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VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

YII0CKOHaJIeHHS! CIIO’KMBHUX BJIACTUBOCTEN rOTOBOI IIPOAYKIii IIpY NIepepoOLii pOCIUHHOI CUPOBUHU BUPOLIEHO]I B

ITonTaBCchbKii 06J1aCTi

Ha3sBa po60oTH aHIJIiHCBHKOIO:

Improvement of consumer properties of finished goods at processing of vegetative raw materials cultivation in the
Poltava area

Pedepar yKpaiHCBKOIO:

OO6’eKXT BOCIIIPKEHHS — IPOAYKLisl, OTPMMaHa IIpU 1epepobLii pOCIMHHOI CUPOBUHY, ii CIIOXKUBHI BJIaCTUBOCTI,
SKiCTb i NapameTpu 36epiranHs. MeTo poboTH € BUBYEHHS (PAKTOPiB GOPMYBaHHS Ta Y OCKOHAJIEHHS CIIOKUBHUX
BJIACTMBOCTEM FOTOBOI MPOAYKLii TP nepepoobLii pOCIMHHOI CUPOBUHY BUPOMIEHOI B [TosTaBChKill 06aacti Metoau
IOCJIiIKeHHS — 3araJIbHOHAayKOBI METOI U [OCIiIPKEHHS], 30KpeMa OpraHoJIENITUYHI Ta JJabOpaTOPHi METOIM, METOI U
aHasli3y Ta CMHTEe3Y, METOJ], CTATUCTUYHOIO aHasi3y. 36epiraHHs MpoJOBOJIbYMX TOBAPIiB — OJIMH 3 €TalliB ix
SKUTTEBOTO LIMKJY. BOHO 3aBXIM CYyNIPOBOIKYETHCS 3MIHOIO SIKOCTI i Macy TOBapiB, 10 3aBJa€ 3HAYHUX
€KOHOMIYHMX BTpaT. BTpaTu 3epHa MOPiYHO CTAHOBJIATh 6,113bKO 10% BasioBoro 36o0py. lle 6inbii BTpaTil 1pn
30epiraHHi IJIOJIiB Ta OBOYiB — BOHU AOCSTaloTh 35%. TOMy 3MEHIIEHHS BTPAT i 36€pe’KeHHs SIKOCTi XapyoBUX
IIPOJIYKTIB Ha BCiX eTanax IIPOCyBaHHS TOBAPiB Bif BUPOOHMKA 10 CIIOXKUBAYA € BAKJIUBUM [IKEPEJIOM IIOIIOBHEHHS
IIpoI0BOJIbYOro GoHAY. BTpaTa sIKOCTi MoB’s13aHa 3i 3MiHOIO XIMIYHOTO CKJIany IPOyKTiB. Lli 3MiHM
CYIIPOBOMKYIOTHCSI YACTKOBOIO 260 [TOBHOIO BTPATOI0 NOOPOSIKICHOCTI IPOAYKTIB, 1110, Y CBOIO Yepry, IPU3BOIUTH JI0
BTPAT KiJIbKOCTIi ITPOJOBOJIbYMX TOBAPiB. [IpakTHYHE 3HAYEHHS OJleP>)KaHMX PE3YJIbTATIB [IOJIAra€e B TOMY, 110
TEOPETUYHi 1 TPaKTUYHI MOJIOKEHHS HAYKOBO-IOCIiIHOI pOOOTH LOBEAEHI O PiBHS KOHKPETHUX NPOMO3ULIi Ta
METOIUYHUX PEKOMEH ALl MO0 MiABUILEHHS peHTabeIbHOCTI BUPOOHUIITBA i Oflep>KaHHS MaKCUMaJIbHOTO
IpUOYTKY, IO HEMOXKJIMBO 6€3 CTUMYJIIOBAaHHS PUHKIB 30yTYy, HApOIyBaHHS 00CSTiB BUPDOOHUIITBA i TPOAKIB,

3MIlIHEHHS KOHKYPEHTOCIIPOMOKHOCTI ITPOAYKLIi.

Pedepar aHIJIiHCBKOIO:

The object of research is the products obtained during the processing of plant raw materials, their consumption
properties, quality and storage parameters. The purpose of the work is to study the factors of formation and
improvement of consumer properties of finished products during the processing of plant raw materials grown in
the Poltava region Research methods - general scientific research methods, in particular organoleptic and
laboratory methods, methods of analysis and synthesis, statistical analysis method. Storage of food products is one
of the stages of their life cycle. It is always accompanied by a change in the quality and mass of goods, which
causes significant economic losses. Losses of grain annually make up about 10% of the gross harvest. Even greater
losses during storage of fruits and vegetables - they reach 35%. Therefore, reducing losses and preserving the
quality of food products at all stages of the promotion of goods from the producer to the consumer is an important
source of replenishment of the food fund. Loss of quality is associated with a change in the chemical composition
of products. These changes are accompanied by a partial or complete loss of product quality, which, in turn, leads
to a loss in the quantity of food products. The practical significance of the obtained results lies in the fact that the
theoretical and practical provisions of scientific research work have been brought to the level of specific proposals
and methodical recommendations for increasing the profitability of production and obtaining the maximum profit,
which is impossible without stimulation of sales markets, increase in production and sales volumes, strengthening
of product competitiveness.

Inperc YIK: 664, 664:633 /635(447.53)

Koau TemaTHYHHUX PYOpPHK: 65.01.05
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VIII. HaykoBa (HayKoBo-TexHiuHa) npoaykuist (HTII)

Ha3zga HTII ykpaiHCBKOIO: PekomeH allii 010 3MEHIIEHHS BTPAT i 36€PEXEHHS SIKOCTi XaPYOBUX MPOJIYKTIB

POCJIMHHOTI'O IMOXOIPKEHHA Ha BCiX eTarax IMPpOCYyBaHHA TOBapiB Bl,[[ BI/IpO6HI/IKa OO CIIOKMBa4da

Ha3zpa HTII aHrsi#icbKo¥0: Recommendations on reducing losses and preserving the quality of food products

of plant origin at all stages of the promotion of goods from the producer to the consumer
HTII, sixy nepen6a4asiocsi CTBOPUTH:

IIpuunnn, yepe3s aki HTII He Gysi0 cTBOpeHO:

OTpuMaHi pe3yJIbTaTH: [ToinueHHs IKOCTi IPOAYKLi

l'asy3s 3aCTOCYBaHHS: Xap4uoBa IPOMHICIIOBICTD; ToOpriBs

PeecTpaiifiHuii HOMep KapTKH T€XHOJIOT1i:

Onuc HTII: I[Tpy po3po6i1ii MpakTUYHUX PEKOMEHAALi 1070 36epiraHHs MPOAYKLii pOCJIMHHOTO ITOXOKEHHS,
YIOCKOHAJIEHHSI iCHYI0UMX CIIOCO0iB ix 30€epiraHHs i po3po0OLi HOBUX NIPOAHAJI30BAHO BIACTUBOCTI MPOAYKTY
BUXOJISIUM: i3 BIACTUBOCTEN NPOAYKTY SIK 00'€KTa 30€piraHHs; BU3BHAYE€HHSI EKOHOMIUHO OOI'PYHTOBAHUX PEXUMIB i
CII0CO6iB 30€epiraHHs; CTIKOCTi IPOLYKTY; CTYIIE€HIO il Ha IPOLYKT Pi3HUX IIpeLiCTaBHUKIB MiKpOO6ioJIOriyHOrO
CBITY; PO3BUTKY B Maci MIpOAYyKTY LIKiIHUKIB 3anacis; 30BHILIHIX (aKTopiB. BIpoBaguTy NepeBaskHO peasisaliiio
YIIaKOBaHOI MPOAYKIi, O J03BOIUTH MigBUIIUATHU ii KOHKYPEHTOCIIPOMOSKHICTh, TEPMiH 30€piraHHs, IOKPaIIUTA
CaHiTapHO-TirieHiuYHi yMOBM NPOJaXy i HiIBULIUTH PiBeHb 0OCIyTOBYBaHHS HaceseHHs. [I0CTiiIHO KOHTPOJIIOBaTH
piBeHb SIKOCTI IPOAYKLi, 1110 3HaXOOUThCS B peaisallii, 11106 He JOMyCTUTH NOTPAIISIHHS [0 CIIOXKUBaUiB HESKiCHOI

Ta HEOE3IEeYHOI JJ151 )KATTS i 300POB’sl IPOLYKLi.
ConiannbHO-eKOHOMIYHA crpsimoBaHicTh HTII: Toninmenns skocti npomykiii
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IIpakTHyHa peasnisanis HTII
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IIpaBa, 0 HaAAIOTHCS iIHBECTOPY MiCJIsA 3aBEpPLIEHHs POOOTH:
HasaBHicTb Oi3Hec-IJIaHY:
TexHiKO-€eKOHOMiYHe OOrpyHTYBaHHSI:
IloTeH1iaIbHUE 0OCAT IIPOAAIKY, THUC. TPH..
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