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Obijective. The goals of our study were following: to determine the likely risks of nonrational
nutrition, and highlights characteristics that helps to evaluate the quality of the product in the catering
trade industry; to analyze existing methods for evaluation food quality and work out authorial ap-
proach to the evaluation of catering trade’ products quality considering beneficial consumer’ effect
and sensory characteristics.

Methods. Calculation method, sociological and expert methods for determination of basic nut-
rients and their importance for different groups and subgroups of food and drinks in terms of their
impact on quality.

Results. Nonrational nutrition can impair our daily health and wellbeing and reduce our abi-
lity to lead an enjoyable and active life. Nowadays there are three types of imbalances in the diet of
the Ukraine’ population: quantitative; technology; socio-cultural. In the short term, nonrational nutri-
tion can contribute to stress, tiredness and our capacity to work, and over time, it can contribute to the
risk of developing some illnesses and other health problems.

Scientific novelty and practical value. Methods that are used in the investigation of food quali-
ty depending on their functionality should be divided into the following groups: analytical methods
used for quality determination and for the determination the basic food ingredients; methods of quality
control. Made a conclusion that defining the integral indicator of product quality as a key indicator of
catering trade establishment’ competitiveness should allocate four groups of indicators: sensory, Sta-
bility, welfare, food value. An authorial approach to the evaluation of catering trade’ products quality
considering its beneficial effect and sensory characteristics (tasty, smell and others features) is pro-
posed. It is proved that new approach will get more objective assessments of quality and will compare
the products of different product groups and subgroups.

Directions of further researches: the results of this investigation could be used in the deve-
lopment of a completely new culinary products (with modeling its quality characteristics) and for the
further development of scientific approaches to the evaluation of the competitiveness of catering trade’
products.
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Introduction. Recently, more attention around the world has paid to the health of the
population which is directly related to the quality of its food. Problematic aspects of nutrition
are addressed both within some countries and regions and to the international community
(particularly the Millennium Summit, held in Johannesburg in September 2002, on the 55th
(2002) Session of the World Health Assembly, etc.). Providing high quality nutrition along
with other important issues for human life, recognized as the most significant and global, the
solution of which requires the consolidation of efforts at the international, national and regi-
onal levels [1] and is associated with the development of the science of nutrition (trophology).

As above already described updates the investigation of human needs in proteins, fats,
carbohydrates, micro-and macronutrients, vitamins, dietary fiber, etc. depending on the condi-
tions of life and work. Some issues of this problem highlighted in our previous studies [2; 3,
etc.] and in the research works of L. Kaprelyantsa and K. lorhachovoyi [4], L. Shchelkunov,
M. Dudkin and V. Korzun [5], L. Ivashkiv [6] and others.

It is equally important to investigate the aspects of the evaluation quality and capacity
of various food products to meet different needs of the population (including nutrients), which
states in the research works V. Kantere [7], G. Lolessa and H. Heymann [8], K. Orest,
O. Boyko, A. Hunkalo [9] and others. However, we note that to this day in the evaluation of
catering trade’ products quality still not paid due attention to the different weight of the main
nutrients of food and beverages. In our view further developments need the methodological
approaches to the evaluation of food quality, which would take into account both the visible
and the invisible for consumers value characteristics.

The objectives of our investigation are: 1) to determine the likely risks of nonrational
nutrition, and highlights characteristics that helps to evaluate the quality of the product in the
catering trade industry, and 2) an analysis of existing methods for evaluation food quality and
work out authorial approach to the evaluation of catering trade’ products quality considering
beneficial consumer’ effect and sensory characteristics (tasty, smell and others features).

Main results of the research. Taking in attention that the modern realities of
Ukraine’s population accompanied by a decrease of physical activity on a background low
food culture and the diffusion of new technologies of food raw materials, which sometimes
did not increase, but rather decrease the biological value of food, we can identify the following
key imbalances, which negatively affects the quality of human nutrition:

— quantitative imbalance in dietary needs arising due to decreased physical activity;

— technological imbalances in the food quality, the cause of which are modern pro-
cessing technology;

— social and cultural imbalance as a dietary pattern that is associated with low culture
of nutrition.

Nonrational nutrition can impair our daily health and wellbeing and reduce our ability
to lead an enjoyable and active life. In the short term, nonrational nutrition can contribute to
stress, tiredness and our capacity to work, and over time, it can contribute to the risk of deve-
loping some illnesses and other health problems such as: being overweight or obese; tooth
decay; high blood pressure; high cholesterol; heart disease and stroke; type-2 diabetes; oste-
oporosis; some cancers; depression; eating disorders; etc.

To avoid the risks of nonrational nutrition and the aforementioned imbalances, foods
consumed by the population should be of high quality. This tasks we must set for enterprises
of spheres that produce these products (including the catering trade).

In Ukraine, according to GOST 2925-94 «Quality of product. Evaluation of quality.
Terms and definitions» [10], are used the following methods to evaluate the quality of pro-
ducts: differentiated; measurement; complex; sensory; registration; calculation; sociological;
statistical; expert; mixed. The main methods of evaluation the quality of culinary products in
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establishments of catering trade, according to the «Guidelines to ensure the quality and safety
of goods and services of catering trade’ enterprises» [11] are: sensory; measurement (labora-
tory), calculation; sociology; expert.

The analysis of the application different methods in practice revealed their features.

Thus, the sensory method involves determining the quality of culinary products and
confectionery products based on sensory analysis and the perception of the senses (sight,
smell, taste, touch). Accuracy and reliability of results when using this method depends on the
skills and qualifications of those who use it, and the possibility of using special equipment.

Measuring (laboratory) method based on the use of technical equipment for measure-
ment. It includes the following research methods: physical, physico-chemical, chemical, mi-
crobiological.

The basic principles of instrumental evaluation of food quality include: representa-
tiveness of the sample batch of products; availability of technical equipment for measurement;
precision, and reliability measurements; reliability; comparability of measurement results.

Calculation method — a method of evaluation the quality of products based on the cal-
culation of the indicators of quality, which obtained by the calculation method. It is used to
determine the chemical composition of dishes, culinary, pastry and bakery products, for calcu-
lating the energy value of food and culinary products for calculation balance diet.

Sociological method — the method for determining the quality of products, carried out
on the basis of collecting, processing and analyzing opinions actual or potential consumers (or
experts). Gathering information for the application of this method is either by verbal questi-
oning or by distributing questionnaires and through the organization of conferences, exhibi-
tions, auctions, etc.

Expert method — is a set of logical and mathematical procedures, the implementation
of which is to obtain information from qualified specialists (experts) on the issue under study,
processing the information obtained by the methods of mathematical statistics, obtaining ra-
tional decisions. This method is used in cases where performance quality can not be defined
more objective methods.

At the same time, we believe that the methods are used in the investigation of food
quality depending on their functionality should be divided into three groups:

1) analytical methods used for quality determination;

2) analytical methods for the determination of basic food components (ingredients);

3) methods of quality control (fig. 1).

Evaluation of the products’ quality is based on the certain system parameters. In ac-
cordance with the aforementioned Guidelines [11], quality of culinary products in the catering
trade’ establishments must be evaluate on the following parameters: storage; tasty, smell and
others sensory features; physical; physical-chemical; the service level. In general agree that
these indicators play an important role in evaluation and monitoring the quality of culinary
products, we believe that in terms of the integral consideration of products’ quality, as a key
indicator of the competitiveness of catering trade’ establishments, the system sets of indica-
tors must to be somewhat different (table 1). To the our point of view, the indicator of the lev-
el of service, should be considered as an indicator of the service’ quality in the catering trade’
establishment and not included in this system. Moreover, given the weaknesses in the applica-
tion of the methods above, as well as a variety of food and beverage manufacturing in catering
trade’ establishments, we are recommended pay special attention to the most important nu-
trient” components that are specific for the different assortment’ groups of products during the
process of evaluating their quality.

Our investigation is revealed the basic nutrients and their importance for different gro-
ups and subgroups of food and drinks in terms of their impact on quality (table 2-5).
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Figure 1 — Classification of methods for food products quality’ evaluation by the
functional purpose

Table 1 — Groups of indicators of catering trade’ products quality

Groups of quality’ indicators Indicators
Appearance
Sensory qualities Texture
or eating quality (Qg) Smell (or flavour)
Taste
Viscosity
- Shelf-life
Stability (Qs) Quality retention
Purity
Wholesomeness (Qw) Safety
Nutrient Content
Nutrition value (Quv) Nutrient Availability
Caloric Value

Note that the weight of these factors have been established on the basis of the author’s
own research and results of interviews with experts and specialists in the field of physiology
of nutrition.

The most significant, as illustrated by the table 2, from the standpoint of quality food
under cold meals and snacks made from raw materials of animal origin have proteins (impor-
tance of this factor in different subgroups ranged from 0,25 to 0,30), and sulfur-containing
amino acids (weight set between 0,20 to 0,22). The significance of the impact of various
nutrients in the subgroup of vegetable dishes and snacks except those made from algae, were
evaluated as in the same subgroup dishes. At the same time found that sea vegetables, snacks,
except for carbohydrates and fiber, to be rich in vitamin C (weight 0,17), calcium (weight
0,16) and iodine (0,14 significance).
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Table 2 — Weight’ coefficients of the main nutrients of different subgroups cold meals
and snacks for an objective evaluation of their quality nutrition value
. With meat, | With fishand |Milk and| Vegetable
Nutrients .
poultry, eggs | non-fish seafood | cheese | sea |other
Protein 0,25 0,20 0,30 - -
Fats 0,15 0,13 0,12 — -
Carbohydrates — — — 0,20 0,20
Cellulose — 0,09 — 0,18 0,18
Th_e sulfur c_ont_ent of es_sentlal amino 0,20 0,17 0,22 B B
acids (methionine, cystine, cysteine)
Calcium 0,15 0,06 0,15 |0,16| -
Iron 0,15 - - - -
Phosphorus — 0,13 — — —
lodine - 0,13 - 0,14| -
Potassium — — — - 10,14
Magnesium — — 0,11 - 10,16
Vitamin C - — - 0,17] 0,17
Calories 0,10 0,09 0,10 |0,15|0,15
Sum of coefficients 1 1 1 1 1

Table 3 — Weight’ coefficients of the main nutrients of different subgroups first dishes
(soups) for an objective evaluation of their quality nutrition value

Cereal and pasta

Nutrients Meat Fish | Vegetable .
milk other
The dry residue — — 0,25 0,20 —
Protein 0,25 0,25 - 0,20 -
including milky — — — 0,10 —
The sulfur content of essential amino
. o . . 0,20 0,20 — — -
acids (methionine, cystine, cysteine)
Fats 0,15 0,15 — — —
Carbohydrates — — 0,15 0,10 0,18
Cellulose — — 0,18 0,13
Calcium 0,15 — — 0,15 -
Iron 0,15 - - - -
Phosphorus — 0,15 — — —
lodine - 0,15 — - -
Vitamin B, — — — 0,13 0,15
Vitamin B, - - - 0,12 0,12
Vitamin Bg - - - — 0,10
Vitamin PP - - - - 0,12
Vitamin C - - 0,12 - -
Beta-carotene - - 0,10 -
Calories 0,10 0,10 0,20 - 0,20
Sum of coefficients 1 1 1 1 1

Analysis of nutrients showed that their importance depends primarily on the type of
the staff from which food is prepared (table 3). Apart from these, there are certain characteris-
tics that must be considered evaluating quality of this product line.
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Table 4 — Weight’ coefficients of the main nutrients of different subgroups main
(second) dishes for an objective evaluation of their quality nutrition value
= o |5 Flour (pancakes, dumplings) | 2
_ 22 o = 2188 stuffed with S s
Nutrients £33 T | 5|ZL|  Animalorigin__ | plant | § g
2= > | = 7 Meat| Fish | Cheese |origin | S
Protein 0,20 (0,19 - |0,240| 0,13 |0,130| 0,210 | — |0,09
Lactose of milk - - - 10,080 - - - - -
Fats 0,12 |0,11| - |0,100| - — — — —
Carbohydrates - - 10,20 - — - 10,160 | 0,20 | 0,16
Cellulose — - 10,18 - — — — 0,15 | 0,12
The sulfur-containing ami-
no acids (methionine, cys- | 0,16 |0,15| - [0,170| 0,11 |0,066| 0,110 | - -
tine, cysteine)
Calcium 0,12 |0,08| - |0,120| 0,12 |0,057| 0,120 | — -
Iron 0,12 |0,08| - |0,005| 0,12 |0,057| 0,010 | - —
Phosphorus 0,10 (0,11} - |0,080| 0,09 |0,2120| 0,090 | - —
lodine — 0,11| - |0,020| - |0,120| - — —
Sugars — — - 10,015 - — — 0,12 | -
Potassium 0,10 |0,09|0,14|0,080| - — — 0,10 | -
Magnesium - - 10,16{0,090| - - - - -
Vitamin C - - 0,17 - - - - - -
Vitamin B1 — - | - - 10,12 |0,120| 0,097 | 0,12 | 0,14
Vitamin B, — - | - - 0,11 |0,110| 0,103 | 0,11 | 0,11
Vitamin Bg — — — — — — — - 10,09
Vitamin PP - - - - - - - - 10,11
Calories 0,08 |0,08/0,15| - |0,22 |0,220| 0,200 | 0,20 | 0,18
Sum of coefficients 1 1 1 1 1 1 1 1 1

Table 5 — Weight’ coefficients of the main nutrients of different desserts and

beverages for an objective evaluation of their quality nutrition value

Nutrients Desserts Beverages
Carbohydrates 0,26 0,20
Pectin 0,22 —
Ash 0,13 —
Minerals — 0,27
Potassium 0,09 -
Vitamins - 0,27
Vitamin C 0,17 0,06
Calories 0,13 0,20
Sum of coefficients 1 1

First, the evaluation of vegetable and milk soups recommend to consider dry residue
(weight of 0,2 to 0,25.) Second, the presence of beta-carotene and vitamin C have significance
in evaluating vegetable soups (weight 0,1 and 0,12, respectively). Thirdly, in dairy soups im-
portant is not only the presence of protein (weight 0,2), but also calcium (0,07 significance).
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Considering, that in evaluating the quality of other foods from raw materials of animal
origin significant place should be given protein and sulfur-containing amino acids, plant ori-
gin — carbohydrates and fiber (table 4). Main (second) dishes with meat, poultry, eggs, fish,
milk and cheese are important to humans in terms of supply of fat; dishes with meat, poultry
and eggs — calcium and iron; dishes with fish — phosphorus and iodine, dishes with vegetables —
potassium, magnesium and vitamin C; dishes with dairy cheese products — protein, calcium,
phosphorus and magnesium; flour, cereals, pasta dishes — vitamins of group B. All main dish-
es are important to replenish the body’s energy reserves.

In evaluating the desserts, as we see from table 5, important are carbohydrates, pectin,
vitamin C, potassium and ash. In evaluating the drinks important are carbohydrates and the
total amount of minerals and vitamins.

Given the established importance of nutrients different dishes and beverages, group
index of nutritional evaluation within quality catering trade’ establishment shall be deter-
mined by:

— preliminary differentiation of dishes and drinks for the product groups and sub-
groups;

— analysis of the nutrients” composition of different types of food or beverage product
lines within subgroups (or groups);

— final counting of the quality score of nutrition value products using the formula:

2 N,
Qw =X+ &, Q)
1y N,
3=1]

where i — code of nutrients;
| — number of the main nutrients of dish or beverage;
N; — the amount of the i-th nutrient in the dish or beverage;
a; — the weight’s coefficient of the i-th nutrient’ influence to the consumer’
quality of the dishes or beverages with given its membership in a particular
product groups (subgroups).

According to the described already above methodological approach to defining quality
of catering trade’ products, provides correct comparison of the nutrition value of different
kinds of dishes or beverages within both one and different product lines of assortment. This is
made possible through the use of a modified differential approach for different resources
composition of products for which identified the most important nutrients.

However, given the importance of sensory qualities of catering trade’ products, we are
offering to evaluate the quality of the product using the matrix method and developed matrix,
that proposed by us: «Sensory qualities — Nutrition value» (fig. 2 &) or counting integral indi-
cator of the quality of catering trade’ products (Q), in which will be considered everyone indi-
cators from the table 1:

QZL{/QE'QS'QW'QNV : (2)

Considering the cost characteristics of the products in evaluating its quality, we can be
slightly modified shown in fig. 2 a matrix. For this offer, instead of using the parameter nutri-
tion value of parameter production efficiency by calculating the ratio of its useful effect to the
consumer (which is recommended to determine by the nutrition value) and the total cost of
production and sale of products (fig. 2 b).
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a) «Sensory qualities — Nutrition value»; b) «Sensory qualities — Efficiency»

Figure 2 — Models for evaluating the food products quality in catering trade:

Conclusions and directions of further researches.

According to the results of the investigation we could make next conclusions:

1. Nonrational nutrition can impair our daily health and wellbeing, reduce our ability
to lead an enjoyable and active life. In contrast, the good nutrition, based on healthy eating is
one essential factor that helps us to stay healthy and be active.

2. Nowadays we could observe three types of imbalances in the diet of the Ukraine’
population: through quantitative imbalance in the amount of energy and volume of products
consumed for their recovery; technology through the use of technologies that contribute to the
production of foods with low physiological value; socio-cultural dominance of low culture
through food and poor awareness about the nutrition value of different dishes and beverages.

3. Methods that are used in the investigation of food quality depending on their func-
tionality should be divided into the following groups: analytical methods used for quality de-
termination; analytical methods for the determination the fundamental (basic) food compo-
nents (ingredients); methods of quality control.

4. Defining the integral indicator of product quality as a key indicator of catering trade
establishment’ competitiveness should allocate four groups of indicators: sensory, stability,
welfare, food value.

5. Practical application developed new approaches to the evaluation of catering trade’
products quality will get more objective assessments of quality and will compare the products
of different product groups and subgroups.

We believe that the results of this investigation could be used in the development of a
completely new culinary products (with modeling its quality characteristics) and for the fur-
ther development of scientific approaches to the evaluation of the competitiveness of catering
trade’ products.
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%@ BJIACTHUBOCTI TA AKICTb TOBAPIB I IOCJIYT ﬁ:

11. Meronuyni pekoMeHaalii moa0 3a0e3MnedeH s SKOCTi Ta 0e3MeKn TOBapiB 1 MOCTYT M-
INPUEMCTB PECTOPAHHOrO rocmogapcTBa: Hakaz MiHicTepcTBa €KOHOMIKM YKpaiHU BiX
22 qum. 2008 p. Ne 295 [Enexrponnuii pecypc]. — Pexxum mpoctymy: <http://www.me.gov.
ua/control/uk/publish/article?art_id=119977&cat_id=38738>.

Ministry of Economics of Ukraine (2008), The Order “Guidelines for quality and safety of
goods and services of restaurant facilities”, no. 295, from June, 22, available at:
www.me.gov.ua/control/uk/publish/article?art_id =119977&cat_id=38738.

Memor Hawio2o O0CHIONCEHHA € BUSHAYEHHS UMOBIPHUX PUSUKI6 HEPAYIOHATILHO20 XAPYYE8aH-
HSl HACEeHHs MA OCHOBHI NOKASHUKU-XAPAKMEPUCTMUKY, 30 AKUMU OOYLTbHO OYIHI08AMU AKICMb NPO-
OyKYii' y cghepi pecmopanuo2o 20cnooapcmed; audliz HAs8HUX MemoOi6 OYIHIOBAHHS AKOCI XAp408UX
nPOOYKMie i po3poOKa asmopcbKo2o nioxody 00 OYIHIBAHHS AKOCHI NPOOYKYIl peCmMOPAHHO20 20CHO-
0apcmea 3 ypaxy8aHHaM ii KOPUCHO20 CROICUBHO20 eheKmy ma OP2aHOLENMUYHUX XAPAKMEPUCTIUK.

Memoouka. Y pobomi 6y10 3acmoco8ano po3paxyHKoSUll, COYioNo2iuHULl Ma eKCnepmHull
Memoou OJisl GUSHAYEHHST OCHOBHUX HYMPIEHMIG | iX 3HaAuywocmi OJis Pi3HUX epyn i nioepyn cmpae i
HAnoig 3 MoKy 30py ix 6NIUEY HA AKICMb.

Pezynomamu. Hepayionanvhe xapuy8aHHs MOJCe He2AMUBHO BNIUHYMU HA HAWL CIMAH 300-
po8’a i brazononyuys ma 3HUUMU 30AMHICMb 8eCU aKMUBHUL cnocio dxcumms. Y Haw wac € mpu
munu OUCOANAHCI8 y PAYIOHAX XAPYYEAHHS HACENeHHs YKpaiHu: KiTbKICHUL, MeXHON02IYHUL, COyi-
OKYIbMYPHULL. Y KOPOMKOCMPOKOSIll NepCheKmusi HepayioHaibHe Xapyy8aHHs Modice NPu3ooumu 00
cmpecy, 8MOMU, 3HUICEHHSL HAWOT NPOOYKMUBHOCHI 8 pOOOMI, a 3 HACOM (Y 00820CMPOKOBIL nepcnex-
MUBL) ModiHce CHpUsmuU 3pOCMAHKIO PUUKY PO3BUMKY OesIKUX 3aX60PIOBAHbL MA GUHUKHEHHIO THUUX
npob.iem 3i 300pos sim.

Haykosa noeuszna ma npakmuuna 3nauyujicms. Memoou, sKi 3acmocogyoms )y npoyeci 00-
CIOMNHCEHHs AKOCMI Xapyosux NpoOyKmis, 3a1edCHO 8I0 iIX (YHKYIOHAIbHO20 NPU3HAYEHHS, Ci0 Nodi-
JUMU HA MAKL 2PYnU. aHATEMUYHE — OJi51 GUSHAYEHHS AKOCMI NPOOYKYIL ma 6a308ux xap4oeux iHepeoi-
€HMIG NPOOYKYIL;, KOHMPOIIO AKOCMI NPOOYKYII.

3pobaeno 6ucnosok, wo GU3HAYAIOYU THMESPATLHULL NOKAZHUK SKOCHE NPOOYKYIL SIK KAIOYOBULL
IHOUKAMOP KOHKYPEHMOCHPOMOICHOCTI 3aK1A0Y PECMOPAHHO20 20CHO0ApPCMEd, OOYIIbHO GUOKDEM-
JHO8AMU HOMUPU SPYRU HOKAZHUKIB: OP2aAHONeNMUYHl; cmabiibHocmi, 3abe3nedents 006pooymy, xap-
40801 YIHHOCMI.

3anpononosano aemopcvkuil niOXio 00 OYIHIOBAHHS AKOCMI NPOOYKYIL peCOPaHHo20 20CHO-
0apcmea 3 ypaxy8aHusam il KOPUCHO20 CRONMCUBYO0 eqheKmy ma OP2aHOLeNnMUYHUX XAPAKMeEePUCUK.

Jlosedeno, wo Hosuil nioxio cnpusimume OMpUMAHKIO Oibil 00 EKMUGHUX OYIHOK SAKOCMI Md
003601UMb NOPIGHIOEAMU NPOOYKYTIO PISHUX ACOPMUMEHMHUX 2PYN [ NiO2PYN.

Hanpsamu nooanvuiux 0ocaioxncenv. Pezyibmamu yb020 OOCHIONCEHH 68 NOOAIbULOMY MO-
aHCymv Oymu UKOPUCMAHI Nid 4ac po3pobKu abCOOMHO HOBUX KYIIHAPHUX 8Upo0i8 (3 MOOen08aH-
HAM IX SAKICHUX Xapakmepucmux) i 0Jis pO36UMKY HAYKOBUX Ni0X00i8 Wo0o OYIHIOBAHHS KOHKYPEHMOC-
IPOMONCHOCTI NPOOYKYII peCmMOopanHo20 20Cno0apcmea.

Knrouoei cnosa: xapuysanus, AKicms, pusuk, cmpasu, Hanoi, Memoo OYiHIO8AHHS, HYMPIEHMU,
KOPUCHULL eheKm, Xap108a YiHHICHb, OPeAHOIeNMUYHI XAPAKMEePUCTUKU.

Lenu nawezo ucciedosanus 3aKaOUAIOMCs 8 CACOYIOUEM: ONPedeIumb 803MONCHBLE PUCKU
HEePayUoOHAIbHO20 NUMAHUSL HACELeHUs U OCHOBHbLE NOKA3AMENU-XAPaAKMePUCTIUKY, N0 KOMOPbIM e~
J1eCO0OPA3HO OYEHUBAMb KAYeCmB0 NPOOYKYUU 6 chepe pecmopaHHo20 XO35AUCmed; NPOaHATIU3Upo-
8aMb UMEIOWUEC MeMOObl OYEHKU KAYeCmea NUUessblx npOOYKmos U paspabomams aémopcKutll noo-
X00 K OYyeHKe Kauecmea npooyKyuu 00uecmeeHH020 RUMAHUS C Y4emoMm ee NOAe3H020 nompebumens-
CK020 2(hghexma u opeaHOIenMmuYeckux XapaKmepucmux.

Memoouka. B pabome ObLiu UCNONb308AHBL PACUEMHBIU, COYUONO2UHECKULL U IKCNEePMHObLLL
Memoobl 0JisL OnpedeneHust OCHOBHLIX HYMPUEHMO8 U UX 3HAYUMOCIU OJis PASHLIX SPYIN U NOOSPYNR
01100 U HANUMKOB ¢ MOYKU 3PEHUsL ONPEOeNeHUsL UX BIUSHUSL HA KA4eCmEO.

Pezynomamot. Hepayuonanvroe numawnue modcem He2amueHO NOGIUAMb HA Haule NOGCe-
OHegHoe 300posbe U ONA2ONONYYUe U CHUUMb CHOCOOHOCb 6eCmMU NPUSIMHLIL U AKMUSHBIL 00pa3
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imeni Muxaiijia Tyran-bapaHoBcbKkoro g

JrcusHU. B nawe epems cywecmsyiom mpu muna OucOaianco8 8 payuoHax NUmMaHus Haceienus Yx-
PauHbl: KOIUYECTNBEHHBI, MeXHOLO2UYEeCKULl, COYUOKYIbIMYPHbIL. B Kpamxocpounoil nepcnexmuge
HEepayuoHanIbHoe NUMAHUe MOXHCem NPUBOOUMb K CIMpeccy, YCMAIOCMU, CHUNCEHUIO Haulell NPou3eo-
oumenvHocmu 8 pabome, a ¢ meueHuem epemeHu (8 00a20CPOUHOU NEPCheKmuee) MoAcem Cnocoocm-
606aMb POCHY PUCKA PA3BUMUS HEKOMOPBIX 3A0071e8aHUN U BO3HUKHOBEHUIO OpPY2UX Npobaem co 300-
posbem.

Hayunas Hosusna u npaxmuueckas 3Hauumocms. Memoovl, npumensiemvle 8 npoyecce uc-
Ce008anUsl Kauecmea NUesblx nPoOYyKmos, 8 3aUCUMOCIU OM UX (PYHKYUOHAILHO20 HA3HAYEHUS,
cnedyem pasoensams Ha Cledyioujue epynnol: aHalumuyeckue — 01 onpedeienus Kauecmea npooyK-
yuu u 6a308bIX NUWEBLIX UHZPEOUECHTNO8 NPOOVKYUL, KOHMPOS KA4ecmaa npooyKyuu.

Coenan 661600, ymo onpedensisi UHMeSPaibHblll NOKA3amelb Kauecmed npooyKyuu Kax Kiode-
801 UHOUKAMOP KOHKYPEHMOCHOCOOHOCIU 308e0eHUsi peCTMOPAHHO20 XO3AUCMEA, Yenecoo0OpasHo Gbl-
Oensimb Yemvlpe 2pynnbl noKazamenell: OpeanolenmuyecKue, cmabuibHocmu, obecneyenus 01azo-
COCMOSAHUS, NUWEBOL YEHHOCTIU.

Ipeonoocen asmopckuii N0OOX00 K OyeHKe Kawecmea NpooyKyuu pecmopanHo20 X035cmed ¢
VUemoM ee NOIe3H020 NOMPedUMENbCKO20 IPherma u opeanoIenmuiecKux XapaKmepucmux.

Jlokazarno, umo Ho8wlll HOOX00 Oydem cnocobCmeo8amy NOIYYEHUIO Doslee 0ObEKMUBHBIX OYe-
HOK Kauecmed u no3601um CpAGHUBAMb NPOOYKYUIO PAZHBIX ACCOPMUMEHMHBIX 2PYNN U HOOSPYNA.

Hanpaenenus oanvHemux ucciedosanuil. Pesyniomamol 5mo2o ucciedosanus 6 OaibHell-
wiem Moeym Obimb UCOAb306AHbL NPU PA3PAOOMKe COBEPULEHHO HOBbIX KYIUHAPHBIX U30enull (¢ MoOe-
JUPOBAHUEM UX KAYECMBEHHbIX XaAPAKMeEPUCMUK) U 0I5l PA36UmMusi HAYYHbIX NOOX0008 K OYeHKe KOH-
KYPEeHMOCNOCOOHOCIU NPOOYKYUU PECMOPAHHO20 XO3UCMEA.

Knrwuesvie cnosa: numanue, kawecmaso, puck, 6100a, HAnUMKU, Memoo OYeHUBAHUsL, HymMpu-
eHmbl, NOJIe3HbIL dhhexm, nuwesas YeHHOCMb, OP2AHOJIENIMUYECKUE XAPAKMEPUCTIUKU.

PexomennoBano no myOmikaiii 1-poM Mel. Ha-
yk, npod. Kopsyn B.H. Jlata HaaxomxeHHsS
pykomucy 19.09.2013 p.

JIpu cospemennoil CHEUUAAUIAUUL HAYK, O NPUPOOe HEBO3MOXKHO
00HOMY Yyuenomy 2AyboKp oxeamumb 3HAHUS 60 6CeX IMUX HAYKAX,
Ho omcioda, no-moemy, HUKAK, He credyem OeAdamb 6bi600bl, UMO
KaKQblil  Hamyparucm obasan omMmexesamvca om  COCeOHUX,
obaacmeii snanus... A npednovumaro Aydue 3acAyKumv ynpéx, e
OUALMAHMCKOM OMHOWEHUY K, COCEOHUM HAYUHBIM 0DAaCTAM, wem
806Ce OM HUX OMMEXEBAMbCS, MAK, KAK, 5 6 meuenue éceil HAYUHOU
OessmeavHocmu bvir 2ayboxo ybexden, wmo umenno paboma e
npomexXymounvix, obaacmsx, moxem obozamumv wac Hauboree
nA000meopHbIMU 0buUML UdeIMU

H.K, Koavuos
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