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BILTHB OBPOBJIEHHA PEYOBHHAMH fcj‘i‘ gﬁchEOHK 0, doxkmop c.-2.
AHTHMIKPOBHOI 11 II/TIOIB Cyc ’MJ;J POHfo - ;
BAK/TAKAHA HA TPUBAJIICTD IX g , BUKnA0aH

IMTPOJOYKIIT 4 yrieep

caoisHuymea

s noxpawenns  3abe3neueHHs  HaAceNeHHS — YKpaiHu — nio000804e8or
NPOOYKYi€lo  nepeddavacmvsCcs  poswupumu il acopmumenm, pospooumu i
BNPOBAOUMU HOBL NPOSPECUBHT MEXHOI02IL, SAKI NOO0BICYIOMb Nepioo ii CNOMCUBAHHS,
BHUIICYIOMb 8mpamu i Kpawye 30epieaioms Xapuoei ma OlemuyHi 1acmu8ocnii.

IInoou 6aknasicana xapaxmepuzyiomvCs HU3LKOW KAJIOPIUHICMIO, BUCOKUMU
OionociuHuMuy i JIKYBAIbHUMU GIACMUBOCHAMU [ € YIHHOK CUPOBUHOIO OJis
KOHCEepBHOI npomuciogocmi. B ochoenomy, o060ui, 6 momy uucii OaxuaMicauu,
Cnodicusaroms 6 nepioo ix eecemayii abo nicisa kopomxompugano2o sdepicanus. Ilpu
YbOMy 3HAYHA  4ACMUHA  NPOOYKYII  3A3HAE  YpadCceHHs  himonamoceHHoro
Mikpogioporo  ma  izionociuHumu - po3nacamu, momy  SUHUKAE nompeda
YOOCKOHAIeHHs MeXHOoN021i 30epieanHs niodie bakniaxcana. OOHUM 3 HOBUX HANPAMIG
30epedicennss aAKocmi N100i8 Oaxiaxdcana € nicaa3oupaibha 006pobka Niooie
PO3UUHAMU DEYOBUH AHMUMIKPOOHOI Oii, wo no3z0aesnsie niodu 8eiukoi KilbKocmi
MIKPOOP2aHi3Mi6, BHACNIOOK Y020 6OHU MPUBAIUL HaAC He 6mpayardms CE0ixX
NPUPOOHUX DIONO2TUHUX BLACTNUBOCTELL.

YV pesynomami docniodcenv ecmanosiero, wo 06pooKa 6AKIANCAHIE POZHUHAMU
pevosur aHmumikpoOHoi Oii 30inbuye mpusanicmo 36epicanus Ha 2-9 0i0 i
3abe3neuye na 2,1-4,1% oOinvuwui 8uxio mosapHoi npooyKuyii.

Knrouosi cnosa: nioou baxnasxcana, mosapua npooyKkyis, 36epicanus, oopoodKa,
XOJIOOUIbHUK, PeYOBUHU AHMUMIKPOOHOI Oii.

Tao6.a.1. Puc.2. JiT.10.

AKTYaJIbHICTh TeMH. Y CIIIIHOTO BUPIIIEHHS JaHOI MPOOJIeMH MOKHA JOCATTH
NUIAXOM TICIs30upaibHi 0OpOOKH OBOUYEBOI CUPOBHUHU PEYOBHMHAMH aHTHUMIKPOOHOT
Jii, SIK1 M1ABUINYIOTH 11 IMYHITET 1 CTIMKICTh TIPH 30€piraHHi.

O6poOka 1momiB OakimakaHa PEYOBMHAMHM aAHTHUMIKPOOHOI Mdii  JTO3BOJISE
30eperTu SKICThb 1 CyTTEBO 3HM3UTU iX BTpaTu. Cnocid 0OpOOJIKM € JOCTaTHBO
IPOCTUM 1 HE BUMAra€e 3Ha4HUX BUTPAT HA BAPTICTh MPOIIOHOBAHUX MPENAPaTIB.

Mera i 3aBpaHHsA [a0cJailKeHb. MeTta JOCHIKEHb — BUBYEHHS BIUIMBY
00poOJIEeHHs BOJHMMH PO3YMHAMU PEYOBUH AHTUMIKPOOHOI Aii Ha 30€epe’KeHHA
SIKOCTI TIIO/IB OakiakaHa 3 METOI MOJIOBXKEHHSI TPUBAJIOCTI iX mepepoOieHHs. Jis
JOCSITHEHHS METH HEOOX1THO BUPIIIUTH TaKi 3aBJIaHHS:

- BU3HAYUTH TPUBAIICTH 30€piraHHs IJI0/11B OaKIa)KaHa;

- BUX1JT TOBAapHOi MPOAYyKIii  IUIOAIB mpH 30epiraHHi Ha CHUPOBUHHOMY
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MalJaHYMKY Ta B XOJIOAMIBHHKY.

06 ’exmu docnioddcenb — 30€pEKEHICTh IJIOIIB OakIakaHa 3a MiCIA30MpabHOT
00poONKM pPEeYOBMHAMHM AHTUMIKPOOHO!T Aii 1 3aKOHOMIPHOCTI 3MIHH iX SIKOCTI Y
npoueci 30epiraHHs.

IIpeomem oocnioxcenv — CBiXI Mmoau OaknaxaHa coptiB Anmas 1 Cioprpus,
00poOeH1 peuoBUHAMH aHTUMIKPOOHOT Jii.

Marepianu Ta MeTOAM OCHIIKEHb — 3arajJbHONPUUHATI (PI3UKO-XIMIYHI,
OpraHoJIENTUYHI, EKCIEPUMEHTAJIbHI, AHATITUYH], MATEMAaTHUKO-CTaTUCTUYHI.

Anvaz — copt ctBopeHuid y 1983 poui Ha JloHenpkid gociigHINA cTaHIil
OBOYIBHMIITBA Ta OAIITAHHUILITBA. BiIHOCUTHCS 10 TPYNH CEPEIHBOCTUTIIUX COPTIB —
BiJI MOMEHTY IMPOPOCTAHHS A0 IMEpIIoro 300py ypokaro npoxoauts 125-130 nHis.
[Tnoau copty Anmas 4opHO-(hI0JIETOBOTO 3a0apBiieHHS, OJMCKYYi, HUJIIHIPUYHOT
dbopmu, nosxkuHoro — 15-18 cm, macor — 100-165 r. M’skym 1oy *oBTO-011Hi, 3
3€JICHYBaTUM BIATIHKOM, IIIJIbHAM, O0e3 TipkoTH [1].

Cropripu3 — CepelIHbOCTUTIIMKM COPT (BiJ MOBHOTO MPOPOCTaHHS A0 TEXHIYHOI
CTUTJIOCTI IIOAiB mpoxoauth 116 ariB). [hmia DuWIHAPUYHUN, TJISHICBUH,
nosxuHoro 20-22 cm, niamerpoM — 7-8 cm, macoro 300-400 r. 3aGapBiieHHs IOy B
TEXHIYHIN CTafil CTUTIIOCTI — YOpHO-(ioneToBe. M’ aKy1I 3eJ1eHyBaTO-KpeMOBHiA, 63
ripkotu [1].

JocnipkeHHss npoBoAwiId y JadbopaTopii Kadeapu TexHoJorii 30epiraHHs i
nepepoOKu miIoiB Ta 0Bo4iB YMmaHcekoro HYC.

[Tnonm Oaknaxana coptiB Anma3z 1 Cropnpu3 Oyiau BupolleHi 1 3i0paHi B
TeXHIYHIA CTaaii CTUIJIOCTI, SKICTh sSKkuX Bignmosimama Bumoram JICTY 2660
«baknaxxanu cBixi. Texuiuni ymoBu» [2] .

[lnoan copTyBaiu 3a SIKICTIO, TAKyBaJdd B TIOJIETUJIICHOBI CITKH, O0OpOOJISUIIH
pPO3YMHAMU PEYOBUH aHTUMIKPOOHOT Jii NIISTXOM 3aHyproBaHHs TpuBamicTio 0,5-1xB.
[Ticnss oOpoOneHHsT TUIOAW MiJCYIIyBaJd TOBITPSM 3a JIOMOMOTOK BEHTHIISTOpA 1
3aKJIaaau Ha 30epiraHHs.

30epiranHs 1I0MAIB OakjakaHa JOCHIKYBIM 3a OOpOOKM iX BOJHUMH
pO3YMHAMU PEUYOBHH aHTUMIKpoOHOI nii — 0,5% mumonHoi, 0,1% copOiHOBOI KUCIOT,
0,1% Genzoary Hatpiro Ta 0,1% npemapaty [lomines.

Temmneparypa HaBKOJUITHBOTO CEPEIOBUINA CHPOBHHHOTO MaiaHUMKa TIPH
30epiraHHl IIOAIB KoyMBayaca y Mexax 14-25°C. JlocniaKyBaHHI 3pa3Ku
30epirayucs 10 25 110, KOHTPOJbHI BapianTu — 16 mi0.

[Inoau OGaknaxaHa 3akjajeHl B XOJOAWIbHY Kamepy, 30epiranucs o 37 nio,

KOHTPOJIbHI BapiaHTH — 28 1160 3a Temnepatrypu 8+1°C 1 BIZTHOCHIH BOJIOTOCTI MOBITPS
— 85-90 %. ¥V mionax GakiakaHa micisi oOpoOKH Ta Micis 3aKiHYEHHs 30epiraHHs,
BU3HAYAJM BUXI1J TOBAPHOT IPOIYKIII.
CrocTepekeHHsI 32 3MIHOIO TOBAPHUX BIACTUBOCTEH Ta (PI3UKO-XIMIYHOTO CKIIATY
IUTOJIIB TIPOBOJWIM 4Yepe3 KoxHiI 3 mo6u. [loBTOpHICTH AOCHigy — TpHUKpaTHA.
Kpurepiii 3akiHueHHs CTpOKy 30epiraHfs IUIOMIB OakiakaHa — BTpaTH MacH He
oinbmie 10 % [3].
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Hocnin TpudakTopHuii, BAKOHAHO Y TPbOX MOBTOPEHH:X: (pakTop A — 0OpoOKka
IUTOJIIB pEYOBUHAMH aHTUMIKPOOHOT Aii; pakTop B — pexxum 36epiranns; dakrop C —
TPUBATICTH 30€piranHs.

ToBapuy ominky mioaiB Oaxmaxana mnpoBoaunu 3a JACTY 2660 [4] 3rimHo
METOJUYHUX PEKOMEHIAIIIH 31 30epiraHHsl 1I0/1iB, OBOYIB 1 BUHOTPAIY.

Cxema jgociiny 3 BUBYCHHs BIUIMBY OOpPOOKM BOJHHUMH PO3YHMHAMH PEUOBHH
AHTUMIKPOOHOI [1i, TEMIEPaTypHOr0 PEXUMYy Ha TPUBAIICTH 30€piraHHs Ta SKICTb
IJ10/11B Oakja)kaHa HaBejieHa Ha puc. 1.

Il1oam 6akaakaHa

COpTy
¥ ! ¥
Anmas Cropnpus
I |
¥ ]
O06poOIeHHS
¥ ¥ / ¥ ¥

0,5 %-aum 0,1 %-uaum 0,1 %-aum 0,1 % -aum
BOZ0T0 PO34YHHOM PO34HHOM PpO34HHOM PO34UHOM
(KoHTpOJIB) JTUMOHHOI KHCIIOTH | |cOpOiHOBOI KHCTIOTH| | OEH30aTy HATPIt0 [ominesy

{ v ' ' V
Y

Pesxxum 36epiransas

CupoBUHHUI Xon0IMIbHUK
MaliTaHYHUK t=8+1°C
t=14...25°C BBII = 85...90 %

Puc. 1. Cxema 0ocnidy 36epesricenocmi niooie daxknarxcana

TpuBanicte 30epiraHHs IUIOAIB OakjakaHa 3ajJekKUTh B CIMOCOOIB Ta YMOB
30epiranns. OOpoOika MmiIoAiB OakiakaHa pEYOBHHAMM aHTUMIKPOOHOI [ii 3
HACTYNMHUM 30€piraHHsSM B XOJOJWIBHUKY Ja€ MOXKJIUBICTh 30epiraTv 10U
TpUBAIMI yac 0€3 3HAUHUX BTpaT.
Sx mokazamu gocnipkeHHs (Tabxa.1), 0oOpoOka miomiB 000X COPTIB pPEYOBHHAMHU
aHTUMIKPOOHOT 11i Mana iICTOTHHM BIUIMB Ha TPHUBAIICTh 30epiranHs OakiakaHiB Ha
CUPOBMHHOMY MaiiaHunky. Tak, oOpoOka po3umHamMu COpOIHOBOi KHCIOTH Ta
OeH30HaTy HATpil0 copusia 30UIBIIEHHI0O TPUBAIOCTI 30epiraHHs Ha 3-6 110,
pO34MHaMU JIUMOHHOI KucioTu Ta [lominesy — Ha 6-9 116 abo B 1,4-1,6 pa3a Ounbiie
HOPIBHSIHO 3 KOHTPOJIEM.

144



ISSN 2476626 CI/IbCHKE I'OCIIOHAPCTBO Ilepepobka ma No8
TA JIICIBHUI]TBO 30epicanHs NPOOYKYii pOCIUHHUYMBA 2018

30epirands 00pOOJCHUX IUIOMIB Y XOJOAWIBHUKY CHPHUSUIO 301IBIICHHIO
TPUBAJIOCTI iX 30epiranHs y 1,5-1,7 paza nmopiBHsIHO 31 30epiraHHsSIM Ha CHPOBUHHOMY
MalJaHUYUKY.

Tabnuysa 1
TpuBaJicTh 30epiranas mioaiB 0aKIaKaHa 3aJ1€KHO BiJl 00poOKu
pedyOBMHAMM AHTHMIKPOOHOI il

Pexum TpuBamicTh
Coprt . O06pobnenns P
30epiranus 30epiranus, 106a
BOJIOIO (KOHTPOJIb) 16
. JTUMOHHOIO KHCIIOTOIO 22
CUPOBHHHUI .
. CcOpOIHOBOIO KHCIIOTOIO 19
MalJaHIuK .
OEH30aTOM HATPIIO 22
[Toninezom 25
Anma3s
BOIOIO (KOHTPOJIb) 16
JMMOHHOIO KHCJIOTOIO 22
XOJIOAWILHUK COpOIHOBOIO KHCIIOTOIO 22
OeH30aTOM HATPIIO 19
[Toiezom 25
BOJIOIO (KOHTPOJIb) 28
. JUMOHHOIO KHCJIOTOIO 34
CUPOBHHHUI .
. COpOIHOBOIO KHCIIOTOIO 31
MalJaHIuK .
OEH30aTOM HATPIIO 31
[Toninezom 37
Cropripus
BOIOI0 (KOHTPOJIb) 28
JMMOHHOIO KHCJIOTOIO 24
XOJOAWIBHUK | COPOIHOBOIO KHUCIIOTOIO 31
OeH30aTOM HATPIIO 31
[Toniezom 34

Buxig ToBapHOi mnpoaykuii IUIoAiB OakiakaHa Mae€ BaXJIWBE 3HAYCHHS,
OCKUJIbKH 32 HUM PO3PaXOBYETHCA €KOHOMIYHA €(PEKTHBHICTh 30epiraHHs.Y mpoleci
30epiraHHs CIloCTepirajgach 3arajibHa TEHJICHINSA: 13 30UIBIIECHHSIM TPHUBAJIOCTI
30epiraHHs BUX1J TOBAPHOT MPOIYKI(li 3MEHIITYBaBCSI.

[Ticns 16 ni6 36epiraHHs HA CHPOBUHHOMY MaiIaHUMKy (pUC. 2, a) HaWOIbIIHA
BUX1/ TOBapHOiI MPOAyKIii OyB 3adikcoBaHUH y TUIOAAaX cCOpTy AnMas, oOpoOIeHNX
pozunnoM [lominesy — 94,2%, mo na 4,1% Oinbiie TOPiBHAHO 3 KOHTPOJIEM.

[Micnst 28 mi6 30epiranHs y XOJOAMIBHUKY IUIOAIB copTy Anmas (puc. 2, 0)
HaWKpamy pe3yiabTaTH Oyiu OTpUMaHi 3a OOpOOJICHHSM iX PO3YMHOM JIMMOHHOI
kucnotu Ta Ilomigesy — 93,3% ta 94,1%, Tomi AK BUXIA TOBAPHOI IPOIYKIIi
KOHTPOJILHOTO BapiaHTy cTaHoBuB 90,1%.

AHanizylouu pe3yiabTaTH BUXOJY TOBApHOI MpoayKuli micias 16 110 30epiranHs
wioais copty Croprnpu3 Ha CHPOBUHHOMY MaijaHuuky(puc.2, B) HaMKpaiii
pesynbTatu (93,2%) oTpumani mpu 0OpoOIl po3UYMHAMU JUMOHHOI KHUCJIOTH Ta
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[Tominesy (93,5 %).
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Puc.2 Buxio moeapnoi npooykuii 3anexcHo 6i0 RICAAZOUPATLHO20
00pobnenHna, pexcumy I mpueanocmi 30epicaHHA NA00I6 OAKIANHCAHA COPMY
Anmas: a) npu 30epicanni HA CUPOGUHHOMY MAUOAHUUKY; 0) npu 30epicanHi 6
xonoounvnuky; copmy Cropnpusz: 6) npu 30epicaHHi Ha CUPOBUHHOMY
MailOaHYuUKy; 2) npu 30epicanHi 6 X0,100UTIbHUK).

--¢:- MuTi Bo10t0 (KOHTPOJIb) —— O0poOIeH1 TUMOHHOIO KHUCIOTOO
—A— O0poOIIeH1 cCOpOIHOBOIO KHUCIOTOI - % - OOpoOIeH1 OeH30aTOM HATPIIO
—*— O0poomen: [Tommezom

ITicns 28 116 30epiraHHs B XOJOAWIBHUKY IUIOAiB copty Cropnpus (puc.2, r)
HaWOIIBIINKA BUX1J TOBApHOI MPOAYKI Oylo OTpUMaHo Ipu oOOpoOIl IUIOJIB
po3unHamu JUMOHHOI (93,0%) Ta cop6inoBOi (92,3%) KUCIOT, IO BIANOBIAHO Ha
2,9% Tta 2,2% Oibliie, TOPIBHSIHO 3 KOHTPOJIEM.
Omxe, oOpoOka mIOAIB OakiakaHa PO3YMHAMH PEUYOBUH AHTHUMIKPOOHOI Iii
crpusuIa 30UTBIIICHHIO BUXOIY TOBAPHOI MPOAYKIIii: Mpu 30epiraHHi Ha CHPOBUHHOMY
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MaigaHuuKy Ha 2,9-4,1%, y XxononunsHuky — Ha 1,6-4,0% MOPIBHIHO 3 KOHTPOJIEM.

[Toennannst oOpoOKM TMIOMIB Oakja)kaHa PEUYOBUMHAMH AHTUMIKpOOHOI il 13
30epiraHHsIM B yMOBaX XOJOJy 3YMOBHWJIO 301IBIICHHS BUXOAY TOBApPHOI MPOIYKIIii
MOPIBHAHO 31 30epiraHHsaM 06€3 OXOJIOIKCHHS.

Y pe3ynbrari OCHIKEHb BHW3HAYEHO ICTOTHUW BIUIMB OOPOOKM IIIOJIB
OaxyakaHa 000X COPTIB pO3YMHAMM PEUYOBUH aHTHMIKPOOHOI il Ha BHUX1J TOBAapHOI
IPOTYKIIII.

BHCHOBKM Ta NepCHeKTHBH NOAAJBIIUX AOCTIAKeHb. BcTaHOBIIEHO, MO
nicis3oupaibHa 00poOKa TUIO/IIB OakiiakxaHa peUOBUHAMU aHTUMIKPOOHOT1 1T cripusie
30UIBIICHHIO TPUBAJIOCTI iX 30epiranHsa 0e3 oxoJIo/KeHHs — Ha 3-9 116, B yMOBax
Xo0JIoy — Ha 6-9 110 Ta 3a0e3nedye 30UTBIICHHST BUXOY TOBAPHOI MPOAYKINIT MiCis
30epiranHs 6e3 oxoopkeHHs Ha 2,1-4,1%, B ymoBax xonoay — Ha 2,3-3,8%.
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AHHOTAIUA

BJIUAHUE OBPABOTKHN BEHLIECTBAMU AHTUMHUKPOBHOI'O

JJEMCTBUSA IJIOJOB BAKJIA’JKAHA HA IMTPOJIOJIKUTEJBHOCTD UX
XPAHEHUS U BBIXO/] TOBAPHOM MPOJYKIINH

Jna ynyywenus obecneuenusi Hacenenus Ykpaunvl ni000080WHOU NPOOYyKYuel
npeononazaemcs pacuupums ee acCopmuMenm, paspabomams u Heopums HoBble
npozpeccugnbvle MexXHON02UU, KOmopvle YONUHAIM nepuoo ee nompebieHus,
CHUICAIOmM nomepu U yduie COXpaHsaom nuujegvle U Ouemuyeckue c8olcmad.

Inoowr 6axknasicana xapaxmepuzyromcsi HU3KOU KAJIOPUUHOCIbIO, 6blCOKUMU
ouonocuyecKUMU U J1e4eOHbIMU CBOUCMBAMU U SBIAOMCA YEHHbIM CblpbeM OJis
KOHCEPBHOU NPOMbBLULIEHHOCHIU.

B ocnosnom, osowu, 6 mom uucne daxnaxcamvi, nNompedIAOM 8 Nepuood Ux
gecemayuuy UIU NOCNe KPAMKOBPEMEHHO20 XpaneHus. llpu smom 3HauumenbHasl
yacms  NPOOYKYuu  nopaxcaemcsi  (QUMONnAamoz2eHHou — MUKpogropou  u
@usuonocuueckuMu  paccmpoucmeamy, NO3IMOMY  B03HUKAem  NnompebHOCHb
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COBEPULEHCMBOBANHUSL  MEXHONO2UU XPAHEHUs. NI10008 OaKIaAMCaHd, a MaKHce
U320MOGJIeHUEe HOBbIX BUOO8 KOHCEPBO8 U3 OAKIANCAHO8 Nymem paculupeHus
accopmumeHma 3mou YeHHOU NpOoOYKYUu Npu COXPAHEHUU ee KadeCmEeHHbIX
noxazameetl.

OOHUM U3 HOBLIX HANPAGIEHUN COXPAHEHUS KA4ecmed N10008 OaKiadcana
a618emcs  nocieyoopouHas — obpabomka  ni0008  paACMEOpAMU  Beujecmae
AHMUMUKPOOHO20 — Oelcmeus, umo Jauwiaem nioobl OOILULO2O  KOIUHECMBA
MUKDOOD2AHUIMOS, 8 pe3yibmame 4e20 OHU 3HAYUMENbHOe 8DeMs He MEPSIOm C8OUX
ecmecmeeHHbIX OUOI02UYECKUX CBOUCMEA.

Ilo pezynemamam ucciedosanuii  nocaeyoOoOpouHas obpabomku  NI0008
baknaxcana eewecmeamu aHMUMUKPOOHO20 Oelcmeus Yeeaudusaem ux cpok
XpaueHnus 6e3 oxaaxcoenus 0o 25 cymok (neobpabomanuvle — 16 cymok),  yciousx
xon00a — 0o 37 cymok (Heobpabomannvie — 28 cymok) — 0151 nio0os copma Anmas u
coomeemcmeenno 22 u 34 cymokx — oaa copma Cropnpus u obecneyusaem Ha
2,1-4,1% 6onvuie 6b1x00 MoapHOU NPOOYKYUU NOCIEe XPAHeHUsl Oe3 OXIANHCOeHUs U 8
2,2-4,5 paza menvuiee Koauyecmeo Opaxa, 8 XoJNOOUNIbHUKE - COOMBEMCMBEHHO HA
2,3-3,8% u 6 1,7-2,9 pasa.

Knroueevie cnoea: nnoovl Oaxnaxcawma, moseapHas npooyKyus, XpaHewue,

0Opabomka, X0100UbHUK, 8elecmed AHMUMUKPOOHO20 OeliCmEUSL.
Ta0.. 1. Puc. 2. JIur. 10.

ANNOTATION
EFFECTS OF TREATING EGGPLANTS WITH SUBSTANCES OF
ANTIMICROBIAL QUALITIES ON THE TIME OF THEIR STORAGE AND
ON OUTPUT OF COMMODITY PRODUCTS

In order to improve provision of the Ukrainian population with horticultural
products, it is planned to expand its assortment, develop and introduce new advanced
technologies that extend the consumption period, reduce losses and better preserve
nutritional and dietary properties.

Fruits of eggplant are characterized by low calorie content, high biological and
therapeutic properties, and present valuable raw materials for the canning industry.

In general, vegetables, including eggplants, are consumed during their growing
season or after a short-term storage. At the same time, a significant part of the
produce is affected by phytopathogenic microflora and physiological disorders;
therefore there is a need to improve the technology of storage of eggplant.

One of the new directions of preserving the quality of the eggplant is the post-
harvest treatment of fruits with solutions of substances with antimicrobial actions,
which deprives the fruits of a large number of microorganisms, and as a result they
do not lose their natural biological properties for a long time.

The purpose of the research is to study the effect of treatment by aqueous
solutions with antimicrobial properties on the preservation of the quality of the
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eggplants in order to increase the duration of their processing. In order to achieve
this goal the following tasks must be resolved:

- determine the shelf life of eggplant fruit;

-yield of marketable produce of fruits when stored in a raw material site and in
a refrigerator.

The object of the research is preservation of eggplant fruit after post-harvest
treatment with antimicrobial agents and patterns of changes in their quality during
storage.

The subject of the research is fresh eggplant fruits of two varieties, Almaz and
Surprise, treated with substances with antimicrobial actions.

The storage of eggplant fruits was examined after their treatment with aqueous
solutions of antimicrobial actions by 0,5% lemon and 0,1% sorbic acids, 0,1%
sodium benzoate, and 0,1% drug Polidez.

Eggplant fruits were sorted on the inspection conveyor by their quality, packed
10 kg in polyethylene mesh and each of the three samples was treated by immersion
in an appropriate working solution. The duration of exposure was 0,5-1 minutes.
Samples of fruits of both varieties of eggplant, treated with water, were taken as
control measurements. After the treatment, the fruits were removed, given the
opportunity to drain the solution, dried by the air flow created by the fan, to remove
moisture from their surface and stored in storage in the raw material site and the
refrigerator. The yield of commercial products of eggplant was determined after its
processing and at the end of its storage.

Observations of changes in commercial properties and physicochemical
composition of the fruit were carried out every 3 days. The repetition of the
experiment is threefold. The hallmark for the expiration of the storage term for
eggplant fruit was a mass loss of not more than 10%.

Based on the results of the research, post-harvest processing of eggplant fruit
with antimicrobial agents increases its storage time without cooling to 25 days
(untreated — 16 days), in cold conditions — to 37 days (untreated — 28 days), for
Almaz variety and 22 and 34 days respectively — for Almaz variety and provides
2,1-4,1% more yield of marketable products after storage without cooling and
2,2-4,5 times less quantity of defects, in the refrigerator — by 2,3-3,85 and
1,7-2,9 times respectively.

Keywords:garden-stuffs of egg-plant, commodity products, storage, treatment,
refrigerator, substances of antimicrobialaction.

Tabl. 1. Fig. 2. Lit. 10.
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