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Instructions for Authors

Dear colleagues!

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

Requirements for article:

Language — English

Size of the article 8 — 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:

1. The title of the article
2. Authors (full name and surname)
3. Institution, where the work performed.
4. Abstract. The structure of the Abstract should correspond to the structure of the
article (Introduction, Materials and methods, Results and discussion, Conclusion)
5. Key words.
6. The main body of the article should contain the following obligatory parts:
— Introduction

Materials and methods
Results and discussion
— Conclusion
— 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).

All Figure s should be made in graphic editor, the font size 14.

The background of the graphs and charts should be only in white colour. The
colour of the Figure elements (lines, grid, text) — in black colour.

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

Photos are not appropriate to use.

Extended articles should be sent by email to:
ukrfoodscience@meta.ua
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Ukrainian Journal of Food Science my0mikye opuriHaabHi HAyKOBi CTaTTi, KOPOTKI
TTOBIJOMJICHHSI, OTJISIZIOBI CTATTi, HOBUHU Ta OTJISIH JIITEPATYPH.

Temaruka nmyOmikaniii 8 Ukrainian Journal of Food Science:

XapdoBa iHmKeHepis Hanotexnosorii

XapuoBa XiMis [Iponecu Ta 001aTHAHHS

Mikpobiosnoris ExoHomika Ta ynpaBiiHHs

BrnactuBocTi XapuoBHX MPOIYKTiB ABTOMaTH3allist MPOLECIB

SIkicTh Ta Ge3reKa XapyoBUX IPOAYKTIB VYmakoBKa ISl XapuoBHX ITPOTYKTIB
310poB'st

IMepionnyHicTh KypHaTy 2 HOMePH HA PiK (YepBEHB, TPYICHB).

PesymbTaTh TOCIHIIKEHB, TIPEACTABIIEH] B )KypHAJIi, MOBUHHI OYTH HOBUMH, MaTH 3B'S30K
3  Xap4yoBOIO HAYKOIO 1 TIPEICTaBJIATH 1HTEpeC I MDKHApOJHOTO HAyKOBOTO
CITIBTOBapHCTBA.

Ukrainian Journal of Food Science innexcyeTscst HAyKOMETPUUYHUMHE Oa3aMmu:

EBSCO (2013)

Google Scholar (2013)

Index Copernicus (2014)

Universal Impact Factor (2014)

Directory of Open Access scholarly Resources (ROAD) (2014)
CAS Source Index (CASSI) (2016)

FSTA (Food Science and Technology Abstracts) (2018)

Ukrainian Journal of Food Science BkitoueHo y mepenik HaykoBUX (aXxOBHX BHUIaHb
VYkpaiH{ 3 TEXHIYHHX HayK, B SIKOMY MOXXYTh ITyOJIKyBaTHCS pe3ydbTaTH AUCEPTAIlitHUX
po0iT Ha 3700yTTS HayKOBUX CTYIEHIB JOKTOpa i kaHauaara Hayk (Haka3z MinicTepcTBa
ocBitH i Hayku Ykpainu Ne 793 Big 04.07.2014)

Penensisi pykonumcy crarri. HaykoBi crarTi, mpexcraBieHi st myOiikamii B
«Ukrainian Journal of Food Science» mnpoxomsrs «monBiiiHe ciine pereH3yBaHHS»
(peLeH3eHT He 3HaE, YMIO CTATTIO PELEH3YE, 1, BIJIIOBIIHO, aBTOP HE 3HAE PELIEH3EHTa) JIBOMa
BUEHUMHU, IPU3HAUYCHUMHU PEIAKITIHHOIO KOJICTIEI0: OJWH € YICHOM PEIKOJIeTi, 1HIMiH —
HE3QJIC)KHUMN YUYCHUN.

ABTOpCBHKe MpaBo. ABTOPHU CTaTeil TapaHTYIOTh, IO POOOTA HE € IOPYIMIEHHSIM Oy b-
SIKUX ICHYIOUMX aBTOPCHKUX IPaB, 1 BIJIIIKOIOBYIOTh BUIABITIO TIOPYIICHHSI JAHOT rapaHTii.
Ony6mikoBaHi Marepiasii € mpaBoBoro BiacHicTio BuaaBiyl «Ukrainian Journal of Food
Sciencey, SKIIO He Y3roKEHO iHIIIE.

IMoaituka axagemiunoi eruxn. Penaxuis «Ukrainian Journal of Food Science»
KOPHUCTYETHCS TIPaBHIIaMU aKaIeMIuHOI eTHKH, BUKJIaJeHuMH B npani Miguel Roig (2003,
2006) "Avoiding plagiarism, self-plagiarism, and other questionable writing practices. A
guide to ethical writing”. Penmakuiss mpomnoHye aBTOpaMm, pelEH3eHTaM 1 4YHuTadam
JOTPUMYBATUCS BUMOT, BHUKJIQJIEHUX Y IIbOMY IOCIOHMKY, 1100 YHUKHYTH HOMHJIOK B
0(hOpMIICHHI HAYKOBUX ITPallb.
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Ukrainian Journal of Food Science

PepakuiiiHa koneris
I'osi0BHMI pegakTOp:

AHarouqiii YkpaiHenb, A-p. TeXH. HayK, Ipod., Hayionansnuii ynieepcumem xapuoeux mexnonoeit,
VYkpaina

Ynenn peaaxuiiiHoi koJierii:

Anexcanap IBaHoB, 1-p. TexH. Hayk, npo¢., MOTWILOBCEKUI JepiKaBHUH YHIBEPCHTET
IIPOJIOBOJIBCTBA, Pecybimika Bemapych

Amnaromqiii CaliraHoB, 1-p. eKOH. HaykK, npod., [ucmumym cucmemnux docniodxncenv ¢ AIIK HAH
Benapyci

Anxeit KoBanbceki, 1-p, npod., Incmumym aspapnoi ma xapuogoi exoHOMiKu — HOYIOHATLHULU
Odocnionuii incmumym, Ionvwa

AHTOHena JIopoxoBuY, A-p. TEXH. HayK, npod., Hayionansnuil ynieepcumem xapuosux mexHonoeitl,
VYkpaina

l'aamna Cimaxina, n-p. TexH. Hayk, npod., Hayionanenuii ynieepcumem Xapuosux mexHoaozil,
Yxpaina

3anpsina JleHKkoBa, 1-p, npog., Yuisepcumem xapuosux mexnonoeiii, m. Ilnogous, boreapis

IBan Manesxuk, 1-p. TexH. HayK, npod., Hayionanenuii ynieepcumem xapyosux mexuonozii, Yxpaina
JliBiy I'auey, n-p, npod., Tpancinesancoruii ynisepcumem bpawosa, Pymynis

MuxkoJsa CuyeBcbKHil, 1-p. €KOH. HaYK, IpoQ., [ncmumym npooosonvuux pecypcie HAAH Yxpainu
Mapk WMlamusn, O-p., 101., YopHomopcvbka acoyiayisi 3 Xapuoeoi HAYKu ma MmexHono2ii,
Pymynia

Ouexcanap CepboriH, 1-p.TexH. Hayk, npod., Hayionanvhuil yrieepcumem xapuoux mexmoiozii,
VYkpaina

Outexcanap IlleByenko, 1-p.TexH. HayK, npod., Hayionanvhuii yHieepcumem xapiosux mexHonoeitl,
VYkpaina

Ouiena I'paGoBcebka, A-p. TexH. Hayk, npod., Hayionanvnuil ynisepcumem xapyoeux mexHoaozii,
Yxpaina

Cranka JlamsinoBa, 1-p, Pycencokuil ynigepcumem, @inis 6 m. Pazepao, Boneapis

Tersana [upor, 1-p. 6ion. Hayk, pod., Hayionansruii ynieepcumem xapuoeux mexnonozii, Yxpaina
Ourekciii I'y6ens (BimoBiJanbHUN ceKpeTap), KaHA. TeXH. HAYK, AOL., Hayionanenuil yHigepcumem
Xapuogux mexuonaoeit, Yxpaina.
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Bumoru 10 opopmiieHHs cTaTei

Moga cTaTTi — aHTITIHCHKA.

PexomenmoBanmii obcsr ctarti — 815 cropinok (mis ormsimoBux crateit — 20-30
CTOpiHOK) opmaTy A4.

Jls Beix (1) enementiB cratti mpudTt — Times New Roman, xerns — 14, inTepBan — 1,
ab3am — 1 cm.

CTpyKTypa cTarTi:
1. Ha3Ba crarri.
2. ABtopu crarTi (iM’s Ta npi3BHIIe HOBHICTIO, npukian: Jenuc O3epsHKo).
3. Yemanosa, 6 sikiil euxonana poboma.
4. Awnoranis. PexomenmoBanmii oOcsAr aHOTallii — MiB CTOPIHKK. AHOTAllis MOBHHHA
BIJINOBIJIaTH CTPYKTYPIi CTATTi Ta MiCTUTH po3aiau Beryn (2-3 psaxu), Marepianu i MmeToau
(mo 5 paakiB), PesynpTaTn Ta 00roBopeHHs (IiB cTOpiHKH), BucHOBKY (2—3 psAaKy).
5. Kurouosi ciioBa, 3—5 ciiB, aje He ciioBocmonydess (!).
HynkTu 1-5 BUKOHATH aHIiliCbKOIO i yKpaiHCHK0I0 MOBaMH.

6. OCHOBHHI TEKCT cTaTTi. Mae BKIIOYaTH Taki 000B’I3KOB1 pO3IiHn:

— Bceryn

—  Marepianu Ta MeTOIN

—  PesynbraTu T2 00roBOpeHHs

—  BuchHoBku

—  Jlirepatypa.
3a HeoOXiJHOCTI MOKHA JI0IaBaTH 1HIII PO3ILIN Ta PO30MBATH IX HA MiIPO3ALIH.
7. ABtopcrka mosinka (IIpi3Buie, iM’s Ta 0 0ATHKOBI, BUCHUH CTYIIHb Ta 3BaHHS, MICIIC
poboTH, eeKTpoHHA aapeca abo TenedoH).
8. KonrakTHi maHi aBTOpa, 10 AKOTO 3a HEOOXiMHOCTI OyIe 3BEepTaTHUCh PENaKIlis KypHAIY
(TenmedoH Ta eIEKTPOHHA ampeca).

Po3mip TekcTy Ha pHcyHKax NMOBHHEH OyTH cHiBpo3MipHHM (!) OCHOBHOMY TEKCTY
crarTi. CkaHOBaHI PUCYHKH HE PUIMaIOThCS.

®oH rpadikis, miarpam — nurre 6imuii (1). Komip enemeHTiB pucyHky (JTiHii, CiTKa, TEKCT)
— JIHIIe YOpHUH (HE CipHii).

Opwurinanu pucyHKiB ((aitim rpadgidaux penakTopis), a Takox daitnu popmary EXCEL
3 rpadikaMu 000BI3KOBO TOJIAIOTHCS B OKPEMHUX (haiiiax.

dororpadii Ta KOILOPOBI 300pakeHHS 0a)KaHO HE BUKOPHUCTOBYBATH.

CkopoueHi Ha3Bu (i3MYHMX BEJMYMH B TEKCTI Ta Ha rpadikax I03HAYAIOTHCS
JATUHCHKUMH JIiTepaMH BinnoBigHo 1o cucremu Cl.

B cnucky mitepaTypy NOBMHHI IepeBaXkaTH aHTJIOMOBHI cTaTTi Ta MoHorpadii, siki
omyb6mikoBadi micis 2000 poky.

JletayipHi IHCTPYKIIT U1t aBTOPIB PO3MIllIEH] Ha CalTi

http://ukrfoodscience.ho.ua

CTarTsl HAaJACWJIAETHCS 32 eJIEKTPOHHOIO a/IPecolo:
ukrfoodscience@meta.ua
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OcopMneHHs CnNUCKY JliTtepaTypm

ITocuaanus HA CTATTIO

ABTopu (pix Buganus), Haspa crarrti, Hazea scypuany (Kypcusom), ToM (HOmMep),

CTOpiHKH.

Bci enemenTH Micns poKy BHAAHHS PO3AUISIOTECS KOMaMHU.
Hpukaanu:

Yannick Fayolle, Sylvie Gillot, Arnaud Cockx, Laectitia Bensimhon, Michel Roustan,
Alain Heduit (2010), In situ characterization of local hydrodynamic parameters in
closed-loop aeration tanks, Chemical Engineering Journal, 158(2), pp. 207-212.

Carlo Tocchi, Ermanno Federici, Laura Fidati, Rodolfo Manzi, Vittorio Vincigurerra,
Maurizio Petruccioli (2012), Aerobic treatment of dairy wastewater in an industrial
three-reactor plant: Effect of aeration regime on performances and on protozoan and
bacterial communities, Water Research, 46(10), pp. 3334-3344.

Ipukaan ogpopmiaeHHs CTATTI, OPUTiHAJ AKO0I YKPAiHCBKOI0 MOBOIO:

Pyroh T.P., Konon A.D., Skochko A.B. (2011), Vykorystannia mikrobnykh
poverkhnevo-aktyvnykh rechovyn u biolohii ta medytsyni, Biotekhnolohiia, 4(2), pp.
24-38.

3a basicanns nicis mpanciimeposanoi Hazeu cmammi abo JHcypHany 6 {icyprux

OYIAHCKAX MOIAICHA 0AMU NEPEKNAD AHTTUCHKOI0 MOBOIO}.

—

IHocniiaHHA HA KHUTY

AsropHu (pik), Ha3zea knuzu (kypcugom), Bunapaunrso, Micro.
Bci enemenTy micnst poKy BHOAHHS pO3IUISIOTHECS KOMaMH.

Mpuxknanm:

Harris L. (1991), Money theory, McGraw-Hill Companies, Hardcover

2. Rob Steele (2004), Understanding and measuring the shelf-life of food, CRC Press.
Ipukaax odopmiieHHs crarTi, OPUriHAT sIKOI yKpaiHCBKOI0 200 pociiicbkolo

MOBOIO:

1. Donchenko L.V. (2000), Tekhnologiya pektina i pektinoproduktov, Deli, Moscow
Kirianova H.A. (2008), Udoskonalennia tekhnolohii termostabilnykh zheleinykh
nachynok shliakhom ratsionalnoho vykorystannia hidrokoloidiv roslynnoho ta
mikrobnoho pokhodzhennia: PhD tethis, NUHT, Kyiv.

3. Zalutskyi L.R., Tsymbaliuk V.M., Shevchenko C. H. (2009), Planuvannia i diahnostyka

diialnosti pidpryiemstva, Novyi svit, Lviv.

3a basicanns nicis mpaunciimeposanoi Ha3eu KHu2U 8 {GicypHux 0yiHcKax MOACHA 0amu

nepexaa0 aHailicbKo MOBOIO,.
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IMocunaHHs HA eJICKTPOHHMU pecypc

BukoHyeTbCsl aHaNOTi4HO OCHIIAHHIO HA KHUTY abo crartio. [Ticis opopmieHHs
JaHUX TIPO ITyOITiKaIlilo MUITyThCS ciioBa available at: Ta BkazyeTbcs eneKTpOHHA ajxpeca.

HpI/IKHaLl IMOCUJIAHHS HA CTATTIO 13 CJICKTPOHHOI'O BUJAHHS:

1. Barbara Chmielewska. (2012), Differentiation of the standard of living of families in
countries of the European Union, Ukrainian Food Journal, 2(2), pp. 230-241,
available at:
http://ufj.ho.ua/Archiv/UKRAINIAN%20FOOD%20JOURNAL%202013%20V.2%20
Is.2.pdf

2. (2013), Svitovi naukovometrychni bazy, available at:
http://www1.nas.gov.ua/publications/q_a/Pages/scopus.aspx
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