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CYYACHOI XKUTTEAISITIBHOCTI
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distinctive geographical conditions, estimated producing technology and grape variety have
all the right to be called the Wines with controlled name of origin.

Scientific supervisor — Tkachenko O.B.
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ECOLOGICAL ISSUES IN BUSINESS MANAGEMENT

Hanna Nemchenko, the assistant of Business management department
Odessa National Academy of Food Technologies

Nowadays people face problems of ecology. We are facing a threat that our planet
would be unsuitable to live on. So it’s tremendously important to find compromisesbetween
business and environment.

I think weshould pay attention at sustainable energy. Everybody knows that worldwide
organizations like Great 7" United Nations, Green Peace and othersare struggling for our en-
vironment. But it’s very important to every country to do the same on a legal way.Actually,
scientistsare working on reliable and controllable substitutes which don’t contribute to global
warming.In my opinion, the government should support such researchers and also encourage.
But unfortunately, in our country there is a problem. For example in the Europe solar panels
are well-known and used by everybody. But in Ukraine they remains almost untapped, farm-
ers and others can’t buy is such expensive equipment and the government doesn’t do anything
to help. We know about so called“green credits” in our country.But actually this program
doesn’t work properly and the most important - these credits are unless cause the amount is
limited and insufficient to purchase modern equipment and then to control of the intended use
of money is absent. We share an opinion that thestate must support innovations and alterna-
tive energy. It can promote not only saving our planet and stopping the global warming but
helps to avoid volatility from others countries and produce cheap energy.It’s tremendously
important for the development of country because all advanced countries keep pace with
modern technology and innovations.Innovations are also applicable to food industry. It’s pos-
sible to recycle and utilize waste to ensure business efficiency and other purchases.

For example, Germany unveils the world’s largest Artificial sun because of the prob-
lem of some regions (in some areas of the world the sun disappears for months, since some of
the air is suffers from bad weather). And is it common problem the sun doesn’t work at
night.So scientists invented this innovative product. It can help to reach a new level of the de-
velopment at all. Theybelievethat one day we will use the fuel of the future everywhere, even
to fly or for the other purposes.[1]But researchers are continued. Business should be “green
friendly” to be in demand in future.

Now so we can reach a conclusion that our country has to support our scientists to
make some researchers and not only “per words” but financially, also to help opening new
labs. Also we need special programs to people to use widely solar panels, e-cars and wind-
mills and the others.The state should use such levers to use taxes, credits, subsidies, benefits
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etc. to solve such innovation and investment problems.Then we can create modern and well-
developed innovative country and to save our environment.

References
1. https://www.dogonews.com/2017/5/15/germany-unveils-the-worlds-largest-artificial-sun

BITPOBAIPKEHHSI MOJIEKYJISAPHOI KYXHI
B 3AKJVIAZIM PECTOPAHHOI'O I'OCITOJAPCTBA

I'iokin K.P., cryn. CBO «bakaaasp», ¢p-ty I'PraTh
XapkiBcbKkuii Toprose/ibHO-ekoHOMIYHUI iHcTHTYT KHTEY, M. Xapkis

CyyacHHMII PHHOK pPECTOPAaHHUX IIOCIYI XapaKTEePHU3YETbCsS BHCOKUM CTYIIEHEM
KOHKYpEHIlIi, 110 BUMAarae BiJ 3aKiaJiB PECTOPAHHOIO TOCMOJAPCTBA 3alPOBAPKEHHS
IHHOBAIIMHAX TOCIIYT 1 TEXHOJIOTIH 13 METOI MaKCHMAJIBHOTO 33J0BOJICHHS TOTPEO 1 BUMOT
cnoxuBayiB. OfHUM 13 HUIAXIB HAJaHHS TPATULIMHUM MPOJYKTaM HE3BUYHOI TEKCTYpH,
CMaKy, MaKCUMallbHO e(eKTHBHOTO 30epekeHHs IX KOIbOpYy, apoMaTy Ta MPUPOIHOTO
HYTPIEHTHOTO CKJIaJy € 3aCTOCYBAaHHS TEXHOJIOTiI MOJEKYISPHOI KyXHI Ui TMPUTOTYBaHHS
CTpasB.

Brnepiie mpo MosekyiaspHy KyXHIO CTaio BioMo y 1992 pomi, a 11 3aCHOBHMKaMu
BBAXKAIOTh MBOX yueHUX — Epme Twuca, sxuii crerianizyBaBcs Ha XIMIYHUX JOCIIKEHHSX, 1
Hikxonaca KypTi, sikuii MPUCBATHB CBOE KUTTS BUBUYCHHIO si7IepHOT (pizukwu [1; 2].

CporosHi MOJIEKYNISIpHa KyXHSI 00 €/IHY€ IIICTh HAHOUIBII BIJOMUX 1 MOIYJISPHUX
TEXHOJIOTIH, a came: cepudikaiiro abo reseyTBOPeHHS; MHOYTBOPEHHs a00 eCcryMi3aIlio;
emMyibcr(DiKalliio; TEXHOIOTII0 MBHU/KOTO 3aMOPOKYBAaHHS Ta MPUTOTYBAaHHS 1K1 y BaKyyMi
sous vide; MPUHLMIIKM TapMOHIMHOIO TMO€JHAHHS MPOAYKTIB y cTpaBax food parring;
TEXHOJIOTi0 KomueHHsa smoking gun [3]. KoxeH i3 nepeniyeHUX HanmpsMiB J03BOJISE€ HAJaTH
Xap4YOBUM TIPOJIYKTaM HEMOBTOPHMUX OPTAHOJENTUYHAX BIIACTHBOCTEH, IO 3yMOBIIIOE
JOLUIBHICTD iX 3aIpOBa/KEHHS B 3aKJa/laX PEeCTOPAHHOIO roCroJapcTBa. Y Mexkax JaHOTro
JTOCJTIDKEHHS OLTBII JIETATbHO PO3TIITHEMO TEXHOJIOT1I0 sous vide.

Sous vide — TexHONOr1 NPUTOTYBaHHSA 1K1 y BaKyyMi, 3a SKOT IPOAYKTH Y BaKyyMHIN
VITAKOBIl JIOBOJISATH 1O KYJIIHAPHOI TOTOBHOCTI HAa BOJsHIM OaHi a00 B MapOKOHBEKTOMATI.
[Tpu poMy TemmepaTypa IpUIOTYBaHHS CTpaBH OyJe ICTOTHO HIKUOKO (3a3BHYall OIM3BKO
52...65°C), HiX 3a TPaUIIMHUX CIIOCOOIB KyliHApHOT 00pOOKH, 110 3a0e3neuye MiHIMabHi
BTpaTH XapyoBUX 1 0I0JOTIYHO aKTUBHHUX PEYOBHH MPOJYKTIB, 30€piratoud MakCHUMyM HOTO
KOPUCHUX BJIACTUBOCTEH.

3aBgKM TEXHOJIOTIT sous vide 3’SIBISETHCS MTPUHIIMIIOBA MOXKJIMBICTD HE JIIE 3a0e3-
NEYNTH CIOKHMBAa4a BUCOKOSKICHUMH TPOJYKTaMU Xap4ayBaHHs, sIKi ITiJ] 4ac TEIUIOBOi 00po0-
KM MaKCHUMaJIbHO 30epiraroTh CBOT KOPUCHI BJIACTHBOCTI Ta XapaKTEPU3YIOThCS KPAIIUMH OP-
raHOJIENTUYHUMHM TTOKAa3HUKAaMH B MOPIBHSAHHI 31 CTpaBaMM, BUTOTOBJICHUMHM TpaauLitHUMU
criocobamu, ayie i moBie 30epiratu HamiBpaOpuUKaTH, OCKUIBKH BaKyyMHa yIaKOBKa Iepert-
KOJIXKa€ iX MIKpoO10JIOTi4YHOMY IICyBaHHIO [4].

TakuM 9YUHOM, y pe3yabTaTi MPOBEICHNX JOCII/DKEHb BCTAHOBIICHO, IO 3aCTOCYBAHHS
TEXHOJIOT1H MOJIEKYJISIPHOT KyXHi sous vide 103BOJIsI€ pO3LIMPUTH ACOPTUMEHT MPOIYKINT Mif-
BUIIIEHO] SIKOCTI, CIIpHsi€ 30€pEeKEHHIO XapuOBHX 1 HOKUBHUX PEYOBHH CTpaB Iij yac iX MpUro-
TYBaHHS Ta MAaKCUMAIIbHOMY 3a/I0BOJICHHIO IOTPEO CIOXKUBAYIB Y SIKICHOMY Xap4yBaHHI.

HayxoBwuii kepiBHUK — K.T.H., [.B. 3anapenko
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