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Pedepar:

1. ¥ puceprauiiiHiii po60Ti IpeCTaBIeHO Pe3yIbTaTh TEOPETUYHOr0 OO PYHTYBaHHS i PO3PO6IEHHS TEXHOJIOTIN
30epiraHHs Ta KOHCEPBYBAHHS SITiJ CYHHULIi CaZJ0BOi 3aJI€5KHO BiJl abiOTUYHUX Ta arpOTEXHOJIOTTYHUX (PaKTOPIB,
XOJIOJUBHOTO 30€epiraHHs, 3aMOPOKYBaHHS Ta KOHCepByBaHHs. CepenHs maca (6,9...15,11), o6'em (5,5...13,3 cm3),
ryctuHa (0,8...1,0 r/cM3) Ta TOBapHA OLIiHKA SITifl CyHUIli CaloBOi iCTOTHO 3a/1€XKUTD Bifl COPTY, BiKy Haca)KeHb Ta
4eproBocTi 360py Bpoxalo. Y srin cynuni coptis [lerac, Xonet Ta Jlykar — Haii6inbuia cepenHs maca, Jlykart Ta
[Terac - 06’eM, a [Tosika Ta GecTuBasbHa poMallKa — ryCTUHA. SIroiyd CyHMIi BKPUATI TOHKUM LIapOM €MNifepMaslbHAX
KJIiTHH, 3aBTOBILIKY He Gisiblie 5 {10, a Me30KapIliil IpeCcTaBlAeHU KPYITHUMY ITapEHXiMHUMU KIIITHHAMU 3aBIIMPIIKA
50...75 po i 3aBgoBkku 150...225 (10 3 TOHKOIO 000JI0OHKOIO Ta BEJIMKUMU MIKKIIITUHHUKAMH, 1110 HE 3aXUIIA€ TITiT, Bif
BUIIapOBYBaHHSI BOJIOTH I/ yac 30epiraHHs, MeXaHiUHUX BIIJIUBIB Ta IPOHMKHEHHS MiKpoopraHiamis. SIrogu cyHuni
CaJl0BOi 3aJIE5KHO BiJl IOMOJIOTIYHOTO COPTY Ta NOTOJAHUX YMOB HAaKOIIMYYIOTh Y CBOEMY CKJIaJi, B CEPEIHBOMY,
11,3...14,1 % cyxux pe4oBuH B T.4. 8,5...10,0 % cyxux pozunHHux, 0,90...0,96 % 1neKTMHOBUX PEYOBUH, 5,8...8,2%
1yKpiB; 0,82...1,06 % opraniuHux Kucior; 55,9...99,5 mr/100 r ackop6iHoBoi kucnorty; 33,2...56,3 mr/100 r



(dheHoNMBHUX CIOMYK, 3 AKuX 58,1...81,0 % anrouianis; 3297,9...5218,9 mr/100 r cyxoi macu amiHOKUCIIOT; 12
MiHepaJIbHUX eJIEeMEHTIiB. ApOMaT srif pOpMyeThCS Mif, BIUINBOM JIETKUX CIIOJNYK: 2,5-TUMeTuI-4-MeTokcu-3(2H)-
dypanony (Meaudypany), 2,5-numeTnn-4-oxkcu-3(2H)-Ppypanony (pypaHeosny), eTui 2-MeTUIOyTaHOATY,
€TUJIOYTaHOATy, TPAHC-2-TE€KCEHAJIIO, €TUJI 2-MEeTUJIOYTaHOAaTy, METUI300yTaHOATY, FeKCUIaLeTaTy. BCTaHOBIEHO
KOMILJIEKC 00'€KTUBHUX MTOKA3HUKIB CIIOKUBHOI CTUTJIOCT] SITif] CyHUILIi Pi3HUX [TOMOJIOTiYHMX COPTiB. HaykoBO
OOI'PYHTOBAHO CTPOKU 30MpaHHsI BpOXXalo Ha OCHOBI JOCIIiIKeHb BIIJIMBY abioTMYHUX PaKTOpiB. BcTaHOBIEHO
nepeBaru 36epiraHHs SIrif] CyHUlli, 1110 BUPOLIEHi 6€3 MyJIbYyBaHHS 32 PaxyHOK 3HVKEHHS iHTEHCUBHOCTI JUXaHHS
Ha 0,2...0,7 ms1 CO2ekr/TO7, NigBuieHHs BTpaT Macu Ha 0,4...1,3 % Ta BUIIOro BUXOAY TOBAPHOI NPOAYKIIii Ha
5,6...10,6 %. JocnimxkeHo, o Mif, yac 36epiraHHs Arif CyHMLi 3MEeHIIYeTbCIBMICT cKIagHuX edipis Ha 66,0,
dypaHOBUX CHIOJYK —45,3 % Ta aHTOLiaHiB. JloBEJIeHO, 1110 KO>KHA FOJJMHA 3aTPUMYBaHHS OXOJIOJ)KEHHS SITi]
nigBumye BTpatu Macu Ha 0,1...2,3 %, a Bizi po3Mipy OCTaHHIX 3aj1€5kaTh 3MiHU O3HAK CBIKOCTI 3'ICOBAHO BILJIUB
3aMOPOXKYBaHHS Ha AKiCHI IOKA3HUKU ATif] CYHULI] 3aJI€KHO Bifl arpOTEXHOJIOTTYHUX IIPUIOMIB BUPOIILyBaHHS.
JloBeneHo, o BTPAaTA Macy Ta KPiOPE3MCTEHTHICTh 3aMOPOXKEHUX ATif, CYHULIi 3a1€XaTh Bifl iXHbOrO po3mipy 3a
HaMOiIbIIMM [IOIIEPEYHUM JiaMeTpPOM, a ONITUMAaJIbHUI pO3Mip 3aMOPOXKEHUX ATif cyHuLi — 18...25MM.
YIOCKOHaJIEHO CrIoCoby NONePenHbOI 0OPOOKY ATi CYHULi IIEPe], 3aMOPOXKYBaHHSIM i3 3aCTOCYBaHHSIM JIMMOHHOI,
acKopO6iHOBOI KMCJIOT Ta LIyKPOBO-TIEKTMHOBOTO PO3YMHY. BcTaHOBIIEHO, 110 TIoniepeHs 06pobKa srif, CyHuLli nepeq,
3aMOPO’KYBaHHSIM Yy BOOHOMY po3urHi 0,5 % JIMMOHHOI KMCJIOTH NIOKpalllye OPraHoJIeNTUYHY OLiHKY srifg Ha 0,8
6asa, 3MeHIye BTpatu Macu Ha 0,2 %, acKop6iHOBOI KUCI0TH Ha 21,3 %, a 4aCTKOBE OCMOTUYHE 3HEBOJHEHHS B
PO34nMHI caxapo3u 3 AoJaBaHHAM 1% JMMOHHOI KUCJIOTU 36€epirae OCHOBHI KOMIIOHEHTHU XiMiYHOTO CKJIafy,
3anobirae BTpaTam ackop6iHoBoi kucyoTu Ha 1,9...19,3 % Ta nouiniiye opraHoJyelnTAYHi Bl1aCTUBOCTI STi,.
[NonepenHst 06pobKa B 2 %-HOMY LIyKPOBO-TIEKTUHOBOMY PO34MHi yTPUMYy€E MIKPOCTPYKTYPY 3aMOPOKEHUX STif
CyHMUIIi, 3MeHIIye BTpatu macu Ha 0,9...1,6 %, ackopbiHOBOi Kuca0TU - Ha 13 %, NifBUILye KPiOPE3UCTEHTHICTD STif,
098 %, opraHosenTU4Hy oLiHKy Ha 0,6 6ama, 36epirae «iHaekc BucoTu». ONTHMI30BaHO PELENTyPU 3aMOPOKEHUX
MIOpenoAibHuX CyMilleil Ha OCHOBI ab0 3 JoiaBaHHSIM MIOpe CYHUYHOTO. 3aMOPOsKEeHI MI0OPEnoAioHi cymili,
OCHOBOIO 200 YaCTKOIO SIKMX € [I0Ope CYHUUYHE 3 OAABaHHSM IIope: sI0JyK, BUILHI, YOPHOI CMOPOAUHM, a0pUKOCa,
KA3WJLy, CJINBU Ta rapOys3iB MifiBuIye BiTaMiHHY L[iHHICTb NPOAYKLIi B 4,2...8,9 pa3u Ta MoJiMilye OpraHoJIeNTUYHi
BJIACTMBOCTI. JloCJIipKeHO 3MiHy KOJIbOPY Pi3HUX IIPOLYKTiB IepepOOKHU 3 SITifl CyHUIi Pi3HUX [1IOMOJIOTIYHUX COPTIB
IIpOTSroM 30epiraHHs. HaykoBo 0GI'PYHTOBAHO CTPOK 30€piraHHsI KOHCEPBiB3 CYHUIi: COKY CYHUYHOTO
HATypPaJIbHOT'O HEOCBITJIEHOTO — 6 MiC., [IDKEMY Ta KOMIIOTY — 12 Mic., BapeHHs - 18 Mic., IPDKEMM Ta KOMIIOTH 3 SITif
cynuni copty Iloska - o 18 mic. YIOCKOHa/IEHO TeXHOJIOTIIO IKeMy CYHUYHOTO CTEPUJII30BAHOTO 3 IOJABAHHSIM 25
% peLenTypHOi KiJIbKOCTi, 110 J03BOJIsl€e OTPUMATU 3aaHi Pi3UKO-XiMiuHi Ta OpraHOJIeNTUYH] I0Ka3HUKU SIKOCTi 3
BMICTOM CYXUX PO3UYMHHUX PEYOBUH He MeHIIe 62 %, MacOBOI YaCTKULYKPIB —56...57 %, TUTPOBAHUX KUCJIOT —
0,6...0,8 %, nexruHOBUX pedoBuH - 0,76...0,84 %.

2. The results of the theoretical explanation and development of the technologies of strawberry storage and
canning depending on abiotic and agro-technological factors, refrigerator storage, freezing and canning were
presented in the dissertation work. Average mass (6,9...15,1 g), volume (5,5...13,3 cm3), density (0,8...1,0 g/cm3) and
marketable estimation of strawberries depend on a cultivar, age of the plantation and alternation of harvesting to a
great extent. Strawberries of cultivars Pegas, Honey and Dukat have the largest average mass, those of Dukat and
Pegas - the largest volume, strawberries of cultivars Polka and Festyvalnaromashka have the largest density.
Berries are covered with a thin layer of epidermal cells, its thickness is not more than 5 puo, mesocarp is presented
with parenchyma cells, as wide as 50...75 po andas long as 150...225 po with a thin wall and large intercellular spacing
which do not protect a fruit from evaporation during its storage, mechanical effects and penetration of
microorganisms. Depending on a pomological cultivar and weather conditions, strawberries accumulate in their
composition, on the average, 11,3...14,1 % of dry matters, including 8,5...10,0 % of soluble dry substances, 0,90...0,96
% of pectin substances, 5,8...8,2 % of sugars; 0,82...1,06 % of organic acids; 55,9...99,5 mg /100 g of ascorbic acid;
33,2...56,3 mg /100 g of phenol compounds, among them58,1...81,0 % of anthocyanins; 3297,9...5218,9 mg /100 gof
dry amino acid mass; 12 mineral elements. Berryaromaisformedundertheeffectofvolatilecompounds: 2,5-dimethyl-
4-methoxy-3(2H)-furanone (mesifurane),2,5-dimethyl-4-oxy-3(2H)-furanone (furaneol), ethyl 2-methylbutanoate,



ethylbutanoate, trans-2-hexanal, ethyl 2-methylbutanoate, methylizobutanoate, hexalacytate. A complex of
objective indicators of consuming ripeness of various strawberry pomological cultivars was established. Harvesting
terms were scientifically grounded based on the effect of abiotic factors. Storage advantages of strawberries,
grown without mulching, were established due to the decrease of respiration intensity by 0,2...0,7 ml CO2¢kg /hr,
the increase of mass losses by 0,4...1,3 % and higher output of marketable produce by 5,6...10,6 %. It has been
studied that during strawberry shelf-life the content of complex ethers decreases by 66,0%, that of furanic
compounds -45,3 % andanthocyanins. It has been proved that every hour of a delay in strawberry freezing
increases mass losses by 0,1...2,3 %, and the latter are responsible for the changes of freshness characteristics. The
effect of freezing on strawberry quality indicators depending on farm practices was studied. It has been proved
that mass losses and cryoresistance of frozen strawberries depend on their size at the largest cross-sectional
diameter, and optimal size of frozen strawberries is 18...25 mm. The ways of preliminary processing of strawberries
before freezing with the use of citric, ascorbic acids and sugar-pectin solution were improved. It has been
established that preliminary treatment of starwberries before freezing in water solution 0,5% of citric acid
improves organoleptic evaluation of strawberries by 0,8 point, decreases mass losses by 0,2%, ascorbic acid by
21,3%, and partial osmotic dehydration in sucrose solution together with 1% of citric acid preserves major
components of the chemical composition, prevents ascorbic acid losses by 1,9...19,3% and improves organoleptic
characteristics of strawberries. Preliminary treatment in 2% sugar-pectin solution retains microstructure of frozen
strawberries, decreases mass losses by 0,9...1,6%, ascorbic acid - by 13%, increases cryoresistance of the berries up
to 98%, organoleptic evaluation by 0,6 points, saves “height index”. Recipes of frozen pastelike mixtures, based on
starwberry paste or when it was added, were optimized. Frozen pastelike mixtures, the main component is
strawberry paste with the addition of: apples sour cherries, black currants, apricots, dogwood, plum and pumkin,
increase vitamin value of the produce by 4,2...8,9 times and improve organoleptic characteristics. The change of
color of various processed products of different pomological strawberry cultivars during the storage was studied.
The storage terms of canned strawberry was scientifically grounded: natural non-clarified strawberry juice -6
months,jam and stewed fruit - 12 months, marmalade - 18 months, jam and stewed fruit (cv. Polka) - up to18
months. The technologyof sterilized strawberry jam with the addition of 25% of recipe amount has been improved,
which allows to get expected physical-chemical and organoleptic indicators of quality with the content of dry
substances not less than 62%, mass sugar share - 56...57%, titrated acids - 0,6...0,8%, pectin substances
-0,76...0,84%.
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