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The formation of demand, the choice of consumers is largely
determined by the organoleptic properties of the product. Chemical
composition, biological value, of course, are also of interest to the
consumer. To assess the organoleptic properties of food products, tasting
methods based on the analysis of the sensations of human senses are widely
used [1].

Organoleptic evaluation is the oldest and mast common method of
determining the quality of food products. Organoleptic assessment is carried
out with the help of human senses and does not require complex laboratory
equipment. Existing methods of laboratory analysis are more complex and
time-consuming compared to methods of sensory analysis. The main
drawback of these methods is the characterization of only certain features of
product quality. Tasting analysis quickly and objectively gives a general
impression of the quality of products. The main condition for the objectivity
of research results is the correct choice of sensory analysis methods and the
availability of trained experts for its implementation [1]. Methodologically
competently organized sensory analysis in terms of sensitivity is superior to
many methods of laboratory research, especially if the objects of research
are taste, smell and consistency. All methods of organoleptic analysis,
according to 1SO 6658:2017 Sensory analysis -- Methodology -- General
guidance , can be divided into analytical (expert) and consumer evaluation
(affective) methods. Analytical methods of organoleptic analysis are based
on the quantitative assessment of quality indicators and allow establishing a
correlation between individual characteristics. The recognition methods of
organoleptic analysis include: qualitative (method of paired comparison,
triangular method, duo-trio , method of numerous standards, A-not-A, rank
method) and quantitative (dilution index method, point counting method).

Method of paired comparison (ISO 5495:2005 Sensory analysis -
Methodology - Paired comparison test ) is based on the ranking of two
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coded samples with minor differences. This method involves the expert
evaluating 6-8 coded pairs of samples. Two samples that differ little from
each other are assembled in pairs. In all pairs, the same samples are offered,
but in a random sequence. The expert determines in each pair the sample
with a more pronounced degree of manifestation of the characteristic. The
answer may be to recognize the samples as the same or different. Only one
property of the product can be evaluated at a time (for example, the level of
expressiveness of aroma, saturation of color, intensity of taste). The method
of paired comparison is convenient to use to find out the impact on product
quality of any factor: changes in equipment, recipes, parameters of
technological processes, type of consumer containers for storing finished
products. The method of paired comparison is used in the following cases:
to determine directional differences: to determine the direction of
differences between two evaluated samples according to a defined
characteristic (for example, less or -more sweet); to determine the
preference: to establish the preference between the two evaluated samples
(for example, in experiments with consumers); for training experts: to
select, train and check the work of experts [2].

The modern state policy of healthy nutrition and the development
of the food industry of Ukraine provides for the limitation of the scope of
use of synthetic food additives, a thorough study of their impact on the
quality of products and the health of consumers, an increase in the
production of healthy food products - ecologically safe, natural, enriched
with biologically active substances [2].

Juices are a source of moisture, which is necessary for human life,
and provide the human body with nutritious biologically active substances.
It is known that the loss of 10% of water, which is part of the human body,
leads to fatal consequences [3].

Juices and nectars are an important component of the diet, because
together with fresh fruits and vegetables, they provide the human body with
a set of physiologically valuable substances that are necessary for normal
life.The purpose of the scientific work was sensory analysis natural apple
juice directly squeezed from various manufacturers and trademarks of
Ukraine. 7 samples of apple juice of the following brands were chosen for
the study: TM Kouuk, TM Tpoctuuka, TM Cherry Merry, TOB ®pem
@pyr IIpo, TM Meleto, TM Eko-kpait, TM Happy Apple. The method of
paired comparisons was used to determine the best sample of apple juice in
terms of taste. Based on the processing of the tasting card, a sample with the
best taste was determined . It was also made ranking of all samples for
allocation of places.
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Bytn 370poBOIO  JIIOMHOIO — W€ MHCTENTBO, a BMIHHS
KOPUCTYBaTHCS INAJICHUM MOTOKOM iH(opMarii 3 TpHBOAY TpPEHIIB
37I0POBOTO XapuyBaHHA — BEPIIMHA LHOTO MHCTEUTBA. HaBunmTmcs OyTH
TBOPIIEM BIACHOTO 3[0pPOB’S Ta TapHOrO CaMOIOYYTTS i HACTPOIO — IIie
TOJIOBHA 3ajlada Cy4JacHOi JIIOJMHH 3 BUCOKUM IHTEJIEKTOM.

[TpaBuibHE XapuyBaHHS — MOJHA TEHJCHIIS B XKHTTI JIFOAEH, 110
JIO3BOJISIE CMA4YHO XapuyyBaTHCS 1 NPU [bOMY OyTH 3/10pOBHM, a TUIO
miaTpuMyBati y ¢opmi. Asie MiHSITH CHOCIO KUTTS Tpeda MocTynoBo, moo
HE 3aIIKOAUTH.

3a cTaTucTUKOI0, B YKpaiHi JIBI TPETHHH BCIX XBOPOO € HACIIIKOM
HETNPaBUILHOTO XapayBaHHS:L.

Sk ckazaB I'inmokpar: "Hexail Txa Oyne BamMMH JIiKaMH, a He
K| — Bamoro Dkero". [lonpu Te, 10 e TBEPKEHHS CyIEepewNBe, CYTh
HOTO ChOTOJIHI CHpaBJli BaKJIMBa — DKTE NPOAYKTH, SIKI JKUBISATH Bac sK
(hi3u9IHO, Tak i pO3yMOBO.

CporosHi TpeHj Ha 370pOBE XapuyBaHHS Iepectae OyTH MPOCTO
3aXOIUICHHSIM, a MiIXig 70 BHOOpY TPOJYKTIB CcTae BCE OLIBII
ycBigomsieHuM. Ternep yci MU peTenbHillle BHBYAEMO CKJIAJN, 3BEPTAEMO
0coONMBY yBary Ha (yHKIIOHAJBHICTD NMPOAYKTY, AW3aWH Ta 3pPYUIHICTH
YIaKoOBKH. I, 3BiICHO K, 3 IIKaBICTIO CIIIKyEMO 3a CBITOBUMH TPEHIAMH, SKi
BCE aKTHBHIIIIE 3aKPIIUTIOIOTECS Y HAIIIOMY MOBCAKICHHOMY KHTTI.
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