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Topicality. Today, the restaurant technology product evaluation samples occurs organoleptic
characteristics, in determining the average score calculation and subsequent tasting sheet.
Important aspects of such evaluation are the collection, validation and comparison of the test
specimens by organoleptic parameters. Purpose and methods. The purpose of the article is to
create a mathematical model for the determination of rational recipe compositions based on
water-alcohol infusions of vegetable raw materials for the technology of restaurant products. The
task of the research was to substantiate the method of ranks with the use of sensory evaluation
of samples of water-alcohol infusions in the restaurant products technology. Results. One
aspect of the research is to compare samples with controls and with each other. For the effective
evaluation of organoleptic indicators for the quality of infusions used the method of determining
the quality criterion by profile, which covers a large number of indicators and is sensitive to
changes in each of the descriptors used. The results were checked by the method of calculation
of the complex quality criterion. Conclusions and discussions. When calculating the priority
of samples, it is possible to use both the calculation of the complex quality criterion and the
calculation of the quality criterion according to profiles that give identical results. The scientific
novelty of the results obtained is to improve the use of the results of organoleptic evaluation of
samples based on descriptors. The practical significance of the obtained results is manifested
in the implementation of them in the work of competition commissions in the evaluation of the
developed products relative to the possibility of determining the priority of samples.

Keywords: restaurant products, water-alcohol infusions, quality assessment, sample rating.

The topicality of the problem

Formulation of the problem. Today, the restaurant business faces the important task
of satisfying the desires of consumers in quality products that have improved organ-
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oleptic characteristics (Kanter et al., 2003a), which allows institutions to focus their
efforts on shaping the quality of restaurant products (Kuzmin et al., 2017). This is pos-
sible due to innovative technologies, using modern methodologies, the latest mathe-
matical apparatus (Dorokhovych et al., 2016).

One of the problems with the technology of restaurant products is the reliability
of numerical values obtained from the organoleptic evaluation of quality indicators
(Varakuta, 2004; Domanova & Shubina, 2014), especially in the expert evaluation of
tasting sheets (Kanter et al., 2003b). Existing mathematical and statistical methods
for processing expert assessments (Dorokhovych, 2016) (ranking method; direct es-
timation method; consistent advantages method; pairwise comparisons) allow to in-
crease the reliability of organoleptic evaluation results (Kovalenko, 2012; Dietrich et
al., 2017). Despite the considerable theoretical study of the problem, issues related to
the processing of the information obtained to conduct a comprehensive independent
evaluation need further research.

Purpose and research methods

The purpose of the article is to find a mathematical model of the organoleptic prop-
erties dependence on water-alcohol infusions of vegetable raw materials (Kuzmin et
al., 2018) for the determination of rational recipe compositions in the technology of
restaurant products (Kuzmin et al., 2016).

Research methods. To achieve this goal, we used the method of determining the
quality criterion «quality polygon» (Koretska & Zinchenko, 2018).

Research methodology. A 10-point Quality Score was used to determine the descrip-
tors. The total number of descriptors are 39 (5 is to characterize color and transparen-
cy; 17 is taste; 17 is aroma), taking into account the nature, intensity, order of manifes-
tation and completeness of descriptors. Critical rating limit for Quality Score is 4 points
(agreed by experts). Samples characterized by unsatisfactory taste were characterized
as substandard, even by their corresponding appearance and aroma. In the first stage,
experts (11 people) formed a list of organoleptic indicators and their components de-
scriptors. In the second stage, the values of the organoleptic indicators in the scores
were evaluated, as well as the values of a specific indicator is on the average of all de-
scriptors of the group. By the average values of the selected quality criterion, all sam-
ples were evaluated and the most rated.

Research results

Analyzing the meanings of individual indicators, we evaluated (in points) descrip-
tors by groups of individual indicators (Table 1). The final evaluation of a particular
sample indicator was determined by obtaining the average of the individual descriptors
used to calculate the average value of the main indicator («Color and Transparency»,
«Taste», «Flavor»).

During the analysis of the results obtained, it was found that the infusions samples
were arranged (by the average score) as follows: the highest score was an infusion of
“Vanilla”, the second place was an infusion of “Strawberry”, the third place was an infu-
sion of “Rosemary”, and in the fourth place there were at the same time three samples

9 €€

of infusions: “Carnation”, “Honey” and “Lemon” (table. 2).
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Table 1. Ranks of comparative indicators of water-alcohol extractsby groups of descriptors

Indicator Ranks of comparative samples
Ne . . . Straw-
(descriptor) Vanilla | Rosemary | Carnation | Honey | Lemon !
;| Colorand 110,000 | 90,752 72,500 | 91,500 | 102,750 | 102,750
transparency
2 | Transparent 110 99 62 84 104 110
3 |Pleasant 110 99 95 99 104 103
4 | Bright 110 88 77 88 101 99
5 |Light 110 77 56 95 102 99
6 |Taste 86,875 76,313 76,813 69,438 | 64,188 | 70,438
7 |Rum 95 66 44 110 44 70
8 | Spirituous 83 81 100 48 96 87
9 | Aftertaste 82 83 85 110 91 98
10 |Pleasant 81 88 88 110 86 100
11 |Harmonious 66 88 88 98 44 94
12 |Soft 44 88 55 99 60 95
13 |Bitter 110 44 110 48 55 46
14 |Tart 110 44 94 44 45 44
15 |Spicy 110 105 110 44 44 44
16 |Saturated 110 109 96 83 99 95
17 |Burning 110 110 103 44 44 44
18 | Oily 88 110 80 44 44 44
19 |Fresh 44 44 44 44 84 44
20 |Sour 44 44 44 44 44 48
21 |Sweet 110 73 44 97 44 75
22 | Fruit 103 44 44 44 103 99
23 | Aroma 74,750 69,625 77,188 65,563 | 59,563 | 64,000
24 |Rum 110 44 44 109 89 91
25 | Spirituous 44 44 44 44 81 78
26 | Fruit 103 44 110 110 98 98
27 | Spicy 110 110 110 44 44 44
28 | Aromatic 110 110 110 44 46 44
29 |Flower 44 110 110 87 44 82
30 |Coniferous 44 44 65 44 44 44
31 |Resinous 44 44 44 44 44 44
32 |Herbal 110 106 110 44 44 44
33 | Wood 44 44 80 44 46 44
34 |Pleasant 110 44 97 110 85 93
35 |Balanced 92 84 81 101 85 91
36 |Expressed 99 108 92 89 71 95
37 |Medicinal 44 90 50 44 44 44
38 |Acute 44 44 44 47 44 44
39 |Rough 44 44 44 44 44 44

14
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Table 2. Determination of the samples rating of water-alcohol extracts of vegetable raw
materials by organoleptic parameters

The value of the comparative indicators of infusions, points

Indi -

ndicator Vanilla | Rosemary | Carnation | Honey | Lemon S;raw

erry

Color and 110,000 | 90,752 72,500 91,500 | 102,750 | 102,750
transparency
Taste 86,875 76,313 76,813 69,438 64,188 70,438
Aroma 74,750 69,625 77,188 65,563 59,563 64,000
The total amount |, oo | 536 599 226,501 | 226,501 | 226,501 | 237,188
of points received
Average value 90,542 78,897 75,500 75,500 75,500 79,063
Sample rating, 1 3 4 4 4 2
location

Source: own development

The most striking method is the visualization of the organoleptic properties of
products in the form of profile grams, which can be used to assess the intensity, sever-
ity, difference of descriptors. The obtained values of the organoleptic parameters were
used to determine the profile quality criterion (by profiles).

An important feature of this criterion is that samples are rejected (because of the
established critical limit), in which at least one of the quality indicators has a false rep-
resentation (characterized by a small value undesirable for the sample). The quality cri-
terion in geometric interpretation determines the optimal variant of the product with
the largest area of the polygon of quality, constructed using normalized dimensionless
quality indicators.

The evaluation of the impact of vegetable raw materials on the quality of water-al-
cohol infusions was performed using the criterion in the form of the sum of the prod-
ucts of the component indicators fj. Comparison of different samples is possible if the
quality criterion is used and the «quality polygon» (as the area of the polygon), which is
calculated as the sum of the areas of the individual triangles formed by the rays of the

2r
individual quality indicators, with the central angle A\’ :
(1 21
S:Z(E'L'f‘]?].SInW], ae fN+1:f1‘7 (1)
j=1

where f. - the meaning of a specific Quality Score, points;
N - number of samples.

Steel factors that do not depend on the current index of the sum j can be deduced
from each application, after which the criterion formula takes the form:
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1 . 2n &

S:ESU’ZFZ(LLH) , point? (2)
Jj=1
And for the comparison of several diverse specimens, the criterion S has the form:
2t &
SZS”’W'Z(L’ 'fj+1),point2 3)
j=1

Determining factors of importance (Boiko & Hrynevych, 2011) of selected indica-
tors and their descriptors was performed by Delphi, expert method for each group as
compared to the average values of the group descriptors provided that the sum of the
team is 10 points.

Based on the results of the evaluation, quality profiles of individual samples were
constructed using the method “quality polygon” (Fig. 1), and quality criteria (S2, points)
were calculated for the presented samples (according to formula 3).
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Fig. 1. Profile of quality indicators of samples of water-alcohol infusions of vegetable raw
materials: a — rum infusion on strawberries; b — rum infusion of lemon peel,
¢ — arum infusion of vanilla; d — rum infusion on honey; e — rum infusion of rosemary;

f- rum infusion on carnation;

1 - color and transparency: 2 — transparency; 3 — pleasant; 4 — bright; 5 — light;
6 — Taste: 7 - rum; 8 — alcohol; 9 — aftertaste; 10 — pleasant; 11 — harmonious;
12 is mild; 13 — bitter; 14 — tart; 15 — spicy; 16 — saturated; 17 - burning; 18 — oily;

19 — fresh; 20 — acidic; 21 — sweet; 22 — fruit; 23 — Fragrance: 24 - rum; 25 — alcohol,
26 — fruit (corresponding to raw material, fruit); 27 — spicy (corresponding to raw materials);
28 — fragrant; 29 - floral; 30 — coniferous; 31 — resinous; 32 — herbal; 33 — wood;

34 — pleasant; 35 — balanced; 36 — expressed; 37 — medical; 38 — acute; 39 — rough.

Source: own development

As it can be seen from the presented graphical profiles of the criterion “quality
polygon”, not all the presented samples have the same number of indicators (descrip-
tors).

This can be explained by the fact that the presented samples, in our case, infusions
of vegetable raw materials, made using different plant raw materials and therefore have
specific individual indicators (descriptors) that are inherent in one or the other repre-
sentatives of the flora, which do not have any descriptors at all.

The calculation of the profile quality criterion was performed by comparing the
S parameters with the following linear approximation of the partial criteria dependen-
cies (Fig. 2).

The analysis of the obtained results made it possible to rank the samples of infu-
sions (by quality criterion). Vanilla was the highest, while Rosemary was second; third
place was strawberry infusion, fourth place was Carnation infusion, fifth place was
Honey infusion and sixth place was Lemon infusion.

During the evaluation of organoleptic quality indicators of samples of water-alco-
hol infusions, the values of individual descriptors (in points) were monitored. Scientif-
ic research has substantiated the means that provide reliable results in assessing the
consistency of expert judgment. Such means, in particular, are the Spearman or Kendall
rank correlation coefficients.
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Fig. 2. The distribution of values of criterion of quality of prototypes infusions
on the results of selected profile grams
Source: own development

We assume that such issues should have equal weight in a number of problems.
Therefore, it is advisable to use an a priori ranking that gives equal rank to issues of
equal importance. Using rankings, individual metrics are ranked in order of decreasing
their impact on the final result (diminishing importance, priority or superiority). To
confirm the expertise of each expert and a sufficient degree of consistency of experts,
rank statistical methods were used to study the correlation between the benchmarks
(or selected as the best) and the indicators of each expert. Spearman’s rank correlation
coefficient was used to evaluate the degree of correlation.

To calculate the rank correlation coefficients, the indicators were arranged in order
of decreasing points, after which they were numbered from 1 to 36. If in the aggregate
(accepted as «E») met values with the same values, their ranks were calculated as the
arithmetic mean of their numbers in descending order. The obtained numbers (num-
bers) are indicators’ ranks X, totality E: X, X,, ... X, . To assign rankings to Expert A’s
scores, items were arranged in order of decreasing their scores and numbered. The rank
value is equal to the number of the element corresponding to the element of the set E.

The calculation of ranks for the selected (first) expert on the example of the sample
“Vanilla” is presented in table. 3.

Table 3. The values of the indicators ranks for the aggregates E (X)) and A (Y)

Ne|1|2|...]15| 16 |17 | 18 | 19 |20 |21 |22 |23 |24 |25|26|27]|...|35|36

X [8]8|..] 8 |165(16.5| 18 | 19 | 20| 21 |22 |23 |24 | 25|31 |31 |..|31|31
Y |1919]...] 9] 9 9 [20.5[20.5] 1924|1822 |23 |25|31 |31]..[31]31
dl |1 |1}..| 1 |75]75]25|15| 1|3 14]1]|1[0|0]0]|.[0]0

Source: own development
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Spearman’s rank correlation coefficient was determined by the formula (Kovalenko,
2012):

36
62 d;
r=1-

(n3_n),dl'2=|di|2Z(Xi_Yi)Z. )

If there are related rankings (for groups with the same metric values), Spearman’s
rank correlation coefficient was determined using the refined formula:

36 d2
2.4, (5)

%(ntn)—(Tx—Ty)'

r:Y:]_

1%, 1o
T =—>(-t), T.=—S(F~-t)> (6)
. 12;(-* )T, 12%@ .

where m,, m, - the number of expert groups that do not differ in rank in sets E and A;
t,t, - the number of ranks in a group of unclassified ranks;
d. - the difference between the ranks of the two variables.

Further calculations were performed according to the table. 3 and obtained the re-
sults:

36
>di=164, m =3, m, =3, ™)

i=1
T,~390.5, T,=5185,
r, ~1-0.024~0.976 .

Analyzing the calculations, we can conclude that the obtained value of the Spear-
man correlation coefficient is close to 1. This means that the expert’s estimates of the
quality indicators and the benchmarks are fairly tight. Ranks for other tasting partici-
pants were also calculated. Since for all experts correlation coefficient values are close
to 1:, the work of the expert group can be considered coherent. The product rating was
calculated by organizing an appropriate expert survey to identify individual indicators
and their descriptors, which were carried out in two stages.

Determining the priority (rating) of the obtained samples (Table 4) is possible pro-
vided that the coefficients of weight (on a 10-point scale) are used and the main indi-
cators are converted into rating values.

P= i(mipi)’ (8)

i=1

m. - the meaning of weight factor, score;
p, - the meaning of the main indicator, score.
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Tab. 4. Determination of the samples rating of infusions

Weichti Ranks of comparisons of infusions
. elg .tmg with selected raw materials
Indicator ratio, St
units Vanilla | Rosemary | Carnation | Honey | Lemon raw=
berry

Color and 3 330,000 | 272,250 | 217,500 | 274,500 | 308,250 | 308,250

transparency

Taste 4 347,500 305,250 307,250 277,750 | 256,750 | 281,750

Aroma 3 224,250 208,875 231,563 196,688 | 178,688 | 192,000

Sample rating, points? 901,750 | 786,375 756,313 | 748,938 | 743,688 | 782,000

Sample rating,

(ordinal position) 1 2 4 > 6 5

Source: own development

When compiling a rating list of test samples (Table 5), different non-linear meth-
ods can be selected, such as the calculation of the «quality criterion» and the proposed
calculation of the rating, which give identical results.

One of the important aspects of scientific research is the comparison of the ob-
tained final indicators of the quality criterion of the samples using different methods
of verification of the obtained results.

Using the method of determining the quality criterion by profiles (formula 3), we
obtain the following rating series (the order of distribution of results by the best value):
1 is vanilla; 2 is rosemary; 3 is carnation; 4 is honey; 5 is lemon; 6 is strawberries. The
meanings of this rating series were confirmed by the method of calculation of the com-
plex quality criterion (formula 4).

Table 5. Determination of priority of infusions samples

The value of comparative indicators of infusions
Indicator with selected raw materials
Vanilla | Rosemary | Carnation | Honey | Lemon | Strawberry

By arithmetic calculation

Total points, score 271,625 | 236,690 226,501 | 226,501 | 226,501 237,188
ﬁ’(frr:gemea“mg’ 90,542 | 78,897 75,500 | 75,500 | 75,500 | 79,063
Rating 1

(ordinal position)

1 3 4 4 4 2

By the nonlinear criterion of the quality profile

Quiality criterion,
S10-3, score?
Rating 2

(ordinal position)

24,273 18,557 17,094 16,905 16,538 18,321

1 2 4 5 6 3

By complex Quality Score (ranking determination)
Sample rating, score 901,750 | 786,375 756,313 | 748,938 | 743,688 | 782,000

Rating 3
(ordinal position) 1 2 4 5 6 3

Source: own development
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The calculations showed the identity of the results when using the proposed meth-
ods in determining the rating (the order priority) of prototypes of water-alcohol infu-
sions, and this means that they are legitimate.

Conclusions and discussion of results

The results of the studies allow us to confirm the feasibility of using sensory analy-
sis and to reach such conclusions:

- when calculating the priority of prototypes, it is possible to use both the calcula-
tion of the definition of the complex quality criterion and the calculation of the quality
criterion according to profiles that give identical results;

- scientific novelty of the obtained results is to determine the regularity of the pro-
cesses of organoleptic evaluation of samples based on descriptors;

— the practical significance of the obtained results is manifested in their implemen-
tation in the work of competition commissions during the evaluation of the developed
products for the possibility of determining the priority of samples;

- prospects for further scientific work to create a system of integrated sample eval-
uation.
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PEVITUHT 3PA3KIB V TEXHOJIOTTI BOJJHO-CITUPTOBUX HACTOIB
3A IMTPO®UILHUM HEJITHIMHUM KPUTEPIEM SIKOCTI

AkTyanbHicTh. Ha CbOrofiHi y TeXHOJOTii pecTopaHHOI MPOAYKIIii OIiHIOBAaHHSI 3pPa3KiB
BiIOYBAETHCS 32 OPTaHOMENITUYHMMM TTOKA3HMKAMM, TTPU BM3HAYEHHI cepeqHboro 6any i mo-
JaJIbIIIOMY PO3PaXyHKY JEerycTalliiiHoro jmcTa. BaskIMBMMM aclieKTaMy Takoi OIiHKM € 36ip,
repeBipKa Ta MOPiBHSIHHS JOCTIIKYBaHUX 3pa3KiB 3a OpraHoOIENTMYHMMM MoKasHuKaMu. MeTa
i meTomu. Memor po6omu € CTBOPEHHSI MaTeMaTUYHOI MOJieJIi 11 BU3HAUYEeHHS pallioHaJIbHUX
pelernTypHuX KOMITO3MIIili Ha OCHOBi BOOHO-CIMPTOBYUX HACTOIB POCAMHHOI CMPOBUHM IJIST TEX-
Hosorii pecTopaHHOi MpoAyKii. 3agdanuam docnidxiceHHss 6y0 OGIPYHTYBAHHS METOMIY PAHTIB
i3 3aCTOCYBAaHHSIM CEHCOPHOTO OILiHIOBAaHHS 3pa3kiB BOJHO-CIIMPTOBUX HACTOIB y TEXHOJIOTil
pecTopaHHOi npoaykiii. PesynbraTu. ONHUM 3 acleKTiB JOCTi/IKeHHS € MOPiBHSIHHS 3pa3KiB
i3 KOHTpOJIEM Ta MiX c06010. )i e(peKTUMBHOIO OI[iHIOBAaHHS OPraHOJIENTUUHNX ITOKa3HUKIB Ha
SIKICTb HACTOIB BMKOPMCTOBYBa/IM METOJ, BU3HAUYEHHSI KPUTEPito SIKOCTi 3a mpodinorpamamu,
SIKMIA OXOIUTIOE 3HAYHY KiJIbKiCTb IMTOKA3HUKIB i € YYTIMBUM 10 3MiHM KOKHOTO 3 BUKOPUCTAHUX
IeCKpUIITOPiB. Pe3yabTaTy repeBipsuiv METOAOM PO3PaxyHKy KOMILJIEKCHOTO KPUTEPilo SIKOCTi.
BucHOBKM i 06roBopeHHs. [Ti yac po3paxyHKy IPiOPUMTETHOCTI 3pa3KiB MOXKHA BUKOPWUCTO-
BYBAaTHU SIK PO3paxyHOK KOMIUIEKCHOTO KPUTEPIit0 SIKOCTi, TaK i pO3paxyHOK KPUTEPit0 SIKOCTi 3a
npodinorpaMamu, siKi 1al0Th ifeHTUUHI pe3ynbraTi. HaykoBa HOBM3HA OTPMMAaHMX Pe3y/IbTaTiB
TOJISITA€ Y BIOCKOHAEHHI BUKOPMUCTAHHS Pe3y/IbTaTiB OPraHOMEIITUYHOIO OI[iHIOBAHHS 3pa3KiB
Ha OCHOBIi JeCKpUTITOPiB. [IpakTUUHE 3HAUEHHSI OTPUMAHUX PE3YIIbTATIB IPOSIBISIETHCS Y BITPO-
Ba/IPKEHHi iX Y po60Ti KOHKYPCHMX KOMIiCiif Ipu OLiHIIi po3po61eHo01 MPOaYKIlii BiTHOCHO MOXK-
JIMBOCTi BU3HAUEHHS ITPiOPUTETHOCTI 3pa3KiB.

Kntrouoei cnoea: pectopaHHa MPOOYKILisl, BOOHO-CIIMPTOBI HACTOI, OI[iHKA SIKOCTi, peTUHT
3pasKiB.
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OIPEJIEJIEHUE PEMTUHTA OBPA3LIOB B TEXHOJIOTMU BOJHO-CITMPTOBBIX
HACTOEB I10 [TPO®WILHOMY HEJIMHETHOMY KPUTEPUIO KAYECTBA

AxkTyanbHOCTb. CEeromHsl B TEXHOJIOTUM PECTOPAHHO MPOAYKIMM OlleHMBaHMe 06pasiioB
TIPOVCXOIUT TI0 OPTaHOJMENITUUECKMM ITOKa3aTeNsIM, TIPY OIpeesieHuN CpeHero 6ayuia u 1ajb-
HeJilero pacueTra AEryCTalMIOHHOTO JIMCTA. Ba>KHbIMM acCleKTaMy TaKOW OLIEHKU SIBJISTFOTCS
c60p 1 rocenyonas IpoBepKa 1 CpaBHEHME UCCTeyeMbIX 06Pa3Il0B M0 OPTaHOMENTUYECKUM
rokasatessim. Ileab u meToabl. Ilenbio pabomst SIBISIETCSI CO3IaHMe MaTeMaTUIeCKO MOIen
IIIS OTIpesiesieHMsI PallMiOHAIbHBIX PeleNTyPHbIX KOMIIO3UIMIi Ha OCHOBE BOJHO-CIIMPTOBBIX
HAaCTOEB PAaCTUTEIBHOTO ChIPbS [IJIST TEXHOJIOTUM PECTOPAaHHO MpomyKuuu. 3adaueli uccuedo-
8aHus 6pII0 060CHOBAHME METO/IA PAHTOB C IPYMEHEHMEM CEHCOPHOTO OIleHMBAHMSI 06pa3IioB
BOJHO-CIIMPTOBBIX HACTOEB B TEXHOJOTMM PECTOPAHHOI MpoayKuuu. PesynbraTtbl. OMHUM U3
aCTeKTOB VCCJIEOBAHMS SIBISIETCSI CpaBHEHMe 06pasloB € KOHTPOJIEM UM MeXIy coboit. s
3 deKTMBHOTO OIeHMBAHMSI OPTAHOMENITUYECKMX TTOKa3aTeeil Ha KauecTBO HACTOEB MCITOJb-
30BN METOJ, OTpeeseHNs] KpUTepHs KauecTBa 1Mo MpoduaorpaMmaM, KOTOPbIii OXBAThIBAET
3HaUMUTENbHOE KOIMYECTBO MOKa3aTeseil 1 SBISIeTCS YyBCTBUTEIbHBIM K M3MEHEHUIO KaXXI0ro
M3 UCIOIb30BaHHbIX JeCKPUIITOPOB. Pe3ynbTaThl pacueTa IIPOBEPSUIM METOAOM pacueTa KOMII-
JIEKCHOTO KpUTEpUSI KauecTBa. BoIBOABI U 06CykaeHMe. Bo BpeMs pacyeTa MpUOPUTETHOCTU
06pa3sIoB MOXKHO MCITOIb30BaTh KakK pacuyeT KOMIUIEKCHOTO KPUTEPHsl KauecTBa, Tak M pacyeT
KpUTEpUs KayecTsa 1Mo mpoduiorpaMmmMam, KOTOpble AAIOT UAEHTUUHbIE pe3yabTaThl. HayuHas
HOBM3HA IOJIyUeHHBIX Pe3YJbTAaTOB 3aK/II0UaeTcs] B COBEPIIEHCTBOBAHUM MCIIOJIb30BaHUS pe-
3yJIbTATOB OPraHOJIENTUUECKOTO OIIeHMBaHMsI 06pa3iioB HA OCHOBe IeCKPUIITOPOB. [IpakTuue-
CKOe 3HaUeHVe MOMYYeHHBIX Pe3Y/IbTATOB MPOSIBIISETCS BO BHEAPEHUY X B pab60Te KOHKYPCHBIX
KOMMCCHIA TPV OLleHKe pa3paboTaHHOI MPOAYKIMM OTHOCUTEILHO BO3MOKHOCTH OIpeeeHus
MIPUOPUTETHOCTY 06Pa3I[OB.

Kntoueevlie cnoea: pectopaHHast IPOAYKIVS, BOOHO-CIIMPTOBbIE HACTOM, OLleHKAa KavyecTBa,
peiTUHT 06pa3IioB.
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