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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 mocigkeHb — po3po06JIeHHSI HAYKOBUX OCHOB (DOPMYBaHHSI Ta 30€PEKEHHS SKOCTi OXOJIOIKEHUX Ta
3aMOPO’KEHUX IUVIOJIB BUIIHI 3a ONEPEeAHbOr0 06PO6IEHHS N0JIiCaXapUIHUMU IJ1iBKOYTBOPIOIOUMMU
KomIo3ulisiMu. O6’eKT JOCHiKeHHS: Ipolieck GOPMYBaHHS SIKOCTI [1JI0/1iB BUIIHI IIif BIIJIMBOM arpoKIiMaTU4YHUX
IIOKa3HMKIB 3a MoNepegHbOro 06pobsIeHHs repe, 30epiraHHsIM i 3aMOpPOXKyBaHHSM IOJIicaXapUIHUMU
IIJIIBKOYTBOPIOIOYMMY KOMIIO3MLisIMU. [TpenmeT NOoCiipKeHHs — IJI04Y BUILIHI CBiXI Ta 3aMOPOXeHi. MeTonu
IocimKeHHs. B po6oTi BUKOpUCTOBYBAIM 3arajlbHOHAYKOBI Ta CIIeliayibHi MeTOAU IOCIIiIKeHb. 3arabHOHAYKOBI:
rirnoresa, eKCIIEPUMEHT, CIIOCTEPEXKEHHS], aHaJIi3, CUHTE3, NeAyKLis, IHAYKLisg, MOLE0BaHHS, y3araJbHEHHS.
CrenianbHi METOAM: TA0OPATOPHUI; OPraHONENTUYHUI; MAaTEMAaTUYHO-CTaTUCTUYHUM (IUCTIepCiliHNM,
KOPeJISILiHMIA, perpeciiiHuil); po3paxyHKOBO-TMOPiBHAIbHUI. HayKoBa HOBM3HA OflepKaHUX Pe3YJbTAaTiB MOJISIrae y

BUpillleHHi HAYKOBOI [1pO06JIeMU Ta BUSIBJIEHH] 3arajlbHUX 3aKOHOMipHOCTE! 36€peKeHHS TOBAPHUX i CIIOKMBHUX



BJIACTMBOCTEM IJIOJIiB BUIIHI, BUPOLIEHUX B yMOBax [IpaBobepesxHoro Jlicocteny YkpaiHu, nonepesHbo
00pO06IEHUX TOJTiCaXapUIHUMU KOMITO3ULIISIMU: ~BCTAHOBJIEHO KPUTEPii ONITUMAIbHOTO CTYIIeHS CTUTJIOCT] I1JI0/iB
BUIIHI Pi3HUX COPTIB 32 KOMIIJIEKCOM arpoKIiMaTUYHUX, Qi3UKO-XiMiYHUX, OPTaHOJIENTUYHUX [TOKA3HUKIB Ta
OOrpyHTOBAHO CTPOKU 30MPaHHS BPOXalo; — PO3p00JIEHO CKJIa, OJIiCaXapUIHAX KOMIIO3ULIN 17151 30€peXEeHHS
TOBapHUX, Pi3NKO-XiMIYHMX i OPraHOJIENTUYHYX [TI0KA3HUKIB SIKOCTI IUIOZiB BUILIHI Ta BCTAHOBJIEHO 3aKOHOMIPHOCTI
iXHIiX 3MiH BIIPOJIOBXK XOJIOOUJILHOTO 30€piraHHs; ~po3po06IeHO i1 HAyKOBO OOIPYHTOBAHO CKJIaJ, PO3YMHIB
KpiONPOTEKTOPHOI [iii Ta NoJlicaxapuAHUX KOMIIO3ULiH /171 36€pe’KeHHSI SIKOCTi 3aMOPOKEHHUX I1JI0/1iB BULIIHI,
BCTAHOBJIEHO 3aKOHOMIPHOCTI Ta 3MiHHU iXHBO] SIKOCTi BIIPOJIOBXK 30€piraHHs B 3aMOPOKEHOMY CTaHi; ~BU3HAYEHO
3MiHM aHTMOKCUIAHTHOI aKTUBHOCTI I aHTUOKCUIAHTHUX (PEPMEHTIB IJIOZiB BUITHI 06pO6IeHUX MOJicaxapuaHUMU
KOMIIO3UIIiSIMU BIIPOIOB3K XOJIOAUIBHOIO 36€piraHHs; — BCTAHOBJIEHO B3a€MO3B'SI30K MixK (Di3UKO-XiMiuHUMU
[OKa3HMKaMU IJI0/IiB BUIIHI BIIPOJOBX 30€piraHHs Ta 3aMOPOXKYBaHHS 3a [IONIEPEIHbOrO OOPOOJIEHHS
noJlicaxapyuIHIMH IJ1iBKOYTBOPIOIOYMMU KOMIIO3ULiSIMU; ~OOI'PYHTOBAHO KPUTEPii COPTONPUIATHOCTI MIOIB
BUIIIHI /1151 30epiraHHs Ta 3aMOPOKYBaHHS 32 KOMILJIEKCOM (i3uMKO-XiMiYHMX MTOKa3HUKIB IJI0JiB. BoockoHanieHo:
TEXHOJIOTii 30epiraHHs IJIOJiB BUILIHI 3a I10IIepeIHbOro 06pobseHHS 1%-M po3unHOM XiTo3aHy 3 100 mr/n
caiunIoBOi KUCIOTH; 5%-M PO3UMHOM aJIbTiHATy HATPIl0; TEXHOJIOTII 3aMOPO>KYBAHHS TJIOAIB BUIIHI B pO3YMHaX
KPiOMPOTEKTOPHOI il Ta MoJjlicaxapugHUMU KOMIIO3ULiIMU. licTany ojanbuioro po3BUTKY: HAyKOBi IIOJIOKEHHS
o0 (popMyBaHHS Ta 30€pe>KEHHS SIKOCTI IJIOJiB BULIHI 3a [10NIepeiHbOro 06po6IeHHS NojlicaxapugHUMU
IIIiBKOYTBOPIOIOYMMH KOMITO3ULISIMY; 3MiHUM (i3UKO-XiMiYHUX, Pi3ios0ro-6i0XiMidyHUX Ta MiKpO6ioIOriYHMX
NIOKA3HUKIB SIKOCTI IJIO/IiB BUILHI BIIPOJOBXK 30€piraHHs Ta 3aMOPOKYBaHHS 3a I10NE€PEIHbOIO OOPOOIIEHHS
noJsricaxapugHUMMU IJTIBKOYTBOPIOIOYMMU KOMITO3ULisIMU. [IpakTU4YHE 3HaY€HHS O €PKAaHUX PE3YJIbTATIB -
PO3PO6JIEHO: KOMILIEKC ITOKAa3HUKIB CIIOKMBHOTO CTYIIE€HS CTUTJIOCTI IJIO/IiB BULIHI; TEXHOJIOTIYHOIO iHCTPYKILi€IO 3i
30epiraHHs MJIOJIiB BUIIHI, TONEepeaHbO OOPOOIEHUX NOiCaXapUAHUMU KOMITO3ULiSIMU; TEXHOJIOTIYHOIO
iHCTpYyKLi€lo 3 BUPOOHUIITBA 3aMOPOKEHUX I1JI0/IiB BUIIIHI, [10IIepeIHbO 06PO6IEHUX [0JliCaXapuAHUMU

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.
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