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1. HaykoBe OOGI'pyHTYBaHHS METOM0JIOTii (POPMYBaHHS Ta KOHTPOJIIO SIKOCTi IUCIIEPCHUX CUCTEM IIPOLYKTIB

repepobJIeHHs M/I0iB Ta OBOYiB

2. Scientific substantiation of methodology of quality's formation and control of foodstuffs' dispersion systems
made of fruit and vegetable

Pedepar:

1. Y puceprauii cpopmysibOBAaHO OCHOBHI METOZ0JIOTIYUHI MiAX0au 10 POPMYBAHHS Ta KOHTPOJIIO SIKOCTi JUCIEPCHUX
CHCTEM IPOJYKTIB IlepepobIeHHs IIJIOLiB Ta OBOYiB. BU3Hau€HO poJib peYOBUH ITPOYKTiB NepepobieHHs IIJI0iB Ta
0BOUiB y (POPMYBaHHI ix KOJI0iIHO-XiMiUHOI CTPyKTypu. OGIPYHTOBAHO [OLIbHICTb T PO3POOJIEHO METOIVIKY
inenTudikanii HaTypaJbHUX COKIB 32 BIACTUBOCTSIMU iX AuUcCIiepCcHOi (pa3u. Po3pobieHo TeopeTuyHy 6a3y OJs
IIPOTHO3YBAaHHS i PETy/II0OBaHHS CTPYKTYPHUX Ta OKUCJ/IOBAJIBHUX NPOLIECIB, SIKi MPOTIKAIOTh Y AUCIIEPCHUX
crcCTeMax IPOJLYKTiB IepepobJieHHs! IVIOJB Ta OBOYIB i BIIMBAIOTh Ha (POPMYyBaHHS iX sIKOCTi. OGIPYHTOBAaHO
BMKOPKMCTAHHSI BiJHOBJIIOIOUO] [Iii €JIEKTPUYHOTO CTPYMY SIK aHTMOKCHUJIAHTA PEIOKC-CUCTEMU aHTOLIIaHOBMICHUX
cOoKiB. PO3p0671€HO METO/IMKY BU3HAYEHHS BMICTYy OKMCJIEHUX i BiIHOBIEHUX (POPM aHTOLiaHiB y COKax Ta COKOBUX

npoaykTax. OGrpyHTOBaHO BUKOPUCTAHHS K KPUTEPIil IKOCTi aHTOLiaH03a0apBJIEHUX COKIB CIIiBBiZHOLIEHHS



KOHIIEHTpAIli!1 000pPOTHO OKMCJIEHUX Ta BilHOBJIEHUX (POPM aHTOLiaHiB. 3alTPONIOHOBaHI METOJIUKHU CXBAJIEHO
HanjionanbHoOIO KoMiciero Ykpainu 3 Kogekcy AsliMeHTapiyc Ta pEKOMEHIOBAHO 711 BUKOPUCTaHHS IIPY IPOBEIEHHI
KOHTPOJIIO SIKOCTi COKOBOI ITpoAyKIii. JJoCifiKeHO BIIJIMB 0OCOOJINBOCTEN CKIaAy Ta Oy[I0BY AUCIEPCHUX CUCTEM
IIPOJYKTIB epepo6sIeHHs! IIJIO/IIB Ta OBOYiB Ha (POPMYBAHHS iX CIIOXKUBHUX BJIACTUBOCTE. PO3pO6IEHO TEOPETUYHY
6a3y 1714 NigBUILEHHS SIKOCTi KOHLIEHTPOBAHUX CUCTEM, 30KpeMa TOMATOIPOIYKTIB, 110 3a6e31edye MOKIMBICTD
inTeHcudikauii npouecy pos3nofiay Macu Ha ¢ppaxiii.

2. The basis methodological approaches to formation and control of quality of foodstuffs' dispersion systems made
of fruit and vegetable have been formulated in this dissertation. A role of substances of foodstuffs made of fruit and
vegetable in forming its colloid-chemical structure has been defined. The method of fruit juices' examination of
authenticity which is based on properties of their dispersion phaze has been developed. The theoretical base for
prediction and regulation of structures and oxidizing processes having place in foodstuffs' dispersion systems
made of fruit and vegeta-ble and having influence to formation of their quality have been developed. The
developed methods have been approved by National committee of Ukraine on Codex Alimentarius and have been
recommended for using for analysis of fruit juices' quality. The influence of characteristics of structure and
composition of foodstuffs' dispersion systems made of fruit and vegetable onto the formation of their nutri-tious
properties has been investigated. The theoretical base has been developed for intensifying the process of
distributing tomato pulp into fractions.
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