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TEXHOAOTI'ISA HAITIBABPUKATIB
HA OCHOBI TOIIITHAMBYPA TA KH3HAY

Hogedeno ooyinvHicmv 8UKOpUCANHA NIOpe MONIHAMOYPA Ma KUUTLY 8 MEeXHO-
n02il Haniegabpuxamy, axKuti mModice Oymu 3acmoco8ano O0Jisi BUPOOHUYMEAa Oecepmuoi
npoodyKyii 8 3aK1a0ax pecmopanHo20 20Cho0apcmed. 3anponoHO8aHO MEXHOA0TI0 HANIG-
Gabpuxamy ma 00cniodNceno XiMiuHull CK1a0 ompumano2o npodykmy. Iliomeepooiceno,
Wo po3pobreHull NPOOYKIM Xapaxmepuzyemucs Oe3neyHicmio ma 6UCOKOI XaApu080i0
YinHicmio. 3anponoHo6ano KOHCep8y8aHs HanieghadpuKramy 6UCOKUM MUCKOM.

Knwyosi croea. ToniHamOyp, KU3WUII, MOpe, HamiBPaOpHUKaT, TEXHOJIOTis, Xap-
40Ba LIHHICTH.

IlocranoBka nmpo6Jemu. Ha choronni copmyBaBcs HUTUH HAMpsM
y rajay3l XapuyBaHHs I0JO0 BUPOOHHUIITBA MPOIYKTIB 13 BUKOPUCTAHHIM
POCIIMHHOT CUPOBHHM, OUTBLIICTh 3 IKMX PO3PO0JIEHA 3 METOIO MOTIMIIEHHS
iXHBOT Xap4OBOi IIHHOCTI, palliOHATHLHOTO BUKOPUCTAHHS MICIIEBUX POCIIUH
1 pO3IIUPEHHS ACOPTUMEHTY CIelialibHOI mpoaykiii. Takuil HampsMm Mir
YTBOPUTUCA U OTpPUMATH BCEOIUHHMU PO3BUTOK 3aBASKU PI3HOMAHITTIO,
JIENICBU3HI, TIOMUPEHOCTI POCIMHHOI CHPOBHHHM, a TAKOXK OCOOJHMBOCTAM ii
XIMIYHOTO CKJIaJy Ta TEXHOJOTTYHUM BJIACTUBOCTSIM.
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Oco0nuBO NEPCIEKTUBHOK BHJAETHCS POCIMHHA CHPOBHMHA, SKa
Oarata Ha OionoriyHo akTuBHI peyoBuHH (BAP) Ta Giononimepu, 1o gacThb
3MOTY MiJABUIIUTH Xap4oOBY I[IHHICTh MPOAYKTIB BHACTIJOK 30aradyeHHs ix
BiTaMiHaMH, MiHEPaJbHUMHU PEYOBUHAMM, 3HU3UTH KAJIOPINHICTH Ta BUTPATH
OCHOBHUX CHUPOBMHHHUX pecypciB. Jlo Takoi CHpOBHHHM MOKHA BiTHECTH
6auatoth ButydeHHsI BAP 4yn okpemoi ckinaioBoi (BUPOOHUIITBO MOPOIIIKIB,
COKIiB, KOHIIEHTPATIB), [0 BUKOPUCTOBYIOTHCSA MEPEBAKHO K JIETUYHI J10-
0aBKM B TEXHOJIOTISIX MPOAYKTIB CIELIAIbHOTO Mpu3HaueHHsA. Haykosi Ta
MPUKIATHI JOCTIIKEHHS, CIPSAMOBaHI Ha pealli3allild0 BChOTO KOMILIEKCY
(GYHKIIOHAIBHO-TEXHOJIOTTYHUX BJIACTHUBOCTEH TOmMiHAMOypa Ta KHU3WIY,
MarTh OOMEKEHHUI XapaKTep.

AHaIi3 ocTaHHixX aocaikens i myoaikanii. [Ipodiemoro Bukopuc-
TaHHsl TomiHaMOypa, 30KpeMa BUIUICHHS 3 HbOTO 1HYJIHY, B TEXHOJIOTISIX
Xap4YOBUX MPOMYKTIB 3aiiMasiocst Oararo HaykoBIiB. OcOoOIMBO BH3HAYHUMHU
€ TOCI/DKCHHST YKPaiHChKUX BueHMX Tia kepiBHUITBOM JI. JI. BobpoBHuKa
ta I. C. I'ynoro, mouynnHaroun 3 cepeuHu XX CTomiTTA. B TenepimHii yac
HU3KOI0 HAYKOBHX JIOCIIPKEHb BUCBITJIEHA MIEPCIIEKTHBA BUPOOHUIITBA HATTIB-
¢dabpukariB 13 ToniHaMOypa, 30KpeMa MOPOLIKY, 1 Ha Oro OCHOBI BUPOO-
HUIITBAa JIIKAPCHKUX 3acO0IB Ta MPOIYKIIi JIIKyBadbHO-TIPO(IITAKTHYHOTO
npu3HaueHHs [1; 2].

P. 1O. [TaBmtok 31 cmiBaBTOpaMu [3] MpOBEAEHO TOCIIKEHHS 1010
MO>KJIMBOCTI PO3POOJIEHHSI TEXHOJIOTIi OTpUMaHHS HAaHOMOPOIIKIB 13 TOIII-
HaMOypa 3 BHUKOPHUCTAHHSIM KPIOTEHHHX TEXHOJOT1M, OCOOJMBICTIO SKO1
€ 3aCTOCYBaHHS KPIOTEHHOTO "IIOKOBOTO" 3aMOpPOXKYBAHHS 3 MOJANIBIINM
HU3BKOTEMIIEPATypPHUM MOAPIOHEHHSM Ta CyOJIMALIMHUM CYIIiHHAM. Y
pe3yJibTaTi BiIOYBAEThCA MAaKCUMAJIbHE BUIYYECHHS O10JIOTIYHO aKTHBHHX
PEUOBHH 31 3B’513aHOT0 y BUIBHUN CTaH, II0 MOJETIIYE iX 3aCBOEHHS Opra-
HI3MOM JIFOAHH.

CborofiHi icHy€e JOBOJII IIMPOKUN CHEKTP HAMpPSMIB BUKOPHUCTAHHS
MPOYKTIB TEepepoOIeHHS TomiHAaMOypa y BUPOOHHIITBI XapuOBUX MPOIYK-
TiB (DyHKITIOHANLHOTO MpU3HAUYeHHS. Bricoka xapuoBa I[iHHICTh, HAsBHICTb
010JIOTIYHO aKTMBHUX KOMITOHEHTIB, iXHI (DyHKIIOHAJIbHI BIACTUBOCTI 3a0€3-
NEYMIIA BUKOPUCTAHHS I1€1 CHPOBUHHU Y BUPOOHMIITBI XapuOBUX MPOIYKTIB
crnemnianbHOro npusHaueHHs (Functional Foods), 1110 IOBHICTIO MiITBEPPKEHO
JTAHUMH HaYKOBUX Jikepedn [4; 5].

[Ipobrema nepepoOaeHHS ST KU3WITY PO3TISAIAETHCA HECUCTEMHO.
B. B. TlonboBuKOM 31 crmiBaBTOpamMu [6] MPOBEIEHO OCIHIKEHHS 100
KyHa)KHOI CYMIIII MIOpe 3 KU3WITY Pa3oM i3 Mmiope SOIyYHUM Y TEXHOIOT1sIX
COJIOAKMX 30MBHUX CTpaB 3HMKEHOI KajopiiiHocTi tuny "CamOyk". JloBe-
JICHO, 1110 BUPIIIAIbHUM TEXHOJOTIYHUM YHMHHUKOM YTBOPEHHS MIHHOI CTPYK-
TypH Ta ii cTalimizailii, 3HWKEHHS KAJIOPIHOCTI TOTOBOT'O BUPOOY € 3aMiHa
IYKpy Ha TIIOKO3HO-(PPYKTO3HHUN CHPOI 1 HATYpaJbHOTO KypsSdoro Oinka
Ha CyXUH sieUHUN OUIOK y KOMIUIEKCI 3 IUIO0BO-ST1IHO0 CUPOBHUHOIO, 1110
BXOJIUTH JI0 CKJIaJy TOTOBOTO BUPOOY.
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YKpaiHCbKUMU HAYKOBLSIMH [7] PO3TJSHYTa MOKIIUBICTH BUKOPHC-
TaHHSI TIIOPE KU3WIIY B TEXHOJIOT11 JIyKyMy 30MBHOTO, B IKi{ TOBEIEHO HOTO
CTPYKTYPOYTBOPIOBAJIbHI BJIACTHBOCTI Ta MO3WUTHUBHUHN BIUIMB HA OPraHO-
JenTu4Hi # (Hi3UKO-XiMIUHI TOKa3HUKH TOTOBOT'O BUPOOY.

Otxe, a”am3 myOJikaliii OCTaHHIX POKIB BHU3HAUUB BIACYTHICTh
PO3pOOOK II0/I0 CYMICHOTO BUKOPUCTaHHS TOMIHAMOypa Ta KU3WUIY B TEXHO-
JOTIAIX XapuyoOBUX NPOAYKTIB, 30KpeMa HamiBpaOpHKaTiB ISl JeCepTHOI
MPOYKIIIi.

[lin yac momepeaHiX AOCTIIKEHb aBTOPAMH BH3HAYEHO CTPYKTYpPO-
YTBOPIOBAJIbHI BJIIACTHUBOCTI COKIB 1 MIOpE TOIMIHAMOypa Ta CIIPOrHO30BAaHO
HOro BUKOPUCTaHHS B TEXHOJIOTiSIX HamiBpaOpUKaTiB, COJOJIKHX COYCIB
1 geceptiB [8; 9].

Came Tomy memoro pobomu € po3poOIeHHs TEXHOJIOT1 HamiBh)adpu-
KaTy, OTPUMAHOTO 3 BUKOPUCTAHHSIM IIOpe TOMiHAMOypa Ta KU3WITY, i BU3-
Ha4YeHHs MOKA3HUKIB SIKOCTI Ta O€3MEYHOCTI OJIEPIKAHOTO MPOAYKTY.

Marepiaau Tta Mmeroau. Bukopucrano Oyns0u TomiHamOypa copry
"Inean" 1 xuzun (Cornusmas L.). 3araqbHuil XiMIiYHAN CKJIAJ] TOCIIIKYyBa-
HUX MPOAYKTIB BU3HAYAIIM 32 CTaHAApPTHUMHU MeToaukamu [10-22]. Tokcu-
KOJIOT14HI JOCTIHKEHHS MPOBEIEHO aTOMHO-a0copOIiiHuM mMeToaoMm [23].
Panionoriuni moka3HUKH BCTAHOBIEHO TaMMa-CIIEKTPOMETPUYHUM METO-
oM [24]. Mikpo6iosoriyHi MOKa3HUKHM HamiBpabpuKaTy miJ yac 30epiraHHs
JIOCJIIIKEHO METOJIOM BHUCIBY [25; 26].

Pe3yabTaT 10caiKeHHsl. Y po3poOieHiil TeXHOIOril nependoayeHo
BUKOPHUCTAHHS SIK OCHOBHOTO KOMITOHEHTA MIOpE TOIMiHaMOypa, 110 YMOXK-
JMBUTH TOJIMIIUTH CTPYKTYpPOYTBOPIOBAJIbHI BIACTUBOCTI [27], XIMIUHUN
CKJIaJl TOTOBUX BHMPOOIB 3aBIASKU MPUCYTHOCTI B HHOMY MOJi()EHOIBHUX
CIOJIYK, BITaMiHIB, MiHEPAJILHUX PEYOBHH, & BUCOKUI BMICT 1HYJIIHY JIaCTh
3MOTY 3HU3WUTH TJIKEMIYHUH 1HACKC TOTOBOI MPOJYKIII BHACHIIIOK 3MEH-
IICHHSI KUTBKOCTI I[yKpy. BUKOpUCTaHHS mMiope KU3WIYy I0JATKOBO 30ara-
TUTB Xap4YOB1 CHCTEMH KOMIUIEKCOM 010JI0TYHO aKTHBHUX Ta OAPBHUX PEUOBHH.

VY pe3ynbTaTi €KCIEPUMEHTAIBHUX JOCIIPKeHb PEOJIOTTYHUX BIlac-
TUBOCTEH MOJCIBHUX CHCTEM i3 BHKOPHCTAHHSM IIOPE KU3WIY Ta TOITi-
HaMOypa BHU3HAYEHO CITIBBITHOIICHHS KOMIIOHEHTIB CHCTEMH: TOMIHAMOYp —
70, ku3un — 30 % — gk Take, 1m0 3a0e3neyye TEXHOJOTIYHO HEOOXiIHY
KOHCHUCTEHIIII0 Mope 0€3 3aCTOCYyBaHHs CTEIlaJbHUX 3aryCHUKIB.

TexHonorisi mependavae MexaHidyHE KyJliHapHE OOpOOISHHS CHPO-
BUHHU, ii TigpoTepMiuHe O0OpOOIISIHHS, MOAPiOHEHHs, 3MIIIyBaHHS Yy BU3HA-
YEHOMY CIHIBBIJHOILIEHHI Ta TiApoTepMiuHe 0OpoOIsiHHS cyMimi. TexHoo-
riuHy cxemy HamiBpaOpuKaTy HaBEACHO HA PUCYHK).

XiMiuHUH ckiaj] HariBhaObpuKaTy B MOPIBHSHHI 3 MIOpe ToriHamMOypa
MpeAcCTaBiIeHO B maba. 1. AHami3 JaHUX TMOKa3ye, 10 B pe3yibTaTi Aoja-
BaHHS MMIOPE KU3IITY, POTH IMIOPE TOMHAMOYPA, TiIBUILY€THCS BMICT MEKTH-
HOBUX PEUOBHH, Mailke y BICIM pa3iB 301IbIIYETHCS 3arajibHUN BMICT (uia-
BOHOI/IIB, CYTTEBO 3piC BMICT OPraHIYHUX KUCIIOT i aCKOPOIHOBOT KHCIIOTH.
OcHoBHuMEu MakpoeneMeHnTamu € ®epym, Kanbiiii, Mapraneup, KUIbKICTh
AKuX nepeBaxae. Ha ¢oHi 1iux eaemMeHTiB BMicT XpoMy HE3HAYHUM.



ISSN 1998-2666. Tosapu i punxu. 2020. No4

e
........................................................................................................................................ Seceee

Toninambyp

v

—

Muttsa

v

)

[HCIeKITisI, OUMILIEHHS

v

[MonpiOHeHHs KyOuKaMu
[=(2-3)-10%m

v

BJ'IaHIHyBaHHH BOJOIO

7=(3-5)- 60 c; t=95-98°C |

v

IIpotupanns
d=(0.5-0.7) - 10°m

Kuszun |
v
[ Murtts ]
v
[ IHCcnekmisa
v
biranmyBaHHS naporo
7=(2-3)-60c
v
IIpotupanns
d=(0.5-0.7)- 10> m
v
Bonoro-tepmiuna o06pooOxka:
7=(5-6) - 60 c;
t=98-100 °C

[
H

gILMATOdI XHIdORhdVX

v

[HepeMiIHYBaHHH 3 IPOTPiBOM

t=87-95°C;
7=(17-19) - 60 ¢

v

|

Hamishabpukar
TomiHamOypa 3 KU3HIOM

|

Texnonoriyna cxema HamiBpaOpuKaTy Ha OCHOBI ToIliHaMOypa

Tabnuys 1
Ximiunmii ckjaan HaniBadpukaTy Ha OCHOBI TOmiHAMOypa
n=>5 P<0.05
HaiimenyBanHs OnuHuLs [Trope HamniBdabpukar
MOKa3HMKa BUMIpIOBaHHS ToninamOypa TominamOypa
3 KH3UWJIOM
Bwmicr
BOJIOTH 762 +£1.5 75.6 £1.15
Oinka 0.32+£0.01 0.30 £0.01
H 3arajbHHUX, % 21.17 £0.04 21.17 £0.04
5 | 30Kpema:
2 | MOHO- i IucaxapHiB 19.2+04 19.2+04
£ | knirkoBuHm 0.6+0.01 0.5+0.01
® | NeKTUHOBHX PEYOBUH 1.04 £0.03 1.28 £0.03
(raBoHOINIB mr/100r 85+ 21 665 + 84
OpraHiYHUX KHUCIIOT % 0.23 £0.03 0.94 +£0.03
acKopOiHOBOI KHCIIOTH 11.70 £ 0.02 25.90 £ 0.02
§“ Cu 22.2+0.3 29.7+£0.4
= Fe 197.2+£0.2 244.8£0.1
i - Zn 40.1£0.1 42.1£0.1
2 i Mn mr/100r 1134+0.2 115.10+£0.2
z 2 Ca 1182+0.2 1144+£0.2
3° Mo 7.3£02 7.30+£0.3 .
o) Co 0.07 £0.01 0.07 £0.01 :
E Cr 0.86 £ 0.02 0.89 £0.02
30JIbHUX PEYOBHH % 2.03 £0.01 2.18+£0.01 :
EHepreTnyHa iHHICTH kkan/100r 92.9 90.7
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3a OpraHoJENTHYHOIO OILIHKOK OTPUMAHOro HariBpaOpuKaTy BHU3HA-
YEHO, 10 BUKOPUCTAHHS IMIOPE KU3WITY HaAajao HOMY MPUEMHOTO CTIHKOTO
3a0apBJICHHS, 10 JOBEJIO JAOLUUIBHICTh BUKOPUCTAHHS KU3WUIY K CUPOBUHU
3 MiJBUIIIEHUM BMICTOM 010J0T1YHO aKTUBHHX 1 OAPBHUX PEUOBUH.

[Toka3HuKH, K1 XapaKTepU3yIOTh HASIBHICTh TOKCUYHUX €JIEMEHTIB 1
BMICT paJlIOHYKJIiJ1IB, HABEJCHO B maob.. 2.

Tabauys 2

Pe3yabTaTl TOKCHMKOJIOTIYHUX i paaionoriyHux qocailkeHs HaniBgadpukaTty

HaiimenyBaHHs oka3HuKa 3HauCHNA NOKA3HMKA
3a HJI [28; 29] (axTuaHe

BMiCT TOKCHUHHUX €JIEMEHTIB, MI/KT, HE OLJIbIIE HiX:

CBHHEIb 0.5 0.065 +0.022

PryTth 0.02 0.002

OnoBo 200 849+ 17.8
BMicCT 3aIHIIKOBUX MECTULIM/IIB, MI/KT, HE OLIbIIC HIXK:
I'XUI" (cyma i30MepiB) 0.5 0.002
JAT (cyma metaboiTiB) 0.1 0.001
Bwmict panionykninis, Bx/kr, He Oinblie HiX:

Iesii 120 1.7

CrpoHIii 40 1.1

Pe3ynbTaTi TOKCHKOJOTIYHUX Ta PalOJOTIYHUX JOCHIIKEHb MOKa-
3ad, 1110 HamiBhaOpuKaT BiAMOBIa€ BUMOTaM HOPMATUBHOI JOKYMEHTAITlT,
OCKLTbKU (PaKTUYHUHM BMICT LIUX PEUOBHUH HE MEPEBUIILYE TPAHUYHO JIOMYC-
TUMUX KOHIICHTPAITIH.

3anpornoHOBaHO METOJ] KOHCEPBYBaHHS HamiBhaOpuKaTy cTepuiiza-
I[IEF0 BUCOKUM THCKOM. 3 METOI0 BU3HAYEHHS BIUIMBY PI3HMX 3HA4Y€Hb BHCO-
xoro tucky (300, 400, 500 MIIa) na mikpodaopy HamiBpabpukary Biaro-
BiHI 1OCITiKEHHs npoBeaeHo 3a Temneparypu 25 °C ynpomosx 15 - 60 c.

BukoHaHO TMOpPIBHSHHS 3 KOHTPOJBHUM 3pa3koM (HamiBdabpukat
6e3 00pobiienHs) 3a kinbKicTio MADAHM (maba. 3).

Tabauys 3
Kinbkicth Mikpoduiopu B HaniBgaOpukaTi 3a/1e3KH0 Bif TUCKY 00p00.JIeHHS
Tuck 06pobneHns, Kinpkicte MADAHM,
MIla KYO/em?
KoHTpos 1.2-103
300 7.0 - 10?
400 5.2-10?
500 3.1-10?

Jlani anamizy cBiq4aTh, 10 31 30UIBIIEHHSAM THUCKY OOpPOOJICHHS
CIIOCTEPIraeTbCs HE3HAUHE 3HIDKEHHS KUTBKOCTI Mikpodopu. Taka nuHa-
Mika nmoka3HuKiB MAD®AHM nemMoHCTpye, 1110 3aIpONOHOBAHI MapameTpu
00pOOJISTHHSI CHPOBUHU B TpoIieci BUpOOHUIITBA HamiBhaOpukaty 3abesre-
YYyIOTh HOT0 MIKpOO10JIOTIUHY Oe3IeKy.

AHamiz MIKpoO10JOTiYyHOT CTIMKOCTI HamiBpaOpukaTy T Yac
30epiranHs, skuii 00poosieHo Tuckom 500 MIla, npencrasneno y maoa. 4.
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Tabnuys 4
Mikpo0iosnoriuni nokasHuKkU HaniBgadpukaTy mix yac 30epiranas
3Ha4YeHHs MOKa3HUKA
HaiiMeHyBaHHA OKa3HUKA (axTHUHE Yepe3
HI [2 - - -
sa HJ1[26] Oron | 10xi6 | 2046 | 3046

BIKIIBIT
Staph. aureus y 10r - He no3Bonserscs He BusBneno
[TaTorenni MikpoopraHizmu,
30kpeMa Salmonella, 8 100 T
KMA®AsM s I T, 3.0 - 10° 30-10° | 42-10° | 84-10° | 3.0 10°
He OUIbIIe HiX
Kinbkicts TTCHABHX rpubiB 50 He BHsBICHO 24 50
B 1 r, He OinbIIe HIX

Amnani3 HaBeIEeHMX AAaHUX JOBOJIUTH, IO B PE3yJbTaTi OOPOOISIHHSI
HamiBpabpukary tuckom 500 MIla 3a ymoB #oro 30epiraHHs B yKymnope-
HoMy BUDIiAl 70 30 116 He BUSBISIETHCS CyTTEBOro 30uThiieHH KMA®DAHM,
SIK1 € B MEKaX HOPMAaTHUBY.

BucHoBku. 3a pe3ynbTaTaMy eKCIIEpUMEHTABHUX JOCTIKEHb BU3HA-
YEHO, 10 JO0JaBaHHs MIOpe KU3WIY N0 MIOpe TOoIiHaMOypa il yac BUPOO-
HUITBa HamiBpaOpUKaTy Ha€ 3MOTY 30LIBIINTH B MPOIYKTI BMICT 6ioJio-
TYHO aKTUBHHMX HYTPI€EHTIB, 30KpeMa (praBoHOINIB. OTpuManuii HamiBhadpH-
KaT € TOKCUKOJIOTTYHO O€3MEeYHHM.

BukopucTanHs BUCOKOTO TUCKY SIK METOJTy KOHCEPBYBAHHS II0J0BOT
CHUPOBUHH € pe3yibTaTUBHUM. Haiibinbin edexktuBHUM € 0OpoOieHHsS 3a
sHaueHHsaMHu Tucky 500 MIla ta Temneparypu 25 °C npotsarom 15 - 60 c, 3a
SKUX HamiBhaOpUKaT 3a TOKAa3HUKAMHU BIIIOBIAA€ MEIUKO-010J0TIYHUM
BUMOTaM 1 CaHITaApPHUM HOpMaM SIKOCTI IIPOJOBOJIBYOI CUPOBUHU Ta Xapyo-
BUX MPOIYKTIB yrpoaoBxk 30 116 306epiranus.

[lepciekTuBaMu MOAANBIIOTO JOCIHIIKEHHS € BU3HAYCHHS MOKJIH-
BOCTI BUKOPHCTAHHS HamB(I)a6p1/H<aTy U BUPOOHHIITBA CprKTypOBaHOI
z[ecepTHm Ta COYCHOI HPOAYKIii, 0COOIMBO JUIis KaTreropii HMpOIYyKTiB
CHEI[iaTbHOTO MPU3HAYCHHS.
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Ghnitsevich V., Vasilieva O. Technology of semi-finished products based
on Jetusalem artichoke and dogwood.

Background. The production of food products using non-traditional plant raw
materials, due to the high content of BAS, minerals and vitamins in their composition,
allows significantly increase their nutritional value, rational use of local plants, expand the
range of special foods. Such raw materials include Jerusalem artichoke and dogwood.
However, the existing processing technologies do not allow to fully realize their general
functional and technological potential.

The aim of the work is to develop the technology of semi-finished product obtained
with the use of Jerusalem artichoke and dogwood puree and to determine the quality and
safety indicators of the obtained product.

Materials and methods. Jerusalem artichoke tubers of the "Ideal" variety and dog-
wood (Cornusmas L.) were used. The total chemical composition of the studied products
is determined by standard methods. Toxicological research was performed by atomic absorp-
tion method. Radiological parameters were determined by gamma-spectrometric method.
Microbiological parameters of the semi-finished product during storage were investigated
by sowing method.

Results. The technological scheme of the semi-finished product based on Jerusa-
lem artichoke is given. The technology involves mechanical cooking of Jerusalem articho-
kes and dogwood, their hydrothermal treatment, grinding, mixing in a certain ratio and hyd-
rothermal treatment of the mixture.

It was found that the addition of dogwood puree allows to increase the total fla-
vonoid content by eight times compared to Jerusalem artichoke puree. The main macro-
nutrients are Copper, Calcium, Manganese, the number of which predominates. In contrast
to background of these elements, the content of Chromium is negligible. In the ash part
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there are trace elements, among which Ferrum plays an important role. The results of toxi-
cological and radiological research showed that the semi-finished product meets the requi-
rements of regulatory documentation.

The method of preserving the semi-finished product by high pressure is recommen-
ded, which will ensure its microbiological safety for 30 days.

Conclusion. According to the results of experimental research, it was determined
that the addition of dogwood puree to Jerusalem artichoke puree in the production of semi-
finished products allows to increase the content of biologically active nutrients in the pro-
duct, in particular flavonoids. The obtained semi-finished product is toxicologically safe.

The use of high pressure as a method of preserving fruit raw materials is effective.
The processing at values of pressure 500 MPa, temperature 25 °C, for 15 - 60 s, at which the
semi-finished product meets the medical and biological requirements and sanitary standards
of quality of food raw materials and food products for 30 days of storage, is the most effective.

Prospects for further research are to determine the possibility of using the semi-
finished product for the production of structured dessert and sauce products, especially for
the category of special purpose products.

Keywords: Jerusalem artichoke, dogwood, puree, semi-finished product, techno-
logy, nutritional value.
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