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PEDEPAT

KostyH I'.10. YaockoHaneHHs1 TeXHOJ10Tii GPYKTOBHX COKIB

[IpoBenmeno  aHamiz  TexXHOJIOTIT  (PPYKTOBMX  COKIB  BITYHU3HSHOTO
BUPOOHMIITBA, OCHIDKEHO MOXJIMBICTh BUKOPHUCTAHHS EKCTAKTIB JIIKAPCHKHUX
pociuH, skl (HOPMYIOTh CMaKo-apOMAaTH4YHI BJIACTHBOCTI, MOCHIIOIOUM CMakK 1
apoMar. OKpiM 1OTO BHUKOPUCTAHHS EKCTPAKTH JIKAPCHKUX POCIUH HaJae
OPOAYKTY MPOQITaKTUYHUX BIACTUBOCTEH 1 POOUTH MOro (yHKIIOHATBHUM. €
MO>KJIMBICTh PO3LIMPEHHS KOJIa CIIOKHUBAYIB.

B poGoTi BHKOpPUCTAHO CTAaTUCTMUYHMM aHaAII3 Ta CTaHAapTHI 1
3arajJbHONPUMHATI (P13UKO-XIMIYHI, MIKPOOIOJOTrIYHI Ta OPraHOJENTHYHI METOIU
KOHTPOJIIO SIKOCT1 CUPOBHUHH, MaTepiaiiB Ta FTOTOBOTO MPOJIYKTY.

JIoBeIeHO palllOHAJBHICTh BUKOPUCTAaHHS EKCTPAkKTiB Ta (DEPMEHTIB 3a
TEXHOJOT1] (PpyKTOBUX COKiB. IIpOoBEIEHO KOHTpPOJIb BIACTUBOCTEN NPOAYKTY 3a
dbacyBaHHs 1 30epiraHHs.

Pesynpratt poOOTM MOXYTh OyTHM BHUKOPUCTaHI Yy BHpPOOHUUTBI 0e€3
J0JJaTKOBOT'O MEPEOCHAIIEHHS], 1[0 € EKOHOMIYHO BUT1/IHO.

KBanigikariitna pobora marictpa MicTUTh 46 CTOpiHOK, 12 Tabnuub, 3
PUCYHKH, CHMCOK BUKOPUCTAHUX JKEPE 13 33 HailMEeHyBaHb.

KitouoBi cnoBa: ¢GpykTH, CiK, TEXHOJIOTIS, EKCTPAKT, 010JI0T14HA I[IHHICTb.



ANNOTATION

Kovtun A.Yu. Improvement of fruit juice technology

The analysis of the technology of domestically produced fruit juices was
carried out, the possibility of using extracts of medicinal plants, which form taste-
aromatic properties, enhancing taste and aroma, was investigated. In addition, the
use of medicinal plant extracts gives the product prophylactic properties and makes
it functional. There is an opportunity to expand the circle of consumers.

The work uses statistical analysis and standard and generally accepted
physico-chemical, microbiological and organoleptic methods of quality control of
raw materials, materials and the finished product.

The rationality of using extracts and enzymes for fruit juice technology has
been proven. Control of product properties during packaging and storage was
carried out.

The results of the work can be used in production without additional re-
equipment, which is economically beneficial.

The master's thesis contains 46 pages, 12 tables, 3 figures, a list of used
sources of 33 names.

Key words: fruit, juice, technology, extract, biological value
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