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Bumras — nommpena Kynsrypa B YKpaiHi, sSiKa IBHAKO [ICYETHCS, Ta BOAHOTAC
€ IIIHHAM JKepelloM BiTaMiHIB i aHTHOKCHIAHTiB. HUHI BeJieThcs mONIyK TeXHO-
JIOT1# 30epiraHHs 3 BUKOPUCTAHHSIM HOBMX BUJIIB YIIAKOBKU. METOO JTOCIIIKEeHb
OyJI0 BU3HAYUTH BILTAB OOPOOKYU KOMIIO3UIIIT XiTO3aHYy Ta CANIIIMIOBOI KUCIOTH
Ha (i3UKO-XIMIUHI TTOKa3HUKH TUIOJIIB BUIIHI YIPOAOBK 30epiranas. Jlms mpose-
JIEHHS JIOCIiJKeHb TUTOU BUITHI copTiB Anb(da i [Tam’sTe ApTeMeHKka, BUpoIIle-
Hi Ha gocmigHiid cranmii momonorii imeri JLII. Cumupenka IC HAAH, 3a nenn
IO 30MpaHHS BPOXKAK0 00pOOIISUIIM PO3YMHOM XiTO3aHY 3 CATIIIIOBOO KUCJIOTOIO,
BUCYIIYBaJIN YHIPOTOBXK JOOM. 3HIMAaNM 3 JiepeB y CHOXMBUIM CTafii CTUIIOCTI,
3axanany B sunuke Ne 5 Baroro 5 kr Ha 30epiranss 3a temmeparypu 1+0,5 °C
Ta BITHOCHOI BoJorocTi MOBITPs 95+1 %. 3a KOHTpoIs IpuiiMany HeoOpoOIeHi
IUTOAN.

3a JaHuMU JOCTiIKeHb BUXLT TOBApHOI MPOAYKINI IUIOAIB BUIIHI COPTIB
Anbda i [Tam’siTe ApTeMenka 3a 15 116 30epiranHs 3HaXoIUBCS Ha piBHI 85,2 Ta
83,6 %, Brpara Macu cTaHOBWIA 5,4—5,7 %, BMICT CyXUX PO3YMHHUX PEUOBUH
sam3uBcs Ha 8,9—10,1 %, THTpoBaHMX KUCHOT — y 2 pa3u, ackopOiHOBOI KHCIIOTH
—B 1,7-1,9 paza.

TlopiBHsIHO 3 KOHTpOJEM, 00pOOKa IUIOJIB BHIIHI PO3YMHOM CATIAIOBOL
KUCIIOTH Jiajia 3MOTY MiABUIINTH BUXiA ToBapHOI mpoxykuii Ha 2,4—2,2 %, 3HU-
3UTH BTpaté Macu 10 3,5-3,4 %, BMICT CyXMX PO3YMHHMX pedoBHH — Ha 3,8—
4,4 %, tutpoBanux kuciot — 41,8 —48 %, ackopOinoBoi kucmotu — 36, 1133,3 %.

Tlomepenns o6pobka mroaiB BumHI 1 % pO3UMHOM XiTO3aHY 3 CATIIMIOBOIO
KHCIIOTOIO Haife(heKTUBHIINA Ta CIPHsIa 301IBIIEHHIO BUXOLY TOBAPHOI IPOIYK-
nii #Ha 7,8—8,6 % 3a Brpar Macu 2,7-3 %. Brparu y BMICTi CyXuX pO3UMHHHX
pedoBuH ctaHOBIIHA 1,3—1,9 %, THTpoBaHUX KucHoT — 24,6—44 %, ackopOiHOBOT
kucinoty — 18,3—19,8 %.

KoarouoBi csioBa: rutou BUINHI, CYyXi pO3UMHHI PEYOBUHH, TUTPOBAHI KHCIIO-
THU, ACKOPOIHOBA KUCIIOTA, 30epiraHHs, XiT03aH, CAIIIUIOBA KUCIIOTA.

IlocTanoBka mpodaemu. Bummms — momm-
peHa KynbTypa B YKpaiHi, 0 KOPUCTYETHCA TI0-
MTUTOM y CTIOKUBa4iB. BoHa € MiHANM JKepeiom
KHCIIOT, BITaMiHiB, aHTUOKCHJIAHTIB, AKi € CKJa-
TMOBMMU KOMIIOHCHTAMY 370POBOTO XapUyBaHHS.
Lilogenne crioKUBaHHSA IUTOIB BUIIMHI 3amobirae
miabeTy, CepIECBO-CYINHHUM 3aXBOPIOBAHHSM,
MOTICPEIKY€ BUCOKHI KPOB SHUM THCK Ta XBOPO-
Ou paxy.

BopmHouAac oy BUITHI MAlOTh 3HAUHY THTCH-
CUBHICTh JIUXaHHS 3 BUCOKUM PiBHEM TpaHCITipa-
i, cOpuiHATINBI 10 (i3i0NOTiIHUX 3aXBOPIO-

BaHb, TOMY CBIXI TITOTM BUIITHI MITBUJIKO TICYIOTHCS
Ta BTPAYalOTLCA HA MIUIAXY BiJl BUPOOHUKA JIO CITO-
KUBAYa.

AHaJII3 ocTaHHIX J0c/aikenb. HuHi BeneTh-
CS TIONIYK HOBUX TEXHOJIOTIN 30epiraHHs IUIOJIB
BUIIIHI B MOEJHAHHI 3 YK€ ICHYIOUMMH: BILTHBY
HU3BKOT TEMIICPATypu, OIMPOMIHCHHS, BUKOPH-
cTaHHd ymakoBku [1, 2]. OmHUM i3 TIEPCIICKTUR-
HUX METOIiB, SIKM 3aro0irae BTpaTi BOJIOTH, apo-
MaTy Ta TallbMy€ MPOHUKHCHHS KUCHIO JTO KITITHH
Ta MIKpOOIOJIOTiuHI XBOPOOH, € BUKOPUCTAHHS
iCTIBHOTO TTOKPUTTS, /IS SKOTO BUKOPUCTOBYIOTH
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noicaxapuan, Outku, mimigun. OcTaHHIM YacoM
3HAYHOTO TOMMpPEHHS Habymo BHKOPUCTAHHS Xi-
TO3aHy.

XiTo3aH — BHUCOKOMOJIEKYIIIpHUH TMoicaxa-
pvA, OTpUMaHWH 3 XITHHY J1€3aleTHIIFOBAaHHSM.
3aiimMae apyre MiCIe MCTs MET0jI03H Ta € He-
TOKCHYHUM, Oiopo3kianaipHuM, 0io(yHKITIO-
HaJLHUM 1 010CYyMICHAM, TIPOSIBIISIE aHTHMIKPOOHI
U aHTHTPUOKOBI BracTUBOCTI. [IIBHAKO yTBOpIOE
TIOKPUTTS Ha TUIOAAX Ta 3HIKYE 1X MIBUIKICTH
JIMXaHHS TIUISTXOM BHOIPKOBOT HaIiBIIPOHWKHOCTI
JUTST TIOKCHWTYy BYTIIEIIO Ta KHCHIO, TIO TajbMye
JIMXaHHS Ta picT 6akTepiif i moKparitye sKicTh MI10-
JUB. 3aBASKH I[LOMY BiH CHpPUSE CTBOPEHHIO 3a-
XMCHOTO 0ap’epy Ha MMOBEPXHi MJIOAIB, 1110 3HUKYE
HaJXOPKEHHST KUCHIO JIO KIITHH Ta TTOTIEPEKYE
(hepMeHTATUBHE OKHUCIICHHS (PEHOMBLHUX Ta THIIIX
3’eTHaHb, CTIOBINBHIOE (i3iomoriuni Ta 6ioxiMidHi
3MiHM omiB [2, 3, 4, 5, 6].

XiTo3aH BUKOPUCTORYIOTH JIIS TTCIISI30MpaITh-
HOT 00pOOKHM Ta XOJOIMIHHOTO 30epiraHHsS BUHO-
Tpamy, TONyHHII, SOJyK, MEepCHKiB, aOpHWKOCIB,
CJIVBH, YEpEIITHi.

Tlnogu weperni micis 3anypennst B 0,5 %
po3unH XiTo3aHy 30epiranw 3a Temmneparypu 2 °C
14 116 [5].

s ehekTHBHOTO BUKOPUCTAHHS HOTO TTOE/-
HYIOThH 3 iHIIMMHW pedOBHHAMH: e(ipHUMH Macia-
MH, CATIIMIOBOIO Ta METHIICAIIIMIIOBOIO KACIIO-
TOTO TOTIO [2, 5].

CamirnmoBa kuciiora 1 i TOXiHi, aneTusica-
JHIMIIOBA KUCJIOTA € POCIWHHUMH TOPMOHaMH,
IO 3aiMarOTh BAKIIMBY POJh Y MMHPOKOMY CIEK-
Tpi iziomorivanx mponeciB. IlicissbupanbHa
00po0OKka TIIoAIB casiyiaTaMi 3MEHIITye TPaBMH
Ta MOTIEPEKYE TICYBAHHSI, TIOKPAIY€E 30BHINIHIN
BUIJIAM 1 iX TMiNBHICTS [7]. CaminuimoBa KucioTa
— HaTypajbHa 1 Oe3mnedna peHonpHa CroyKa, BU-
SIBJISIE BUCOKMH TOTEHIIIAJT 11010 KOHTPOITIO BTpaT
Tricas 30upanHs Bpoxkaro. BukoprucranHs caminm-
JIOBOi KHCITOTH €(EKTHBHE JUTSI TOTIEPEKEHHSI
TIOTITKOPKEHb: TIEPCHKIB, KiBi, YepenTHi, abpukoc,
rpaHnar, cims [3].

TTontepenrs  00po0ka TUTOAIB  CANIIMIOBOIO
KHCIIOTOFO CTIpHsiE TIOJIOBKEHHIO TEPMiHY 30epi-
ranfs Ta ix sxocti. [lmoam mepcewka, odpoodieHi
CaJTIITUIIOBOIO KUCJIOTOFO, 30epiramu 3a Temriepa-
typu 1 °C 28 ni6. Bmict y HuX (henomnis, ¢maBo-
HOI/1iB, aCKOPOIHOBOT KMCIIOTH OYB BHIIINM, TTOPiB-
HSHO 3 HeoOpoOIeHuME TToIamMu [7].

Omxe, micns3OwpaabHa 00poOKa CaiIuiIo-
BOIO KHUCJTIOTOIO MOXe OyTH Oe3medHuM, eKOJIoTid-
HHUM 3ac000M TSI THATPUMAHHS TKOCTI TI0MIB [8].

3a mocmimkerusmu A.A. Lo’ay, A. Mohamed,
M.A. Taher [9], caninuioBa KuCIoTa pa3oM 3 Xi-
TO3aHOM TIJBUMIYE CTIHKICTh JO TONTKOMKEHHS
TIOAIB TyaBH YIpoaoBk 15 mi6 3a Temmeparypn
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27 °C. ¥V pocmimkennsx [10] mokazaHo BILIWB
XiTO3aHy Ta CaliNMIOBOT KHMCIOTH Ha 30epexe-
HiCTh TTOAIB Tpeindpyta. Ilomepenns obpodka
3arobirma 3eneHiil TUTICHSBI, iHTIOyBalla BIUTHB
(hepMeHTIB Ta crpusia 30€peKeHHIO TBEPIOCTI
roniB rpernipyTa, gepemni [10, 11].

OmHak AOCTIKEHHAS MO0 CYMICHOTO BHKO-
PUCTAHHS CATIIMIIOBOT KUCJIOTH 3 XITO3aHOM JIJTS
moTnepeTHL0T 00POOKH TIIOIB KICTOYKOBUX, 30-
KpeMa BUIITHI, Ha SKICTh MJIOIB BiICYTHI.

MeTa gocixKeHHsl — BU3HAYUTH BIUIUB 00-
POOKHM KOMTIO3UITIT XiTO3aHy Ta CAIIMIOBOT KUC-
JT0TH Ha (PI3UKO-XIMiTHI TIOKA3HUKA TUTOI B BUIITHI
MPOTSITOM 30epiTaHHs.

Jls mocsTHEeHHS MeTH JTOCIiJKEHb TTOCTaBIIe-
HO HAaCTYTHI 3aBIaHHS: OIIHUTH BIUIMB TTOTIEpE-
JIHEOT OOPOOKYM TUTOJIB BHINTHI HA BUXiJl TOBAPHOT
nmpoaykiii Ta Ppi3HKoXiMiTHI TTOKa3HWKA.

Martepian i meronm nocaimkenns. Jloci-
JOKEHHST TIpoBOaMIN BpoaoBxk 2016—2019 pokis
3 TTIOAAMH BHTITHI copTiB Anbda i [Tam’ste Apre-
MEHKa, BUPOIIEHUX Ha JOCIIAHIN cTaHIlii momo-
morii imeni JI.II. Cumupenxa IC HAAH. Jlepera
2005 poxy cafiHHS 3a CXeMOIO 5X3 M, MUKPSIII
3HAXOSATLCS Il YOpHUM TapoM. J[Jist TIpoBeeH-
HS TOCTTPKeHb 15 epeB KOXKHOTO COPTY 3a JICHb
JIo 30MpaHHs BpOXKaro OOIMPHCKYBaJIW BOIHWM |
% PO3YMHOM XiTO3aHY 3 CATIIAIIOBOIO KHCIOTOIO
(100 wmr/m), BucymryBas yrpoAosx 24 rop. 3Hi-
MaJIi 3 JIepeB Ta YOTHUPHOX PI3HUX MiCIb KPOHH
Yy CHOXHWBYIH CTajii CTHUIIOCTI, KOXKHOTO COPTY
Ta BUAY OOpoOKH, 3akjagayn B smuku Ne 5 Ba-
TOrO 5 KT Ha 30epiranHs 3a Temmeparypu 10,5
°C Ta BIAHOCHOI BojiorocTi MoBiTpst 95+1 %. 3a
KOHTPOJb TIpUHMaNTH HE0OpOOIIeH1 TIIIOAN BUIITHI.
[ToBTOpHICTEL AOCTIAY TPUKpATHA.

Yrponork 30epiraHHS TPOBOIMIA  BHU3HA-
YeHHS TOBapHOI stkocTi momiB 3rigao 3 JICTY
8325:2015[12]. st 11010 BiIOUpaTH TUTOAH BH-
TITHI TIEPIITOTO TOBAPHOTO COPTY, THTIOBI 32 30BHIII-
HIM BUTIISAOM, (DOPMOFO 1 KOITHOPOM, OIHOPITHI 32
CTyTIEHeM 3piJIoCTi, He TIepe3piii, 3a po3MipoM He
memTte 16 M. TTpoBomvTH 00TIK TPUPOTHUX BTPAT
MacH — 3BaXXyBaHHSM. BU3HaYeHHS BMICTY CyXHUX
PO3IMHHANX pEedoBUH — 3a pedpaxromerpom PITII-
3M [13], THTpOBaHMX KHUCIIOT — THTPOMETPHIHHM
metoaoM 3a JICTY 4957:2008 [14], ackopOiHOBOT
KHCITOTH — HomoMeTpudarM MmetosioM [15]. Maca
BHUOIPKYM JIJIST aHaJTi3y cTaHOBMIIA 2 KT. Maremarud-
Hy 00poOKy manux mpoBommim 3a B.D. Moiiceii-
4yeHKo Ta rporpamoro «Exel 2000» [16].

PesyabTaTtn 10ocaigxeHHs Ta 00TOBOPEHHS.
IMortepenHs 06pobOKa MITOIB BUIITHI CHpHSIIA TTO-
JIOBKEHHFO TepMmiHy 306epiranHs g0 30 n1i6, mpotn
15 116 y KOHTpOTI.

Buxin ToBapuoi mpomyxkiii (pwc. 1) miozais
BUIIHI copTiB Anbda i [lam’siTh ApTemenka micist
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Puc. 1. ToBapua oninka miuoaiB BuuiHi coptiB A) Aabga ta B) [Tam’siTe Apremenka
nicns 36epiranns (HIP - mosapnoi npooyxyii = 2,6; HIP  .mexniunuii 6pax = 0,2;
HIP ; abcomomnuii 6ioxio = 0,2).

15 ni6 36epiraHHs 3HaXOMWBCS Ha piBHI 85,2 Ta
83,6 %. Tumaacom Jajist TIOAIB BUIITHI, 0OpobIIe-
HOT Tiepe 30epiranHsm, BiH BUIMAi Ha 2,4—2.2 %.
Haiipumnii BUXig TOBapHOI MPOMYKIT IS ILJTO0-
niB, oopodmennx 1 % poszgauHOM XiTO3aHy 3 ca-
THITMITOBOIO KHcoToro — 7,8—8,6 %, TopiBHSHO 3
KOHTpoJieM. 3a 11iel 00poOKH abCOMFOTHHH BiIXia
OyB y 2,3 pa3a meHmuM i ctanoBuB 3,1-3,6 %.

Brparm macw tutoniB BinmOyBaroThCS B pe-
3ymbTaTi JWXaHHS Ta TpaHcmiparlii Bomoru. [Ipo-
TATOM 30€piraHHs TUTOIB BUIITHI cOpTiB Anbda i
ITam’siTh ApTeMeHKa BTpaTW Macu 3HAXOIHMIHCH
Ha pisHi 5,4—5,7 % (puc. 2).

6 g SRt corren .

Brpatn macu, %

0 5 15 30
TpusanicTs 30epiranns, 1id

Brparu macu, %

JHITMITOBO{ KMUCJIOTH PO3UMHY XiTO3aHY — Y 2 pasn
(2,7-3 %). Ile moB’s13aHO 3 TUM, IO HA TIOBEPXHI
TIJIO/IB YTBOPFOETHCS HAIIBITPOHUKHA TUTIBKA, SKa
3aro0irae BTparam BOJOTH Ta 3HIKYE IHTEHCHB-
HICTh AWXaHHS, 10 TaKOK TIOKA3aHO B TIPAISIX Z.
Youzuo., Z . Meiling., Y. Huqing [3, 9, 10].

BwmicT cyxux po3uMHHWX PEYOBWH BH3HAJaE
CMakK TITOMIB, MMPOTATOM 30epiraHHs 3a3HaB 3MiH.
VY momax BummHI copTiB Anbda i [Tam’sTte Apre-
MEHKa, sIKi 30epiraincs B KOHTPOJ, BIH 3HU3UBCS
Ha 8,9—10,1 % (pwuc. 3).

O6pobka mroxiB BumHI coptiB [Tam’sTh Ap-
TeMeHka 1 Anb(a PO3YMHOM CaIiIMIIOBOT KHC-
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Puc. 2. Brpatu macu mioaiB BumHi coptiB A) Anbga ta B) [Tam’aTs Apremenka
ynponorz 30epiranns (HIP = 0,4).

TTontepenas 0O6poOKka TIIOAIB BHIIHI PO3UH-
HOM CATIIIIOBOT KUCJIOTH Jajia 3MOTY 3MEHIITATH
BTparn macu 10 3,5—3,4 %, a 3 momaBaHHsIM J0 ca-

JIOTH CTpHsia 3MEHIeHHto0 BTpar Ha 3,8—4,4 %.
Tumuacom momnepenns oOpoOka TUTONIB BHITHI
1 % po3umHOM XiTO3aHy 3 CalIMIOBOIO KHCIIO-
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Puc. 3. lmAamika BMIiCTYy cyXnX pO3UMHHHUX PeYOBHH Y MJI01aX BUIIHI copTiB (A) Anbpda
Ta (B) Ham’saTE ApTeMenka ynponos:x 36epiranus (HIP = 1,4).

TOI0 CIIpUsIa 3HIDKCHHIO BMICTY CYXHX PO3UHH-
Hux peuoBud Ha 1,3—1,9 %. Lle moB’s13aH0 3 THM,
mo momepeaHs o0poOKa IIOAIB BUINHI CHpUsE
YTBOPCHHIO HA TIOBEPXHI HAMIBIPOHHKHOI TUTiB-
KM JJIS Ta3iB Ta YIOBUILHCHHIO I1HTCHCHBHOCTI
JIIXaHHS 1 BTPaT Y BMICTi CyXHX PO3UYMHHHX pe-
YOBHUH, II0 TAKOX JIOBEACHO B JOCTIKCHHAX Z .
Youzuo, Z . Meiling, Y. Huqing [3, 9, 10].

Ilnomgu BumIHI 0COONMBO IMHHI 3a BMICTOM
TUTPOBAaHUX KHUCJIOT. 3a JAHUMHU JOCHIKCHb
(puc. 4) ix BmMicT y mmofax coptiB Aibgda i [lam’sa1h
Apremenka ctanoBuTh 1,7-2,03 %.

PO3YMHOM CATIIUIOBOI KUCIOTH CIIPHsIa TaKOXK
3HM)KCHHIO BMICTY TUTPOBaHUX KHCJIOT Y IIOJAX
BumHi coptiB llam’aTs Apremenka i Anbda Ha
41,8—48 %. Tumuaacom mormepeans 00poOKa OB
BUIIHI 11X copTiB 1 % po3unHOM XiTO3aHy 3 cali-
ITUJIOBOIO KHUCJIOTOIO J]ajia 3MOTY 3MCHIITUTH BTPATH
1o 24,644 %.

OCKiTpKE BMIiCT acKOpOiHOBOI KUCIOTH BU3HA-
Yae IKICTh Ta OIONOTIUHY IIHHICTD IDIOMIB Ta CTa-
HOBUTH 19,1-19,2 Mr/100 1. Yripomorx 15 m1i0 30¢-
piraHHs B IWIo/axX BUIIHI cOpTiB Anbga i Ilam’ath
ApreMeHKa BiH 3MeHIINBCA B 1,7—1,9 paza.
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Puc. 4. Ilunamixa BMicTy THTPOBAHMX KHCJIOT Yy INIOAX BUIIHI copTiB (A) Ajib(ha Ta
(B) Mam’aTH ApTemenka ynponosx 36epiranus (HIP, = 0,2).

YnponoBx 30epirants BMiCT THTPOBAHUX KHC-
JIOT 3MeHIMBCSA y 2 pazu. OOpoOKa IIIO0NIB BUIITHI
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[Imomm Bummi 3a 30-mo0oBoro 30epiranms,
00poOIIeHI PO3YMHOM CATIIHIIOBOI KUCIOTU, Ma-
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Puc. 5. Ilunamika BMicTy ackop6iHOBOI KHCI0TH B IUI0IaX BHIIHI copTiB (A) AJsibga Ta
(B) Mam’saTh Apremenka ynponoe:x 30epiranus (HIPOS5 = 1,6).

v MeHti Brpatw 11 Bmicty — 36,1 1 33,3 %. Haii-
HWOKY1 BTPaTH Y BMICTi aCKOpOiHOBOT KUCITOTH JIJISt
TUTOZIIB BUIITHI, 00po0iternx 1 % po3arHOM XiTO3a-
HY 3 CIIMIOBOIO KUCJIOTOI0, — Ha 18,3—19,8 %.
OTpumMani naHi MITBEPIKYIOTH TOCIiKEHHS 7.
Youzuo., Z. Meiling., Y. Huqing [3, 9, 10].

BucnoBku. Buxig ToBapHOi TpomyKIiii mimo-
IiB BUITHI copTiB Anbda i [Tam’saTh Apremenka
micyst 15 ai6 30epiranHs 3HaX0AUBCS Ha piBHI 85,2
Ta 83,6 %, BTparn macu — 5,4—5,7 %, BMICT CyXux
PO3YMHHANX pedoBHH 3HM3UBCS Ha 8,9—10,1 %, TH-
TPOBAaHWUX KHCIIOT — 3MEHIINBCS y 2 pas3u, ackop-
6inoBoi kucotr —B 1,7—1,9 paza.

TTopiBHSIHO 3 KOHTPOJBHWM BapiaHTOM, 00-
pobOka TJIOMIB BHWINHI PO3UNHOM  CaITIIIMIOBOT
KHUCJIOTH Jiajla 3MOTY TiIBUIIATH BUX1J TOBAPHOT
npoaykiii Ha 2,4—2.,2 %, 3HM3UTH BTpaTH Macu
1o 3,5-3,4 %, BMICT CyXUX PO3YMHHWX PEYOBWH
Ha 3,8—4,4 %, turpoBanux kucior — 41,8—48 %,
ackopOiHoBoi kuciote — 36,1 1 33,3 %.

TTonepennas 06pobxa mroxis BrmHI 1 % po3-
YUHOM XiTO3aHYy 3 CATIIHMIIOBOIO KWCIIOTOI Hawi-
e(eKkTHUBHIIA Ta Cripwsiia 301TBIIIEHAI0 BUXOIY
ToBapHOi Tipoxykiii Ha 7,8—8,6 % 3a BTpar ma-
cn 2,7-3 %. Brpatn y BMICTI CyXWX PO3UMHHHX
pedoBnH cranoBwm 1,3—1,9 %, THTpoBaHWX
kucyior — 24,6—44 %, ackopOIiHOBOT KHCITOTH —
18,3-19,8 %.
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Bausiaue moci1ey0opouHoii 00padoTKH KOMMO3UIUN
XHTO3aHA C CAJUIUJIOBOW KHCIOTOW HA TJIOABLI BHINHHU
nocjie XpaneHust

Bacuauummna E.B.

Buuins — pacrnpocTpaHeHHas KyJbTypa B YKpanHe, Ko-
Topast OBICTPO TIOPTUTCSA, HO BMeCTe C 3THUM OHa SBIIETCS
LCHHBIM HMCTOYHHKOM BHTAMHWHOB W aHTHOKCHAaHTOB. Ce-
TOAHS BEIETCA NMOVCK TEXHOJIOTHH XPAHEHHS C UCTOIb30Ba-
HIeM HOBBIX BHJOB ymakoBKW. [enpio mccienoBanuii ObI0
OIMpesieNUTh BIUsSHUE 00PabOTKH KOMIMO3WLMK XUTO3aHA M
CAJTMLIMIIOBON KHCJIOTHI HA (PM3HMKO-XMMHUYECKHE MOKa3aTeIn
IUIOZOB BUIIHK IIPH XpaHeHWH. J[s mpoBeneHus mccieno-
BaHWH MIoAbl BULIHU copToB Asib(a u TTamsite ApTemeHko,
BbIPALLEHHBIE HA OMBITHOW cTaHLMK nMoMostoruu umenu JLIT.
Cnvupenxo VIC HAAH, 3a gens mo cbopa ypoxas oOpa-
0aThIBAIM PACTBOPOM XHMTO3aHA C CAJMUHIOBON KHUCJIOTOM,
BBICYLIHMBAIU B TeueHHe CyToK. CHUMaJIM ¢ AepPEeBbEB B MO-
TpeONTENbCKOW CTaJuM 3peNOCTH, 3aKIaJbIBaNny B SIUKH
Ne 5 Becom 5 kr Ha xpaHenue npu temneparype 1+ 0,5 °C n
OTHOCHTEIBLHOM BiIaKHOCTH BO3ayxa 951 %. 3a KOHTpOJb
PUHIMANIA HeoOpaOoTaHHEIE IIIO/BI.

[To panHbIM WCCaEnOBaHMK BbIXOA TOBAPHOH MPOAYK-
LMK (1008 BULIHK copTOB Asib(da 1 [Namsts Apremenko 3a
15 cyTok XpaHeHus Haxoquics Ha ypoBHe 85,2 u 83,6 %, mo-
Teps mMacesl — 5,4-5,7 %, copepxanne Cyxux pacTBOPUMBIX
BelecTB cHU3Mnoch Ha 8,9—10,1 %, TUTpyembIX KHCIOT —
B 2 paza, acKopOMHOBOI KACIOTH — B 1,7—1,9 pasza.

[To cpaBHEHHIO ¢ KOHTpOJIEM, 00PabOTKA MJIOJ0B BHIL-
HY PACTBOPOM CATMLMIIOBON KHCJIOTBI MO3BOJINIIA MOBLICHTD
BBIXO0J] TOBapHOH Npoxykuuu Ha 2,4-2.2 %, CHU3UTH OTEpU
macesl k 3,5-3,4 %, conepxaHue CyXHX PacTBOPHUMBIX Be-
wectB — Ha 3,8—4,4 %, turpyembix kuciaot — 41,8 —48 %,
ackopOWHOBOI KucnoTH — 36,1 u 33,3 %.

[MpeapapurensHas obpadorka ruiogos Buwnn 1 % pa-
CTBOPOM XHMTO3aHA C CAJIMLIMJIOBON KHCIOTOW Hanbonee 3¢-
(heKTUBHA U CTIOCOOCTBOBANIA YBEINUESHHUIO BHIX0/1a TOBAPHOK
npoaykuuu Ha 7,8—8,6 % npu norepsx maccesl 2,7-3 %. Ilo-
TEPH B COACP)KAHNH CyXUX PACTBOPHUMBIX BELLECTB COCTABIIA-
m 1,3—1,9 %, turpyembIx kuciot — 24,6—44 %, ackopOuHO-
Bo# kucsaorel — 18,3—19,8 %.

KaroueBble cJI0Ba: M0/ BULIHH, CyXH€ PACTBOPHMBIE
BEI[eCcTBa, TUTPOBAHHEIE KHCIOTHI, aCKOPOMHOBAsI KUCIOTA,
XpaHeHWe, XUTO3aH, CATULMIIOBAs KHCIIOTA.
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The effect of cherry fruits postharvest treatment with
composition of chitosan and salicylic acid on their after
storage qualities

Vasylyshyna O.

Cherry is a widespread crop in Ukraine, it is a valuable
source of vitamins and antioxidants though it is a perishable
food unit. Therefore, the search for storage technologies using
new types of packaging is underway. The aim of the study was to
determine the effect of treatment on the composition of chitosan
and salicylic acid on the physico-chemical characteristics of
cherry fruits during the storage. For research, the fruits of the
cherry varieties of Alfa and Pam’yat Artemenka, grown at the
pomology research station named after L.P. Symyrenko of the
Institute of Pomology of NAAN, the day before harvesting
were treated with a solution of chitosan with salicylic acid and
then dried for a day. Picked from the trees in the consumer
stage of ripeness, the fruit were put in boxes Ne5 weighing 5 kg
for storage at a temperature of 1£0.5 °C and a relative humidity
of 95+1 %. Untreated fruits were taken as the control.

Copyright: © Vasylyshyna O.

This is an open-access article distributed under the terms of the
Creative Commons Attribution License, which permits unrestricted

According to the research results, the output of marketed
cherry fruit of Alpha and Pam’yat Artemenka remained at
the level of 85.2 % and 83.6 %, respectively, in 15 days of
storage with the weight loss of 5.4—5.7 %, the content of
soluble solids decreased by 8.9-10.1 %, titrated acids 2 times,
ascorbic acid — 1,7—1,9 times.

Compared to the control, the treatment of cherry fruits
with salicylic acid solution allowed to increase the yield of
marketable products by 2.4-2.2 %, to reduce the weight loss
to 3.5-3.4 %, the solids content by 3.8—4.4 %, titrated acids —
by 41.8 —48 %, ascorbic acid —36.1 and 33.3 %.

The cherry fruit pretreatment with 1 % solution of chitosan
with salicylic acid is the most effective and contributes to an
increase in the yield of marketable products by 7.8-8.6 % for
the weight loss of 2.7-3 %. Losses of soluble solids content
were 1.3-1.9 %, titratable acids 24.6—44 %, ascorbic acid
18.3-19.8 %.

Key words: cherry fruits, soluble solids, titrated acids,
ascorbic acid, storage, chitosan, salicylic acid.
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