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peuentypu. Po3apobsieHo cucteMy 6a10BOI OL[iHKM OPraHOJIENTUYHYX [TOKa3HUKIB Ta ONTUMAJIBHY MOZEJIb
IIPOTHO3YBAHHS PiBHS SIKOCTI HOBOI NpoayKii. basdyiounce Ha BUBYEHUX Qi3UYHUK, OPraHOJENITUYHUX
BJIACTUBOCTEN PO3PO6JIEHO ONTUMAJIbHI PELIENITYPHY i HOpDMHU BUTPAT CUPOBMHU. Bu3HayeHo
KOHKYPEHTOCIIPOMOJKHICTb T2 EKOHOMIYHY €()EKTUBHICTb BIIPOBAI)KEHHS Y BUPOOHULITBO HOBUX BB

(dhepMeHTOBaHOi 6i10r0JI0BOi KaMyCTH.



2. Dissertation is devoted to a study of consumer properties of new types of fermented white cabbage during
processing and long-term storage. Organoleptic physico-chemical and micro-biological processes during
fermentation of new types of fermented products according to technological properties of economic-botanic
kinds of it, concentration of cooking salt, temperature of fermentation and recipes have been investigated. A
system of scoring of organoleptic indicators and the optimal model of forecasting the level of quality of new
products has been elaborated. Optimal recipes and norms of raw material spending have been worked out on the
basis of studied physical organoleptic properties. Competitiveness and economic effectiveness of new kinds of
fermented white cabbage implementation into production have been determined.
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