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2. Scientific substantiation of the formation of consumer properties of fortified pastes from fruits and vegetables

Pedepar:

1. Inceprariiio nprucBsi9eHO HAyKOBOMY OOI'PYHTYBaHHIO (OpMyBaHHS BiaacTuBOCTeN GopTrudiKoBaHMX NACT i3
dpyKTiB Ta 0BOYiB. KOMIIJIEKCHO JOCTiIKEHO 3a oKa3HUKaMu sIKocTi 109 copTiB nommpenux B YkpaiHi 10 oBoueBux
KyJIbTYp. BUsiBJIEHO PiOPUTETHI COPTH, 5Ki CTBOPEHI Ha OCHOBI cTparerii 6iodopTudikauii pocIMHHOI CUPOBUHH.
YCTaHOBIEHO BUJIOBY, COPTOBY Ta MOPGOJIOTiuny crienudidHiCTh HAKONIMYeHHS] KOHTAMiHAHTiB OBOYaMU.
Po3po6s1eHO0 KOMIIZIEKCHY HayKOBY Kjlacugikalliio 0BOUiB. YCTaHOBJIEHO MeXaHi3M [Iii aHTMOKCUAAHTHOTO
KOMILJIEKCY JIMCTSI BUILIHI Ta YOPHOI CMOPOJWHHU Ha KAPOTUHOITHMI KOMILJIEKC 0BOUiB. PO3pobiieHo criocobu
cTabisizalii KoJIbOPY OBOYiB. YCTAaHOBJIEHO 3aKOHOMIPHOCTI 3MiH KOJIbOPOBUX XapaKT€PUCTUK (PPYKTIB i OBOUIB Hif,
4ac ix nepepo6ku, OTPUMaHO MaTeMaTUYHI MOZeJIi, sIKi BUBHA4al0Th BUOIp KpuTepiiB sikocTi. Po3pobiaeHo
HOMEHKJIATypy CIIOKMBHUX BJIACTUBOCTEM i I0Ka3HUKIB KOCTi GOopTUPiKOBaHUX NACT i3 PPYKTIB i OBOYUIB.
[IpoBeneHo ToOBapO3HaBYi JOCIiIKEHHS HOBUX IIPOLYKTIB. YCTAHOBJIEHO BUCOKI aHTUOKCUIAHTHI Ta
PazionpoTEKTOPHi Blac-TUBOCTI. HaykOBO OOI'PYHTOBAHO CKJIAT, IOJIIMEPHOI IIiIBKM HAa OCHOBI XiTO3aHy 1 BiiBapy

Iepesito. Po3pobsieHo HOBUI KOMOIHOBAaHU [TaKyBaJIbHUI MaTepiall Ha OCHOBI KAPTOHY, Ha SIKUM HAHECEHO TpU



apy XiTO3aHOBOI IJTiIBKYM Ta TPU LIapU BOCKOBOTO IOKPUTTSL. JJOCIiIKEHO TOBAPO3HABY] XapaKTEPUCTUKN HOBOTO
[IaKOBaHHSI, PO3PO06JIEHO oro panioHanbHy Gopmy. BuBueHO 3MiHM TOKAa3HUKIB IKOCTi GOpTH(DIKOBAHUX NACT i3

(dPYKTIB Ta OBOYIB y IIpolLieci 306epiraHHs. YCTaHOBJIEHO rapaHTOBaHi TepMiHU 36€piraHHs.

2. The dissertation is devoted to the scientific substantiation of forming fortified pastes from fruits and vegetables.
109 varieties of 10 vegetable cultures spread in Ukraine are investigated by their complex quality parameters.
Priority sorts created on the basis of the strategy of biofortification of plant raw material are discovered. Spatial,
varietal and morphologic peculiarities of accumulating contaminants by vegetables are determined. Complex
scientific classification of vegetables is developed. The mechanism of action of antioxidant complex from leaves of
cherry and black currant on carotenoid vegetables complex is specified. Complex scientific classification of
vegetables is developed. The nomenclature of consumer properties and quality parameters of the fortified pastes
from fruits and vegetables is worked out. Merchandising investigations of new products are carried out. High
antioxidant and radio-protective properties are established. The composition of polymeric film based on chitosan
and yarrow decoction is scientifically substantiated. New combined packaging material on the basis of cardboard
covered with three layers of chitosan film and three layers of wax is elaborated. Merchandising characteristics of a
new package are examined and its rational form is developed. The changes of quality parameters of fortified pastes
from fruits and vegetables during their storage are studied. Assured storage life is determined.
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