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1. HaykoBi ocHOBU (pOpPMYBaHHSI Ta 30€PE>KEHHS SIKOCTI JI0/1iB BULIHI 3 NOJIiCaXapUIHUMU IJ1iBKOYTBOPIOIOUMMU
KOMITO3UIiIMU

2. Scientific principles of the quality development and preservation of sour cherries with polysaccharide film-
forming compositions. - A qualification scientific work on a manuscript copyright

Pedepar:

1. Meta pocmninxkeHb — po3po671eHHSI HAyKOBUX OCHOB (DOPMYBAHHS Ta 30€PE>KEHHS SIKOCTI OXOJIOIKEHUX Ta
3aMOPO’KEHUX I1JI0/iB BUIIHI 32 [IONIEPeHbOT0 0OpOO6JIeHHS I10JlicaxapUIHUMU I1J1iBKOYTBOPIOIOYNMU
KOMIIO3uLisiMUA. O0’eKT JOCiIKEHHS: Ipolieck (OPMYBaHHS SIKOCTI [IJIOAiB BUIIHI I/l BIJIMBOM arpoKJIiMaTU4YHUX
IIOKA3HUKIB 3a [10II€PeIHbOr0 06pO6IEHHS Nepe]] 30epiraHHsIM i 3aMOPO>KYBaHHSM MOJlicCaXapuAHUMU
IJIiIBKOYTBOPIOIOYMMH KOMIIO3ULisIMU. [IpenmeT JoCiisKeHHs — NIJI0AM BUIIHI CBiXi Ta 3aMOpOXXeHi. MeToaun
JoCinKeHHs. B po60Ti BUKOPUCTOBYBAJIM 3arajlbHOHAYKOBI Ta CllelliajlbHi MeTOAU JOCIiIKeHb. 3arabHOHAYKOBI:

rinoresa, eKCIEPUMEHT, CIIOCTEPEXEHHS], aHaJi3, CUHTE3, NenyKLisl, iHAYKLis, MOAeI0BaHHS, y3araJbHEHHS.



CrenianbHi METOAM: TAOOPATOPHUI; OPraHONENTUYHUI; MAaTEMAaTUYHO-CTAaTUCTUYHUN (IUCTIepCiliHNH,
KOpeJIALifHUY, perpeciiiHuiil); po3paxyHKOBO-TIOpiBHAIbHUIN. HaykoBa HOBM3HA OZlep>KaHUX Pe3yJIbTaTiB [10JIArae y
BUpillleHHi HAyYKOBOi [1Ip0O6JIeMU Ta BUSIBJIEHH] 3arajlbHUX 3aKOHOMipHOCTE! 36€peKeHHS TOBAPHUX i CIIOKMBHUX
BJIACTMBOCTE! IJIOMIiB BUIIHI, BUPOLIEHUX B yMOBax [IpaBobepesxHoro Jlicocreny YKpaiHuy, nonepesHbo
06pO6JIEHUX TOJlicCaXapUAHUMU KOMIIO3ULiSIMU: —~BCTAHOBJIEHO KPUTEPIi ONTUMAIBbHOIO CTYIIE€HS CTUTJIOCTI TJI0AiB
BUIITHI Pi3HUX COPTIB 32 KOMIIJIEKCOM arpoKJIiMaTUIHUX, Qi3UKO-XiMiYHUX, OPTAaHOJIENTUYHUX [TOKA3HUKIB Ta
0OrpyHTOBAHO CTPOKU 30MPaHHS BpPOXXalo; — pO3p00JI€HO CKJIaJ, N0JlicaxapyUIHAX KOMIIO3ULiN 17151 30€peXeHHS
TOBapHUX, Pi3NKO-XiMIYHMX i OPraHOJIENTUYHYX [1I0KA3HUKIB SIKOCTI IVIOZiB BUIIHI Ta BCTAHOBJIEHO 3aKOHOMIPHOCTI
iXHIX 3MiH BIIPOJIOBXK XOJIOOUJIBHOTO 30€piraHHs; ~po3po06yIeHO i1 HAYyKOBO OGIPYHTOBAHO CKJIa[, PO3YMHIB
KPiOMpOTEeKTOPHOI fii Ta rnoJjicaxapugHUX KOMITO3UILH /17151 30€pesKeHHs IKOCTi 3aMOPOsKeHUX IIJI0/iB BUILHI,
BCTAQHOBJIEHO 32aKOHOMIPHOCTI Ta 3MiHHU iXHBO] SIKOCTi BIIPOJIOBXK 30€piraHHs B 3aMOPOKEHOMY CTaHi; ~BU3HAYEHO
3MiHM @aHTMOKCUJAHTHOI aKTUBHOCTI i1 aHTUOKCUJIAHTHUX (PEPMEHTIB I17I0/1iB BUILIHI 0OpO6JI€HMX NOJlicaxapUIHUMNU
KOMIIO3UIIiSIMU BIIPOIOBK XOJIOAUIBHOIO 36€piraHHs; — BCTAHOBJIEHO B3a€EMO3B'SI30K MixK (Di3UKO-XiMiuHUMU
[IOKa3HMKaMU IJI0/IiB BUIIIHI BIIPOJIOBX 30€piraHHs Ta 3aMOPOXKyBaHHS 3a [10II€PeIHbOr0 0OPOOJIEHHS
noJlicaxapyuIHUMU IJTiBKOYTBOPIOIOUMMY KOMIIO3ULiSIMU; ~OOI'PYHTOBAHO KPUTEPii COPTONPUIATHOCTI MI0IB
BUIIIHI /17151 30epiraHHs Ta 3aMOPOKYBaHHS 32 KOMIIEKCOM (i3MKO-XiMIYHMX MTOKa3HUKIB IJIOJiB. BoockoHanieHo:
TEXHOJIOTii 30epiraHHs IJIOJiB BUILIHI 3a [10NepeiHbOro 06pobsieHHs 1%-M po3unHOM XiTo3aHy 3 100 mr/n
camiunIoBOi KUCJIOTH; 5%-M PO3UMHOM aJIbTiHATy HATPIlO; TEXHOJIOTII 3aMOPO>KYBaHHS TJIOZiB BUIIHI B pO3YMHaX
KPIOIMPOTEKTOPHOI [ii Ta roJjicaxapugHUMU KOMIIO3MLigMU. JliCcTauy [oJanbuoro po3BUTKY: HaAyKOBI IOJIOKEHHS
mono GpopmMmyBaHHS Ta 30epe>KeHHS SIKOCTI IJIOJiB BULIHI 3a [10NepeiHbOro 06po6sIeHHS MojlicaxapugHUMU
I71iBKOYTBOPIOIOYUMMH KOMITO3ULISIMY; 3MiHUM Qi3UKO-XiMiuHUX, Pi3iosoro-6ioxiMidyHUX Ta MiKpO6ioJI0riYHMX
[IOKa3HMKIB SIKOCTI IIJIOZIB BUIIHI BIIPOJOBXK 30€piraHHs Ta 3aMOPOKYBAaHHS 3a IONIEPEAHbOrO 06POOIEHHS
NoJsricaxapuaHUMMU IJTIBKOYTBOPIOIOUYMMU KOMIIO3ULIsIMU. [IpakThYHe 3HaYeHHS O€PKAaHUX PE3YJIbTATIB -
PO3p006JI€HO: KOMILJIEKC I0Ka3HUKIB CIIOXKMBHOTO CTYII€HS CTUIJIOCTI IJIOZiB BUIIHI; TEXHOJIOTIYHOIO iHCTPYKLi€lo 3i
30epiraHHs MJIOJIiB BUIIHI, TONepeaHbO 0OPOOIEHUX NOTiCaXapUAHUMU KOMITO3ULLiSIMU; TEXHOJIOTIYHOIO
iHCTpyKIli€elo 3 BUPOOHULITBA 3aMOPO>KEHUX IJI0/1iB BUIIHI, IOTIEPeIHbO 06POOIEHUX [0/1iCaXxapuIHUMU

KOMITO3UIIiSIMU.

2. The purpose of the research is to develop the scientific foundations of the formation and preservation of the
quality of chilled and frozen cherry fruits after pre-treatment with polysaccharide film-forming compositions. The
object of the study: the processes of forming the quality of cherry fruits under the influence of agro-climatic
indicators during pre-treatment before storage and freezing with polysaccharide film-forming compositions. The
subject of the research is fresh and frozen cherry fruits. Research methods. General scientific and special research
methods were used in the work. General scientific: hypothesis, experiment, observation, analysis, synthesis,
deduction, induction, modeling, generalization. Special methods: laboratory; organoleptic; mathematical and
statistical (dispersion, correlation, regression); calculation and comparison.The scientific novelty of the obtained
results lies in the solution of the scientific problem and the identification of general patterns of preservation of
commercial and consumption properties of cherry fruits grown in the conditions of the Right Bank Forest Steppe
of Ukraine, pre-treated with polysaccharide compositions: - the criteria for the optimal degree of ripeness of
cherry fruits of different varieties according to the complex of agro-climatic, physico-chemical conditions were
established , organoleptic indicators and the timing of harvesting is substantiated; - the composition of
polysaccharide compositions was developed to preserve the commercial, physico-chemical and organoleptic
quality indicators of cherry fruits and the regularities of their changes during cold storage were established; - the
composition of cryoprotective solutions and polysaccharide compositions for preserving the quality of frozen
cherry fruits was developed and scientifically substantiated, the regularities and changes in their quality during
frozen storage were established; - changes in antioxidant activity and antioxidant enzymes of cherry fruits treated
with polysaccharide compositions during cold storage were determined; - the relationship between the physico-
chemical indicators of cherry fruits during storage and freezing after pre-treatment with polysaccharide film-
forming compositions was established; - the criteria for the varietal suitability of cherry fruits for storage and



freezing based on the set of physico-chemical indicators of the fruits are substantiated. Improved: cherry fruit
storage technologies with pretreatment with a 1% chitosan solution with 100 mg /1 salicylic acid; 5% sodium
alginate solution; technologies of freezing cherry fruits in cryoprotective solutions and polysaccharide
compositions. Received further development: scientific provisions on the formation and preservation of the quality
of cherry fruits after pre-treatment with polysaccharide film-forming compositions; changes in physico-chemical,
physiological-biochemical and microbiological indicators of cherry fruit quality during storage and freezing after
pre-treatment with polysaccharide film-forming compositions.The practical significance of the obtained results -
developed: a set of indicators of the consumption degree of ripeness of cherry fruits; technological instructions for
storing cherry fruits pre-treated with polysaccharide compositions; technological instructions for the production
of frozen cherry fruits pre-treated with polysaccharide compositions.

Jep>kaBHU#M peecTpanifiHuii Homep JiP: 0101U004498, 0116U003208, 0121U112149, 0114U000049

IIpiopuTeTHHI HanIPsAM PO3BHTKY HayKH i TEXHIKH: QyHmaMeHTaIbHi HAYKOBI OCTI/PKEHHS 3 HANGibII
BRXJIMBUX IPOOJIEM PO3BUTKY HAYKOBO-TEXHIYHOIO, COLIiaJIbHO-€KOHOMIUHOr0, CyCIiIbHO-MIOJIiTUYHOTO,
JIIOACBHKOTO MOTEHL{aNy 1151 3a6e3Me4eHHs] KOHKYPEHTOCIIPOMOKHOCTI YKpaiHu y CBITi Ta CTAJIOr0 PO3BUTKY

CyCIiJIbCTBA i Aep>KaBU
CrpareriyHui NpiopUTETHUI HANIPSIM iHHOBaILiHHOI AiSIJIBHOCTI: He 3aCTOCOBYETHCS
ITizcyMKH AOCIIiAKEHHS: HoBe BUpIlEHHS aKTyaJbHOTO HAyKOBOTO 3aBIaHHs
ITy6osrikamii:
e 1. Bacunumuna O. B. 3MiHa SIKOCTI I1710/1iB BUIIIHI 3a MTONIepegHb01 0OPOOKY MOoJlicaxapUIHUMU KOMITO3ULISIMU
IpoTsrom 36epiranHsl. BicHuk ITostaBcbkoi gep>kaBHoi arpapHoi akagemii. 2020. N2 3. C. 13-20.
¢ 2. Vasylyshyna O. The effect of sodium alginate on the storage life of sour cherry fruits. Carpathian journal of
food science and technology. 2023. Vol.15(3). P.197-203.

¢ 3. Vasylyshyna O. The enzymatic activity of sour cherry fruits during storage when treated with a
carrageenan solution. Agriculturale and Forestry. 2023. N2 1. Vol.16(65). P.155-164.

HaykoBa (HayKOBO-TE€XHiYHa) IPOAYKILiSL: TeXHOIOri]; MaTepiasu; COPTU POCIIMH
ConiasIbHO-€KOHOMIYHA CIIPSIMOBAHICTh:

OxopoHHi gokymeHTH Ha OIIIB:

BrnpoBagykeHHs pe3yJIbTaTiB AHCEPTalii: BiposamkeHo

3B'SI30K 3 HAYKOBHMH T€MaMH:

VI. BizomocCTi Ipo HayKOBOr0 KePiBHHKA /KEPiBHUKIB (KOHCYJIbTaHTA)

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1.
2..

KBasigikamist:

InenTudikarop ORCHID ID: He sactocoyerbcs
JoparkoBa indpopmamnist:

IloBHe HaiMEeHYBaHHS IOPHIHYHOI 0COOH:

Kopg 3a €IPIIOY:



Micue3HaxoaKeHHS:

dopma ByracHoCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

CeKTop HayKH: He 3aCTOCOBYETHCS

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

1. TIpicc Onecs [leTpiBHa

2. Olesya P. Priss

KBasigikanis: x. 1. u., npodecop, 05.18.13
Inentudikarop ORCHID ID: He zactocosyerbcs
JonaTkoBa iHdopmanist:

IToBHE HaﬁMeHyBaHHﬂ IOPUIUYHOL 0COOH: TaBpiliChKUIl IeP>KaBHUIT arPOTEXHOJIOTIYHUI YHiBEPCUTET

imeHi JImutpa MOTOpPHOTO
Koz 3a €IPIIOY: 00493698

Micuesnaxomxemm: npocnekT bormana XMenpHULBKOTO, 18, MesiTonosb, MeniTonoabCbKuil p-H., 72312,
Ykpaina

dopma ByacHOCTI: [lepxkasna

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBITH | HayKy YKpaiHu

InmenTudikarop ROR:

CeKTOop HayKH:. YHiBEPCUTETCHKUIL

BaacHe IlpizBume Im's I1o-6aTbKOBI:
1. ITysix JliromMuiia MuxaiiliBHa

2. Liudmyla M. Puzik

KBasigikamis: g.c.-r.u., npodecop, 06.01.15

InenTudikarop ORCHID ID: He sactocoyerbcs

JoparkoBa indpopmamnist:

ITloBHe HaliMeHYBaHHSI IOPHUAUYHOI OCOOH: [lepkaBHUIi 6I0TEXHOJIOTIYHMI yHIBEPCUTET
Kopg 3a €IPIIOY: 44234755

Micue3Hax0aKeHHSI: By/1. AT4eBChKUX, 6y, 44, XapkiB, Xapkicbkuii p-H., 61002, Ykpaina
dopma By1acHoCTI:

Cdepa ynpaBiriHHS: MiHicTepCTBO OCBITH i HayKu YKpaiHu



InenTudikarop ROR: He zacrocosyerscs

CeKTop HayKH: [anyseBuil

Baacue IlpizBuuie Im's Ilo-6aTbKOBI:
1. leBuyk Jlrogmuia MukosaiBHa

2. Ludmiyla N. Shevchuk

KBasidikanis: 1. c.-r. 1., npodecop, 06.01.07

Inentudikarop ORCHID ID: He sacrocosyerbes

JoparkoBa indopmamnist:

IloBHE HaliIMeHYBaHHS IOPUAHYHOL 0C00H: HanjionanbHuii yHiBepcuTeT 6iopecypcis i

IIPUPOJIOKOPUCTYBaHHS YKpaiHu

Kopg 3a €IPIIOY: 00493706

Micue3HaxoaKeHHS: By ['epois O60ponu, 6y, 15, Kuis, 03041, Vkpaina

dopma BracHOCTI: JlepxaBHa

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTH 1 HayKU YKpaiHu

InenTudikarop ROR:

CeKTOop HayKH: YHIBEpPCUTETCHKUI

PeuenseHTu

VIII. 3akiar04Hi BimoMocTi

BiiacHe IIpi3Buie Im'sa ITo-6aTbKOBI

TrOJIOBH pagu

BsiacHe IIpi3Buie Im'sa ITo-6aTbKOBi

rOJIOBYIOYOTO Ha 3acCiiaHHi

BigmoBigasbHUH 32 MiATOTOBKY

00JIIKOBHX JOKYMEHTIB

PeecTpartop

KepiBHuKk Bigginy YKpIHTEI, mpo €

BiZIOBiZaJIbHUM 3a peECTpallilo HAyKOBOi

OisIIBHOCTI

Ocokina Hina MakcumiBHa

3amopcekuil Bosogumup BacuinboBuy

'epacumuyk OsieHa [leTpiBHa

VKpIHTEI

FOpuenko TetsaHa AHaTosiiBHA



