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Summary. Work is devoted to research of the range and quality of frozen
fish in three shops.ldentified organoleptic and physico-chemical characteristics of
the samples.

Fish frozen, today, is very demanded type of production which is delivered
in a set of outlets. Fish frozen is a natural way of preservation and opportunity to
give production which fully keeps all properties of fresh fish to a table of the buyer.
Besides, fish frozen is also more reasonable price, especially so far as concerns
delivery of production in points, remote from places of fishing. Fresh fish demands
special storage conditions and quickly spoils therefore she needs to provide the
most expeditious delivery. It does its price rather high. Fish frozen demands only
correctly storage, thus she has rather long expiration date, and according to the
price characteristics frozen sea fish is much more available.
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KnioueBble cnoBa: MOsI0KO NMUMbEsoe, OUeHKa Kayecmead, ucciedosaHue
rnokazamened.

AHHOTauuA. Paboma noceaweHa oyeHKe Ka4ecmaa mMosaoka 2,5% xcupHo-
cmu, onpedesneHut0 op2aHOAENMUYECKUX U (hU3UKO-XUMUYECKUX rnokasamernedl
06beKMo8 Uccnedo8aHUA U CPABHEHUIO UX C MOKA3amesnsamu, npedcmasneHHbIMU
8 HopmMamueHblx 0oKyMeHmax. AKmyanbHOCmes membl 06yc/10871eHa 8bICOKUM
cnpocom cpedu nokynamesneli Ha MOAOYHYHO NPOOYKUUI, M.K. MOOKO obecrie-
yugaem op2aHu3M 8cemu HeobXo00UMbIMU MUMAMmMesbHbIMU 8eujecmeamu.

MOMOKO — MNpPOAYKT HOPManbHON GUIMONOTUYECKON CEeKpPeLmM MOSIOYHbIX
Kenes CeNbCKOXO3ANCTBEHHbIX XMUBOTHbIX, NOJy4EHHbINA OT OAHOTO UM HECKOIbKUX
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DKkcnepmu3sa nuwiegozo cvlpbsl U NPOJYKMoe NUMaHust

JKMBOTHbIX B NePUOA NaKTauumn npu ogHom v 6onee goeHunn, 6es kakux-nnmbo nobas-
NEHUI K 3STOMY NPOAYKTY WU U3BNEUYEHWNI KaKUX-TMBO BelecTs 13 Hero. [1]

B 3aBMCMMOCTM OT CTeneHu v TMNa o6paboTKM Pas3MyaloT credytolme Buabl
MOJIOKa: Cbipoe, MUTbeBOE, LieIbHOe, HOPMaZIM30BaHHOE, BOCCTAHOBNEHHOE.

MonoKo nuTbeBoe KnaccuduumMpyoT No BUAY TepMUYEcKoi 06paboTku, B 3a-
BMCMMOCTU OT UCMOJIb3YEMOTO CbIPbA U B 3aBUCUMOCTU OT MacCoBOM A0/M *Kupa.[2]

Monoko nutbesoe 2,5 % ¥UPHOCTU, B 3aBUCUMOCTM OT MACCOBOM [LON KMUPa,
KnaccmouumpytoT Kak manoxkmpHoe.[2]

[ns uccnegoBaHUIM MOIOKa MUTbEBOTO KOPOBbLETO 2,5% KUPHOCTU Bbinn B3ATbI
NpPOAYKTbI 3-X pa3HbIX Npou3BoaUTENEN.

O6pasze, Nel. MonoKo NMTbEBOE NacTepU30BaHHOE «Becenblit MONOYHMKY» Na-
CTepM30BaHHOE C MaccoBoWm gonen upa 2,5%. Mpounssoantens OAO «Bumm-bunnb-
[aHH», Poccus, r. Mocksa, imutpoBckoe w. a. 108.

Ob6paszeu, Ne2. Mosioko nuTbeBoe nactepnsosaHHoe «To, YTO Hago!» ¢ macco-
BON ponen xupa 2,5%. Mpounssoantens OAO Arpodurpma «EkaTepuHocnasckan»,
Poccua, Omckan obnactb, LLepbaKynbckuii paitoH, c. EKaTepuHocnaBKa, ya. YcTumy-
Ka, 40

Ob6pasew, Ne3. MonoKo NUTbeBoe MacTepu3oBaHHOE «Jly>KaKMHO» C MaccoBOM
noneit xkupa 2,5%. Npoussoautens 000 «MunkOm» Poccus, r. OMck, yn. lpaHnyHana 59.

Memodel uccnedosaHuii:

- opraHonenTuyeckuii. OnNpeaenatoT COCTOAHME Tapbl, BHELWHUI BUA, MOIOKa,
€ro KOHCUCTEHLMIO, LiBET, BKYC M 3anax. [3]:

- pu3nKo-xMMmnyeckuii. OnpeaenatoT NJAOTHOCTb, KMCNOTHOCTb, COAepXKaHue
JKMPa, YUCTOTY MOJIOKA.[2] ( NO M3MEHEHUIO DU3UKO-XMMMUYECKMX CBOMCTB MOXKHO
CYAMTb O KayecTse MOJIOKa.)

Pe3ynemamel uccnedosaHuli. B pesynbtaTe opraHoNENTUYECKOMN OLEHKM Kaye-
cTBa 06pasLoB ObIN0 YCTAHOBIEHO, YTO MOJIOKO NMUTLEBOE NacTepn3oBaHHoe «Be-
Cenbll MONOYHUKY, «To, UTO HaZo!», «JlyXKallKMHO» NO BCEM MOKa3aTesIaM COOTBET-
cTBytoT TpeboBaHmam TOCT P 52090-2003.

Mpu GU3UKO-XMMUYECKOW OLEeHKe Bbln UCCNefoBaHbl, KUCAOTHOCTb, MAO0T-
HOCTb, MaccoBas A0NA }K1pa, YACTOTA.

Mpu onpeaeneHnn KUCAOTHOCTU B rpadycax TepHepa, 6bi10 YCTaHOBAEHO, YTO
KUCNOTHOCTb He npesbllwaeT 21°T.

B npouecce onpeaeneHns NJOTHOCTM, ObIO B3ATO NO ABe MPOb6bl KaXKAoro
obpasua. B utore 6b1710 YCTAHOBAEHO, YTO PACXOXKAEHUE MEXAY pe3y/ibTaTaMu He
npesbiwaet 0,8 kr/m3

Mocne B3ATMA Tpex Npob Ha onpeseneHMe MacCcoBOM AOAW KUpa 0bpasLos
Ne1,Ne2 u Ne3 u cnoxeHua cpegHero apnuPpmeTUyecKoro nokasatens, pesynbraThbl
6bian 2,55, 2,57, 2,52 coOOTBETCTBEHHO.
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Mo oKoHYaHWto GUAbTPaLUM 06pa3LOB BblN0 YCTAHOBAEHO, YTO NMOKa3aTesb Yn-
CTOTbI cooTBeTCTBYET TpeboBaHuam H/.

OugeHKa GU3NKO-XMMUYECKUX NOKa3aTenelt 06pasLLoB MOJIOKa TaK e He Bbis-
BWUA CepPbe3HbIX PACXOXKIAEHWUI C NMOKasaTenamu, nNpeacTaBJeHHbIMU B HOPMATUB-
HOM JOKYMeHTauuu. Boiog no GU3MKo-XxMMUYECKMe NoKasaTenam - obpasibl CooT-
BeTcTBYyOT TpebosaHuam FOCT P 52090-2003.

bubnuozpagpuyecKuli cnucok:

1. TOCT P 52738-2007 — MonoKo 1 NpoayKTbl nepepaboTkn MosoKa. TepMuHbl 1
onpegeneHua.

2. TOCT P 52090-2003 — Monoko nutbeBoe. TexHU4ecKme ycaoBums.

3. TOCT 28283-89 — MonoKo KopoBbe. MeToz opraHoNenTUYecKoM OLEHKM 3anaxa
1 BKyca.

QUALITY ASSESSMENT
OF MILK 2.5 % FATNESS

Smirnov D.A., Ivkova L.A.
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Summary. The work is devoted to assessing the quality of the milk fat con-
tent of 2.5%, the definition of the organoleptic and physico-chemical parameters
of objects of study and compared them with the figures presented in the regula-
tions. Relevance of the topic due to the high demand among buyers for dairy prod-
ucts, as milk provides the body with all the necessary nutrients.
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