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1. Inceprauifiny po60Ty IPUCBSIY€HO HAYKOBOMY OOI'PYHTYBaHHIO CUCTEMU OL[iHIOBaHHS 06€3[1eYHOCTi Ta SIKOCTi
IpOAyKUii 6/pKiNILHALITBA, 30KPEMa Mely HaTypaJIbHOMY, OJI)KOJIMHOMY OOHIXOKIO Ta MEP3i, K IPEeIMETIB
TEXHOJIOTIYHOrO N1epepoOsIeHHS B Xap4OoBi iHrpeiieHT! Ha MiAIPyHTi pO3pO0JI€HHS HOBUX Ta YOCKOHAJIEHHS
icHyl0uMX MeTOZiB iX mociimKeHHs. Pe3yipTaTi fucepTaliiiHoi po60TH HallijieHi Ha [100J1aHHSs IPOobIeMu
ineHTH@ikauii Ta copToBM3HAUYEHHS IPOIYKTIB OPKIJIBHULITBA 32 iX 60TaHIYHMM [TOXO/KEHHSIM, 10 MOXKE BUPIIIATU

po6sieMy iX 3aCTOCYBaHHS SIK (PYHKIIOHANBHUX iHIPEJi€HTiB a00 CUPOBUHHU [1J1 PO3POOJIEHHS IPOrPaM 310POBOTO



XapuyyBaHHS Ta CIIELiaJIbHOrO NprU3HaYeHHs. Ha migrpyHTi TEOpETUYHMX, aHATIITUYHUX Ta €KCIIEPUMEHTATbHUX
IOCTiIKeHb 0yJI0 OOIPYHTOBAHO Ta PO3POOJIEHO CUCTEMY OIiHIOBaHHS 6€3[1eYHOCTI Ta SIKOCTI Meay, 6IKOJIMHOTO
OOHDIOKS i ITepry, sIK IpeMETiB TEXHOJIOTIYHOr 0 IepepoObJIsSiHHS B XapyoBy NpoAyKuito. Ha nifcrasi peasnizarii
HAyKOBOI KOHIIEMILii, po3po6JyieHa CUCTEMA I'PYHTYIOTLCS HA y3arajJbHEHHSIX BJIACHUX TEOPETUKO-aHAJIITUYHUX Ta
€KCIIEPUMEHTAJIbHUX NOCIIIKEHHSX, IMIIJIEMEHTOBAHA Y 3araJlbHONIPUIHATY IPOMUCIIOBY TEXHOJIOTiI0, BPaxOBye
BHMMOTI'Y YMHHOTO B YKpaiHi Ta €C 3aKOHOIaBCTBA, HaJIEeXXHY O KiIbHUIBbKY ITPAKTUKY, BiANOBigae KOHLEMNLI «Bif,
JIaHy [0 CTOJIy» Ta IIPUHLIUIIAM NIPOCTEXYyBaHHOCTI YNHHMKIB KOHTaMiHallii y cepeoBuILi BUPDOOHUIITBA Ta
NOJAJIbIIOTO OLiHIOBaHHSI 6€3[1€YHOCTI Ta SIKOCTI CHPOBUHU Ha Pi3HUX TEXHOJIOTIYHUX eTanax. Ha migrpyHTi
rapMOHi30BaHUX METO/IiB MeJIiCONaIiHOJIOTII Ta CTaHAAPTU30BAHOTO METOAY OyJI0 PO3POGIIEHO Ta BIIPOBAI>KEHO
aJlalTOBaHU [I0 IPAKTAYHOIO BIIPOBAIKEHHS B YMOBaxX YKpaiHU, YIOCKOHAJIEHUA METOJ, [IMJIKOBOTO aHAJII3Y J1JIs1
inenTudikanii 60TaHiYHOrO MOXOMKEHHS MeiB. YIiepie po3po06JIeHO Ta 3aXUIEHO [TaTEHTOM MOJIeJIbHE Xap4yoBe
cepenosuule «LikeHoney», mo 3a cBoiMu ¢i3nKO-XiMiYHMMU BJIACTUBOCTSIMU iMiTye cepeloBullle HaTypasibHOTO
MeJly, 3 METOIO TOTO BUKOPUCTAHHS Y CTBOPEHHI JENO03UTapil0 CTAHAAPTHUX 3Pa3KiB MMJIKOBUX 3€PEH MIJIS
MOXJIMBOCTI iX Mofasnpinoi skicHoi inenTUdikauii. AHaJITUYHO OBIPYHTOBAHO Ta €KCIIEPUMEHTAJILHO IiATBEPIKEHO
¢isuko-ximMiuHi 0CO6IMBOCTI Pi3HUX COPTIB Mely, 6IKOJIMHOrO OOHIOKS Ta Nepru. Briepiue 6yJ10 JOCIIIKEHO CKIa,
nazieBux MeniB YKpaiHu 3a MUJIKOBUM CIIEKTPOM Ta ineHTU(IKOBAHO I1aieBi BKIOUEHHS (€JIeMEeHTH), 30KpeMa:
criopu rpu6is (Alternaria, Helminthosporium, Uncinula, Cladosporium), apixxmxki (Metschnikowia reukafii), 3eseni
BOAOPOCTIi. BcTaHOB/IEHO, MUJIKOBUI CIIEKTP NMaJeBUX MEMIB Ta NOMiHYI04i MOP(OTUNY MUJIKY Asteraceae, 10 MOXe
OyTu KpuTepiem ajsi reorpadidyHoi aBreHTUdIKaLil. Briepie 3a nunkoBuM npodinem 6yiu ineHTUiKOBaHi
OpUTiHaJbHiI COPTH MeLy, 30KpeMa rapOy3oBuil, exiHalleiHUN., KOPiaHIPOBOTO, 30JI0TAPHUKOBOTO, YOPHUYHOTO,
yebpeuesoro, ¢pauesieBoro.TeopeTUYHO OOIPYHTOBAHO Ta €KCIIEPUMEHTAIBHO MiATBEPAKEHO AOLIIBHICTD Ta
eeKTUBHICTh 3aCTOCYBaHHS MeJly HaTypajIbHOTO B TEXHOJIOTii MapUHYBaHHS M'ICHUX HamiBhaGpUKaTiB, K
3aMiHHUKa I[yKPY B pelenTypax Xjiba Ta OCHOBOIO y po3pobJieHi aeceprTiB. [JloBeneHo, [0 BUTPUMYBAaHHS M'Ca B
MeJOBOMY MaprHa/i BIUIMBAE Ha MiJIBUIIEHHS BOJIOT03B's13yI0U0i Ta BOJIOTOYTPHUMYIOUO]i 31aTHOCTI. BusHaueHo, 110
BMKOPHMCTaHHS MeZly 32 CIiBBiHOMEHHS 4,2 % [0 iHIIO0i CHPOBUHHY, JJa€ 3MOTy IPUCKOPUTHU IIpoLieC OPOAiHHS Y
1-1,5 pa3a, a TakoXX pO3PiJpKye KOHCUCTEHILiIO TiCTa Ta MOJIIMIIy€e OPraHOJENTUYHI BIaCTUBOCTI JKUTHBOTO XJ1iba.
BcTaHOoBJIEHO, 1110 IOEAHAHHS Mely 3 OJPKOJIMHUM OOHIOKSIM 1 GOPOLIHOM 3 HACiHHS aMapaHTy € e(peKTUBHUM
METOJIOM HOT0 NepepoOJISIHHS Y IeCepT, 30aradyeHuil 6i010riYHO aKTUBHUMHU KOMIIOHEHTaMU. EXcliepyuMeHTaIbHO
IiATBEPAKEeHO 36i/IbIIeHHS] aHTUOKCUIAHTHOI aKTUBHOCTI HaMoIo 3 riofiB Sambucus nigra L. npu mofgaBaHHI Meny
pi3HOro 60TaHIYHOTO MOXOIKEHHS. YIiepuie IUISIXOM MOPGOMETPUYHUX LOCIIIKEHb Ta METOJOM CIIEKTPOMeTPii
OyJ10 anpo60BaHoO criocobu ineHTudikalii 67pKOIMHOr0 OGHIKKS 3 METOI0 COPTOBU3HAUYEHHSI. [JoBeieHo, 110
KiJIbKiCHAM BMICT NIOJ1ieHOIiB, (pJIaBOHOIAiB, (PEHOJIPHMX KACJIOT Ta aHTUOKCUIAHTHA AaKTUBHICTb Y BOIHOMY Ta
CIIMPTOBOMY PO3UMHAX BiTlPi3HSETHCS 3aJI€5KHO Bif] reorpadiyHoro Ta 60TaHiYHOTrO OXOIKEHHSI 6/1KOJIMHOTO
OOHDIOKS Ta MOJKE CIIYTYBaTHU 03HAKOIO SKOCTi TPOAYKTY. BCTaHOBJIEHO, 1110 11715 36aradyeHHs POAYKTIiB XapuyBaHHSI
noJslipeHosIaMu, Cepe], LOCiI)KEHUX COPTIB OOHIXOKST HAaBUIIMI iX BMICT MalOTh 3 BEPO, KJI€HiB, KU3UIY
3BUYAIHOTr0, a6PUKOCH, MITIHKY BECHSHOI, POAVHY KaIllyCTSIHUX Ta 30KpeMa pinaky; ¢pJaBoHOiZaMu — 3 KJIEHiB, Bepo,
JIIAHY, KU3WIY 3BUYANHOTO Ta KyJIb0abu jlikapChKoi; PeHOIbHUMHU KUCIOTaMU — 3 KJIEHIB, PilaKy, rpeyky, MIIiHK1

BECHSIHOi, Bepo.

2. The thesis is devoted to the scientific substantiation of the system of evaluation of safety and quality of
beekeeping products, in particular natural honey, bee pollen and beebread, as objects of technological processing
into food products based on the development of new and improvement of existing research methods. The results
of the thesis are aimed at overcoming the problem of identification and classification of bee products by their
botanical origin, which can solve the problem of using bee products as functional ingredients or raw materials for
the development of healthy eating or special purpose programs. On the basis of theoretical, analytical and
experimental studies, the author substantiated and developed a system for evaluating the safety and quality of
honey, bee pollen and beebread, as subjects of technological processing into food products. Based on the
implementation of a scientific concept, the developed system is based on generalizations of own theoretical-
analytical and experimental studies, implemented in generally accepted industrial technology, takes into account



the requirements of the legislation in force in Ukraine and the EU, proper beekeeping practice, corresponds to the
concept "from hive to table" and the principles of factor traceability contamination in the production environment
and further assessment of the safety and quality of raw materials at various technological stages. On the basis of
the harmonized methods of melissopalynology and the standardized method, an improved method of pollen
analysis for identifying the botanical origin of honeys, adapted to practical implementation in the conditions of
Ukraine, was developed and implemented. For the first time, a model food environment «LikeHoney» was
developed and protected by a patent, which by its physical and chemical properties imitates the environment of
natural honey, with the aim of using it in creating a depository of standard samples of pollen grains for the
possibility of their further qualitative identification. The physio-chemical features of various types of honey, bee
honey and beebread have been analytically substantiated and experimentally confirmed. Varietal discrepancies in
the indicators indicate the need to revise the current regulations. For the first time, the composition of fallow
honeys of Ukraine was investigated according to the pollen spectrum and fallow inclusions (elements) were
identified, in particular: fungal spores (Alternaria, Helminthosporium, Uncinula, Cladosporium), yeast
(Metschnikowia reukafii), green algae. The pollen spectrum of dew honeys and the dominant morphotypes of
Asteraceae pollen have been established, which can be a criterion for geographical authentication. For the first
time, original varieties of honey were identified of pollen profiles, including coriander, goldenrod, pumpkin,
blueberry, thyme, phacelia and echinacea honey. The expediency and effectiveness of using natural honey in the
technology of marinating meat semi-finished products, as a substitute for sugar in bread recipes and as a basis for
developed desserts has been theoretically substantiated and experimentally confirmed. It has been proven that
keeping meat in honey marinade affects the increase of moisture-binding and moisture-retaining capacity. It was
determined that the use of honey at a ratio of 4.2% to other raw materials makes it possible to speed up the
fermentation process by 1-1.5 times, and also thins the consistency of the dough and improves the organoleptic
properties of rye bread. It was established that the combination of honey with bee honey and flour from amaranth
seeds is an effective method of processing it into a dessert enriched with biologically active components. The
increase in the antioxidant activity of Sambucus nigra L. health drink with the addition of honey of various
botanical origins has been experimentally confirmed. For the first time, morphometric studies and spectrometry
methods were tested for the identification of bee pollen for the purpose of variety identification. It has been
proven that the quantitative content of polyphenols, flavonoids, phenolic acids and antioxidant activity in aqueous
and alcoholic solutions differs depending on the geographical and botanical origin of bee pollen and can serve as a
sign of product quality. For the enrichment of food products with polyphenols from willows, maples, common
dogwood, apricot, ficaria verna, cabbage family, have the highest content of them; flavonoids from maples, willows,
hazel, common dogwood and dandelion; phenolic acids from maples, rapeseed, buckwheat, ficaria verna, willows.
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