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Bila Tserkva National Agrarian Foods must contain all the nutrients necessary to maintain human health, development and life.
University, Pl. Soborna 8/1, Bila These components include protein, fats, carbohydrates, vitamins, minerals and other biologically active
Iserkva, 09117, Ukraine. substances, which must be in sufficient quantity and ensure the proper functioning of the body. One such

Tel. : +38-098-551-42-50

E-mail: lesy?S@ukrnet food that contains significant amounts of nutrients is peanuts. Peanuts are a source of protein,

carbohydrates, fats, fiber, trace elements and vitamins. The nutrients of the product are easily absorbed.
The article presents the results of a study of the nutritional value of roasted salted peanuts of various
manufacturers, which are used for consumption in hotel and restaurant complexes in the Kiev region.
The studies were carried out in the laboratory of the State Research Control Institute of Veterinary
Drugs and Feed Additives (Lviv). Nutritional value was determined according to different methods,
which are intended for each indicator, and also used statistical methods. According to the research
results, it was revealed that the content of moisture, protein, fat and fiber in peanuts Big Bo, Felix
Peanuts and Cossack Slava ranges, respectively, in the range from 0.73 to 1.37 %, from 26.3 to 26.9,
from 46.01 to 48.6 g/100 g of product and 3.56 to 3.92 %. According to organoleptic parameters,
prototypes of peanuts from different manufacturers meet the standard requirements. Promising research
is the study of trace elements in roasted salted peanuts from various manufacturers.
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OprasHosienTHYHi NMOKA3HUKHM Ta Xap4oBa WIHHICTH apaxicy CMa)KeHoro i3
Mepe:Ki roTeJibHO-pecTOPaAHUX KOMILIeKCIB KuiBInHu

JI. TI. Kopomnb-besnana, C. B. Mep3nos, B. A. Mapmanok, I'. B. Mep3noga, 0. O. lllypukosa, I'. I1. Kaninina,
O. I1. I'pedenbHuK

binoyepkiscokuii nayionanvuuil acpapuuii ynieepcumem, m bina Llepkea, Yxpaina

Xapuosi npodykmu maioms Micmumu yci ROJICUSHI peyoguHU, HeOOXIOHT Ol NIOMPUMAHHS 300P08 51, PO3GUMKY Md HCUMMEOIILHOCIE
moouHu. JIo makux KOMROHEHMIE HALeHCamsv NPOMeiH, JHCUpu, 8y2lesoouU, GIMAMIHU, MIHEPALbHI peuyosuHy ma iHwi 0i0N102IYHO AKMUGHI
PEeYOBUHU, SKI NOBUHHI OymMU 6 00CMAMHIl KIbKiCmb ma 3a6e3neyyeamu HaaexcHe QyHKYioHyeanHs opeanizmy. OOHUM i3 MAKUX XAPUOBUX
NpOOYKmMis, AKUU MICMUMb 3HAYHY KIIbKICMb NONCUBHUX PEYOBUH € apaxic. Apaxic € docepenom 6inka, 8y2neso0is, Hcupie, KIiMKOGUHU,
MiKpoenemenmie ma eimaminis. T10dcusHi peuosunu nPpooyKmy Jiecko 3aceoomscs. Y cmammi npedcmasieni pe3yibmamu 00CAIONCeHHs.
NOACUBHOT YIHHOCMI apaxicy CMAMNCEH020 CONOHO20 PI3HUX GUPOOHUKIB, 5KI GUKOPUCMOBYIOMb Ol BICUBAHHA 8 20MENbHO-PECNOPaAHUX
xomnaexcax Kuiswunu. [ocniodcenns nposoounu 6 ymosax nabopamopii [lepicasnozo HAyKo80-00CHiOH020 KOHMPONLHO20 THCHMUNYHLY
eemnpenapamis ma Kopmogux 000asok (M. JIvig). IlodcueHy yinHiCMb 6UBHAYAU 30 PIZHUMU MEMOOUKAMU, SKI NPUSHAYEHT OISl KOJICHO20
NOKA3HUKA, d MAKOJIC SUKOPUCIMOBYBANU CIMAMUCMUYHI MEmMOoOuKu. 3a pe3yibmamamu OOCHONCeHb BUAGIEHO, WO eMicm 6oao2u, OiiKa,
orcupy ma kaimkosunu y apaxicax Big Bos, Felix Peanuts ma Kozayvka Cnasa xonusacmucs, 6ionosiono, 6 medicax 6io 0,73 oo 1,37 %, 6io0
26,3 00 26,9, 6id 46,01 00 48,6 /100 2 npooykmy ma 6i0 3,56 do 3,92 %. 3a opeanorenmuyHuMU NOKA3HUKAMU OOCTIOHI 3pA3KU ApPAXicy
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PI3HUX BUPOOHUKIE 6i0N08I0armMb cmandapmuum umozam. Ilepcnekmuernumu 0OCTIONCEHHAMU € BUBYEHHS MIKPOEIEeMEHMI8 8 apaxici ca-

PEHOMY CONOHOMY PISHUX 6UPOOHUKIE.

Knrwouosi cnosa: xapuosi npooykmu, 6onoea, 6i10K, sHcup, 3014, KIIMKOBUHA, 8Y2le600U, eHep2emuiHa YIHHICMb.

Beryn

30amaHcoBaHEe Xap4yBaHHS € OJHIEI0 3 HAHaKTyaib-
HIMAX TPOOIIeM JIFOICTBA HAMIOTO THCAYOMITTSA. ChOroIHI
y OLIBIIOCTI HACeNEeHHS IUIAHEeTH BUSBIIEThCA He30alaH-
COBaHICTh palliOHIB 3a OUIKaMu, BiTaMiHAMH, MiHEpajb-
HUMH PEYOBHHAMH, IONTIHEHACHYCHUMH XXHPHUMH KHC-
noramu Ta iHmmMu HyTtpieHtamu (Hachak et al., 2020;
2021).

OnHUMH 13 Xap4OBUX ITPOMAYKTIB, sIKi HACHYEHI Pi3HH-
MU TO)XKUBHUMH PEYOBHHAMHM, HEOOXIJHUMH Ul OpraHi-
3My, € TOpiXOMmiaHi. IXHi MOXMBHI MOXJIMBOCTI e He
MOBHOIO MIpOI0 pO3KpUTi. BOHM 3aCTOCOBYIOThCS SK B
Xap4yyBaHHI Tak i B MPOMHUCIOBOMY BUPOOHHUITBI (Zubar,
2010; Dubinina et al., 2017).

[IpencTaBHUKOM TOPIXOILTITHUX € apaxic, SKUi ayxKe
LWIHHKI B TepIly 4epry 3aB[sIKH BMICTY JKHPIB y SIKHX
BEJIMKa KUIbKICTh HEHACHYEHUX KHCJIOT. ToMy, Liei ropix
€ Ba)XJIMBUM MPOAYKTOM y 00poThOi 3 OaraTthma 3axBO-
PIOBAHHSMH: CEpIIEBO-CYIHHHUX, IHCYJIBTH, HEBPO3H,
jerpecii, (i3uuHE BUCHA)KEHHS, TAaKOX KOPUCHHUII 3a
niabeTy OCKIIbKH KOHTPOJIIOE IyKOp y KpoBi (Settaluri et
al., 2012).

3a MOKMBHOIO IIHHICTIO apaxic IMiIXOIUTh SIK Berera-
plaHISIM Tak i JFOOUTENsIM M’SCHOI MPOIYKIIii, 3a0e3rme-
YYyIOYH MPH [FOMY OpPTaHi3M BEJIHKOI KiJBbKICTIO BiTaMi-
HiB, MiHepasiB Ta amiHOKHCIOT (Zolotukhina, 2017).

Apaxic (Arachis) — ayxe HOIIKUpEHa OJHOPIYHA HEBH-
COKa TpaB’siHHCTA KYJIbTYpa POAMHH OOOOBHX, BOHA Bij-
PI3HSETHCS BiJl IHIIKMX MPEACTABHUKIB ciMeicTBa 6000BUX
3a CBO€IO 010JIOTTYHOI0 0COONUBICTIO. Apaxic, abo 3emJIs-
HUH TOpIX, BIIPI3HAETBCS oxHIE0 ocobuuBicTio. [licis
HOro 3amuiicHHs BiOyBa€eThCs MEPETBOPCHHS B T1HO(POP
(7I0MOHOCHMI MariH), sSIKMKA Ha MEepIIUX CTalisiX PO3BUT-

Ky pOCTE Bropy, a MOTIM MiHs€ HalpsMOK pPOCTy BHH3, B
IPYHT, J€ MWi3Hille PO3BHUBAETHCS 1 (OPMYyETHCS TUILX
(Simakhina & Ukrainets, 2010; Dubinina et al., 2017;
Romanova et al., 2021).

Apaxic Mae BUCOKY HOXHBHY IIiHHICTb, sIKa Oe3moce-
pelHbO MOB’si3aHa 3 BHCOKHMM piBHeM OulIkiB (25,8 %),
xupiB (46 %), ByrnmeBomiB (10,1 %), MIiCTHTh BEIUKY
KUJIBKICTh BiTaMiHIB Pi3HHX TIpPYIl Ta MiHEpaJbHUX pPEdo-
BUH, sIKi JITKO 3aCBOIOIOTHCS B OpPraHi3Mi, Ta 3aJ0BiIb-
HSIOTH (i3ioJIoriuHI TOTPEOH JIIOAMHY B TIO)KUBHHUX PEdO-
BUHAX Ta EHepreTuyHid minHocti (Satina et al., 2011;
Dubinina et al., 2017).

Apaxic BUKOPHCTOBYIOTh y CBIKOMY, CMa)KEHOMY, CO-
JIOHOMY Ta BKPHUTOMY COJIOAKOIO TJa3yp’ro BUTIAi. [0-
piXH 3aCTOCOBYIOTH 32 BUPOOHHUIITBA OJIii, B KOHAUTEPCh-
KHX BHPOOaX, KOCMETOJIOTIi, IIPOMHUCIIOBOMY BUPOOHHIIT-
Bi, MEJIMIIMHI JJIsl IPUTOTYBaHHs Pi3HUX eMyJbciil (Alper
& Mattes, 2003; Vlasenko et al., 2020).

Mema noCHiKEHHST — BCTAHOBJICHHS (DaKTHYHOI I10-
JKMBHOI LIHHOCTI apaxicy CMa)X€HOTO COJIOHOTO, Pi3HHX
BUPOOHMKIB, SIKI BHKOPHUCTOBYIOTb MJIsI CIIO)KUBAHHS B
rOTEJIbHO-PECTOPAaHUX KOMIUIeKcax KuiBIuHu.

Martepian i MeToaAN J0CTITAKEHD

HocninHi 3pa3zku apaxicy Oynu nmpuadaHi y TOTeIbHO-
pecTopaHuX KOMIUIEKCaX pO3TallOBaHUX Ha Tpaci KuiB—
Opeca ta B M. bina Lepksa. JlociimKeHHs] MTPOBOAUIA B
yMoBax Jabopartopii JlepkaBHOro HayKOBO-JOCIIAHOTO
KOHTPOJILHOTO 1HCTUTYTY BETIIPENapaTiB Ta KOPMOBHX
n06aBok (M. JIbBiB).

s mocnimkeHas Opanu apaxic copry CreHim cMma-
JKCHHI COJIOHUH pi3HUX BUPOOHUKIB (puc. 1).

Puc. 1. Jocmigni 3pa3zku

Bwmict Bonorm Ta 30MM BU3HAYANIM TPaBIMETPHYHIM
MetofoM. binok meronom Kenbnains, BU3HaYSHHS >KUPY
npoBoawin B anaparti Cokciera. BMmicT KIITKOBHHH Me-
TOIOM TPOMDKHOTO (inbTpyBaHHs. EHepreTndHy IiH-
HICTh 1 BMICT ByrjeBoiB B 100 rp. mpoJaykTy BH3HAYaIU
3a pornomororo po3paxyskis (RI12017; R12019).

OpraHojenTuyHi IMOKAa3HWKW: 3O0BHIIIHIA BUTI,
CMakK Ta 3amax, TBepicts Bu3Hauanu 3a JICTY 4504:2005
MeTozoM KoHTpomoBaHHs (DSTU 4504:2005, 2006).
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PesyabTaTH Ta ix 00roBopeHHs

HocnimkenHss Oyiu HarpaBiIeHHI Ha BCTaHOBIICHHS
MOXXMBHOI IiHHOCTI apaxicy. Pesynpraté nocinimxeHb
monaHi B (Tabm. 1).

ExcriepiMeHTaIbHO BCTAHOBJICHO, IO apaxic cMmaxe-
HUH Mae€ IyXe BHCOKY Xap4oBy HiHHICTh. HaitOimpimmit

Taoauns 1

BMICT BOJIOTM BHWSBJIEGHWH Yy 3pa3kax apaxicy Felix
Peanuts, sxuii cranoButh 1,37 % Big cyxoi pedoBHHH.
Taxox BUsIBIIEHO, 10 y 3pa3kax apaxicy Koszanpka CiiaBa
BMmicT Bosoru ctaHoBuB 1,20 %, mo Ha 0,17 % MeHie
HiK y apaxicy Felix Peanuts. BcranoBneHo, mo BMicCT
Bosoru apaxicy Big Bos Ha 0,64 % (P < 0,05) menmmii
HiXk y Felix Peanuts.

[oxuBHA LIHHICTH apaxicy cMaxeHoro cosionoro B 100 r npoaykry, M+ m,n=3

IToxa3Huku Apaxic Big Bos Apaxic Felix Peanuts Apaxic Kozanpka CiaBa
Bosora, % 0,73 £ 0,008* 1,37 £ 0,104 1,20 + 0,091
Bimok, r 26,40 £+ 0,557 26,90 + 0,633 26,30+ 0,733
Kup, 46,30 +£2,037 46,01 £ 1,067 48,60 = 2,057
3oma, % 2,67 £ 0,105 2,44 £ 0,296 2,83 +£0,107
Kuitkosuna, % 3,92+ 0,333 3,56 +£0,232 3,71 £0,257
Byrnesoau, r 23,89 +2,152 23,28 £0,008 21,07 £ 0,006
EnepreTryHa IiHHICTh, KKaJI 617,86 £4,121 614,72 + 8,240 626,88 £9,314

Ipumimka: *P < 0,05 — mo BigHowenHio 10 “Apaxic Felix Peanuts” Ta “Apaxic Ko3arpka Cnasa”

VYwmicr Oinka OyB HaWOUIbLIMI Yy 3pa3kax ropixis ¢ip-
mu Felix Peanuts — 26,90 r, mo Ha 0,5 % Oinblie mokas-
HUKa B apaxici Big Bos. BigHocHo BMicTy Oinka y mpo-
nykti Kosampka CiaBa TO I1ieil NOKa3HUK OYB HHIKYUM
HiX y Felix Peanuts Ha 0,6 %.

JocnimkeHHsT ToKa3aliy, 10 B apaxici 3HaXOAWUTHCS
BeNMKUil BMicT sxupy. HaliOinbia KUTbKiCTb xkupy Oyna y
ropimkax Kozampka CraBa, mell TOKa3HUK CTaHOBHB
48,60 r. I'opimku Big Bos Ha 4,7 % manu HK4nii BMicT
XKHUPY Yy TMOpiBHsHI i3 apaxicom Koszanpka CraBa. AHano-
riyHo Ha 5,3 % BUABIECHO HW)KYUI BMICT JKHPY Y IPOAYK-
i Felix Peanuts.

HaiiBuimii BMIiCT 3054 OyliO0 BHSIBIEHO y ropimrkax
Kozaupka CniaBa nopiBHiorouu i3 npoaykuieto Big Bos Ta
Felix Peanuts moka3Huk OyB OiIbIINM, BIAMOBIAHO, Ha
0,16 % Ta 0,39 %. Po30iXHICTh Y TOKa3HUKAX 30JIU MOXKE
nosicHrioBatuch BMicToM NaCl y mponykri Ta perioHoMm
BHPOIILYBaHHS T'OPIXiB.

Bwmict xmitkoBuHu Ha 100 r npoxykty OyB HalOLIb-
muii B 3paskax apaxicy Big Bos, i cranoBus 3,92 %.

4,99 -
4,98 -
4,97 -
4,96 -
4,95 -
4,94 -
4,93 -
4,92 -

[Moka3HuK mepeBakaB JaHi OTPHMaHi y 3pa3kax BHPOO-
nukiB Felix Peanuts 1 Kosanpka Ciasa, BiANmoBimHO,
0,36 % ta 0,21 %.

BMicT ByrieBoniB y ropilikax 3MiHIOBaBCS B 3allexk-
HOCTI Bi BUpoOHMKa. HaliHmkuuii BMiCT ByrieBoniB OyB
y npoxaykTti Kozanpka Cnasa i cranosuB 21,07 r Ha 100 r.
IopiBHrotoun i3 apaxicom Big Bos ta Felix Peanuts pi3-
HUISL 32 BMICTOM BYTJIEBOAIB CTAaHOBWIJIA, BiAIOBIIHO,
11,8 % 12 9,5 %.

ExcnepuMeHTabHO BCTAaHOBJICHO, MO HaHOiTbIIA
eHepreTUYHa IiHHICTh OyJia y apaxici CMaX€eHOMY COJIO-
Homy Kozampka CiaBa 626,88 xkan y 100 r mpomykry.
[Moka3nuk nepeBaxaB apaxic 3paskiB ¢ipmu Big Bos ta
Felix Peanuts Ha 1,4 % i 1,9 %. IlinBuineHuii piBeHb
€Heprii MOSCHIOETHCSI BUCOKMM BMICTOM JKHPY Y TOpill-
kax Kozanpka Cnasa.

3a OpraHOJIENTHYHUMHM MOKa3HUKaMHU BCi 3pa3ku Bij-
noBinanmu Bumoram JICTY 4504:2005 “Anpa 600iB apaxi-

cy” (puc. 2).

491 :

Komip 3amax

E Big Bos

u Felix Peanuts

Cmak Tsepmicts

W Ko3anpka CizaBa

Puc. 2. [Toka3HUKY SKOCTI apaxicy, Oa
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3a cepeAHBOI0 OalbHOIO OLIHKOI apaxic CMakKeHO
cononuii Big BoB mae 4,96 6anu, apaxic Felix Peanuts —
4,97 6aym ta npoaykt Koszanpka Cnasa — 4,99 Ganu.

BucHoBku

1. BcraHoBieHO, IO BMICT BOJIOTH, OilKa, XHPY Ta
KIIITKOBUHHU Y TOpiXax apaxicy pi3HHX BUPOOHHKIB KOJIH-
Ba€ThCA, BignmosimHo, B Mexax Bim 0,73 mo 1,37 %, Bix
26,3 no 26,9, Bin 46,01 mo 48,6 r/100 T npoaykry Ta Bin
3,56 10 3,92 %.

2. 3a OpraHoJIeNTHYHUMH ITOKa3HUKAMH JOCIiIHI 3pa-
3KH apaxicy pi3HHX BHPOOHHUKIB BiJIOBIalOTh CTaHIAPT-
HUM BUMOTaM.

Ilepcnexmueu nodanvuiux docniodicens. [lepcriekTuB-
HUMH JIOCTI/DKCHHSAMH € BHUBYCHHS MIKPOEJIEMEHTIB B
apaxici »xapeHOMY COJIOHOMY Pi3HHUX BUPOOHHUKIB.
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