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USE SUNFLOWER OIL PRODUCED BY JSC «<SHYMKENTMAY» AT
THE DEVELOPMENT OF TECHNOLOGY OF EMULSION PRODUCT

Abstract. On the basis of the conducted researches on factors of formation of consumer properties of emulsion
products, recipes and technology of low-calorie emulsion sauces have been developed.

On the basis carried out of the studies the factors of the formation of consumer properties of emulsion products
of special purpose, recipes and technology for obtaining low-calorie emulsion sauces were developed.

The expediency and effectiveness of the use of deodorized refined vegetable oils of JSC "Shymkentmai™ were
substantiated.

An organoleptic evaluation of the experimental emulsion products were carried out in comparison with the
traditional ones, which were evaluated according to the following parameters: appearance, consistency, odor and
taste. It has been established that a of fat content 35% emulsion product on the basis of sunflower oil produced by
JSC «Shymkentmai» with a plant additive were characterized by a higher value of the total quality index due to the
delicate taste and absence of foreign flavors.

It is revealed that the calorie content of the new emulsion product is significantly reduced by reducing the
prescription amount of vegetable oil, while maintaining high organoleptic parameters. Low amounts of protein in the
formulations of the new emulsion product should be considered as a positive moment, as emulsion product is a sauce
that is served to the main dish, including meat, fish and poultry.
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Introduction. The market for fat products is constantly expanding due to new products developed in
accordance with the latest achievements and recommendations of the science of nutrition. Great
opportunities for the development of the range of mayonnaise and mayonnaise sauces are associated with
an increase in their food value and a decrease in energy value due to a directed change in the formulation
composition, with the perfection of the fat phase, the introduction of vitamins, minerals, dietary fiber and
other physiologically functional food ingredients [1-4].

The production of fatty products, including emulsion, for the nutrition of various population groups
with a balanced complex of biologically active substances: lipids, fatty acids, proteins, vitamins and
minerals, is possible on the basis of the development of effective methods for processing vegetable oils
produced by JSC “Shymkentmai”.

However presently presented at the home market the assortment of mayonnaises and mayonnaise
sauces on the basis of vegetable oils produced by JSC “Shymkentmai” for the healthy eating very were
limited.

The necessary conditions for the production of emulsion products of a functional purpose are [5-7]:

- the use of high-quality vegetable oils, which allow obtaining high-quality products;

- use of non-traditional types of emulsifiers (wheat germ);

- the use of vegetable additives (powder from jid).

In this regard, the development of new formulas for emulsion sauces with low calorie content is
topical, since their emulsion nature allows not only to enrich the product with a large number of
biologically active additives intended for replenishment of essential substances (essential nutritional
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factors) in the body, but also to reduce caloric content by replacing sugar sweeteners of plant origin, as
well as get a tasty product, useful for the health of all population groups [8-11].

The aim of the work is to study the use of sunflower refined oil produced by JSC *'Shymkentmai** in
the development of an emulsion product for functional purposes.

Objects and methods. As research object, the refined and unrefined deodorized oils (produced by
JSC “Shymkentmai’), emulsive sauce, were chosen.

At the carrying out of researches applied the generally accepted, standard methods of determination of
physical and chemical properties of raw material and ready products. The colored was determined by the
method of determination of the colored number with the use of Lovibond colorimeter according to QOST
5477-93 [12]. Determination of viscidity of the food emulsive systems were carried out on the rotary
viscometer-stirrer of " Rheotest -2".

Rheotest is a rotary viscometer-stirrer, suitable for realization of more exact rheological researches of
non-newtonian liquids. The test temperature can be regulated a wide range by temperature control.
Rheotest is characterized the scientifically-reasonable principle of measuring, and also wide range of
measuring of moving tension, speed of change and viscidity [13,14].

The use of water-fat emulsions is most preferable, since it helps stabilize the physiological functions
of the human gastrointestinal tract and is easily digestible. In addition, this is one of the possible ways to
optimize the fat diet and nutrition structure of the population of Kazakhstan at the expense of developing
new types of sauces [15,16].

Results and discussions. When developing the formulations of the emulsion fat product, as a fat
basis, were used the refined deodorized and unrefined sunflower oils, produced by JSC “Shymkentmai”.

Organoleptic and physicochemical parameters of refined deodorized and unrefined sunflower oils are
given in tables 1and 2.

Table 1- Organoleptic characteristics of refined deodorized and unrefined sunflower oils

Indicator name Characteristics of sunflower oil
unrefined sunflower oils Sunflower refined deodorized oil "High
grade"
Transparency Sediment and light turbidity or «grid» over Transparent without sediment
sediment allowed
Smell and taste Characteristic of sunflower oil, without foreign Without smell, impersonal taste

smell, smack and bitterness

Table 2 - Physicochemical parameters of refined deodorized and unrefined sunflower oils

Indicator name unrefined sunflower oils Sunflower refined
deodorized oil "High grade”

Color number,
15

Mg of iodine, no more 6
Acid number, mg KOH/g, no more 15 0,30
Mass fraction of non-fatty impurities , %, no more 0,05 Absence
Mass fraction of phosphorus-containing substances,%, not more Absence
than:

in terms of stearoololeucitin 0,20

in terms of P20s 0,018

foam (qualitative test ) 0,15 Absence
Mass fraction of moisture and volatile substances , %, no more Not standardized 0,10
Flash point of extraction oil, 0C, not less Not standardized Not standardized
Peroxide number, mole of active oxygen / kg, no more Not standardized 4,0
An anisidine number, no more 7,0 3,0

The acidic and peroxidic numbers of the oil under investigation meet the requirements for the
permissible levels of oxidative damage for unrefined oils in accordance with TR 1556-1958-A0-016-2017
[17].

Due to the complete conformity of organoleptic and physicochemical parameters of vegetable oils to
the characteristics and values recorded in the normative and technical documentation for this type of

76



ISSN 2224-5286 2. 2020
product, the above oils were used for the preparation of experimental and control samples of mayonnaise
sauce. It should also be noted that the peroxide number of oils in both cases does not exceed 1.0 mmol
(/ O) / kg, which indicates a high quality of raw materials and its suitability for the preparation of
emulsion products.

Proceeding from the foregoing, the refined deodorized sunflower oil produced by JSC
""Shymkentmai'* is the most preferred raw material for the production of mayonnaise sauce with improved
consumer characteristics.

In laboratory conditions samples of a emulsion product of fat content of 35% with used of the refined
sunflower oil produced by JSC **Shymkentmai** were developed.

An organoleptic evaluation of the experimental emulsion products were carried out in comparison
with the traditional ones, which were evaluated according to the following parameters: appearance,
consistency, odor and taste (table 3).

To assess the organoleptic characteristics of model compositions of emulsion product, a 5-point scale

was used.
Table 3 - Organoleptic quality indices of emulsion product

Indicators An experience Control Average Score
An experience Control
Appearance, Homogeneous creamy, with single  Homogeneous creamy, slightly 4,99 4
consistency air bubbles stretched
with single air bubbles
Taste and smell Delicate taste, sour, without Pleasant, slightly pungent and 4,98 3,8
bitterness, with the smell and sour taste, with a slight smell and
smack ofjid and citric acid taste of unrefined sunflower oil,
mustard and citric acid
Color Bright yellow, homogeneous White, homogeneous throughout 5 45

throughout the mass the mass

Based on the results obtained, emulsion product with a fat content of 35% based on sunflower oil
produced by JSC “Shymkentmai” with a vegetable additive is characterized by a higher value of the total
quality index due to a delicate taste and the absence of foreign flavors. The control sample of mayonnaise
is perceived more acidic, and notes of the original oil are felt in the taste.

Physicochemical parameters of a mayonnaise sauce fat content of 35% on the basis of sunflower oil
produced by JSC “Shymkentmai” with a plant additive (table 4) were studied.

Table 4 - Physical and chemical parameters of the emulsion product of fat content of 35%
on the basis of sunflower oil produced by JSC "Shymkentmai* with vegetable additive

Indicator name An experience Control
Moisture content, %: 52,5 50,5
Acidity in terms of acetic acid, % 0,35 0,6
Emulsion stability, % undamaged emulsion 100,0 98,0
Effective viscosity at 20°C, Pa*c 13,6 11,8

The data obtained, summarized in tables 3 and 4, indicate that the samples of products comply with
GOST R 53590-2009 and GOST 31761-2012 in all respects. It was found that the experimental samples of
the emulsion product were better in all respects than the control samples.

We analyzed food and energy value of emulsion product (table 5).

Table 5 - Food and energy value of emulsion product (per 100 g of product)

Indicator name Indicator value

Proteins, g 10
bay g 35,0
Carbohydrate, g 18

Energy value, kkal/100 g 326,2
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Caloric content of the new emulsion product is significantly reduced by reducing the prescription
amount of vegetable oil, while maintaining high organoleptic parameters. Low amounts of protein in the
formulations of the new emulsion product should be considered as a positive moment, as the emulsion
product is a sauce that is served to the main dish, including meat, fish and poultry [18-20].

The mineral and vitamin composition of the emulsion product were also determined, which is
presented in table 6.

Table 6 - Mineral and vitamin composition of the emulsion product

Vitamins, mg/100 g Mineral substance, mg/100 g
Product name .
A E P-carotin K Na Ca Mg Fe
Emulsion product 7,0 0,48 40 63 513 57 1 04

According to the data presented in table 6, it can be concluded that the emulsion product has a
balanced chemical composition: a reduced amount of fats; have a positive effect on the physiological
processes of the body.

One of the important consumer properties of food is the safety property.

In accordance with GOST R 53590-2009, mayonnaise and emulsion products should be stored at the
manufacturer and the consumer in warehouse, commercial refrigerated rooms or refrigerators with air
circulation, at a temperature not lower than 0 ° C and not higher than 10 ° C. It is not allowed to storage
mayonnaises and emulsion products in direct sunlight [21].

Decrease in consumer properties of emulsion product was studied, analyzing the dynamics of changes
stability and, organoleptic indices.

To reveal the dynamics of changes in the quality characteristics of the developed products, they were
packaged in polymer cups weighing 250 g and stored at a temperature of 10 ° C and relative humidity of
not more than 75% for 45 days. Storage modes were chosen in accordance with the requirements of GOST
R 53590-2009, taking into account that 10 0C is the maximum permissible. The dynamics of change in the
quantity of emulsions of control samples and the developed products is presented in the table 7 and in
figure.

Table 7 - Physicochemical parameters of experimental and control batches
of low-calorie products and their change during storage.

Indicator value
Indicator name

Control An experience
freshly worked
Emulsion stability, %, undamaged emulsion 98 100
After 20 days storage at temperature of 10 0C
Emulsion stability, %, undamaged emulsion 97 100
After 30 days storage
Emulsion stability, %, undamaged emulsion 95 100
After 45 days storage at a temperature of
Emulsion stability, %, undamaged emulsion 88 98

Analyzing the dynamics presented in figure 1, we can conclude that the emulsion product with jid
powder and wheat germ flour are more resistant to storage than the comparison samples. Based on the fact
that according to the norms the emulsion stability is not less than 97%, the shelf life of the mayonnaise
with a mass fraction of fat of 35% at a temperature of 10 ° C. Thus, the shelf life of the emulsion product
is up to 45 days.

The conducted researches showed that low-calorie sauces, both freshly prepared and stored, obtained
according to the developed recipes, have high organoleptic and physicochemical parameters.
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Effect of the storage time on the emulsion stoichiometry of samples of emulsion products

Conclusion. Based on the studies of the factors of formation of consumer properties of emulsion
products, recipes and technology for obtaining low-calorie emulsion sauces have been developed.

The expediency and effectiveness of the use of deodized refined vegetable oils of JSC
""Shymkentmai'* is substantiated.

It has been established that emulsion product of fat content of 35% on the basis of sunflower oil
produced by JSC “Shymkentmai” with a plant additive is characterized by a higher value of the total
quality index due to the delicate taste and absence of foreign flavors. The control sample of mayonnaise is
perceived more acidic, and notes of the original oil are felt in the taste.

Itis revealed that the calorie content of the new emulsion product is significantly reduced by reducing
the prescription amount of vegetable oil, while maintaining high organoleptic parameters. Low amounts of
protein in the formulations of the new emulsion product should be considered as a positive moment, as
emulsion product is a sauce that is served to the main dish, including meat, fish and poultry.

M.K. KacbimoBal, 3.1. Ko6xacapoBal,
[.9. OpbimbeToBal I'. HypbiH6eToBal, AHuTa bangxa2

1IM.3ye308B aTbiHgarsl Owycnk KasaxctaH memnekeTnK yHusepcuteTy LUbIMKeHT, Ka3akcTaH;
ZlaTBuA ayblnwapyallbliibly yHUBepcuTeTy Enrasa, Slatsua

«WBbIMKEHTMAW» AK WWBbITAPATbIH KYMAFbIC MANbIH MAVAANAHbIM
SMYJNIbCUANbLW, T¥34bIK TEXHONOITNMACBLIH OHAEY

AHHOTaLuA. 3epTTey HITMKeNeplle CaliKec, MaliOHe3 elIMAepLlly Hapbirbl KapKblHAbl AaMbIiN Kenegi gereH
KOpbITbIHAbITA Kenyre 6onagbl, anailga 6enwek cayfa >Ke/nlwepBAe YCbIHbITaH MaioHe3 Ty3AblKTapbiHbIH
accopTUMeHTa Hawap >3He OipKenKi emec, eWMHL, oCbl TYpiHe (WU3NONOrnANbIK GenceHfi MHrpefueHTTepaL,
6onyblHa 6ainaHbICTbl TYTbIHYLWbINAPAbIH AeHCAY/bITbIH CakTayra b6arbiTTanraH eHimMAaep >XOK. TyTbIHYLWbINapAblH
Tanrambl MeH Y3XJepiH 3epTTey Kasipri TyTblHYlWbl Taburu WHrpeAneHTTep MeH JAueTanblK Kocnanapabiy
apTbIKLWbINbIKTAPbIH XaKCbl 6iNeTiHAIriH, Kypambl 60MbIHWA TeurepiMfii X3He naijansl KocrnanapAaH TypaTbiH
€HIMre KbI3bIHYLbI/IbIK TAHbITaTbIHbIH XX3He MaiioHe3fl, KyHbiHaH repi MyHAai eHim YwiH kebipek Teneyre faibiH
eKeHJiriH kepcetn.

AMYNbCUANBIK eHIMAEPAIH TYTbIHYLWbIbIK KacUeTTepiH KanbinTacTblpy (akTopnapbl 60ibiHWa XYprisinreH
3epTTey Henswae TEMeH Kanopusaabl IMYNbCUANBIK TY3AbIK PeL,eNTa X3He TEXHONOTUACHI eHAeNai.

«LbiMKeHTMall» AKHbIH fe3ofopu3auuanaHrad tasapTbiniraH eciMAik MainapbiH KONAaHYAblH OPbIHAbIbIHbI
MeH TUIMAINIiri Herisgenrex.

CbIpTKbl TYpi, KOHCUCTEHLMA, MiC X3He A3M TIpi3Ai opraHoNenTuMKanbiK KepceTKiwTepi 6olibiHWa TaK1pu-
6eni Ynrire 6aranay xYprisingi. LUbimkeHTMali» AK wbirapaTbiH KYH6aFbIc Malibl HEN3WAe ecl AK TEKTi Kocnanap
(Kknpe yHTarbl MeH 6upaail eckiHi) KocbliFaH MalinbinbiHbl 35% 60naTbiH 3MYNbCUANBIK Ty3fblK 6erge A3mMHLY
60nMaybl X3He H33iK A3MHLY apKacblHA4a canaHblH XUbIHTbIK KEPCETKILWiHiH )XOFapbl M3HIMeH cunaTtTanatbiHAblFbl
6enrineHgi. OpraHonenTuKanblK KepceTLWWTePAL, Yy3aK cakTanybl KesiHfe KYH6aFbic MaiblHbiH peuenTypagaFbl
MeflepiHiH a3aloblHbIH apKacblHAA 3MYbCUANbIK TY3AbIKTbIH KanopusAcbl eA3yip asaaTbiHAbIFbl alKblHAaN4bI.
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YKaHa amynbcuanbLy, TA34bIK peLenTypacbiHAarbl akybl3 MeslepLly, TeMeH 601ybl aMyNbCUANbIK TPAbW Thl Heri3ri
ac - eT, 6anblK NeH K¥C M33ipiHAe KONAaHbiNaTblH Ca/IMaKThbl Ke3 Aen ecenteyre 6onagbl.

OuHamukaHbl Tangaid OTbIPbIM, XWAe ~HTarbl MeH 6GmAail eckiHi "“Hbl KOCblAraH aMmynbcusa ernMi cakTayra
aHarpnbiM Te3imMAi gereH KopbITbiHAbI acayra 6onagbl. Hopmanapra caiikec, 3aMy/nbCUAHbBIH T APaKTbi/ibITbl KEM
pereHge 97%, 10 °© C TemnepaTtypafa maiioHe3fen MailfblH Maccacbl 35%. Ocbifnaiiwa, mMaioHe3 Ty3[bITbIHbIH
XapamablnblK Mep3iMi - 45 KyHre feiliH. 45 KYH ruwuwae MaioHe3 Ty3AblTbIHbIH OpPraHONenTUKaNbIK cunaTTamanapsi
wamanbl esrepegi, 61 onapAblH XKorapbl KepceTKilITepiMeH pacTanagbl.

Xupge MHTaaTapAblH XUMUANBIK K¥pambl 3epTTenreH. XKuge “HTarbl K¥pamblHAa XXeTKW KA Menwepge cyga
X3He maiiga epuTwl BUTaMUHAEP, COHbIMEH KaTap MUHepangbl afeMeHTTep 6ap.

TasapTbinraH «[loHbA» KyHb6arbiC Maiibl HerisiHAe MalioHe3 COYCblH XWufe "“HTarbl MeH 6upaai eckiHi “HpAbl
KONIJaHy XargaliblHaa MbiHanapra MY MKiHAiK 6epegi:

- Owycnk KasakcTaHja mMaii XaHe Maid eHiMfepiHe C paHbICTbl apTThIpY;

- OTaHAbIK WKNK13aT HerisiHAe nangansl TamakTaHy YLWiH MaiioHe3 TPAbIKTapblHbIH TYPAepiH KeHenTy;

- bupaii emMKiHi "HblH 3Mynbratop peTwae, an >XWAe "HTarblH T3TTINEHAIPTiW >X3He QYHKLWOHaNAbI
WHIPeaueHT peTiHAe naifanaHy apKbifibl (GYHKUNOHANALI, TEMEH KafopuAnbl XXanna TYrbiHy eHiMiH any.

- XaNbIKTbIH TaMaKTaHyblHAArbl A3pyMeHAep MeH MuHepangapgars! TanwblibIKTbl a3anTy;

- 0OCbl eHiMAepAiH TYrbIHYWbIbIK CUNaTTaManapbliHbiH >KakcapyblHa 6ainaHbiCTbl MalioHe3 COoyCbliHa
CpaHbICTbl apTThIpy.

TYWiH cesgep: aMyNnbCUANLIK EHIM, QYHKUMANBIK, KYHBarbic Maiibl, TYFbIHYLIbINbIK K¥BbINbIrb.
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MCMONBb3OBAHUWE MOACO/NHEYHOIO MACITIA,
BbIMYCKAEMOW AO «lWlbIMKEHTMAW» MPU PA3PABOTKE
TEXHONOTMN SMYNbCNOHHOIO NMPOAYKTA

AHHOTauus. Mo pesynbTaTam NPoOBeAEHHOr0 UCC/IEA0BaHNA MOXHO CAeNaTb BbIBOJ O TOM, PbIHOK MaiioOHe3HOoW
npoAyKuun 6bICTPO pa3BrBaeTCs, OAHAKO aCCOPTUMEHT MalOHEe3HbIX COYCOB, NPeLCTaBAeHHbI B TOProBbIX CETAX,
6eseH n ogHoobpaseH, OTCYTCTBYIOT MPOAYKTbI, HanpaBieHHble Ha MOALepXKaHue 3[40p0BbA MOKynaTenei 3a cyet
HanvumMg B COCTaBe [JAaHHOro BuAa MNPOALYKTOB (MM3MOMIOTUYECKN AKTUBHBIX WHIPeAneHToB. M3ydeHue
noTpebuTeNbCKUX MPefnoYTEHNA N MOTMBALMIA BbISBWIO, YTO COBPEMEHHbIV NMOTPe6UTENb XOPOLIO OCBELOMJIEH O
nofb3e HaTypaibHbIX WHIPEAUEHTOB U 6OMONOTMYECKM aKTUBHbIX [006aBOK, W 3auHTepecoBaH B MNPOAYKTe,
cbanaHcupoBaHHOM MO COCTaBY W COfepXKalieM Mnones3Hble Ans 340poBbA [06aBKW, NpyW 3TOM rOTOB NAaTUTL 3a
Takoi NPOAYKT 60/blue, YeM CTOMMOCTb MaioHe30B, NPeACTaBNeHHbIX B PO3SHUYHON CeTu.

Ha ocHOBaHWW NpOBefEHHbIX WCCNefoBaHUA no akTopam (GOpPMUPOBaHUA NOTPEOUTENLCKUX CBOWCTB
3MYNbCMOHHbIX NPOAYKTOB pa3paboTaHbl PeLenTypbl Y TEXHONOTA HU3KOKANOPUAHBIX 3MY/IbCUOHHbBIX COYCOB.

O6ocHoBaHa LUenecoobpasHoOCTb U 3(M(EKTUBHOCTb MNPUMEHEHUS [e304UPOBaHHbIX Pa@UHUPOBAHHbIX
pacTuTenbHbix Macen AO «LLbIMKEHTMa».

MpoBefeHa opraHofenTMyYecKas OLeHKa ONblTHbIX 06pa3L0B NPOAYKTa N0 CAefyOLWNM NoKasaTensaM: BHeLWHN
BMA, KOHCWUCTEHLMSA, 3anax W BKYC. YCTaHOB/MIEHO 4TO, 3MY/NbCWOHHbIA MPOAYKT >XuMpHocTu 35% Ha ocHoOBe
NoACOMTHEYHOro Macna, BbinyckaeMoit AO «LLIbIMKeHTMaiA», C pacTUTeNnbHO A06aBKO (MOPOLIOK AXKUAa U MyKa 13
3apofbllleil MweHnLbl) xapakTepusyetca 60/ee BbICOKMM 3HayeHMeM COBOKYMHOIO MokasaTens KayecTBa 3a cyeT
HEXHOro BKyCa M OTCYTCTBMA MOCTOPOHHUX MPUBKYCOB.

BbifABMEHO, YTO Ka/llOPMIAHOCTb [aHHOI0 3MYNbCUMOHHOFO MPOAYKTA CYLLECTBEHHO CHWMXKEHA 3a CYET YMeHb-
LEeHVA peLenTypHOro Ko/iMyecTBa pacTUTENbHOrO Macna, Npy COXPaHEHUMU BbICOKMX OPraHoO/IENTUYECKUX MoKasa-
Teneil. Huskoe KonmyecTBo 6enka B peLenTypax HOBOr0 3MYNbCUMOHHOIO MPOAYKTa ClefyeT paccMarpuBaTb Kak
MON0XUTENbHbI MOMEHT, MOCKO/IbKY 3MYNbCUOHHbIA NPOAYKT - 3TO COYC, KOTOPbIA NOAaeTcs K OCHOBHOMY 6104y,
B TOM 4YmMC/ie U3 MACA, PbIObl U NTULLbI.

AHanusnmpys [LUHAMUKY, MOXHO CAenaTb BbIBOA, YTO 3MY/NbCUOHHbIA MNPOLYKT C MOPOWKOM [AXuia u
MWEeHUYHOWN 3apojblleBOl MyKol 6ofee ycTONUMB K XpaHeHUto. OCHOBbIBasiCb Ha TOM, 4TO B COOTBETCTBUM C
HOpMaMMn CTOMKOCTb 3My/nbCUK He MeHee 97%, NPOAOMKNTENbHOCTb XPaHeHNA MalioHe3a C MacCoBOW f0nei xupa
35% npu Temnepatype 10°C. Takum 06pa3om, CPOK FOAHOCTU MaillOHe3HOro coyca - A0 45 cyTok. B TeueHwue
45 CYTOK XpaHeHWs He3HayuTeNlbHO W3MEHAIT CBOW OpPraHonenTUYyeckue nokasaTenu, 4YTo MOATBEPXKAAET UX
BblCOKas 6an/ibHas OLeHKa.
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MN3yueHbl XUMUYECKNiA cOCTaB MopoLlka AXnAa. MopoLw oK ;Kuaa B JOCTaTOYHOM KOJIMYECTBE B CBOEM COCTaBe
COflepXXaT BOAO- U XXNPOPACTBOPUMbIE BUTAMUHBI, @ TAKXKE MUHEPAsIbHbI 31EMEHThI.

Wcnonb3oBaHWe MalloHE3HOro coyca Ha OCHOBe pauWHUPOBAHHOTO MOACO/IHEYHOTO Macna «[oHs» ¢
A406aBNeHMEM MOPOLLIKa AXUAA U MYKM 3aPOAbILLEel NLIEeHULbI NO3BO/NT:

- NOBBICMTb CNPOC Ha MacMOXUPOBYIo Npoaykuuo KOKO;

- paclMpuTb acCOPTUMEHT MaliOHEe3HbIX COYCOB /151 30POBOI0 MUTAaHUS Ha OCHOBE OTYECTBEHHOTO ChIPbS;

- NOAYyYnUTb (YHKLMOHASLHOFO-HU3KOKaIOPUAHHOIO MPOAYKTa MacCOBOrO NOTpeGieHMs 3a CcueT npume-
HeHWe MYKMW 3apofbllleid NWeHWLbl B KauyecTBe 3My/bratopa, a nmopolka AKUAa B Ka4yecTBO caxapo3aMeHWUTens u
(DYHKUMOHANbHOTO WHTPEeAUEHTA.

- YMEHbWWTb AeULMT B NUTAHUU HACENIEHUS B BATAMUHAX U MUHEPA/IbHbIX BELLECTB;

- NOBBICUTb CMPOC Ha MallOHE3HOrO COYyca B CBSA3W C Y/NYULIEHHbIMU MOTPEGUTENLCKMMU XapaKTepucTuKamu
yKa3aHHbIX NPOAYKTOB.

KntoueBble CM0Ba: 3MY/NbCUOHHLIA NPOAYKT, (PYHKLMOHANLHOCTb, MOACOSHEYHOE MAacfo, NoTpe6uTe/bCKas
LIEHHOCTb.
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