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Introduction. Ukraine industrial enterprises, engaged in deep
processing of walnuts, have a significant export potential. The lack
of methodological bases for the development of innovations by
domestic enterprises reduces this potential.

Materials and methods. An approach of the analysis of value
chain was used, marketing functional and process approaches were
used to. The research uses also: fundamental interviews with
experts, laboratory experimental studies, production and
implementation of the developed innovative products. Developing
of innovative products was conducted on the basis of Quality
Function Deployment methodology.

Results and discussion. The results of our research
demonstrate that Ukraine is involved in the process of
diversification of the world edible oil market and innovations
development. The industry of deep walnut processing provides a
kernel walnut for the confectionery and animal feeding, edible
walnut oil, industrial oil and oilcake, which can be processed into
food products or used to feed livestock on the domestic and foreign
markets. Remains (wastes) from production can be effectively
recycled or used in other industries. In addition, walnut kernels are
also considered to be a product of the edible oil industry. Other by-
products of walnut are being studied. In the development of the
industry of deep walnut processing, as well as in the short term
prospect, the focus is on the confectionery kernel and walnut oil. In
the course of the industry development, innovative by-products will
be developed through exploration and support of the development
of alternative ways of using remains as they arise.

The value of obtained results is the possibility of using the
obtained  theoretical ~and  methodological  conclusions,
recommendations and regulations for agrarian and food processing
enterprises to solve the problem of competitiveness of the enterprise
and its products when exporting in the conditions of high dynamics
of business environment based on the system relations of the
manufacturing enterprise in the industry of deep walnut processing.

Conclusion. The model of the value chain for the processing of
walnuts and the technology of production of new products is
offered.
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Introduction

In a market economy, domestic producers have a goal both to increase their profits and
to achieve an appropriate level of competitiveness in the market [2]. To solve these problems,
the most pressing issues are the scientific definition and development of system approaches
to the marketing of innovative activities of business entities [2, 14]. Such a task is
complicated by the variety and difficulty of fixing the forms and manifestations of behavioral
strategy and tactics in the conditions of the dynamism of the environment [3].

In our previous studies, it has been established that the competitiveness of industrial
enterprises depends, in large part, on the extent to which the target markets are thoroughly
investigated and specific measures to adapt products to the requirements of these markets
have been developed. The methodology of enterprise competitiveness management is
developed based on three key elements, namely, dynamic capabilities, innovation, quality
(“DIQ”), and the dependencies between the characteristics that arise during the process of
deployment of the quality function when designing innovative products are determined. Our
research shows that Ukraine industrial enterprises, engaged in deep processing of walnuts
have a significant export potential in the industry for deep processing of walnuts [5, 8, 11,
16, 20, 22, 24, 26, 28, 30, 32, 34, ]. This is confirmed by the growing demand for products
provided by walnut processing enterprises and the development of raw materials based on
the unique natural conditions in Ukraine [8, 10, 15].

Establishment of constraints in the added value chains for food products based on their
limited availability [1] can significantly improve the competitiveness of enterprises in the
foreign markets [2], especially for transition economies such as Ukraine’s [3]. Restrictions
that are created by the markets can be mitigated or eliminated to a large extent based on the
transformation of elements of the marketing complex of a small manufacturing enterprise
into the parameters of the quality of the desired product and the process parameters [4]. The
methodology [4] also allows setting requirements for equipment and for manufacturing
operations that are included in the operating instructions for each step of the production
process. A promising way to increase the competitiveness of the subjects of the value chain
in the oil and fat industry [5, 6] for deep walnut processing is the certification according to
the European quality standards [7, 8] and ensuring the recycling of waste products for
biofuels [9, 36]. However, domestic agrarian and processing enterprises face a number of
institutional constraints on organic certification [7]. A possible way for overcoming these
constraints is to develop comprehensive and systematic measures to ensure the development
of innovative products and their generalization in the form of typical provisions for domestic
enterprises of the oil and fat industry.

The idea of the development is based on the investigation of the value chain for
innovative functional food products from walnut kernels and to develop system measures in
the activities of enterprises of industry for deep processing of walnuts aimed to increase the
added value of these products and ensure its competitiveness in the foreign markets. The
working hypothesis is that the lack of methodological bases for elaboration of a plan for
innovative management in the conditions of the Ukrainian economy reduces the export
potential of agrarian and processing enterprises of the industry for deep processing of
walnuts. It is expected that the development of methodological base will increase the
efficiency of enterprises in industry for deep processing of walnuts.
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Materials and methods
Applied methods and theoretical approaches

The research uses such principal methodologies as fundamental interviews with experts,
problem-oriented group discussions, critical literature review, results of laboratory
experimental studies, results of production and implementation of research and small batches
of the developed innovative products. The development of innovations in the industry for
deep processing of walnuts was carried out on the basis of marketing [2, 12, 14], functional
[1,3,17,21,23,27,31, 33] and process approaches [6, 35, 37, 19, 25, 29]. To get a complete
view of the stages of product flow from the raw material base to production and to the final
consumer, an approach to the analysis of the value chain was used [16, 24, 26, 32, 34].
Economic and mathematical methods [3, 18, 28] and the theory of constraints [1] have been
used for the development of provisions of new products. Also, developing of innovative
products was conducted on the basis of Quality Function Deployment methodology [4]. For
the formulation of certain theoretical positions in the process of fulfilling the set scientific
tasks, there were used general scientific methods such as scientific abstraction;
morphological analysis, generalization, analysis of hierarchies.

Structure of research

This paper considers the following problem issues:

1. Research of the current state and trends of the vegetable oil market in Ukraine and in the
world in the following directions: research of the global production of vegetable oils;
study of the global consumption of vegetable oils; study of the features of the international
vegetable oil market; research of market of high-oleic oils and oilseed crops; study of the
features of the investment activity and activities of producers of vegetable oils;

2. Investigation of the value chain in the production of innovative products of the industry
for deep processing of walnuts in the following areas: the study of the value chain in the
oil and fat industry; determination of the value chain in the industry for deep walnut
processing; support of commercialization of new types of edible oils; competitiveness of
the value chain in the international business; penetration into the global agribusiness value
chain;

3. Investigation of the competitiveness of the enterprise of deep processing of walnuts in the
following areas: the concept of the enterprise competitiveness; methodology of enterprise
competitiveness management; methodological approach to innovation development in the
industry for deep processing of walnuts; development of the marketing strategy for
managing enterprise’s innovative activity in the industry for deep processing of walnuts;
design of functional food products made from walnuts;

4. Development of innovative functional food products made of walnut based on the
marketing design.

Results and discussion

Research of the current state and trends of the development of vegetable oil market

The global vegetable oil market is expected to exceed 200 million tons by 2020 due to
the growing popularity of healthy, organic and unrefined vegetable oils, which is supported
by high demand for vegetable oil worldwide (Figure 1) [10, 11].

From the point of view of consuming as a food product, vegetable oils are considered to
be a healthier alternative than animal fats [8, 17], since they contain more unsaturated fatty
acids [23, 29, 31, 33]. In particular, walnut oil is widely used in cooking, medicine, cosmetics
and other industries [5, 15, 17, 21, 27, 31].
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Figure 1. Dynamics of the global consumption of palm, soybean, rapeseed and sunflower oils, min
tons

Vegetable oils are oils or fats obtained from the plant. Their texture can be characterized
as liquid and greasy. Most vegetable oils can be used in two ways: they can be used as cooking
oil or for the production of fuels and diesel [7]. The most common types of oils include palm
oil, soybean oil, rapeseed oil and sunflower oil. Palm oil is obtained from pulp of palm fruits,
which are mainly found in the tropical belt of Africa, South America and Southeast Asia. It is
estimated that about 90% of palm oil is used for food intake, while industrial consumption,
such as cosmetic or fuel and diesel, covers the last 10% [10]. Palm oil is an industrial product
with a total annual sale of approximately $50 billion. Industrial raw materials used in the
production of food and confectionery products, in the cosmetics industry, for production of
detergents and biofuels are also an important food product in most developing countries [11].

However, the strong growth of palm oil production creates some serious problems in the
strategic perspective [13, 15, 17].

In the early 2000s, trends in the destruction of rainforests of the planet reached a critical
point with the accompanying increase in greenhouse gas emissions and loss of biodiversity. It
became a burden for many markets, and large multinational companies that use palm oil faced
various forms of protest, including consumer boycotts [10].

Significant consumption of palm oil leads to the problems with human health [6, 17]. Palm
oil has a relatively high content of saturated fats. In the research of 2003, the World Health
Organization provided compelling evidence that high levels of palmatic acid increase the risk
of developing cardiovascular diseases. In the countries where fat reserves in the body are low
and the amount of saturated fat from animal sources is limited, this risk is more moderate.
However, with the development of the economy, the habits are changing and the dietary
benefits of consumers, regarding the consumption of products rich in palm oil, may disappear
[7]. According to the US Academy of Sciences, the content of trans-fats in palm oil based food
products is not significant and does not have any known effects on human health, but it is still
highly correlated with the risk of coronary heart disease [17].
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Development of the walnut raw material base and its processing into innovative
functional food products with increased added value that will be able to compete in the world
market is one of the main ways of solving the above-mentioned problems [16, 20, 22].

The statistics from various sources show that Ukraine holds a strong position among the
world's 10 largest exporters of walnuts (Figure 2) [10, 11].

China Others
4% 9%

USA
43%

Mexico
11% Ukraine
13%

Figure 2. World walnut exports in 2014, shelled/metric tons

The world market for vegetable oil from walnut fruits is growing due to its wide range of
applications [10]. Despite the fact that the world walnut market is rather specific, since
production continues to be extensive and the area of land that is potentially suitable for walnut
growing is very limited: walnuts usually occupy the area from 6 to 14% of the entire planet.
Ukraine is lucky to be in this statistic. At the same time, walnuts do not require complicate
care; the tree begins to bear fruits within 4-7 years after planting and can preserve this ability
for centuries [11]. Therefore, the production of walnuts and walnut oil is very beneficial and
does not cost much. According to experts, cultivation of one ton of walnuts is much cheaper
than obtaining the same amount of wheat or grapes.

Data on the import and export shows that Ukraine is a net exporter of oilseeds and oils,
refined edible oils, various wastes and other products (Table 1) [10, 11].

Table 1
Structure of the global oil exports by major exporting countries as of April 2017-2018 MY
Type of oil in the Ukraine's rating in the Share of Ukraine's oil exports
structure of the global structure of the global in the structure of global
exports exports exports,%
Export of soybean oil 7 1.5
Export of rapeseed oil 8 1.3
Export of sunflower oil 1 54.4
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Therefore, these data justify that Ukraine will be involved in the process of diversification of
the world oil and fat market and innovations development.

The supply of raw materials is only the beginning for any innovation [12]. Sale of raw
materials in the world market cannot be a long-term effective solution under the lack of proper
attention and investments as well as the appropriate environment [13, 14, 28].

Industry analysis

An industry can be defined either by raw materials processed by its enterprises or the end
product/service intended for a particular market [5, 34]. In a broad sense, the industry includes all
enterprises that are contractually bound to supply a particular set of products or services to the end
users [6, 26]. The industry includes producers, processors, suppliers of raw materials and
materials, exporters, retailers, etc. These entities form separate specific value chains [7, 24, 26, ].
For this study and achievement of the program objectives, the value chain is defined as “a value
chain of the industry of deep processing of walnuts for specific market”, which primarily refers
the EU market [13].

According to the definition, the industry produces a walnut kernel for the confectionery and
animal feeding, edible walnut oil, industrial oil and oilcake, which can be processed into food
products or used for feeding livestock in the domestic and foreign markets [3]. In addition, walnut
fruits are also considered to be a product of the industry [5]. Other by-products of walnuts are
being explored. In the development of the industry as well as in the short term prospect, the focus
is made on the confectionery kernel and walnut oil. In the course of the industry development,
innovative by-products will be created by studying and supporting the development of alternative
ways of using by-products as they arise [15, 35, 37].

The system for value chain management of the production in the oil and fat industry for deep
walnut processing shown in Fig. 1 contains key elements that are represented by the main entities:
producers of raw materials, i.e. farmers, gardeners (1); trading enterprises engaged in the purchase
and sale of raw materials. i.e. a wholesaler / wholesale buyer (2); the main processors that perform
primary processing of raw materials (peeling, sorting), i.e. processors (3); processors raw materials
that produce crude oil (16) and walnut oilcake (17) from walnut fruits (secondary processing), i.e.
oil producer (4); after the primary and secondary processing of the walnut fruits, the waste/residues
(5) and a walnut shell (6), which are the input raw materials for biofuel producers, paint and varnish
industry, cosmetics industry are created (7); crude walnut oil (16) serves as an input raw material
for the production of finished products in the form of oil in bottles / ingredients (11) both by
producers of crude oils (4) and processors that conduct refining, blending, flavoring (8) of walnut
products; walnut oil cake (17) is a feedstock for walnut flour producers (9) and producers of
livestock feeds (10); walnut flour is input raw material for confectionery industry (12) producing
bakery products (13) and candies, and other products (14); all products of the industry for deep
walnut processing are the input product for distribution (15).

Analysis of the subjects of the value chain in the industry for deep walnut processing and the
functions performed by them should consider primary and secondary subjects and their respective
roles. The main subjects are those who are engaged in the principal production activities in the value
chain (supply, production, processing and sale of products) [26]. Secondary subjects are involved
in the main activities of the value chain not directly — indirectly, but their actions affect the activities
of the main subjects of the value chain [34]. Secondary entities offer support and provide services
in the value chain. Some of the secondary subjects are policy and regulatory support agencies,
financial support institutions and providers of business support services [13]. Further research
should be specified in accordance with these two categories of subjects of the value chain.
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Figure 3. Cartographic model of the value chain for production in the oil and fat industry for
deep walnut processing

Competitiveness of enterprises of the oil and fat industry

The current state of development of competition theories is characterized by a variety of
subjects of analysis, which are the principles of activity in a competitive environment [12].
The actual difference between them is reduced to the difference in the number of variables
that they cover and their predictive capacity for individual situations [13]. In addition,
sectoral features are important factors of the competitiveness of enterprises [14].

Generalization of approaches to the definition of competitiveness [2, 12, 14, 22] has
allowed to propose an author's approach to the defining the competitiveness of a
manufacturing enterprise as a set of its capabilities and ability to produce products that are
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can satisfy current social needs and abilities that lead the enterprise to a state in which its
market and financial stability is provided by means of specific competitive advantages.

Figure 4 shows a non-waste competitive technology for production of innovative
functional food products from walnuts, which provides comprehensive use of raw materials,
processing of nut into oil and oilcake, processing of remains [15] into biofuels [9, 11],
selection of the obtained products and their distribution depending on the values of qualitative
indicators between such application areas as confectionery industry, livestock and poultry
feeding, baking industry, spice production, biofuel production, paint and varnish industry,
cosmetic industry [5, 22].

7 16
1 Raw material WA?:EE ot 12 Sifting — Shell, other remains
(quality)
l |
2 Drying A
Feed production Oilcake grinding
8 into flour
\ 13
Pressing with , | |
filtration 9 Y =
; 14
¥ _ Confectionary Fraction separation REMAINS
industry, spices, etc.,
<4 OID food industry
v
¥ I
Settlin 5 WALNUT KERNEL
ctting FLOUR (confectionary
15 quality)
y y y
10 PEELED OIL 18
¢ Filtration, Biofuel, paint and
freezing varnish industry,
w cosmetic industry

Figure 4. Non-waste competitive technology for production of innovative functional food
products from walnuts

The proposed technology is implemented in the following way: raw materials and
information on its qualitative characteristics serve as input resources (1); raw materials are
connected with the elements of the system from its preparation to the technological process
of processing — equipment for drying, operator, change in quality indicators (2); (3) — a
complex of equipment and procedures for the processing of raw materials into oil (4) and
oilcake (7); oil (4) serves as an input for the operation of the complex for settling (5), filtering
and freezing (6); the output of these elements of the system is pure oil, information on its
quality indices (10) and remains (11); walnut oil cake (7) is an input resource for the operation
of the feed production complex (8) and sifting (12), grinding (13), separation of fractions
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(14); the input resources for the complex operation on fraction separation (14) are the shell
and other remains (16,17) and the confectionery walnut flour (15); the final elements of the
system are complexes for the production of confectionery, spices and other food products (9)
and production of biofuels, paint and varnish industry, cosmetic products (18).

Thus, the proposed technology involves a non-waste production cycle and it can become
the basis for diversification of production, differentiation of markets and ensuring a number
of unique competitive advantages for manufacturing enterprises, as well as the involvement
of agricultural enterprises of the oil and fat industry in agro-industrial and agro-food chains
of various levels.

Application of measures of innovative products creation

The scientific and technical levels of the developments correspond new developments in
Ukraine in terms of equipment and the best world analogues in terms of products [15, 17, 19,
23,27, 33, 35, 37]. The developed equipment and products have undergone the examination
by the State Sanitary and Epidemiological Service of the Ministry of Health of Ukraine.

When designing innovative functional food products, the methodology of deployment of
the quality function [4] supplemented by the authors’ methodological developments has been
used. There were two groups of experts that conducted evaluation of different characteristics
of products and production process. The results of experts examining were statistically
approved by using Kendall's coefficient of concordance and Pearson's coefficient of
correlation. The results of designing are as follows:

— list of characteristics of the elements of the process of production of projected products
in connection to consumers wants and complex of marketing of enterprise. This
characteristics meet the requirements of a gradual process of Quality Function
Deployment in next pair-order: customers’ needs and wants — complex of enterprise
marketing, customers’ needs and wants — product characteristics, product characteristics
— components characteristics, components characteristics — process characteristics,
process characteristics — production characteristics;

— weighting coefficient for implementing Quality Function Deployment (QFD) of the
product range of TM “Food of Heroes”, Private Joint-Stock Company “Vinnytsia Pasta
Factory”, Private Joint-Stock Company “Vinnytsia Food Factory”. Given coefficients
were used to compare competitiveness of developed products with existed analogues
(Walnut oil M. Graham & Co. Oil Color. United States of America; La Tourangelle
artisan oil. United States of America. Virgin organic walnut oil. France, ets.) [21, 23]. In
addition, the current product specification is adopted as an analogue. CAS 8024-09-7 of
the Chemical Abstracts Service (American Chemical Society) for the Juglans regia | food
product. seed oil Class: Oils: Vegetable Oil and Fish Oil (Marine);

— houses of quality built in the process of designing consumer innovative functional food
products from walnuts. On the basis of given results there are changes made to adopt the
assortment of products to customers wants and to develop corresponding marketing
complex.

Conclusion

1. Theresults of the research meet the goals of Ukraine's sustainable development presented
on September 15,2017 by the Government of Ukraine in the National Report “Objectives
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of Sustainable Development: Ukraine”, which defines the basic indicators for
achievement (OSD).

. The practical value of the results of the research and developments is the possibility of
using the obtained theoretical and methodological conclusions, recommendations and
regulations on the creation of innovative functional food products from walnut fruits for
agrarian and food processing enterprises to solve the problem of competitiveness of the
enterprise and its products when exporting on the basis of the compliance of production
with the modern standards and norms on the global market in conditions of high dynamics
of the business environment taking into account system links of the manufacturing
enterprise.

. The developed model of the value chain for production in the oil and fat industry for deep
walnut processing can be used for creation of innovative products with their own partial
value management systems by studying and supporting the development of alternative
ways to use by-products as they arise.

. The developed non-waste competitive technology for production of innovative functional
food products from walnuts can be used for the creation of innovative products in the
industry of deep processing of walnuts. It has a non-waste cycle of combination of
elements and is the basis for diversification of production, differentiation of markets and
creation of a number of unique competitive advantages for production enterprises of the
agro-food chain, as well as the involvement of domestic agricultural enterprises of the
industry of deep processing of walnuts in global agro-industrial and agro-food chains.

. The obtained results of marketing products modeling can be used for connecting different
properties of new products and marketing complex of enterprise with characteristics of
production plant.
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Introduction. The paper aims to analyse the situation in
Lithuanian carrot market and focus on the changes of
agricultural production, structure of foreign trade, and vertical
price transmission along the supply chain over the period of
2011-2017.

Materials and methods. Methods of comparative and
graphical analysis of the main indicators of carrot production
and foreign trade development rely on the secondary data of
Statistics Lithuania. The research on the vertical price
transmission along the supply chain of domestic carrots relies
on price series collected by SE ‘Agricultural Information and
Rural Business Centre’ and employs unit root tests,
cointegration, causality and asymmetry tests.

Results and discussion. The conducted research
evidences that over the analysed seven years carrot production
in Lithuania has shrank. Harvested area dropped from 2,400 to
1,800 ha, while the harvest reduced by more than 1/3. The key
driving forces behind the negative development trends were
prolonged unfavourable weather conditions and the Russian
import ban of 2014. The transformation of the export structure
took place during the unsuccessful harvesting years and
contributed to the worsening of farmers’ welfare.

The analysis of the farm-retail prices shows that the
examined series are integrated of I(1). Thus, we found a
significant structural break in April 2015, which has been
included as a dummy variable in the cointegration approaches.
The Engle-Granger cointegration test confirms the presence of
the long-run relationship between the analysed price series.
The Granger causality test shows that the causality is running
from retail to farm prices. Finally, there is a strong evidence of
symmetric price behaviour, i.e. positive and negative shocks
are transmitted from retailers to farmers with the same
intensity.

Conclusions. The study shows that the prolonged
unfavourable weather conditions and the Russian import ban
were among the main contributors determining price
fluctuations on the Lithuanian carrot market in 2011-2017.
The analysis of vertical price transmission of domestic carrots
indicates that retailers may experience some market power.

—— Ukrainian Food Journal. 2019. Volume 8. Issue 1

181




Instructions for authors

Dear colleagues!

The Editorial Board of scientific periodical
“Ukrainian Food Journal”
invites you for publication of your research results.

Requirements to all texts:

Language — English.

Size of the article — 10—15 pages in Microsoft Word 2003 and earlier versions with
filename extension *.doc (!)

Times New Roman, font size 14, 1 line intervals, margins on both sides — 2 cm.

The structure of the article:

The title of the article

Authors (full name and surname)

Institution, where the work has been performed.

Abstract (2/3 of a page). The structure of the abstract should correspond to the structure
f the article (Introduction, Materials and methods, Results and discussion, Conclusion).
Keywords.

The main body of the article should contain the following parts:

— Introduction

— Materials and methods

— Results and discussion

—  Conclusion

—  References

If you need you can add another parts and/or divide them into subparts.

7. The information about the author (Name, surname, scientific degree, place of work, email
and contact phone number).

g L

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

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

Figures and EXCEL format files with graphs additionally should be submitted in
separate files.

Photos are not recommended to be used as graphical materials.

Website of Ukrainian Food Journal: http://ufj.ho.ua

Email for all submissions and other inquiries: ufj nuft@meta.ua

—— Ukrainian Food Journal. 2019. Volume 8. Issue 1 207



IIIanoBHi KoJeru!

Penakuiiina xojeris HaykoBoro nepioguunoro Buaanusa « Ukrainian Food Journaly
3anporrye Bac 1o nmyOmikaiiii pe3yapTaTiB HAyKOBUX JOCIIIKEHb.

Bumorn 1o opopmiieHHs cTaTei

MosBa crareii — aHTJTIHiChKa.

MinimManeHuil 00csar cratti — 8 cropinok ¢opmaty A4 (0e3 BpaxyBaHHs aHOTAIlH i
CIHMCKY JIITEpaTypH).

CraTTsl BUKOHYEThCS B TEKCTOBOMY peaakTopi Microsoft Word 2003, B ¢popmari *.doc.

Jls Bcix enementiB cratti mpudt — Times New Roman, xerns — 14, intepain — 1.

Bci monst cropinku — 1o 2 cM.

CtpykTypa cTaTTi:

1. VK.
2. Ha3Ba crarri.
3. ABrtopu cratti (iM’s Ta mpi3BHIIE NOBHICTIO, pukna;: Jlenuc O3epsiHKO).
4. Yemanosa, 6 saxiil sukonana poboma.
5. Anorarist. O00B’AI3KOBa CTPYKTypa aHOTAIIIT:

- Beryn (2-3 psaaxn).

- Marepianu Ta MeToau (10 5 psAKiB)

- PesynbraTi Ta 00roBOpeHHs (ITiB CTOPIHKH).

- BucnoBku (2-3 psaaxn).
6. Kirtouosi ciioBa (3—5 ciiB, ajie He CIIOBOCIIONYYEHbD).

IIyHkTH 2—6 BUKOHATH aHIVIiHCHKOIO | YKPaiHCHKOI0 MOBAMM.

7. OcHOBHHII TEKCT cTaTTi. Mae BKIIIOYATH Taki 000B’SI3KOBI PO3ILIH:
« Beryn
«  Marepianu Ta METOIH
«  PesynbraTi Ta 00roBOpeHHs
. BuchoBku
. Jlireparypa.
3a HeoOXiqHOCTI MOXKHA JIOAABaTH IHIII PO3/ILIK Ta PO30MBATH IX HA MiJIPO3ALIH.

8. ABtopchka nosinka (IIpi3Buie, iM’st Ta 0 OaTHKOBI, BUSHUH CTYIiHb Ta 3BaHHS, MICIIe
pobotH, eleKTpoHHa aapeca abo TenedoH).
9. KoHTakTHi JaHi aBTOpa, 10 AKOTO 32 HEOOXITHOCTI Oy/e 3BEepTATUCH PENAKIIis KYpHATY.

PucyHkn BHUKOHYIOTbCS siKicHO. CKaHOBaHI PUCYHKHM He IpuiiMaroThbes. Po3mip Tekcry Ha
PHUCYHKax MOBHHEH Oyt cniBpo3mipHuM (!) Tekcry crarti. @oTorpadii MojkHa BUKOPHCTOBYBATH
JIMIIIE 32 iX 3HAYHOI HAYKOBOI HiHHOCTI.

®oH rpadikis, miarpam — nuie 6inuit. Komip enemenTiB pucyHky (iHii, ciTka, TEKCT) — YOpHHI
(ue cipuii).

Pucynxu ta rpadiku EXCEL 3 rpadikamMu 101aTKOBO HOJAIOTHCS B OKpeMHX (aiiax.

CkopoueHi Ha3Bu (DI3MYHUX BEJUYMH B TEKCTI Ta Ha rpadikax INO3HAYAIOTHCA JATHHCHKUMU
niTepamu BianoBinHo 1o cuctemu CL

B crnmcky niteparypy NOBHHHI epeBaXKaTH aHITIOMOBHI CTaTTi Ta MOHOrpadii, siKi omyoOsiKkoBaHi
mticyst 2000 poky.

208 —— Ukrainian Food Journal. 2019. Volume 8. Issue 1



IIpaBuna odgopmiieHHS CHUCKY JiTepaTypH

B Ukrainian Food JournalB3sito 3a OCHOBY 3araJlbHONPHIHSTE B CBITI CIIpOIIEHE
oopMIIEHHST CITUCKY JiTepaTypu 3rimHo cranmapty Garvard. Bci enmeMeHTH MmocHiIaHHS
PO3ILIAIOTHCS JIMIIE KOMAMM.

1. [TocunaHHs HA CTATTIO:
ABTopu A.A. (pik Buaanus), Ha3za crarrti, HazBa xypnaay (kypcuBom), Tom
(HOMep), CTOPiHKH.
I[HiIiany MUITYThCS TICIS HPi3BHIIA.
Bci eneMeHTH IOCHIIAHHS PO3IIISIFOTECS KOMaMH.
1. Tlpuxnan:
Popovici C., Gitin L., Alexe P. (2013), Characterization of walnut (Juglans regia L.)
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Ukrainian Food Journal ny6nikye opurinaneHi HaykoBi cTaTTi, KOPOTKi
ITOB1IOMJICHHS, OTJIAZOBI CTaTTi, HOBUHHU Ta OTJISIH JIITEPATYPH.

Tematuka nmyouaikaniii B Ukrainian Food Journal:

XapuoBa iHKeHepis Iporiecu Ta 00OaTHAHHS

XapuoBa XiMis HanorexHosorii

Mikpobiosnoris ExoHomika Ta yrnpaBiiHHs

®di3uvHI BIACTHBOCTI Xap4YOBUX ABTOMATH3AIIIs TPOIIECIB
MIPOAYKTIB YmakoBKa I XapuOBUX IPOIYKTIB

SIkicTh Ta Oe3reka XapuoBUX HMPOAYKTIB

[MepiognyHnicTh BUXOAY KypHAJY 4 HOMEpPH HA PIK.

Pe3yibraTi MOCIiIKeHb, IPEICTABIIEH] B )KypHAaIi, TIOBUHHI OyTH HOBUMH, MaTH YiTKUI
3BSI30K 3 Xap4yOBOIO HAYKOI 1 TPEICTaBISATH IHTEpeC I MiKHAPOAHOTO HAaYKOBOT'O
CITIBTOBAPHCTRA.

Ukrainian Food Journal iHmekcyeTbcs HAYKOMETPHYHHUMH Oa3aMH:
Index Copernicus (2012)
EBSCO (2013)
Google Scholar (2013)
UlrichsWeb (2013)
Global Impact Factor (2014)
Online Library of University of Southern Denmark (2014)
CABI full text (2014)
Directory of Research Journals Indexing (DRIJI) (2014)
Universal Impact Factor (2014)
Directory of Open Access scholarly Resources (ROAD) (2014)
European Reference Index for the Humanities and the Social Sciences (ERIH PLUS) (2014)
Directory of Open Access Journals (DOAJ) (2015)
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Chemical Abstracts Service Source Index (CASSI) (2016)
Emerging Sourses Citaton Index (2018)

Peuensis pykonucy crarri. Marepianu, npencrasiesi i myoinikyBaHHs B «Ukrainian
Food Journal», npoxomste «IloasiiiHe citilie peleH3yBaHHM) JBOMAa BYCHHMH, NIPU3HAYCHUMHU
PEeNaKLiHOO KOJIETIEr0: O/IMH € YICHOM PEJIKOJIETil 1 OIMH He3aJe)KHUH yICHUH.

ABTOpCBKe NPaBo. ABTOPU CTaTel rapaHTYIOTh, IO poOOTa HE € MOPYLIEHHAM OyIb-sIKUX
aBTOPCHKHMX IpaB, Ta BiJUIKOAOBYIOTh BHIABLIO NMOPYLIEHHS JaHOi rapaTii. OmyOnikoBaHi
Matepianu € npaBoBoro BiacHicTio BuaaBus «UKrainian Food Journaly, skiio He y3romkeHo
IHIIE.

IoaiTnka axamemiunoi ermkm. Penakuis «Ukrainian Food Journal» xopucryerscs
[IpaBUJIaMM aKaJeMiuHOI €THKH, BUKIaneHuX B podori Miguel Roig (2003, 2006) "Avoiding
plagiarism, self-plagiarism, and other questionable writing practices. A guide to ethical writing”.
Penaxiiis mporoHye aBTopaM crarteil i pelieH3eHTaM psAMo CIIilyBaTH LIbOMY KEpiBHUITBY, 11100
YHUKHYTH IIOMWIOK Y HAYKOBIH JIiTepaTypi.

IHCTPYKUIT ANA aBTOPIB Ta iHIIAa KOpHCHA iH(pOpMAIis pO3MillleH] Ha CalTi

http://ufj.ho.ua
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B. I. Bepnaocvxozo HAH Vkpainu

Opiii binawn, n-p., ll]eyuncokuii ynigepcumem, Ilonvwa

YiieHn pegakuiiHoi KoJierii:

Amnatodiii CaiiraHoB, 1-p. €KOH. HayK, pod., lucmumym cucmemnux oocnioxcerv 6 AIIK
HAH benapyci

Basepiit MupoH4yK, 1-p. TeXH. HayK, npod., Hayionanvhuil yHigepcumem xapuoux
mexuonozil, Ykpaina

Biktop CTabnikoB, kaHJ. TeXH. HayK, JI01l., Hayionanvuuil yHigepcumem xapuosux
mexuonozil, Ykpaina

Bipriuis FOpewniene, n-p., npod., Birenioceruil ynisepcumem, Jlumea

Bogogumup Kobaca, n-p. TexH. Hayk, npod., Hayionanvhutl yrnieepcumem xapuosux
mexuonozil, Ykpaina

Bosogumup IBanoB, n-p., npod., Jepocasuuil ynisepcumem losu, CILIA
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Baagimip I'pynanoB, 1-p. TeXH. HayK, pod., herapycokuti 0epicashull azpapHui
mexHiuHUll yHigepcumem

I'anuna CimaxiHa, 1-p. TexH. HayK, npod., Hayionanvruil ynigepcumem xapuoux
mexuonozil, Ykpaina

Hopnanka Credanosa, 1-p, [Tnosoiscoxui ynisepcumem "laiciii Xinenoapcki”, Boneapis
Kpicrina Ilomosuw, 1-p., noi., Texuiunuil ynigepcumem Monoosu

Jlama llepinsH, 1-p. eKoH. HayK, podecop., Hayionanvhuil ynisepcumem xapuoux
mexuonozil, Ykpaina

Mapxk amusiy, 1-p., A01., Yopromopcoka acoyiayis 3 Xapyoeoi HayKu ma mexHooeii,
Pymynia

Mukosna CaueBChbKHid, I-p. €KOH. HAYK, pod., [ncmumym npodosonvuux pecypcie HAAH
Yrpainu

Jeniseana Xy0, acoyiayis «Mixchapoona eapmonizayiina iniyiamueay, Hioepianou
Ounexcanap llleBuenko, 1-p.TexH. HayK, pod., Hayionanvruil yHieepcumem xapuoeux
mexuonozil, Ykpaina

Ounena I'padoBchKa, 1-p. TEXH. HayK, npod., Hayionanvhuil yrigepcumem xapuoeux
mexuonozil, Ykpaina

Ounena JIparan, 1-p. eKoH. HayK, npod., Hayionanshuil yrieepcumem xapuosux
mexHonoeil, Yxpaina

Oabra Pubak, xaHj. TeXH. HAYK, JOL., TepHOninbCoKull HAYIOHATLHUL MEXHIYHULL
yuiepecumem imei leana Ilymos, Yipaina

Mackane Qwonwo, 1-p, Yuisepcumem Knoo Bepuapo Jlion 1, @panyis

Cewmix OTtaec, 1-p., npogh, Yuieepcumem Eee, Typeuuuna

Coust AMapei, 1-p., npog, Vuieepcumem «Illmeghan wen Mapey, Cyuasa, Pymynis
Cranka [lamsaHOBA, 1-p., npogh, Pycencoruil ynieepcumem «Anenen Kanuesy, ginis
Pasepao, Boneapis

Credan Credanos, 1-p., npod., Vrisepcumem xapuosux mexnonoeii, boreapis
Tamapa Bepe3siHko, 1-p. €KOH. HayK, npod., HayionareHuil yHisepcumem xapiosux
mexuonozil, Ykpaina

Tersana [Mupor, a1-p. 6ion. Hayk, npod., HayionareHuil yHieepcumem xapuosux
mexuonozil, Ykpaina

Tomam BepHar, 1-p., mpod., Lleyuncokuil ynisepcumem, [orvwa

KOunist J35136K0, 1-p. XiM. HaYK, C.H.C., [HCmumym 3a2aibHoi ma HeopeaniuHoi Ximil imeni
B.I. Bepnaocwvroeo HAH Vkpainu

KOpiii binawn, n-p., ll]eyuncokuii ynieepcumem, Ilonvwa

Ounexciii I'yoenst (BiamoBinaapHUN ceKpeTap), KaHa. TeXH. HAYK, AOIl., Hayionaibruil
YHIgepcumem xap4oeux mexuonoziu, Ykpaina.
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