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CHEMICAL COMPOSITION OF DRY MELON, MADE FROM MELON,
AND MELON LONG WORM, NUTRITIONAL VALUE

Abstract. In this article, explore the chemical composition of products prepared from melon dried melon and
pastille, the nutritional value for the proper functioning of the body was considered. In the dried melon made from
melon in comparison with the pastille, the protein is lower, the fat content is higher and carbohydrates are higher.
The value of the vitamins of two products from melon basically differs little from each other. Only ascorbic acid was
found in the pastil at a high level. It was found that the supply of essential amino acids of leucine, lysine, threonine,
compared to the dried melon, is higher in the paste. In the pasta of melon and dried melon, unsaturated fatty acids
olein and linol were found in large quantities. From this side, too, the values of these products were seen. These
indicators can improve the general state of human health, strengthen the body's resistance to disease, prevent early
aging and improve efficiency. It has been established that in the formation of biological and physiological functions
of the body dried cantaloupe and pasta from melon provides valuable nutrients and has the property of healing.

Key words: melons, melons, carrots, proteins, fats, carbohydrates, vitamins, color amino acids, metabolic
amino acids, strength, value, kilocalorie, unsaturated fatty acids, aspartic acid, glutamic acid.

Introduction. In addition to livestock products, the Kazakh people used various fruits and vegetables
as food and medicines. Among them, rhubarb, sorghum, peppermint, blackberries, garden, tulips, garlic,
hawthorn, nettle, starfish, hawthorn, opium, hawthorn, jellyfish, herring, fir, mint, hothouse, etc. belongs
to [1].

The food composition of the food menu consists of the first, the second group of products, which has
an additional effect on the food properties of another group of products. For example, saturated fatty
acids, mineral salts and vitamins from meat and milk fat can be completely consumed from meat and
dairy products. Even balanced ingredients can provide the recommended nutrient content in the food
formula [2]. We can say that this type of food is consistent with the enzyme system in the organisms of
our ancestors, which indicates that the continuity of this phenomenon does not allow the traditions of the
modern Kazakh nation to be unhealthy. However, in today's world of nutrition, there are many harmful
manifestations of human activity. The assortment of national dishes is strong and the flavor of sheep and
goat's milk is usually reduced, and the share of flour and sweet foods is growing, and daily consumption
of vegetables is still rare. If past eating habits have the same euphoria in their mouth, they are still present.
Physical activity (hypodynamia), pollution of the environment (types of food) also affects the body.

Often the use of alcoholic beverages of the population, response, drugs, nasawa, domestic difficulties
(high cost) not permitting the weakness of the enzyme system, the various manifestations of the disease is
not a guarantee. Absorption of chemical leakage in the external environment, radioactivity "on our fist",
as it works [3].

Tropical plants of the family of pumpkin, common in countries, subtropical. They are mainly
cultivated plants. Melon (Cucumis melo) -a plant annual grassy, subject to pumpkin family Melons grow
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in South-West Asia and Africa. More than 2,000 years ago melons were cultivated in small and medium
Asian lands as a cultivated crop. Depending on the varieties and varieties of melons, etc. are divided into
groups. Cut a melon to prepare a dried melon, drizzle, boil the pasta from melon, jam, marmalade.b.
trains.

Food is one of the factors that affect the human body. It is very different from other external factors,
because it turns into the body as an internal factor and stimulates the physiological systems and acts as the
structural functioning of the human body. That's why nutrition improves, increases efficiency and
increases the tendency to resist various dangers. Carbohydrates of vegetables are characterized by mono-
and disaccharides, starchy, fibrous, pectinic substances (on average 3-4%). Vegetable fiber is physio-
logically very valuable, as it reaches a soluble compound when it reaches the intestinal cavity (pectin
cellulose). It improves the secretion and motor function of the intestine. There is also evidence that the
fever cleanses the body of cholesterol [2].

Vegetables and fruits are a natural source of various vitamins and mineral salts. With this feature
they have a special biological value. Compared with other dishes, nutrients are completely covered with
vegetables and fruits [2, 121-124].

The ability to organize proper nutrition begins with the ability to detect the chemical composition of
foods. Determining the quality of each type of food is the basis of the body's nutritional needs.

The relevance of studying the chemical composition of foods promotes the healing of therapeutic
products.

Research Materials. Professions that arose after the settlement of the Kazakh people in the village
were melons and other agricultural products. From, dried melon, pastured from a melon, they learn to
prepare long-term dishes. These dishes can not be called national dishes, as they can be seen in other
countries, especially in the table of the Uzbek people.

Delicate fragments of melon from dried melon and melon pasta are dried and the thickness is about
0,9-10 millimeters. Melon is divided into two parts, cuts each part from 0,9-10 millimeters to the trunk.
The length of each group is from 40 to 50 centimeters. They put them in the shaded area individually and
apply a thin cloth to the surface (anti-jamming). You must continue to move. Food can be stored for
twelve months. The word keel means to dry in the sun.

Dried melon - was divided into two parts of the middle of melon fresh, cut with peel, then bana
obtained, extraction of bark. His hair, like a dried braid, drains about one week. It is stored in a cool place.
The shape of the melon, made in the laboratory is entrusted from the dried melon. [4, p. 139].

Shepherd from melon — falling inside, crushed melon peeled from the skin and boiled for 1-2 hours
(until the color turns brown). After drying in a week, it is stored and remains clean. Pastilla from melon
was placed in a laboratory in ready condition [4, p. 139].

Research methods. The above-named biological and chemical values of Kazakh national cuisine
were identified in the laboratory of the National Academy of Nutrition of Kazakhstan.

Dried melon and pasta from melon protein were identified by the micro-Kjeldahl method [5]. The
total amount of fats was determined by DI Kuznetsov and NG Grishin [6]. The total amount of
carbohydrates was calculated from the difference between dry matter and protein, fat and mineral
substances. Humidity, dry residue, ash content of the food product was carried out using known physical
and chemical methods. The energy value of food was calculated using a heat factor equal to one kilogram
of protein and carbohydrates, which was 4.1 kilocalories, and the fat content was 9.3 kcal.

The size of vitamins: B1 (thiamine), B2 (riboflavin) — fluorometry, PP (niacin) —symmetric, C, A,
E — are determined by colorimetric methods [7].

The data obtained as a result of the study were processed by standard statistical methods [8].

The results of the research. The chemical composition of dried melon and melon from melon has
been studied. Protein, fat, carbohydrate and the effectiveness of the melon and melon wafers, which was
created in the main laboratory of the Kazakh Academy of Nutrition (table 1).

Pastilla from melon is much less fat, fat, carbohydrates compared to sugar, dried melon. The
nutritional value of any product is evaluated by the ratio of the chemical composition of the product and a
balanced diet that determines the basic nutritional requirements for health and human needs.

The values of the vitamin of two melon products basically do not coincide. High levels of ascorbic
acid melon were found, and the same amount of vitamin PP was found in both tastes.
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Table 1 — Nutritional values of dried melon and melon paste (100 g / mg product)

. . Name of product
# Name of food ingredients -
dried melon pasty from melon
1 Protein, g 6,91 5,20
2 Fat, g 2,58 3,0
3 Carbohydrates, g 63,14 66,66
4 Strength, kcal 303 327
Table 2 — Parameters of the vitamin tincture of pastilles from melon and dried melon (mg/100 g of product)
. . Name of product
# The name of vitamins -
dried melon pasty from melon
1 A - -
2 B-carotene 2,73 2,89
3 E 0,68 0,71
4 B, 0,27 0,29
5 B, 0,28 0,31
6 PP 2,76 2,94
7 C 14,0 0,6

Vitamin C. participates in the functional oxidation-reduction reaction of the immune system, adapted
to the absorption of iron. The lack of this vitamin is characterized by reddening of the tooth and bleeding
from the nose, as the bleeding of the blood vessels is considered high permeability [2, p. 84-86].

Table 3 — Indicators of scale and essential amino acids taste of pastille from melon and dried melon (mg/100 g of product)

. . Amount of amino acids, mg
# Irreplaceable amino acids, mg -
dried melon pasty from melon

1 Valine 91 68

2 Isoleucine 182 137

3 Leucine 164 124

4 Lysine 582 441

5 Methionine 56 42

6 Threonine 255 193

7 Tryptophan 64 48

8 Phenylalanine 146 111

It was found that amino acids are high in the smoke product compared to melon worms.
Table 4 — Amino acid metabolism of melted butter and melon paste (mg/100 g of product)
. ) Amount of amino acids, mg
# Amino acids exchanged, mg -
dried melon pasty from melon

1 Alanin 234 309

2 Arginine 125 166

3 Asparagine 2358 3112
4 Histidine 55 73

5 Glycine 201 264

6 Glutamine 657 865

7 Proline 139 184

8 Serin 158 209

9 Tyrosine 83 109
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As a result, the metabolism of lysine and threonine among the amino acids that we can not detect is
the abundance of asparagine and glutamine in the exchange of amino acids.

Analysis of results. Known by the science of biochemistry, the beginning of digestion of glutamine
is carried out with the presence of asparagine [9]. Asparagine is separated from asparagine in cells and is
associated with toxic ammonia in the body and neutralizes it. Aspartic acid also supports the asparagine
reserve and the first stage of its decomposition in metabolic processes. Non-invasive amino acids that go
directly to the body's nutrients without being digested in the necessary organisms are detected when
methionine, threonine and lysine are formed. And lysine is necessary for the growth of the breed, the
regeneration of tissues, the production of hormones, antibodies and enzymes. Lysine is a component of
connective tissue, which forms a muscle collagen protein. Lysine is involved in the elastic gluing of blood
vessels, as well as in the digestion of calcium. Participates in the prevention of osteoporosis, athero-
sclerosis, stroke and heart failure in the human body. Regulates breast function. The value of these amino
acids was proved for the survival of body cells. Of these amino acids, it is important that the body func-
tions as glutamine. It ensures the release of harmful emissions from protein metabolism. Glutamic acid
improves the respiration of brain cells and helps to balance the acid-base reaction, stabilizing the
concentration of hydrogen ions in the blood and tissue [10]. It was found a large number of oleic and
linoleic oils found in melon wormwood and melon. In this sense, the significance of these dishes is also
noticeable. He takes part in the metabolism of the body. Linoleum enhances metabolism in the body,
participates in the regulation of cholesterol, and also has the ability to prevent diabetes and can withstand
allergic diseases of various products.

The results of studying their own materials are analyzed and the chemical composition of the taste is
determined. In fact, it is worth noting that the first study of nutrients, vitamins, amino acids and amino
acids, determining their strength [11, 12].

Conclusion. Moisture-proof, light-resistant, resistant to desert, annual plant and nutritional value of
proper functioning of the organism, by examining the chemical composition of the taste of pastilles from
melon and dried melon. The melon paste is made from a melon paste with slightly reduced protein
content, fat content, carbohydrates and vitamins, and high levels of ascorbic acid melon and RR were the
same in both products compared to other vitamins. Among the replaceable amino acids is the abundance
of asparagine and glutamine. As a result, unsaturated amino acids are rich in lysine and threonine and that
the substance in amino acid metabolism contains a large amount of aspirin and glutamine for the survival
of body cells. The presence of oleic and linoleum oils melon paste melon shows the nutritional value of
taste.

Theoretically, the results of the work performed are of particular importance, since it has been proved
that the melanoid and melon provide valuable nutrients in the formation of the biological and
physiological functions of the body. Suitable for people of different professions and for people of all ages.
Today it is widely used among peoples.

Practically, based on the results of the research, it has the full potential to increase the level of
nutrition in the menu. Table data used in sanatoria, public and family meals are used.
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KAYBIHHAH JAWBIHIAJTATBIH KAYBIH KAK IIEH KAYBIH KYPTTBIH
UMUSLIIBIK KYPAMBI, KOPEKTIK MAHBI3BI

AnHoTanusi. Makanajga KayblHHaH JNaWbIHAANAThIH KayblH KakK MEH KayblH KYPTTHIH XHMUSUIBIK KYpaMblH
3epTTeH OTBIPHIIN, aF3aHbIH JYPBIC JKYMBIC JKacayblHa KOPEKTIK MaHBI3bl KapacThlpbliaasl. KayslHHaH naiibiHana-
TBIH KayblH KYPTTBIH, KayblH KaKIEH CaJbICTHIPFAHA, aKybI3IAbUIBIFBI COJ a3lay, MAaiIbUIBIFBl KONTey, KOMIpCYbl
Monaay. KaysIHHBIH €Ki eHIMIHIH TOpYMEHIIK KYHABUIBIKTaphl HETi31HEeH Oip-OipiHeH albIpMAIIbUTBIK TAHBITIANTBL.
Tek KaHa acKOPOUH KBIIIKBLIBI KaybIH KAKTa JKOFaphl ACHIeHae aHbIKTaIIbl. AIMACIIalThIH aMHUHKBIIIKBLIIAP KOPBI
JeHLNH, JI3UH, TPEOHUH KayblH KaK OHIMiH/e, KayblH KYpPTTarbl JIeHI€iIMEH CaJbICTHIpFaH/a )KOFapbl KOPCETKIlI-
TepMeH aHbIKTaIAbl. KayblH KYpT IeH KayblH KaKTa KaHBIKIIaFaH OJIEMH XKOHE JHMHOJI MaHKBIIIKBUIAAPEl KOIl MeJ-
IIepAe aHBIKTANIbL. Byl skaFbIHaH 11a OCHI TaFaMAApAbIH KYHBUIBIFE! OalKaiaibl.

OcblHJall aHBIKTAJIFaH KOPCETKIITep aJaMHbIH JKaJIbl JACHCAYJBIFBIH KYIICHTII, Kecenre Kapchl KacHeTiH
apTTHIPBII, €pTe KAPTAIOABIH aJIJbIH aJIbII, )KYMBIC icTey KaOlleTiH KeTepei. AF3aHbIH OHOJIOTHSJIBIK KoHE (PH3HO-
JIOTHSUIBIK KBI3METIH KaJIBINITACTBIPY/la KayblH KakK IeH KayblH KYPT JOMiHIH CayBIKTBIpY KacueTi Oap, Oaraibl
KOPEKTIK 3aTTapMeH KaMTaMachl3 eTy/le eKeHIr aHbIKTaJIIbI.

Tyiiin ce3aep: KaybIH Kak, KayblH KYpPT, aKybI3, Maiyiap, KeMmipcyap, J9pyMEHAEp, aIMaclaiThlH aMUHKBIILI-
KbUIIap, JMacaThlH aMHUHKBIIKBUIIAP, KYaTTBUIBIK, KYHIBUIBIK, KHJIOKAJIOPHs, KAaHBIKIAFaH Mail KBIIIKBUIIAPEL,
acraparit KbIIIKbUIBI, TTyTaMHUH KBIIIKBUIBL.

3. A. Tanxaﬂﬁaena', A. M. Kanxaﬁaenz, H. Ozden3, C. A. Kaaka6aesa®

lMe)KﬂyHapOILHbIﬂ Ka3axCKo-Typeukuil yuusepcutet uM. X. A. flcasu, Typkecran, KazaxcraH,
2YHI/IBepCMTeT «Mupacy, [lleimkenT, Kazaxcran,
’Yuusepcuter Ocmanrassl Dekuimexup, Gakynsrer Memunmusy, Kadeapa Anatomuu, dekumexup, Typuus,
*FOxmn0-KasaxcraHckuii rocyaapcTBeHHbIH yHUBepcHTeT nM. M. Ayasosa, IlIsivkent, Kazaxcran

XAMMYECKHI COCTAB, IUIIEBAS HEHHOCTbH
INPUT'OTOBJIEHHBIX U3 JIbIHU TACTHUJIBI U CYHIEHOMU JbIHU

AHHOTauMA. B cratbe u3yyass XMUMUYECKUI COCTaB MPOAYKTOB IPUTOTOBIEHHBIX U3 IbIHU CYLIEHHON IbIHU U
MacTWiIbl, ObIa PacCMOTPEHA MHUTATeNbHAs IIEHHOCTh VIS MPAaBHIBHON pabOTHl OopraHm3Ma. Y CYIIEHHOH JBIHH
W3TOTOBIICHHON M3 IBIHM B CPaBHEHHUH C MACTHJION OCIIOK HMKE, )KUPHOCTH BBIIIE M YIIIeBOIOB Ooxpmie. LleHHOCTH
BUTAaMHHOB JIBYX MIPOJAYKTOB U3 JBIHK B OCHOBHOM MAJIO OTJIMYACTCS IPYT OT Apyra. ToJbKO aCKOPOMHOBAs KUCIIOTa
ObuTa OOHApy)KeHa B MACTHJIC Ha BBICOKOM ypOBHE. BBIIO OOHApy»KEHO, YTO 3amac HEe3aMEHHMBIX aMHHOKHCIIOT
JIEWLIMHA, TU3UHA, TPEOHUHA, TI0 CPABHEHUIO C CYILIEHHOW JIbIHEH, BBIILIE B MacTUiie. B macTuia U3 AbIHU U CyIIEHHOU
JIbIHE OBLTH OOHAPYXKCHBI B OOJNBIIMX KOJIMYSCTBAX HEHACHIIICHHBIC KUPHBIC KUCIOTHI OJIeUH W JuHONI. C 3TOM
CTOPOHBI TOXKE OBLIA 3aMEYEHBI IEHHOCTH 3TUX MPOAYKTOB. DTH MOKA3aTeIH MOTYT YJIYYIIUTH OOIICe COCTOSHHE
3II0OPOBBSI YETIOBEKA, YCIIIUTh CBOWCTBA COMPOTHUBIIIEMOCTH OpraHU3Ma K OOJIC3HSIM, IPEAOTBPATUTh paHHEE CTape-
HHUE ¥ TOBBIIIATH PabOTOCIIOCOOHOCTE. Y CTaHOBIEHO, YTO B (JOPMHUPOBAHUH OMOJIOTHUYECKUX U (HHU3HOIOTHUECKUX
(hyHKIMIA OpraHU3Ma CYyIICHHAs JbIHA U MMACTHIa U3 IBIHH 00eCIeYnBaeT IICHHBIMH ITUTATEIFHBIMU BEIIECTBAMU U
o0amaeT CBOMCTBOM O3/I0POBIICHHS.

KaroueBble ciioBa: cylieHHasi JbIHs, MACTHIA U3 JbIHU, OEJOK, JKHPBI, YIJIEBOJbI, BUTAMUHbI, 3aMEHUMbIE
AMHUHOKHCJIOTHI, HE3aMEHUMblE€ aMUHOKHUCIIOTHI, CUJIA, IIEHHOCTh, KUJIOKAJIOPHsl, HEHACBIIIIEHHbIEC KUPHBIE KUCIIOTHI,
acraparuHoBasi KUCJIOTa, [NIyTaMUHOBAs KUCJIOTA.
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