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AHOTANIA

XapdoBa IHHICTH sOJyK O0OyMOBJIEHa BMICTOM JIETKO3aCBOIOBAHUX ITYKDIiB,
BiTaMiHIB, MiHEpaJbHUX COJIEH, OPraHIYHUX KUCIOT 1 IHIIMX PEYOBUH, HEOOX1THUX ISt
310poB’s moauHu. CydyacHe BUPOOHUIITBO COKOBOI MPOJYKIIi BUMara€ BUKOPUCTAHHS
IHHOBAIlIMHUX TEXHOJIOTIM 3 METOI0 MIJBHIICHHS SKOCTI TOTOBOTO MPOAYKTY Ta
KOHKYPEHTOCTIPOMOKHOCTI PUHKOBUX MO3UIIIN BITYM3HSAHUX T1ITPUEMCTB.

Metoro 1i€i poOOTH € YIOCKOHAJICHHS TEXHOJOTIYHOI CXEMH BHPOOHMIITBA
SA0y9HOTO COKY OCBITJICHOTO NUISXOM JOJaBaHHS TEKTHHOBOTO PO3UMHY, SIKUH
OTPUMYIOTH 3 BIJIXO/IIB SIOJIyYHHX BUUABOK ITIiCJIS IPECYyBaHHS.

OO0’€eKT AOCHIPKEHHSI — TEXHOJOrIYHI CXeMa BUIOTOBJIEHHS SIOJyYHOIO COKY
OCBITJIEHOTO 3 JI0O/IaBaHHSM MMEKTHHOBOTO PO3YHHY.

[Ipeamer nochimkeHHss — s0dyka COpPTIB OCIHHBOTO TEPMIHY J103pPIBaHHS
yKpaincekoi cenekuii ([lenunxa 3onomucma , Cnasa Ilepemoosicysm ), s0ay4Hi
BUYaBKH, ICKTHHOBUH PO3YMH.

B kBamidikariiitiii pob0TI Marictpa MpoaHai30BaHO: aHATI3 MOTEHIATy PUHKY
s101yk B YKpaini (OIiHKa CUPOBUHHOI 0a31) ; TEOPETUKO-METOAOJIOTIYHI MIAXOAH MO0
JOCIIIJIKEHHSI 1HHOBALIMHOTO PO3BUTKY C(pepy BUPOOHUIITBA COKOBOI MPOIYKIIIi.
JlocnikeHo CydacHi TEXHOJOTii sS0JIy4yHOTO COKY Ha OCHOBI HAYKOBHX CTaTedl Ta
IPOBEJICHO MATEHTHUN MOIIYK.

B excnepumeHTanbHii 4acTUHI pOOOTH AOCIIPKEHO TEXHOJOTIYHI MPOLECH IS
BUTOTOBJICHHS SIOJyYHOTO COKY OCBITJIEHOTO 3 JOJaBaHHSM NEKTUHOBOTO PO3YMHY,
KU OTPUMYIOTH 3 SOJYyYHHX BHUYABOK. PO3poOJeHO TEXHOJIOTiYHA cXema SOIyIHOTO
COKY OCBITJIEHOTO 3 MiBUILEHOIO XapYOBOIO IIIHHICTIO.

[TosicHroBasbHA 3amucKa KBai(hiKaIiifHii poOOTH MaricTpa MiCTUTh 85  CTOPIHKHU
JIPYKOBAHOTO TEKCTY, 26 PUCYHKIB, 7 TaOJIMIlb Ta BUKOPUCTAHO 4/ JiTepaTypHUX
JDKEpelL.

Knrouoei cnoea. mexuonozis, npoyec, A01yuHUl CiK, OC8IMAEHHS, NEeKMUHOBUL PO3UUH,

Xap4oea YiHHICMb.



ANNOTATION

The nutritional value of apples is determined by the content of easily digestible
sugars, vitamins, mineral salts, organic acids and other substances necessary for human
health. The modern production of juice products requires the use of innovative
technologies in order to improve the quality of the finished product and the
competitiveness of the market positions of domestic enterprises.

The purpose of this work is to improve the technological scheme for the production
of clarified apple juice by adding a pectin solution, which is obtained from the waste of
apple pomace after pressing.

The object of the study is a technological scheme for the production of clarified
apple juice with the addition of a pectin solution.

The subject of the research is apples of autumn ripening varieties of Ukrainian
selection (Pepynka golden, Slava Peremozhtsiam), apple pomace, pectin solution.

The master's qualification work analyzed: analysis of the potential of the apple
market in Ukraine (assessing the raw material base); theoretical-methodological
approaches to the research of innovative development of the sphere of production of
juice products. Modern technologies of apple juice were studied on the basis of
scientific articles and a patent search was conducted.

In the experimental part of the work, the technological processes for the production
of clarified apple juice with the addition of pectin solution obtained from apple pomace
were investigated. The technological scheme of clarified apple juice with increased
nutritional value has been developed.

The explanatory note to the master's qualification thesis contains 85 pages of
printed text, 26 figures, 7_tables, and 47 literary sources

Key words: technology, process, apple juice, lighting, pectin solution, nutritional

value.



BCTVYII

Coku € HalOLIBII TEXHOJIOTITYHUM MPOAYKTOM JJisi CTBOPEHHS HOBHUX BHJIIB
¢dbyHKIIOHaTBFHOTO XapuyBaHHS.. KpiM TOr0, COKM MICTSATh B CBOEMY CKJIaJi KOMILIEKC
BITaMIHIB 1 MIHEpaJbHUX pPEUYOBUH. [IEKTMHOBI PEUYOBMHU IUIOMIB MPEACTABICHI
BOJIOPO3UMHHUM NEKTUHOM Ta MPOTONEKTUHOM. XIMIYHHUN CKJal sIOJIyK 3aJ€KUTh BiJ
TeHEeTUYHUX OCOOIIMBOCTEN COPTY, MepioLy BereTallii Ta JoCTUraHus [2].

[lekTHHOBI pPEYOBMHU HE 3aCBOIOIOTHCS OPraHi3MOM  JIIOJIMHH, YacTKOBO
pPO3KJIaal0ThCsl  MEKTHMHAa3aMM  MIKpOOpraHi3MiB. B cBo  4Uepry  NeKTHH
XapaKTepU3y€eThCsl BUCOKOIO KOMILJIEKCOYTBOPIOUOIO 37aTHICTIO, sIKa B1JJOOpaXKA€ThCS Yy
3JIaTHOCTI JI0 3B’si3yBaHHs 10HIB MeTaiiB. OmHAaK TepMiH 30epiraHHs sS0Jy4yHOTO COKY
OOMEKEHUI HETraTUBHOIO Mi€l0 (DepMEHTIB. Y 3B’A3KYy 3 MONUTOM Ha LEH KOPUCHUU
NOKMBHUM MPOIYKT BHHHMKA€E MOTpeda B 3aCTOCYBaHHI HOBHX HETEPMIYHUX METOIB,
OCKUIBKM BOHHU JOINOMAararoTh 30€perTd MOXKUBHUI BMICT 1 BOAHOYAC CIPHUSIOTH
MOKPAIICHHIO TEpMiHY 30€epiraHHs MOPIBHSIHO 3 TEPMIYHOI 00poOkoro. Takox,
HEOOX1/THO 3ayBa)KUTH, 1110 B TIEP10]I MACOBOI MepepoOKu sI0IYK BepeCeHb-KOBTEHB, BUX1]]
NEKTHHIB 3MEHILYETHCS POMOPLIINHO 0 301JIbILIEHHS BMICTY CyXHX PEUOBHUH [3].

KoHruemniero nepxkaBHOT MOJITUKH B 00JIaCTi 3J0POBOTO XapuyBaHHS HACEJICHHS
VYKpaiHu TMOCTaBICHO 3aBIAaHHS CTBOPEHHS HOBUX MPOJYKTIB (PYHKIIOHAIBHOTO
MPU3HAYEHHSI 3 METOI0 MNPOQITAKTUKU PI3HUX 3aXBOPIOBAaHb, 3MIIHEHHS 3aXHCHHUX
GyHKUIA OpraHi3My, 3HWKEHHS BIUIMBY IIKNIMBUX PEYOBHMH Y 3B’S3Ky 3
BUIIEBUKIIAICHUM PO3po0Ka TEXHOJIOTII Ta OpraHi3allisi BApOOHUIITBA IOTYYHOTO COKY €
pillIeHHSM TIPOOJIeM, OB’ I3aHUX 3 XapuyBaHHIM[4].

Ha cporoani, YkpaiHa Mae NOBHOLIIHHY CHUPOBUHHY 0a3zy s oprasizailii
BUPOOHUIITBA SIOJYHEBOTO MEKTHHY, SIKHH MOXKHAa BUKOPUCTOBYBATH JJIsi CTBOPEHHS

HOBUX MPOAYKTIB AJIA IMiJIBUILIEHHS XapuyOBOi I{IHHOCTI.



