AHHOTALIS

['yma I'.A Po6ota npucssiuyeThest TeMi: «Po3pobdka perentypu HOBOro BUAY
COyCy 3 TPaIuLIMHUX BUJIB CHPOBUHUY. — Pykonuc.

JocnimkeHHs: Ha 3100yTTS OCBITHBO — KBali(iKaliifHOro piBHS Marictpa 3a
cnemianbHicTiIO  8.05170107 «TexHonoriss 30epiraHHs, KOHCEPBYBAaHHS Ta
nepepoOKu TUIOAIB 1 OBOYIB». — TepHONUIbCHKUM HAI[IOHATBHUM TEXHIYHUN
yHiBepcuTeT iMeHi [Bana Ilymtos, Teprnonins, 2014.

Marictepcbka kBaniikaiiiiHa poboTa MpUCBAYEHA, PO3POOJIEHHIO HOBHX
BU/IIB KOHCEPBIB 3 BUKOPUCTAHHSM OBOYIB, ()PYKTIB Ta TOMATHOI'O COYCY.

Mertoto € po3poOka HOBOTO BUAY TOMAaTHOTO COYCY 3 TpaAMIiiHU BUIIB
CUPOBUHM, #AKI O BOJOAUIM TapHUMHM OPTaHOJENTUYHUMM TOKa3HUKAMH 1
PO3IIMPEHHS AaCOPTUMEHTY BHUTOTOBJEHHS coyciB. Ha ocHOBI ojep)kaHux
pE3yJIbTATIB 3alPONIOHOBAHA PELENTYpa COYCIB.

KirodoBi ciioBa: coyc, oBoY1, GpyKTH, KOHCEPBH.

AHHOTALIMSA

I'yma I''A Pabora nmocsamaercs teme: «Pa3paboTka penentypbl HOBOTO
BHJIa cOyCa U3 TPAJAULHOHHBIX BUJOB CHIPbs». - PyKonuce.

UccnenoBanust 1jisi mody4yeHUs: oOpa3oBaTeIbHO - KBaIU(UKAIIMOHHOTO
ypoBHA Mmaructpa mo cnenuanbHocTH 8.05170107 «TexHomorusi XpaHeHus,
KOHCEPBUPOBAHUS U TMepepadOTKU IUIOJOB W OBomeh». - TepHOMmodbCcKuit
HallMOHAJBHBIA TEXHUYECKUM yHuUBepcuTeT uMeHu lBana Ilymros, TepHomous,

2014.



Maructepckas KBaIM(pUKalMOHHAs padoTa MOCBSIIEHA, pa3pabOTKe HOBBIX
BUJIOB KOHCEPBOB C UCIOJIb30BaHUEM OBOLIEH, (PPYKTOB U TOMATHOTO COYycCa.

Lenbio siBnsieTcss pa3pabOTKa HOBOI'O BHUJa TOMAaTHOTO cOyca C XOPOILIUMHU
OpraHoJENTUYECKUMHU TOKA3aTeIsIMU U paclIMPEeHUe acCCOPTUMEHTA JIaHHOTO BUA
KOHCEPBOB IIyTeM J100aBJIeHHs OBOLIEH U (PYKTOB.

Ha ocHOBe Moay4eHHBIX PE3yIbTAaTOB MPEJI0KEHA PELENTYpa COYyCOB.

KiroueBbie cioBa: coyc, oBoIU, (PPyKThl, KOHCEPBHI.

ANNOTATION

H. Hushcha The work is dedicated to the topic: "Development of a new type
of sauce recipes from traditional raw materials" - Manuscript.

Research for the educational - qualification of MA in 8.05170107
«Technology storage, preservation and processing of fruits and vegetables». -
Ternopil Ivan Pul’uj National Technical University, Ternopil, 2014.

Master's qualification is dedicated to, the development of new types of
canned food using fruits, vegetables and tomato sauce.

The aim is to develop a new kind of tomato sauce with good organoleptic
characteristics and to expand the range of this species by the addition of canned
fruits and vegetables.

Based on the obtained results suggested recipe sauces.
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