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1. YoockoHasIleHHS1 TOBApO3HABYOi OL[{HKM CBI’KMX TOMaTOOBOYiB Ta (POPMYBaHHSI CIIOSKMBHUX BIIaCTUBOCTEN
IIPOJYKTIB iX nepepooKu

2. Improvement of merchandising assessment of fresh tomatoes and formation of the consumer properties of the
products of their processing

Pedepar:

1. O6'eKT BOCIIIPKEHHS - TOMATH CBiXKi Ta N1€peLb COJIOAKMI CBDKUH BiIKPUTOTO Ta 3aXUILEHOTrO I'PYHTY; IPOILYKTU
ix nepepo6Ku; METOAMKA NPOOONIArOTOBKYA POCIMHHOI CMPOBUHH 10 aHali3y; eJ1eKTPOoi3nyHi, KPiOCKOMivHi,
TepMOJMHaMIi4YHi Ta ONITUYHI BIaCTUBOCTi OBOYEBUX I171a3M. MeTolo JucepTalifiHOi poOOTH € € HayKOBe
OOI'PYHTYBaHHSI Ta BJIOCKOHAJIEHHSI TOBAPO3HABYO] OLiHKM CBDKMX TOMATHUX OBOYIiB Ta (POPMYBAaHHSI CIIOXKUBHUX
BJIACTMBOCTE MPOAYKTIB iX mepepoOKu. [y NpoBeeHHS €KCIIEPUMEHTAJIbHUX AOCiIKEHb BUKOPUCTOBYBAJIN
CTaHJAPTHi Ta OpUTiHA/IbHI METOOVKA: METOIU LOCJIIKEHHS TEPMOIMHAMIYHIX XapaKT€PUCTUK, ITOKAa3HUKIB
6e311e4YHOCTi, OPraHOJIENITUYHi, KPiOCKOIIiYHi, CIeKTpasbHi, ONTUYHI, eseKTpodi3nyHi Ta iHmi $izuKo-xiMiuHi
METOJIY, METOJIA CTAaTUCTUKU Ta MaTEMAaTUYHOI 00POOKU JaHUX 3 BUKopucTtanHsaM MathCad 14. HaykoBa HOBU3HA
oZlep>KaHMX Pe3yJIbTaTiB M0JIAra€ B YAOCKOHAJIEHH] TOBAPO3HABYOI OL[iHKM CBIKMX TOMATOOBOYIB Ta (POPMYBaHHI

CIIO)XKMBHUX BJIACTUBOCTEN ITPOYKTIB iX IepepoOKy. Yiiepiie 3allpOIIOHOBAHO Ta JI0BEIEHO, 10 LIUKJIiYHe



3aCTOCYBaHHS OIepaLiil 3aMOPO>XKyBaHHS-PO3MOPOKYBaHHI-1IeHTPpUPYTYyBaHHS CHIPUsIE YTBOPEHHIO 3 TOMATIB Ta
MEPLII0 COJIOKOTO BUYABKIB, CTIMKMX IO PO3IIapyBaHHS, Ta NIJIa3MU, CTiMKOI 10 CEIUMEHTAllil, OCTaHHS 3 IKUX MOXe
BMKOPHCTOBYBATHUCS IIiJ] 4YaC TOBAPO3HABYOi OLIiHKU B IKOCTi IIP€JCTaBHULILKOI IPOOU. JlOCIiIpKEHHIMU
€JIEKTPO(Pi3NYHMX BIACTUBOCTEN OBOYEBHUX I1J1a3M YCTAaHOBJIEHO, 1O KiHETUKA CUJIM CTPYMY [Jisl IIJIa3M [PYHTOBUX
OBOUYIB XapaKTePU3YETHCS Pi3KUM 3HIKEHHSM CUJIM CTPYMY ITOPIBHSHO 3 I1J1a3MOI0 IAPHUKOBUX, 110 00YMOBJIIOE
MOJKJIMBICTb iX imeHTUdiKanii. KpiockoniyHUMU AOCTII)KEeHHIMY BU3HAYeHi 3HaUeHHSI CepeHbOoi MOJISIPHOI Macu
PEYOBUH, SIKi BXOZISTD [10 CKJIaZly OBOUYEBMX I1J1a3M, 1O BKa3ye HA IPUHAJIEXHICTb 00'€KTiB JOCIiIKEHHS O OBOUiB
BiIKpUTOTrO 260 3aXUILEHOTO I'PYHTY. 3HalIEHO, 0 XapaKTep 3MiH NapliaJlbHOrO MOJILHOTO 06'eMy BOIU B
OBOYEBUX I1JIa3MaX IIPU LUKIIYHOMY 3aMOPO>XKYyBaHHI-pO3MOPOXKYBaHHI-1IeHTpU]yryBaHHi 3aJIeXKUTh Bifi BMICTy B
[IePEBAKHIN KiJIbKOCTI BUCOKO- YY1 HU3bKOMOJIEKYJISIPHUX CIIOJIYK Y CKJIAJli BUXiIHOI CUDOBUHH, 110 A€ MOKJIUBICTD
BUKOPUCTaHHS JAHOI METOIVKMU MiJl Yac TPOBeJleHHS TOBapO3HABYOi OL[iHKM TOMAaTOOBOUYiB. JJOCiIKEeHHIMU
OINTMYHMX BJIACTUBOCTEN IJIa3M i3 TOMATHMX OBOYiB BCTAHOBJIEHO, 110 XapaKTeP 3MiH 3HaYEHHS KyTa PO3CiIOBaHHSA
CBiTJIa JJ151 II7Ia3M i3 OBOYIB BiIKPUTOrO Ta 3aXUIIEHOTO I'PYHTY 3aJIEXKUTD BiJl CUJIU 3B'S3Ky PEYOBUH, 4Ki BXOISATH 10
1010 CIIOKUBHUX BJIACTUBOCTEN XapuOBUX NPOAYKTIB HA OCHOBI HOBUX BUJIiB 3aMOPOKEHHUX HamiBpabpuKaTiB i3
TOMATIB CBI’KUX Ta IEPII0 COJIOAKOTO CBIXKOTO - IJIa3MU Ta BUYaBKIiB, 1110 00YMOBJIEHO iX PYHKILiIOHAJIbHO-
TE€XHOJIOTIYHMMU BJIACTUBOCTSIMU. Pe3ysibTaTy BIIPOBAJI)KEHO HA IMINIPUEMCTBAX Xap4OBOi IPOMUCIIOBOCTI, B

CIIelliali3oBaHUX JIab0PaATOPIisIX Ta y HaBYa/IbHUM Npouec. ['any3b BUKOPHUCTAHHS - Xap40Ba IIPOMUCIIOBICTb.

2. Object of investigations - fresh tomatoes and fresh sweet pepper grown under different conditions and products
of their processing; method of sample preparation for analysis of plant materials; electro-physical, cryoscopic,
thermodynamic and optical properties of vegetable plasmas. The aim of the dissertation work is scientific
substantiation and improvement of merchandising assessment of fresh tomatoes, formation of the consumer
properties of the products of their processing. For experimental studies original and known methods were used:
methods for the assessment of thermodynamic characteristics, safety indicators, organoleptic, cryoscopic,
spectrophotometric, optical, electro-physical and other physicochemical methods, methods of statistics and
mathematical processing using MathCad 14. The scientific novelty of the results is in improvement of
merchandising assessment of fresh tomatoes, formation of the consumer properties of the products of their
processing; first proposed and proved that the use of cyclic freezing-thawing-centrifugation promotes the
formation of husks from tomato and sweet pepper, resistant to delamination, and plasma, resistant to
sedimentation, the latter of which can be used for the merchandising assessment as a representative sample;
research of electrical properties of vegetable plasmas found that the kinetics of the current of plasmas of open-
ground vegetables is characterized by a sharp decrease in current compared to plasmas of protected ground
vegetables that provides the possibility of their identification; by the help of cryoscopic researches were found out
the values of the average molar mass of the substances included in the vegetable plasmas, indicating that the
objects belonging to the vegetables grown in open or protected ground; found that the nature of changes in partial
molar volume of water in vegetable plasmas under cyclic freezing-thawing-centrifugation depends on the content
of the vast quantities of high-or low-molecular compounds in the original raw-material, which allows the use of
this method during the merchandising assessment of vegetables; by the help of optical researches were found that
the nature of changes the angle light scattering in plasmas of vegetables grown in open or protected ground
depends on the strength of the coupling substances included in the original raw-material, that can be used to
identify it; received complex data of consumer properties of foods on the basis of new kinds of frozen semi-
finished products of fresh tomatoes and fresh sweet pepper - plasma and husks, due to their functional and
technological properties. The results introduced in the food industry, specialization laboratories and in the
learning process. The branch of application - food industry.
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