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ONTUMWNIALUNATEXHOIOTMMNMNCIMO/Ib3OBAHNA

KopeliHOro cobilpes:

BBeneHuve. B HacTosee BpemMsa poCcT Hacesie-
HMA CNOCO6CTBYeT BO3pacTaHM 00bLEMOB MpPO-
N3BOACTBA B MULLEBOW MPOMBbILISIEHHOCTU, YTO,
B CBOIO O4epefpb, fenaeT elle 6osiee aKTyaslbHbIM
Hanpas/fieHVe paLNOHaNIbHOIO WCNOMNb30BaHUSA
CbIpbsl U ONTUMU3ALLUN MPOLECCOB MNepepaboTKu
0TX0/,0B OCHOBHOIO NPOU3BOACTBA U BTOPUYHOIO
CbIpPbS.

CoBepLUEHCTBOBaHME CYLLECTBYHOLLUX TexX-
HOMOrMYECKMX MPOLIECCOB 3a CYET U3MEHEHUN
B Harpas/ieHUUN OpPraHosIeNTUYECKNX U (PU3N-
KO-XMMUYECKUX noKasaTesieil crnocobCcTByeT Kak
pacLUMpPeHnto y>Ke MMEeLLLerocd acCopTUMEHTA
rOTOBbIX NPOAYKTOB, TaK U UCMO/Ib30BAHMIO pa-
Hee He3aAeliCTBOBAHHOIO CbipbSi.

MNpennoXkeHHass TeXHONOrMs Mpomn3BoACTBa
ObICTPOPACTBOPUMOro KO(erMHOro HarnmTka OT-
HOCUTCA K MWULLEBOIM MPOMBbILWIEHHOCTU, W, B
4YaCTHOCTU, MOXET ObITb peann3oBaHa Npeanpu-
ATUSAMW Masioro u cpegHero 6usHeca.

Koghe sBNseTCs LWIMPOKO pacrnpocTpaHeHHO
CeNbCKOX03ACTBEHHOM KYIbTYPO NMLLLEBOrO Ha-
3HayeHus, nepepabaTbiBaeMoin Bo BceM mupe. Oc-
HOBHbIM Hanpas/ieHeM NepepaboTKN KOerHbIX
3epeH ABMSAETCA NPUroToB/IeHWE O4HOMMEHHOIO
HannTka. CnocoboB nepepaboTKuU Kode MHOXKe-
CTBO, HO O4HNM N3 CaMbIX Cepbe3HbIX HEAOCTATKOB
BCEX CMOCOOOB ABMSETCA MOsilyv4eHMe KOhelMHOro
YXMbIXa, KOTOPbIA, KakK NpaBunsio, He NCNOoMb3YyeTcs
B fa/ibHenwweM 1 ytunmsupyetcs [9].

EcTb cnocobbl NnepepaboTKM XXMbIXa, HO 3a4a-
CTYHO OHW ABNAKOTCA C/INLLIKOM 3HEPro- U 3KOHO-
MWYECKN 3aTPaTHbIMU U HEMOMYNAPHbI B NULLe-
BOM NpPOMbILLNEHHOCTH [1, 2].

B pesynbtate npoBefeHHOro aHanu3sa ycTa-
HOB/IEHO, 4YTO pa3paboTKa TeXHO/I0rMu Mpous-
BOACTBa ObICTPOPACTBOPUMOro KO(erHOro Ha-
NMNTKa Ha OCHOBE BTOPUYHOI0 KOGYEMHOrO Cbipbs
ABNAETCA aKTya/lbHbIM peLleHneM npobremMsbl
nepepaboTKM 0TX0L0B KOGEeNHOro NPon3BoACTBa
1N NOJSTy4eHUs HOBOr0 NPOAYKTa C BbICOKUMU Op-
raHoNenTUYeCKUMmM U  QPU3NKO-XUMUYECKNMN
nokasaTesIsiMu.

Lenb paboTsbl. Llenso nccnegosaHnsA ABMS-
eTca oNTUMMU3auns MCMO0b30BaHNSA KOEHOro
Cblpbs NyTEM CO34aHUA TEXHONOTMU NPUrOTOB-
NeHnsa BbICTPOPaCTBOPUMOro KOYENHOro HanmT-
Ka, KoTopas rno3sosanna bbl NoAyyunTb MPOAYKT,
KakK y[0B/1eTBOPSAOLLNIA NOTPebUTeNsa no BKyco-
BbIM KauyecTBaM, Tak 1 obecneymsaroLnii nepe-
paboTKy 0TX040B NPUTrOTOB/IEHUS KOe.

Pe3ynbTaThbl nccnefoBaHnsa N nx obey>xae-
Hue. B npouecce pa3paboTku npegaraeMoin Tex-
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HOMOMMU U NPOBELAEHUNSA KOMIMJIEKCHbIX Uccneno-
BaHWM ObIIN NOJTyYeHbI CriefytoL e pe3y/bTaThbl.

KodbeliHble 3epHa B mpouecce nepepaboTKu
npeTeprneBaldT MHOXECTBO W3MEHEHUN B XU-
MWYECKOM COCTaBe, KOTOpble HenocpeacTBEHHO
B/INAIOT Ha opraHonenTunyeckme, MPU3NKoO-XMMUN-
yeckme 1 (PU3N0NornyvecKne rnokasatesin nNosy-
YEHHOro NpoayKTa - Koge.

CocTtaB cbIporo Koge BecbMa pa3HOObpa3eH.
CofepykaHue BeLLECTB B 3epHax Koe 1 Ux Konm-
4YecTBO 3aBMCUT OT MOYB U YC/I0BUIA Nnpomn3pacTta-
HUA. BosnbLIOe KONMYECTBO XMMWUYECKUX COeaM-
HEHU 06pa3yeTcsi B NpoLecce 06>KapKn 3epeH.
>KapeHblii Kothe copgep>xmt 60nee 1000 pasnny-
HbIX XMMWYECKMX coeauHeHWUH, okono 800 u3
KOTOPbIX HarnpsiMyro OTBeYarT 3a BKYC MpuUro-
TOBJIEHHOr0 HanuTka. B cocTaB 3KCTPaKTUBHbIX
BELLLECTB CbIPOro Koghe BXOAAT asikanionbl, 6enkn,
(heHONbHbIE COEAUHEHNA, MOHO- N aucaxapa, /n-
NnuAbl, OopraHNYeckKmne KMUCNoTbl, aMUHOKNCNOTHI,
MWHepasibHble 3/IEMEHTbI N PAL, APYTNX BELLECTB,
cogep kalumxcsa B HebonbLom Konuyectse [2, 10].

Mpy NPUroToBEHMN HANUTKOB Ha OCHOBE
Ko(pe HakKannuBaltTCA 3HauuTeslbHble KONu4e-
cTBa KO(heHOro »Xmbixa, KOTOpbIiA B Npeanpus-
TUAX Masioro N cpegHero 6musHeca 3a4acTylo He
NCMOMb3YIOT.

B HacTofiLlee Bpems npepnsiaraetca psag Tex-
HOMoOrnii NepepaboTKn KOGEMHOro Xmbixa, Ta-
Kne Kak M3BJie4eHMe apoMaTUUecKmMxX U Kpacs-
L MX BeLecTB, NonyvyeHme nekTuHa [7, 9]. OgHuUM
N3 Hambonee WMHTEPECHbIX MOAXOAOB SABNSAETCH
noay4vyeHme KoheinHOro macna - LeHHOro pactu-
Te/IbHOr0 MPOAYKTa, UCMOJIb3YeMOro B NULLEBOIA,
napgromMepHO-KOCMETUYECKOW, 1 hapmaLeBTu-
YyecKoW npombiwneHHocTn [1]. OgHako ykasaH-
Hble TEXHOMOMMMU He HalUIn LWMPOKOro npume-
HEHWs, 4YTO OOYC/IOB/IEHO >XECTKUMU YC/I0BUSA-
MW MPOBEAEHUS TEXHOMOMMYECKMX Orepaumii,
TPYLOEMKOCTbHO  MPOLLECCOB, 3HAYUTENIbHbIMUN
KannTtasbHbIMWN BAIOXKEHUAMMW, @ TaKXXe Ha/Inyun-
eM 3HaunTe/NlbHOro KO/n4yecTBa OTXOAOB Moc/e
N3BNIEYEHUS LeNIeBOr0 NpoaykKTa M3 KoenHo-
ro Xmbixa. OCHOBHasi Macca KO(PerHOro »mbixa
yallle BCcero nojsepraeTtcs IMKBUAauMn, HaHoCA
BpeL OKpy>KatoLen cpefe, NMb0 NCnosib3yeTcs B
KayecTBe HaMNOJIHUTESISA B CTPOUTESIbHbIX CMeCSX,
4YTO ABNAETCA HepaLUOHa/lbHbIM UCMO/Ib30BaHN-
€M LLeHHOro BTOPMYHOro cbipbsa [9, 10].

KoghelHbIl XXMbIX, NpeacTaBASoLWmni cobo
Cbipbe, MpoLlejllee MNPoOLEcC 3KCTpakumMu npu
TeMnepatype 89-92°C n gaBneHun 9 6ap (napa-
MeTpbl KogheMallumnH), cocTouT mn3 75-80% Boabl
n 20-25% TBepaov macchl. o GU3NKo-Xxnummnye-
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CKOMY COCTaBY OH COEPXKUT Te XKe BELLLeCTBa, UTO
M NCXOAHOe Cbipbe. HO TONIbKO Npwn TepmMoobpa-
60TKe NPOUCXOAUT HaKOMeHUe IKCTPaKTUBHbIX
BELLECTB U NPM 3TOM HeMa/loBaXKHOe 3HayeHue
MMeeT BOa, SAB/IAOLLAACA CU/bHbIM aKTUBaTo-
pOM BCeEX OUOXUMUYECKUX U (PU3UKO-XUMUYe-
CKMX npoueccos [5, 9].

Mpn KN3rotoBNEHUN OBbICTPOPACTBOPUMOIO
KO(heMHOro HanmTKa Mo npegsiaraemoi TexHo-
NIOrTMN UCNOJIb3YETCHA KO(EMHbIN >XMbIX, BOAa
nnTbesas, caxap [3, 4, 6].

MpuHUMNManbHas TexXHOMNOrnyeckass cxema
NpPon3BOACTBa 6LICTPOPACTBOPUMOI0 KOEMHOro
HanuTKa npegcraeneHa Ha puc. 1

KohenHbI  XMbIX, BNaXHOCTb KOTOPOro
006bI4HO cocTaBnseT 75%, B3BELUMBAIOT B TaKOM
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KO/INYeCcTBe, YTOObI Macca CyXmx BeLLecTB B ne-
pecyeTe coctaBmia 1 kr. K Hemy go6asnstoT 5 n
BOAbl NUTbeBOM. CMechb TWATeNbHO nepemMeLlun-
BalOT M KUNATAT B TedeHme 10-15 MUH B 3aKpbITO
nocyge. ocne oxnaxaeHMs CMecu NoJsTyYeHHbIn
9KCTPaKT (PUNbTPYIOT 1 OCTaB/IAKOT OTCTanBaTbCA
B TeyeHue 1-1,5 yacos.

OTCTOABLUMICA IKCTPAKT OTAENAOT OT ocaf-
Ka 1 yrnapusaloT. YnapusaHue rnpoBosAT B eM-
KOCTW, 3aKPbITOA X/I0MKOBOW TKaHbiO. KoOHeu-
HbIM NPOAYKTOM ynapuBaHUA SABJISAETCA IYCTOM
3KCTpaKT o6bemoM 130-140 ms. TonyyeHHbIN
3KCTpaKT cMewmBatoT ¢ 300 r caxapa v 4OBOAAT
B/IAXKHOCTbL cMecu Ao 10% nyTem ynapuBaHuA.
CooTHOLIEHME MeXAy KO/MYecTBOM caxapa U
rycToro sKcTpakra coctaBnset 3 : 1.

KO(heliHOro HanMTKa
Fig. 1L Theprocessflow diagram ofinstant coffee production

YnapuBaHue BOAHbIX 3KCTPAKTOB OTHOCUTCS K
3Hepro3aTpaTHbIM TexHosormsam. He cmoTtpst Ha
3TO, NpoLEecc NPomn3BoACTBa ObICTPOPACTBOPUMO-
ro KogerHOro HammTKa A0CTaTOUYHO BbIrOAHbIA.

Tak, Hanpumep, A5 NPUroToBneHna bGbicTpopa-
CTBOPUMOr0o KO(MerHOro Hanutka Mno BbiLLEYyno-
MSIHYTOM TEXHO/IOMN OCHOBHbIE 3aTpaTtbl OyayT
OTHEeCeHb! K ynapusaHuio 5 n Boabl. Kak npasuio,

cepm TEXHONOrMM GusHeca 1 cepsurca
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ANnA ynapvsaHus 11 BOAbl HEO6X0AMMO 3aTpaTUTb
2 KBT aneKTpoaHeprum, Takum ob6pasom, Ha npo-
Lecc ynapmeaHus 6yaet 3atpadeHo 40-45 py6. B
pe3ynbTate nony4vaerca 430-440 r roToBOro rnpo-
Aykta. Ha ctakaH (200 mn) Boabl pacxogyetcs 2
YalHbIX JTOXXKM ObICTPOPACcCTBOPUMOro KoheliHo-
ro Hanutka (16 r). Takum obpa3om, NpPU UCMOSb-
30BaHNK BCero 06bema rotoBoro rnpoAyKra MoXHo
nony4ynTb MUHMMYM 20 cTakaHOB BbICTPOPACTBO-
pumoro KodeiiHoro Hanutka. Mpu opmeHTUpo-
BOYHOM LieHe 10 py6. 3a cTakaH HanmMTKa npuobbIifb
oynet coctaBnAaTb 60see 80 py6. [8].
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3akntoyeHne. Takum obpa3om, peanmnsauns
TEXHO/IOTUN MONyYeHUss BbICTPOPacTBOPUMOro
KO(EMHOro HanmTKa Mo3BOJIAeT ONTUMWU3NPO-
BaTb WCMOSIb30BaHMe KOMEMHOro Cbipbs, MO-
NIy4UTb HOBbIA MNPOAYKT MUTaHUA, a Takxke, C
TOYKM 3PEHUS IKOHOMUKMN, - AOMONHUTESbHYIO
NpuobbINb OT NCMONb30BaHUA NPOAYKTOB Mepe-
paboTKn KogherHbIX 3epeH. MosyyYeHHbIn npo-
AYKT MOXXET NOoJTy4nTb LUMPOKOE pacnpocTpaHe-
HMe B couMasibHOWN chepe NUTaAHUSA, a TakKXKe B
KOHANTEPCKOW MPOMBbILLIEHHOCTH.
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