBO BbICYLUEHHOrO NpoaykTa. PaspaboTaHa
CUCTEMA  OPraHoMNenTUYECKOM OLEHKM TFOTOBOW
npoaykuun. CTouT OTMETUTL NPEUMyLLECTBa Npea-
BapuTenbHon 0bpaboTkm kabaykos 1 % pacTtBopoM
FIMMOHHOW KWCMOTbI, NO3BOMALLEN COXPAHUTL Op-
raHoMenTUYeckne nokasaTenu BbICYLLEHHbIX Ka-
baykoB (nMpegoTBpallaeT MOTEMHEHWE MOBEPXHO-
CTK), a Takxe CHUXaloLLEeN BNaXHOCTb NPoayKTa no
CPaBHEHMIO C KOHTPOMbHLIM 06pasuom. Takum 06-
pasom, obpabotka 1 % pacTBOPOM NMMOHHOMN Ku-
CNOThI SBASIETCA HauUmyyLwmm crnocobom 0bpaboTku
nepeg CyLUKOM.
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WHbopmaums ob aBTopax:

TatbAHa BukropoBHa lMepluakoBa', BeyLumin Hay4HbI COTPYAHWUK OTAENa XPaHEHUS W KOMMIEKCHOM
nepepaboTkn CenbCKOXO3SNCTBEHHOIO ChIPbsl, AOKTOP TEXHUYECKUX HayK, JOLEHT

Mpuropun AnatonbeBuy KynuH?, aupekTop, kKaHamaaT TEXHUYECKUX HayK

EnuzaBeta CepreBHa CemMupsKO3, MIafLIMiA HaYYHbIA COTPYAHWK OTAENA XPaHEHUS U KOMMIEKCHOM
nepepaboTkn CenbCKOXO3ANCTBEHHOIO Chipbs
AnHa AHaTtonbeBHa TaryweBa“, MNaaLUMin HayYHbI COTPYAHUK OTAENa XpaHeHUs U KOMNMEKCHOMN nepe-
paboTKK CENbCKOXO3SAMCTBEHHOIO ChIpbS
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