O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHUH 00J1iKOBHI HOMeEP: 0411U005988
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpaunii: 31-10-2011

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. BacunumuHa OneHa BosoguMmupiBHa

2. Vasylyshyna Olena Volodymyrivna
KBasmigikamis:

InenTudikarop ORCID ID: He 3acrocosyerbcs
Bup, pucepranii: kanguzaar Hayk
AcnipaHTypa/JIOKTOpPaHTypa: Tak

IIn¢dp HaykoBOi ceniaIbHOCTI: 06.01.15

Ha3zBa HayKoBOIi creniaJIbHOCTi: [TepsuHHa 06pO6KA POIYKTIB POCINHHULITBA

T'anyss / ramysi 3HaHB. He 3aCTOCOBYETHCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs

Jara 3axucrTy: 12-10-2011

CreniaJbHICTh 32 OCBiTOO: 7.05170107

Micue po60oTH 34,00yBava: YmaHCHKMIl HALIOHAJIHUIA YHIBEPCUTET CafliBHULITBA

Kopg 3a €IPIIOY: 00493787

Micuesnaxo,r.pKeHHa: ByJI. [HCTUTYTCBKA, 1, M. YMaHb, Yepkacbka 061.

dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHictrepcTBo arpapHoi nosituky Ykpainu

ImenTudikarop ROR: He zacrocoyerbcs



I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

Iudp cnenianizoBaHOoi BYEHOI pagH (pa30Boi CIeliaai30BaHOi BYEHOI pagu): [ 74.844.01
IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:

Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma ByracHoCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

IV. BimomocTi Ipo niznpueMcTBO, YCTaHOBY, OpraHi3alliio, B sIKi# 0yJ10

BHKOHAHO JHCEPTaIlilo

IToBHE HaﬁMeHyBaHHﬂ lOpI/I,ZLH‘IHO'l' 0COOH: YMaHCHKUI1 HALlIOHAIbHUI YHiBEPCUTET CaLiBHULITBA
Kopg 3a €IPIIOY: 00493787

Micuesnaxo,rm(eﬂnﬂ: ByJI. [HCTUTYTCBKA, 1, M. YMaHb, Yepkacbka 0061.

dopma ByracHOCTI:

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO arpapHoi NOIITUKK YKpaiHn

InenTudikarop ROR: He zacrocosyerscs

V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 68.43.37

Tema gucepranii:

1. 36epeskeHHs SIKOCTI IJIOAIB BUIIHI 3 MiC/s136MpabHOI0 00POOKOI PEYOBUHAMU aHTUMIKPOOHOI Aii Ta B MpoayKTax
nepepooKu

2. Preservation of quality of sour cherry fruits with postharvest treatment by antimicrobial agents and in
processing products

Pedepar:

1. O6'eKT - npouec popMyBaHHS Ta 30€PE>XKEHHS SIKOCTI IJIOAIB BUIIHI Mif, Yac 30epiraHHs Ta OL[iHKYA CUPOBUHU 3
METOIO BUTOTOBJIEHHS IpKeMy. MeTa - po3pobka TexHoJIorii 30epiranHs IJI07iB BUILIHI 3i 30€pesKeHHSIM BUCOKOI
SIKOCTI ITpoayKii 3a micssa36rpanbHOi 00pOOKK pedyoBUHAMU aHTUMIKPOOHOI Il Ta OLiHKa iX IPUAATHOCTI AJIs
BUPOOHULITBA IpKeMy. MeToau - (isnyHi, XxiMiyHi, Mikpo6ioJIOTiuHi, MAaTEMAaTUKO-CTaTUCTUYHI, EKOHOMIUHi.
Pe3ysnbTaTul - BCTAHOBJIEHO BILJIMB [IOTOJHUX YMOB Ta OCOOJIMBOCTEN TOMOJIOTIYHOTO COPTY Ha (GOpMyBaHHS i
30€peskeHiCTb KOMIIOHEHTIB XiMiuHOro ckaay miozis. OLUiHeHO BIJIMB TPAHCIOPTYBAHHS HA SKICTh IUIOZIB BULIHI.
BusHnaueHo ToBapHi i sIKiCcHi MOKa3HUKM, XiMiuHi Ta 6i0XiMiuHi 3MiHU B IJI0Jax Mifl Yac 30epiraHHs B XOJIO0AUIbHUKY,
MOI1(piKOBaHOMY ra30BOMY CEpPEIOBHUII Ta 3 0OpPOOKOI0 PEYOBUHAMU aHTUMIKPOOHOI Jiii. OLiHEeHO MJI0AY BUIIHI,
s16J1yHi, YOPHOI CMOPOJAMHY, arpycy, MOPiYOK SIK CUPOBUHY 151 POPMYBAHHS SIKOCTi JPKEMY BUILIHEBOro. BuzHayeHo

€KOHOMIYHY e(PEeKTHBHICTb €JIEMEHTIB TEXHOJIOTi] 36epesKeHHSsI BUCOKOI SIKOCTI IJIOJiB BUILLIHI [1IpY BUTOTOBJIEHHI



IPKEMY 3 BUKOPHCTAHHSIM Pi3HOI CUPOBMHH 32 BUCOKOTO BMICTy B HbOMY I€KTHMHY. HOBU3HA - BIEpIle BCTAHOBJIEHO
36epeskeHHsI BUCOKOi SIKOCTI MJIOfIiB BUIIHI 3 MiC51361panbHOI0 06p06Koi0 0,4% pO3YMHOM JIMMOHHOI KMCJIOTH 32
IOBrOTPUBAJIOro 36epiraHHs B MOAM(iKOBaHOMY ra30BOMY CepeloBUILi. 3a MiKp06io0riYHMM OOCIMEHIHHSIM,
TOBApHOIO SKiCTIO, XiMiYHMMU 3MiHAMU 1151 IJIOAIB BULIHI OOIPYHTOBAHO ONTHMAaJIbHI KOHLEHTpPaLlil PO3YMHIB
aHTUMIiKpoO6HOI aii (0,5% copb6inosoi kucnoty, 0,7% 6eH3oaTy HaTpilo, 95,5% €TUI0BOro CIUPTY). BcTaHOBIEHO
BTpaTU Ta TPUBAJICTb 36epiraHHsI IJIOAiB BULIHI MicJIsl TPaHCIIOPTYBaHHS. Briepuie 3a 3aMiHOI0 IJI0J0BOi Macu Ta
IIepeBipKU aJleKBaTHOCTI MaTeMaTUYHOI MOJieJli IPOBEIEHO OLiHKY CUPOBUHU 3 METOIO OJlep>KaHHs BUCOKOSIKiICHOTO
IPKEMY BUIIHEBOTO HIJIIXOM YBEAEHHSIM [I0 PELENTYPU CKIaJLO0BUX YACTHUH CTPYKTYPOYTBOPIOIOYOTO IJIOAOBOTrO
miope 3 516J1yK, YOPHOI CMOPOAMHH, arpycy, opidok. BpoBamskeHHs - ['alicCMHCbKUI KOHCEPBHUN KOMbGiHAT

(BinHuubKa 061.), 3AT "YMaubxi6" (Uepkacbka 061.).

2. The object is the process of formation and preservation of the quality of sour cherry fruits in storage and the
assessment of raw material in jam making. The purpose is development manufacturing technology of preservation
of high quality of sour cherry fruits with postharvest treatment by antimicrobial agents and its assessment in jam
making. The methods used in the research are as follows: physical, chemical, microbiological and economic
methods, methods of mathematics and statistics. The research resulted in determination of the effect of weather
conditions and peculiarities of fruit variety on formation and preservation of chemical components of fruits. The
effect of transportation on the quality of sour cherry fruits was estimated. Commercial and quality indices,
chemical and biochemical changes in fruits in the process of storing in refrigerators, in modified gas atmosphere
and with treatment by antimicrobial agents were defined. The fruits of sour cherry, apple, black currant,
gooseberry, red currant were assessed as raw material in formation of quality of sour cherry jam. Economic
efficiency of technological elements of preserving high quality of sour cherry fruits in jam-making with the use of
various raw materials having high- pectin contents was defined. Scientific novelty of the research consists in
determining the methods of preservation of high quality of sour cherry fruits with postharvest treatment by 0,4%
solution of citric acid during long-term storage in modified gas medium. The optimum concentration of
antimicrobial solutions (0,5% sorbic acid, 0,7% sodium benzoate and ethanol) was grounded by microbiological
semination, commercial quality, chemical changes of sour cherry fruits. Losses and storage time of sour cherry
fruits after transportation were defined. Assessment of raw materials in order to make high-quality sour cherry
jam by adding structure-forming apple, black currant, gooseberry and red currant fruit puree to the recipe was
done for the first time by changing fruit mass and validating a mathematical model for adequacy. The research
results were introduced and tested at Haisyn Canning Integrated Plant (Vinnytsia region) and Closed joint-stock
company "Umanhlib" (Cherkassy region).

Jep>kaBHHH peecTpauiiiHuii Homep [IiP:

IIpiopuTeTHHI HaNIpsIM PO3BUTKY HayKH i TEXHIKH:
CrpareriyHui NpiopUTEeTHUI HAIIPSIM iHHOBaLilHOI AiJIBHOCTI:
ITiZcyMKH JOCTiI>KEeHHS:

Iy6sikamii:

HaykoBa (HayKOBO-TE€XHiYHa) IPOAYKILis:
ConiaIbHO-€KOHOMIYHA CIIPSIMOBAaHICTh:

OxopoHHi gokymeHTH Ha OIIIB:

BrnpoBaaykeHHs pe3yJIbTaTiB AHcepTalii:

3B'SI30K 3 HAYKOBHMH T€EMaMH:



VI. BizoMocTi mpo HayKOBOT0 KEPiBHUKA /KEePiBHHUKIB (KOHCYJIbTAaHTA)

BaacHe IlpizBume Im's I10o-6aThKOBI:
1. Ocokina Hina MakcumiBHa

2. Osokina Nina Maksymivna

KBasigikanis: g.c.-r.u., 06.01.15
InenTudikarop ORCID ID: He 3acrocosyetncs
JoparkoBa iHdpopmamnist:

IloBHe HaiMEeHYBaHHS IOPHIHYHOI 0COOH:
Kopg 3a €1PIIOY:

Micue3Haxoa KeHHSI:

dopma By1acHoCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BizomocTi npo odiniliHuX OIIOHEHTIB Ta pEl€H3€HTIiB
OdiniitHi onoHEHTH
BiacHe IIpizBuie Im'sa I1o-6aTbKOBI:

1. KontynoB Biktop AHApiiioBuY

2. KontyHoB BikTop AHLIpiiioBUY

KBasigikamis: g.c.-r.u., 05.18.03
InenTudikarop ORCID ID: He 3acrocosyetses
HoparkoBa indopmamnist:

IloBHe HaliIMeHYBaHHS OPUAUYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHoOCTI:

Cdepa ynpasiiHHS:

Imentudikarop ROR: He zacrocosyerbcs

BaacHe IlpizBume Im's I10o-6aTbKOBI:
1. CyxonBaH Onekcangp I'puroposuy

2. Cyxonsan Onekcangp I'puroposuy

KBasmigikanis: k.c.-r.u., 05.18.03

InenTudikarop ORCID ID: He 3acrocosyetbcs



JoparkoBa iHdpopmamnist:

IloBHEe HaHMEHYBaHHS IOPHIHYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3Haxoa KeHHS:

dopma ByTacHOCTI:

Cdepa ynpassriHHS:

InenTudikarop ROR: He zacrocosyerscs

Penensentu

VIII. 3aKkJII04Hi BiZmoMOCTi
BsiacHe IIpi3Buie Im'sa ITo-6aTbKOBI
TOJIOBH paju

ByiacHe Ilpi3Buiie Im's ITo-6aTbKOBI

TOJIOBYIOYOTO Ha 3acCiiaHHi

BignoBigasbHUMH 3a HiATOTOBKY

00JIiKOBUX JOKYMEHTIB

Peectpartop

KepiBHuk Bigginy YKpIHTEI, mpo €
BiZIIIOBiZaJIbBHUM 32 peeCcTpallilo HayKOBOi

OisSIIBHOCTI

Menbauk Onexkcanap BacuinboBruy

MenbHuk Onekcanzp BacunboBuy

IOpuenko T.A.



