Instructions for authors

Dear colleagues!

The Editorial Board of scientific periodical
«Ukrainian Food Journal»
invites you to publication of your scientific research.

Requirements for article:

Language — English, Ukrainian, Russian

Size of the article — 10—15 pages in Microsoft Word 2003 and earlier versions with
filename extension *.doc (!)

All article elements should be in Times New Roman, font size 14, 1 line intervals,
margins on both sides 2 cm.

The structure of the article:
The title of the article
Authors (full name and surname)
Institution, where the work performed.
Abstract (2/3 of page). The structure of the abstract should correspond to the structure
f the article (Introduction, Materials and methods, Results and discussion, Conclusion).
Key words.
oints from 1 to 5 should be in English, Ukrainian and Russian.
The main body of the article should contain the following obligatory parts:
Introduction
Materials and methods
Results and discussing
Conclusion
e References
If you need you can add another parts and divide them into subparts.
7. The information about the author (Name, surname, scientific degree, place of work,
email and contact phone number).
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All figures should be made in graphic editor, the font size 14.
The background of the graphs and charts should be only in white color. The color of

the figure elements (lines, grid, text) — in black color.

Figures and EXCEL format files with graphs additionally should submit in separate
files.

Photos are not appropriate to use.

Website of Ukrainian Food Journal: http://ufj.ho.ua

Extended articles should be sent by email to: ufj nuft@meta.ua
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IIIanoBHi KoJeru!

Penakuiiina xojeris HaykoBoro nepioguunoro Buaanusa « Ukrainian Food Journaly
sanporrye Bac 1o myOmikariii pe3yabTaTiB HAyKOBHX JOCIIIKCHb.

Bumorn 1o opopmiieHHs cTaTei

MoBH crateii — aHIITIHChKA, YKpaiHChKa, pOoCifchKa

PexomenoBanuii obcsr cratri — 8—15 cropimok ¢opmary A4 (6e3 BpaxyBaHHS
AHOTAIIIH 1 CIUCKY JIITepaTypH).

CraTTsl BUKOHYEThCS B TEKCTOBOMY peaakTopi Microsoft Word 2003, B hopmari *.doc.

Jls Bcix enementiB cratti mpudt — Times New Roman, xerns — 14, intepain — 1.

Bci monst cropinku — 1o 2 cm.

CtpykTypa cTaTTi:

1. VK.
2. Ha3Ba crarri.
3. ABrtopu craTtti (iM’s Ta mpi3BHIIE NOBHICTIO, puknaj;: Jlenuc O3epsiHKO).
4. Yemanosa, 6 axiil sukonana poboma.
5. Anoraris. O00B’A3KOBa CTPYKTypa aHOTAIIIl:

«  Beryn (2-3 psaaxn).

«  Marepianu Ta Mmetoau (10 5 psAAKiB)

«  PesynbraTi Ta 00roBOpeHHs (IiB CTOPIHKH).

«  BucnoBku (2-3 psaaxn).
6. Kirtouosi ciioBa (3—5 ciiB, ajie He CIIOBOCIIONYYEHbD).

IIyHkTH 2—6 BUKOHATH aHIIiHCHKOIO | YKPaiHCHKOI0 MOBAMM.

7. OcHOBHHII TEKCT cTaTTi. Mae BKIIIOYATH Taki 000B’SI3KOBI PO3ALIH:
« Beryn
«  Marepianu Ta METOIH
«  PesynbraTi Ta 00roBOpeHHs
. BuchoBku
. Jlireparypa.
3a HeoOXiqHOCTI MOXKHA JIOAABaTH iHIII PO3/iIK Ta PO30MBATH IX Ha IiIPO3ALIH.

8. ABTopchka moBinka (IIpi3Buie, iM’st Ta 10 6aTHKOBI, BUSHUH CTYIiHb Ta 3BaHHS, MICIIe
pobotH, eleKTpoHHa aapeca abo TenedoH).
9. KoHTakTHi aHi aBTOpa, IO AKOTO 32 HEOOXITHOCTI Oy/e 3BEepTATUCH PENAKIIis KYpHAITY.

PucyHkn BHKOHYIOTbCS siKicHO. CKaHOBaHI PUCYHKM He INpPUHMAarOThCs. Po3Mip Tekcry Ha
PHUCYHKax MOBHHEH Oyt cniBpo3mipHuM (!) Tekcry crarti. @oTorpadii MojkHa BUKOPHCTOBYBATH
JIMIIIE 32 iX 3HAYHOI HAYKOBOI HiHHOCTI.

®oH rpadikis, miarpam — nuie 6inuit. Komip enemenTiB pucyHky (niHii, ciTka, TEKCT) — YOpHHI
(ue cipuii).

Pucynxu ta rpadiku EXCEL 3 rpadikamMu 101aTKOBO HOJAIOTHCS B OKpEMHX (aiiiax.

CkopoueHi Ha3Bu (DI3MYHUX BEJUYMH B TEKCTI Ta Ha rpadikax INO3HAYAIOTHCA JATHHCHKUMU
niTepamu BianoBinHo 1o cuctemu CL

B crnucky sitepaTypu NOBHHHI IepeBakaTH CTaTTi Ta MoHorpagii iHO3eMHHX aBTOpIB, SKi
omybnikosasi micis 2000 poky.
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IIpaBuna ogopmiieHHS CHUCKY JiTepaTypHu

B Ukrainian Food JournalB3sito 3a OCHOBY 3araJlbHONPHIHSTE B CBITI CIIpOIIEHE
oopMIIEHHST CITUCKY JIiTepaTypu 3rigHo craHmapty Garvard. Bcei eneMeHTH TOCHIaHHS
PO3ILIAIOTHCS JIMIIE KOMAMM.

1. [TocunaHHs HA CTATTIO:
ABTopu A.A. (pik Buaanns), Ha3pa crarri, HazBa :xypnaay (kypcuBom), Tom
(HOMep), CTOPiHKH.
I[HiIiany MUITYThCS TICIS HPi3BHIIA.
Bci eneMeHTH IOCHIIAHHS PO3IIISIFOTECS KOMaMH.
1. Tlpuxnan:
Popovici C., Gitin L., Alexe P. (2013), Characterization of walnut (Juglans regia L.)
green husk extract obtained by supercritical carbon dioxide fluid extraction, Journal of
Food and Packaging Science, Technique and Technologies, 2(2), pp. 104-108.

2. ITocujIaHHA HA KHUTY:
ABTopHu (pik), HazBa kuuru (kypcusom), BugaBuunrso, Micto.
I[HiIiany mUITYThCS TICIS HPi3BHIIA.
Bci eneMeHTH IOCHIIAHHS PO3IIISIFOTECS KOMaMH.
[puxnan:
2. Wen-Ching Yang (2003), Handbook of fluidization and fluid-particle systems, Marcel
Dekker, New York.

IMocuiiaHHs Ha eJIeKTPOHHMIA pecypc:

BukoHyeTbCsl aHAJOTiYHO TMOCWIIAHHIO Ha KHUTY abo crartio. [licns odopmiieHHs
JIAaHUX Tpo MyOIiKamito NMUIIyThes cinoBa Available at: Ta Bka3yeThes €JI€KTPOHHA ajpeca.
[puxnaau:
1. (2013), Svitovi naukovometrychni bazy, available at:
http://www]1.nas.gov.ua/publications/q_a /Pages/scopus.aspx
2. Cheung T. (2011), World's 50 most delicious drinks [Text], Available at:
http://travel.cnn.com/explorations/drink/worlds—50-most-delicious-drinks—883542

Crmcok  niteparypu  OpOPMIIIOETBCS  JIMIE JIATHHHUILEK. EJEMEeHTH CHUCKy
YKpPaiHCHKOIO Ta POCIHCHKOK MOBOIO MOTPiOHO TpaHcmitepyBaTH. s TpaHciiTepamii 3
YKpaTHCHKOI0 MOBU BHKOPHCTOBYETHCS MACIIOPTHUI CTaHIAPT, a 3 POCIHCHKOI — CTaHAapT
MB/] (B 1ux craHmapTax BUKOPHCTOBYIOTHCS CHMBOJIH JIMILE aHTITIHChKOro andasity, 6e3
XBOCTHKIB, ariocTpodiB Ta iH).

3pyu4Hi caiiTi 115 TpaHcaiTepanmii:

3 ykpaincekoi MoBH — http://translit.kh.ua/#lat/passport

3 pociticbkoi MoBH — http://ru.translit.net/?account=mvd

JonaTkoBa indopmanisi Ta npukiiag opopmJeHHs CTATTI — HA CAMTI

http://ufj.ho.ua

CTaTTs HAJACUJIAETHCS 32 eJIEKTPOHHOI0 anpecoro: ufj nuft@meta.ua
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