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I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT
Iudp cnenianizoBaHoi BYU€HOI pagH (Pa30Boi Cleliajai30BaHOI BYEHOI pazu): [l 26.004.10

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI 0COOHM: HaujonanbHuil yHiBepcuTeT 6iopecypcis i

[IPUPOOKOPUCTYBaHHS YKpaiHU

Kopg 3a €IPIIOY: 00493706

Micue3HaxoaKeHHS: ByJ1. ['epoiB O6opoHwy, 15, M. Kuis, Kuicbka 0611., 03041, Ykpaina
dopma BaacHOCTI:

Cdepa ynpaBitiHHS: MinictepcTBo oCBiTH i HayKu YKpainu

InenTugikarop ROR: He zacrocosyerscs
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V. BimomocTi npo gucepraniio
Moga guceprariii:
Koau TemaTHYHHUX PYOPHK: 68.43.37

Tema guceprauii:
1. YmockoHasleHHS eJIeMeHTIB TeXHOJIOTIH Mics361paabHOi 06POOKY Ta COJIIHHS KyJIbTHBOBAHUX I'PUOIB.

2. Improvement elements technologies of post-harvest handling and salting of cultivated mushrooms.

Pedepar:

1. Incepranifina po60Ta IPUCBIYEHA aKTyaJIbHAM [IUTAHHSIM 30€PEeXXEHHS YPOXKalo KyJIbTUBOBAaHUX I'pUbiB, a came
MOJIMNIIEHHIO SKOCTI NeYepulii 4BOCIIOPOBOI i I1MBY 3BUYAIHOI IpY 30€epiraHHi Ta po3po6JIEHHI e1eMEHTIB
TEXHOJIOTii BUPOOHUIITBA HOBUX BUJIiB (PepMeHTOBaHOI MpoAyKIii Ha ix OCHOBI. BusHaueHO BIJIMB XBUJI
IIJIOJIOHOIIEHHS], TEMIIEPATyPU Ta TPUBAJIOCTI 30€piraHHs rpybiB Ha ix 30€pe>KeHICTb Ta iIHTEHCUBHICTb IUXaHHS,
TeNJIOBUIiNIEHHS, BUIIAPDOBYBAHHS BOJIOTU. 3a pe3yabTaTaMU OCiIKeHb BCTAaHOBJIEHI JudepeHIilioBaHi 3a
TepMiHOM 306€epiraHHs HOPMU IIPUPOIHUX BTPAT [eYepulli ABOCIIOPOBOI i IIIMBY 3BUYANHOI 3aJI€XKHO Bif
TeMIIEpaTypPHUX YMOB. 32 OpraHoJIENTUYHUMU i 6i0XiMIiYHMMHU MTOKA3HMKAMU Ta BUXOZOM TOBAapHOI MPOAYKILii
BCTAHOBJIEHO Kpallli pe>KUMU KOPOTKOTEPMiHOBOI Mic/1s136MpasbHOi 06POOKU MiABUIIEHUMU KOHLEHTPALlis MU
KapOOH JioKcUay i BUSBIIEHO ii BIJIMB HAa iHTEHCUBHICTD (i3i0NOriYHUX MPoLeciB y rpubax. BU3HaueHOo BIIMB SIKOCTI

CBDXMX I€4epUllb i ITIMBY, CIIiBBiTHOIIEHHS IHIPeieHTiB Ta CII0CO0Y COJIiHHS Ha BMICT 6i0XiMIYHMX PEYOBHH Ta



OpraHOJIENTUYHI TTOKa3HUKYU F'OTOBOI (pepMEHTOBAHOI NpoayKLii. Ha migcTaBi OTpMMaHUX JAHUX yIOCKOHAJIEHO
€JIEeMEHTH TeXHOJIOrii, po3p00JIeHO peLenTypy Ta IPOEKTU TeXHIYHOI JOKYMeHTallii Ha BUPDOOHUIITBO COJIOHUX
rpu6iB 3 0BOYaMU (MOPKBa, IIepellb COJOAKUI 4epBOHUM). [loBe1eHO eKOHOMIYHY OLibHICTh 3aCTOCYBaHHS

PO3pO6JIEHUX €JIEMEHTIB TEXHOJIOTIN. Pe3ynbTaTtu gocligKeHb BIPOBAIKEHO Y BUPOOHUILITBO.

2. Investigations were carried out during 2001-2011 years. The thesis is devoted to actual questions of the
cultivated mushrooms yield storage, such as improvement the quality of champignon and oyster mushrooms and
development of the production technology elements of new types of fermented products based on them. The
influence of fruiting wave, temperature and duration of mushrooms storage on their preservation and respiration
rate, heat emission, moisture evaporation was defined. According to the research results norms of mushrooms
natural losses differentiated by period of storage depending on temperature conditions were set. Best regimes of
postharvest short term handling of stored mushrooms with high concentrations of carbon dioxide by organoleptic
and biochemical parameters and commodity product output were defined and its influence on the intensity of
physiological processes in mushrooms was established. The influence of the fresh champignon and oyster
mushrooms quality, the ratio of ingredients and method of salting on the term of production readiness to the
consumption, the content of biochemical substances and organoleptic properties of the finished fermented
product is defined. Based on the improved technology elements data, recipes and projects of technical
documentation for production of salted mushrooms with vegetables (carrots, sweet red pepper) were developed.
The economy efficiency of develop technologies elements was proved. The research results applied in industry.
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