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B pobomi nposedeno yzacanvnenns oanux nimepamypu w000 axmyaibHOCMi NUMAHHA
3ACMOCY8AHHA  POCIUHHUX KOMNOHEHMI8 )y MexXHOoA02li upoonuymea 6upodis i3 cupy
Kuciomonounozo. Ilpoananizoeani 00CniOdNceHHs YKPAIHCbKUX MA 3apYOI*CHUX HAYKOBYIE 3
yvoco numanus. OOIPYHMOBAHO BUOID KMUHY, AK QYHKYIOHANbHO2O IHepedienmy. Auaniz
JimepamypHux 0xcepesl 00380JI51E CIMEEPOHCYBAMU, WO PO3POOKA CUPKOBUX NAC 3 DOCTUHHUM
KOMNOHEHMOM (DYHKYIOHAILHO2O CNPAMYBAHHA € CBOEYACHOI0 MA AKMYAIbHOK MEeMOI0
Haykosux po3pobok. Hawioro memoro € po3podka peyenmypu ma oOIpYHMY8AHH MEXHON02iT
BUPOOHUYMBA NACMU CUPKOBOT 3 000ABAHHAM KMUHY, K (DYHKYIOHANbHO2O iHepedienmy. [{ns
O00CNIONHCEHHA HAMU OOpPAHO YOMUPU 3PA3KU NACMU CUPKOBOI 3 DIZHUM GIOCOMKOM KMUHY:
KOHmMpoavHutl - ananoe, 1-ti — 3%, 2-11 — 5% i 3-ii — 7% kmuny. Yci 00CcniodxncenHs npogoouIucs 8
nabopamopuux ymoeax kagheopu mexnonoeii monoka ma m’aca CymcbKo2o HAYIOHANbHO20
azpapnozo yHigepcumemy. Bpaxogyrouu pezynromamu 0peaHONENMUYHOI OYIHKU MOINCEMO
3ayeasicumu, w0 66e0eHHs y peyenmypy Nacmu CUpKO8Oi KMuHy y Kinbkocmi 3% 00380au10
ompumamu npooyKm 3 00opumu cnodcuguumu xapakmepucmuxamu. Cymapua KinoKicms 0anie
cmanosums 8,7. Cnio 3a3Hauumu, 6HeCeHull CYXutl KMUH, 5K QYHKYIOHATbHUL [HepedieHm,
PIBHOMIPHO pPO3NOOIIAEMbCA NO BCIll MACI, 8IH NO3UMUBHO BNJIUHYE HA CMAKOBL SAKOCMI mda
Koncucmenyiro. Cnuparouucy Ha OMPUMAHi pe3yrbmamu mumpo8anoi KUCIOMHOCMI Ma MAco80i
yacmKku 80J102U, MOJCHA 3aY8aAdCUMU, WO 3PA30K ni0 Homepom 1 masé no GioHouwieHHIO 00
ananoea Oewo BUWi NOKA3HUKU, a BIOHOCHO IHWUX 3pPA3Ki6 — Nocmynaecs. Bionoeiono
HOPMAMUBHUM OOKYMEHMAM MONCEMO CMBEPOI’CYBAMU, WO NPeOCMABNeHl 3Pa3KU CUPKOBUX
nacm 3a NOKA3HUKAMU MUMPOBAHOI KUCIOMHOCMI Ma MACO80i YaACMKU 80102U 3HAX0O0AMbCSA 8
medxcax Hopmu. Jlocniodxceni noxkasHuku Mikpoobionociunoi biomacu 6 npoyeci 30epicanHs
npomszom 14 0ib6 He nepesuuyyganu 3HaA4eHHS HOPMAMUBHO20 dokymenmy. Taxuil pe3ynrvmam
C8I0YUMb NPO MIKPOOIONI02IUHY Oe3neKy 3pa3Kie nacmu CUpKo8oi.

Knrwouoei cnosa — nacma cupkosa, opeanoienmuka, KMuH, KUCIOMHICMb, MACO8A YACMKA
80J102U, BIMAMIHU.
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In the work are generalized the relevant literature data about application of botanicals in
the technology of production of cottage cheese. An analysis of Ukrainian and foreign researches
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on this topic, the justification of the choice of caraway seeds as a functional ingredient were
made. The analysis of literary sources allows to make a conclusion that the development of
cottage cheese paste with vegetable component in functional areas is a relevant topic of
scientific research. The main idea of the research is to develop a formulation and justify the
technology of production of cottage cheese paste with cumin as a functional ingredient. For the
research, there were selected four samples of sweet paste with different percentage of seed:
control - analogue, 1 — 3%, 2nd — 5% 3rd — 7% of cumin. All the studies were conducted in the
Department of technology of milk and meat laboratory at the Sumy National Agrarian
University. The results of the sensorial evaluation show that the introduction of cumin in an
amount of 3% into the formulation of cottage cheese paste allows to obtain a product with good
consumer properties. The total number of points is 8.7. It should be noted, dry caraway seeds as
a functional ingredient is equally distributed throughout the mass, had a positive effect on taste
and texture. Based on the results of titratable acidity and the mass fraction of moisture, it may be
noticed that sample number 1, compared to the analogue , had a higher index, and compared to
other samples — lower. According to the regulations, the samples of sour paste on the indicators
of titratable acidity and the mass fraction of moisture are normal. The studied indicators of
microbial biomass during storage for 14 days did not exceed the normative value. This result
indicates the microbiological safety of the samples of sweet paste.
Keywords: pasta cheese, sensorial, cumin, acidity, mass fraction of moisture, vitamins.

IMocranoBka mpodjemMu. BaxmmBuMH HanpsMKaMU PO3BUTKY TEXHOJIOTIT BUPOOHHUIITBA
CHUPKOBHX IMaCT ChOTOJIHI BBAXKAIOTh: IMIJBUIINECHHS SIKOCTI Ta 0€3MEYHOCTI; 30UThIIEHHS BUXOIY
MPOAYKINii; 30aradeHHs Xap4oBUMH J00aBKaMH Ta (QYHKIIOHATBHUMHU IHrpemieHTamu [1-5].
BpaxoByroun BHCOKY MOMYJSPHICTh CUPKOBHX MACT Cepel] PI3HUX BEPCTB HACETICHHS Ta BIKOBUX
Ipyl, BBaXXa€EMO 3a JOIUIbHE PO3IIMPUTH iX AaCOPTUMEHT 3a paxyHOK JOJaBaHHS
(YHKIIIOHATTBHOTO POCIMHHOTO KOMIIOHEHTY — KMUHY. BiomMo, 1110 KMUH Oaratuii Ha BiTaMiHU
rpynu B, Toxodepoi, B-kapoTuH, GULTOXIHOH, aCKOPOIHOBY KHCIOTY, KaJbIIli, Kallii, 3aii30,
dbocdop [6,7]. Bitamiau rpynu B mo3uTHBHO BITMBAIOTH HA PICT TKAHUH OPraHi3My, 3MIilTHCHHIO
M's131B, 320€3MeUyIOTh SAKICHY pOOOTY HEPBOBOi CUCTEMHU Ta CTaOLILHY MO3KOBY aKTHUBHICTbH. J[0
HOTO CKJIaJy TaKOXK BXOJHUTh XOJIIH, SIKUHA PEryIt0€ META0O0JIYH] MTPOIIECH Ta 3PIBHOBAXKYE BMICT
UIKIJIMBOTO XOJIECTepUHY B KpoBi. KMHH € BiIOMUM aHTHOKCHJIAHTOM, OCKUIBKHM B HBOMY
3HAXOJUTHCSA 3HAYHA KUIBKICTh BiTaMiHy E. AHTHOKCHIAQHTH JOMOMAararoTh Opra”izaMmy
BIIHOBJIIOBATH TIOIIKOJDKEHY CTPYKTYPY KIIITHH 1 yO€3NedyrTh OpraHi3M Bij IMIKIIJIHBOTO
BILTUBY HAaBKOJIMIIHBOTO CEPEOBUILIA.

Cnig  3a3HauyMTH, 10 BHUPOOHMITBO 30arayeHUX CHUPKOBUX TMAacT Ha OCHOBI
KHCIIOMOJIOYHOTO CHPY ITUPOKO BUKOPHCTOBYETHCS BUPOOHUKAMH Y BCbOMY CBIT1 BJK€ CbOTOJTHI.
Hayka Tako He CTOiThb Ha Micui. i 3aBjaHHs Lie He NMINe HOBMH HPOJYKT, a ¥ NPOIYKT
¢dyukioHansHOro HanpasneHHs. [1asmrok P. 1O., [Torapceka B. B. Ta i1 po3po6uiu necepr i3
KHCIIOMOJIOYHOTO CHUpPY 3 pocIMHHUMU ao6aBkamu [8]. [lecepT MICTUTh KHUCIOMOJOYHUI cuUp,
LYKOp, XKeJaTuH, (PYKTOBO-SATIIHUI HAOBHIOBAY (POCIMHHI KPIOMACTH 3 MOJIYHHUII1 B KUTBKOCTI
5-15 %) Ta Bomy. JecepT XapaKTepH3yeTbCS MiJBUILEHOI OIOJOTIYHOK IIIHHOCTI 3
AQHTHUOKCHJIAHTHUMH BIIACTUBOCTSIMH, OPUTIHAJILHUM CMAaKOM Ta apoMaToM. PeKOMeHIyeThCs SK
npo(UIaKTUYHUHN TPOAYKT 3 MOTEHIIMHOIO IMYHOMOIYJIIOI0UOIO JTIET0.

HayxoBusmMu  Opechkoi HaIloHaIbHOI akaaeMii XapuyoBHUX TEXHOJIOTIH po3poOsieHo
KOMITIO3UIIII0 KHUCIOMOJIOUHOTO aecepry «Maptumka» [9]. B penentypy yBifmmam cup
KHCTIOMOJIOYHHH, JUKEM, MeJl, KYHXKYT, BEpIIKU Ta TIIIOTUH (Tiapoi3aT konareny). JocmimkeHHs
XIMIYHOTO CKIIaJy JalOTh MOXKIIMBICTH CTBEP/KYBATH, IO TaKUW JECEPT € KEpeNoM OiIKy,
KambIlito Ta Bitaminy C.

CeBactbsiHoBa O. B. Ta iHIII po3poOMIM HEXHUPHI CHUPKOBI JECEPTH 3 POCIMHHUMH
6iokopexropamu [10]. Bonu po3pobunu peuentypy 3 MOAU(PIKOBAHUM KpOXMaJleM Ta HACIHHIM
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Yia. Po3poOnenuil mpomaykT pekoMeHIoBaHuM sK mkepeno kommekcy BAP, ITHXK ta
XapaKTePU3Y€ETHCS BACOKMMHU XapYOBUMH I[IHHOCTSMHU.

[MuTaHHAM pPO3POOKH pELENTypH CUPY KHCIOMOJIOYHOTO 3 POCIMHHUM IHTPEII€EHTOM
3aitmanacs B. A. Jlemunosa [11,12]. Bona BcranoBuiia, 10 BUKOPUCTAHHS XapYOBUX BOJIOKOH
«Citri-Fi» mo3Bosisse ckopoTHTH Mpoliec (epMeHTalii Ta 3a0e3Me4nuTh MPOIYKT Oa)kaHOIo
POOIOTHYHOIO MIKPO(DIOPOTO.

E. H. TperpsixoBa ta A. I'. Heuenmopyk po3poOuiyM HamiBXUPHUA CHUP KHUCIOMOJOYHHN
30ara4eHuii XapuoOBUMH BOJIOKHAMH, STOJIAMH YOpHOi cMopoauHu Ta xypasinuau [13]. Beneni
N00aBKH J03BOJIMIIN MIIBULIMTH O10JIOTTYHY Ta Xap4OBY LIHHICTb, MOJIMIIUTH OPTaHOJIETITUYHI 1
¢bi13uKO-XIMiIUHI TOKa3HUKH SAKOCTI IPOIYKTY, 30UTBIINTH TPUBAITICTH 30€piraHHs.

Amnami3 JiTepaTypHHUX JDKepeN J03BOJISE CTBEPKYBATH, IO PO3POOKA CHPKOBHX MACT 3
POCIMHHUM KOMITOHEHTOM ()YHKIIIOHAJIbHOTO HAINpaBJIEHHS € CBOEYACHOIO Ta aKTYaJIbHOIO
TEMOIO HAyKOBUX pO3poOok. Hamioro MeToro € po3poOka penentypum Ta OOIPYHTYBaHHS
TEXHOJIOT1T BHUPOOHMIITBA TACTH CHUPKOBOI 3 [OJAaBaHHSAM KMHUHY, SK (YHKIIIOHAJIEHOTO
IHTpE/IEHTY.

Marepiaim Tta meroam. Ilin yac BHKOHaHHS pPoOOTHM OynM BUKOPHMCTaHI CTaHAAPTHI,
3arajbHONPUUHATI METOIu JochiymkeHb. Binbip npod 1 mnpoOOMmiAroToBKY MPOBOIAMIN
BianosinHo 10 JICTY 4834:2007 [14]. MacoBy 4acTKy Bojoru Bu3Havanu BiamosigHo JICTY
8552:2015 [15], TutpoBany kwuciaotHicTh — ['OCT 30648.4-99 [16], wmikpoOionoridHi
nocmimkenus — JACTY 7357:2013 [17]. Jns pocnipkeHHs HaMyd 00paHO YOTHUPH 3pa3Kd MAcTH
CHPKOBOI 3 PI3HUM BIJICOTKOM KMHUHY: KOHTPOJIbHUI — aHaior, 1-it — 3%, 2-it — 5% 1 3-ii — 7%
KMUHY. Y1 TOCTIIKEHHS MTPOBOJIUIINCH B JTaOOPATOPHUX YMOBax Kadeapu TEXHOJOTIT MOJIOKa
Ta M’sica CyMCBKOTO HaIllOHAJIBLHOTO arpapHOro YHIBEPCHUTETY.

Pe3yabTaTi Ta 00roBopeHHsi. /[ MOCATHEHHS MOCTaBJIEHOT METH B SKOCTI pElENnTypH-
aHajory Oyno oOpaHO cmoci0 BUPOOHHUIITBA MACTH CUPKOBOI COJIOAKOI 13 moBigamka [18]. o
pO3po0JIeHOT perenTypy YBIMIIIN KUCIOMOJIOYHUM CHUp, BOJA, KMHUH, KEJIaTUH, KyXOHHA Cilb.
Kmun Oyno BUKOpUCTAaHO Yy SKOCTI (yHKIIOHAIBHOTO iHrpedieHTy. OpraHojaenTH4H1
XapaKTEPUCTHKUA TPOJIYKTY BBAXKAIOTHCS OJIHUM 13 TOJIOBHHX (DaKTOPIB, SIKI BPaxOBYIOTHCS
CIO’KMBA4YaMHU 1 Ha sIKi 3BepTa€ yBary BUpOOHUK. B perycrariiiniii o1iHIi po3po0iaeHux 3pa3KiB
MAaCTH CUPKOBOI 3 KMUHOM Ta MAaCTU CUPKOBOI COJIOAKOT B3SUIH Y4acTh CiM JerycraropiB. OmiHKY
npoBoauiK 3a 10-0abHOIO MIKAJIOK: CMaK Ta 3amax — 4 0anu, KOHCUCTeHIis — 3 6anu, koip — 1
Oas, 30BHIMHIA Burisag — 2 Oamu [19]. Pesynabrat aerycrarfiiHoi OIIHKM IIPEICTaBIICHO B
tabin. 1.

Tabnuys 1
OpranoJienTH4YHA OLiHKA JOCTIIKYBAHUX 3pa3KiB, 0a1 (M+m)
3pa3ok
Hoxaznuk Amnanor 1 2 3
CMak Ta 3amax 2,7+0,54*** 3,6+ 0,28*** 3,6%0,28*** 3,3+0,26***
Koncucrenitisa 2,0+0,01** 2,7+0,06** 2,1+0,24** 2,0+0,22**
Komip 1,0+0,01** 0,7+0,05** 0,7£0,24** 0,7+0,29*
30BHIIIHIA BATJIA 1,6+0,01** 1,7+£0,06** 1,1+0,24* 1,1+0,26*

TpumiTka: *p>0,95,**p=>0,99, ***p>0,999

AHanizyrouu OTpUMaHi pe3yJlbTaTH OPraHOJENTHYHOI OIIHKH, CJIil 3a3HAYUTH, 1110 3pa3Ku
nig Homepamu 1 12, oTpumany, B cyMapHiil KiibkocTi 8,7 Ta 7,5 6ainiB. AHanor Oyio OLiHEeHO Ha
0,2 Ganu BHILE MOPIBHAHO 3 TpeTiM 3pazkoM. I[lepmmii Ta apyruit 3pasku, BiANOBIAHO,
nepeBuiyBain aHaior Ha 1,4 ta 0,2 6anu. [loka3HUMK cMaKy Ta 3amaxy MEepIIoro Ta JAPYroro
3pa3kiB HabpaB Ha 0,9 ta 0,3 Ganu OuTbIIe MOPIBHSHO 3 AHAJOTOM 1 TPeTiM 3pa3koM. Burry
OLIIHKY MepIIUi Ta APYrHi 3pa3Ku Maliu, MPaKTHYHO, 3a BCIMa MOKa3HUKaMH. BHHATKOM cTaB
KOJIp TPOIYKTY, OOYMOBJIEHHMI BHECEHHM CYXUM KMHHOM. 3arajloM CMaK Ta 3amax Oynu

FOOD RESOURCES 2019 Ne 13 CropiHka 46




[TPOJOBOJIbYI PECYPCHU 2019, Ne 13

KHACJIIOMOJIOYHHMH, IPUEMHUMHU, 100pe BUpa)KEHUMHU, IpUTAaMaHH] HarnoBHIOBauwy. KoHcucTeHIis
— M’sIKa, Ma3Ka 3 4aCTOYKaMM HaroBHIOBauda. Koip — piBHOMIpHHMIA 110 BCiii Maci, 00yMOBIICHHA
KOJIbOPOM BBEJICHOTO KMUHY.

BpaxoByroun oTpuMaHi pe3yabTaTd, MOXEMO 3ayBaXXUTH, IIO BBEACHHS y PELENTYpPY
MacTH CHPKOBOi KMHHY Yy KUIbKOCcTi 3% JO3BOJHJIO OTpUMATH, 3a pe3yJbTaTaMu
OpPraHOJIENTUYHOI OIIHKH, TPOAYKT 3 JOOPHMH CIIOKMBYMMH XapaKTEepPUCTHKaMH. Tak,
BHECCHHMI CyXHl KMHH, K (DYHKIIOHAJIbHUH IHTPEIIEHT, PIBHOMIPHO PO3MOAUISIETHCS IO BCiit
Maci, MO3UTHBHO BILUTUHYB Ha CMAKOBIi IKOCTI Ta KOHCHCTEHIIIIO.

BaxmBUMHU IOKa3HUKAMHU SKOCTI TOTOBOTO MPOIYKTY € TaKOX TUTPOBaHA KHCIOTHICTH Ta
MacoBa 4acTKa BOJIOTH. Pe3ynbpraTi (i3uKo-XiMIYHUX IMOKAa3HUKIB MMACTH CUPKOBOI MPEACTaBICH]
B Tabnui 2.

Tabnuys 2
Di3uko-xiMiuHi NOKA3ZHUKHU J0CJTIKYBaHUX 3pa3kiB (M+m)
Hopma 3pas3ok
Tlokasank P P
[MOKAa3HUKA Awnaior 1 2 3

TuTpoBaHa KUCIOTHICTb, Bix 150 mo
oT 230

Macora uacTRa BTG, 78 64,6£0,49 | 75,40+1,06 | 76,9+0,48 | 77,0£0,25
Yo HE OLIBIIE HDK

182,0+0,94 | 202,0+0,94 | 212,0+0,94 | 222,0+0,94

Sk 6aunMo 3 JaHUX TaOIUIll, 3HAYEHHS] TUTPOBAHOI KUCIOTHOCTI PO3pOOJICHUX 3pa3KiB 3
KMHHOM 30UIBIIYETHCSI MapajieibHO 13 30UIbIIEHHSM BIJIICOTKY BHECEHOi J100aBKM Ta
KonmBaeThes Big 202-222°T, o MEepPEBUIIY€E MOKAa3HUK aHayora BimmoimHo Ha 20,30 1 40°T.
BBaxaemo, 1m0 BHIlI 3HAYEHHS TUTPOBAHOI KHUCIOTHOCTI, B OUIBIIOCTI CBOii, IMOB’s3aHl 3
BHECEHHSIM CyXoro KMHUHY. [loka3HHK MacoBOi YacTKH BOJIOTH, SIK 1 y MONEPEAHbOMY BHUIAJIKY,
OyB BUIIMM BigHOCHO aHajora Ha 10,8, 12,3 Ta 12,4% BignoBigHO. 30UTBIIEHHS TaHOTO
MOKa3HHKa, B MEpIIy 4Yepry, MOB’si3aHE 3 BBEICHHSM Yy pO3pOOJICHI pelenTypH KelaTHHa, a
TaKOX 13 30UIBIIIEHHSIM BIJICOTKY BHECEHOTO POCIUHHOTO KOMIIOHEHTA — KMHHY.

Cnuparourch Ha OTpUMaHi pe3yapTaTH Ta HOPMATHUBHI JOKYMEHTH, MOKEMO
CTBEp/UKYBAaTH, IO MPEJICTaBlCHI 3pa3Kh CHUPKOBUX IacT 3a MOKa3HUKAMH TUTPOBAHOT
KHCJIOTHOCTI Ta MAaCOBO{ YaCTKH BOJIOTH 3HAXOSATHCS B MEKaX HOPMATUBHUX JIOKYMEHTIB.

OnHUM 3 BOKJIMBUX TTOKAa3HUKIB SKOCTI TOTOBOI MPOAYKIIIT XapuyBaHHS € MIKPOOi0JIOTIYH A
O0esnexka. Bona Hepo3puBHO TMOB'i3aHa 13 370pOB'SIM  CHOXHUBayiB. HexTyBaHHA
MIKpOOIOJIOTITYHIMHU TTOKa3HUKAMH TSATHE 3a COOOI0 HE JIMIIE ICTOTHY IIKOMY IS 3J0pOB'S
CIIOKMBAYiB, a i1 EKOHOMIUH1 30UTKH 17151 BUpOOHUKA. MiKpoopraHi3mMu, siKi CTalOTh 30yAHUKaMH
XapyoOBHX OTpPY€Hb, 3a3BUYail HE BUKIWKAIOTH OPraHOJENTUYHUX 3MIH MPOAYKTY, 1 TOMY
MPOJIYKTU MOTPeOyIOTh MepeBipku. 30epiraHHs 1abopaTOpHUX 3pa3KiB MPOBOIMINA B 3aKPUTIH
tapi npu temmnepatypi (4 + 2)°C. IlokazHuku Mikpo©6iosioriyHO1 GiomMacu B mpolieci 30epiraHus
npotaroMm 14 ni0 He mepeBUINyBald 3HAYEHHS HOPMATUBHOTO JOKYMEHTY. Takuil pe3ynpTaT
CBIIUUTH PO MIKPOOIOIOTIYHY Oe3MeKy 3pa3KiB MacTu CUPKOBOI.

Crniuparourch Ha JiTepaTypHi AaH1 pO3paxXyHKOBUM METOJOM OYyJI0 BCTAHOBJIEHO, 1110 TacTa
CHUpPKOBa 3 KMHHOM, Ha BiIMiHY Bil aHajory, MicTuTh Bitaminy: B3 Bix 0,14 g0 0,32 r., B4 — Bin
0,74 mo 1,7 3r., E —Bix 0,10 mo 0,23 r. Lle n03BOJIsIE CTBEPAXKYBATH, LIIO MPOIYKT MEBHOKO MIPOIO
Oyne peryJroBaTu MeTa0oN14H1 IIPOLECH Ta XapaKkTepU3yBaTUCS

AHTUOKCHUAAHTHHUMHU BJIIACTUBOCTAMU.

BucnoBok. Takum uuMHOM, TpoOaHaN3yBaBIIM JITEPAaTypHiI JDKEpena, MOXKEMO
CTBEPJIKYBATH, IO MMAacTa CHPKOBA 3 KMHHOM IMOETHAE B COO1 TpaAUIIiiHI CIIOKUBYI BIACTUBOCTIL
3 TEXHOJOTTYHUMHU MOXJIUBOCTSIMU IHTPEIIEHTY POCIMHHOTO MOXO/KeHHS. OTke, BBEICHHS Y
pelenTypy MmacTd CHPKOBOI KMHHY Yy KiUTbKOCTi 3% JO3BOJIMIIO OTPUMATH, BIAMOBITHO [0
BUKOHAHOTO OPraHOJENTHYHOTO OIlHIOBAHHS, Kpalli pe3yabTaTH TMOPIBHSIHO 3 IHIIMMH
3pa3kamu. JlocmimpkeHHst (i3UKO-XIMIYHUX Ta MIKpPOOIOJOrTYHMX MOKA3HMKIB Ja€ MOXKIIHMBICTh
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MO3UIIOHYBATH PO3POOJICHUN MPOAYKT, K OE3MEYHHI, M0 BIAMOBITA€ BUMOTaM HOPMATHBHOL
JOKyMEHTAITl.
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