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At the end of the coffee cupping, tasters fill out special forms. Each sample is assigned
a final grade by adding the points determined in the previous paragraphs stages.

The purpose of coffee capping is not to determine the best sample of coffee among the
samples. This process is aimed at clarifying the quality criteria for coffee and disseminating
information about them among consumers.

Scientific leader — associate professor Naumenko K.

QUALITY AND FOOD SAFETY

Stiba A.V., the 1% year student of faculty of trade, hotel, restaurant and tourism business
Kharkov Institute of Trade and Economics of
Kyiv National University of Trade and Economics, Kharkov

Product quality is a combination of product features that determine its suitability to
meet certain requirements as directed.

The quality of the product is characterized by consistency with organoleptic and phys-
ico-chemical parameters prescribed by standards and technical specifications. The quality of
any food product is recognized for its specific features that are called quality indicators.

The quality of food depends on the production factors and the growth conditions of
plants, quality of raw materials, half-finished product, the technology of its processing and
equipment; the distribution factors — storage quality, transportation, the consumption factors —
quality of short-term storage, consumption.

The quality of food is determined by organoleptic and laboratory methods:

Organoleptic method is a method of determining the quality of products through the
senses. It is simple to use, affordable, does not require sophisticated laboratory equipment.
The disadvantage of this method is subjective features of the study, the inability to obtain a
complete picture of the quality of the product.

Laboratory method allows using instruments, reagents to determine the physical (spe-
cific gravity, density of products, their melting temperature, viscosity) and chemical (protein,
fat, carbohydrates, minerals, harmful and toxic impurities), microbiological (presence of
pathogens and those that cause food spoilage), physiological features, food value, digestibil-
ity. Difficult to use, because certain laboratory conditions are needed.

It’s impossible to obtain high quality during the violation food processing even using
high-quality raw materials.

Safety (harmless) of the product is a lack of harmful substances to the human body.

Food that lack harmful substances is called environmentally friendly.

Products that contain very few harmful substances are considered harmless. The max-
imum permissible levels of harmful substances are determined by special documents of the
Ministry of Health.

Hazardous (harmful) products contain harmful substances above the norms set out in
these documents. Such products should be destroyed (some of them can be used in the trans-
forming industry). Harmful contaminants of food and drinking water are: heavy metals, ni-
trates, nitrites, pesticides, radionuclides, antibiotics, hormones, preservatives, toxic substanc-
s, microorganisms.

Pollutants are in gaseous, liquid and solid emissions in the waste industry, electric
power plants, vehicles and domestic waste. They fall into products by the use of organic and
mineral fertilizers and pesticides. Contamination of food with radionuclides caused by nuclear
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power plants, nuclear submarines, radiation from nuclear weapons tests, X-ray machines, de-
vices which use radioisotopes as well as natural sources — cosmic rays, radioactive gases of
the earth’s crust.

Thus, we can conclude that the quality and food safety is an important factor for peo-
ple who care about their health.

Supervisor — assistant Untila M.P.

CYYHACHI METOIM JOCIIKEHHA AKOCTI
PUCOBOI'O COJ0O4Y

Copokin A.C., acnipant
HanionanbHuii yHiBepcuTeT Xap4oBHX TeXHOJIOTiH, M. Kuis

Com10/10B1 €KCTPaKTH 3aCTOCOBYIOTHCS Y XJT100MIEKapChKii, MMBOOE3aIKOTOILHIN, KOH-
JUTEPCHKil IPOMHCIOBOCTI K TOJIMIITyBadi KOIbOPY, CMaKy, PO3MyIlyBayi TOMIO. IXHe BBe-
JICHHS 10 CKJIAAY TPAIUIIHHUX PEIENTyp A03BOJISE POSMIUPUTH ACOPTUMEHT 030POBYHX Xa-
PYOBHX IPOIYKTIB.

PucoBuii conon — nmepcrekTHBHA CHPOBHHA JUISI BAPOOHMIITBA COJIOJIOBHX €KCTpaK-
TiB. 3a paXyHOK BHCOKOi Xap4oOBOi IL[IHHOCTI PUCY Ta BIJICYTHOCTI IUIIOTEHY Y Horo ckiai,
BUPOOHMIITBO Ta 3aCTOCYBaHHS PUCOBUX COJIOAOBHMX E€KCTPaKkTiB HaOyBae Bce OUIBIIOI MO-
MyJISPHOCTI.

[Tepen 3acTocyBaHHSIM PHUCOBOTO COJIOAY JUIS BHPOOHHUIITBA €KCTPAKTIB HEOOX1THO
3MIHCHUTH BU3HAYEHHS HOTO OPraHOJENTUUHNX Ta Pi3UKO-XIMIYHHUX MOKa3HUKIB. HopMaTus-
HOTO JTOKYMEHTY, SIKMH perjJaMeHTy€e NOKa3HHKH SIKOCTI PUCOBOTO COJOAY B YKpaiHi HE 3a-
TBEP/HKCHO, TOMY BUIPOOYBAaHHS MPOBOAATH 3a METOIAMKAMHM, SIKI MPU3HAYCHHI JIJISl BU3HA-
YCHHSI BIIMIOBITHOCTI 1HIIMX THITIB COJIO/IIB BUMOTaM JICPKABHUX CTaHIAPTIB.

AHalizyBaHHs pO3MOYHHAIOTE 3 OTJISY 30BHINTHBOTO BUTIISIAY, a TAKOXK OpraHOJIeII-
TUYHOTO BU3HAYCHHS 3aIlaxy Ta CMaKy COJIOJY.

JIst TOTOBOTO COJIOZYy BH3HAYAIOTh TOMOTEHHICTH (OHOPIAHICTH) IIISXOM IPOCIiFO-
BaHHS HA CHCMiaIbHUX po3ciBax. ['eTeporeHHUi (HEOTHOPIIHIIN) COMOM CTBOPIOE TPYAHOIII
i1 9ac MopiOHEHHS Ta 3aTUPAHHS, 1110 B CBOIO YEpry MPHU3BOJIUTH JI0 3HWKCHHS BUXOIY €K-
CTpaKTy.

BopomsucTicTh Ta CKII0T0/11I0HICTD COJIOTY BU3HAYAIOTh MIJISXOM Bi3yaJlbHOTO OTJISITY
po3pizaHux Ha (papuHAaTOMI 3€peH Ta IX MiAPaXyHKY, NP I[bOMY HaIiBOOPOIIHUCTI (HaIiB-
CKJIOBM/IH1) 3€pHA HE BPAXOBYIOTHCS.

BouioricTh conoay BU3HA4al0Th y BiiOpaHii mpoOi micis i momMeny HUIIXOM BUCYIITY-
BaHHs y Oroxcax 3a temneparypu 10542 °C.

KucnoTHicTh, €KCTPaKTUBHICTh, BMICT PO3YMHHUX OLIKIB, aMiHHOTO a30TYy, B S3KICTh
Ta TPUBAIICTH OI[YKPIOBAHHS COJIOTY BU3HAYAIOTh y J1a00OPATOPHOMY CYCII.

MeTo BU3HAUYCHHSI KUCJIIOTHOCTI 3aCHOBAaHWM Ha HEWTpasi3allii BCiX KUCIOT Ta KHC-
JUX COJIEH Y CYCJIi PO3YMHOM TiPOKCHIY HATPII0 y IPUCYTHOCTI iHAUKATOPY (eHondrae-
Hy.

EXCTpakTUBHICTh BH3HAYAIOTh PO3PAaXYHKOBHM METOJOM 3a MOKA3HUKOM BiJIHOCHOI
T'YCTHHH, SIKUA BUMIPIOIOTh MMIKHOMETPHYHO.

MacoBy 4acTKy pO3YHMHHOTO OUTKa Y pUCOBOMY COJIOJII PO3PaxXOBYIOTH 3a yucioM Ko-
np0axa, a BMICT aMiHHOTO a30Ty, SIKMA CBIYUTH MPO CTYMiHb PO3YMHEHHS O1IKIB, BU3HAUa-
10Tk HopomeTpuaHuM MetotoM 1o [Tomy i CtiBeHCY (MiTHUM CIIOCOOOM).
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