SISN60RNNLOB3S6 ROFIBIRIBIRRN 1LIHIMERNSEHM &N30L 3(MM6LIG3IBOL
JI6SB3NOL LOBIG®HIESNM 35RO RIL3IGOL FIKRIBIS0

3 350859M0 —@gdbmmmaools sgogdon@o ©mJGm@o,

b. @mdmnsdy,

d. g©9630 —bmgmol dgg@bgmdols 3g3609@gdsms wmIGm@o
Lbogodmggerml @ gdbogydo 9bogg@lodgdol dom@gdbmemaool 39640

b53g56dm Lo yggdo: sJdobowos (30g0), Lsgmbeo@d®mm Godol jmblig@go, dgbobgs

9890580

3Mbligiggdols dgbobgolsl domo  Jodogmo dgdEggmmbols s m@ysbmagd@oggo dohggbgdangdols
(330 gdgdo 2oblobwg®oggb domo dgbsbgols gowosl.

O gom0bo3053pg s bogggosw dmbdsmgdsdpg Lsgdome 3b0dgbgamgsbos boamdmli@bgyemol jmblig-
03900l badobbol, Jodoy®d bosghomms Lofyobo dgdiaggemdobs s 3ggbomo mo@gdygagdols dsJlodogny@o
‘dgbodhybgdo.

odgsb  godmdwobsty,  ggengzol dodoms  Fobobl  Fo®dmowygbrs  oJ@obowooligsb  (jogobsgsb)
53boEgdgmo jmbligmggdols ‘dgbosbgols Lopgo@sb@om gomol oy gbs.

330930l md0g @l Fomdmoagbos byawomols @sombols bsgs®@dosdm bogggmbg dmygsbogno s]@o-
boools (30go) x0dolygeb “dmb@o” wodbowgdygmo 3Gmyglios (3ogol Lemyglbo).

@dMASGM@og J06mdgddo jogol gowsdydeggdols dgdwgy domgdygmo bomhgboosb ©sdbowgdyao
bogmbod@m Bodols 3mblgdgo (gogol Lemglo) 2 Faoli gobdsgarmdsdo dgbobyar odbs Logegdo obsgom-
20900 Laoboli 3Omeydiosby Inddgwo bo@ds@oygmo ©myzydgbdom asmgsaolifobgoymo 3o@mdgdols (0°C-
20°C B9939053 S o 5ModgR gl 75% dog@oli Godmdbomo Ggbosbmds) dgoo woigom. dgbobgol weo-
Lofgolls o dgbobgols dmgan 3g@omedo Ibs 3MmEyJiosdo 3gmggol LEsbps®@ymo dgmmpgdom asdm-

3309005 bmyog@mo bogdmols dgd3ggemdols 3300 gdsmbs.
bodo mgols aobdogemdbdsdo dgbobyar b0dydgddo Jodoygdo Bohbggbgdengdol (3gemogmgdols o@ 3Jmbos

syoo. 12 mgols gobdoganmdsdo dgbobyan Loggangg b0dgdgddo dzomegds sbgm@mdobols dgogols dgdig9-
gmds dJobo bofoemd@ogo sdenols godm.

330930l Jgegase sEaobos, MMm3 m@o faols gobdsgammdsdo dgbsbygemmo 3mblgdggdo 0bomhygbgdgb
0530l bodolbmdmog dohggbgdbam gdl (m@asbmegd@ogy@o ©s Robogy@-Jodoygdo dohggbgdangdo) ©s ojgds-
4mxomgdgb sbognmyoy@o Lobol 3GmEy3ooby dmddgoo bm@mds@ogmo ©mgydgbdscool dnmbmgbgdl.

gbogogo. gog@Oml dJmbszgdgdom 3390l 3GMEYJHgd00 Inbobmgmdol 4@ Ybggmymxols
9oy 3OMdengds sOLYdMdlL, sdoGmd oo 360Tgbgemds gbokgds xgM Jowgg yodmygbgdg-
g0 bgo@gymols gbfogans-godmygbgdsb.

o0 IbMog yu@ogdsls 0dboby@gdl sj@obowos. ogo dbmxamomdo “gogol” Lobgan{mwgdo-
mos 3bmdogno. 30ogo Loo@mggermdo 50-0060 Fangdosb dmdgegm. opo dpos®os go@odobgdoms
(A, B, C, P, B-3060m30b0) @s dobgdsmmau@o bogmogdgdgdom (Fe, P, Na, K, I s bbg.). gogol gomo bo--
4mxgo dgo3ogh o©sdosbols m@ysbobdol wwoydo bo@dobomgol Lako®m C go@odobls ©s omeb.

3080L bogmaals 04gbgdgh Lbgowolbgs wosgogdolol, Ggogomols gobayyghgdemsw, Lodlogbols
30mgogsJBogobomgol s Lbg. bogmazolspsb sdbowgdgh do@obowgdl, ggargl, §g9bgdls ©s Ubg.

bgdmombodbyamol Joygbgoogom, Lods@mggmml aomsddydoggdgeo d0gFggemds dob mo-
0Jdol 5@ 0ygbgol [1].

Uo33900  30mEyJBol  2ox9kgdol  mogosh sSbs@Eomgdemse s  dolbo  glog®dmbmgdol
9bO9bggalogmase, slggg dgbobgol gowol goloboby@demogg@dmsm Jodo®maggb dom ©s3mblg®-
39050.

G9o@0bo30000g o bogggdoe dmblo@mgdsdwg Logdsme d60dgbgenmgsbos  boandmlb@bgey--
gols 3mblgMggools bodolbol, Jodoy® bogOmms Lofgolo dgdEggemdols s 3396000 oM gdeyyang-
ol doJlodognyy@o dgbodhybgds.

5>Jgseb 2odmdwobody, 33ewggol doGomo obobl [omdmswagbos oJ@obowooligsb ©sdbe-
©gbdgeo Jmblg®mggool dgbobgol Logo@msbBom gowols oy gbs.

bog33900 3OmEg]Eol dogdmdomemaoy®o yoxydgds sdmgopgdygaos dobo bo@olibol (33-
o gdols Lop®dgls ©s dodo®mye gdsby.

98



3MbLg®398%bg dImJdgo bo@Is@oygeo @M 9dgbdoEool mobsbdse bogr-omli@bgymols jmb--
LyH3900L Ygbobgs Gg3mdgbegdamos (0-20)°C Fgd3gGo@m@ols o s@o9dgdgl 75% Jog@ol gom-
©Omd0m0 Ggbosbmdols JoOmdgddo. dgbobgol BHgddg@e@yds aogmgbols sbegbl go@odobgdols (C, By,
3o0mE0bo) dgbo@bhibgdsby [2, 3].

10 °C-18 °C (3933900 05bg F9bobgolol 30@99e0 mGO go@sdobol Bgbo@bub9d0l 3GM396¢0
9o gbls domo LoFyolo dgdig9e0mdols 80—100%-1 [4]. 3mblgmggdols dgbsobgol gowols wobswygbow
bbgowolibgs d93b0g@ms dog@d hoGo®gdygeo a0dmggengggdols dgogyom oagbognos, @md dgbs-
bgolol bogoolis s dmbEbgyeols 3mblig@ggdo db0dgbgenmgsb (3300 gdgdl 5@ yoboiwosh.

332930 d0gdBo s gmmpgdo. 3gmgzol MmdogdBAl Foddmewygbps byawools dsombols
Logo@dowadem bogggmbg dmygsbogno sd@obowools (3ogo) x0do “dmb@Go” s dolgeb sdbowgdbyao
3030

bye@ggmbe ©> dbs 3@mEygdGgosdo gaagzel bHobrs@Hgmo Fgnmrioon  goggeggrom
bo@olibol ob3Lsbmgdger dohggbgdbangdl [S — 8.

3850930L Yggagdo. wobsbymo Jobbols Jolom{ggee dglfogmom obs gogol xodols “dem-
630" BgdbmJodoygdo s Fgdbmmmaoygdo Ishggbgdemgdo. x0dL JJmbrs domogo bodolbmddogo
dohggbgdagdo. bogmezo Logdom @omgbmdomn (57,2 d3%) dgoioges C go@sdobls [9].

®9dbm-Jodoydo dohggbgdengdols 3gemggol gdwgy (396900l @edbowgdol Bgdbmemaoyg@o
0bbA® 9300l Jobgogom LEe dom@gdbmemmaool 396@®ol bsdgEbogm @sdbm@s@mmosdo bogm-
Rg60©sb sdbopws bo@dydomydo [g9bo, beoam {ggbol godmfymgol dgdwogy wo@hgbogno do-
Loasb-bogmbeo@d®m @Godols 3mblg@go (bmylo).

sdboEgdygm 3mblgMggddo globwg®ogomn LESbs®Eom aomgoamolifobgdya bodolbmd--
Mo0g dohggbgdangdls [1, 10].

33209353 gg0hggbs, G®I Lmybo ogm gOmyga®Mmgsbo, mobsd@sw gobgbogro 3bgdswo 3mb--
LolBgbiool  (3obol  gomgdyg), wos 33065 ¢G9O0l  (Bmygomsgnm  ganggg@om)  dobs.  JJmbws
Esdobobosmgdgao s@MmdoGo o Lobosdmgbem Jmdgegm-dm@d3om agdm. ogo dgozegos 27% blbswe
dd@ogo  bogmogdgdsl, 28,75 I % sLgm@dobols dgogol; dobo dgogosbmds ogem 1,25% (@0dmb--
dgogobg goosbas®@odgdom). 3mbligmgdo momJdol 50%-0m oym dgbsdhybgdygao C go@osdobo o
bgoaggedo dgdizggero bbgs bogdmgdo [1].

Jodogm-@agdbmemaoy®o dohggbgdangdols ggemggol dgdgy odboswgdymo 3mbligmggdo dg-
bobyan 0dbs LoEogdo sbogmgoydo Lobols 3@mEydizosby Jmddgoo bo@ds@oygeo ©mi3ymdgbdom
20035@0L{0bgd gm0 J06Hmdgdols 00C—200C @gd3g@odu@s ©s oGagdgdgl 75% 3dogtol godom-
d0m0o Bgbosbmds) d3o3M0 ©s(3300.

3, 12 s 24 mgol d9degy aodmggeggeos 3mblg®ggddo d9diggero bmgogdmo bsgdmols
(33580 gdoMmds.

3odm 330 g396ds 230hggbs, ™I Lodo mgol gobdsgarmdsdo dgbobgol dgdwgy b0dydgddo Jo-
doyg@o dohggbgdangdol 3geomgdsl o@ JJmbos Syogo.

12 mgol gobdogermdsdo dgbsbya s jgangs 60dydgddo dodwgds sbgm@dobols dgogols dgd339-
gomds dobo bofoemmdmogo sd@ol asdm, mygdiEs dobo dgbo@dhybgdols 3GMEgb@0 Lemyldo ds0bc
do@ognos.

24 mgol gobdogermdodo dgbobgs bogamgdom obogbl aogamgbsl 3mblgdggdol 339000 @ogdy-
agdobg,  3gOdme  domemyogde  o5JHoyg®o  bogmog®gdgdol  dgdig9e0mdoby. 3mbligdggdo
3609369 mgbs® 0bo®hybgdgb dgo®Me3sls dybgddog 3md3mbgb@gdl.

9bos  500b0dbml, ™I Lsggmgg 60dydgddo momddol 80%-omss dgbs@bybgdyao  dgbs-
bgodwyg domdo dgdiggero bogdmgdo (27% 3d@semo bogmogdgds, 117% dgogs (@odmbdgsgoby go-
Eo5byoM0dgdom), 22,05% sSLgm@dobol  dgogs). dbs  3GOmEyJiool  dogdmdomammyoy®ds  yodm-
3320939635 230h3969L 3blgMggdol LEgMomg@mds.

3380930l Jgegaeo owaobes, GMA m®o [wol gobdsgmmdsdo dgbsbyao  3mblgdggdo
065Mh169696  mo30L bo@molbmd®og (mOAsbmg3@osg® ©s Bobogy®-Jodoy@) dohggbgdagdls gl
3oblsgym@gdom 360dgbganmgsbos 03 mgos@lsb@olom, @™ 0d 3g@omedo (3obosgbywo), Gmy-
Lo Logggdo eodo@odgdyeos godsdobgdom sbigmo gmblgdggdo dgodangds aobegl domsJ@og@o
dgbog@mgdols dgyigergero Fyo@m.

©Eoligghgdo. 1. wowagbomos s5JBobowools gowsdydoggdols bodhgbowsb ©sdbowgdygeo  Lo-
30bodA™m Godol gmblgdgol (Lmylbol) dgbsbgols Lopo®sb@om gows—wsdbopgdowsb 2 {gao.

99



2. dgbobgol dmgen 3g@omesdo 3mblgdgo (Lemyglo) 0bs®hybgdls mogols bo®olbmd®og dshgg-
bgdegdl s 53d0gmgBomgdls sbogmaoyg@o bobol 3GmEyJ3osby dmdgeo bo@dsGogemo w©emgydg-
bBo30ol dmmbemgbgdls.

258049bgd o @odgHhoGyds

L . goodoydo, 3. hohsbodg, 3. jmdobodg-Logmbo@ddm Hodol 3mblgmgo odBobowoolsysb //sgdme-
‘dodobe Lodgabogim 3as]doggeo 3mbggdgbizool “obmgszoy®o Fgdbmwmmaogdo s mobsdgommgg do--
Logngdo”  demdsms 3 gdgmo, dodmgbogo sgogo Fghgmarols Lobgardfoxm  gboggdlo@gdols 80 Fanols
0gdomglbsedo. . Jymsobo. 2013. 6-7 ogbolo, ag. 31-33.

2. Mapx A.T. buoxumusi KOHCEHBUPOBaHUs M10A0B U oBoied. M.: ITumesas npomsinuieHHOCTb. 1973. ¢.4-94,
349, 352-355.

3. ®an-10ur A.®., dnaymenbdaym b.JI., M3oToB A.K. TexHomOrHs KOHCEPBUPOBAHUS TUIOZOB M OBOIICH.U31. 3-¢.
M.: ITumeBast mpombItiieHHOCT. 1969. c. 48—50, 472.

4. T'pxuo B.C. TlumeBass IeHHOCTh M XHUMHYECKHH cocTaB KoHcepBoB. M.: IMumenpomuszmar. 1957. c. 9—-14,
163—-175.

5. MeTomuyeckue yKazaHus 110 XUMHUKO-TEXHOJIIOTHYECKOMY COPTOMCIIBITAHUIO OBOILCH, TJIOI0B U SITOJ TS KOHCe-
pBHOM npoMsblnuieHHocTH. M. 1977. 198 c.

6. Mapx A.T., KpxxeBoBa P.B. Xumuko-rexHnueckuil KOHTpOJIb KOHCEPBHOro mpousBoactsa. M.: Iumenpomusaar. 1962.
435 c.

7. Lobgandfomgmmsdmaolo LEsbs®@gdo 33900l 30mey]dgobyg. Lbgomslbgs boghmms dgdEggmmdbols
3obLobwg@mols Jgmmegdo

8. Lobgamdfomgmmsdm@olo  bEsbos®@gdo 33930l  3GmEg]Bgdby. Jogmmdomamaoyg@o  3mbddmanols
dgmm-gdo.

9. 2. go0dogdo  of@obowools xodols “dmb@o”  Fgdbm-Jodog@o  dohggbgdagbol dglfsgarols Jgwgagdo.
bodo®mggerml bmgaol dg9@mbgdols dg3bogdigdboms s3s@gdools gu@bogno “dmsddg”. 2012. 31. ag. 227-228.

10. 2. g3o0dog@o, o. odomsgs, b, @mdmsdg bodyomydo {39bo of@obowoolispsh. LoJsdmgganml Lm-
Qaools dg9@mbgdols 3g3bogdgdoms s3owgdools Lodgibogdm gyu@bogo “dmsddg”. 2015. 34. dsolio. gg. 311 312.

The Results of Establishment of Guaranteed Term of Staging the Cans of Actinidia

G. Kaishauri -Academic Doctor of Technology,
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Abstract

To prevent the foodstuff from spoiling and ensuring their safety is possible by reaching conservation of foodstuff.
Changing a chemical composition and organoleptic indices of foodstuff determine their storage duration. In order to keep a
nutrition value, initial content and the quality of canned fruit and vegetable before implementation and the use in nutrition,
i.e. to establish a guarantee date of their storage, is extremely important. The purpose of research is to determine a guarantee
date of storage of canned food from the Actinidia.

In the course of storage the standard indices of quality of ready productions were determined by standard methods of
research. Canned food of confectionery type has been made of the waste received after extraction of juice from Actinidia’s

fruits. Canned food has been put on storage indoors at a temperature of (0-20) °C and relatively humidity of air not more than
75%.

In the course of storage we have investigated dynamics of change of content of some substances including
biologically active. By researches it is established that the change of chemical indices in products during three-months
storage period is not felt. Storage of canned food within 24 months influences a little on nutrition value and in particular,
biologically active agents. Canned food considerably contained natural valuable components.

Especially it is important from that point of view that at that time of year (spring) when the nutrition is limited by
vitamins, such canned food can be irreplaceable sources of biologically active agents.
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