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Pedepar:

1. MeTa pocizpkeHb — HayKOBe OOI'PYHTYBAaHHS TEXHOJIOTIYHMX aCIIeKTiB Mics1301MpasbHOI 00pOOKHU iHTibiTOpoM
€TUJIEHY IIJIOAIB s16JIyHi Ta IpyILi 117151 30€peKEeHHS TOBAPHUX i CIIOXKMBHUX BJIACTUBOCTEN Ta PO OBXEHHS
X0JIOAUIBbHOTO 36epiranHs. O6’eKT NOCiIKeHb — IpoLecy 3MiHM SIKOCTi S671yK i rpy1l 3a micis36upanbHOl 06podKU
iHriGiTOPOM eTUJIeHy MiJ], YaC XOJIOIUIbHOTO 30epiraHHs Ta I10CT-X0JI0IUJIbHOI ekcro3ulii 3a Temneparypu 18...20
°C, 3aJIe5KHO BiJl pErioHy BUPOLILyBaHHS, PiBHS iHTEHCUBHOCTI cafy (IIiauena), TepMiHy 30MpaHHs (CTYIiHb
3HIMaJsIbHOI CTUTJIOCTI), PEKMMY OXOJIOIKEHHS Ta KoHUeHTpawii 1-MLUII. [TpegMeT mocaifKeHb — X0JI04UIbHE
30epiraHHs sI0JIyK 3MMOBUX COPTIB i Pyl paHHbO- Ta Mi3HPOOCIHHBOI'O TEPMIHY JOCTUTAHHS i3 3aCTOCYBaHHSIM
nicas36upanbHoi 06po6ku iHribitopom etusneny 1-MIIIT i pexxuMy 0xos01KeHHs. MeTonu JOCIiKeHb:

3araJlbHOHAYyKOBI — TiNoTe3a, aHai3 i CuHTe3, iHAYKIIisg Ta IeAyKLis, abCTparyBaHHS i KOHKPETHU3allis, CHCTEMHUI



aHaJi3 i1 y3araJbHEHHS; ClelianbHi — 1a60paTOPHUI (aKTUBHICTb CUHTE3Y I1JI0JaMU €TUJIEHY, IHTEHCUBHICTb
IVIXaHHS i TENJIOBUAIJIEHHS], IPUPOHI BTPATH, TOBAPHI BJIACTUBOCTI, IIiJIbHICTb MSIKyIIa, OCHOBHE 3a0apBJIEHHS
IIKipKX, KOMIIOHEHTH XiMiYHOTO CKJIa/ly, BUXif] COKY), MATEeMAaTUKO-CTaTUCTUYHUM (3B'sI3KM MiXK IIOKa3HUKaMH i
BIUJIMB YAHHUKIB Ha 30€PEKEHICTh — JUCIIEPCIHUI, perpeciiiHuil, KopesaLUiHuI aHali3u), OpraHOJIENTUYHUN
(merycraniiiHa o1iHKa), TOPiBHSJIbHO-PO3PaXyHKOBUI (EKOHOMIUYHA €(DEKTUBHICTb 30epiraHHs 3a Nicg361panbHOL
00po6KY iHribiTOpoM eTusieHy). HaykoBa HOBU3HA OJlepKaHUX Pe3yJIbTaTiB I10JIra€e y BUPilleHHi HAyKOBO-
IIPaKTUYHOI MpO6JIeMH Ta BUSIBJIEHHI 3aKOHOMIPHOCTe 30€epe>KeHHsI TOBAPHUX i CIIOKUBHUX BJIACTUBOCTEN TJIOIB
3€PHSITKOBUX KYJIbTYP 3aJI€XKHO BiJl perioHy BUPOIILyBaHHS, TUITy Cafly, TEpMiHYy 30MpaHHS BPOXKAIO, PEXKUMY
OXOJIOIKEHHS Ta Mic/sI301pabHOI 0OpPOOKU iHI6ITOPOM eTuseHy. — cGOPMOBAHO TEOPETUYHI IT0JIOKEHHS Ta
METOJWUYHY 6a3y NOCiIKeHb 3 Iicsa36upanbHOi 06po6KY iHTibiTOpOM eTusIeHy IIOAIB SI0JI1yHI i rpyli 3a1€>KHO Bif
perioHy BUpOILyBaHHs, TUIy cazy (Nifmena), TepMiHy 30MpaHHs (CTYIIiHb 3HIMAIbHOI CTUIJIOCTI) Ta PEXXUMY
OXOJIOJKEHHS; — BCTAHOBJIEHO Ta 3aIIPOIIOHOBAHO e(eKTHUBHE 3aCTOCYBaHHS OudepeHLiioBaHuX 103 iHribiTopa
eTUJIEHY 7151 30epekKeHHs TOBAPHOCTI i CIIOKMBHUX BJIACTUBOCTEM I1JI0ZiB; — BU3HAUYEHO paljiOHa/IbHI TeXHOJIOTIUHI
napameTpu Ta PeXXUMH MiCs136MPpasIbHOTO OXOJIOKEHHS SI0JyK 17151 30€pesKeHHs] TOBAPHUX i CIIOKMBHUX
BJIACTMBOCTEN NPOIYKIIii; — NOCJiJKEHO BIIUB 24-TOJMHHOTO 3aTPUMaHHS MiCaA301PpabHOTO OXOJIOKEHHS
IJI04iB TpyIi Ha QiziosnoriyHi nponecy, 3MiHy XiMiYHOTO CKJIafy, TOBapHi i CIIO’KMBHI BJIAaCTUBOCTI IIPOAYKLII iz, yac
30epiraHHs Ta peasnizatii (MOCT-X0J01JIbHA €KCII03K1Lisl); — HAYKOBO OOI'PYHTOBAHO 3aCTOCYBAaHHS PEKUMY
OXOJIOIPKEHHS i 103 iHribiTOpa eTUeHy 115l JOCSITHEHHS BUCOKUX [TOKA3HMKIB E€TyCTalilHOI OL[iHKHY IIJI0iB sI0JIyHi
Ta Ipyuli Micjist 36epiraHHs; — pO3paxoBaHO, HAYKOBO OOI'PYHTOBAHO Ta 3alIPOIIOHOBAHO iHIEKC iHTriOyBaHHS CUHTE3Y
IIJI0JIaMU eTUJIeHY 32 06POOKY s16J1yK i rpyl audepeHLilioBaHMMH ,03aMU iHTibiTopa eTruieHy; — 0OIPyHTOBAHO
€KOHOMIYHY JIOLiIbHICTb 3aCTOCYBaHHS Pi3HUX J03 iHribiTOpa eTusieny 1Js Nicas30upanbHOi 00pOOKY IJIOLIB
3€PHITKOBUX KyJIbTyp. Po3pobiieHa 11 pekoMeH0BaHa TEXHOJIOTiYHA iHCTPYKLIis 3i 30epiraHHs sS16/1yK Mi3HOTO
TEepMiHy JOCTUTAHHS 17151 Pi3HUX PEerioHiB BUPOILIyBaHHS 3 iHTeHcuBHOrO (miamena M.9) i Tpaguuiinoro (MM.106)
HacaJ)KeHb, Pi3HUX TePMiHiB 36MpaHHS (I0YATOK i IOBHA 3HIMaJIbHA CTUIJICTb) 3a MiCJI1301PabHOI 0OPOOKU
iHribiTopoM eTuseHy, a TaKOXK TEXHOJIOTIYHA iHCTPYKIis 3i 306epiraHHs rpyll NisHbOOCIHHBOTO TEPMIiHY JOCTATaHHS
pi3HMX TepMiHiB 30MpaHHS (I0YATOK i IOBHA 3HIMaJIbHA CTUTJICTD) 32 PEKUMY MiCJI1361MPabHOTO OXOJIOAKEHHS I
00po06KY iHTibiTOpOM eTuseHy (BUpoOHUYEe BUIIPOOYBaHHS). YIOCKOHAIEHO METOUKY «BHU3HAuUeHHSs eTusIeH-
aKTUBHOCTI IIJIOJiB». 3allpOIIOHOBAHO JU(pepeHLif0BaHi 103U iHTi6iTOpa eTUJIeHY AJ14 MicsA30UparbHOI 06pOOKU
IIJI0[1iB: OPTaHOJIENITUYHI BJIACTUBOCTI s1671yK copTy PeHeT CuMupeHKa OKpalyBaTi 06pOOKOI0 IpernapaToM
Cmapr®pemSM, B. p. 1. (#. p. — 1-MeTUNILUKIONPOIH, 3,3 %) nozot 0,051 r/m3, BUIIpOOYyBaTH Y BUPOOHUIITBI
nicas36upanbHy 06poOKy rpyiu copty SHic nozor 0,034 r/m3 (nmpenapat Cmapt®per) 3a 24-TOAUMHHOI 3aTPUMKHU
OXOJIOJKEHHS.

2. The purpose of the research is the scientific substantiation of the technological aspects of post-harvest
treatment with an ethylene inhibitor of apple and pear fruits for the preservation of commercial and consumer
properties and the continuation of cold storage. The object of research is the processes of changes in the quality of
apples and pears after post-harvest treatment with an ethylene inhibitor during cold storage and post-cold
exposure at a temperature of 18...20 °C, depending on the growing region, the level of garden intensity (rootstock),
the harvesting period (the degree of removal ripeness), cooling regime and 1-MCP concentration. The subject of
the research is the cold storage of apples of winter varieties and pears of early and late autumn ripening with the
use of post-harvest treatment with the ethylene inhibitor 1-MCP and the cooling regime. Research methods:
general scientific - hypothesis, analysis and synthesis, induction and deduction, abstraction and concretization,
system analysis and generalization; special - laboratory (activity of ethylene synthesis by fruits, intensity of
respiration and heat release, natural losses, marketable properties, pulp density, main skin color, components of
the chemical composition, juice yield), mathematical and statistical (relationships between indicators and the
influence of factors on preservation - dispersion, regression, correlation analyses), organoleptic (tasting
evaluation), comparative-calculation (economic efficiency of storage with post-harvest treatment with an ethylene
inhibitor). The scientific novelty of the obtained results lies in the solution of a scientific and practical problem and
the identification of patterns of preservation of marketable and consumer properties of the fruits of grain crops



depending on the region of cultivation, type of garden, harvesting period, mode of cooling and post-harvest
treatment with an ethylene inhibitor. - theoretical provisions and methodological base of research on post-harvest
treatment of apple and pear fruits with an ethylene inhibitor were formed, depending on the region of cultivation,
type of garden (rootstock), harvesting period (degree of picking ripeness) and cooling mode; - the effective use of
differentiated doses of ethylene inhibitor was established and proposed to preserve the marketability and
consumption properties of fruits; - rational technological parameters and modes of post-harvest cooling of apples
are determined to preserve the marketable and consumer properties of the products; - the impact of 24-hour
post-harvest cooling of pear fruits on physiological processes, changes in chemical composition, marketable and
consumer properties of products during storage and sale (post-refrigeration exposure) was investigated; - the
application of the cooling regime and doses of the ethylene inhibitor to achieve high indicators of the tasting
evaluation of apple and pear fruits after storage is scientifically justified; - the index of inhibition of ethylene
synthesis by fruits was calculated, scientifically substantiated and proposed for the treatment of apples and pears
with differentiated doses of the ethylene inhibitor; - the economic expediency of using different doses of ethylene
inhibitor for post-harvest processing of the fruits of grain crops is substantiated. Developed and recommended
technological instructions for storing late-ripening apples for different regions of cultivation from intensive
(rootstock M.9) and traditional (MM.106) plantings, different harvesting dates (beginning and full picking ripeness)
with post-harvest treatment with an ethylene inhibitor, as well as technological instructions for storing late-
autumn pears reaching different harvest times (beginning and full picking ripeness) under post-harvest cooling
and treatment with an ethylene inhibitor (production test). The methodology "Determination of ethylene activity of
fruits" has been improved. Differentiated doses of ethylene inhibitor are proposed for post-harvest processing of
fruits: the organoleptic properties of Renet Simyrenko apples can be improved by treatment with SmartFreshSM, v.
r.p. (d.r. - 1-methylcyclopropn, 3.3%) at a dose of 0.051 g¢/m3, to test in production the post-harvest treatment of
pears of the Yanis variety at a dose of 0.034 g/m3 (SmartFresh preparation) with a 24-hour cooling delay.
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