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OoecvKuii HAYIOHANLHUL MEXHONO2IYHUL YHIGEpCUmem

NpakTUYHO Bech cBill noxin Bix 91 % mo 100 %. brnuseko 24 % BTpaTWiIM MOJOBHHY BIIACHUX
IOXOMIB, a 24 % 3amuIImiInch 0e3 2/3 HagX0KEHb.

OueBuaHo, MmO I crabumizamii curyanii moTpidHa Oe3nepepBHa poOOTa SK BIACHUKIB Ta
MEHEeUKEpIB MiINPUEMCTB TOTEIFHO-PECTOPAHHOTO Oi3HECy, TaK 1 OpraHiB Jep)KaBHOI BIaJH.
30KkpemMa, MOKHA 3a3HAYMTH IO JUTS MOKPALICHHS CUTYAIlil 3 TOTEJILHUM Ta PECTOPAaHHUM Oi3HECOM
VYkpaiHi KepiBHULITBY HEOOX1THO 3/1iiICHIOBATH HACTYITHE:

— Oe3nepepBHUN TIPOIEC aHATI3y Ta BHECCHHS 3MIH 10 Oi3HEC-CTpaTerii 3 ypaxyBaHHIM
CUTYAIIii i1 YaC BOEHHHX JIiii;

— 3ampoBa/DKCHHS JOJATKOBUX TOCIYT B MEXaxX IPaBOBOTO IO, SKi J103BOJIATH
MIATPUMYBATH JiSUTBHICTH Ha PiBHI, HEOOXiAHOMY JUTsl (piHAHCYBAaHHS BCiX MOTOYHHX ITOTPEO;

— BBEJICHHSI HOBHUX (popMartiB BeIeHHs OI3HECY, a TaKOK CTBOPEHHS YHIKaJIbHUX MPOJYKTIB
Ta MPOTIO3UILIif;

— TIOBHE BHKOPHCTAaHHS MOJJIMBOCTEH, 3aMIIEHUX YPAJOM 1032 KapaHTUHHUMH
OOMEKEHHSIMM;

— BHWKEHHS BUTPAT MUISIXOM IEPETOBOPIB 3 OPSHIOMABIIMHU Ta MOCTAYabHUKAMH, IS
(hopMyBaHHS HOBHX YMOB CHIBIIpalli;

— 30epekeHHs] poOOYMX MICIh Yepe3 BUKOPUCTAHHS MOMJIMBOCTEH IO 3aNpOBa/KCHHIO
MPOCTOIB, HEMOBHOTO POOOYOTo Yacy Ta HaJaHHS BIAMYCTKHU 0e3 30epekeHHs 3apo0iTHOT iatH [ 1,
c.14].

Ane y Oyap-SKOMY BUIIAJKy, HEOOXIIHO 30epiratu XOJOJHHWA pO3yM 3MINCHHUTH Iii,
HarpaBJieHI Ha JIKBiAamito abo peroKarliio MAMPUEMCTBA TOTEIHHO-PECTOPAHHOTO Oi3HECY abo
HOro BIJOKPEMJIEHOTO Mifpo3Alry. Amxke y OyIb-SKOMY BHUMAJAKY, BliiHa 3aKIHYUTHCS HAIIOO
MEePEMOTOI0 1 TMICISIBOEHHHUM TIepioJl BUMararuMe 3HIMCHEHHS Jiii, HAnpaBJICHUX HAa MPUBEICHHS
0i3HeCy y BIAMOBIIHICTH 10 BUMOT 3aKOHO/IABCTBA.

Bucnoexu. TTonpu BO€HHI peatii, MIKOHTPOJIbHA TEPUTOPIS YKpaiHU MOCTYIIOBO OXKHUBAE, 1
Bce OUIpIEe 3aKjiaaiB TOTEIbHO-PECTOPAHHOTO OI3HECY BIIHOBIIOIOTH CBOIO POOOTY JUIs
BinBimyBauiB. [y GaraThoXx momel — 11 HIOW BiTYyTH MHUPHE KUTTS, IOCMaKyBaTH CTpaBaMH Ta
BIIHOBHUTH TMCUXOJIOTIYHUN KOMPOPT.

HaykoBwuii kepiBHUK — BuKiIaaa4 3asip P.P.
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SENSORY ANALYSIS OF JUICES FROM APPLES OF DIFFERENT
VARIETIES

Dotsenko Y.l., Master's Degree, Dotsenko N.V., Candidate of Technical Sciences, Associate
Professor, Manoli T.A., Candidate of Technical Sciences, Associate Professor,
Odesa National Technological University, Odesa

The juice market is one of the most dynamic sectors of the food industry. Every year it

grows and develops, attracting more and more consumers. This is due to the fact that juices are not
only tasty and refreshing drinks, but also beneficial for health. Today the market offers a huge
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number of different juices and drinks based on them. There are fruit juices, vegetable juices,
smoothies, nectars, compotes and many other juices available for sale.

One of the main success factors in the juice market is product quality. Consumers are
becoming more attentive to what they buy and want only high-quality, natural products. Product
innovation and originality are also important factors. Companies that offer unusual and original
beverages often become market leaders.

According to market research by Mintel, the concept of homogeneous juices is a new
modern trend in juice production. Extensive pre-market research has been conducted to study future
demand for such juices. In Germany, more than a quarter of those surveyed said they would love to
drink juice made from certain types of fruit. In Poland, the figure was nearly 30 percent. In France,
Spain, and Italy, consumers also noted a strong interest in homogeneous fruit juices.

We conducted marketing analysis and did not find any information about Ukrainian juice
market. The conducted research work proved that recent trends in European juices are also relevant
for domestic enterprises.

The aim of the research work was to study the influence of moadern technological changes in
the production of fruit juices on the formation of their sensory characteristics and on the taste of
juice freshly squeezed from certain apple varieties.

For sensory analysis, forms were developed to evaluate individual characteristics of apple
juices and the product as a whole. The sensory analysis used paired comparison, ranking, and taste
evaluation methods for test samples of juice from different apple varieties.

Three samples of apple juice of the following varieties were selected for the study:
«Simirenka», «Golden», «Champion».

The best samples of apple juice were determined by «pairwise comparison» method. The
processing of tasting charts showed that the juice obtained from the variety «Simirenko» has the
strongest flavor. Next, a ranking was conducted, which gave the following results: «Champion» was
in second place, and «Golden» was in third place. Next, a ranking was performed, which yielded the
following results: «Champion» was in second place, and «Golden» was in third place. All 30
questionnaires involved in the sensory analysis were processed in a similar way. Although the test
scores differed, the final rankings were exactly the same.

In order to properly assess the taste and not to burden the tasting participants, it was decided
to select one indicator.— the characteristic «sweetness» of the fruit juice. Sensory analysis of the
sweetness of fruit juices was carried out using the «ranking» method. In this method, all samples are
ordered from the sweetest sample to the sample with the lowest level of sweetness. The results of
sensory analysis of sweetness showed that the apple juice of «Champion» variety was the sweetest,
in second place was the juice of «Golden» variety and in third place was the juice of «Simirenko»
variety. A comparison of apple varieties in terms of sweetness is shown in Figure 1.

GOLDEN
SIMIRENKA

CHAMPION

LESS SWEET MORE SWEET LESS SWEET MORE SWEET LESS SWEET MORE SWEET

Fig. 1 — Sweetness scale of apples by variety

For an objective comprehensive assessment, it was decided to use the Flavor profile analysis
method in the sensory study.
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Participants in the sensory analysis filled out questionnaires developed specifically for this
study using the Flavor method for each sample of juice of different varieties. A 5-point system was
used to evaluate each indicator (color, transparency, aroma, taste, and overall impression) with a
0.5-point increment. All the sensory analysis questionnaires were processed and the average values
for each juice sample were determined.

According to the Flavor petal diagram, the lowest organoleptic indicators were obtained for
apple juice of the Simirenka variety, where the color and overall impression were 3 and 3.5 points,
respectively. And the best consumer properties were determined for samples of apple juice of the
Champion variety, where almost all indicators received the highest score.

The developed and conducted sensory analysis of apple juice prototypes proved the
relevance of introducing juices from fruits of certain varieties into domestic production. Such
products could bring new premium-class juices with specified organoleptic properties to the market.
And also the developed juices could attract new consumers and increase the competitiveness of
companies in this sector.
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ITPOBJEMMU TA IEPCIIEKTUBYA BUPOBHUIITBA
TBEPJOI'O BIOITAJINBA B YKPAIHI

Konapamos I'.O., crya. «Marictp», Asaraenko L.A., cryn. «bakanasp» ¢-ty T3i3b
OnecbKuil HAIOHAJIBLHUM TEXHOJIOTIYHNH yHiBepcuTeT, M. Oneca

OpHi€r0 3 BaXJIMBUX OCOOJMBOCTEH PO3BUTKY CYYaCHOTO CBITOBOTO CITIBTOBAPUCTBA €
MiBUIIECHA = yBara CBITy [0 mpoOlieM palioHalbHOCTI Ta e()EeKTUBHOTO BUKOPHUCTAHHS
€HepropecypciB, BIPOBAMKEHHS TEXHOJIOTIH eHepro30epekKeHHs Ta MOIIYKY BiTHOBIIOBAIBHUX
JDKepea eHeprii. Y Cyd4acHHX yMOBax MOTJMOJIEHHS NpoOJieM CBITOBOT €KOHOMIKHM PO3BHTOK
BITHOBIJIIOBAILHOI €HEPIeTHKH B CBITI HaOyBae Bce OUIbII MPUCKOPEHOro Xapakrepy. [Ipouecu
[JI00aTpHOTO MaCIITal0y BUKIMKAaHI OOMEXEHICTIO Ta BUUEPITHICTIO M€0JIOTTYHHUX 3amaciB OCHOBHHUX
BUJIIB MaJIMBHUX peCypciB — HadTWU Ta razy, L0 MPHU3BOAUTH JO 3POCTaHHA I[IH HAa HUX Ta
3pOCTaHHSIM HETaTHBHOTO BIUIUBY €KOJOTIYHMX (haKTOpiB, M0 BHUKIMKAHI HACIiAKaMU
KUTTEASUTBHOCTI TroquHu [1].

Jlo mnpioputeriB Eneprernunoi crparerii Ykpainm mo 2035 p. HaleXuTb CHPUSHHS
CTBOPEHHIO KOHKYPEHTHHX pPHHKIB OioMacH, CTBOpPEHHsS YMOB s (OpPMYBaHHS CHUCTEMH 3
JOTiCTUYHOTO 3ale3nedeHHs Ta iHQpacTpykTypu Juis 30MpaHHS Oi0JOriYHOI CHPOBMHU Ta
MOAANBIIOr0 ii TPaHCTIOPTYBaHHS, 3a0€3MEYEHHI0 POOOTH CHUCTEM IIEHTPAIbHOTO OTAalleHHs Ha
eHeprii 3 BIAHOBIIOBAaHMX Kepen (OiomeneTH, MOOYTOBE CMITTS TOIIO), 30UIBIIEHHS YacTKU
O1p>KOBOI TOPTriBIIl eHepropecypcaMu y % BiJ BHYTPIIIHBOIO CIIOKUBAHHS, Y T. Y. IHIIMMHU BHJIAMH
nanuBa, Bigx 10 % y 2015 poui mo 60 % y 2035 pori, cTuMyIrOBaHHS BUPOOHUIITBA OLIBII
Oe3MeyHuX JUIS CIIOYKMBava ¥ IOBKULISA BHUJIIB MmajiuBa [2].
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