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Pedepar:

1. Po60Ty NpUCBSIY€HO HAYKOBOMY OOI'PYHTYBAHHIO CIIOCOOY OJlepKaHHS HAaTypaJIbHUX 6i0JIOTiYHO LiHHUAX
0JIIKOMIIOHEHTHUX KOHCEPBIB IIJISIXOM KOMOiHYBaHHSI OBOY€BOi i (PPYKTOBO-STiAHOI CUDOBMHU 3 BUCOKUM BMiCTOM
OpraHiuHUX KUCJIOT, sKi 3faTHi 3a6e3neunty pH KoHcepBiB HikYe 3,8. HUu3bKa akTHBHA KUCJIOTHICTD 1a€ 3MOTY
3aCTOCOBYBATH OLIAMIJINBY TEPMiYHY OOPOOKY IPOLYKTY, CIIPUsIE KPalloMy 36€peKEHHIO IPUPOIHUX BIaCTUBOCTEN
CHPOBMHH Ta rapaHTye MiKpoO6ioJIOriyHy 6€3Me4HiCTh KOHCEPBIiB YIIPOJOBXK TPUBAJIOTO 30€piraHHs. 3allpoNOHOBaHO
Croci6 ofepKaHHS! HU3bKOKAJIOPiHUX HAaTypalbHUX KOHCEPBIB 3 MOJINIIEHUMY CTIOKMBHUMU BJIACTUBOCTSIMU 17151
yCixX IpyI CIIOXXUBayiB, 110 peasizoBaHUil Yepe3 CUCTEMY KPUTEpIiB BilOOPY CUPOBUHHY, [IpaBuJI ii MiArOTOBKY,
KOMOiIHyBaHH$, ONITAMI3allil0 peLleNTyPHOrO CKIaly Ta YAOCKOHAJIEHY TEXHOJIOTi0 BUpOOHULITBA. [IpencTaBieHo
pe3yJIbTaTH, SIKi MiATBEPIKYIOTh AHTUOKCUIAHTHY Lil0 M0JlieHOiB (PPYKTOBO-ATiIHOI CHPOBUHU OO0 OKUCHEHHS

BiTaminy C i 6eTa-KapoTUHY B rapOy30B0O-aliBOBUX i Ka6aUKOBO-aJIM4E€BUX KOHCEPBAX Ta JOCTATHIO KOHCEPBYIOUY



3[aTHICTb IPUPOLHUX OPraHiYHMX KUCJIOT CUPOBMHU. BUBUYE€HO BIUIMB (PPYKTO3U i LIyKPY 6i/10T0 B pi3HUX
KOHILIEHTPALisSX Ha CTabiIbHICTh OKpeMux (pakiiiil noaideHOoNbHUX CIIONYK Y CKIIaki KoHCepBiB. [locuimkeHo
3aKOHOMIPHOCTI 3MiHHU CIIO)XUBHUX BJIACTUBOCTEN HATypaJbHUX KOHCEPBIB 32 OPraHOJIENTUYHUMMY, (Pi3UKO-
XiMIYHMMHU, MiKpPO06iOJIOTIYHUMHU, CTPYKTYPHO-MEXAHIYHMMHU [TOKa3HUKAMU BIIPOJOBXK TPUBAJIOrO 30€piraHHs 3
METOI0 BCTAHOBJIEHHSI FAPAHTIIIHOTO TepMiHY IPUIATHOCTI iX 0 CIOXXUBaHHS. Bu3HayeHo coliasbHy e(PeKTUBHICTb

Ta pO3pPax0BaHO eKOHOMIYHUI eeKT Bifl BUpOOHHUIITBA i peasnisallii HaTypajbHUX KOHCEPBIB.

2. This scientific work is devoted to substantiation of a method for producing biologically valuable natural multi
component canned food with combining vegetable and fruit-berry raw materials with a high content of organic
acids, which are able to provide canned pH below 3,8. Low active acidity allows for gentle thermal processing of
the product, it contributes to a better preservation of the natural properties of raw materials and guarantees the
microbiological safety of canned foods for a long shelf life. The process to get low-calorie natural preserves with
improved consumer properties for all groups of consumers, performed through the system of raw material
selection criteria, rules of its preparation, combination, optimization of an ingredient composition and advanced
production technology. The criteria of eligibility raw materials for the production of biologically valuable
vegetable-fruit canned food. Our studies show that a combination of scientifically substantiated proportions of
vegetable and fruit and berry preserves raw material allows a high organoleptic properties and balanced chemical
composition. Based on the data obtained revealed that the authors proposed method of blanching raw water at a
temperature of 95-100 ° C, which contains sodium chloride (0,2 %) and ascorbic acid (0,3...0,5%) positively
influences the color, texture and taste properties of the finished product. According to the research found that
ving technology, reducing the mass fraction of sugar in the liquid part of canned food (20% cans and 30% for
pumpkin cans to 40% more in the liquid part of canned classical mode of production) contribute to better preserve
consistency of pieces, vitamins of feedstock, anthocyanins and other coloring pigments, in consequence of which
provide color stability and canned ingredients during storage period. The results, that confirm an oxidant action of
fruit and berry polyphenols on the oxidation of vitamin C and beta-carotene in pumpkin-quince and squash-plum
cans are presented in the work. A natural preservation ability of natural organic acids that contain raw materials is
confirmed as well as in the work. The effect of white sugar and fructose at various concentrations on the stability
of particular fractions of polyphenolic compounds in canned food. The consistent patterns of changes in consumer
properties of natural preserves organoleptic, physical-chemical, microbiological, structural and mechanical
properties over long-term storage are research order to establish the warranty shelf life of canned food to
consume. A social effect and calculated economic efficiency of production and sale of natural cans are determined.
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