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1) According to the national standard, fructose and glucose content (sum of both) — not
less than 70-80%, according to the Directive — not less than 60%.

2) According to the national standard, sucrose content — not more than 6%. According
to the Directive, sucrose content depends on the type of honey and may not be more than
15%.

3) According to national standard, the electrical conductivity of honey has significant
fluctuations (0.2-1.0 mS/cm), according to the Directive — not more than 0.8 mS/cm.

4) According to national standard, hydroxymethylfurfural (HMF) content — not more
than 25 mg/kg. According to the Directive — in general no more than 40 mg/kg, and honeys of
declared origin from regions with tropical climate — not more than 80 mg/kg.

5) According to the national standard, diastase activity (Shade scale) — not less than
10, according to the Directive — not less 8.

Thus, it is concluded that the implementation of EU requirements will contribute to:

— creation of an effective system of controling the safety and quality of honey;

— increase of confidence in honey, which is realized in the domestic market due to
mandatory labeling requirements;

— simplification of exports to the EU

Compliance with European requirements will help Ukraine to create conditions for
trade facilitation and export growth to promising markets. It will be accompanied by greater
use of production potential, by the opening new opportunities for cooperation in trade be-
tween the parties, and will increase the growth of foreign direct investment and facilitate the
opening of new production capacities.

Thesis advisor — PhD in Engineering, Associate Professor Pambuk S.A.
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SAFETY OF FOOD PRODUCTS

Stadnik A. O., the 2" year student of faculty of restaurant and tourism business
Kharkiv Institute of Trade and Economics of
Kyiv National University of Trade and Economics, Kharkiv

Every day we eat variety of food, but do not even think how safe it is. The
consequences of using low-quality and dangerous food are harm to health. The aim of the re-
search is to study the influence of various factors on the safety of products. Food poisoning
not only harms the health of consumers, but also damages the economy and the image of
manufacturing enterprises. Food safety should be based on the absence of toxic, carcinogenic
and mutagenic effects of the constituents of the product.

Pollution of products occurs under the influence of environmental factors, industrial
chemical and radioactive emissions into the environment, the use of pesticides, harmful
compounds that are formed during storage of raw materials or processing.
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One of the most common is contamination with nitrites, which get into the product as
a result of the use of chemical fertilizers. In the human body, nitrates get with vegetables and
fruits about 85%, with water-10%, with meat, milk -5%. Accumulation of these in foods leads
to poisoning, genetic disorders and other diseases. To reduce nitrates, products must be
subjected to cooking, salting, canning, heat treatment, but not only nitrates, but also useful
substances such as vitamins and minerals are lost, so scientists recommend denitrifying
bacteria or treating solutions of ascorbic acid.

Radioactive contamination is the cause of internal human exposure and the increase in
radionuclides in the human body through food or water. Therefore, for prevention, you need
to eat food that are rich in minerals such as Ca, K, vitamins A, E, C and dietary fiber. The
radionuclide is reduced by technological and cooking procedure.

Pesticides are substances that get into food from the environment. To avoid poisoning
with pesticides, it was established the deadlines for slaughtering animals and harvesting after
the treatment with pesticides were established. To remove pesticides from the product,
evaporation and drying are used, but the effect is insignificant, as the boiling point, melting
point is much greater than that used for cooking. It is known that during processing, dyes,
preservatives, stabilizers are added to the product, so if contaminants of products are added to
them, this will intensify the negative effect on the body. Therefore, for the safety of
consumers, it is necessary to conduct research for the presence of excess impurities. The
environment is the main cause of food contamination, but there are several other reasons that
have a dangerous effect.

In our modern world there are new technologies associated with harsh processing
conditions for raw materials or semi-products, and toxic compounds appear. In addition,
unchecked nutritional supplements are widely used, and sometimes prohibited supplements
are used that have a significant dose of toxic substances that have the ability to accumulate in
the body and lead to difficult treat diseases.

So, there are many different factors that affect the safety of food. In order to protect
yourself from dangerous products you need carefully read the composition of the product, do
not use products that cause you to doubt the safety and reduce the use of food additives.

Supervisor — assistant, Untila M.P.

APPLICATION OF LACCASES IN HAIR DYES

Mykoliv S.I., master 1 year of study, faculty BTEC
National university of food technologies, Kyiv

Hair dye is a cosmetic agent for changing the color of hair for a specific time [1].

There are several compositions for steady coloring of hair, which are basically a set of
two parts: a solution of dye and a solution of the developer. Usually these are synthetic chem-
ical reagents that damage the hair, accumulate in it and can cause the appearance of allergic
reactions [2].

The composition of paints includes organic dyes of various chemical groups and struc-
tures that penetrate the cortex of the hair and are fixed on keratin by reaction of salts with a
carboxy or amino group, depending on the structure of the dye. The created complex with
colored chemical compound provides the hair a long dyeing effect. In paints, mainly oxide
dyes are used - benzene derivatives: o- and p-diamines, o- and p-aminophenols, heterocyclic
compounds. Additionally, m-diamines, m-aminophenols, resorcinol, hydroquinone, etc. are

172 30ipHHUK HAYKOBHUX IMpallb MOJIOJINX YUYEHHUX, aCIIPAHTIB Ta CTYACHTIB, 2018



Ooecvka HaYiOHANbHA AKAOeMIs XapUO8UX MEXHOL02Il

BJIMSTHUE ABTOTPAHCITIOPTA HA COCTOSHHWE OKPYXXAIOIIEM CPEJIbI

Yo ¢ (o) T 2 B NP 150
OCOBJIMBOCTI ITPOCYBAHHS TOBAPIB B FACEBOOK TA INSTAGRAM

PamionoBa A.K., HepHIKOBHY H.A. .....ccoooiiiiiiiiiiiiicieeceeeee e 150
BUJIN KPUIITOBAJIIOT TA CTBOPEHHSA KPUITTOBAJIFOTHOI'O ITOPT®EJIIO

PamioHOBA ALK, ..ot 152
XIKIKOMOPI — [TPOSIB ECKAIII3MY B ATOHII

PamioHOBA ALK, ..ot 154

CYYACHI METO/IA1 IHEHTI/IQDIKAL[H;TA BI3YAJIBHOI'O OT'JISI Y XXMUBOITUCY
ITPY ITEPEMIILIEHHI YEPE3 MUTHWM KOPJIOH YKPATHU
BonripeBa K.C., IIBTH ALO. ..ociiiiiieiieiieeiie ettt eaeeaeesnne e 156

OYMCTHBIE COOPYXKEHWA I'OPOJIOB YKPANHbBI W TTYTH PEIIEHV
[TPOBJIEMbI 'TOPOJICKNX CUCTEM, CBA3AHHBIX C OYUCTKOU CTOYHBIX BOJ1

BATIIEBA .. e e 158
YPEAHI3ALIIA TA 1T BINIUB HA HABKOJIMIITHE TTIPUPOJTHE CEPEJIOBUILIE

TIOCH .0t ettt ettt ettt 159
XAPAKTEPUCTUKA PUHKY YAIO B YKPATHI

KOPUIHCBKA O.0. oottt ettt ettt e ettt e e eeaeee s 160
[TPOBJIEMA VTHIIBALII TBEPAUX ITOBYTOBMX BIJIXOAIB VY MICBLKOMY
CEPEJIOBUIIII

OTSH ABo ettt ettt e 163
PA3PYIHIEHUE OJECCKNX KATAKOME KAHAJIM3AIITMOHHBIMU CTOKAMH

CHPEHKO ALC. oottt ettt e et e et e e et e e e aeeessseeesaeeensseeassseensseeensseeenns 164
[TPOBJIEMA BBIPYBKU JIECOB

TPyXauoBa JILE. .o 165
EKOJIOYHI TTPOBJIEMU B MICTI UEPHIT'IB

FOPUEHKO JIHO. .ot 166

PO3/ILJT 7 - TOBAPO3HABCTBO i EKCIIEPTHU3A TOBAPIB

A COMPARISON OF REQUIREMENTS FOR SAFETY AND QUALITY OF HONEY IN
UKRAINE AND IN THE EU

KIURHAK Y., ittt ettt et e st e ebeessaeebeennne e 170
SAFETY OF FOOD PRODUCTS

STAANIK AL O. oottt ettt et e nt et nteeneeaeenne e 171
APPLICATION OF LACCASES IN HAIR DYES

IMYKOLIV S.Le ettt et e e st e e st ee et e e eaaeeessaeeessaeesnseeennseeens 172
INFLUENCE OF YEAST GENERATION ON BEER FLAVOR PROFILE

POLYUZIYN LI oottt et ettt n 174

30ipHUK HAYKOBHX Ipallb MOJIOJIUX YUCHUX, acIipaHTIB Ta CTyAeHTIB, 2018 237



Ooecvka HaYiOHANbHA AKAOeMIs XapUO8UX MEXHOL02Il

HaYKOBe BHUJaHHA

36ipHm< HayKOBHX IIpallb
MOAOJHMX YYE€HHX, acIlipaHTIB
Ta CTYZEHTIB

Tom 1

["onoBHwMit penakrop, 1-p TexH. HayK, mpod. b.B. €ropos
3acT. TOJIOBHOTO peJlakTopa, Kau. TexH. Hayk, no1. H.M. IToBapoBa
BinnosinaneHuii pejiakrop, 1-p TexH. HayK, mpod. [.M. CtankeBuu
Texniuni penakropu A.B. Kosans, T.JI. JIpsaenko

YM. apyk. apk. 27.9.

240

30ipHUK HAYKOBHX Ipallb MOJIOJIUX YUCHUX, acIipaHTIB Ta CTyAeHTIB, 2018





