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Hapasi, puHOK OpraHiyHoi IJIOJIOOBOYEBOT MPOJYKIIT aKTUBHO (OPMYETHCS 1
TOCHKYy€eTbesl. Han 1muMu TOCTIDKEHHSIMHU TPaloTh cepTudikamiiiauii opran «OpraHik
CTaHJIapT», HaBYAIBHUN 1 KOHCYJbTarliitHui poekt Organic Business School ta Ykpaincekmii
MPOEKT Oi3HeC-po3BHUTKY I1o00BoUiBHHIITBA (UHBDP).

VYxpaiHceki (hepMepr MOXKYTh KOPUCTYBaTUCS MpUKIagoM Oi3Hec-tutany Pro Capital
Investment, sikuit mepenOavyae BUPOIIYBaHHS OPTaHIYHUX ST1/I: MAJIWHU, CYHHII Ta CMOPOJAMHU
Ha muiomi 15 ra. OKynmHICTh TaKOTO MPOEKTY € OIM3BKO M’ ATU POKIB.

Ha cporomui mianpuemctBo «Aunbdader Arpo», mo Ha JKuToMuUpIIKMHI BHPOIIY€E
€KOJIOT1YHO YHCTI ATOJIH 32 MPAKTUKOIO OPraHigyHOro 3eMiepoocTa. [1i cyHuIro Ta CMOPOIUHY
BinBeaeHo 250 ra. [limmpueMcTBO TUIaHy€E€ BHPOIILYBATH SITOAU MO TPHOX IMKJIAX MPOTAToM 15
POKIB, Ta peali30BYyBaTH MPOYKIIIIO HE JUIIE Y CBIIOMY BUTJISIL, a H B 3aMOPOKECHOMY.

binbin yacTHa MUHYJIOPIYHOTO YPOXKalo Milllla caMe Ha 3aMOPO3KY, Ky TPOBOISTH
Ha Binaunpkomy mignpueMctsi Fruktona VN. Ile mo3Bossie orpumyBati OIbIn MPHOYTKH 1
pekamMyBatu cebe Ha SATiTHOMY PHHKY.

OTXe, pUHOK OpraHiuHOI SroAM B YKpaiHl 3HAaXOAUTHbCS Ha eTaml OypXJIMBOTO
PO3BUTKY 1 BX€E Yepe3 ACKUIbKAa POKIB YKPaiHChKI KOMITaHIi MOKYTh 3alHATH J1AEPChKI MO3MIIIT
Ha CBITOBOMY SIT1IHOMY PUHKY.

UDC: 664.8.037.1

EFFECT OF CHITOSAN ON PHYSICOCHEMICAL INDICATORS OF
STRAWBERRIES

Blahopoluchna A.H., Liakhovska N.O.
Uman National University of Horticulture
a.blagopoluchnal995@gmail.com

Strawberry (Fragaria x ananassa ) is a highly appreciated worldwide not only for its
unigue taste and distinct flavor, but also for its health benefits. Strawberries contain usual
nutrients, such as minerals and vitamins, and a diverse range of anthocyanins, flavonoids and
phenolic acids with biological properties [1].

However, strawberries have a short postharvest life with rapid spoilage, reflecting high
susceptibility to mechanical injury, excessive texture softening, physiological disorders and
infection through several pathogens during transport, storage and processing [2].

Several studies have demonstrated that the postharvest life of strawberries can be
extended by different preservation techniques, such as refrigeration, synthetic chemical
fungicides, modified atmosphere packaging. In the last several years, edible coatings have been
widely studied for the preservation of fruits and vegetables. Edible coating with semipermeable
films might extend the postharvest life of strawberry through a reduction of moisture, gas
exchange, respiration and oxidative reaction rates [3, 4].

Chitosan, a deacetylated derivate of chitin, is a high molecular weight cationic linear
polysaccharide composed of D-glucosamine and, to a lesser extent, N-acetyl-D-glucosamine with
a B-1,4-linkage [5]. Chitosan is typically extracted from an abundant source of shellfish
exoskeletons or the cell wall of some microorganisms and fungi [6]. Chitosan-based coatings are
considered the best edible and biologically safe preservative coatings for different types of fruits,
with functional advantages, such as slower respiration rates, extended storage periods, firmness
retention and controlled microbial growth [7- 10].
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The purpose of this study was to investigate the effect of chitosan treatment on the
respiration rate of strawberries during storage and on the pH level

Ripe fruits of strawberry (Fragaria ananassa) Ducat variety were obtained from the
field of Uman National University of Horticulture at the end of May. Chitosan low molecular
weight were purchased from Sigma-Aldrich Co. (St. Louis, MO).

To obtain an aqueous solution, we weigh chitosan, pour it with distilled water 40-45C
and leave for 8 hours for swelling, after which the mixture is slowly brought to 60 ‘C and kept for
45 minutes, stirring continuously. After dissolving chitosan, the solution is cooled to 20-22 C and
used for treatment of strawberry berries followed by ventilation. Solution concentration: 0,05%,
0,4%. The dried berries were packed into 500g plastic containers and stored in the refrigeration
at 0+2 C for 14 days.

BUKOPUCTAHHA ®I3UKO-XIMIYHUX METO/IB
B BIOXIMIYHUX JOCJ/ITKEHHAX

Oueperenxo JI. IO. k. 0. H.
YMaHChKUI HallIOHATILHUM YHIBEPCUTET CaJIIBHUIITBA
e-mail: gumanus@meta.ua

Benuke 3HaueHHS y BHPIIIEHHI CyYaCHHUX MOTPEO arpONpOMHUCIOBOTO KOMIUIEKCY
MaroTh (13UKO-XIMIYHI METOJU JOCIIIKEHb. BOHU BIJIPI3HIIOTHCA UYTJIUBICTIO, JO3BOJISIIOTH
BCTAHOBITIOBATH OCOOJIUBOCTI Oy0BH MOJIEKYJI, BU3HAYATH PO3MIIIECHHS (DYHKIIIOHATILHUX TPYIL,
1HIIT OCOOJIMBOCTI CHOJNYK, BIJl SKUX 3ajJeXaTh iX BiacTuBocTi. L{i Meroam moB’si3aHi 3
arpoXiMIYHUMHU JIOCITIIKEHHIMH, €KOJIOTTYHUM MOHITOPUHTOM, 3HEIIKO/PKEHHSM 1 BUTYYSHHSIM
HEOE3MeYHUX BIIXOJIB, KOHTPOJIEM SIKOCTI CUIbCBKOTOCIOJIAPCHKOI MPOAYKIII, KepyBaHHSIM
TEXHOJIOTTYHUMH Ta O10XIMIYHUMH MPOIIECaMU, IHIIIMMHU MPOIIECaMHU.

B HaykoBIii Ta HABYAIbHO-HAYKOBI1i POOOTI 13 CTyAEHTAMH arpOHOMIYHOT0, 010JI0TTYHOTO,
€KOJIOTIYHOT0, TEXHOJIOTIYHOIO HaNpsIMKIB MU BHKOPHUCTOBYEMO CyYacH1 (Pi3MKO-XIMIUHI
METOAM JOCHIKEeHb. Tak 3a JOMOMOrol (OTOEIEKTPOKOJIOPUMETPIi, CHEKTPO(OTOMETPII,
noJyM’siHOT (DOTOMETpIi MPOBOAUTHCS BU3HAYEHHS TAKMX XIMIYHUX E€JIEMEHTIB SK HITPOTEH,
dbocdop, kamiif, HaTpiil, Miab, 3a1130, ACSIKUX IHIIUX €JIEMEHTIB Ta iX CIOJYK B POCIMHHUX
00’eKTax, B IPyHTax, B MPOJAYKTaX CUIbCHKOIOCIOAAPCHKOTO BUPOOHUIITBA (B COKax, BUHAX)
tomo [1,2].

Hanpuknan, B HAyKOBUX JTOCIIKEHHSX, IO IOB’sI3aH1 13 BU3HAYEHHIM PYyXOMHUX
CIIOTYK OKpPEMHX XIMIYHHMX €JIEMEHTIB B IpPyHTaX 3 METOI IMJABHUIIEHHS I1X POIIOUYOCTI
BUKOPUCTOBYETHCSI METO] AaTOMHO-EMICIIHOT CIEKTPOMETPHI 3 IHIYKTUBHO 3B’ S3aHOIO IJIA3MOIO.
3a3nadeHi (I3UKO-XIMIYHI METOJM, a TaKOX I1HIN, Taki SK Xxpomarorpadis,
bmoopomeTpis, pePpakTOMETpis, TOJIPUMETPHs, UEHTPU(DYTYBaHHS [alOTh MOXJIHBICTH
JOCTIKYBaTH O10JIOTIYHO BAXJIMBI, BUCOKOMOJICKYJISIDHI CIHOJYKA — OUIKH, JHiAH,
noJiicaxapifii, HyKJIETHOBI KHCJIOTH, a TaKOXX POCIHWHHI MITMEHTH, PI3HI Tpynud O10JIOTTYHO
AKTUBHUX HU3bKOMOJEKYJSIPHUX CIOIYK, Y TOMY YHCII — BITaMiHH, PETYJIATOPH POCTY, Pi3Hi
Ipynu NEeCTULUIIB.
Hampuknang nuigxomM po3nofiipdyoi xpomarorpadii Ha mnamepl HPOBOIUTHCS
PO3IJICHHS PI3HUX BYTJIEBOIB (TJIFOKO3M, MAJIbTO3H, Caxapo3u Ta 1HIIL), PI3HUX aMIHOKICJIOT
(TIiKoKOIy, JEUIIUHY, JTi31HY) 13 1X CYMIIIeH, 1110 OJepKaHi 3 POCIMHHUX 00’ €KTIB.

55



