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AHoOTAIIA

Homnenko 0.1, «YockoHameHHs] TEXHOJIOT1i (PYKTOBUX COKIB 3a JIOTIOMO-
TOI0 METO/IIB CEHCOPHOTO aHami3y». KepiBHUK : K.T.H., morieHT Manodi T.A.

Ksamidikamiitna pobora ckiagaerbest 3 111 cTOpIHOK MMeYaTHOTO TEKCTY ,
18 cnaiiniB UTOCTpaTUBHOTO MaTepiany, 36 Tabmuib, 40 pucyHkis, 48 BUKOpHCTa-
HUX JITEpaTypHUX HKEpPe.

Po3po6iena TexHo0r1s 3 yA0CKOHATICHHS BUPOOHHUIITBA ()PYKTOBHUX COKIB 3
BIIPOBAKEHHSIM COPTOBHX JHIHOK poAyKiii. TexHomori4H1 0cOOIUBOCTI MpOIIECy
OB’ s13aH1 3 MEPEPOOKOI0 IEBHUX COPTIB SIOJIYK 1 BUHOTPAy Ha eTari COPTyBaHHS
CUPOBHMHH NPU NIEPBUHHIN TIEPepoOIIi.

Po3pobka TexHoJI0T1i COPTOBUX (PPYKTOBUX COKIB — HOBA PUHKOBA HIIIA JJIS
BITYM3HSIHUX BUPOOHUKIB, TOMY TIOJIaJIbIIIE JOCIIKEHHS 1HIIUX COPTOBUX 3Pa3KiB
Ta COKOBOI'0 aCOPTUMEHTHY € aKTyaJIbHUMHU U1 HAIIOl KpaiHU.

B po60oTi 3p0o6ieH0 JOCTIIKEHHS Ta MMPOBEICHO CEHCOPHUI aHaI3 BUPOO-
HUYMX 3pa3KiB (PPYKTOBUX COKIB: SIOJYYHOTO 1 BUHOTPAJHOTO YKPAiHCHKOIO 1 Hi-
MenbKkoro BUpoOHuNTBa. [lonepeaniil aHasi3 ICHyI0OUOT0 aCOPTUMEHTY BITYU3HSI-
HUX BUPOOHUKIB MOKa3aB, 1110 HE ICHY€ (PPYKTOBHUX COKIB, K1 CHIEIIATI3yIOThCS Ha
NEBHUX COPTax pi3HUX (PYKTIB. €BPONEHCHKUI PUHOK CIIOKMBAHHS TAKUX COKIB
yKe (OPMYETHCS, 1110 CBITYUTH NP0 AOULIBHICTh TAKUX JOCIIIKEHB 1 PO3POOOK.

MeTtoto poGOTH € yAO0CKOHAIEHHS TEXHOJIOT11 (PPYKTOBUX COKIB 3a JIOMTOMO-
rOI0 METOJIIB CECHCOPHOIO aHAJTI3y.

OO0’ exTOM TOCIHIKEHHS OyJn 0 TyYHUN Ta BUHOTPAHUMN COKH.

JI71st oTprMaHHS TOCHTITHUX 3pa3KiB BUKOPUCTOBYBAIH COPTA POCIUHHOT CH-
POBUHHU, SIKI XapaKTepH1 JUIsl BUPOILLyBaHHS Ha MmiBAHI YKpainu. i nepepoOku
0, IyK BUKOPUCTOBYBAJIM HAacTyNHi copTu: «Hemmiony, «["onneny, «CuMupeHka.

Jlnst oTpriMaHHS 3pa3KiB COKIB 3 BUHOTPAJy BUKOPUCTOBYBAJIM TaKl COPTH:
«Kapaunam», «MoanoBay, «I3abemna.

VY po6oTi HagaHa icTOPis Ta CydyacHU CTaH BUPOOHUIITBA (PYKTOBHUX COKIB,
JOCTIKEHHS 3M1H CMAaKOBUX BIOJI00aHB CIIOKHBAYiB Ta MPOTHO3YBaHHS 1HHOBA-

i B TEXHOJIOT1i BUPOOHHUIITBA 3 METOIO MOJICIIIOBAHHS HOBUX OPTaHOJIETITHYHHUX



npodiaiB PPYKTOBUX COKIB; OTJIIHYTO HOPMATHBHY JIOKYMEHTAIIII0, 110 PETYJIIOE
BHMOTH JI0 OPTaHOJISNTUYHUX TOKa3HUKIB PPYKTOBUX COKiB; IIPOaHAII30BaHO Te-
XHOJIOT1i BUpOOHHIITBA (DPYKTOBUX COKIB; BU3HAYEHO BIUIMB CyYacHOI YITAKOBKU
Ha BUOIp CIIOKMBaya; BUPIIICHO 3aBIaHHs (POpMyBaHHS IMaHeN1 B1110OpaHUX BUIIPO-
OyBadviB JUIsl MPOBEACHHS CEHCOPHOTO aHami3y (PyKTOBUX COKIB 3a JIOIOMOTOIO
OIMMCOBHX METOIB Ta CPOPMYIIOBAHO BUMOTH JI0 TIAaHEJI CEHCOPHUX JOCIITHUKIB
JUTSL Y4acTi Y CEHCOPHHUX JOCHTIDKEHHSIX 3 METOI0 OPraHOJCNTUYHOTO MpOodiro-
BaHHS Ta 3aKJIa/ICHO IUIaH MiIFOTOBKU MaHEJ1 CEHCOPHUX JOCTITHUKIB (HPYKTOBUX
COKIB Ta IpoLEeAypYy BHUOOPY AECKPUIITOPIB Ta LIKajd. Po3pobieHo mpoTokosa Ta
dbopma gerycTamiiHuxX JUCTIB JJisi 0aJOBOrO METO/Aa Ta METOAY IJisi CTBOPEHHS
ceHcopHoro npodiss. [IpoBeneHo ceHcopHa OLiHKa (PPYKTOBUX COKIB HIMELIbKHUX,
BITUM3HSIHUX BUPOOHUKIB Ta COPTOBUX COKIB. POo3paxoBaHO 1HHOBaiMHUI OrO1-

JKET MPOEKTY.

ANNOTATION

Dotsenko Y.I. "Improvement of fruit juice technology by using methods of sen-
sory analysis". Supervisor: Candidate of Technical Sciences, Associate Professor
Manoli T.A.

The qualification work consists of 111 pages of printed text, 18 slides of illus-
trative material, 36 tables, 40 figures, 48 references.

A technology for improving the production of fruit juices with the introduction
of varietal product lines has been developed. The technological features of the pro-
cess are related to the processing of certain varieties of apples and grapes at the stage
of sorting raw materials during primary processing.

The development of technology for varietal fruit juices is a new market niche
for domestic producers, so further research of other varietal samples and juice as-
sortments is relevant for our country.

In this work, we have studied and conducted a sensory analysis of fruit juice

samples: apple and grape juices of Ukrainian and German production. A preliminary



analysis of the existing range of domestic producers showed that there are no fruit
juices that specialize in certain varieties of different fruits. The European market for
the consumption of such juices is already being formed, which indicates the feasi-
bility of such research and development.

The aim of the work is to improve the technology of fruit juices using sensory
analysis methods.

The object of study was apple and grape juices.

To produce the experimental samples, we used varieties of plant material that
are typical for cultivation in the south of Ukraine. The following varieties were used
for apple processing: "Champion, Golden, and Simirenka.

The following grape varieties were used to obtain juice samples: "Cardinal,
Moldova, Isabella.

The paper presents the history and current state of fruit juice production, studies
of changes in consumer taste preferences and forecasting of innovations in produc-
tion technology in order to model new organoleptic profiles of fruit juices; reviews
the regulatory documents governing the requirements for organoleptic indicators of
fruit juices; analyzes the technology of fruit juice production; determines the influ-
ence of modern packaging on consumer choice; solves the problem of forming a
panel of selected testers for sensory analysis of fruit juices. A prototype and a form
of tasting sheets for the scoring method and the method for creating a sensory profile
were developed. The sensory evaluation of fruit juices of German, domestic produc-
ers and varietal juices was carried out. The innovation budget of the project was

calculated.
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Beryn

Ha cydyacHoMy cBITOBOMY pUHKY O0pOTHOa 3a yBary crokuada HaOyJia 1u-
poKoro po3maxy. BUpoOHUKOBI TOBOJAUTHCS BUKOPUCTOBYBATH OY/Ib-Ki MOKIIUBO-
CTi, 1100 BUKJIMKATH MO3UTHUBHY PEAKIIO MOKYMIS Ha CBIA MPOIYKT Ta 3MYCHUTH
Horo npuaoaTu.

OpraHosienTHYHI BIACTUBOCTI MPOAYKTY 11€ Habarato Oibllle, HiXK XIMIYHUN
CKJak 1 xapyoBa IiHHICTh. CaMe BOHM HailOUIbIIe BIUTMBAIOTH Ha BUOIP CIIOKUBAYIB
1, 3penToro, GOPMYIOTh MOMHUT.

CnoxuBad npu BHOOP1 MPOIYKTIB XapuyBaHHSI OOTPYHTOBYE CBOI PIILICHHS
Ha TaKUX MMOKAa3HUKAaX, sIK BapTICTh, IEpeBaru, NornepeHii 10CBi 1 Te, 0 KOPUCHO
JUTSL 37I0POB'sl, alie, 110, MOKJIMBO, OLIBII BaXKJIMBO, BOHU TAKOK BUKOPHUCTOBYIOTH
1H(pOopMaIlit0, OTPUMaHy 3a JIOIOMOT'OK OPIraHiB YyTTs: 30BHILIHINA BUJ, TEKCTYpa,
cMak 1 3anax. i ceHCOpHI KOMIIOHEHTH MOKYTh BU3HAYaTH NMPUBAOIUBICTh Xapyo-
BOT'O MPOAYKTY, UTFOCTPYBATH SIKICTh 200 33JI0BOJIBHITH ITepeBaru Ta 0a>kaHHs KIT0-
YOBHX JIEMOTpa(iuHUX IpyM. AHaII3 CCHCOPHUX KOMIIOHEHTIB XapuOBUX MPOTYKTIB
MOKE€ HaJaTh BUPOOHMKaM 1H(OpMaIlilo, sika MOXe OyTH BUKOPUCTaHA ISl PO-
3p00KH MPOAYKTY, MAPKETUHTY Ta 1HIIUX BUMOT.

OpraHosenTHUYHa OL[IHKA — 11€ HAYKOBUW METOJ, SIKUM Haja€e 00'€KTUBHY 1H-
dbopmailito npo Te, AK NPOAYKTH CIPUNMAIOTHCS criokuBadeM. Bin Moxe OyTu BU-
KOPHUCTaHUH JJIs1 OLIHKH MPOIYKTIB XapuyBaHHs Ta HAIMOIB Pa3oM 3 HOPMAaTHBHUMU
BUMOTraMu O€3MeKH Ta SKOCTI. BUKOpPHCTaHHS OpraHiB 4yTTs Ta CTaTUCTHYHOIO
aHai3y ga€ 00’ €KTUBHY OIIHKY JIJIsl peECTpaIlii BUCHOBKIB Mpo mpoaykT. Lleit meTon
TECTyBaHHS OIIIHIOE BECh CEHCOPHUI aHai3 Xap4yOoBUX MPOAYKTIB. 30BHIIIHIN BH-
IJIs1]], apOMaTt, CMakK Ta TEKCTypy.

[Ipy BUKOpPUCTAaHHI CEHCOPHOIO JIOCHTIPKEHHS BaXKJIUBO 3a0€3MEYUTH
MIOCJIIJIOBHE MPOBEACHHS BUIIPOOYBaHb Ta CBOE€YACHUM, €()EKTUBHUMN Ta HaAIMHUI
301p JaHUX AJI OTPUMAaHHS HallKpalux pe3yJbTaTiB. SKiCTh Ma€e MIATPUMYBATUCS
MPOTArOM TPUBAJIOTO Yacy, a JlaHl MaloTh OYTH MPEACTABJIECHI Y MOBHOMY 00Cs31.
AHani3 MO€e NPOBOAUTUCH CTOPOHHBOIO OPraHi3all€l0 Yd BIACHUMH CUJIAMU Ha
MIMPUEMCTBI 3a MIATPUMKH €KCIepTiB. 31maropkeHa podoTa BUpOOHHUIITBA Ta Biji-
JUTy MapKeTUHTY 3 HaJIWHUMHU €KCIIEpTHUMH NapTHEpPaMH € BaXKJIMBUM €TaroMy
MaKCHUMi3aIlii pe3yJbTaTiB CEHCOPHOTO aHai3y.

ADK.
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