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Pedepar:

1. MeTa mocigpkeHb - OOI'PYHTYBAaHHS HAYKOBUX IiIXOJiB Ta pO3pO6JI€HHS TEXHOJIOTI, SIKi 326€3M1€4yI0Th
36€pe>KeHHsI TEXHOJIOTIYHUX BJIACTUBOCTEN CBDKUX Ta NepepobsieHux 6yb6 KapTomni. O6'eKT JOCiIKEeHHS —
npouec GopMyBaHHs Ta cTabisizallii TEXHOJIOTIYHUX BIaCTUBOCTEN OyIb0 KapTOIUIi ITpy 30epiraHHi Ta
nepepo6sguHi. [IpegmMeT gocaiIkKeHHs — FOCIOJAPChKi, CIIOKUBHI 11 TEXHOJIOTIYHI BJIACTUBOCTI 0y/1b0 KapTOILIi
pi3HUX COpTIB Ipu 36epiraHHi Ta nepepobIsiHHI. MeTonu JoCTiIKeHHS: 3arajJlbHOHAyKOBi: 1) IiaJleKTUYHUN MeToH, —
CIIOCTEpEsKeHHS 3a poliecamu GOpMyBaHHS i 3MiHIOBaHHS SIKOCTi; 2) METOJ, TillOTe3 — CKJIaJlaHHS CXeM JOCIifiB; 3)
METOJ], EKCIIEPUMEHTY — CXEMU JOCJiJIiB 3 BUBUEHHS (POPMYBAHHS SIKOCTi 6yJIb0 Pi3HMX COPTIB i iXHbOI MiHJIMBOCTI B

4aci; 4) MeTO/I aHaJli3y — BUBYEHHS; 5) METOJ CUHTE3Yy — (POPMYBaHHS BUCHOBKIB, y3arajabHeHb; 6) METO[, iHIYKLIl —



TEXHOJIOTI4HI IPUIOMU 30€pEeKEHHS SIKOCTI; crielianbHi: 1) BUpoOHNYMIT MEeTO/, — OTEIJIEHHsI OyJ1b0 KapToILi 3a
Pi3HUX TeMIlepaTypHUX YMOB, BUTOTOBJISIHHS IPOMUCJIOBUX Xap4YOBUX IPOIYKTIB; 2) 1a60paTOpHi METOAU —
IIPOBEIEHHS XiMIYHUX JOCJIiIPKEHb Ta OLIiHKa SIKOCTi 0y/1b0 KapToIi; 3) METOJ, MaTEMAaTUYHOI CTATUCTUKU —
IiArOTOBKA EKCIIEPMMEHTAJILHUX JAHMX [0 aHaJli3y Ta BU3BHAYE€HHS TOYHOCTI Ta BipOrigHOCTI gociimkeHs. HaykoBa
HOBU3HA OZ€P>KAaHMX PE3yJIbTATiB: BUBHAYEHO ONTHMAJIbHI TeMIIepATyPU OTEIIEHHSs OyJ1b0 KapTOILi, SIKi
BPaxXOBYIOTb OCOOJIMBOCTI COPTY Ta BCTAHOBJIEHO iXHill BIIJIMB Ha CTIMKICTb MsIKy1Ia 6YJIb0 10 IOTEMHIHHS Ta
BesinuuHy BTpat: 8-12 °C (copt Pep, Jleni), 12-16 (coptu Carina Ta Mouaprt) Ta 16-20 (coptu Aposa Ta Cippa);
BCTAHOBJIEHO, 11J0 BUKOPUCTAHHSI ONTUMAaJIbHUX TEMIIEPATYP OTEIJIEHHS 3a6e3evyye OTPUMaHHS KapTOIISIHUX
YirciB BUCOKOI SIKOCTI; YJOCKOHAJIEHO TEXHOJIOTi0 MIiATOTOBKU OyJIb6 KapTOILIi IpU3HaYeHUX AJ1s peaidalii y
CBDKOMY BUIJISIZI T IPOMUCIIOBOTO IIEPEPOOJISIHHS (Yillch); IicTano MoAanbUIoro PO3BUTKY JOCHIIKEHHS
aMiHOKUCJIOTHOTO CKJIaZly i BMiCTy MiHEpasibHMX PEYOBUH OyJsIb0 KapTOILIi Ta BUSHAUYEHHS BIUIMBY OKPEMUX IXHIX
CKJIaJIOBUX Ha CTIMKICTh M'KyIa 6yJib0 KapTOILIi 4O MOTEMHIHHS; LOCIIIPKEHHS CTPYKTYPY KPOXMAJIO OyJIb0
KapTOILIi Pi3HUX COPTIB i IPyN CTUIJIOCTi Ta BCTAHOBJIEHH OT0 BIVIMBY HA TEXHOJIOTIYHI 1 KyJliHAPHi BJIaCTUBOCTI
6ys16. HaykoBy HOBU3HY NPOBEIEHUX JOCTIKeHb MiATBEPI)KEHO NIaTEHTOM Ha KOPUCHY Mozesb YKpainu N2
103049 «Cnoci6 BU3HAYEHHS TEMIIEPATypU OTEIJIEHHS OyJib0 KapTOIuli». [[pakTH4He 3HaY€HHS OJlePKaHUX
Pe3yJIbTaTiB MOJIsirae B OOIPYHTYBaHHI Ta NPaKTUYHOMY BU3HAUYEHHI ONITUMAJIbHUX TEMIIEPATyp OTeIJIeHHS OyIb0
KapToIi pisHux copTiB Ta rpyn cruriocti: 8-12 °C (copt Pep Jleni), 12-16 (coptu Carina Ta MonapT) Ta 16-20
(coptu Aposa Ta Cidpa); eKCro3ullisi BATPUMKHU 3—4 106U, 3 METOIO 30€pE’KeHHS iXHiX TEXHOJIOTIYHUX BJIACTUBOCTEN
miz yac 36epiraHHs Ta nepepoo6IIsiHHS. BUKOpUCTaHHS ONTUMAJIbHUX TEMIIEPATYP OTEIJIEHHS 3a6e3medye
CKOPOYEHHSI BTpaT IPOAYKIii Bi moTeMHiHHS M'KyIla Ha 14-18 % y cBiXill mponykii Ta cripusie 36i/blI€HHIO PiBHS
peHTabenpHOCTI Ha 13-15 % 3a71€KHO Bif, COPTY.

2. The purpose of the research is to substantiate scientific approaches and develop technologies that ensure the
preservation of technological properties of fresh and processed potato tubers. The object of the research is the
process of forming and stabilizing technological properties of potato tubers during storage and processing. The
subject of the research is the economic, consumer and technological properties of potato tubers of different
varieties during storage and processing. Research methods: general scientific: 1) dialectical method - observation
of the processes of forming and changing quality; 2) hypothesis method - drawing up experimental schemes; 3)
experimental method - experimental schemes for studying the formation of the quality of tubers of different
varieties and their variability over time; 4) analysis method - study; 5) synthesis method - formation of conclusions,
generalizations; 6) induction method - technological methods for preserving quality; special: 1) production method
- warming potato tubers under different temperature conditions, manufacturing industrial food products; 2)
laboratory methods - conducting chemical studies and assessing the quality of potato tubers; 3) the method of
mathematical statistics - preparation of experimental data for analysis and determination of the accuracy and
reliability of research. Scientific novelty of the results obtained: optimal heating temperatures for potato tubers
were determined, which take into account the characteristics of the variety and their effect on the resistance of
the tuber pulp to darkening and the amount of losses was established: 8-12 °C (Red Lady variety), 12-16 (Satin and
Mozart varieties) and 16-20 (Arosa and Sifra varieties); it was established that the use of optimal heating
temperatures ensures the production of high-quality potato chips; the technology for preparing potato tubers
intended for fresh sale and industrial processing (chips) was improved; further development was made in the study
of the amino acid composition and mineral content of potato tubers and the determination of the effect of their
individual components on the resistance of the potato tuber pulp to darkening; study of the starch structure of
potato tubers of different varieties and ripeness groups and the establishment of its effect on the technological
and culinary properties of tubers. The scientific novelty of the conducted research is confirmed by the patent for
the utility model of Ukraine No. 103049 “Method for determining the temperature of heating potato tubers”. The
practical significance of the obtained results lies in the justification and practical determination of the optimal
temperatures for heating potato tubers of different varieties and ripeness groups: 8-12 °C (Red Lady variety), 12-16
(Satin and Mozart varieties) and 16-20 (Arosa and Sifra varieties); exposure for 3-4 days, in order to preserve their
technological properties during storage and processing. The use of optimal heating temperatures ensures a



reduction in product losses from darkening of the pulp by 14-18% in fresh products and contributes to an increase
in the level of profitability by 13-15% depending on the variety.
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