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PE®EPAT

Kosran B. O. YaockoHa/IeHHsI TeXHOJI0Til PYKTOBHUX COKIB

[IpoBeneHo aHani3 TEXHOJIOT1I PPYKTOBUX COKIB BITUU3HSHOTO BHUPOOHMIITBA,
JTOCIIPKEHO MOJKJIMBICTh BHKOPHUCTAHHS €KCTaKTIB JIIKAPCHKUX POCIHWH, SKi
bopMyIOTh CMaKo-apOMaTH4HI BJIACTUBOCTI, MOCHIIOIOYM cMak 1 apomaT. Oxpim
bOTO  BUKOPUCTaHHS  €KCTPAKTH  JIIKAPCHKUX  POCIMH  HAJa€  MPOAYKTY
npo(diTAKTUYHUX BIACTUBOCTEH 1 poOUTH HOro (yHKIIOHAIBHUM. € MOXJIHMBICTD
PO3IIMPEHHS KOJIa CIIOKUBAYiB.

B pobGori BUKOpHUCTAHO CTAaTUCTUYHHUMA  aHaNi3 Ta  CTaHAApPTHI 1
3arajJbHONPUUHATI (PI3UKO-XIMI4HI, MIKpOOIOJOriYyHI Ta OPraHOJENTHYHI METOJU
KOHTPOJIIO SIKOCT1 CHPOBUHH, MaTepialliB Ta TOTOBOTO MPOIYKTY.

JloBeieHO palllOHANBHICTh BUKOPUCTAHHS EKCTPaKTiB Ta (EpMEHTIB 3a
TEXHOJIOT1i (PYKTOBUX COKIB. IIpoBeaeHO KOHTPOJIb BIACTUBOCTEH MPOAYKTY 3a
dacyBaHHs 1 30epiraHHs.

PesynpTat po0GOTH MOXYTh OYTH BUKOpPHUCTAaHI y BUPOOHHIITBI 0e3
JIOJTATKOBOTO MEPEOCHAIEHHSI, 110 € EKOHOMIYHO BUT1THO.

Kpanidikamiitna pobGora Marictpa MicTuTh 46 cTopiHok, 12 Ttabmuip, 3
PUCYHKH, CIIMCOK BUKOPHCTAHUX JKepen 13 33 HallMeHyBaHb.

KirodoBi cioBa: GpyKkTH, CiK, TEXHOJIOTIS, €KCTPAKT, O10JIOT1YHA I[IHHICTb.



ANNOTATION

Kovhan V.O. Improvement of fruit juice technology

The technology of domestic fruit juices was analyzed, and the possibility of
using medicinal plant extracts, which form flavor and aroma properties, enhancing
taste and aroma, was investigated. In addition, the use of medicinal plant extracts
gives the product prophylactic properties and makes it functional. This expands the
range of consumers.

The work used statistical analysis and standard and generally accepted
physicochemical, microbiological, and organoleptic methods for quality control of
raw materials, materials, and finished products.

The rationality of using extracts and enzymes in fruit juice technology was
proven. The properties of the product were controlled during packaging and storage.

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

The master's qualification work contains 46 pages, 12 tables, 3 pictures, and a

list of 33 references.

Keywords: fruits, juice, technology, extract, biological value.
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