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Summary
This article presents the problems of the process of primary purification of vegetable oils and the re-
sults of research, as well as ways to reduce the precursors of glycidyl esters in refined vegetable oils
before deodorization.

Abstract
Introduction. The actual problem of primary purification of sunflower oil is that low-fat, thick substances,
as well as small particles that do not settle during refining, and the grinding of very small particles that cre-
ate micropores during bleaching, quickly fill the filter. surface. This leads to a decrease in the efficiency of
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the process and an increase in production costs. The relevance of the study of this topic lies in the possibil-
ity of using various reagents during filtration to increase the service life of the filter and its effectiveness, to
prevent clogging. This approach can significantly improve the cleaning process and reduce its cost. Mate-
rials and methods. The objects of research are: sunflower oil, rapeseed oil, corn oil, palm oil. All these oils
have different properties and require an individual approach when cleaning, which makes the study even
more important. The purpose of this study was to improve the process of primary purification of vegetable
oil and reduce the presence of glycidyl ether by washing with 90% ethanol. This is especially important in
light of the growing demands on the quality and safety of food products. Results and conclusions. After
studying the currently used methods of filtration of vegetable oils, it was found that the most practical solu-
tion is the introduction of basalt filters. This discovery could lead to significant changes in the vegetable oil
industry. When checking the effectiveness of basalt fiber filters for filtering vegetable oil, it was found that
the sediment content in the oil decreased from 0.05% to 0.02%. This indicates the high efficiency of this
type of filters and their possible applicability in production. In addition, the color, acid number and other
related indicators have been reduced, and the service life of the tape has increased, resulting in improved
overall performance. This would increase the productivity of production and the quality of the resulting
product. After studying the currently used methods of filtration of vegetable oils, it was found that the most
practical solution is the introduction of basalt filters. When checking the effectiveness of basalt fiber filters
for filtering vegetable oil, it was found that the sediment content in the oil decreased from 0.05% to 0.02%.
In addition, the color, acid number and other related indicators have been reduced, and the service life of
the tape has increased, resulting in improved overall performance. It is confirmed that the filtration rate of
vegetable oil is 1.1-2.0 times higher when using basalt filters compared to conventional filters.

Key words: washing, vegetable oils, deodorized, refined oil, primary purification,
glycidyl esters, ethanol.
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Hccnedosanus npoeoounucs 6 pamkax HayuHo-mexHuueckoi npozpammsl Munucmepcmea
cenvckozo xozaiicmea Pecnyonuku Kazaxcman na 2021-2023 2000t BR10764977 «Pazpabomka
cospemennbx mexnonozuii npouzeoocmea bAJ/los, pepmenmos, 3axeacok, kpaxmana, macen u op.
6 yenax obecnevenus pa3eumus RUWLEE0L RPOMBIIEHHOCHU

AKTyaJbHOCTB. [Ipo0iieMa TIepBUYHON OYMCTKY MOICOIHEYHOrO Macya 3aKI04aeTCs B TOM, YTO
HEXUPHBIE, TYCThIC BEIIIECTBA, & TAKKE MEJIKUE YaCTHIIbI, HE OCEalolIMe B Mpolecce padpuHaiim, u u3-
MeTbYeHHE OYECHb MEIIKHX YACTHII, CO3JAIONINX MHUKPOIOPBI MPH OTOEKe, OBICTPO 3aNONHSIOT (PUILTP
MOBEPXHOCTh. JTO BEJET K CHIKEHUIO d((PEKTUBHOCTH TPOIIecca W YBEIMYCHHUIO 3aTpaT Ha MPOHU3BOJ-
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CTBO. AKTYaJIbHOCTh MCCJICJIOBAHUSI ITAHHOM TEMBI 3aKITI0YAeTCsl B BOSMOXKHOCTH MCIIONTB30BAHUSI pas3iiind-
HBIX PEareHTOB TNpU (QMIBTPALMK JUIS YBEIUUYEHUsI CpoKa CIyObl (uiibTpa u ero 3¢dexkTnBHOCTH,
MpeIOTBPAIIeHNs 3acopeHusl. Takol Mmoxo1 MOKET 3HAYUTENBHO YIYYIIATH MPOIECC OYUCTKU M CHU3ZUTH
ero croumoctb. Marepuanbl. OO0bEKTaMU HCCIICIOBAHUS SIBIISFOTCS: TOJCOIHEYHOE MACIo, ParcoBOe
Macio, KyKypy3Hoe Maclio, albMOBOE Macio. Bce 3Ti Maciia UMEroT pa3HbIe CBOWCTBA M TPeOYIOT WHIH-
BHJIyaJTbHOTO TIOIXO/Ia TIPY OYUCTKE, YTO JIeNIaeT MCCIlleoBanue emle Oonee BaxkHbIM. Llens atoro uccre-
JIOBaHUSI COCTOSIA B TOM, YTOOBI YIYUIIWThH MPOIECC MEPBUYHON OUYMCTKH PACTHTEIBHOrO Maclia u
YMEHBIIUTh MPUCYTCTBUE TTHIUIAIOBOTO 3(Hpa 3a CHET OCyIIeCTBICHUS MPpoMbIBKH 90% 3TaHomoM. 1o
0COOEHHO Ba)KHO B CBETE PACTYIIMX TPEOOBAHMI K KA4eCTBY M 0€30MAacCHOCTH TMHIIEBBIX MPOAYKTOB. Pe-
3yabTarThbl. [locne n3ydeHus HCIOIb3YEeMbIX B HACTOSINEE BPEMs METOJOB (HIIBTPAIMH PACTHTEIBHBIX
Macen ObUIO YCTAHOBIIGHO, YTO HauOoliee MPAKTHYHBIM PEIICHUEM SBISIETCS BHEApEHHE 0a3aibTOBBIX
(UIBTPOB. DTO OTKPBITHE MOXKET NMPUBECTH K 3HAYMTEITHHBIM U3MEHEHHSIM B MIPOMBIIIUICHHOCTH MO MPO-
W3BOJICTBY pacTHTENBHBIX Macell. [lpu mpoBepke 3pdekTHBHOCTH (QHIBTPOB M3 0a3aIBTOBOIO BOIOKHA
JUisl QUITBTPALIMU PACTUTEIBHOIO Macja ObLII0 0OHAPYKEHO, YTO COACPKAHUE OCallKa B Maclie YMEHbIIIHI-
nock ¢ 0,05% mo 0,02%. D10 CBHAETENLCTBYET O BBICOKOH S(PQEKTUBHOCTH 3TOro THIA (PUIIBTPOB U HX
BO3MOXKHOUM TIPUMEHUMOCTH Ha MPOU3BOACTBE. KpoMe Toro, 1BET, KUCIOTHOE YUCIIO U JPYTUE CBSI3aHHBIC
TOKa3aTeny ObLUTA CHUYKEHBI, 8 CPOK CITYKOBI JIGHTBI YBEIUYHUIICS, YTO MIPUBENIO K YITyUIICHHIO OOIINX Xa-
PaKTEPUCTUK. ITO TTO3BOIIIO ObI YBEIMUYHUTH MPOMYKTHBHOCTH IMPOU3BOJICTBA W KAUECTBO IMOITY4aeMOro
npoaykTa. B paHHON cTaThe mpencTaBiieHBI MPOOJEMBI W PE3YABTAThl HUCCIEAOBAHHN MO TMEPBUYHON
OYMCTKE PACTUTENBHBIX Macell, & TAKKe METOJ CHUIKEHUS COJICPIKaHUs MPEIIICCTBEHHUKOB T IHIIO-
BBIX 2(UPOB B padHIPOBAHHBIX PACTUTEIBHBIX Macliax Mepej Ae3070paluci.

Knroueswvie cnosa: npomvléra pacmumenvHulx Macel, pacmumeibHble Macid, 0e3000-
puposanue macein, paguHUpo8aHHoe MAclo, NePEUYHAs OYUCIKA MACA, 2IUYUOUNIO08bIe I¢hu-
Dpbl, 9MAHOIL.

HurupoBanme. /lanadaes A. b., Amkakcuna H. 10., Capmaesa A. b. HccnenoBanue mporecca mpo-
MBIBKH PaCTHUTENBHBIX Macen mepes nezonopanuei. Mzeecmus HB AVK. 2023. 3(71). 610-616. DOI:
10.32786/2071-9485-2023-03-60.

Bxiaa aBTopa. ABTOpPBI HACTOSILETO MCCIEIOBAHMS IPHHUMAIN HETIOCPEACTBEHHOE yIacTHE B IIIIAHUPO-
BaHWH, BBIIIOJIHCHUN HJIM aHAJIN3€ OJAHHOI'O MCCIICOOBAaHHA. ABTOpLI HaCTOHHleﬁ CTaTbu O3HAKOMUJIIMCH U
0IOOPUITH TIPE/ICTABICHHBI OKOHYATEIbHBIN BApHAHT.

KoHdaukT nHTepecoB. ABTOPHI 3asBISIOT 00 OTCYTCTBUH KOH(INKTa HHTEPECOB.

BBenenne. B opranuzanuy npoMbIIUIEHHOTO NTPOU3BOICTBA OO0JIBLIOE 3HAYEHHUE UMe-
€T TIPoIIeCC MOMKH KaK OTBETCTBEHHBIN dTall [4].

Bormpoc 6e30macHOCTH NUILEBBIX IPOIYKTOB SBJISETCS KPUTHUECKUM, OCOOEHHO KOTAa
peub UIET O CO3JaHMH TOKCHUYHBIX COEIMHEHHH, KOTOphIE MOTEHLHUAIbHO MOTYT BBI3BIBAThH
pak. M3 3THX MOTeHIMaIbHO KAHIIEPOT€HHBIX TOKCUHOB BBIIEISIOTCS MIMIHUIUIOBBIE 3(DUPBI,
TaK KaKk OHU MOTYT 00pa30BBIBAThCA NMPU PaQUHUPOBAHUM PACTUTENILHBIX Macell, B MEPBYIO
ouepe/ib NaJIbMOBOTO, U MPU MPOU3BOACTBE HEKOTOPHIX MEepepadOTaHHBIX MUILEBLIX MPOAYK-
TOB. YUUTHIBAsi UX TOKCUYHOCTb U CIIOCOOHOCTDH BBI3BIBATH PakK, 3TH BEIIECTBA MPEACTABISAIOT
CEpbE3HYIO YIpo3y JUIsl OIPEeNIEHHbIX rpynn HaceneHus. [loatomy kpaiiHe HEOOXOAUMO OT-
CJIEKUBATh U KOHTPOJIMPOBATH UX MPUCYTCTBUE B MUILEBBIX MTpOLIECCaX.

YToObl YMEHBIINTH 00pa30BaHUE MIMIMIUIOBBIX 3(UpPOB B padUHUPOBAHHBIX PACTH-
TEJIbHBIX Macllax, OJJHUM K3 BO3MOKHBIX METOJOB SIBJISIETCS YMEHbBIIEHHE KOJUYECTBA HMX
MPEIIIECTBEHHUKOB TEpes Ae300pauueidl. AJIbTEpPHATUBHONW BO3MOYKHOCTBIO JOCTHXKEHUS
3TOTO SIBJSIETCSI POMBIBKA PACTUTEIBHBIX Macell Mepes /e300pauuei. DTOT METOJ MOXKET
YAAJIUTh U3 Macjia HEKOTOPbIE MPEKYPCOPHI, B IEPBYIO 0OYepe/lb BELIECTBA, KOTOPHIE BbIIEIS-
10T XJIOP Y al[WIINIULIEPUIbI, YTO MIPEIOTBPALaeT 00pa3oBaHue IIIMIUANIOBOrO ddupa.

[Ipon3BoACTBO pacTUTENbHBIX Macel TpeOyeT THIATEIbHOIO IpoLecca pa3JielieHus,
YTOOBI rapaHTHUPOBATh UX YHUCTOTY M YUCTOTY. JlucTwmuiduus, ueHTpudyrupoBaHue U Quib-
TpaIys UCTIONIB3YIOTCs i puabTpanuu 6oiee rpy0oit rps3u. Kpome Toro, octaTku mpoiiecca
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paduHUPOBAHUS TODKHBI ObITH W3BJICUYEHBI, & OCTATKU OTOENMBATENS yJaJIeHbl C TOUHOCTBIO.
Jlasxe MpH BBIITYCKE Maciia U3 BUHTOBBIX IIPECCOB YaCTUIbI MSIKOTU U MOT'YT IONACTh B KaHaB-
ku. [Ipumecy, HECOMHEHHO, HETaTUBHO BIIMSIOT HA KAUe€CTBO Macja, HauuHasi OT KOHTaKTHOTO
OKHCIIEHUSI M 3aKaHYMBas CHIKEHHMEM IUILEBOI LieHHOCTU. B pesynbraTe sKCTparupoBaHus
Maclia B CMECh MONaJaloT pa3IuyHble IeMEHThI — (GOCPOIUNUIBI U BOCKU, CBOOOHBIE KUP-
Hble KUCIOTHI U Kpacutenu. K cuactbio, hocdonaumnuabl, creposibl U TOKO(eposbl, Kak NpaBuiio,
YAYYIIal0T HEHHOCTh Maciia, a BOCKU, CBOOOIHbIE JKUPHBIE KUCIOTHI U TOCCUIION JIENIat0T Mpsi-
MO TPOTHBOIIOJIOKHOE. Maso Toro, Gochoimnuasl Takke YCIOKHIIOT MPOILECChl OUYUCTKU U
IUJIpUpOBaHus B JanbHeimemM. Camo co6oil pazymeercs, 4To JUIsl TOro, YTOObI COXPAHUTH Ipe-
BOCXOJICTBO MacJjia, o0s3areibHa HayallbHasi O4MCTKa. YTOOBI COXpaHUTH €ro LEJIOCTHOCTh B
TE€YEHUE JUIUTEIbHOTO BPEMEHU, MTHOBEHHYIO [IEPBUYHYIO OUUCTKY CIEAYET MPOBOJIUTH Cpaszy
e mocie ero u3rotopieHus. OaHaKo ecTh ofHa mpodiema ¢ GuiIbTpanuei — u3-3a TOro, 4ro
BCE KPOIIEYHbIE YAaCTHILIbI OCEal0T Ha (PUIIbTPE, €My CTAaHOBUTCS BCE TPYAHEE U TpyaHee (-
(eKTUBHO BBIOJHATH CBOIO paboTy. He roBopst yke o TOM, YTO €C/IM Bbl XOTUTE, YTOOBI
(¢bunbTp CHOBA 3apaboTall, 3TO onpeneaeHHo TpedyeT ycumuit [13].

Marepuajbl 1 MeToabl. O0BEKTaMHU UCCIIEIOBaHUS SBISAIOTCA: MMOJCOIHEYHOE Mac-
JI0, paricoBO€ Macio, KyKypy3HOe Maciio, ajJbMOBO€ Maclio.

Onpenenenyie MMUUIWIOBBIX 3(UPOB B IepecyeTe Ha TIIMLKI0I MPOBOIUIOCH METO-
nom SO 18363-1:2015 «Kupsl 1 Macia )KUBOTHOTO U PACTHUTEIHLHOTO MPOUCXOXKaeHus. Ompe-
JIeJIEHUE CIIOXKHBIX 3(QUPOB KUPHBIX KUCIOT MOHOXJopnponanauona (MXII) u rmunumona
MetogoM ['X/MC. Yacte 1. MeTton ¢ ucnosib30BaHueM OBICTPOU TepedTepuduKanuu 0CHOBA-
Hus 1 conepxkanust 3-MXIIl u nuddepeHnnanbHOro n3MepeHus cojepKaHue riauIua0a.

Br16op Hanbosee moaxoaIuX pacTBOPUTENEH sl IPOMBIBKH PAaCTUTENIbHBIX Macell
ObUIM OCHOBAHBI HAa MX CMEIINBAEMOCTH C MacjlOM U CIIOCOOHOCTH OTIENATHCS OT Macia Io-
clle mepeMenuBanus. VcnbiTanbl Cleqyolue pacTBOPUTENN: BoJa, 3TaHol 90% u 3TaHOoN
75%. CooTHo1IeHrne Maciia u pactBopurenisi coctaisio 2:1. st Boasl, 90% stanona u 75%
3TaHoJa pasaeneHue mpoBoauinn mpu 40°C.

Pacturensnpie macna (500 r) momemnianu B peaktop u HarpeBayu a0 70°C asis moJiHo-
ro HarpeBaHus. 3aTeM Macio oxjaxjaanu 10 55°C u nobasism 250 M1 IPOMBIBHBIX PacTBO-
poB (Boa, atanoa 90% u 3tanon 75%). Cmeck nepememuBanu mpu 250 00 / MUH B TEUCHHE
15 mun u octaBnsim Juist pasaeneHus a3 npu 40°C. Tlocne pa3aenenus 00pas3ibl CyIIUIn B
BaKyyMe JUIsl YAAJ€HUS OCTaBLIErocs 3TaHoJa WU BOJAbI M aduKBOTY 250 r MacisHOU (a3bl
[o/iBeprajiu Ae30/10paluu.

PesyabraTel. MHOTHE MPOIYKTHI B IPOLECCE MPOU3BOJCTBA MOJBEPTaIOTCS Pas3yiny-
HOM TepMHUYecKoil 00paboTke. B 3aBUCUMOCTH OT paccMaTpuBaeMbIX YCJIOBHUH Mpoliecca Mo-
I'yT BO3HUKATh TEPMUYECKHE 3arpsi3HEHUs. B To Bpems Kak HEKOTOpbIE M3 HHUX YIIYYILAIOT
BHEILIHUI BUJ U OPraHOJIENTHYECKHE KaueCTBA MUIIU, HEKOTOPbIE U3 HUX MOT'YT HeOJaromnpu-
SITHO BJIMSITh HA THUILY WM OKa3bIBaTh TOKcHMueckoe nerctBue. 3-MXII/ v rmuuuanioBbie
3GUpbI SABISIOTCS 3arpPSI3HUTENSIMU MUILEBBIX MPOJTYKTOB, BOSHUKAIOIIMMHU B pe3yJbTaTe Tep-
MHUYECKO 00padoTku [6, 10].

O npucyrcrBun 3-MXII/l u rivuuauinoBeix 3GUpoB B MUILIEBBIX MaciaX BIEPBLIE CO-
oommuau B 2006 r. Zelinkova et al. Coo6mraer. Ha ceroadsamunii JeH, MHOTMMHU HCCIIEI0BA-
TeISIMHU MoKa3aHo, uto 3-MXIIJ] u riouumaunoBsie 3¢upsl 00pa3yroTcs npu paduHanuy Ma-
CceJl, U YCTaHOBJIEHO, YTO pelIalollee 3HaueHUEe B 3TOM 00pa30BaHUU MMEET CTausl J1€30]10-
paruu [9].

3-MXIIJI u raunuauiaoBsie 3QUPHI Yalie BCEro o0pa3yloTcs B MPUCYTCTBHH MO-
norauuepuoB (MAI) u nurnuuepunos (JAIN). MAG u DAG morytr 00pa3oBbIBaTh TJIHIIH-
JUII0BbIE 3(DUPBI ¥ MOHBI ALIUJIOKCOHUS B KUCIIBIX yciaoBusax. HykneodunpHas peakuust HOHOB
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AIMIIOKCOHUS M XJIOPA MOYXET MPUBECTH K 00pa3oBaHuio ClI0XKHBIX 3¢upoB 3-MXIIl. Coob-
11aJIOCh, YTO OCHOBHBIMH (pakTOpamu, BIUSIOUIMMHU Ha oOpa3oBanue 3¢pupa 3-MXII/, sBius-
FOTCSI HOHBI XJIOPa, allWITJIMIIEPOJIBI, TEMIIEpaTypa u Bpems [8].

HekoTopsele nccnenoBanus Mokasaid, YTO JIBYHANPABJIEHHBIN MPOLIECC MPEBPALICHUS
riinugona B 3-MXIIJl MokeT nporcXoIuTh HE TOJIBKO B UX CBOOOAHBIX OpMax, HO U B UX
Tepu(ULIMPOBaHHBIX (pOpMax B MPHUCYTCTBUM MOHOB Xjopa. bbuio oOHapyXeHo, 4TO CKO-
pocThb npeBpaineHus raunuaoaa B 3-MXII/] Beime, yem ckopocts npeBpanienus 3-MXIIJI B
IVIMLKAJO0N B KUCJBIX YCIOBUSAX B IPUCYTCTBUU MOHOB xJopa [5, 11, 13].

A® TOO «KazHUUIIIIII» onpenensum conepkaHue TIUIUAWIOBBIX 3(HUpOB B pac-
TUTENbHBIX Maciiax Mociie Ae3010pauuu. Pe3yabTaThl nccieoBaHuil moka3aHsl B Tadmauie 1.

Tabnuna 1 — CpaBHUTEIBHBIC TIOKA3aTENN COJIEPKAHUS TIUIUIMIOBBIX (DUPOB
B PACTUTENBHBIX Maciax
Table 1 — Comparative indicators of glycidyl esters content in vegetable oils

KonTpois, Bona, Oranon 90%, | Dranon 75%,
HaumenoBanue macen
MI/KT MI/KT MI/KT MI/KT
[TonconueuHoe padhuHUPOBAHHOE MACTIO 2,3 2,0 1,6 2,0
ParicoBoe padyHUPOBaHHOE MacCIIO 2,8 2.4 1,9 2,5
Kykypy3Hoe padruHIpoBaHHOE MACIIO 2,6 2,2 1,8 2,3
[TaapMOBOE paUHHUPOBAHHOE MACIIO 3,8 3,2 2,6 3,1

Kak BumHO 13 Tabmuip! 1, ypoOBHU TIIMITUAMIOBEIX A(UPOB, IIPOMBITHIX PA3TUYHBIMU pac-
TBOPUTEISIMH TIOCTIE JI€3010PALMKH YMEHBIIWIUCH ISl BCEX MCCIIEYEMbIX PACTHTEIbHBIX Macell,
YTO CBUJIETEIILCTBYET O TOM, YTO BOJIA M 3TAHOJI B COUYETAHUH C HATPEBAHUEM BBI3BIBAIOT PEAKIIUU
THJIPOJIN3a, OTBETCTBEHHBIC 32 TIOBBIIIICHUE YPOBHEH HEMOJHBIX allMIIUIEposioB. Hanbombiee
CHIDKEHUE COJIepKaHMsI TIIUIUAMIOBBIX A3(UPOB MOKa3aja MpoMbIBKa ¢ 90%-HbIM 3TaHOJIOM.

Xmopcoaeprkaiye KOMIOHEHTBI ChIPhsS SBIISIOTCS Han0oJiee BaKHBIMH MPEIICCTBEH-
HUKAaMHM, yYacTBYIOIIMMH B 00pa3zoBaHuu Ci0XHBIX 3¢upoB 3-MXIIJ]. YToObl yMEHBLINUTH
3TO 00pa3oBaHUE, XJIOPCOAEPKAIINE KOMIOHEHTHI JOJDKHBI OBITh yIAJIeHBI U3 ChIpOH HedTH
nepex nepepaboTkoil. Macia MOKHO MPOMBIBATh PA3IUYHBIMH PACTBOPUTEIISIMH TSI CHIKE-
HUS COAEPKaHMsI XJIOPUPOBAHHBIX KOMIIOHEHTOB B Chipoi HedTu. KpadT u ap. ceipoe maib-
MOBO€ MacJio MPOMBIBAJIM CMEChI0 dTaHoI:BoAa (1:1) mepen nezomopanmeit, u ObLIO Ompeie-
JIEHO, YTO KOJIMYECTBO CJI0KHOTO 3dupa 3-MCPD ymensimunocs npumepao Ha 30%. Ognako
HawIyqIui 3QQeKT AaeT NpOMbIBaHUE MSKOTH IUIOJIOB MalbMbl IIEpe]] SKCTPAKLKEN Macia.
[To cpaBHEHHIO C HEMBITHIM J€30J0PUPOBAHHBIM MAJTEMOBBIM MAacCJIOM HAOJI0IaI0Ch CHIKE-
HUE COACPIKAHUS CIOXKHBIX d3PupoB Ha 95% [14].

3akiiouenue. B pesynbraTe M3ydeHUs HCIONB3yEMBIX B HACTOSIIEE BPEMS METONOB (HHIIb-
Tpalunu paCTUTCIbHBIX MacCEil 6LIHO YCTaHOBJICHO, YTO HaI/I6OHee MMPAKTUYHBIM PCHICHUEM ABJIACTCA
BHezpeHue 0a3anbToBbIX GMIbTpoB. [Ipu mpoBepke 3G (eKTHBHOCTH QUIBTPOB U3 0a3aIbTOBOTO BO-
JIOKHA 1Sl QUIIBTPALMKE PACTUTENBHOrO Macia ObLTo0 0OHAPY)KEHO, YTO COCPKAHUE OCallKa B Macie
ymenbiunock ¢ 0,05% no 0,02%. Kpome Toro, 1iBeT, KUCIOTHOE YHUCIIO U IPYTHE CBSI3aHHBIE MTOKa3a-
TCIIN 6BUII/I CHUIKCHBI, a CPOK CHy)KGBI JICHTBI YBCIIMYUJICA, YTO MPUBEIIO K YITYUHICHUIO 06HII/IX Xapak-
Tepuctuk. [loATBEpkKIEHO, YTO CKOPOCTh (WIBTPAlMH pacTHTeNbHOro Macna B 1,1-2,0 pasa BbImie
MIPH UCTIONF30BaHNH 0a3aIbTOBBIX (PHIIBTPOB MO CPABHEHUIO C OOBIYHBIMH (DUITBTPaMHU.

Conclusions. After studying the currently used methods for filtering vegetable oils, it was de-
termined that the most practical solution is the introduction of basalt filters. When testing the effec-
tiveness of basalt fiber filters for filtering vegetable oil, it was found that the sediment content of the
oil decreased from 0.05% to 0.02%. In addition, color, acid value and other related parameters have
been reduced and belt life has been increased, resulting in improved overall performance. It has been
confirmed that the filtration rate of vegetable oil is 1.1-2.0 times higher when using basalt filters com-
pared to conventional filters.
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Summary
The presented research paper describes the dynamics of spread storage at various temperatures, in par-

ticular, the processes of oxidative and hydrolytic spoilage of the spread are revealed, and as a result,
the organoleptic properties deteriorate, the nutritional and biological value of the product decreases.
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