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I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

Iudp cnenianizoBaHoi BYU€HOI pagH (Pa30Boi CleliaJai30BaHOI BYEHOI pazu): [l 64.088.01
IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:

Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma ByracHoCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs
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BHKOHAHO JHCEPTaIlilo

IloBHEe HaliMEeHYBaHHS IOPUAHYHOL 0COOH: XapKiBCbKUii ep)KaBHUIA YHIBEPCUTET XapyyBaHHs Ta TOPTIBJIi
Kopg 3a €IPIIOY: 01566330
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V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.53.03

Tema gucepranii:

1. ®opmyBaHHS TOBapO3HABUMX XapaKTEPUCTUK Ta PO3IMMPEHHS TOBAPHOT'O ACOPTUMEHTY NPOAYKTIB i3 TUKOPOCINX
qarin,

2. Formation of merchandizing characteristics and extension of the commercial range of products from wild-
growing berries

Pedepar:

1. O6'eKT BOCIIIPKEHHS -~ TUKOPOCII Irofiy, a CaMe: XXypaBjIMHa BEJIMKOILIIIHA | KaJuHa 3BUYaliHa, 3aMOPOXKEHI
IIPOJYKTH iX IepepoOKH (M71a3Ma i BU4aBKM), BUpOOJIeH] 3 HUX HaniB(pabpuKaTH Ta MPOAYKTU XapuyBaHHS. MeTo10
IycepTauifiHoi po6oTy € GOpMYyBaHHS TOBAPO3HABYMX XapaKTEPUCTUK i QYHKIiOHATbHO-TEXHOJIOTIYHUX
BJIACTMBOCTE, a TAKOXX PO3LMIUPEHHS TOBAPHOI'O aCOPTUMEHTY 3aMOPOXKEHHUX MTPOAYKTIB [1€PEPOOKU 3 KypaBJINHU
BEJIMKOIIHOI Ta KAJIMHU 3BUYANHOI. MeTonu NOCIiIKEHHS ~ 3arajIbHOBIIOMI Ta OpUTiHAJIbHI METOIU:
opraHoJyienThyHi, PpisnyHi (onTHYHI, CIeKTpodOTOMETPHYHI, KPIOCKOIIIYHI), XiMiYHi, CTPYKTYpHO-MeXaHiuHi,
€KCIIEPMMEHTAJIbHO-CTAaTUCTUYHi, PO3PaXyHKOBI METOAU OCTIIKEHHS], @ TAKOK METOAU MAaTEMAaTUYHOI CTATUCTUKU
3 BukopuctanHsiMm MathCad 14. HaykoBa HOBU3HA OJI€P>KaHUX PE3YJIbTATIB MOJISITA€ B TOMY, 1[0 HAYKOBO
OOI'PYHTOBAHO Ta €KCIIEPUMEHTAIBHO JOBELEHO, IO 3aBISAKY LUKIIYHOMY 3aCTOCYBaHHIO OIlepaliil

3aMOPO’KYBaHHSI-PO3MOPOKYBaHHS-LIeHTPUYTYBaHHS i3 33/1aHOI0 [TOBTOPIOBAHICTIO YTBOPIOIOTHCS CTiiiKi 10



pO3LIapyBaHHS BUYABKY Ta IJ1a3Ma 3 )XyPaBJIMHU Ta KaJIMHU, OCTAHHS 3 SIKMX BUCTYIIA€ Y SIKOCTi IPEACTaBHULbKOI
YaCTHHM, IO XapaKTepU3ye NpegMeT TOBAPO3HABYO]I OLIiHKM B LIiJIOMY; YCTaHOBJIEHO, 1O B IIPOLIECi 3aMOPOKYBaHHS
Ta XOJIOJUJIbHOTO 30epiraHHs IJ1a3MHU Ta BUYABOK i3 AUKOPOCJIUX ATiM (KaJMHU Ta KypPaBJIUHU) IPOTIroM 9 MicsiliB
rifpoJii3 LyKpiB, NyOU/IbHUX i IEKTUHOBUX PEYOBUH OOYMOBJIIOE 30iJIbIIE€HHSI KiJILKOCTI BUMOPO>K€HOI BOJIOTH, 110
[IO3UTHBHO BiOMBA€ETHCS HA MTOKA3HUKAX SKOCTI Ta (PYHKLiOHAJIbHO-TEXHOJIOTIYHMX BIACTUBOCTSIX; OCIIIPKEHHSIMUA
ONTUYHUX BJIACTUBOCTEH I171a3M YCTAaHOBJIEHO, 1J0 KyT PO3CilOBaHHS CBiTJa B IJ1a3Mi KaJIMHU 3BUYaAliHO] OisIbIINii
IIOPiBHAHO i3 3HaYEHHSM LIBOTO [TOKa3HUKA B I1J1a3Mi )KypaBJIMHU BEJIMKOILIILHOI, 110 4A€ MOXKJIMBICTD
ineHTHN}iKyBaTH IIa3My Ta ii YUCTOTY; yCTAaHOBJIEHA 6€3T0CEPENHS KOPEJISLINHA 3aJI€5KHICTh €JIEKTPOIPOBiIHOCTI
STiIHYX I1J1a3M BiJl IUKJIIB 3aMOPO>KYBaHHS -PO3MOPOKYBaHHI-1IeHTpUdyryBaHHs Ta iX IPUPOIH, 110 OGIPYHTOBYE
MOSKJIMBICTh BUKOPHUCTAHHS €KCIIPECHOI e1eKTPodiZsunYHOI METOAMKY TIif] YaC OLiHIOBaHHSI SIKOCTi COKiB Ha OCHOBI
PO3p006JIEHUX ATiAHUX 1a3M. OTPUMAHO KOMIUIEKC HOBUX JAHUX 3 OPraHOJIENTUYHUX, (i3UKO-XiMIYHUX
BJIACTUBOCTEN Ta MOKA3HUKIB 6€311€YHOCTi HOBUX IPOAYKTIiB IEPEPOOKU TUKOPOCIIMX STifl MPOTAroM 9 micsuis
XOJIOAWJIBHOTO 30epiraHHs, a TaKOXX BUBYEHO (PYHKIiOHATIbHO-TEXHOJIOTi4HI BJIACTUBOCTI (KOJIIPHICTb, EMYJIBIYIOUY
3/1aTHICTb, NigAATIUBICTh Pi3HUM TEXHOJIOTIYHUM NIPUIOMaM) IJIa3MHU Ta BUYABOK 3 KAJIMHU Ta KyPaBJIMHY, L0
I03BOJINJIO HAYKOBO OOI'PYHTYBATU CX€MU BUPOOHUIITBA COJIOAKUX CTPaB (KUCEJIB, MyCiB, XeJie) Ta copMyBaTH
ACOPTUMEHT NPOIYKTIB i3 IUKOPOCVX ATifl, 3 IEBHUMHU TOBAPO3HABYMMU XapaKTePUCTUKaMU. Pe3ysbraTn
BIIPOBAPKEHO Ha MiANpHUeMCTBAX Xap4y0OBOi IPOMHUCIIOBOCTI, CIIEeLiajli30BaHMX JIAO0PATOPIisX Ta Y HaBYaJIbHU

npouec. ['any3p BAKOPUCTAHHS - Xapu0OBa IPOMHUCIIOBICTb.

2. Object of investigations - wild berries: viburnum and cranberries, frozen products (plasma and marcs), semi-
finished products and food products which based on its.The aim of the dissertation work is the formation of
merchandizing characteristics and functional and technological properties, and extension of the commercial range
of frozen food from cranberry and viburnum. Research methods - known and original methods: organoleptic,
physical (optical, spectrophotometric, cryoscopic), chemical, structural, mechanical, experimental and statistical,
computational methods, and the methods of mathematical statistics using MathCad 14. The scientific novelty of
the results is that the scientifically substantiated and experimentally proved that through the use of cyclic
freezing-thawing-centrifugation operations with preset repeatability are formed the receipt of plasma and marcs
of wild-growing berries which characterized by the negotiability of the process of refrigeration-defrosting, last
one may represent object in general. It was established that in the process of freezing and refrigeration storage of
plasma and marc with berries ( Viburnum and cranberry ) within 9 months of the hydrolysis of sugar, tannin and
pectin causes an increase in the number of frozen water , which positively affects the quality and performance of
functional and technological properties. the angle of light scattering in plasma viburnum more in comparison with
the value of this index in plasma of cranberries , making it possible to identify the plasma and its purity are studied
during optical research. Installed a direct correlation of plasma conductivity and cycles of freezing-thawing-
centrifugation operations, which can work as the method of express-analysis during the expertise of fresh wild-
growing berries and products after their processing. We obtain a set of new data on the organoleptic , physico-
chemical properties and safety performance of new products processing berries within 9 months of cold storage ,
and studied the functional and technological properties (chroma , emulsifying capacity, yielding different
technological methods) of plasma and marc of viburnum and cranberry that allowed a scientific foundation for the
production scheme desserts (jellies, kissel, mousses) and create a range of products from the berries of a certain
commodity characteristics. The results introduced in the food industry, specialization laboratories and in the
learning process. The branch of application - food industry.
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