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Pedepar:

1. Imcepraiiiio NpUCBSYEHO HAYKOBOMY OOI'DYHTYBAHHIO Ta PO3POOLIi pELIENTypy HOBOTO BUJY 3aMOPOKEHUX
KapTOIJIENIPOAYKTIB — HamniB(aOpUKaTiB epyHiB, iXx TOBApO3HaBYiil XapakTepUCTULi. JloCiI)KeHo NpUIaTHICTb 4
COPTIB KapTOILJi 10 IlepepobIeHHS Ha 3aMOPOJKEHi KapTOIIENIPOAYKTU Ta (PYHKLIOHAJIbHI BJACTUBOCTI iHIIMX
peLenTypHuX KOMIIOHEHTiB. OnTumisaliiio penenTtypu HaniBdadpukaTiB JepyHiB 3[iiCHEHO MIIIXOM
MaTeMaTUYHOIO MOZEJIOBAHHS i3 3aCTOCYBaHHSIM IIOBHOTO (PaKTOPHOTO aHasli3y. Po3pobieHo cucrtemy 5-6a10Boi
OLIiHKM OPraHOJIENTUYHMX [TOKA3HUKIB 117151 HaMiB(pabpUKarTiB AepyHiB. JOCIiIKEHO OPraHOJIENTHYHI, (Pi3nKo-
XiMivHi, 6i0xiMidHi Ta MiKpO6ioJIOTiUHI TOKAa3HUKYM HOBOI POAYKLii Ta iX 3MiHM Ii 4ac 3aMOPOKYBaHHS i
HU3bKOTEMIIEpaTypHOro 30epiraHHs. BcTaHOBIeHO 6e3leyHicTh HOBUX HaniBgabpukaTis. JOCiI>)KeHO BILJIUB
BaKyyMYBaHHSI Ha CIIOXXMBHI BJIaCTUBOCTI 3aMOPO>XEHNMX HaMNiB()abpUKaTiB AepyHiB. Bu3HaueHo colianbHMM Ta
€KOHOMIYHMI eeKT BiJ BUPOOHUIITBA i peasizallii HOBOro BUly 3aMOPOKEHUX KapTOIIeNnpoayKTiB. Kito4oBi cyoBa:

IepyHU, 3aMOPO>KeHi HariB(pabprKaTy, CIIO>KMBHI BJIACTUBOCTI, 6i0JIOriyHa LiHHICTh, 6€3I1eYHICTB,



HU3bKOTEMIIEpATypHE 30epiraHHsl.

2. The thesis is devoted to scientific substantiation of recipe and development of new kind of frozen potato food -
prepared food of “deruny”- and their commodity characteristic. Aptitude 4 potato sorts to processing for frozen
potato food and other recipes ingredients functional properties were studied. Optimization of prepared potato
foods recipe was achieved by mathematical modelling with use total factor analysis. The 5-mark system for
estimation of organoleptic properties of prepared potato food was worked out. Organoleptic, physico-chemical,
biochemical and microbiological properties of new production and their changes during freezing and low
temperature store were studied. Safety of new prepared food was established. Influence of vacuum packing on
consumer properties of frozen potato prepared food was studied. Social and economic results of frozen potato
food production and selling were determined. Key words: deruny, frozen prepared food, consumer properties,
biological value, safety, low temperature store.
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