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1. Crio>XuBHi BJIaCTUBOCTI HOBUX ITPECEPBiB HA OCHOBI MTPiCHOBOIHOI PUOU

2. Consumer properties of new fresh-water fish preserves

Pedepar:

1. Incepraliito NpUCBSIYEHO HAYKOBOMY OOI'DYHTYBAHHIO Ta pO3pO0Li PELENTyp HOBUX BUAIB IIPECEPBiB HA OCHOBI
IIpiCHOBOZHOI prbM 3 POCIMHHUME 00aBKaMU Ta iX TOBAPO3HABYiil XapakTepucTuli. JloBeieHO JOLibHICTh
BHUKOPHUCTaHHS pu6HOI CUPOBUHU: 6110r0 aMypy Ta TOBCTOJIO0MKA, & TAKOXK POCJIMHHOI CUPOBUHU: STifl KAJIUHU,
JKypaBJIMHU, 6apbapucy, 6y3uHU; MOPKBHU, OYPSIKY; MOPCbKUX BOJOPOCTE TPU BUPOOHULITBI pUOHMX IIPECEPBIB.
Onrumisanito peuenTyp MNPEeCEPBiB 3IiICHEHO LIJIIXOM MAaTEMAaTUYHOTIO MOZIEJIIOBAHHS i3 3aCTOCYBAHHSIM
6araToQakTOpPHOro excrepruMeHTy. Po3pobsieHo opuriHanbHi 5-6a0Bi MKaIKu OLiHKYA OPraHOJIeNTUYHUX
ITOKa3HMKIB [171 COJIOHUX HaniBpabpuKaTiB IIpeCEPBIB i 1151 TOTOBUX BUPOOIB 3 ypaxyBaHHIM Koe(illieHTiB
BaroMocti. JJoC/liIpkeHO OpraHosenTruYHi, (Gi3uKo-xiMiyHi, CTPyKTYpHO-M€XaHi4yHi, MiKkpo6ioJIOTiuHi TOKa3HUKH,
MIOKA3HUKYU 6€3M1eYHOCTi HOBUX ITPOAYKTIB Ta iX 3MiHM Nif 4ac 36epiranHs. Po3po6iieHo Ta 3anaTeHTOBAaHO HOBUI

MeTOJ, BUBHaYeHHSI KOHCUCTEHLIil XapuyOBUX IPOIYKTiB. Pe3ysipTaTu [OCiIKeHb XiIMIYHOTO CKilally BUPOOiB CBiTYaTh



IIPO BUCOKUI BMICT HE3aMiHHUX aMiHOKUCJIOT, €ECEHIIiaJIbHUX SKUPHUX KUCJIOT, BiTaMiHiB, 30a71aHCOBaHUN
MiHepaJIbHUU CKJIaJl HOBUX NpecepBiB. BU3HAaYeHO coliasbHUI Ta eKOHOMIYHUM edeKT Bif BUPDOOHUIITBA Ta
peastizallii HOBUX BU/IiB IIpeCEPBiB, pO3PaxOBaHO iX KOHKYPEHTOCIIPOMO>XKHICTb. Ha HOBI IpOIyKTU pO3pO0JIEHO i

3aTBEPIPKEHO HOPMATUBHY lIOKYMeHTaLliIO.

2. The thesis deals with scientific substantiation and development of receipts of new types of fresh-water fish
preserves with vegetable additives and their commodity properties. There has been proved the use of fish raw
materials in the production process: grass carp and silver carp; and also vegetable raw materials: snow-ball tree
berries, cranberries, barberries, elder-berries; carrot, beetroot; sea weeds. Preserves receipts optimization has
been done by mathematical modeling with the use of complex experiment. There have been developed original 5-
point scales of evaluation of organoleptic indices for salty half-finished preserves and for finished products, taking
into account the ponderability coefficients. The thesis researches organoleptic, physical-chemical, structural-
mechanical, microbiological and safety indices of new products and their storage changes. There was developed
and patented the new method of foodstuffs consistence determination. The results of chemical composition testify
high content of essential amino acids, essential fatty acids, vitamins and balanced mineral composition of the new
preserves. There has been determined social and economic effect of production and selling of new types of
preserves, and their competitiveness has been calculated. The normative documents for the new types of
preserves have been developed and approved.
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