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[Miope 13 TbIKBbI, A6M0K 1 KpbKOBHMKA
C OBCAHBIMU X/1ONbAMU U MOJIOKOM

B Pumpkin, apple, gooseberry puree with oat flakes and milk

HA3HAYEHME RU|

[lponykT Ans nuranus feteii ¢ 8 me-
csiueB. MokeT ynorpebsiTbCst B COCTaBe
PaLUMOHOB C TNpPOQUIAKTUYECKON WJN
JMEeTUYECKOI LieTIblo [J1s1 KOPPEKLUH CO-
CTOSIHMI1, CBSI3AHHBIX C HENOCTAaTOUHBIM
NOTpe6IeHNEM MHLIEBBIX BOJIOKOH.
MPEMMYLLECTBA

[lponykT He COHmEPKUT MHUILIEBbIX
100aBOK, 0OOrar NeKTMHOBbIMU Bellle-
crBamy, BUTaMnHOM C M P-akTHBHBIMU
BEI[eCTBAMM 3@ CUET KCMOJIb30BAHNS
SI0JIOK U SITOJ, KPbKOBHHKA.
PA3PABOTYHKH
e cr. npenogasaresnb Kysunewuosa JI.B.
e cr. npenogasareinb Jo6pockok JLIT.

BHEAPEHME
Buenpenue  nnaHmpyerca  Ha
PVIIIT  «Kneukuit KOHCEpPBHbI  3a-

Bozl», OAO «Manopurckuii KOHCEPBHO-
OBOLIECYIIWIbHBIA ~ KOMOUHAT», PVYII
«BurebcKuii M10100BOLIHOM KOMOUHATY.
BAPUAHTDbI COTPYAHUYECTBA
3akoyeHre JOroBOpoB Ha Hopa-
GOTKY TEXHOJIOTMH MO, KOHKPETHBIN TeX-
HOJIOTMYEeCKU1 TPOLIECC ¥ BHEAPEHHE.

Application
The product is intended for children
above 8 months. It can be used as
a part of diets with preventive and
dietary purposes for the correction
of conditions connected with insuf-
ficient consumption of food fibres.
Benefits
The product does not contain any
food additives. It is rich in pectin
substances, vitamin C and P — ac-
tive substances. It is due to the use
of apples and gooseberries.
Characteristics
Pure — like product is made from
pumpkin, apple, gooseberry purees,
oat flakes, milk.
The combination of various ingredi-
ents gives the possibility to produce

KPATKASI XAPAKTEPUCTUKA

[Tropeo6pasHblit IPOAYKT COCTOUT U3 THIKBEHHOTO, I6JI04HOTO,
KPbIXKOBEHHOT'O MMOPE, OBCSHbIX XJIOMbEB, MOJIOKA.
Kom6uHMpoBaHye pasinyHbIX HHIPEIHEHTOB NAeT BO3MOKHOCTb
TMOJY4UTh COaNaHCUPOBaHHbII OMOJIOTMUYECKHU MOTHOLIEHHBIH
nponykT. PaspaboTaHHast TEXHOIOTHsSI KOHCEPBOB M03BOJISIET
o6ecrneynTb MakCHMallbHOE COXpaHeHHe B TOTOBOM ITPOAYKTE
BCEX I0JIE3HbIX MUTATEJIbHbIX BELLECTB.

OcHoBHble noka3areny nuieBoii neHHocty 100 r nponykra:

benku, % — 1,9

VYrnesonpl, % — 16

Kanuii, Mmr — 156

Harpwii, mr — 17

OHepreTnyeckast LLeHHOCTb,
KKan — 64

balanced biologically valuable prod-
uct. The developed technology of
canned foods making allows to pro-
vide maximum retaining of all useful
nutrients in the finished product.
Main indices of food value per 100
g of product:

— Proteins, % — 1,9

— Carbohydrates, % — 16
- Potassium, mg — 156
- Sodium, mg — 17

- Energy value, kcal — 64

Development engineers

¢ Senior Teacher Kuznetsova L.V.
¢ Senior Teacher Dobroskok L.P.

Implementation

It is planned to be introduced at
RUE «Vitebsk fruit and vegetable
processing plant», RUPE «Kletsk
cannery», OJSC «Malorita canning
and vegetable drying plant».
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Types of Cooperation
The making of contracts on comple-
tion under the particular technolog-
ical process and implementation.
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