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2. Formation and keeping of technological properties of potato tubers of food purpose

Pedepar:

1. MeTa mocizpkeHb - OO PYHTYBaHHS HAyKOBUX IiIXO[iB Ta po3pO6JI€HHS TEXHOJIOTI, sIKi 3a6€e311e4yI0Th
30€pe>KeHHS TEXHOJIOTIYHUX BJIACTUBOCTEN CBDKUX Ta epepobsieHux 6ysbb KapTomi. O6'eKT JOCTiIKeHHS —
npouec (GOpMyBaHHS Ta cTabini3alii TEXHOJIOTIYHUX BJIACTUBOCTE OyJ1b6 KapTOILIi IpU 36€piraHHi Ta
nepepo6sisaHHi. [IpegMeT gocigkeHHs — FOCIOapPChKi, CIIOKUBHI 1 TEXHOJIOTIYHI BJIACTUBOCTI 6y/1b0 KapTOILi
pi3HUX COpTIB NIpu 36€piraHHi Ta nepepoobJIsIHHI. MeTonu JOCiIKEHHS: 3arajJlbHOHAyKOBI: 1) IiaJleKTUYHUNA MeTo, —
CIIOCTEPE’KEHHS 3a IIpolLecaMu (POPMYyBaHHS i 3MiHIOBaHHS SIKOCTi; 2) METOJ, TilIOTe3 — CKJIAJaHHS CXEM JOCIifiB; 3)
METOJ], eKCIIEPUMEHTY — CXEeMU JOCIiIiB 3 BUBYEHHS (POPMYBAHHS SIKOCTI OYyJIb0 Pi3HMX COPTIB i iXHbOI MiHIMBOCTI B
yaci; 4) MeTog, aHasli3y — BUBYEHHS; 5) METO]] CUHTe3y — (pOpMyBaHHS BUCHOBKIB, y3arajbHeHb; 6) MeTO[, iHAYKLi -
TEXHOJIOTiYHI IPUIOMU 30€PEeXEHHS SIKOCTI; CllelianbHi: 1) BAPOOHUYMI METO[, — OTEIJIEHHSs! 6y/1b0 KapTOILi 3a
pi3HMX TeMIIEPATypHUX YMOB, BUTOTOBJISIHHS IPOMMCJIOBUAX XapUOBUX [IPOJYKTIB; 2) 1ab0paTOPHi MeToAU —

IIPOBEJEHHS XiMIYHUX JOCIIi/PKEHb Ta OLiHKa SIKOCTi 6ysIb0 KapToILIi; 3) METO, MaTEMaTUYHOI CTATUCTUKU —



iIFOTOBKA €KCIIEPUMEHTAIIbBHUX JAHUX [0 AHAJII3y Ta BUBHAYEHHS TOYHOCTI Ta BipOTigHOCTI mocigkens. Haykosa
HOBU3HA OJIeP>KaHMX Pe3yJbTaTiB: BU3HAYEHO ONTUMAJIbHI TeMIIEpaTypH OTeIlJIeHHs 0yJIb0 KapTOILIi, SIKi
BPaxOBYIOTb OCOOJIMBOCTI COPTY Ta BCTAHOBJIEHO iXHill BIIJIMB Ha CTiMKiCTh M'sIKy1Ia 6YJIb0 10 IOTEMHIHHS Ta
BesinyuHy BTpat: 8-12 °C (copt Pep Jleni), 12-16 (coptu Carina Ta Mouaprt) ta 16-20 (coptu Apo3sa Tta Cippa);
BCTaHOBJIEHO, 1[0 BUKOPUCTAHHS ONTUMAaJIbHUX TEMIIEPATYP OTEIJIEHHS 3a0e3Ieuye OTPUMaHHS KapTOIISIHUX
4irciB BUCOKOI SIKOCTI; YJOCKOHAJIEHO TEXHOJIOTi0 MiATOTOBKU OyJ1b0 KapTOILIi IpU3HaYeHUX AJ1s1 peasisalii y
CBDKOMY BUIVISIZII Ta IPOMUCJIOBOTO IepepOOISHHS (Yillcy); icTaso MoAabIIOro PO3BUTKY JOCIIIPKEHHS
aMiHOKMCJIOTHOTO CKJIaZly i BMiCTY MiHepasibHUX PeYOBUH OyJib0 KapTOILIi Ta BUSHAYEHHS BIUIMBY OKPEMMUX iXHiX
CKJIaJIOBUX Ha CTIMKIiCTh M'KyIla 0yJIbO KapTOILIi 4O MOTEMHIHHS; LOCIIIPKEHHS CTPYKTYPU KPOXMAJIO 6YJIb0
KapTOILIi Pi3HUX COPTIB i IPyI CTUIJIOCTi Ta BCTAHOBJIEHHS VOT0 BIUVIMBY HA TEXHOJIOTIYHI 1 KyJliHAPHi BJIaCTHUBOCTI
Oys1b6. HaykoBy HOBU3HY NIPOBELEHUX JOCTIKeHb MiATBEPPKEHO IaTEHTOM Ha KOPUCHY Mofesb YKpainu N2
103049 «Cnoci6 BU3HAYEHHS TEMIIEPATypU OTEIJIEHHS OyJib0 KapTOIli». [[pakTH4yHe 3HaY€HHS OJepP>KaHUX
Pe3yJIbTaTiB MoJIsirae B OOIPYHTYBaHHI Ta NPaKTUYHOMY BU3HAUYE€HHI ONITUMaJIbHUX TEMIIEPATyp OTeIlJIeHHSs Oyb0
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 BATPUMKU 3—4 106U, 3 METOIO 30€PEKEHHS IXHiX TEXHOJIOTIYHUX BJIACTUBOCTEN
iz 9ac 36epira"Hs Ta nepepooOIIsSIHHS. BukoprcTaHHs ONTUMAabHUX TEMIIEPATyp OTeIJIeHHS 3abe3eyye
CKOPOYE€HHSI BTPAT IPOAYKIii Bifi MOTeMHiHHS M'Ky1a Ha 14-18 % y cBiXiil mponyKii Ta cripusie 30i/blI€HHIO PiBHS
peHTabenbHOCTI Ha 13-15 % 3a71€XKHO 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.



Jep>kaBHHHM peecTpauiiiHuii Homep [iP:

IIpiopuTeTHHI HanIPsAM PO3BHTKY HayKH i TEeXHIKH: QyHmaMeHTaIbHi HAYKOBI OCTI/PKEHHS 3 HANGibII
BOXJIMBUX IPOOJIEM PO3BUTKY HAYKOBO-TEXHIYHOIO, COLIiaJIbHO-€KOHOMIUHOr0, CyCIiIbHO-MIOJIiTUYHOTO,
JIIOJICBKOTO NIOTEHLiaNy 1151 3a0€e3Me4eHHSI KOHKYPEHTOCIIPOMOXKHOCTI YKPAiHU Y CBiTi Ta CTaJIOrO PO3BUTKY

CyCIiJIbCTBA i Aep>KaBU
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