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OoecvKutl HAYIOHAILHUL MEXHOJ02IYHUL YHIgepcumem

(mazBa 3BO)

DakyJabTeT TB ma Th Kadenpa TB ma CA
CrneniajgbHicTb 181 Xapuosi mexnonoeii
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KBasidikaniiiHoi podoTun « 01 » YEPBHS 2023p.
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Memoou cencoprozo ananizy — pandicy8amnHs, NapHo20 NOPIGHAHHS, (hietigopy

4 3MicT MOSICHIOBAJILHOI 3aIIUCKH (MepeJlik NUTAHb, SIKi CJIiI pO3pO0UTH)
Bcmyn, Po3oin 1 Oa2nsno nimepamypu, Pozoin 2 Memooonocis, mamepiaiu ma me-
moou_oocaiooicerb, Po3oin 3 Pezynomamu docniodcens, Po30in 4 Yoockonanenns
mexnonozii, Po3din 5 Oxopona npauyi, Po30in 6 Exonomiuna wacmuna, Bucrosku
ma npono3uyii

5 IlepeJik isirocTpaTHBHOr 0 MaTepiany
14 cnauioie 0o nosacHwsanbHOI 3anuUcKU



6 KoncyabranTu 3a po3giiaMu mpoexkTy
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KAJIEHJAPHUM IIJIAH
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1 Busnauenns akmyanvnocmi, 06’ exmy ma npeomemy doc-cioxcens | 02.01.2023-
2 Bueuenns icmopii ma cyuacnozo cmarmy eupobruymea obparnozo 18.01.2023
npooyKmy
3 Ananiz cumyayii na punky oopano2o npooyKmy 25.01.2023
4 Ananiz mexnonozii upoOHUYMEa 00PaAH020 NPOOYKMY 30.01.2023
5 Obrpynmyeanns akmyansnocmi memu pooomu ma gop-myeanns | 06.02.2023
3a0ay 00CNIONCEHD
6 Ckaadanmsi cxemu 00CHIONCEHD 16.02.2023
7 1Tio6ip mamepianie ma memooie 0ocnioxNceHb 24.02.2023
8 Ilposedenns excnepumenmanvHol wacmunu 27.02.2023
9 Ogopmnenns pe3yrbmamie 00CIIONCEHb 15.03.2023
10 Cknaoannsi mexnono2iunoi cxemu yoockonanenoi mexwo- noeii | 28.03.2023
BUPOOHUYMEA 0OPAHO20 NPOOYKMY
11 CeHcopHuli KOHMPOb OP2aHOAENMUYHUX NOKA3HUKI6 00-panoeo | 19.04.2023
npooyKmy 3a yOOCKOHALEHOI MeXHONI02IEI
12 Oxopona npayi na eupobHUYymMei 0opano2o npooyKmy 26.04.2023
13 Exonomiuna vacmuna 10.05.2023
14 Odgopmnenna noscHioganvroi 3anucku ma inocmpamus- noeo| 20.05.2023
Mamepiany keanighikayitinoi pobomu
15 THooanns keanigpixayitinoi pobomu na nionuc 3as. kage- 01.06.2023
Opu TB ma CA ons_ompumanms CKepy8aHHs HA peyeHsito

Hecy sionogioanvnicms  3a

10eHmuyHicmo

eNIeKMPOHHO20 A  OPYKOBAHO20  6APIaAHMI6

Keanigixayiinoi pobomu, oaro 3200y HA 00OPOOKY NEPCOHANbHUX OAHUX MA He 3anepeuyio npomu
po3miwenns keanigixayitinoi pobomu na oghiyitinux web-pecypcax OHTY.

Hliomeepooicyro, wo 6 «kearipixayitniti pobomi 8i0CymHi

0dobpouecHocmi.

3100yBa4-AUILTIOMHUK

NOPYUWIEHHS HOPM aKAOeMIYHOT




AHoTaIis

AnToHtok A.l. «YJOCKOHalE€HHA TEXHOJIOrli PUOHMX MpecepBIB 3a
JIOTIOMOTOI0 METOJIIB CEHCOPHOTO aHali3y». KepiBHUK : K.T.H., oleHT Manoui
T.A.

Kranidikamiitna podota ckianaerbest 3 93 CTOPIHOK MEUATHOTO TEKCTY ,
15 cnaiiziB UTFOCTPATUBHOTO MaTepiay, 25 Tabnuup, 30 pucyHkiB, 45 BUKOpUCTa-
HUX JIITEPaTypPHUX JIKEPEIL.

Po3poOnena TexHosoriss 3 yAOCKOHAJEHHA BUPOOHHUITBA PHUOHUX
pecepBiB 3 BIPOBA/HKEHHSIM COPTOBUX JIHIHOK mNpoaykuii. TexHoJoriuHi
0COOJIMBOCTI TPOLECY MOB’sA3aHI 3 MEepepoOKOI0 MEBHUX BUIIB pUO Ha eTami
COpPTYBaHHSI CUPOBHHU MPHU MEPBUHHIN MepepoOIIl.

Po3poOka TexHonorii puOHMX MpecepBiB — HOBA PUHKOBA HimIa JJIst
BITUM3HSHUX BUPOOHUKIB, TOMY MOJAJbIe JOCIIDKCHHS IHIIMX 3pa3KiB Ta
pPUOHOTO aCOPTHUMEHTHY € aKTyaJIbHUMHU JIJISl HAIIO1 KPaTHH.

B po6orti 3po0iieHo JoCIiKEHHS Ta MPOBEJICHO CEHCOPHUM aHaIi3 BUPOO-
HUYUX 3pa3KiB puOHUX mpecepsiB. [lonepeaHiit aHaM3 ICHYIOYOTO aCOPTUMEHTY
BITUM3HSHUX BHUPOOHMKIB IIOKa3aB, IO HE ICHye pPHUOHUX IpecepBiB, AKi
CIeliai3yrThCs Ha IEBHUX BUIAX pUO.

Mertoro poOOTH € YIOCKOHAJIEHHS TEXHOJOrii pUOHHUX TpPEecepBiB 3a
JIOTIOMOT OO0 METO/IIB CEHCOPHOTO aHaJi3y.

OO6'exToM JOCIIKEHHS y PoOOTI € TEXHOJOT1l puOHMUX IpEecepBiB Ta iX
YIOCKOHAJICHHS Ha IMiICTaBl CECHCOPHUX JOCIIIKEHb.

[IpenmMeToM JOCHIMKEHHS € CEHCOPHI TIOKa3HUKU SKOCTI PHUOHUX

IIpECePBiB PI3HUX BUPOOHUKIB.

VY po6oti HagaHa icTOpPis Ta Cy4acHHM CTaH BUPOOHHUIITBA PUOHUX
MpEeCepBiB, JOCTIIKEHHS 3MIH CMAaKOBHX BIOJI00aHb CITOKHBAdYiB Ta
MPOTHO3YBAaHHS I1HHOBAII# B TEXHOJOTIi BHPOOHUIITBA 3 METOIO
MOJICITIOBAaHHSI HOBHX OPTraHOJENTHYHUX MPOQLIIB pUOHUX TMPECEPBIB;
OTJISHYTO HOPMAaTHUBHY JOKYMEHTAI[il0, 10 PETyJIl0€ BHUMOTH [0
OpraHOJICNTUYHUX T[MOKA3HUKIB PUOHUX TMPECepBiB; MPOAHATI30BAHO
TEXHOJIOT1i BUPOOHHUIITBA PUOHUX MPECEPBIB; BUSHAYEHO BILJIUB CYYaCHOI
YIOAaKOBKM Ha BUOIp cmoxuBauda. Po3poOieHo mpotokon Ta (opma

JEryCTallliHUX JIUCTIB JUIsl OAJIOBOIO METOJIa Ta METOY I CTBOPEHHS



ceHcopHoro npoduis. IIpoBeneHo ceHcopHa OLiHKAa pUOHUX MPECEPBIB,
BITYM3HSHUX BUPOOHUKIB. PO3paxoBaHO IHHOBAaLIMHUI OIOJKET MMPOEKTY.
ANNOTATION
Antonyuk A.l. "Improving the technology of fish preserves using sensory

analysis methods." Supervisor: Ph.D., associate professor Manoli T.A.

The qualification paper consists of 111 pages of printed text, 14 slides of

illustrative material, 36 tables, 40 figures, and 48 used literary sources.

The technology for improving the production of fish preserves with the
introduction of varietal lines of products has been developed. The technological
features of the process are related to the processing of certain types of fish at the

stage of sorting raw materials during primary processing.

The development of fish preserves technology is a new market niche for
domestic producers, so further research of other varietal samples and juice

assortment is relevant for our country.

In the work, a study was made and a sensory analysis was carried out of
production samples of fish preserves of Ukrainian production. A preliminary
analysis of the existing assortment of domestic producers showed that there are

no fish preserves that specialize in certain types of fish.

The aim of the work is to improve the technology of fish preserves using

sensory analysis methods.

The object of research in the paper is the merchandising characteristics and
increasing the efficiency of sales of canned fish and preserves using sensory

analysis.

The subject of practical analysis is the merchandising characteristics and

organization of the sale of canned fish and preserves.

The subject of experimental research is the examination of the quality of

fish preserves.

The work presents the history and current state of the production of fish
preserves, the study of changes in consumer taste preferences and the

forecasting of innovations in production technology with the aim of modeling



new organoleptic profiles of fish preserves; reviewed the regulatory
documentation regulating the requirements for organoleptic indicators of fish
preserves; technologies for the production of fish preserves were analyzed; the
impact of modern packaging on consumer choice is determined. A protocol and
a form of tasting sheets for the scoring method and the method for creating a
sensory profile have been developed. Sensory evaluation of fish preserves of
domestic producers was carried out. The innovative budget of the project has

been calculated.
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BCTVII
[lepen KOXHUM MIANPUEMCTBOM TOPIIBJII CTOiTh OCHOBHE 3aBAAHHSI —

HalipallioHaJbHillIe MO0y yBaTh CBOIO AISUTBHICTH 1 OTPUMATH BiJ Hel MaKCUMaJIbHUM
eKOHOMIYHMM edekT. HalOuibll BaXXJIMBUM aCMEKTOM JISIBHOCTI TOPrOBOTO
MIAIPUEMCTBA CJII BU3HATH HOTO ACOPTUMEHTHY TOJNITHKY — CaMe€ TPaMOTHO
CKJIaJICHUH aCOPTUMEHT JO3BOJISIE 3alyYUTH MOKYMIS Ta TOCSITTH TOJOBHOI METH
HiIMPUEMHUIIBKOT JTISUTBHOCTI — OTPUMaHHS MaKCHMMaJIBHO MOJMKJIUBOTO TPHUOYTKY.
BaxxuBe 3HaueHHs Mae W oprasizaiisi mpojaxy ToBapiB. B cuiy mporo anamiz Ta
palioHaizailiss acOpTUMEHTY Ta oOpraHizauii mnpogaxy HaOyBae o0COOJHMBO1
aKTyaJIbHOCTI Ta IPAKTUYHOI IIIHHOCTI.

PuGHI mpoayKTH OTPUMYIOTH Yy pe3yJbTaTi MepepoOku 00'eKTiB pruOATBLCHKOTO
npoMucny (pubu, ccaBIliB, 0e3XpeOeTHUX, BOAOPOCTE). XapuoBi puOHI MPOIYKTH
(puba craHoBuTh ONM3BKO 90%) CIOXHUBAIOTBCA y CBIKOMY (IJ1s1 30€peKeHHS
3a3BUYail 3aMOPOXKYIOTHCSA), COJIOHOMY, KOITYEHOMY, CYIIEHOMY, KOHCEPBOBAHOMY
BUTIAAl. MenuuHi puOHI TpOAYKTH (KUPH, BITaMIHHI TIpenapaTd) OTPUMYIOTH 3
NEeYiHKK TPICKOBUX Ta 1H. KopMmoBi Ta TexHI4HI prOHI MPOAYKTH pUOHE OOPOIIHO,
KJIeH, TyaHiH.

Pu6a mictuth Takox xupi (0,1-30%), BiTaminu Ta miHepansHi peuoBunu (0,9-
2%). Ha BimMiHy *UpY CCaBIIiB TBapUH XUP pUOHU piIKuii, TOOTO MICTHUTH OaraTo
MOJIIHCHACHYCHUX KUPHUX KHUCIIOT, K1 BIAITPAaIOTh BAXXJIMBY POJIb B 0OMiHI pEYOBHH.
Y Mopchkiii pubi B MOPIBHAHHI 3 MPICHOBOAHOIO MICTUTHCS OUTbIIE MIHEpPATbHUX
PEYOBUH, TOMY JesKi puOu MaroTh crienu(iuHuii apomMaT MOpsi — HOIUCTUIN 3amax —
a00 MarOTh MPUEMHUN KUCITYBATUH TIPUCMAK.

Mera Ta 3aBIaHHS JTOCIIIKEHb:

Merta JAOCHKEHb: YIOCKOHAIIUTA TEXHOJOTII0 pUOHUX TMpEecepBiB 3a
JIOTIOMOTOIO0 CEHCOPHOTO aHaJli3y

3aBOaHHA TOCHIIKEHb:

— 3IIACHUTH OIJISIA JITEpaTypH, a CaMe-po3TJIAHYTH ICTOPiIO0 Ta Cy4acHUU CTaH

BUPOOHUIITBA pUOHUX MTPECEPBIB;

— TPOAHANI3yBAaTU CUTYAIlll0HIOAO PHOHUX HpecepBiB-Ha PUHKY;
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