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1. Ocokina Hina MakcuMiBHa
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CreniaJbHICTh 32 OCBIiTOIO: 7.130103
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dopma BaacHOCTI:
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ImenTudikarop ROR: He zacrocoyerbcs



I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

Iudp cnenianizoBaHOoi BYEHOI pagH (pa30Boi CIeliaai30BaHOi BYEHOI pagu): [ 74.844.01
IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:

Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma ByracHoCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

IV. BimomocTi Ipo niznpueMcTBO, YCTaHOBY, OpraHi3alliio, B sIKi# 0yJ10

BHKOHAHO JHCEPTaIlilo

IToBHE HaﬁMeHyBaHHﬂ IOPUIHUYHOL OCOOH: YMaHCHKUIi Iep>KaBHUI arpapHUii YHIBEPCUTET
Kopg 3a €IPIIOY: 00493787

Micue3Haxoa>KeHHS: M.YmaHb,Bys. [HCTUTYTChKA, 1

dopma ByracHOCTI:

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO arpapHoi NOIITUKK YKpaiHn

InenTudikarop ROR: He zacrocosyerscs

V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 68.35.53

Tema gucepranii:
1. opmyBaHH4 SIKOCTI IJIOJiB YOPHOiI CMOPOJAMHM Ta ii 36€peKeHHs B TPOIyKTaX KOHCEPBYBAaHHS

2. The formation of the fruit quality of black currant and its preservation in the processing products

Pedepar:

1. O6'exT mocnimKkeHs - nmpouec GOpMyBaHHS SIKOCTI I1JI0/iB YOPHOI CMOPOAMHY Ta ii 30epeskeHHsI B IPOAYKTaX
KOHCEPBYBaHHS. MeTa ociikeHb - po3po0Ka HayKOBUX OCHOB (POPMYBaHHS Ta 30€peXXeHHs SIKOCTi IJI0JiB YOPHOi
CMOPOJVHM 3aMOPO>XYBaHHSIM Ta IEPEPOOKOIO B CTEPUIIi30BaHI NPOLYKTU. MeTonu JOCTIiIKeHb - 6i0J10Ti4Hi,
¢di3nyHi, XiMivyHi, aHATOMIiYHi, CTaTUCTUYHI. TeopeTUYHi Ta MpaKTUYHi pe3yJbTaTH - TEXHOJIOTIUHi iHCTPyKLii 3
BUPOOHHUIITBA IBUIKO3aMOPOKEHUX I1JIOZIB, 3 IoNlepefHboi 06POOKY IIJIONIB Ta M'SI3TU 1711 BUPOOHULITBA COKY, TY V
15.3-00493787-001:2006 ">Kesne yopHOCMOPOIMHOBE 3 s161yKaMu", "KoHITIOp YOPHOCMOPOIMHOBKUI 3 BU4aBOK'; TY
¥ 15.3-00493787-002:2006 "[I>xemn". HoBM3HA - BCTAHOBJIEHO 00'€KTUBHI IOKA3HUKU CIIOXKUBYOTO CTYIEHS
CTUIJIOCTI I10AiB. JloBeIeHO KOH'I0rOBaHUM CTaH (PJIaBOHOIZiB KOBaJIEHTHUMU 3B'SI3KaMU Ta iX 30€pesKeHiCTb y
IIpOJyKTaX. BCTaHOBJIEHO CKJIONOIOHMI CTaH 3aMOPOXKEHOI M'SIKOTi Ta IPUPOJY BUCOKOI BOJIOTOYTPUMYIOYOi
3IaTHOCTI IVIOJiB, YMOBHU Ta TPUBAJIICTB ix 36€piraHHs. YAOCKOHAIEHO CIIOCOOU MoNepeHbOi 0OpPOOKU IJIOAIB 115
IiIBUIIEHHS BUXOAY COKY - TEIJIOBOIO, PEPMEHTATUBHOIO OOPOOKOI0, 3aMOPOKYBaHHSIM. BUsIBIEHO aHTUMYTareHHy

aKTUBHICTb COKy. OGI'PYHTOBaHO BUCOKY 6i0JIOTiUHY LIiHHICTh Ta CTabiJIbHICTh KOJILOPY KOHCEPBIB 10 8 MicsLiB



36epiraHHs. CTyIiHb YIIPOBa>KEHH - ['alicuHCbKUM KOHcepBHUI KombiHat, TOB "Conseit” M.Kuis, TOB "HaykoBo-
BHUpoOHMYa KomnaHis "Bitomap" Karapsuipkoro p-ay, 3AT "YManbxi6", YMaHcbkuit JAY. Chepa BUKOPUCTaHHS -

ATIK, xapyoBa IpPOMUCJIOBICTb, arpapHi BH3.

2. The object of research is the process of developing the quality of black currant berries and keeping it in the
canned produce. The aim of the research is to work out scientific bases of the formation and maintenance of black
currant quality by freezing and processing into sterilized products. The methods of research are biological,
physical, chemical, anatomical, statistical. Theoretical and practical results of the research - technological
instructions from the production of fast-freezing fruits, from preliminary processing of fruits and pulp to make
juice, TY Y 15.3-00493787-001:2006 "Black currant-apple jelly", "Black currant confiture made of pomace"; TY ¥
15.3-00493787-002:2006 "Jam". Scientific novelty - objective indices of consumer extent of the fruit ripeness were
identified. Conjugated conditions of flavonoids and their preservation in the fruits were proved with co-valent
bonding. Glass-like condition of frozen pulp and the nature of high moisture retentive ability of fruits, terms and
duration of their storage were identified. Methods of preliminary processing of fruits aimed at getting higher juice
output, such as heating, enzyme treatment, freezing, were improved. Anti-mutagen juice activity was recorded.
High biological value and color stability of canned produce up to 8 months were explained. The extent of
introduction - Haisyn cannery, "Solvei Ltd." in Kyiv, Scientific-production company "Vitodar" Ltd." Kaharlyk
district, stock company "Umankhlib", Uman SAU. The sphere of application - AIC, food industry, agrarian higher
educational institutions.
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Peuensentu

VIII. 3ak1104Hi BiZoMOCTI
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TOJIOBH pagu

BiiacHe IIpizBuie Im'sa ITo-6aTbKOBi
TOJIOBYIOYOTO Ha 3acCiaHHi
BignoBigasbHUI 3a MiATOTOBKY
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IOpuenko T.A.



