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AHoTaIis

XapyoBa ramy3b — OJIHa 3 HaWOUIbII PO3BUHEHUX rajgy3ei YkpaiHu, aie
OJIHOYACHO 1 OJHE 3 HaWOUIBIIUX JKEepeNa YTBOPEHHs BIAXO[IB, OCOOJIMBO Ha
KOHCEepBHHUX 3aBojgax. OOCATH yTBOPEHHS JCSIKHX BIIXOMIB JOCUTH 3Ha4YHI. Tomy
MIJNPUEMCTBA  KOHCEPBHOI  MPOMHCIOBOCTI  MOTPEOYIOTh  BIPOBAIKEHHS
IHHOBAIIMHUX pecypco30epiralounx TEXHOJIOTIH 3 METOIO MiIBHUIICHHS SKOCTI Ta
KOHKYPEHTOCIIPOMOXHOCTI KOHCEpBHOT MPOAYKIIii, 1[0 BUITYCKAETHCSI.

[Tpu BUpOOHUIITBI OCHOBHOT'O aCOPTUMEHTY KOHCEPBIB, POCIMHHA CHPOBHUHA
BUKOPHUCTOBYETHCS HE TIOBHICTIO, € MIEBHUM BIJICOTOK BTpAT 1 BiaxoaiB. [IpakTudHO
BCl Il BIAXOAM € BTOPUHHUMH CHUPOBHHHHUMHU pECypcaMH, TOMY IO MICTSTh
HAWIIHHIII PEYOBUHU — BITaMiHM, KJIITKOBUHY, OUIKH, MIIMEHTH, MIKPOEIEMEHTH.
OpnHak BTOpUHHI CHPOBUHHI pECYpPCH HE CTIUKI TP 30epiraHHi, MBUIKO ICYIOThCH,
30pO/IKYIOThCSI, BTpAyarOuM I[iHHI KOMIIOHEHTH Ta 3a0pyJHIOIOYHM HaBKOJUIIHE
cepenoBuiiie. TepmiH 30epiraHHs BTOPUHHUX CHPOBUHHUX PECYPCIB 0OMEXKYETHCS
KiTbKOMa TOJUHamMu. BuHHMKae HEOOXIIHICTh MIABUIIMTH CTYIIHb 1 TJIUOUHY
nepepoOKH CUPOBUHM 3a PaxyHOK OUIbII MOBHOTO BUTSATY 3 HEl BCIX KOPUCHHX
KOMIIOHEHTIB, 3a0e3MeunuBIIM NepepoOKy BTOPUHHOI CHUPOBUHU. 3alydeHHS
BTOPUHHOI CHPOBUHU B Xap4OBiH MPOMUCIOBOCTI 3/IIMCHIOETHCS 32 HACTYNHUMU
OCHOBHUMH HalpsMaMmu: Jis BHUPOOJEHHS JOJAaTKOBOI MPOJYKIl XapyoBOTO,
KOPMOBOTI'O ¥ TEXHIYHOTO TIPU3HAYEHHS a00 5K J0J]aTKOBI KOMITIOHEHTH J0 HeT.

HuHi BiioMuil Inpokuii aCOPTUMEHT (DYHKI[IOHATBHUX MPOIYKTIB 3 HAYKOBO
OOTpYHTOBaHUM CKJIAJIOM Ta CIPSIMOBAHOIO J1€10 HA OpraHi3M JroAuHu. Oco0IMBOi
yBaru HeOOX1AHO MPUJITUTH PO3POOIIl HOBUX PELENTYP Ta TEXHOIOT1H KOHCEPBIB,
y TOMY YHCII1 cOycaM, sIKi € HEBIJI' €MHOIO YACTHHOIO IIOJICHHOTO PAIliOHY O1IBIIOCTI
moae. Coycu TOKpamyrTh XIMIYHUM CKJIaJ Ta OPTaHOJICNITUYHI TOKA3HUKU
rOTOBOI CTPaBH, a TAKOXX CIPUSIOTH KPaI[oMy 3aCBOEHHIO iKI.

JIOLIUIBHUM € BKJIFOYEHHS B IOJACHHUM pallioH JIIOAUHHU COYCIB, 11O MICTSThH
IIUPOKUN CHEKTp OIOJOTIYHO AaKTUBHMX KOMIIOHEHTIB, SIKI MAalOTh BUpPaXeH1

PagioNPOTEKTOPHI, aHTHOKCUJIAHTHI Ta IMyHOMO/TYJIFOIOU1 BIIACTUBOCTI.



BpaxoBytouu 11, po3po6Ka HOBUX peLEnTyp Ta TEXHOIOT1H COyCiB 3 BUCOKOIO
AHTUOKCHUJIAaHTHOIO  (OHKOMPOTEKTOPHOIO)  AKTHUBHICTIO 3  BUKOPHUCTAHHIM
BTOPUHHHUX CUPOBHUHHUX PECYPCIB MEPEPOOKU TOMATIB, € aKTYAJbHOIO.

JloCIIKEHO BUKOPHUCTAHHA BTOPUHHUX CHPOBUHHHUX pECYpCIB  JIA
BUPOOHHULITBA COYCY JUISl IPO(PUTAKTUYHOTO XapyyBaHHS.

OcCHOBHI NOJOKEHHS 1 pe3yJbTaTH podboTH HonoBiganucs Ha Il Mixuapoaniit
HAyKOBO-NpakTUuHii KoHPepeHuii «[Ipodremu 1 mpakTH4HI MiAX0U BUPOOHUIITBA
Ta PEryJIIOBaHHS BHKOPHMCTAHHS XapyOBHX J00aBOK B KpaiHax €BpoNeichbKOro
Coro3y Ta B Ykpaini» y M.KuiB Ta MixkHapo1H1i1 HayKOBO-IIPAKTUYHINA KOH(]epeHiii
«Cunepris Hayku 1 Oi3Hecy y TIOBOEHHOMY BIJHOBJIEHHI XEpPCOHIIUHUY,
M. XMETbHUIBKUH.

Ksamigikamiitna pobora marictpa MICTHTh_76 cTopiHOK, 18 Tabmumb, 9
pPUCYHKIB, 1 moAaToK, 31 BUKOPUCTAHUX JHKEPEIIO.

Knrouoei cnosa: BTOpUHHI CUPOBUHHI PECYypCH, TOMAaTH, BUUaBKH, COYC, TepepoOKa,
peuentypa.



Annotation

The food industry is one of the most developed industries in Ukraine, but at
the same time it is one of the largest sources of waste generation, especially in
canneries. Volumes of some waste generation are quite significant. Therefore,
canning industry enterprises need the introduction of innovative resource-saving
technologies in order to improve the quality and competitiveness of canned products
produced.

In the production of the main assortment of canned food, vegetable raw
materials are not fully used, there is a certain percentage of losses and waste.
Practically all these wastes are secondary raw materials, because they contain the
most valuable substances - vitamins, fiber, proteins, pigments, trace elements.
However, secondary raw materials are not stable during storage, deteriorate quickly,
ferment, losing valuable components and polluting the environment. The storage
period of secondary raw materials is limited to a few hours. There is a need to
increase the degree and depth of raw material processing due to the more complete
extraction of all useful components from it, ensuring the processing of secondary
raw materials. The involvement of secondary raw materials in the food industry is
carried out in the following main directions: for the production of additional products
for food, fodder and technical purposes or as additional components to it.

Currently, a wide range of functional products with a scientifically based
composition and targeted effect on the human body is known. Special attention
should be paid to the development of new recipes and technologies for canned goods,
including sauces, which are an integral part of the daily diet of most people.Sauces
improve the chemical composition and organoleptic indicators of the finished dish,
and also contribute to better assimilation of food.

It is advisable to include sauces containing a wide range of biologically active
components, which have pronounced radioprotective, antioxidant and

immunomodulating properties, in the daily human diet.



Considering this, the development of new recipes and technologies of sauces
with high antioxidant (oncoprotective) activity using secondary raw materials of
tomato processing is relevant.

The use of secondary raw materials for the production of sauce for preventive
nutrition was investigated.

The main provisions and results of the work were reported at the II
International scientific and practical conference "Problems and practical approaches
to the production and regulation of the use of food additives in the countries of the
European Union and in Ukraine" in Kyiv and the International scientific and
practical conference "Synergy of science and business in post-war reconstruction
Kherson Oblast", Khmelnytskyi.

The master's thesis contains 76 pages, 18 tables, 9 figures, 1 appendix, 31 used
sources.

Key words: secondary raw materials, tomatoes, squeezes, sauce, processing,

formulation.
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3AT'AJIBHA XAPAKTEPUCTUKA POBOTHU

AKTyaabHicTb TemMu. Ilpu BHUPOOHHUIITBI OCHOBHOIO AaCOPTHUMEHTY
KOHCEPBIiB, POCJIIMHHA CHPOBUHA, a caMe, TOMaTU, BAKOPUCTOBYETHCS HE MTOBHICTIO,
€ TEeBHUM BIJICOTOK BTpaT 1 BiAxomiB. [IpakTuyHO BCi 11 BIAXOAHU € BTOPUHHUMU
CUPOBUHHUMH pecypcamu. 3alydeHHs BTOPHUHHOI CHPOBUHU B Xap4yoBId
MPOMUCIIOBOCTI 3MIMCHIOETHCS 32 HACTYNMHUMU OCHOBHUMHU HalpsMamu: s
BUPOOJICHHST JIOJATKOBOi MPOAYKIlI XapuyoBOro, KOPMOBOTO ¥ TEXHIYHOTO
npu3HaYeHHs ab0 SK J0JAaTKOBI KOMIIOHEHTH A0 Hei. B mawHiil kBamidikamiitHii
po0OOTI 3ampPONOHOBAHO BUKOPHUCTAHHS BTOPUHHHUX CHUPOBUHHHUX PECYpCIB Yy
BUPOOHHUIITBI COYCIB.

3B's130K p00OTH 3 HAYKOBMMH NPOrpamMamMu, NJIAHAMH, TEMAMM.

MarictepcbKy KBanmidikaiiiiHy poOOTy BHKOHAaHO BIAMNOBIIHO 10 IUIaHIB
HAyKOBO-JOCIIIHOT poOOTH Kadeapu XapuyoBHX TEXHOJOTIH XepCOHCHKOIo
HAI[IOHAJILHOTO TEXHIYHOTO YHiBepcuTeTy: I[HHOBaliiiHi cnocoOu BHUPOOHUIITBA
coyciB Ta mkemiB (uian HAP 2021-2025 pp).

[ Ta 3aBmaHHS JOCHIDKEHHS. Mera JOCIDKCHHS — JOCHIIUTH
BUKOPHUCTAHHSIM BTOPMHHHUX CHPOBHHHHUX PECypCiB MepepoOKH TOMATIB Yy
BUPOOHHUIITBI COYCIB.

JI7s TOCSTHEHHS TOCTaBJICHOI METH B pOoOOTI HEOOX1AHO OyJI0 BU3HAYUTH Ta
BUPIIIUTHU TaKi 3a/1a4i:

- MpOaHaji3yBaTH KOPUCTh KAPOTUHOII1B TOMAaTHUX BHYABOK;

- JOCIIIIUTH TE€XHOJIOT1I0 MEepepoOKH TOMAaTHUX BUYABOK X BUKOPUCTAHHS Y
XapYOBHX MPOJYKTaX;

- PO3pOOUTH TEXHOJOTII0 COYCIB 3 BUKOPUCTAHHSIM BTOPUHHUX CUPOBUHHUX
pecypciB mpu mepepoOIi ToMaTiB Ta JOCHIIATHA iX BIUIMB Ha (PI3UKO-XIMIYHI Ta
OpraHOJIENTUYHI TOKa3HUKHU COYCY, MPOBECTHU iX ONTUMI3allil0;

- pO3pOOUTH ONTHUMAIIbHY PEIENTYPy COYCY;

- migpaxyBaTH EKOHOMIYHMH e(eKT BiJ BOPOBAIKEHHS PO3POOIECHOTO

ACOPTUMEHTY.



O0’€KTOM JOCTIAKEHHSI € COYC TOMAaTHUN 3 BUKOPHUCTAHHSM BTOPUHHUX
CUPOBHUHHHUX PECYPCIB MPU IepepoOIll TOMATIB

IIpenmeTom aocC/IiIzKeHHS € TOMaTHI BUYAaBKH, COYC TOMAaTHHM.

Meroaun pocaimxeHHsi — (PI3UKO-XIMIUHI, OPraHOJENTUYHI, METOJU
IUTAaHYBAaHHS €KCIIEPUMEHTY 1 MATEMaTHYHOT'O MOJICIIFOBaHHA.

HaykoBa HOBH3HAa 01epKaHUX pe3yJabTaTiB. 3a JOIOMOI0X0 TEOPETUYHOTO
aHaII3y MOMEPEeaHIX JOCIIKeHb 1 MPAKTUYHUX JOCIIKEHb MPOBEACHUX IIiJl Yac
BUKOHAHHs J1aHOI pOoOOTH poO3pO0JEHO TEXHOJOTII0 COyCy Ta PeLentypy, 1o
JI03BOJIsIE €(EKTUBHO BHKOPUCTOBYBATH BTOPUHHI CHPOBUHHI PECYpCHU MpH
nepepooOIll TOMATIB .

IIpakTyHe 3HA4YEHHSI OJEPKAHMX Ppe3yJabTATIB IOJAra€e B TOMY, IO
po3po0IeHa TEXHOJIOTIS COYCY 3 BAKOPUCTAHHSIM BTOPUHHUX CHPOBUHHUX PECYPCIB
pu nepepoOlll TOMATIB.

Amnpo0lania pe3yJbTaTiB Maricrepcbkoi kBaJgdidikaniiinoi poodoTm.
OcCHOBHI TOJIO)KEHHA 1 pe3ylbTatd poboTu gomnoBiganucsa Ha II Mixuapoaniit
HAyKOBO-TpakTH4Hii KoH(epeHuii «[Ipobremu 1 mpakTUUHI MiAX01U BUPOOHHUIITBA
Ta PEryJIIOBaHHS BHKOPHCTAHHS XapyOBHX J00aBOK B KpaiHax €BpomNeichbKOro
Coro3y Ta B Ykpaini» y M.KuiB Ta MixkHapoaH1il HAyKOBO-TIPaKTUYHIN KOH(EpeHIii
«CuHepriss Hayku 1 Oi3HeCy Yy TIOBOEHHOMY BIJTHOBJIEHHI XepCOHIIUHNY,
M. XMenbHUIbKH 26-28 kBiTHS 2023 poky (omyOiikoBaHi B 30ipHUKY MarepiaiiB
HAyKOBO1 KOH(epeHIil)

IMyoaikanii: 3yOkoBa K.B., CtosinoBa O.B., 3y6koBa B.O. Bukopucranus
HATypalIbHUX I[yKPO3aMiHHUKIB y BUPOOHULTBI (PPyKTOBUX KOHCEPBiB: MaTepianu
MixxHapoaHOT HayKOBO-IPakTUYHOT KOH(pepeHiii «CuHeprisi Hayku 1 Oi3Hecy y
MMOBOEHHOMY BiJTHOBJICHHI XEpCOHIIMHW» (M. XMeIbHUIbKUN 26-28 kBiTHs 2023

poky) y 2- T.; T.1/ 3a pen.O.B.Uenentok - Oneca:Onai+, 2023.-456.

CrpykTypa Ta obcar maricrepcbkoi kBadgidikaniiinoi podoru: podota
CKJIAJa€ThCA 3 BCTYIy, ST  PO3ALTIB, JOJATKIB Ta CIHUCKY BHKOPHUCTAHOI

JiTepaTypH.



[ToBHuit 06¢csar MKP: 76 ctopinok, 18 pucyHkis, 9 Tabnuis, 1 gonarok, 31

BUKOPHUCTaHE HKEPETIo.
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