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2. Improvement of the technology of production of canned champignon mushrooms

Pedepar:

1. Incepraliist puCBAY€HAa IUTAHHSM PO3LIMPEHHS aCOPTUMEHTY, 3MEHIIEHHIO BTPAT rpubiB Ipy nepepooLi ta
KOMIIJIEKCHOMY BMKO-PUCTaHHIO CUPOBUMHU. BuBueHoO XiMiuHMI ckian Ta ¢pi3uko-xiMiyHi BI1aCTUBOCTI IPUOHOI
TKAHVHM B 3aJIEXKHOCTI BiJl BUJOBUX 0COOIN-BOCTEN. JI0CIiIpKEHO 3MiHM Macy TpubiB IIPU 3aMOYyBaHHi B BOi Ta B
PO34MHAX OPraHiYHUX KUACJIOT. BCTaHOBIIEHO, 110 NonepenHs 06-podka rprubiB B pO34MHAX JMMOHHOI KUCJIOTH i
MeTabicynbdiTy Ha-Tpiko Nepes, NpoLecoM TeIJIoBOi 00p0oOKU, IIPU BUPOOHUIITBI HaTy-pajibHUX KOHCEPBIB,
CKOpOYYy€e BTPaTH Macu CUPOBMHU B cepej-HboMy Ha 10 %, [1py BUPOOHULITBI MapMHOBAHUX I'PUOiB 3 BUKOPUC-
TaHHSM BaKyyMyBaHHS - Ha 15 %, MOPIBHSHO 3 iCHYIOUMMU T€XHO-JIOTiSIMU. BUKOPUCTaHHS HEKOHINLIIHUX rPUOiB
IIpY BUPOOHUIITBI [TalITETiB JO3BOJIMIIO HAJIATOAUTH KOMIUIEKCHY [1epepOOKYy CUPOBU-HHU. BUKOHAHO KOMILIEKC
HayKOBO-IIPAaKTMYHUX POOIT 110 BIIPOBA-/I>)KEHHIO PE3YJIbTaTiB JOCIiKeHb B KOHCEPBHY IIPOMUCIIOBICTD

2. This paper is dedicated to the study of champignon mushrooms with the purpose of their processing and

reduction of produce losses on different stages of technological process, and also complex processing of
mushroom produce.Explored is the chemical composi-tion and structural-mechanical properties of mushroom



tissue with respect to sort features. It is established that soaking of mushrooms in solutions of organic acids raises
water-keeping ability of a mush-room tissue reduces polyphenoloxidase enzyme activity. It is estab-lished that the
previous processing of mushrooms in citric acid solu-tion and sodium metabisulphite solution before thermal
processing during natural canned food manufacture reduces of weight losses of raw material on the average to 10
% and also reduces of weight losses of raw material by canned mushrooms manufacture with use of pumping out
on the average to 15 % compared to existing tech-nologies.
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