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VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

Po3pobka HOBUX i BIOCKOHAJIEHHSI iCHYIOUMX TEXHOJIOTIH 30epiraHHs Ta NepBUHHOI 06POOKY IIPOLYKILii

POCJIMHHULITBA B CTEMNOBIl 30Hi YKpaiHU 32 YMOB I[7100a7IbHOTO MTOTEIJIiHHS.

Ha3sBa po60oTH aHIJIiHCBHKOIO:

Development of new and improvement of existing storage technologies and initial processing of plant products in
the steppe zone of Ukraine in conditions of global warming.

Pedepar yKpaiHCBKOIO:

O6'eKT DoCIiIyKeHHS: poLiec 30epiraHHs Ta NepBUHHOI 06POOKY NPOIYKLii pOCJAUHHULTBA. MeTa NOCiIKeHHS -
BCTAHOBJICHHS BIUIMBY aHTUCTPECOBUX KOMIIO3ULIiN Ha 30€PEXKEHICTh XapuOBUX, 0i0JIOT{YHMX Ta TOBAPHUX IKOCTEN
IIJI0I00BOY€BOI IPOIYKLIi B [1epiof, X0JI0AUIBHOrO 36epiraHHs. JOCiIKeHO BIJIMB Hicas361panibHOi 06pOOKHU
KOMILJIEKCHUMU aHTUOKCUAAHTHUMY KOMITIO3ULIISIMU Ha SIKICTh Ta 30€pekeHiCTh I1JI0JJ00BOYEBOI IPOAYKIII.
BcTaHOBJIEHO, 1110 3aCTOCYBAaHHS JAHUX KOMIIO3ULl CIIpUsie IOAOBKEHHIO TePMiHY 36€piraHHs MJI0/iB Ta OBOYIB 3
MaKCHMMaJIbHAM 30€pE’KeHHSIM iX TOBApHOI Ta XapuoBOi LiHHOCTI. ByJ10 JOCIiIXEeHO BIUVIUB Pi3HUX CIIOCOOIB
3aMOPOKYBaHHS Ta AedpocTalii Ha 36epe’KeHiCTb OPraHoJIeNTUYHUX, (i3UKO - XiMiYHKX Ta MIKPOGioIOTiYHNX
[IOKa3HUKIB SIKOCTi. BcTaHOB/IEH] ONTHMasbHI ClIOCO6M 3aMOPOXKYBaHHS Ta fiedpocTaliii pOCIMHHUX IIPOLYKTiB.
PesynbTaTu JOCHiIKEHb MOXKYTb OyTA BUKOPUCTaHI [1J1s1 pO3pOOKU iHHOBALIITHUX TEXHOJIOTIN 30€epiraHHs Ta

[IEPBUHHOI O6POOKM NPOIYKLii pOCIMHHULITBA.

Pedepar aHIJIiHCBKOIO:

The object of study: the process of storage and processing of crop production. The goal - to establish the impact of
anti-stress compositions on the safety of food, biological and commodity qualities of fruits and vegetables during
of refrigeration storage.The results of researches can be drawn on for development of innovative technologies of
growing of the field cultures.The effect of postharvest treatments by compositions whith antioxidants on the
quality and safety of produce was investigated. Established that the use of these compositions contributes to
lengthening the shelf life of fruits and vegetables with maximum preservation of their commodity and food value.
Effect of different methods of freezing and defrosted on safety organoleptic, physical - chemical and
microbiological quality was studied. The optimal methods freeze and defrosted of plant products was established.
The research results can be used to develop innovative storage technologies and initial processing of plant
products.
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