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AHoTanisa

CydacHa T1700adpbHa XapyoBa CHCTEMa CTHKAETBCA 3 CEPUO3HUMH
BUKJIMKaMHU, SIK1 BAHUKIIM BHacHinok nmanjaeMii COVID-19 ta arpecii pocii npoTu
VYkpainu. BificbkoBi aii 111e O1bIIIe MOTIPIIWIIN BXKE HasIBHI HETaTUBHI TEHICHITIT
y CBITOBII CHUCTEMI XapuyBaHHS, OPYIIUBIINA 000B’SI3KHM 100 3a0e3MeUeHHs ii
ctabinpbHOCTI Ta Oe3meku [1]. Tloku JOBrocTpOKOBI HACHIAKKA LUX KpHU3
30epiratloThCsi, MpobdJieMa TIOCTavyaHHS 1KI 3arOCTPIOETHCS, a TmpodseMa
“IMPUXOBAHOTrO TOJ0AY — NEe(PIIUTY BOKIUBUX MIKPOCIEMEHTIB — CTa€ Jeali
aKTyaJIbHIIIO Ta MAaTUME 3HAYHUN BIUIMB Ha 370POB’ S MallOYTHIX MOKOJIHb [2].
BukoprcrtanHs MiCIIeBOi POCIMHHOI CHPOBHHH IS BUPOOHHIITBA XapUuOBUX
MPOJYKTIB, 30KpEMa YaTHi, CTa€ aKTyaJIbHUM HE JIMIIE 3 TOUYKU 30py 3HUKEHHS
co01BapTOCTI, a ¥ AJS MIATPUMKH CTAJIOTO PO3BUTKY Ta 3MEHIICHHS 3aJ1€KHOCTI
BiJl IMIIOPTHUX KOMIIOHEHTIB. B yMOBaX €KOHOMIYHUX 1 €KOJOTTYHUX BUKIIUKIB
MOIIYK HOBUX MIAXOAIB JI0 MEPEePOOKU MiCIIEBUX POCIMHHUX PECYPCIB BIAKPUBAE
MO>KJIMBOCTI JIJIs1 CTBOPEHHST KOHKYPEHTOCIIPOMOXXHUX MTPOJIYKTIB 3 YHIKATbHUMU
CMaKOBUMH ¥ KOPUCHHUMH BJIACTUBOCTSIMU.

YarHi, sk 0araTOKOMIIOHCHTHHH COYC 13 HaCMYECHHUM CMAaKOM, 3aBJISKU
BUCOKOMY BMICTY aHTHMOKCHJAHTIB, BITaMIHIB 1 MIHEpaJliB, MOXE CTaTH
MEPCIIEKTUBHUM TPOJYKTOM IS  3aJOBOJICHHS TOTpe0d CHOXKMBa4diB Y
HaTypaJIbHUX 1 QYHKIIOHATLHUX MPOAYKTax. BoHoYac afanraiis TpaauiiiiHoro
pETenTy I MiCIIEeBY CHPOBUHY MOKE 3HU3UTH BUTPATH BUPOOHHIITBA, CIIPUSITH
PO3BHUTKY JIOKAJILHUX (PepMEPCHKUX TOCIIOAAPCTB 1 MATPUMIL O10pi3HOMAHITTSI.

JlocmipkeHHsT 0COOMBOCTEHN BIIMBY MICIIEBUX BHJIIB CHPOBHHH Ha SKICTh,
CTaOlIBHICTh Ta OPraHOJNICNTHYHI XapaKTEPUCTUKH YaTHI € BAXIUBUM IS
CTBOPEHHS IIPOAYKTIB, 110 BIJIMOBIAIOTH TOTPEOaM PUHKY Ta Cy4aCHUM BUMOTaM
JI0 €KOJIOTIYHOCTI M CcTajJloro BUpOOHMUTBA. Po3poOka pexomeHpauid Moo
ONTUMAJIbHUX TEXHOJOTIYHUX TapaMeTpiB BUPOOHUIITBA YaTHI 3 MICIIEBOI

CUPOBHMHHU JO3BOJMTH 3HHU3UTHU BTpPAaTHU CHUPOBUHU, HiI[BI/IH_II/ITI/I e(l)CKTI/IBHiCTI::



BUPOOHUYUX MPOIIECIB Ta 3aMPONOHYBATH CIIOKUBAYaM BUCOKOSIKICHUM MPOTYKT
3 YHIKaJIbHUM CMAaKOM 1 KOPHUCTIO JIJISl 310POB .

Jlana Tema JOCHIIPKEHb € aKTyaJIbHOIO, I1I€ i TOMY, 110 ChOTOJIHI Tepe.
XapYOBUMHU CHCTEMaMH CTOITh 3aBJaHHs HE JIMIINE 3a0e3redyBaTH HACEICHHS
KAJIOPIMHUMH TIPOJYKTaMH, K1 3aJI0BOJIBHSIOTh €HEPreTU4HI MOTpedu, ane i
30aradyBaTty iX (yHKI[IOHAILHUMHM THTPEIIEHTAMU JJIs1 OOPOTHOU 3 TPUXOBAHUM
roJjiooM Ta mokpamieHus xapuayBanss. [lle y 2019 poi B €poneiicbkkomy Coro3i
B paMKax €Bporneiicskoro 3eneHoro kypey (European Green Deal) 6yno 3asBieHo
po Tepexia a0 OLIbIl 3J0pOBOTO, CHPABEIMBOTO Ta EKOJOTIYHO YHUCTOIO
xapuyBaHHs [3-4].

OCHOBHI MOJOXKEHHA 1 pe3ylbTatd poboTu Oynu mpeacTaBieHi Ha V
MixHapoHii HayKoBii koH(pepeHIi «[HHOBaIlil Ta HAyKOBHI MOTEHIIIaJ CBITY,
ska Bimoynacs 25 xoBtHs 2024 p., M. YMaHb, YKpaiHa (omy0JikoBaH1 B 301pHUKY
MarepialliB HayKOBOi KOH(epeHii).

Ksamigikarmiitaa po6ora marictpa MicTuTh_69 cropinok, 9 tabmuis, 14
pucyHKiB, 1 momatok, 43 BUKOpPHUCTAaHUX JHKEpena.

Knwuoei cnoea: uamui, 2ap6ys, yubyns, micyeéa cuposunda, y8apio8anHs,

3aKycka 00 m’sca.



Annotation

The modern global food system is facing serious challenges that have arisen
as a result of the COVID-19 pandemic and russia's aggression against Ukraine.
The military actions further worsened the already existing negative trends in the
global food system, violating the obligations to ensure its stability and security
[1]. While the long-term consequences of these crises persist, the problem of food
supply worsens, and the problem of "hidden hunger" - the deficiency of important
trace elements - becomes more and more urgent and will have a significant impact
on the health of future generations [2]. The use of local plant raw materials for
the production of food products, in particular chutney, becomes relevant not only
from the point of view of reducing the cost, but also to support sustainable
development and reduce dependence on imported components. In the conditions
of economic and ecological challenges, the search for new approaches to the
processing of local plant resources opens up opportunities for the creation of
competitive products with unique taste and useful properties.

Chutney, as a multi-component sauce with a rich taste, due to the high
content of antioxidants, vitamins and minerals, can become a promising product
to meet the needs of consumers in natural and functional products. At the same
time, adapting a traditional recipe to local raw materials can reduce production
costs, promote the development of local farms and support biodiversity. The study
of the specifics of the impact of local raw materials on the quality, stability and
organoleptic characteristics of chutney is important for the creation of products
that meet the needs of the market and modern requirements for environmental
friendliness and sustainable production. The development of recommendations on
the optimal technological parameters for the production of chutney from local raw
materials will reduce the loss of raw materials, increase the efficiency of
production processes, and offer consumers a high-quality product with a unique

taste and health benefits.



This topic of research is relevant, also because today food systems face the
task of not only providing the population with caloric products that satisfy energy
needs, but also enriching them with functional ingredients to fight hidden hunger
and improve nutrition. Back in 2019, in the European Union, as part of the
European Green Deal, a transition to healthier, fairer and more environmentally
friendly food was announced [3-4].

The main provisions and results of the work were presented at the V
International Scientific Conference "Innovations and Scientific Potential of the
World", which took place on October 25, 2024, Uman, Ukraine (published in the
collection of materials of the scientific conference).

The master's thesis contains 69 pages, 9 tables, 14 figures, 1 appendix, 43
used sources.

Key words: chutney, pumpkin, onion, local raw materials, cooking,
appetizer for meat.
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3ATI'AJIBHA XAPAKTEPUCTHUKA POBOTH

AKTyalIbHicTh TeMH. PoOoTa mpucBsueHa AOCTIHKEHHIO MOXKIUBOCTEN
BUKOPUCTaHHS MICIIEBOI POCIMHHOI CHUPOBMHHU JJisi BUPOOHMIITBA YaTHI —
TPaIUIIITHOTO COYyCY, TMOMYJSIPHOTO B 0aratboX KyXHSAX CBITY 3aBISKH HOTO
VHIKQJIbHUM CMAaKOBHM Ta KOPUCHUM BJIACTUBOCTSAM. Y POOOTI MPOAHAII30BaHO
cnernugiuyHi BIACTUBOCTI PI3HUX BUJIIB POCIUHHOI CHPOBUHH, MOITUPEHOI Ha
teputopii [liBaHs Ykpainu, iXHiM BIUTMB Ha OpraHOJCNTUYHI XapaKTEPUCTUKH,
XIMIYHMH CKJIaJ 1 Xap4OBY IIHHICTh KIHIIEBOTO MTPOIYKTY.

Y po0OTi BHU3HAYEHO ONTUMAJbHI CIIBBITHOIICHHS I1HTPEIIEHTIB, IO
3a0e3meuyroTh OakaHi CMaKOBI SIKOCT1, TEKCTYPY Ta TPUBAJIUM TEPMiH 30epiraHHs
npoaykty.  [IpoanamizoBaHO  BIUIMB  POCIMHHHUX  KOMIIOHEHTIB  Ha
AHTUOKCUJAHTHY aKTHUBHICTH 1 BMICT O10JIOT1YHO aKTUBHUX PEYOBHH y 4yaTHi. B
pe3yIbTaTI JOCIIIKEHb pO3pO0JICHO HAYKOBO OOTPYHTOBAaH1 peKOMEHAIII 11010
BUKOPHUCTAHHS MICIIE€BOi CHPOBHHH JIJI BUPOOHUIITBA BUCOKOSKICHOTO YaTHI, 10
Ma€ KOHKYPEHTOCIIPOMOXHI XapaKTePUCTHKU Ta MOXKE 33JOBOJLHUTH TOMHT 5K
Ha BHYTPIIHROMY, TaKk 1 Ha MDKHApOJHOMY pPHUHKY. OTpuMaHi pe3yiabTaTu
MOXYTh OyTH 3aCTOCOBaHI y XapyoOBiil MPOMMCIOBOCTI ISl PO3MIUPEHHS
aCOPTUMEHTY (PYHKITIOHATBHUX MPOAYKTIB 3 BUCOKOIO XapyOBOIK I[IHHICTIO, a
TaKOX CIPUSITH PO3BUTKY MEPEPOOKH MICIEBUX POCIUHHHUX PECYPCIB.

3B's130K p000TH 3 HAYKOBHMM MPOrpaMaMu, JiaHAMH, TEMaMH.

Maricrepcbky kBamidikaiiifHy poOOTy BUKOHAHO BIAMOBIIHO A0 TUIAHIB
HAYKOBO-JIOCIIITHOT po0O0TH Kadeapu XapuyoBHX TEXHOJOTH XepCOHCHKOIo
HAI[IOHAJILHOTO TEXHIYHOTO YHiBepcuTeTy: [HHOBaIliiiHI cmocoOM BUPOOHUIITBA
coyciB Ta mxemiB (tutad HAP 2021-2025 pp).

[limi Ta 3aBmaHHsS AOCHIIKEHHA. MeTa AOCHIKEHHS — po3poOka 1
OOTpYHTYBaHHS PEIENITYpH YaTHI 3 BUKOPUCTAHHSAM MICII€BOT CUPOBHHHU.

JInst [OCSATHEHHST TOCTaBJIEHOI METHM HEOOXIJHO BHPIIIUTA HACTYIHI

3aBJaHHS.



1.IlpoananizyBatu  JiTepaTypHl JDKepena Ta OOIpYHTYyBaTH BHUOIp
CUPOBUHU JJIs1 BAPOOHUIITBA YaTHI.

2. Po3pobut 1 00rpyHTYBaTH pELENITYPY YaTHi 3 TapOy3a.

3. BusHauuTu XapakTepucTUKy 00’ €KTIB Ta MPeAMETY JOCIIKEHb, METOIU
1 METOJIUKU JOCIIIKEHbD.

4. TlpoBecTH OpraHojJeNTHYHY OLIHKY SKOCTI TOTOBOi 4YaTHI 3a
PO3pOOIEHOIO PELIETITYPOIO.

5. IIpoBectu mociimKeHHs 00paHOTO 3pa3Ka Ta PO3POOUTH TEXHOJOTIUHY
CXeMy BUPOOHMIITBA YaTHI 3 rapOy3a.

O06’exTOM A0CTIIKEHHS € PELEenTypa YaTHI 3 BUKOPUCTAHHIM MiCIEBOT
CUPOBHHHU.

IIpeameTom a0cCaizKeHHs € OPraHONICNTHYHI, (PI3UKO-XIMIYHI TOKA3HUKH
JaTHI Ha OCHOBI rapoysa.

Meroamn nociigkeHHsi. BUKOpUCTOBYBAIMCh METOJIM 3arajibHOHAYKOBI
JUIST  aHamizy Ta y3arajbHEHHS ICHYIOUMX TEXHOJOTrH  BUPOOHUIITBA
KOHCEPBOBAHUX TMPUIIPAB, OPraHOJENTUYHI METOAMU JOCIIJKEHb AJI1 aHali3y
CEHCOPHUX BJIACTUBOCTEHN rOTOBUX KOHCEPBIB.

HaykoBa HOBM3HA ofiep:KaHUX pe3yJbTaTiB. J[OCHiIHKEHO MOXIUBICTD
BUKOPUCTaHHS MICIIEBOI CHUPOBMHU Yy BHUPOOHUIITBI dYaTHI. JlocmimkeHo
OpraHoJIENTUYHI Ta (PI3UKO-XIMIYHI TMOKA3HUKU SIKOCTI KOHCEpBIB «YarHi 3
rapOy3a», po3po0JIeHO TEXHOJIOTIF0 BUTOTOBJICHHS.

[IpakTu4yHe 3HAYEHHS] OJEepP:KAHMX Pe3YJbTATiB IOJATAE B TOMY, IO
BUKOPHUCTaHHS MICIIEBOI CHPOBHUHHU Y BUPOOHUIITBI YaTHI A€ 3MOT'Y PO3IIUPUTH
ACOPTUMEHT COYCIB 3 BHCOKHMHU OPTraHOJECNTUYHUMHU 1 (HI3UKO-XIMIYHUMHU
NOKa3HUKAMHU.

AnpoOlauisi pe3yabTaTiB MaricTepcbKoi KBajiikauwiiiHol podoTH.
OCHOBHI MOJIOKEHHA 1 pe3yJbTaTu podboTU AomnoBifanucs Ha V MixHapoaHii
HayKoOBii KOH(epeHiii «[HHOBalli1 Ta HAyKOBUI MOTEHLIAJ CBITY», sKa BiaOynacs

25 xoBTHs 2024 p., M.YManb, YKpaiHa.
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Myoaikanii: Maxcumiok I1.C., Kopuienko KO.O. Bukopucranus micueBoi
CUPOBHUHU Y peleNTypl YaTHI. [HHOBAIIIT Ta HAYKOBUM MOTEHIlIAT CBITY: 301pHUK
HAYKOBUX Tpais 3 Marepiaiamu V MiKHApOIHOT HAyKOBOI KOH(EpeHIii, M.
YManb, 25 xo0BTHS, 2024 p. / MbKHApOAHUI LEHTP HAYKOBUX JOCIIIXKEHb.—
Binnumsa: TOB « YKPJIOT'OC I'pymn, 2024. — 632 c.

Crpykrypa Ta o0csr Mmaricrepcbkoi kBajigikaniiiHoi podoru: podora
CKJIQIA€ThCSl 3 BCTYMy, II'STA PO3JAUIB, JOAATKIB Ta CIHUCKY BUKOPHUCTAHOI
JiTepaTypH.

[ToBHuit 06¢csir MKP: 69 cropinok, 14 pucyHnkis, 9 Tabmuup, 1 nogatok, 43

BUKOPHUCTAHUX JIZKCPCIIA.
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