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2. BukoHaBeup

Ha3sBa oprani3saii: XapKiBCbKuil lep>KaBHMN YHIBEPCUTET Xap4yyBaHHS Ta TOPTiBi
Kog, €PIIOY /IIIH: 01566330

MigmopsaxoBaHicTh: MiHiCTEepCTBO OCBIiTU i HAyKu YKpaiHu

Agxpeca: 61051, M. XapkiB, Bys. KinoukiBcbka, 333

Tenedon: (057)336-89-79

Tenedon: 337-85-35
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3. BnacHuk pesyabstaTtiB HIJKP (mpoayKiiii)

HasBa oprani3saii: XapKiBCbKuil lep>KaBHAN YHIBEPCUTET Xap4yyBaHHS Ta TOPTiBIi

Koz €IPIIOY /IITH: 01566330
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4. JI>)kepesia Ta HanpsAMU (piHaHCYBaHHA

IlizcraBa aJis MpoBeAeHHs PooiT: 43 - BacHa iHiLjaTuBa (SKIO po60Ta BUKOHYETHCS 3 BIIACHOI iHilliaTMBY 32 KOIITY BUKOHABIIS

HJIP a60 6e3KOIITOBHO)
KIIKBK:

Hampsm ¢inaHcyBaHHS: 2.2 - IPUKJIATHI JOCIiIKEHHS i po3poOKu



J>kepesia piHaHCYBaHHS

JIkepesio ¢piHaHcyBaHHs: 7704 - BJIaCHi KOLITH, KOUITH MiIIPUEMCTB, YCTAaHOB, OpraHisaiiiii, ¢pisiyHoi 0co61 Ha BUKOHAHHS

iHiliaTMBHUX pOGIT

daxruynmii 06car dinaHcyBaHHS 3a 3BiTHHMH eTam: 3 TUC. IPH.
5. HaykoBo-TexHi4Ha poooTa

HasBa po6oTHu (YKp)

OuiHKa TOBapO3HaBUMX BJIACTUBOCTEN HaMiBpaOpPUKATIB 3 IJIMBU 3BUYANHOI B [TPOLIECi XOJIOAUIBHOTO 30€piraHHs

Ha3zBa po6oTH (aHrJI)

Estimation of merchandising properties of semi-products from of mushroom Veshenka usual during storag.

Pedepar (yxp)

OG6'eKTOM [IOCTIJPKEHHSI € TOBAapO3HaBYi BJIACTMBOCTI 3aMOpPOKEHOro HamiBdabpuKaTy 3 IVIMBU 3BUYalHOI. IIpenmeTom
IOCJIIPKEHHST € KyJbTUBOBAaHI Ipuby [JIMBAa 3BUYaliHA, TEPMOOOpOOieHMil HamiBabpuKaT, TEXHOJOTiIYHI BJIACTUBOCTI,
opraHosienTuyHi, (i3uKo-ximiuHi, Mikpo6Giosoriuni mMokazHuUKKM HamiBdabpukaTtiB. Metomu mociimkeHHS. ToBapoO3HABYi
XapaKTEPUCTUKN HOBOTO IMPOJYKTY OTPHUMYBAJIM MIJIIXOM (Pi3MKO-XiMIYHMX, MiKpOOGIOJIOTIYHMX MOCIiIKEeHb, OPTaHOJIEIITUYHUX
onjiHOK. [Hdopmanio Mpo MexaHi3M 3MiH TOBapO3HABYMX XapaKTEPUCTHMK 3aMOPOXKEHOro HamiBdabpukaTy 3 rpubiB rimsa
3BUYaliHA OTPUMYBAJIM 32 JOINOMOTOI0 KPiOCKOIIYHMX METO[iB. MeToo aucepTaliiiHoi po6oTn € popMyBaHHS TOBAPO3HABYMX
BJIACTMBOCTEN Ta OOIPYHTYBaHHS SKOCTi HamiB(aOpuKaTiB 3 KyJbTUBOBAHMX TIpUGIB IJIMBAa 3BUYaKHa. [lepmum eTarnom
JIoCHimpKeHb 6yB aHasi3 AociimkeHb (Qi3uKO-xiMiYHMX MOKA3HMKIB HamiBdaOpUKaTiB 3 IVIMBU 3BUYAMHOI B MPOLECi TPUBAJIOTO
36epiraHHs 17151 OOIPYHTYBaHHS PELEeNTypU Ta TEXHOJIOTIi HaliBdabpuKaris. [Ipyrum eTarnom AocCiiKeHb OyB aHali3 JOCIIiIKeHb
MIKpO6iOJIOTiYHMX TOKAa3HUKIB, €KCIEPUMEHTAJIbHI [JOCJIIPKEHHS MPOLECiB Ta PEXMMIB 3aMOpPOXKYBaHHSI Ta XOJIOGUJIBHOTO
36epiraHHs HamiB(abpUKaTy 3 [VIMBU 3BUYANHOI. JI7Is1 NOCATHEHHS METU Ha IEPIIOMY €Tali HOCJiKEHb BUPIIIEHO HACTYIIHI
3a7adi: - aHAJIITUMHUMU JOCJiI)KEHHSIMHU T10Ka3aHa JOLiIbHICTh BUKOPUCTAHHS 01Ky iCTIBHUX TpUOiB AJI BUPIIEHHS NPOOIEMU
yoro nediuuTy y XapyoBUX MPOJYKTaX. - OOIPYHTOBAHO BMKODUCTAHHS IJIMBU 3BUYANHOI Yy SIKOCTi CUDOBMHM [JIsl CTBOPEHHS
HaniBpaOpuKaTiB, sKi 36aradyloTb paljiOHM XapuyyBaHHSl BUCOKOSIKICHUM XapuOBUM OiJIKOM. - CTBOPEHO aHaJiTUYHUI OrJsf,
BMKOPUCTaHHSA 0inKy iCTiBHMX rpu6iB - IMIMBM 3BUYAlHOI B TE€XHOJOTIi HamiB(abpUKaTiB [JI1 MACOBOTO Xap4YyBaHHS. - CTBOPEHO
MOZIeJIb TOBAPO3HABYMUX BJIACTUBOCTEN SKOCTI MPOAYKTY. [l NOCATHEHHS METU Ha JPYroMy eTami [OOCJi[KeHb BUPILIEHO
HaCTyIHi 3azaui: - BU3HAY€Hi METOAM MOCIIIKEHHSI 3aMOPOKEHUX HamiBpabpuKaTiB 3 rpubiB IiavBa 3BUYAIHA; -TIPOBEJEHA
OLiHKa SIKOCTi po3p06JIeHOro HamiBpabprKaTy 3a MiKpOoO6iOJIOTiYHMMH IOKAa3HUKaMU 3 BUKOPUCTaHHSIM CTaHJAPTHUX METOJUK; -
aQHAMITUYHUMU JOCJIIPKEHHSIMU BCTAQHOBJIEHI ONTHMAaJIbHI TeMIlepaTypu 3aMOpPOXXYBaHHS HamiB(abpukary 3 rpubiB IiuBa
3BUYaliHa; -BCTAHOBJIEHI apaMeTpU XOJIOJUJIbHOTO 36€epiraHHs, 10 JO3BOJISIIOTh MAaKCUMAJIbHO 30€perTy yci OXKUBHI PEYOBUHU
MPOJYKTY; -KOMILJIEKCOM [JOCTiIXeHb [OBeJieHa aKTyaJbHICTb 3aCTOCYBaHHSI OOpaHUX pEXHUMIB 3aMOpDOXXKYBaHHS Ta

XOJIOAUIBHOTO 30epiraHHs.
Pedepar (aHrI)

The object of study is the commodity characteristics of frozen semi-finished products of mushroom Veshenka usual. The object
of study is cultivated mushrooms Veshenka normal, heat-treated semi-finished products, technical properties, organoleptic,
physico-chemical and microbiological parameters of semi-products. Research Methods. Commodity parameters of a new
product were obtained by physico-chemical, microbiological testing, organoleptic evaluations. For information about the
mechanism of change characteristics of frozen mushrooms Veshenka used the conventional cryoscopic methods. The purpose
and objectives of the study. The aim of the thesis is the formation of commodity properties and study the quality of cultivated
mushrooms Veshenka usual. The first step was to analyze the research studies of physical and chemical parameters of Veshenka
usual during long-term storage to justify the recipe and technology of semi-finished products. The second phase of research
was to analyze the microbiological indicators of research, experimental research processes and modes of freezing and
refrigeration storage of semi-product Veshenka usual. To achieve the goal in the first stage of research decided the following the
tasks: - Analytical studies demonstrated the feasibility of using protein edible mushrooms to solve the problems of its deficit in



food. - The use of Veshenka usual in quality raw material is reasonable for creation foods that enrich the rations of feed a high-
quality food albumen. - Created an analytical overview of the use of protein edible mushrooms - Veshenka usual for mass
catering. - Formed the model of commodity properties of product quality. To achieve the goal in the second stage of the
research solved the following tasks: - Defined methods of research of semi-products mushrooms Veshenka usual; -
Microbiological studies were made by the help of standard methods; - Analytical studies established the optimal freezing
temperature for the semi-product Veshenka usual; - Defined the parameters of refrigeration storage, which allows to preserve
all the nutrients of the product; - A set of studies demonstrated the relevance of the use of selected modes of freezing and
refrigeration storage.

Inpexc YIK: 664.8, 635.8.004.12:664.8.037.1

Kopu Temarnynux pyopuk HTI: 65.53.01
6. HaykoBo-TexHiyHa npoayKkuis (HTII)

HTII 1

HasBa npoaykii (ykp): OTpuMaHo fekapariiinuii narent Ykpainu "Crioci6 ogepskaHHsI 3aMOpPOXKeHoro HamiBhabpukary 3
rpubiB riuBa 3Bn4aitHa" N2 37198, po3po6sieHO TPOEKT TEXHIYHMX YMOB Ha "3aMOpOXXeHUH HamiBpabpukaT 3 rpubiB rimsa

3BUYanHa".

HasBa npoaykuii (anri): Retrieved Patent of Ukraine "method of frozen convenience food with mushrooms Veshenka usual" N@
37198, draft specifications for "Frozen precooked mushrooms Veshenka usual.”

OuikyBaHi pe3yJbTaTH: [10JiNmeHHs IKOCTi MPOayKLii
T'anyss 3acrocyBaHHs: 15.33 [lepepo6seHHs Ta KOHCEPBYBAIIHHS OBOYiB Ta QPYKTIB

Onuc npoaykuii (YyKp): 3aMmopo>keHuit HamiBpabpukaT 3 rpuobiB [J1MBa 3BUYANHA, SIKi IPEJICTABIISIIOTh COO00 3aMOPOKEHI Y
TEPMOCTIlKill 000JIOHL BigBapeHi rpu6u y Gopmi KyOUKiB, TPU3HAYEHI 151 peasizalii y po3gpibHiil TOProBiil Mepexi, AJis

HiANPUEMCTB PECTOPAHHOIO FOCMOAAPCTBA 1 OOYTY 3 HACTYIIHUM iX PO3MOPO>KYBAaHHSIM Ta 3aCTOCYBAHHSIM.
ConianpbHO-eKOHOMIYHA cripsimoBaHicTy HTII:

Cragis 3aBepmenocti HTII: ExciepumeHTanbHUN (MAKETHUM 3pa30K)

Bruposamskenns HTII: BripoBagKeHo

Crpoku BrnpoBamyKkeHHs: 24.11.2010

Bupo6uuk npoaykuii: XIYXT

Cno>kuBavi MpoAyKuii: BCi BikOBi KaTeropii HaceyeHHs

IlepcneKTHBHI pHHKH: POCIICBbKUIN

IpaBa iHTE/IEKTYa/IbLHOI BJIaCHOCTi: OTPMMaHO NMaTeHT

®opmu Ta yMoBH nepepgadi npogykuii: [Ipogax nateHra
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