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VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:
HAYKOBA PO3POBKA TEXHOJIOTIN O3/I0POBYOTO XAPYYBAHHSI

Ha3sBa po6oTH aHIJIilICbKOIO:
SCIENTIFIC DEVELOPMENT OF TECHNOLOGIES OF HEALTHY NUTRITION

PedepaT ykpaiHCbKOIO:

MeTo10 po60TH € HayKOBE OOIPYHTYBaHHS (POPMYBAHHSI SIKOCTI CIleliali30BaHUX NPOLYKTIB 1J1 OCib 3
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«HayKa — BUPOOHULITBO — OpraHisallis XapuyBaHHS — CIIOKMBAY» i3 [Ipe[iCTaB/IeHHSIM iHTerpalLlii eJIeMeHTiB MeToy y
BUIJISZIi CTBOPEHHS CII€Lliali30BaHUX [IPOAYKTIB XapuyBaHHs «Bif inei 1o crnoxkuBada». O6’€KT NOCIiIKEHHS:
TOBapO3HaBya OlliHKa cIieljani30BaHuX MIPOAYKTIB Ta BJIACTUBOCTI CUPOBMHY, IKa BUKOPUCTOBYBAJIACH AJIS iX
BUTOTOBJIEHHS. [IpegMeT JOCIiIyKeHHS — CII0>KUBHI BJaCTUBOCTI, BJIACTUBOCTI CUPOBUHU, KOHTPOJIbHI Ta HOBi BUIHU
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TEeXHOJIOTi4Hi, CTPYKTYPHO-M€XaHi4Hi, MiKpo0i0JIOTiyHi, OpraHoJIeNTUYHi, TeHETUYHI, KJIiHi4Hi, iIHBEpCIfHO-
BOJIbTAMIIEPOMETPUYHI, CTIEKTPOOTOMETPUYHI, METOAY MaTEMAaTUYHO-CTATUCTUYHOTO MOTesioBaHHs. OCHOBHI
pe3yJbTaTU pobOTH Oy NpeACcTaBjeHi Ha KOH(PEePeHLisIxX BCeYKpaiHChbKOI0 Ta MiXKHAPOJAHOTO PiBHIBHSI.
Po3pob6seHa npoayKIiisi IeMOHCTpyBajacsl Ta OTpUMMaJia IO3UTUBHI OLIiIHKY Ha BceykpaiHChKill HAyKOBO-TIIPAKTUYHIN
KOH(epeHLlii MOJIOIVX YYE€HUX i CTy[eHTiB «|HHOBAIiliHi TeXHOJIOTii PO3BUTKY y c(pepi XapuoBUX BUPOOHULTB,

rOTeJIbHO-PECTOPAHHOro 6i3HEeCy, EKOHOMIKY Ta MiAIIPUEMHULITBA: HAYKOBI [1OIIYKU MOJIOZI» .

Pedepar aHr1ilicbKOIO:

The purpose of the work is the scientific substantiation of the formation of the specialized products quality for
people with endocrine disorders and the implementation of an integrated method of their application based on the
elements "science - production - food organization - consumer” with the presentation of the integration of the
method elements in the form of the creation of specialized food products "from the idea to the consumer". The
object of study is commodity evaluation of specialized products and the properties of raw materials that were used
for their production. The subject of study is consumption properties, properties of raw materials, control and new
types of specialized products. Research methods: marketing, physical, physico-chemical, functional-technological,
structural-mechanical, microbiological, organoleptic, genetic, clinical, inversion-voltammetric,
spectrophotometric, mathematical-statistical modeling methods. The main results of the work were presented at
conferences of the All-Ukrainian and international level. The developed products were demonstrated and received
positive evaluations at the All-Ukrainian scientific and practical conference of young scientists and students
"Innovative development technologies in the field of food production, hotel and restaurant business, economy and
entrepreneurship: scientific research of young people”.
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VIII. HaykoBa (HayKoBo-TexHiuHa) npoaykuist (HTII)

Ha3zsa HTII yKpaiHCBKOIO: Po3po6Ka PELENTyp Creliani3oBaHnx IPOIYKTIB 118 iHAMBILyani30BaHNX PaLlioHIB

Xap4yBaHHA €HOOKPUHHOTO CIIDAMYBAHHS.

Hassa HTII aHrificbKo0: Development of recipes of specialized products for individualized endocrine

nutrition diets.

HTII, sixy nepen6a4asiocsi CTBOPUTH:

IIpuunnn, yepe3s aki HTII He Gysi0 cTBOpeHO:

OTpHMaHi P€3yJbTaTH: MeToauyHi JOKyMeHTH, [IporpamMHi IpoayKTU
l'asy3p 3aCTOCYBaHHSI: Xap4yoBa IIPOMHUCIIOBICTb

PeecTpaiifiHuii HOMep KapTKH T€XHOJIOT1i:

Omnuc HTII: HaykoBo 06rpyHTOBaHO Ta pO3POG6JIEHO METOOJIOTIIO iHUBIIyaTi30BaHUX PAI[iOHIB XapYyBaHHSI IS
BiiBillyBauiB caHATOPIiB €HOOKPMHHOTO cipsiMyBaHHs. Ha 6a3i nnardopmu 1 C «IlinnpruemcTBo» CTBOPEHO
KOMITIOTepHY Nporpamy «IHAuBinyanbHUI palioH XapuyBaHHS», y 6a3y JaHUX [IPOrpaMy BHECEHI HOpMU
CIIOKMBaHHS XapYOBUX PEYOBUH N0 TPAIULIMHUM Ta CIIeljiasli30BaHUM XapuyOBUM NPOJAyKTaM. Ha OCHOBI IKuX
PO3p06IEHO MOAEJ paLioHiB XapuyBaHHs. [Iporpamoio NpoBOAUTHCS PO3PAXYHOK i Nifbip inAuBigyanbHOrO

pationy, 1O BifIOBiIae BUMOraM.

CouiaJIbHO-eKOHOMi‘{Ha CIIpﬂMOBaHiCTb HTII: 3a6e3neyents mpoMUCIOBOCTI YU HACETIEHHS HOBUM

BUJIOM iHPOPMaLiiHO-KOMYHIKaLiTHUX MTOCITYT

Bnyins HTII Ha moBKiJjs:

BnpoBagskeHHs HTII: Briposagkeno

ITpakTuyHa peasnizanis HTTI
IToyaToK eramy:
3aKiHYeHHs eTamy:

Crno>kuBavi NPOAYKILii:

IlepcneKTHBHI PHHKHU:

XapakTep CriBpOoGIiTHHIITBA 3 iHBECTOPOM
IloTpiOGHMI 0GCAT iHBECTHILiH, THC. TPH.:
IlpaBa, 0 HaJAIOThCS iHBECTOPY MiCJIsA 3aBEPIIEHHSI POOOTH:
HasaBHicTb 0i3Hec-IJIaHY:
TexHiKO-eKOHOMiYHe OOrpyHTYBaHHSI:
IToreH1iaIbHUI 0OCST IIPOJAIKY, THC. TPH..
OuikyBaHHI TepMiH OKYIHOCTi (pPOKiB):

JopaTtkoBa iHdpopmamist:
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