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Taoauus 1 — Pi3uko-xXiMiuyHI MIOKAZHUKHU CYX0ro 0e3/1aKTO3HOI0 OIJIKOBO-JIINMiAHOTO
KOHILEHTPATy MaCISIHKH

HaitmeHnyBaHHs MOKa3HUKA 3HauYeHHS
Macosa gactka Bojioru, % 4,95
Macosa yactka xupy, % 10,24
Macosa gacTka 0i1kiB, % 81,19
Macosa yacTka 3014, % 3,57
MacoBa gacTka J1akTo3u, % 0,051
[HIeKC PO3YMHHOCTI, CM° CHPOTO 0Cay 0,2

Tabamnus 2 — Mikpo0io10riyHi MOKA3HUKHU CYyXO0ro 0e3/1aKTO3HOro OlIKOBO-JIiNiTHOIO
KOHIIEHTPAaTy MaCJASIHKU

Ha3Ba nokasnuka 3HaueHHS
KinpkicTh Me30(1JIbHUX aepoOHUX Ta (aKyJIbTaTUBHO-aHAEPOOHUX 1-103
Mikpoopranizmis, KYO B 1 r nponykry
baxTepii rpynu KUIKOBUX NaJIWYOK (Koiidopmu), B 0,1 1 He BusBneno

[laToreHHi MikpooprasiaMu, B ToMy 4uciii 6akrepii poay CanbMoHena,

He Bussieno
B25T

®AKTOPHHUM 1 PETPECIMHUN AHAJII3 PEHENTYPHUX CKJIAJIOBUX
HU3bKOJAKTO3HOI'O MOPO3UBA

Kupnios B.X., 1.1.H, npodecop, TpyOnikoBa A.A., acnipaHnt
Onecbka HallioOHAJILHA aKaJeMisi Xap4oBHX TeXHOJOoTiii, M. Oneca

Croromni B YkpaiHi 1 B YCbOMY CBITI B IHAYCTpii XapuyBaHHS aKTyallbHI pPO3pPOOKH
MPOJYKTIB CHEMIaIbHOTO MPU3HAYeHHS. JJ0 HUX HalleaTh 1 MOJIOYHI 0€371aKTO3H1 1 HU3bKOJIAKTO3HI1
MPOJYKTH.

Po3po6neno 6araro HOBUX PELENTYp HU3BKOIAKTO3HOTO MOPO3UBa. MOJOYHI OUIKH, YKHUPH,
IyKOp, CcTabuIi3aIiiiHi CHCTEMH — OCHOBHI KOMIIOHEHTH B pELENTypi Takoro mpoaykty. HapiTe
HE3HAuH1 3MIHM SKOCTI 1 CHIBBIAHOIIEHHS LUX IHTPEIIEHTIB MOXYTh ICTOTHO BIUIMHYTH Ha HOTO
(G yHKI[IOHAJIbH1 BIaCTUBOCTI.

SIKicTh cyMmiledl JuIsi MOpO3uMBa y 3HA4yHIM Mipl 3aJIeXHUTh BiJl MIHOYTBOPIOBAJIBHOI
3JaTHOCTI, CTIKOCTI ITiHM, YaC YTBOPECHHSI MiHH, B SI3KOCTI TOm0. OIIHATH Pe3yabTaTH iX CIUIBHOL
Ji1 MOXKJIMBO 3aCTOCYBAaHHSAM MaTeMaTUYHUX METO/IIB aHaJ3Yy.

MeTor0 10CHiIKEHHS € 3aCTOCYBaHHS (PAaKTOPHOI'O 1 perpeciiHoro aHasnizy Jyuisi BU3BHAYEHHS
pAaIliOHATTFHOTO CITIBBIAHOIICHHS PEIENTYPHUX CKJIaJOBUX HU3bKOJIAKTO3HOTO MOPO3HBA.

3a 06a30Bi MOKA3HUKHU OyJIO B3ATO PE3yJIbTATH MOMEPEAHIX (i3UIHUX €KCIIEPUMEHTIB, KON
pa3po0usiin  6e31aKTO3Hy Ta HOTYpTHY OCHOBY Ta XapuoBi J00aBKH HJsl AOCATHEHHS KpaluxX
(YHKIIIOHAJIBHUX Ta IHIIMX MOKa3HUKIB MOpo3uBa. BXijnHi naHi Oyino oOpobsieHO 3a JONOMOIOR0
nporpaMm Table Curve 2D, 1110 aBTOMaTHYHO PO3paxOBY€E PIBHAHHS PI3HOTO MOPSAKY CKJIATHOCTI Ta
Table Curve 3D, mo 103BoJsi€ TOOYTYBATH MPOCTOPOBI 300paskeHHs JUIs TIOBEPXOHb BiATYKY JOBLIBHOT
¢i3n4HOT MPHUPOAM 1 aNPOKCUMYBATH iX MaTeMaTHYHUMHU MojensMu. [t omucy moaiOHMX 3anekHOCTeH
BUKOPHCTaHI NOJIIHOMIaBbHI MOJieni 3 KatajoriB nporpamu Table Curve 3D.

B pe3ynbrarti pakTOpHOTO 1 perpeciiHoro aHaiizy BU3HAYCHI palliOHAIbHI CIIBBITHOMICHHS
PELEeNnTYPHUX CKJIaI0BUX HU3bKOJIAKTO3HOTO MOpO3uBa (Tadi. ).
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Taoauus 1 - Penentypu Ha MOP0O3MBO HU3bKOJIAKTO3HE

Maca cupoBuHH, KT
CupoBuHa
3pazok 1 3pa3ok 2

besnakro3nmii OikoBHit KOHIIEHTpAT 3 MaciasHku (BbKM), orpumanuii 488,1 —
miadpinerpaniero (DV=7) Y® perenratry npu DOK=4 (K=1,6 %);
C3M3=13,5 %)
besnakrosznmii OutkoBuit KoHIIEHTpAT 3 MacisHku (BBKM), orpumannii — 411,5
niadinerpauiero (DV=7) Y® perenrtary npu ®K=5 (2K=2,0 %; C3M3 =
16,94 %)
Inynin (CP=95,8 %) 40 40
Jlaktynosa (CP=99.2 %) 10 10
LTyxop 130,0 120,0
Crabinizatop 2,0 2,5
ImMOup 3 3
Horypraa ocrosa (MO) (K=0,54 %; C3M3 =12,34 %) 3254 4115
JIumoHHa KuciaoTa 1,5 15
Berporo 1000 1000

METHODS OF RESEARCH AND IDENTIFICATION OF MILK FAT

Sytnik N.S., PhD, Mazaeva V.S.
Ukrainian Research Institute of Oils and Fats of the National Academy of Agrarian
Sciences of Ukraine, Kharkiv

In order to control the quality of oils and fats, different methods are used, depending on the
investigated parameter, type, purpose of the product. The determination of physical and chemical
indicators is a tool used to purchase raw materials, develop new products and evaluate finished
products.

Currently, the most relevant issue is the detection of the facts of falsification of milk fat in
fatty products.

The most common method for establishing the composition, and hence identification,
detection of the falsification, and the presence of foreign impurities in products, is chromatographic
analysis [1]. To establish the falsification of the fat phase of dairy production by vegetable fats,
there is a methodology for the ratio of mass fractions of certain esters of fatty acids and their sums,
which are characteristic only for milk fat.

The most suitable methods for organizing technical control at a plant producing vegetable
fat products are methods based on the determination of the constituents (numbers) of milk fat
(Reichart-Meisl number, iodine number).

Changing the chemical composition of any object entails a change in its physical properties,
such as the melting point and freezing point, optical density, viscosity, refractive index, and others.

Among scientists, special attention is paid to research methods based on changing the
physical properties of the product in the event of its falsification. The most important physical
properties of fats are related to the processes of their melting and crystallization.

Among the modern methods of research, the important place is differential scanning
calorimetry (DSC), which allows to measure thermal effects, temperature characteristics of phase
transitions in a prototype. The DSC method is used to assess the quality of samples of dairy
products with a mass fraction of fat up to 20 % for the presence of fats of vegetable origin. This
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