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Yxxeopod

TPAOULUIMHI MPOOYKTU XAPYYBAHHS POCIIMHHOIO MOXOMKEHHSA 1 IX CMIPUUHATTSA
HACENEHHAM: PE3YNIbTATU AHOHIMHUX OMNUTYBAHDb

BBaxaeTbcs, WO TpaguLiiHi NpoayKTU XapyyBaHHSA € KOPUCHMMM ANl BXXUBAHHS HAaceneHHsiM. 3a BU3HAYEeHHSIM
ue iCTOpMYHO BiAOMiI i 3a00KyMeHTOBaHI wWe o [pyroi CBITOBOI BiHW CTPaBW YW HAMOI PerioHy, siki 40 TOro X
CMpaBnsloTb MNO3UTUBHWUIA BNAVMB Ha 340poB’d noavHu. OfHak Taki iX BNacTUBOCTI € YacTo HedoBeAeHUMM, a
CMPUIAHATTS iX HaceneHHsIM He 3aBXau afekBaTHUM. B aaHin poboTi HaBeaeHO pesynbTaTh ONUTYBaHHSI Hace-
NEHHs KpaiH perioHy YopHOro Mopsi CTOCOBHO CMPUNHATTS HUMW NPIOPUTETHUX TPaaWLiIMHUX NPOOYKTIB Xap4y-
BaHHSA POCIIMHHOIO NOXOMKeHHs. JocnigkeHHs npoBeAeHi Nig Yac BUKOHAHHSI AOroBOPY CbOMOI paMKOBOI Mpo-

rpamu “BaSeFood”".

KnrouoBi cnoBa: cnpuiHATTS DXi, TpaguuiiiHi NPOAYKTU XapyyBaHHA POCAVHHOIO MOXOOXKEHHS, ONUTYBaHHS,

npaBuUnbHE XapyyBaHHsI

Beryn. Ctuiab KUTTS 1 XapyoBi ynogoOaHHs
JIIOIMHA BU3HAYar0Th CTaH il 3JI0POB’S.
“TIpaBHIIBHICTD” XapuyBaHHS 3aBXIU € IPEIMETOM
muckycii  ¢axiBuiB. B ocranni pokm iHTEpec 10
BIUIMBY JI€T Ha OpraHi3M JIIOAWHH 3pic mie i uepes
MOSBy HOBHX METOIIB JOCHTIKEHb. ITPOTEOMHOTO
aHamizy, posmmdpyBaHHS MiIKpOOiOMy JIOAWHU Ta
BIIPOBAIDKEHHS  CMIr€HeTHYHUX  MIAXOMIB  JUIA
nepenOayeHHs] Ta  IONEPEPKCHHS  3aXBOPIOBAHb
JFOJMHH, SIKi TOB’s13aHi 3 xapuyBauusam [1]. B Ykpaini
“npaBuibHE” XapyyBaHHS € MPOOJEMOI0 TaKOoX 3
OMIsily Ha TaJbMyBaHHS EKOHOMIYHOTO DPO3BHUTKY
KpaiHuy, CyTT€EBE 3y00KIHHS HaCEJICHHH,
HE3aJOBUIBHUA KOHTPOJb 3a SKICTIO Xap4YOBHX
MPOAYKTIB 1 HETOCTATHINM OCBITHIHN PiBEHb CIIO)KUBAYIB
[2, 3].

BaxumBicte  ocraHHROTO  (pakTOpa  Hacto
HEJIOOMIHIOETECSI. AJle caMe aJeKBaTHE CIPHHHSTTS
HACEJICHHAM KOHIIETIIi 3A0pOoBOi 1Ki € 3amOpyKoro ii
CHCTEMaTHYHOT'O BXKUTKY.

Tomy 3aBmanHsSM 1ii€i pobotu Oyno 3’siICyBaHHA
piBHS 00i3HaHOCTI 1 ymomoOaHb HACEJICHHS PETioHY
YopHoro Mopsi 111010 BUOPaHUX TPaIULiHHUX CTPaB.

Merta pgociimkeHHs. MDKHApOIHUN  POEKT
“BaSeFood” (xoporka Ha3Ba “BioakTHBHI KOMIIO-

) IIn poGora ¢inancoBana B pamkax PII7 €C Tema 2:

“IIpomykTH  XapdyBaHHS, CUTBCBKE  TOCHOAAPCTBO,
pubanbecTBOo Ta  Giorexmosorii”, mpoekr “BaSeFood”;
“BioakTUBHI KOMIIOHEHTH B TPOAYKTaX TPaAUIIHHOIO

xapuyBaHHs"; Yroza rmpo HaJaHHs rpaHty: 227118

HEHTH TPAAUIIMHUX CTpaB HACEJEHHsS pErioHy
YopHOro Mopsi””) 4acTKOBO MaB Ha MeETi: 3’sCyBaTH
piBeHb 00i3HAHOCTI 1 ymomo0aHb HAceJEeHHS PETiOHY
YopHoro Mops 1oJ0 BHOpaHUX TpaguLiiHUX CTpas.
To6To BUBUNTH TOUKY 30pY HOTEHIIMHUX CIIOKUBAYiB
TPamUIiHOT DKi, IMOX0 3’SICYBaHHS MipH PO3YMIiHHSA
HUMH KOPHCHOTO BIUIUBY  OiOJOTIYHO-aKTUBHIX
PEYOBHH POCIMHHUX KOMIIOHEHTIB CTPaB i HANoOiB Ha
3I0pOB’S JIFONWHH; OJAepKaTH iH(MOpMAIo Ipo
yrnomoOaHHS CIOKHMBAdiB, SKa € I[HHOK IS
MapKeTHHTY TPAJAULIHHUX MPOAYKTIB XapuyBaHHS.

Marepiann Ta mMeroau. [IpoBeneHo onmutyBaHHS
HacelleHHs 3aKapraTchbKoro perioHy YKpaiHu i
BUKOHAHO CTAaTHUCTUYHY OOpOOKY OJepiKaHMX JaHHX
CYMICHO 3 HayKOBIIMH YHiBepcuteTy Bononsi [4, 5].

Amnkera Oyina po3pobiieHa CyMICHO NapTHEpaMH-
opranizanismu SPES-GEIE (['peuis), UNIBO (Itamnis)
i ASE (PymyHist) y cmiBIpari 3 iHIIUMH YYaCHUKAMHU
HPOCKTY.

B omuryBanHi
PECTIOHICHTIB!

1. CnoxuBaui, Bcroro 120 ocib, ki 3 MeTOr
MaKCHMaJIbHOTO OXOIUICHHS PI3HUX BEPCTB HACEJICHHS
YMOBHO OyiM TNOAiNeHI Ha 4 Tpymu: MNOKyNLi B
MarasuHax; BIJBiIyBadi pO3BaXaJIbHUX 3aXO[iB 1
3aKJajJiB TPOMAJCHKOTO XapuyBaHHS, IepeciuHi
TpOMAJITHH, BiNiOpaHi pPaHIOMI30BaHO HA BYJIHIIAX,
MPEICTABHUKA IHTEJITeHIlil — TpaIriBHUKA BUIIUX 1
CEepelIHIX CIeHialbHUX YCTAaHOB Ta CTYICHTH.

Opasii  yd4acThb JBI Tpymm
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2. Croeniamict: mpogeciifHi Xap4oBi TEXHOJIOTH,
nierosiorn; MapkeToaoru (Beeoro 21 ocoba).

Ycim pecrioHieHTaM 0yI10 3aIpPONOHOBAHO 3aIlIOBHUTH
IBi aHoHiMHI aHkertH. [lepmia, “kopoTka”, MicTmia Taki
HiAPO3IUTH: 0coOUCTi MaHi (BIK, CTaTh, COMIATBHU CTATYC

Tomio), mepeiik 30 TpaIMIHHIX CTPaB IS BUSBJICHHS
HaMOUIBII YMIOONICHUX Ta BIiZIOMHX, 25 TaCTPOHOMIYHHX
TBEP/DKCHb UL BHU3HAYCHHSA HAWOUTBII — BaKIMBHX
BIIACTMBOCTEH DKI Ui CIOKMBa4a 1 KOPOTKWM OIHC
npoekty BaSeFood (puc. 1).

Puc. 1. 3aranpHuit BUrIIA “KOPOTKOI” aHKETH IS CIIOKUBAYIB 13 MEPETiKOM TPaIHIiHHUX CTPaB.

BrnactuBocTi TpamumiiiHUX CTpaB i HAMoOiB YMOBHO
Oymu kacudikoBaHi 3a TpbOMa KPHUTEPIIMH: CEHCOpPHI

XapaKTePUCTUKH, BJIACTUBICTh CIPUATH 3MIIHEHHIO
37I0pOB’s Ta 3BUUHICTB / 3pyUHiCTh BkuBaHHs (Tad. 1).

Tabmuns 1

BractuBocTi 1 kpuTepii OIIHKH THITOBUX TPAAUIIIMHIX MPOAYKTIB XapuyBaHHs

BaacTuBicTh TpaaMUiHOIO NPOAYKTY Xap4yBaHHS

CMaYHUH

KOPHUCHUI IS 37I0POB’ 5T

€ YaCTUHOIO MOI'0O IIOJACHHOI'O pauiOHy

||H € B HASBHOCTI B MarasuHax/pectopaHax
|| rocrpwii / npsiamit

MICTUTh TUIbKU HATYpPAJIbHI IHIPEIIIEHTH

BIINIMBA€ IIO3UTHUBHO

Ma€ CBLKHUH CMaK

Ma€ IPUEMHUM 3amax

JICTKO 3aCBOKOETHCA

HE MO)Ke OyTH 3MiHESHHH

NIPUEMHHNA HA CMaK

npuBadIKBE CIiBBIIHOUICHHS LiHA/SKICTh
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||||||||||||||||%llﬂ1ll||ﬂ|||||||||||||||\ e notpebye Gopmansroro / puuyxanoro cepaipysans

Ma€ rapHUil BUIJISL

||||||||||||||H Mae IOCTYINHY IiHy (JIeneBuii) y mpuroTyBaHHi

als
A48
BRI

| [ nerko roryerses

Ma€ BUCOKHUH BMICT Xap490BHUX BOJOKOH

HU3BKOKAIOpiHHMI

Ma€ rapHy IiHy

| T BupoGuieHo/3amakoBano eKONOTiHO YHCTHM ILIAXOM
|||||||ww||||||||||||||” Ma€ MapKyBaHHs1/ CHMBOJIKY, III0 TapaHTY€ aBTCHTHYHICTh

B OCHOBHOMY MICTHTh OpI‘aHl‘IHl lHrpe,I[IEHTI/I

MOXXHa KYIIUTH Ha BHHIC

H"‘H"‘HHHMWHHHHHW Ma€ NaKyBaHHs, K€ MOXK€ BUKOPUCTOBYBATHUCS Y MIKPOXBHJIbOBIH eyl

Busnaueni kareropii:
CCHCOPHI BJIACTHBOCTI;
MOKpalIy€e 3J0pOB’S;
M 3pY4HICTb

CrioxuBayi OLIHIOBAJIH [l BIIACTUBOCTI BiAMOBIIHO
3a mkaioro GamiB Bix 1 mo 10, ne 1 — He BaxIMBO
30BciM, a 10 — Mae HalOIbIIE 3HAUECHHS.

[MapanensHO ~ BHBYQIM  DPiBHI  CHOPHHHATTS
HACEJICHHAM BHOpaHUX TPAJWIIHHUX CTPaB 1 HAIOIB 3
NOTEHUIHHUMHM ~ KOPHCHHMH  BJIACTHBOCTSMH Y
HaCeJNIeHHs 1 MOIUTY JI0 X CIIOKUBAHHS.

VY «BenuKii» aHkeTi BCl 1i CTpaBH OyJIM MOJiIEH]
Ha Taki OCHOBHI TPYIH:

1) 3naku (x1i0, Karmi);

2) oniitHi KynbTypH (0Jisi XOJOAHOTO MPECYBaHH,
HACIHHSI, XaJIBa);

3) dpyxru (matoka, JKeM, CyXOhpyKTH);

4) oBoui (0BOYEBi CyITH, BapeHi OBOYEBI CyMillli);

5) TpaBu Ta crienii (TpaB’sHi 4ai, IPUIIPABH).

CrnoxuBayaM OyJIO 3alpOIIOHOBAHO OLIHUTH iX 32
TaKHMH O3HaKaMH:

1) 3po3yMmisTicTb, BiJOMICTb;

2) inTepec;

3) HaiHICTh, SIKIiCTH,

4) HOBH3HA Ta HE3BUYHICTH;

5) OGakaHHS CKOIITYBAaTH, 1 CTOCYBaJlOCh II€
HacaMmIepes, Xap4oBUX IPOIYKTIB i3 MOKpAIIEHUMH
(iHHOBAL[IHHMMH) TOKUBHUMH BIACTHBOCTSIMH.

OmiHka  BIANOBINEH y  ObOMY  BHIIQJIKY
3MIMCHIOBAJIACA 3a I ATHOAJIBHOIO IIKAJIOK0, Ie 1 Oan
O3Hayae, IO MPOJYKT € aOCONIOTHO HENPUBAOIHBUM,
HE 3aCIyTOBY€ IOBIpH, HE € HOBUM i HE BUKJIHKA€E
OakaHHA HOTO CIIOKUBaTH; a 5 0aJiB — MPOAYKT €
IOy)Xe TpuBaOIMBUM Ta HaiiHMM, HOBUM Ta
HE3BUYHMM JUIS CIIOKMBAYa 1 IPU 1IbOMY, 0a)KaHUM 10
BXKHMBaHHsA. TakoX pecHoHJIeHTaM OyJI0 3alpoOIlOHO-
BAHO OLIHMUTHU Ti X caMi 25 BIACTHBOCTEH, ajie BiKE
IS cnenuigHIX TpaTUIlITHAX MPOAYKTIB
Xap4yBaHHs THX PETIOHIB, Jic BOHU ITPOKUBAIOTH.

PesyabTaT nociaimkenn Ta ix o0rosopenns. B
pe3ysbTaTi ONMUTYBaHHS HAaMH BHUSBICHO NPOIYKTH,
AKi € HaWOUIBbII TOMyNAPHUMH Ta OYIKyBaHHMH Y
CHOXMBAJYiB 32 iX TacCTPOHOMIYHMMH Ta IHIIMMH
BJIACTUBOCTSAMH. 3TiAHO 3 OTPUMAHHMH JaHHUMH,

HaWOUIBII BUPINIAIBHUMH BIIACTHBOCTSIMH IPOIYKTIB
XapuyBaHHs y Tpoueci ix BHOOpY CIIOXKMBayamu

BUSIBUJINCh ~ CMaK, KOPHCTh, [PUEMHHUIA  3amax,
MpuBaONIMBAN 30BHINIHIA BUTISAA 1 ONTHMaibHE
CITIIBBITHOIIECHHS iHA/AKICTb.

Haitymrobnenimmmvu CTpaBamMu 3axigHO-

YKpaiHCBKUX CIIOKUBAUiB € OopI, TOIyOIli, BAPCHUKH,
JepyHr Ta MidHII. Jl0o HempuBaOIMBHX CTpaB
PECIIOHACHTH BiJIHECIH PO3COJBHUK, MEPJIOBY Kally,
JICUO, CYII - Il 3 KamycTor. HailuacTinorw npuuuHoo
BiZIMOBH BXKMBATH TOW UM IHIIMH NPOJYKT B 1)Ky Oynu
HOTO CyMHIBHI YM HE3aIOBUTFHI CMaKOBI BIIACTHBOCTI.

AHKETYBaHHS TaKOX JIO3BOJIWJIO HaM BHUSBUTH
MOPYIICHHS OallaHCy BXWBAaHHA B DKy YKpalHIIMU
PI3HUX XapYOBHX THPOIYKTIB POCIMHHOTO TOXOJ-
JKeHHS. 30KpeMa, CIO)KHBaHHSA KapToOIUli  Maibke
BJBIYi EPEBHUIIY€E 3aTajbHY KITBKICTh BKIIOYCHUX 0
patmioHy QpyKTiB, STif, TOpiXiB, BHHOTpaLy Ta pUOH.
Xni6 1 xmiGHI MPOAYKTH, AEAKi OBOUI Ta OamTaHHI
KyJbTypH CBHOTOIHI € OCHOBHOK TDKEI YKpPaiHIIB.
besnepedHo, TO3UTHBHOIO € BCTaHOBJIEHA HaMH
TEHJICHIIIS JI0 3pOCTaHHS HaMipiB [0 B)XXHBaHHS
HACEJICHHSAM TPAJUIIHHIX MPOJAYKTIB XapuyBaHHS Y
MOPIBHSAHHI 3 IHHOBAliMHUMH YU  HEBIJIOMHMU
CTpaBaMHU 1 HATIOSIMU.

B mpormeci onuTyBaHHS HaMH TakoX 3’SICOBAHO,
mo BHOIp TPOAYKTIB XapuyBaHHS 3HAYHOIO MIpOIO
3aJIeKUTh BiA iX JOCTYMHOCTI Ta IiHM, a TaKOX BiJ
Tpanumii, pemnirifanx Ta in[HBiﬂyaanI/Ix
0COOIMBOCTEH, BiKY 1 CTaTi, OCBITH Ta CTaHy 3;[0pOB o
pecionmenTiB. I{i mami € IiHHEMH @1 Ui
HAaIpaoBaHHs peKoMeHaaIii XapuyBaHHS
HaCeJICHHSI.

3ycTpiui 3 Ji€TOJOraMH, MAapKeToJoraMH i
XapuoBHMH  TEXHOJIOTaMH, Ji€¢ OOroBOPIOBAIINCH
MUTAHHS aKTyaJbHOCTI CIIO)KUBAaHHS TPaIHIIIHHIX
MPOAYKTIB XapuyBaHHS, BU3HAYMIN OCHOBHI 3aBIaHHS
poOOTH 3 HACENCHHSAM Ta MICIIEBUMH BHPOOHHKAMH
DKi: JOHECTH [0 CHOXWBada IIEPEeBard BXKUBAHHS
TPAIUIIHNAX CTPaB i1 iX KOPUCHUI BIUIMB Ha 3/I0pOB’S
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HACEeJICHHS, MOMYJISIPU3YBaTH NPOJaK TpaIUmiHHUX
CTpaB y 3aKjiafax TIpPOMAJCHKOTO XapdyBaHHS,
CIPUATH po3podrti HOBHX YAOCKOHAIEHUX
IHHOBAIlIMHUX TPamWIiHUX CTpaB 1 HamoiB i3
TMOKpaleHUuMHn BJIACTUBOCTSIMH, BI/IpO6HﬂTI/I Ta
peani3oByBaTH BHCOKOSKICHI TpaJMIiiiHi CTpaBH 1
Hamoi, sKi  XapakTepu3ylThCS  JOBEACHHM 1
rapaHTOBaHMM KOPHCHHMM BIUIMBOM Ha 310pOB’S
JIFOJTUHU.

BucnoBku. CripuiiHATTS TpaguLifHUX NPOAYKTIB
Xap4uyBaHHs HaceJICHHSIM B OCHOBHOMY IIOB’si3aHE 3 iX
3BUYHICTIO i CEHCOPHHUMHM BJIACTHBOCTSIMH, a HE 3 iX
BumrykaHictio. [logiOHi mani Oynm ogepxaHi B 1HIIIX

BrnactuBocTi, SKi CHPUSIOTH 3MIIHEHHIO 37I0POB’S,
3TiJHO 3 pe3yjibTaTaMH ONUTYBaHHS, BiIirparoTh
JIPYTOPSOHY poib. Takwii acmekT, SK 3py4HiCTh, OyB
HAHOLIBIIT BYKIMBUAM U Ti€l TPYIIN CIIOKUBAUIB, SIKi
BE/IyTh JAWHAMIYHUI CTHJIb XHUTTS a00 MalOTh BHIILY
ocBity. He Ha ocraHHbOMY MiCLli 3HaXOIATHCS TaKi
BJIACTHBOCTI TpaguLiMHMUX CTpaB, SK 1X HHU3bKa
BapTICTB 1 JIETKICTh IIPUTOTYBAHHSI.

PesynpraTn Hamoi poOOTH MOXXYTh BBaKaTHCh
TIOTIepeTHIMH  MAapKETHHTOBUMH OOCTEKEHHSIMH IS
BIPOBA/DKCHHS MOTCHIIHHNX 3I0POBHX 3BUUOK Cepesl
PI3HHUX BEPCTB 3pIJIOr0 HACEICHHS Ta CTYICHTCHKOI
MOJIO/I.

poborax [6, 7].
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TRADITIONAL FOODS OF PLANT ORIGIN AND ITS PERCEPTION OF CONSUMERS: RESULTS
OF ANONYMOUS SURVEY

It is generally accepted that traditional foods had a beneficial properties. By definition, it is historically well known
products that are documented before the Second World War, which also have a positive impact on human health.
However, these features of traditional food and drinks are often clinically unproven, and their perception by popu-
lation is not always adequate. This paper presents the results of a survey performed for the consumers and vari-
ous food specialists of Black Sea area in regards to clarify their perception of prioritized traditional foods of plant
origin of different countries.

This research had been conducted within Seventh Framework Programme project “BaSeFood".
Key words: rationalization of nutrition, dietary measures, questionnaires
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