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1. ToBapo3HaB4a xapakTepUCTHKA (pepMEHTOBaHOI LIBITHOI KalyCTH

2. Commodity characteristic of fermented cauliflower

Pedepar:

Ta [0AAJIBIIOMY TPUBAJIOMYy 306epiranHi. JlociifskeHo xapakTep Qi3nKo-XiMiYHUX Ta MiKpOOiOJIOTiYHMX NPOLECIB

npu pepmeHTallii BITHOI KallyCTU B 3aJI€5KHOCTI BiJ] FOCIIOIapChKO-00TaHIYHOTO COPTY KaIlyCTH, TEMIIEpaTypHu

depMeHTallii, KOHLEHTpallil KyXOHHOI COJIi Ta €MKOCTi Tapu. JIj11 HOBOrO ITPOAYKTY PO3p006JIEHO cUCTeMY 6a10BOi

OI_LiHKI/I OpPraHOJIENITUYHUX TIOKa3HMKIB SIKOCTi Ta OIITUMaJIbHY MOJEJIb ITPOTHO3YBAHHAI piBHH 1oro gkocTi. Ha ocHOBI

BMBYEHHS Xap4yoBoi Ta 6i0J10riyHOI LiHHOCTI, Pi3MYHNX i OPraHOJIENITUYHUX BJIACTUBOCTEN (pepMEHTOBaHOI LIBITHOI

KaIlyCTH po3po06JIeHO MaJIOBiAXOIHY T€XHOJIOTIIO ii BUDOOHMLTBA, OIITUMAJIbHI peLlenTypyu i HOpMU BUTpAT
CHAPOBMHU. BCTaHOBJIEHO €KOHOMIYHY i coLlia/IbHy e(EeKTUBHICTb BIIPOBAIKEHHS Y BUPOOHUILITBO CIIOCO0Y

nepepo6KU LIBITHOI KaryCTH ¢pepMeHTaLi€l0.



2. The thesis is devoted to the study of cauliflower consumer properties in the process of its processing by
fermentation and further long-term preservation. The character of physical, chemical and micro-biological
processes during its fermentation depending on a production botanical kind of cauliflower, the temperature of
fermentation, food salt concentration and the tare volume were studied. A system of scores for the evaluation of
organoleptic quality indicators and the optimal model of prediction of the level of its quality were worked out. On
the basis of the study of nutritious and biological value, physical and organoleptic properties of fermented
cauliflower a wasteless technology of its production, optimal recipes and rates of raw material use were
elaborated. An economic and social effectiveness of introduction into the production of the way of cauliflower
processing by fermentation was found.

Jep>kaBHH peecTpaniiinuii Homep JiP:

IIpiopuTeTHHI HaNIpsIM PO3BUTKY HayKH i TEXHIKH:
CrpareriyHui NpiopUTETHUI HAIIPSIM iHHOBaLilHOI AiSJILHOCTI:
ITiZCcyMKH JOCTiI>KEeHHS:

Iyosikarrii:

HayKkoBa (HayKOBO-TE€XHiYHa) IPOAYKILis:
Conia;ibHO-€KOHOMIYHA CIIPSIMOBaHiCTh:

OxopoHHi gokymeHTH Ha OIIIB:

BrnpoBaakeHHS pe3yJIbTaTiB AHCepTalii:

3B'SI30K 3 HAYKOBHMH T€EMaMH:

VI. BizomocCTi Ipo HayKOBOr0 K€PiBHHKA /KEPiBHHUKIB (KOHCYJIbTAaHTA)

BaacHe IlpizBume Im's I10o-6aTbKOBI:
1. OpsioB M.IT.
2. OpsioB M.IT.

KBasigikanis: 5.1.1., 05.18.15

InenTudikarop ORCID ID: He 3acrocosyerbes
JoparkoBa indpopmamnist:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kopg 3a €1PIIOY:

Micue3HaxoaKeHHS:

dopma By1acHoCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BinomocTi npo odiniliHuX OIIOHEHTIB Ta PELI€H3E€HTIiB



OdiuiiiHi OTIOHEHTH
Baacue IlpizBume Im'a Ilo-6aTbKOBI:

1. Xyk IO.T.
2. Xyk I0.T.

KBasigikamis: 1.1, 05.18.15

InenTudgikarop ORCID ID: He 3acrocosyerbcs
JoparkoBa indpopmamuist:

IloBHEe HaHMEHYBaHHS IOPHIHYHOI 0COOH:
Kopg 3a €IPIIOY:

Micue3Haxoa KEeHHSI:

dopma BiracHoCTI:

Cdepa ynpasiriHHSL:

InenTudikarop ROR: He zacrocosyerscs

Baacue IlpizBuuie Im's Ilo-6aTbKOBI:
1. [TonomoproB I1.X.

2. ITonomopros I1.X.

KBasmigikamis: k.1.1., 05.18.15

Imentudikarop ORCID ID: He zacrocosyerbes
JoparkoBa iHdpopmamist:

IloBHe HaliMeHYBaHHS IOPHIHYHOI 0COOH:
Kopg 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHoOCTI:

Cdepa ynpasiriHHS:

InenTudgikarop ROR: He zacrocosyerscs

PeuenseHTn

VIII. 3ak1104Hi BiZOMOCTI
Byache IlpizBuie Im's ITo-6aTbKOBI
TOJIOBH paju

BiiacHe IIpizBuine Im'sa ITo-6aTbKOBI

TOJIOBYIOYOrO Ha 3acCiaHHi

BignoBigasibHuUI 3a MiATOTOBKY

00JIiIKOBHX JOKYMEHTIB

Opiiosa H.A.

Oposa H.A.



PeecTpaTop

KepiBHuk Bigginy YKpIHTEI, mo €

= P

BiZITIOBiZAaILHUM 3a peecTpallilo HayKoBoi ﬁoﬁ\;f;ﬂ\a;;g IOpuenko T.A.
| e L A

-}
.
i

OistJIBHOCTI




