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CoKocoAepalLye HaNUTKN U3 YePHONNOAHOI
PAGUHDI (HekTap, Mopc, HaNNTOK U3 BBKUMOK)

HA3HAYEHME RU|

HanuTku PEKOMEHI0BaHbl B Ka4ie-
CTB€ NPOQUIAKTUIECKOTO CPEACTBA NPH
TUIIEPTOHUYECKON U JIy4eBOii 6OJesHsIX,
CepIeyHO-COCYINCTbIX 3a00JIeBaHUsIX U
ap. HanuTku B xapkuit mepuon rona xo-
POLLIO YTOISIIOT SKaXKy.
NMPEMMYLLECTBA

Marorosnensl U3 HaTypasnbHOTO, Jie-
LIEBOr0, MECTHOTO ChIpbsl — YEPHOIION -

KPATKAS! XAPAKTEPUCTUKA

HOI1 psibuHbI 6e3 NoOaBeHUs KOHCep-
BaHTOB, apOMaTH3aTOPOB 1 KpacHTEJIeit.
O6namaoT MPUSTHBIM BKYCOM, HACbl-
LHI€HHbIM TeMHO-60leOBblM LIBETOM,
CBOMCTBEHHbIM IJIOZIAM UEPHOIJIOAHOM
PAOMHBL

PA3PABOTYUKH

*  KT.H, goueHT Tumodeena B.H.

e acnupanT CamankoBa H.B.

Hekrap «Aponus», 0,73 n:

Kupxnii MPOAYKT, MOJTyYEHHbII U3 Aroj] YePHOIUIOAHOM pﬂ6I/leI
IyTeM MeXaHUYECKOro U3BJIeUEHHs] U3 HUX COKa MPSIMOro OT:KUMa

C MOC/IenYIOLMM CMELIMBAHMEM €ro C MOArOTOBJIEHHOM MUTbEBOM
BOJI0#i, C MACCOBOI1 [lOJIei ATOHOr0 COKa He MeHee 25%, ¢ nobasiie-
HMEM caxapa 1 JIMMOHHOM KUCJIOTbI, TaCTEPHU30BaHHbIN.

YrneBonpl, % — 12
Oprannyeckue KUCoThl, % — 0,33

Coneprkanue MIo0BOI YacTy, % — He MeHee 25

JHepreTU4ecKas LeHHOCTb, KKasl — 52,52

Cocras:

— JIMIMOHHas KUCioTa, caxap.

BOJA UTbEBAs], COK YEPHOIIOAHON PSIOVHbI, PErYIISITOP KUCTOTHOCTH

Mopc «Aponusi», 0,73 n:

KUCJIOThI, HaCTepM3OBaHHbIﬁ.

JKuznkuit nponyKT, Mosy4eHHbIii U3 SIr0J] YePHOTLIONHOIA PSIGUHDI
MyTeM MEXaHUYEeCKOTO U3BJIEYEHHUS U3 HUX COKA IPSAMOTrO OTKMUMA C
NOCTIEAYIOIMM CMEILIMBAHKEM €ro C MPOIYKTOM 3KCTPaKLIMH MO -
TOTOBJIEHHOM ropsiyeit MUTbeBO# BOJOM BbIXKUMOK, C MaCCOBOM N0J1ei
SITOZIHOTO COKa He MeHee 15%, ¢ noGaBieHneM caxapa 1 JTMMOHHOI

BHEAPEHME

BbinyieHa onbITHAs NapTHs HAMMT-
KOB U3 BbKUMOK 1 MOpcoB Ha OAO «bbi-
XOBCKMI1 KOHCEPBHO-OBOLLECYILINIbHbIA
3aBoz». HanuTky MoryT ObITb BHELPEHbI
Ha JI000M KOHCEPBHOM 3aBOJie, BbIMy-
CKaIOLLEeM COKOBYIO MPOYKLHMIO.
BAPHUAHTbI COTPYAHUYECTBA

3akJioueHne J0roBopoB Ha J0pa-
GOTKY TEXHOJIOTMH MOJ, KOHKPETHBII TeX-
HOJIOTMYECKUI MPOLLECC U BHEZIPEHME.

YrneBonpl, % — 9,92
Opranunyeckue KUcnoThl, % — 0,33
JHepreTH4eckKas LIeHHOCTb, KKasl — 41

Coneprkanue Mmoz0BoI yacTy, % — He MeHee 15

Cocras:

3KCTPAKT M3 BLKUMOK UEPHOMJIONHO! PSIGMHBI, COK UePHOMIIONHO
psIGUHBI, PEry/sTOp KUCIOTHOCTH — IMMOHHAst KUCIIOTa, caxap.

HanuTok «Aponus», 0,73 n:

HbIM.

JKuznknit mpozmyKT, 13 BbIXKMMOK SI'OJ1 YePHOTUIOAHO PSIGUHDI, 110~
JIyUEHHDBI CMEILIMBaHKEM HX C MOATOTOBJIEHHO! ropAYeii MUTbeBOM
BOJIOIA, C 106aBIIEHNEM caxapa 1 JIMMOHHOJ KHUCIIOTbI, MacTep130BaH-

YrneBonbl, % — 14,5
Opranuyeckue KUcoThl, % — 0,24
JHepreruveckas LIeHHOCTb, KKall — 59

Cocras:

CTU — JIMMOHHAas KUCJI0Ta, caxap.

11 Y3MOHHDII COK YEPHOIUIONHON PSIOKHDI, PETYIISTOP KUCIOTHO-
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Juice — containing products made of aronia

(nectar, fruit drink, berry pomace drink)

Application
These drinks are recommended as
preventives at hypertonia, radiation
sickness, cardiovascular diseases
etc. The drinks quench the thirst at
hot summer period.

Benefits
The drinks are made from cheep
local natural raw material, aronia,
without adding of preservatives,
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coloring and flavoring agents. They
possess palatable taste, deep claret
— colored characterizing aronia.
Development engineers
e Candidate of Technical Scienc-
es, Associate Professor Timofe-
eva V.N.
e Post-graduate Samankova N.V.
Implementation
Exploratory run of fruit and pomace
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Characteristics
Nectar «Aroniya», 0,73 I:
Fruit part content no less, % — 25
Carbohydrates, % — 12
Organic acids, % — 0,33
Energy value, kcal — 52,52
Composition: drinking water, aro-
nia juice, citric acid, sugar.
Liquid product is made from aronia
berries juice of direct pressing by
means of mechanical extraction and
subsequent mixing it with prepared
drinking water. Sugar and citric acid
are added. Berry juice content is no
less 25%. Pasteurized.

Characteristics
Fruit drink «Aroniya», 0,73 :
Fruit part content no less, % — 15
Carbohydrates, % — 9,92
Organic acids, % — 0,33
Energy value, kcal — 41
Composition: aronia pomace ex-
tract, aronia juice, citric acid, sugar.
Liquid product is made from aronia
berries juice of direct pressing with
mechanical extraction and subse-
quent mixing it with the product of
pomace extraction with prepared
hot drinking water. Sugar and citric
acid are added. Berry juice content
is no less 15%. Pasteurized.

drinks has been produced at OJSC
«Bikhov canning and vegetable dry-
ing plant»
The drinks can be implemented at
any cannery, specialized in juice
products production.

Types of Cooperation
The making of contracts on comple-
tion under the particular technolog-
ical process and implementation.
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Characteristics
Drink «Aroniya», 0,73 I:
Carbohydrates,% —14,5
Organic acids,% — 0,24
Energy value, kcal — 59
Composition: diffusion aronia juice,
citric acid, sugar.
Liquid product is made from mixing
aronia berries pomace with pre-
pared hot drinking water. Sugar and
citric acid are added. Pasteurized.



