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AHHOTauus

B nocnegHue rogbl Ha NOTPEOUTENBCKOM pbiHKe HabMIOLAETCA NOMOXMTENbHASA AMHAMMKA NPOAAX
Kpyn ObICTPOro NPUrOTOBMEHUS M KOHLIEHTPATOB Ha MX OCHOBE, B TOM YMCME W UHCTAHTHbIX (HE TPebytoLmx
Bapku), 4Tto cBugeTenbcTByeT 06 ux BOCTpeboBaHHOCTW. [1pon3BOAMTENb, OCHOBLIBASCb HAa BKYCOBbIX
NpeanoYTeHNsaX NoTpebuTens, B CTPYKTYpY NPOAYKTa BHOCUT HOBbIE MHIPEANEHTbI — (DPYKTbI, CMECU Arog, TPas,
TEM CaMbIM, PACLUMPSIET UX aCCOPTUMEHT. QKcnepTHoW komucenein BHUS - dunnane OIBHY «denepanbHbin
Hay4HbIA LEHTP nuwesblix cuctem uM. B. M. opbatoBa» PAH nposepeHa oueHka kayectBa 6 0bpasuos
OBCSIHOM KaLlW C pasnunyHbiMi fo6aBKaMu OT pasHbIX OTEYECTBEHHbIX MPOM3BOANTENEN ANS pa3HbIX TOProBbIX
ceteir. na uccnepoBaHuin 6binv oToBpaHbl 0Bpa3subl OBCAHOWM KalW B NakeTWkax, BblpaboTaHHble B
COOTBETCTBUM CO CTaHaapTamu opraHudauyum (CTO) n TY. Obpasypl kaww pactacoBaHbl B MHAMBWAYAIbHbIE
NaKeTUKN, Ha KOTOPbIX HAHECEHa MH(hOpMaLMs, coaepxallas Bce Heobxoaumble CBeLeHNS Ans noTpebutens.
JkcnepTnsa kavectBa 00pa3LOB OBCAHOM KallM NpoOBeAeHa MO OpraHoNenTWYECKUM MokasaTensam C
000CHOBaAHMEM 1 XapaKTEPUCTUKON Kaxaon oLeHku. OLEeHKW BbICTaBNANM N0 NATMOANMBHON LUKane, KoTopble
NOTOM CyMMMPOBAN 1 ONPELENSNN UX YCPEAHEHHbIE 3HAYEHNS 3@ BHELLHWI BUA, LBET, 3anax, KOHCUCTEHLMIO
W BKyC GannbHbiM meTogoM. [lpow3BeaeH pacyeT KOMMMEKCHo opraHonentuyeckon oueHku (KOO)
nccnegyemon npoaykuwn. Llenbio gaHHoW paboTbl SBMSNOCH MPOBEAEHWE OpraHOMNEnTUYECKOM OLIEHKM
OBCSHbIX Kall ObICTPOrO MPUrOTOBMEHUS W YCTaHOBNEHWE COOTBETCTBUS KayecTBa uccregyembix obpasyos
TpeBOBaHUAM NPUHSATLIX HOPMATUBHbIX JOKYMEHTOB. [1Ns UCKIIOYEHUS NPEANOYTEHNS YTIEHOB KOMUCCUM K TOMY
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UMW MIHOMY NPOWU3BOAMTENIO M TOProBO Mapke, Kaxxaomy obpasuy 6binu npuceoeHbl Homepa. Mo pesynbTatam
Oerycrauum yCTaHOBIEHO, YTO WCCredyemas OBCSHAs Kalla Mo BCEM NokasaTensM COOTBETCTBOBana
TpeboBaHMsM HopMaTHBHbIX AOKYMeHTOB. OauH obpasel (Ne1) 13 wecty Bbin HenpuroaeH Ans ynotpebnexus
(KOO wmenee 60). [ea obpasua (Ne2 n Ne3) nmenu xopoluee kadectso (KOO cabiwe 60) u otnnyHoe (KOO
cebiwe 80) kavecTBo y Tpex obpa3syos (Ned-6). Mpu aTom y npobbl Ne 6 Bbin HaMBbLICLINIA YPOBEHb KAaYeCTBa
(100 6annos).

KnroueBble cnoBa
Kawa oOBCAHas, ObICTpOe NpPUrOTOBMEHME, OpraHonenTuka, OannbHas OUEHKa, KOMMEKCHas
opraHonenTuyeckas OLeHka.

BeeneHue

3epHoBble MPOAYKTbl — OCHOBA MUTAHUS YerioBeka. Temn XM3HM 3a MnocnefHue OeCATUNETUS
CYLLECTBEHHO BbIpoC. Bpemsi Ha npuroToBeHune edbl JoMa 0CTaeTcs MeHbLue. [Ing TpaguLMOHHBIX Kpyn BPEMS
npurotoBnexns coctaensiet ot 30 MuHyT 1 Bonee yaca (kpynbl U3 3epHOO060BbLIX), NOITOMY Kaly ObICTPOro
NPUroTOBNEHNS, HECOMHEHHO, aKTyarlbHbl B HACTOSALLEE BPEMS.

OBcsiHas Kawwa (OBCSHKA) SBMSETCA MONyNSpHbIM LENbHO3EPHOBLIM NPOAYKTOM, KOTOPbIA LEHAT 3a
BbICOKOE COflepXaHue nutaTeNbHbIX BeLecTB. B ee coctaB BXoaaT ButamuHbl: B1 (Tnamux) — okono 20% ot
peKkoMeHayemon cyTouHoi HopMbl Ha 100 r, BuTamuH BS (naHToTeHoBas kucnota) — npumepHo 10%, a Takxe
BUTaMuUH E — okono 5%; mMuHepansl: docdop, KanbLui, Mardui, xeneso, LUWHK, MapraHey u cepa. Osec
NCMOSb3YIOT Kak B BUAE LieNbHbIX 31aK0B, Tak 1 B BUAE OBCAHbIX XNOMbEB UM MyKW (KanopuinHOCTb OBCAHKM
(kpyna oBcsiHas B cyxom Buge), 2024).

OBeC 3HaYNTENBHO OTAMYAETCS OT APYruX KynbTyp CBOMM OGEMKOBLIM M aMUHOKUCOTHBIM COCTaBOM.
Mpeobnagatowas dpakyns 6enkoB y 3epHa 0BCa — IMIOTENMHbI, MPONamMuHbl 1 roBynMHbI. AMUHOKUCTOTHBIN
COCTaB OBCa OTNWNYAETCS NOBbILLIEHHLIM COAEPXaHNEM aprHHA U NU3NHA, KOTOPbIN SBNSAETCH He3aMeHUMOW
amuHokucnoton. [locTynneHne B OpraHU3M NM3MHA OYeHb BaxXHO AN opraHu3ma. brnarogaps nusuHy
NPOMCXOANT BOCCTAHOBIEHWE TkaHeil M opmupoBaHue konnareHa (P.A. BpayH, F0./0. Munnep, 1O.B.
pebeHHnkoBa, 2015).

Matepuanbi U MeToAbI UCCeAOBaHUA

Ha nepsom aTane uccregoBaHWs MPOBOAWMCS aHanM3 MapKMpPOBKW MPOAYKLUWM Ha COOTBETCTBUE
TpeboBaHusm TP TC 022/2011 «[uwesas npoaykums B yactu ee mapkuposku» (TP TC 021/2011 -
TexHuveckuit pernameHT TamoxeHHoro coto3a, 2011), u B cootsetcTum ¢ Ne 29-03 ot 02.01.2000 r. (pega. ot
13.07.2020) «O kayectBe 1 6e3onacHOCTH NULLEBLIX NPoaykToB» (PegepanbHbin 3akoH Ne29-03 ot 02.01.2000
r., 2020)

Ha BTopom aTane Obina npoBedeHa CEHCOpHas OLEHKa mfokasdaTenen kayectBa Kawu Mo
pa3pabotaHHon BHUU3 6annbHoi wkane (tabn. 1) (E.MN. Menewkuna u ap., 2017, 2023). Kaww rotosunu
COrMacHo PekoMeHZaLMaM Mo NPUrOTOBIEHMIO, YKa3aHHbIM Ha yrnakoBKax.

PesynbTathbl U 06CyxaeHMe
OpraHonenTuyeckas OLeHKa, BkMtovarowas B cebs oueHKy LBeTa, 3anaxa, BKYCa W KOHCUCTEHLMIO
Kalum, npeactaeneHa B Tabmuuye 1. PesynbTaTbl NPOBEAEHUS CEHCOPHOM OLEHKW OBCSHOM Kallin C Y4ETOM
K03(h(hMLIMEHTOB BECOMOCTU NpUBeaeHbI B Tabnuue 2 u gnarpamme 1.
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Tabnuua 1. XapakTepucTyky OpraHoNenTUYECKMX NokasaTenen KavyecTa OBCAHOM KaLly
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PucyHok 1. KomnnekcHas opraHonenTuyeckas oLleHka Kalw

Tabnuua 2. Pe3ynbTaThl CEHCOPHOW OLIEHKM Ka4eCTBa Kaluy No NaTubannbHOM Lkane

LLncpp npobel lNokazaTenu kayecTsa
Liget 3anax Bkyc KoHcucteHums KOO CpegHss
COrnacoBaHHOCTb
9KCMEPTHbIX OLEHOK
Ne 1 3,2 3,3 3,0 2,2 59,0 88,2
Ne 2 3,2 3,2 3,0 2,7 60,0 88,7
Ne 3 4,0 3,8 3,3 3,2 70,3 90,2
Ne 4 5,0 47 47 4,0 91,3 94,5
Ne 5 5,0 5,0 48 5,0 98,7 97,9
No 6 5,0 5,0 5,0 5,0 100,0 100,0
3aknoyeHue

Takum 06pa3om, aHanu3 uccnegyembix 06pa3sLoB OBCAHON KalLK OT pa3HbIX NPOU3BOAUTENEN Nokasan,
4TO BCE Mccrnegyemble 0bpasubl COOTBETCTBOBANM MapkUpOBKe ynakoBku. Bcs wHopmaums Ha ynakoke
TOBapa oTBevana TpeboBaH1sAM HOPMATUBHOMO JOKYMEHTa C NPeACTaBNeHNEM MHEOPMaLML O HAUMEHOBaHUK
NPOAYKTa, OCHOBHbIX €ro XapakTepucTUKax, MeCTe HaxOXAEHWs NpeanpusTus, CTaHdapTe W3rOTOBMEHUS
npogyKTa, COCTaBe, CpoKax rOAHOCTM, AaTe BbipaboTKM, YCNOBUSX XpaHEeHUs, a TaKkke MULLEBON U
SHepreTuyeckoi LieHHocTn. OpraHonenTuyeckue nokasatenn Bcex obpasyos kaiw oTeeyanu Tpebosanunam HJ
3a UCKMKOYEHNEM 0gHON Npobb.

Mpogykums nog HomepoM 1 Bbina HenpurogHa K ynotpebneHunto, Npoaykumus nog Homepamn 2 u 3 —
nmena xopoulee ka4yectso (KOO cabiwwe 60) n otnnyHoe (KOO cebiwe 80) kayecTso y Homepos 4-6. Mpu aTom
y npoBbl Ne 6 6bin HarBbICLLKA YpoBeHb kavecTa (100 6annos).
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Abstract

In recent years, the consumer market has seen a positive trend in sales of instant cereals and
concentrates based on them, including instant (not requiring cooking), which indicates their demand. The
manufacturer, based on the taste preferences of the consumer, introduces new ingredients into the product
structure — fruits, mixtures of berries, herbs, thereby expanding their range. By the Expert Commission of the
VNIIZ - branch of the Federal State Budgetary Budgetary Institution «Federal Scientific Center for Food Systems
named after V. M. Gorbatov» RAS conducted a quality assessment of 6 samples of oatmeal porridge with various
additives from different domestic manufacturers for different retail chains. For research, samples of oatmeal
porridge in bags were selected, developed in accordance with the standards of the organization (SRT) and
technical specifications. The cereal samples are packaged in individual bags, which contain information
containing all the necessary information for the consumer. The examination of the quality of oatmeal samples
was carried out according to organoleptic indicators with justification and characteristics of each assessment.
The scores were given on a five-point scale, which were then summed up and their average values for
appearance, color, smell, consistency and taste were determined using the point method. The calculation of the
complex organoleptic evaluation (COC) of the studied products was carried out. The purpose of this work was
to carry out an organoleptic assessment of instant oatmeal porridges and to establish the compliance of the
quality of the studied samples with the requirements of accepted regulatory documents. To exclude the
preference of the commission members for a particular manufacturer and trademark, each sample was assigned
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numbers. According to the results of the tasting, it was found that the studied oatmeal porridge met the
requirements of regulatory documents in all respects. One sample (Ne 1) out of 6 was unsuitable for consumption
(COOQ less than 60). Two samples (Ne 2 and No. 3) had good quality (COO over 60) and excellent (COO over
80) quality in three samples (Ne 4-6). At the same time, sample Ne 6 had the highest quality level (100 points).

Keywords
oatmeal porridge, fast cooking, organoleptics, score, comprehensive organoleptic assessment.
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