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smoked and dried, national is possible to consider cherry, plum, a pear, currant, a
water-melon and to a lesser extent apples and raspberry.

Such valuable product as bee honey played a noticeable role in a food as sugar
for that time was absent.

As it was already told, the most distinctive feature of technology of Ukrainian
cuisine is the combined thermal treatment of products. It consists that a crude product
— be it an animal or a phytogenesis — at first subject to easy frying and rather fast
browning, or "frying" as Ukrainians speak and only after that — longer thermal
treatment, i.e. cooking, roasting or suppression.

Features of the Ukrainian ware are long since connected with these features of
preparation of the Ukrainian dishes — kazanka for cooking, frying pans for a
smazhenye — deep and semi-deep, low pottery for the subsequent semi-suppression —
any glechik, bowls, cups, MakuTpH also.

From processing methods of cooking the shinkovaniye, section and other ways
of crushing of food, in particular meat attract attention. From here existence in
Ukrainian cuisine of the various rolls (zavivanets), the stuffed dishes, baked
puddings, kruchenik with mincemeat and "sichenik", i.e. various meat dishes like
bitok and the cutlets borrowed from German cuisine through Polish and Czech.

As well as any kitchen with the rich historical past, Ukrainian cuisine
substantially regional. So, West Ukrainian cuisine considerably differs from the East
Ukrainian. Influence of Turkish cuisine on bukovinsky, Hungarian on Huzul and the
Russian on cuisine of Slobodsky Ukraine isn't subject to doubt. The greatest variety
the cuisine of the Central Ukraine, especially areas of the center of the Right bank
differs. So, for example, the popular borsch in Ukraine has the mass of versions,
practically in each area it prepare according to the, special recipe. {3]

In it, probably the charm of all national kitchens when the same dish to prepare
in each district, also consists in each region, with application of special technologies
and has special, unique "highlight".
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Anomayia. ¥ cmammi poszznsdaemeca XimiuHuil ck1aod Kedpoeozo wipomy, ma
QOYiNbHICME BUKOPUCTMAHHA 1020 Y NPAHUMHUX 8UpoHax.

Kmovwoei cnoea: xedpoeuti wpom, npanudni eupobu, bGionoziuno-axmusHi
pedosuHLL.

Abstract. The article considers the chemical composition of cedar shrota and
expediency of using it in pryanychnyh products.

Keywords: cedar shrota, pryanychni products, biologically active substances.

HepauionansHe xapuyBaHHA, MOTIipPIIEHHS €KOMOTiYHO! CcHUTyallii, CHHAPOM
XPOHIYHOT BTOMH POGNATE aKTyalbHHM NUTAHHA IIOIUYKY MPHPOAHHX PEHOBHH, IO
MICTATH BiTaMiHM Ta MiHepanu, HeoOXiaHI AN NiABUILEHHS CTIMKOCTI OpraHi3My 1o
BIUIHBY HECTIPUAT/IMBUX (pakTOPiB HABKOJNMIIHEOTO CEPEAOBHLIA.

CydacHui pUTM XKHTTS NPOBOKYE HEPETYJIApHE | OHOMaHITHe Xap4yBaHHS, L0
OpU3BOAHTH O 3HIDKEHHSA CTOXXHBAHHA He3aMiHHUX KOMIIOHEHTIB. PanioHanbhe
XapuyBaHHS BH3HaYac HOPMANBHHI picT, pO3BHTOK, MPodiMakTUKY 3aXBOPIOBaHL Ta
JOBTOJITTA toaunu [1].

3ae3neuyeHHs MOBHOLIHHOrO cKiany, Oe3medHocTi 1 fAKOCTI  XapuoBHX
IPOOYKTiB, CJIi OLIHIOBATH K HalBaXIMBILIY 3afadyy CY4YacHOIO €Tamy pO3BHTKY
Xap4oBO1 IHAYCTPIl.

AHarni3 BHpOOHHIITBA KOHAUTEPCHKOT IIPOAYKLIT B OCTaHHI pOKM IOKa3aB, IO B
CKIaHUX €KOHOMIYHMX YMOBax HaMiTMiacs cTilika TeHAEHUis /0 NiJBHINEHHA
NOMUTY HaceneHHA Ha GopomHsHi BHpodu. Cepen BUpPOOGIB, 1O KOPHCTYIOTHCS
HalibiNBIHM TOTIMTOM Y CIOXUBAaUiB, 3HAUHUN 06’€M 3aliMalOTh NPAHHKM, IO
06YMOBJIEHO TX BACOKHMMHM CMAaKOBMMH BIaCTHBOCTAMHU Ta HEBUCOKOIO BapTiCTIO.

IpsHuynai BApOOM BiA3HAYAKOTBCA HHU3bKHM BMICTOM BiTaMiHiB, MiHepaJlBHHX
PEYOBHH, XapuOBUX BOJIOKOH.

Onuum 3 pxepen GioNoriyHO aKTUBHHX PEYOBHH € KeJIpOBHIH IIPOT. Y HBOMY
MiCTATbC NpPHPOAHI KOMIUIeKcH G6ioloriyHo aKTHBHMX pEYOBMH, Makpo — i
MiKpoeIeMeHTIB, B HaliGinb1n AoCTYMHIM 1 3acBoroBaHiit dopmi [2].

BukopucTaHHS KeJPOBOro IIPOTY [A03BOJIAE ONMTHMIZyBaTH XiMiuHHH cKnaj
NPOAYKTIB, MIABMIHTY KOMILIEKC 6i0NOriYHO-aKTHBHHX PEYOBHH.

ByrneBogHu#l cKi1aa  KeapoBOoro IIPOTY MNpPEICTaBIEHMH MonicaxapuaaMu
(xpoxManp, KRMTKOBHHA, TCHTO3aHW, JEKCTPMHH ) 1 BOJOPO3YHHHHUMH LYKpamu
(rmoko3a, ¢pykrosa, caxapo3a Ta padiHo3a). BiasHauyaeThcd BHCOKHIT BMicT
IIOKO3H | He3Ha4YHa KiIbKicTh GPYKTO3H i caxaposu.

HagBui gani 3i 3MicTOM Makpo - 1 MiKpOEJIEMEHTIB XapakTECpU3yIOTh KEAPOBHI
MPpOT SK YHiKaNbHE IPUPOIHE JXKEPeIO MiHEPANBHHX PEYOBHH, IO MPAIOTH BAXIHBY
poJb ¥ Garatsox GioXiMiuHX MmpoliecaX OpraHi3My JTIOIHHH.

Kenpoenif mpoT MicTHTB A0 25% ouif, 1o 5% wacTka BOJIOTH i JTeTKUX PeYOBHH
i 1o 40% nerko3acBolOBaHMX GiNKiB, 10 CKMaay SKHX BXOAATe 19 aminokucnor 3
HHX 70% - He3zamiHHi i YMOBHO He3aMiHHi , IO BKa3sye Ha BHUCOKY OionoriuHy
niggicTh GinkiB Aprinin (o 21 r/100 6inka) xouya i BimHOCHTBCA A0 3aMIiHHHUX B
XapyyBaHHI ZOpOCJIO] JIFOJHHH , aN€ BXOMUTh B KATETOpilo HE3aMiHHUX B AUTTYOMY
XapuyBaHHi, a BUCOKE CIIiBBiJHOLIEHHA aMiHOKHCJIOT apriHiHy W Ji3MHY NO3BOIsE
MPUIYCTUTH, IO IOPOT KeApOBHH MoOXKe BHKOPHCTOBYBATHCA B AKOCTi, K
nikyBabHU#N i mpodinakTuHMit 3acid MpPH CEpPIEBO - CYIHHHHX 3aXBOPIOBAHHAX
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(Tabmn.1).

s T

Tabauusa 1

AMIHOKHCJIOTHHI cKkJaj GiIkiB IpoTY KeAPOBOIo ropixa

HaiiMeHyBaHHA aMiHOKHCIIOT KinekicTs B mporTi, Mr 8 100 T
Acnaparin 0,239-0,249
Tpeonun 0,127-0,133
Cepin 0,088-0,093
I'nyramin 0,516-0,519
TIponin 0,187-0,172
Cmiuyn 0,178-0,190
AJlaHid 0,02-0,043
Barrin 0,113-0,122
MerTtioHiH 0,018-0,04
IzoseiLuH 0,058-0,078
JleliuuH 0,117-0,129
Tuposun 0,056-0,063
Deninananid 0,137-0,169
Iictugun 0,119-0,158
Jlizuu 0,227-0,251
ApriHin 0,092-0,096
Tpunrtodan 0,0097-0,104

Bijox kegpoBoro wmpoTy mnpoTH GifkiB iHIIHMX MPOAYKTIB BiAPiSHAETHCH
MiABHIICHUM BMicToM Jisuny (o 12,4 1/100 6inka), MeTioHiHY (10 5,6 1/100 6inka) i
tpuntodany (3.4 /100 6inka) - HalGinem RedilTHUX aMiHOKHCIIOT, 3a3BHYail
JIMiTYIO4YH Glooriuby LinHICTE GinKiB y ckinani npoxykTiB[3]).

IIpoT 3 sApa ropixa Keapa MIiCTUTh BEJMKY KiNbKiCTh MiHEPATbHHUX PEYOBHH -
no 5% , AKi NpencraBicHi NeBHUM HAGOPOM Makpo - i MiKpoeneMeHTiB. € Bucokuit
BMmicT Qocdopy i Marniro. Y 100 r wpoty keapoBux ropixis MicTHThCS pobosa
OTpeda JMOAWHU B MAarHii, Mapranio, Mifl, IMHEKY i kobanbTi (Tabn.2)

Taoauns 2.
XimiuHuii cK1a] KeAPoOBOre WpoTy
Macora yacTka,
Hoka3HukH o
% Ha abCOJIIOTHO CYXY peYOBHHY

Binok 35,2+0,8
Kup 24,5+1,2
Byrnesoam, 35,0+1,0
y TOMY YHCIIi:

- caxaposa 9,6+0,5
- KpOXMaJib 9,24+0,5
- NeHTO3aHH 3,5+0,5
- KJIITKOBHHA 3,8+0,8
3oma 5,340,1
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Bitamiuu, mr/100 ¢
Toxoepomm 11,340,12
Tiamin 0,60+0,02
Pubodrnabin 1,87+0,05
Huanyns 3,07+0,1
Makpoenementy, mr/100 r
Kaunii 1215,2+9,8
Kaneniiit 46,8+2,5
Marsil 608,0=10,5
Harpiii 15,9+1,2
docdop 2275,3+£20,5
MikpoenementH, Mr/100 r
3anizo 13,4+0,05
IMunk 21,2+0,03

Ocobnueni iHTEpec KeApoBHil ropix NpeAcTaBii€e AK NPUPOIHE IKepesio Hony.
Hoboea motpeba B itoxi - 0,1-0,2 Mr, a B KegpOBOMY WIPOTi HOro MIiCTHTECA B
cepeadsomy 1,2 Mr/kr.

Bwict Biraminy E cxnagae 9,2-32.8 mr%, Bl - 0,128-1,1 mr%, B3 - 0,84-1,21
mMr%. BinzHayaeThed BHCOKHMIT BMICT KJIITKOBHHU A0 5%, rimoko3u 2.83% i HesHauHa
KinbKicTh ¢pyKTo3n i caxaposu - 0,25 i 0,44% ianosiaHo. Y Toii xe yac € aani npo
BHCOKHIT BMicT caxaposn 2,1-12,4% B m1poTi KeApOBHX ropixis.

3aRASKH BUKODHCTaHHIO KeAPOBOTO IHPOTY, MiABHILLYEThCHS XapyoBa LiHHICTL
OpAHHUYHHX BHPOOIB, NONINIIYETHCS  aMiHOKHCNMOTHHH  ckimajm,  30aravenuii
NONHEHACH4YEHUMH O KHPHHMH  KHMC/IOTaMM, BiTaMiHaMH 1  MiHEpaIBHHMH
PEYOBHHAMH.
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