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2. Development of a method for determining vitamin C for the examination of the quality of jelly products

Pedepar:

1. Inceprariiio prucBsi9eHO po3poOLi METOANKY BU3HAYEHHS BMIiCTy BiTaMiHy C y XeJleMHUX BUPO6ax [JIs
BJOCKOHAJIEHHS TOBAPO3HABYOi €KCIIEPTU3HU SIKOCTI 516JIyYHOTO XeJie, 30araueHoro BitamiHom C. MapKeTUHTOBUMU
IOOCJiIKEHHSIMU OO PYHTOBAHO JOLiNBbHICTh (POPMYBAaHHSI aCOPTUMEHTY 30aradyeHuX )XeJeNHNX KOHIUTEePChKUX
BMPOOIB LIVISIXOM CTBOPEHHS KeJle 3 BiTaMiHOM C i3 BUKOPHUCTAaHHSIM HaTypaJbHUX COKiB. KOMIIIEKCOM [OCIiIKEHD
IIOBEJIEHO, 0 HAa BU3HAYEHHS KiJIbKICHOTO BMICTy BiTaMiHy C BIIMBa€ HasIBHICTb CTPYKTYPOYTBOPIOBAYiB.
O6rpyHTOBaHO BUKOPMCTAaHHS METO[y TajlbBAaHOCTATMYHOI KyJIOHOMETPIi 1151 BUBHaueHHs BMicTy BiTaMiHy C B
>KeJIeHUX BUpo6ax. Ha OCHOBI ekCiepruMeHTaIbHUX JOCTiIP)KEHb BU3HAYEHO Ta ONMCaHO MOCiTOBHICTb ONepaliiii B
npouenypi mpobomniAroToBKY 3pa3KiB /111 BUMipIOBaHHS aCKOPOiHOBOI KMCJIOTH, SIKA € MiATIPYHTSIM KiJIbKiCHOTO
BU3HaueHHs BiTaminy C Ha QOHi pelITy cKiIafoBUx Xap4yoBoi maTpuli. [Ipouenypa Baniganii po3pobseHoi
METOJUKY 3aTBEPKEHA 111 TAKUX [1apaMeTPiB, sIK Aiana3oH [ii i3 MeXkaMu JeTepMiHallii, IpaBUJIbHICTb Ta
BiZATBOPIOBaHICTh, MEXKa BUSIBJIEHHS 1 MeyKa KiJIbKiCHOrO BU3HAYEHHS. YCTAHOBJIEHA, 110 TOXNOKA METOIUKU

BM3HAYEHHS KiJIbKiCHOro BMicTy BiTamiHy C B XKeJlelfilHUX BUp0Oax. YCTaHOBJIEHO PiBeHb 3aJlaHMX [10Ka3HUKIB SIKOCTI



171 TOBapO3HABYOi OL[iHKY JXeJle I6JIydHOro. 32 pe3ysibTaTaMu eKOHOMIUHUX PO3PaxyHKIiB 3p06GIEHO BUCHOBOK IIPO
IOLiNIBbHICTb BIIPOBAI)KEHHS Ha MiJIIPUEMCTBAX Xap4yOBOi IPOMHUCIOBOCTI METOIOVKY BU3HAYEHHS BiTaMiHy C 'y
KesleHuX BUpobax. OfepikaHo ABa aTeHTU YKpaiHu Ha KOPUCHY MOZeJb. Pe3ynbTaTy AOCIiIpKEHHS BIIPOBAI>)KEHO

y BUPOOHUIITBO Ta OCBIiTHIl ITpoOLEC.

2. The dissertation is devoted to the development of method for determining the content of vitamin C in jelly
products to improve the commodity examination of the quality of apple jelly enriched with vitamin C. Marketing
research substantiates the feasibility of forming a range of fortified jelly confectionery by creating jelly with
vitamin C using natural juices. A set of studies has shown that the determination of the quantitative content of
vitamin C is influenced by the presence of structurants. The use the galvanostatic coulometry method for
determining the content vitamin C in jelly products has been substantiated. Based on experimental studies,
sequence of operations in the sample preparation procedure for measuring ascorbic acid, which is basis for
quantitative determination vitamin C against the background of other components food matrix, has been
determined and described. The procedure for validation of the developed method has been validated for
parameters such as the range of action with the limits of determination, accuracy and reproducibility, the limit of
detection and the limit of quantification. The error of method for determining the quantitative content of vitamin
C in jelly products has been established. The level of specified quality indicators for the commodity assessment
apple jelly has been established. Based on the results of economic calculations, it was concluded that it is advisable
to introduce methods for determining vitamin C in jelly products at food industry enterprises. Two patents of
Ukraine for a useful model were received. The research results were introduced into production and educational
process.

Jep>kaBHHH peecTpaniliHuil Homep [iP:

IIpiopuTeTHHI HaNIpSIM PO3BUTKY HayKH i TEXHIKH:

CrpareriyHui NpiopUTETHUI HAIIPSIM iHHOBaLilHOI AiJIbBHOCTI:

ITizcyMKH BOCTiI>KEeHHS:

Iy6sikaii:

HaykoBa (HayKOBO-TE€XHiYHa) IPOAYKILis:
ConiasiIbHO-€KOHOMIYHA CIIPSIMOBAHICTh:

OxoponHi goKymeHTH Ha OIIIB:

BrnpoBaa>keHHs pe3yJIbTaTiB AHcepTalii:

3B'A130K 3 HAYKOBHMH TEMaMH:

VI. BizoMmocCTi Ipo HayKOBOr0 KePiBHHKA /KEPiBHUKIB (KOHCYJIbTaHTA)

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. €Bnam BikTopis BnapneHiBHa

2. Evlash Viktoriya Vladlenivna

KBasigikanis: 1.1, 05.18.16
InenTudikarop ORCID ID: He sacrocosyerncs
JoparkoBa iHdpopmamnist:

IloBHEe HaHMEHYBaHHS IOPHIHYHOI 0COOH:



Kopg 3a €IPIIOY:
Micue3HaxoaKeHHS:
dopma BaacHOCTI:
Cdepa ynpasiiHHS:

Imentudikarop ROR: He zacrocoyerbcs

VII. BizomocTi npo odiniiHHX ONIOHEHTIB Ta PELeH3€HTiB
OdiuiiiHi OTIOHEHTH
Baacwue IlpizBumie Im's Ilo-6aTbKOBI:

1. Motyska FOsis MukosaiBHa

2. Moryska [O5ig MukosaiBHa

KBasigikanis: n.r.u., 05.18.15

ImenTudikarop ORCID ID: He zactocoyerbcs
JonaTkoBa iHdopmanist:

TloBHe HaliMEeHYBaHHS IOPHIHYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3Haxoa KeHHS:

dopma ByracHOCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

BiacHe IIpizBuie Im'sa I1o-6aTbKOBI:
1. Konppariok Harauist BayecsiaBiBHa

2. Kongpariok Harasnist BayecnasiBHa

KBasmigikamis: x.1.1., 05.18.16

InenTudikarop ORCID ID: He 3acrocosyetscs
HoparkoBa indopmamnist:

IloBHe HallMeHYBaHHS IOPHIHNYHOI 0COOH:
Kopg 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiriHHS:

Imentudikarop ROR: He zacrocoyerbcs

PeuenseHTu



VIII. 3akr04Hi BimoMocTi
BiiacHe IIpi3Buie Im'sa I1o-6aTbKOBI
TOJIOBH pagu

BaacHe IlpizBuiie Im's ITo-6aTbKOBI
rOJIOBYIOYOTO Ha 3acCifiaHHi
BigmoBigasbHUH 32 MiATOTOBKY

00JIIKOBHX JOKYMEHTIB

PeecTpartop

KepiBHuk Bigginy YKpIHTEI, mpo €
BiZITIOBiZaJIbHUM 3a PEECTpalLilo HayKoBOi

OisIJIbHOCTI

Muxannos Banepiit Muxaitsosud

Muxannos Banepiit MuxaitsioBud

FOpuenko T.A.



