O6J1ikoBa KapTKa [IiP

I. 3arasibHi BimOMOCTI

Jep>kaBHUH 00J1iKOBHI HOMeP: 0223U000796

Jep>kaBHUH peecTpauiliHUII HOMeP: 0120U105312

Oco06J1uBi TO3HAYKHU: Binkpura

HaTa peecrtpaunii: 20-01-2023

II. Etran BukoHnauus JiP
Homep eramny: 1

Ha3sBa eramny: HaykoBe oGrpyHTyBaHHS iHHOBAL[IIHUX TEXHOJIOTI 0370POBYMX XJTIGO0YIOUHHX | KOHAUTEPCHKUX

BMPOOIB 3 BUKOPMCTAaHHSIM HETPAAULIHOI CHPOBUHHI
IToyaTok eramy: 01.2021
3aKkiH4YeHHs eTamy: 12.2022

Buz 3BiTHOrO AOKYMEHTA: OCTaTO4HMIA 3BiT

I11. BizomocTi npo BukoHaBus JIiP

IloBHe HaliMeHYBaHHSI IOPUAUYHOI 0coou (abo ITIB ¢izuyuHOi 0co0H): [lepskasuuii

6i0TE€XHOJIOTIYHUI YHIBEPCUTET

Kopg 3a €IPIIOY: 44234755

Micue3Haxoa>KeHHS: ByJ1. AT4eBCbKUX, 6y1. 44, M. XapkiB, XapKiBCbKuil p-H., XapkiBcbka 0671, 61002, Ykpaina
dopma BaacHoOCTI:

Cdepa ynpaBitiHHS: MiHictepcTBo OCBiTH i HayKu YKpaiHu

InenTudgikarop ROR: He zacrocosyerscs

Poamip opranisarii:

Tenedon: 380577003888

IV. BimomocrTi nnpo criiBBUKOHaBIIiB [IiP



V. BimomocrTi npo 3amoBHHKa [IiP

IloBHe HaliMeHyBaHHS IOPHAHYHOI 0coou (a6o ITIB pizuyHo0i 0cO6H): lepskasunii

6i0TEXHOJIOTIYHU YHIBEDCUTET

Kop, 3a €IIPTIOY: 44234755

Micue3Haxoa>KeHHS: ByJ1. AT4eBCbKUX, 6y, 44, M. XapkiB, XapKiBCbKuil p-H., XapkiBcbka 0671, 61002, Ykpaina
dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH i HAayKu YKpaiHu

ImenTudikarop ROR: He zacrocoyerbcs

Poamip opranisanii:

Tenedon: 380577003888

VI. I>kepeJia, HanpsiMHu Ta oocsiru pinaHcyBaHHs JIiP

IlincraBa gis IIPOBEOECHHSI HiP: 43 - pnacua ininjiatusa (Km0 poboTa BUKOHYETHCS 3 BJIACHOI iHiljiaTHBU 32

KOLITU BUKOHaBIA HJIP a60 6€3K0ITOBHO)

Hampsam (l)iHchyBaHHﬂ: 2.2 - IpUKJIaHi AOCTiIKeHHS i po3pOOKU
I>kepesia piHaHCYBaHHS

7706 - 6e3nyaTHO (AOroBip MPO HAYKOBO-TEXHiYHE CIiBPOOITHHIITBO, TOIL0)



VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

HaykoBe o6rpyHTyBaHHS iHHOBALiIHUX TEXHOJIOTi 03[JOPOBYMX XJI1i60OYJIOUHUX i KOHAUTEPCHKUX BUPOOIB 3

BMKOPHMCTaHHSIM HETPAAULiHOI CUPOBMHA

Ha3sBa po60oTH aHIJIiHCBHKOIO:

Scientific substantiation of innovative technologies of health-improving bakery and confectionery products with

the use of non-traditional raw materials

Pedepat yKpaiHCBKOIO:

Hapano o6rpyHTyBaHHSI BUKOPUCTAHHS [10APi6HEHNX Oyb0 uydu B TEXHOJIOTII XJ1iba MIIEeHUYHOT0 3 METOI0
IIOKpallleHHs 10ro Xap4oBoi LiHHOCTI. [IpoaHanizoBaHo XiMiuHMII CKJIAJ] Ta TEXHOJIOTIYHI BJIACTUBOCTI 60POIIHA
3€JIeHOI rPEeYKM Ta MOro BIJIMB Ha NEePeOdir MpoLeCiB, 0 MPOTIKaoTh Mif, 4ac J03piBaHHA TicTa IJ1s MIIEHUYHOTO
xJtiba. JJoBeJIeHO IOUiIbHICTh BUKOPUCTAHHS COPTOBOTO i JUISTHOTO GOPOIIHA B TEXHOJIOTI] TiETUYHOTO
0e3r1I0TeHOoBOro xjiba. [IpoanasnizoBaHO QPYHKIIOHATIBHO-TEXHOJIOTIYHi BJIaCTUBOCTI Ta NOKa3HUK KOJIbOPOBOCTI
[OPOUIKY KEPOOY, HiATBEPIKEHO MOXJIUBICTh IOr0 BUKOPUCTAHHS SIK 3aMiHHMKA KaKao-MIOPOLIKY B TEXHOJIOTIi
Ma@ddiniB. BcTaHOBIEHO CNIOCI6 BHECEHHS Ta KOHLIEHTpaLii KpiOMOPOIIKIB 3 IMCTSI KPOIIMBY Ta 3i IPOTY OOJINNUXY B
TEXHOJIOTii 6iCKBiTHOrO HamiB(pabpuKaTy 3 METOI0 HaZlaHHS Pi3HOTO KOJIbOPY Ta MiABUILEHHS XapyOBOi LIiHHOCTI.
JJoBeJIeHO NOLiNbHICTh BUKOPUCTAHHS AI€TUYHOI renaToNpPOTEKTOPHOI J06AaBKY 3 PO3TOPOIILIU IIJISMUCTO]I B
TexHos1orii Mad@iniB. OGIpyHTOBAHO NEPCIEKTUBHICTb BUKOPUCTAHHS MiICOIOIKyBaya CyKpPalo3U B TEXHOJIOTI]
KeKCy CUPHOTro. Bu3HaueHo BIIJIUB JOCIIiIKyBaHOI HeTpanuLifHOI CUPOBUHM Ha (Pi3UKO-XiMi4Hi Ta OpraHoJIeNnTUYHi
IIOKa3HMKU SIKOCTI XJ1i000YyJI0YHUX i KOHIUTEPChKUX BUPOOiB. 3a pe3yJibTaTaMu AOCIiIPKEHb PO3P006JIEHO TEXHOJIOT I
03[J0POBYMX Ta Ji€TUYHUX XJII000YJIOUYHUX i KOHIUTEPCHKUX BUPOOIB: XJ1i6a NIIEHWYHOTO MiABUILIEHOI XapuOBOi
L[iHHOCTI 3 OaBaHHSM MOAPiIOHEHNX Oy1b6 4ydu, 60poIIHA 3eJIeHOI IPeYKy; 6e3rII0TeHOBOTO XJ1i6a Ha OCHOBI
COProBOTO Ta JUISTHOrO OOPOIIHA; 6icKBiTHOrO HamniBdabpuKaTty nifABUILEHOI XapyoBoOi L[iHHOCTI 3 JoaBaHHSIM Kpiac-
IIOPOUIKIB 3 JINCTS KPOMKMBYU Ta 3i LIPOTY 061inuxu; Mad@iHis 3 J01aBaHHSIM IIOPOUIKY KEPOOY, Ni€TUYHOI

renaTonpOTEKTOPHOI JOOABKU 3 PO3TOPOINIIN IJIIMUACTOL; KEKCY CUPHOTO 3 BUKOPUCTAaHHSIM CyKpajo3u.

Pedepar aHIJIiHCBKOIO:

The expediency of using ground chufa tubers to improve the nutritional value of wheat bread was substantiated.
The chemical composition and technological properties of green buckwheat flour and its influence on wheat
dough fermentation processes were analyzed. The expediency of using sorghum and flaxseed flour in the
technology of dietary gluten-free bread was proven. The functional and technological properties and color index
of carob powder were analyzed. The possibility of its use as a substitute for cocoa powder in muffin technology
was confirmed. The method of introducing and concentrating cryopowders from nettle leaves and sea buckthorn
meal in the technology of semi-finished biscuits to provide a variety of colors and increase the nutritional value
was established. The expediency of using a dietary hepatoprotective supplement from thistle in muffin technology
was proven. The perspective of using sucralose sweetener in cheese cake technology was substantiated. The
influence of the studied non-traditional raw materials on the physicochemical and organoleptic indicators of the
quality of bakery and confectionery products was determined. Based on the results of research, technologies for
healthy and dietary bakery and confectionery products have been developed: wheat bread of increased nutritional
value with the addition of ground chufa tubers, green buckwheat flour; gluten-free bread based on sorghum and
flaxseed flour; sponge-cake semi-finished product of increased nutritional value with the addition of cryopowders
from nettle leaves and sea buckthorn meal; muffins with the addition of carob powder, and dietary
hepatoprotective supplement made from thistle; cheese cake with the use of sucralose.

Inpekc YIK: 664.66; 664.664.9-477; 664.664.33, 664.68, 664.6.004.8; 664.6.002.8; 664.6:656.567, 664.6.014 /.019,
664.66; 664.664.33; 664.68; 664.6.004.8; 664.6.002.8; 664.6:656.567



Koau remaTuyHHX py6an:65.33.29, 65.33.35, 65.33.91, 65.33.03
KepiBHHUKH po6OTH

BiacHe IIpizBuie Im'sa I1o-6aTbKOBI: Camoxsasiosa Onbra BonogumipisHa
HayKoBHH CTYIIiHB: K. T. H.

BueHe 3BaHHS: npodecop

Inentudikarop ORCID ID:

JoparkoBa iHdpopmamnist:



VIII. HaykoBa (HayKoBo-TexHiuHa) npoaykuist (HTII)

Ha3zga HTII yKpaiHCBKOIO: TexHOIOTIi X1i6a MIEHNYHOTO 3 JOAABAHHAM 4ydu, 3€JIEHOi IPEIKY;
0€3IJII0TEHOBOTrOo XJ1i6a 3 COProBOro Ta JIJISIHOro 60pOIIHA; 6iCKBITy 3 Kpiac-niopomkamu; Madp@iHiB 3 KepoooM, 3

PO3TOPOIIIIEI0; KEKCY 3 CYKPaJIO3010

Hassa HTII aHI/1iHicbKOIO: technologies of wheat bread with the addition of chufa, green buckwheat; gluten-
free bread made from sorghum and flax flour; sponge cake with krias powders; muffins with carob and thistle;
cupcake with sucralose

HTII, aKy nepenba4asiocss CTBOPHTH:
IIpuunnu, yepe3s saki HTII ne 6ysio cTBOpeHoO:
OTpuMmaHi pe3yJIbTaTH: TexHOJIOrI]

l'asmy3b 3aCTOCYBaHHS: * 65.33.29 BupoGHUITBO XJ1i600YI049HUK, 6yGINYHUX i CyxapHUX BUPOGiB; 65.33.35
Bupo6GHULITBO G0POLIHSIHMX KOHOUTEPChKUX BUPOOiB; 65.33.91 BUKOprCTaHHSI BTOPMHHUX MaTepiabHUX PeCypCiB;
65.35.33 Bupo6yieHHsT MapMenagHO-TIaCTUIbHUX BUPOOIB, CXiTHMX COJIOMIONIIB Ta iHIINX KOHIUTEPCHKUX BUPODIB;

65.35.36 BupoOGHMIITBO KOHIUTEPCHKUX BUPOOIB 1J1s1 IiETUYHOTO Xap4yyBaHHS
PeecTpanifiHuil HOMep KapTKH T€XHOJIOTii:

Omnuc HTII: Po3po6ieni x1i606y104Hi i KOHAUTEPCHKI BUPOGU MAIOTh BUCOKI OPraHOJIENTUYHI XapaKTEPUCTUKU
Ta $i3MKO-XiMiYHi TIOKa3HMKY BifIIOBiIHI HOPMATUBHUM BUMOraM. XJ1i6 3 BUKOPHCTaHHSM NOIpi6HEHNX Oyab0 uydu
XapaKTepU3yeThC MiIBUIIEHUM BMiCTOM IOJIIHEHACMYEHUX KUPIB, XapYOBUX BOJIOKOH, BiTaMminy E, rpynu B,
MiHEepaJIbHUX PEYOBUH. Be3roTeHOBU XJ1i6 Ha OCHOBI COProBOro i JIZIIHOro 60polIHa Ta MIIEHUYHUHN XJIi6 3
I0JIaBaHHSIM OOPOIIHA 3€JIEHOI IPEeYKU MAIOTh [IOIOBXXEHY TPUBAJiCTh 30€piraHHs Ta MOKPAllEHY Xap4yOBY LiHHICTb.
Ma¢dinu 3 fopaBaHHIM IOPOLIKY KEPOOY MAIOTh 3HMKEHY KaJIOPiMHICTD i IOKpalleHuit HyTpieHTHUH cKia,
BicksiTHi HaniBpabpukaTu 3 104AaBaHHSM Kpiac-IIOPOIIKIB 3 JIUCTS! KPONUBHU Ta 3i IIPOTY OOJINMXN MAIOTh
opuriHasIbHUH KOJIip Ta MiiBUIIEHY Xap4yoBY LiHHICTb. MadiHu 3 IieTUYHOIO J06aBKOIO 3 PO3TOPOIIII IJIIMUCTO] €
IKepeJioM CinibiHiHy, BiTaMiHiB rpynu B, mikpoesneMeHTiB. 3amina 1o 50% LyKpy B pelenTypi KeKCy CUPHOTO Ha
CyKpaJso3y [03BOJISI€ 3HU3UTY OTr0 KAJIOPIMHICTh Ta PEKOMEHIYBATU [0 BXKUBAHHS JIIOJSIM i3 3alIBOIO Barow Ta

O>KUPIHHAM.

ConiannbHO-eKOHOMIYHA cripsimoBaHicTh HTII: Creopenns npuniunoBo HOBOi mpoyKIiii (Matepiasis,

TEXHOJIOTI! TOMIO) AJ1s1 3a0e3MeYeHHsI eKCIIOPTHOTO MIOTEeHIialy Ta 3aMillleHHIO iIMIIOpTY
Bnyins HTII Ha moBKiJjLs:
Bnposaaskennss HTII: Bnposamxeno
ITpakTuyHa peasnisaniss HTTI

IToyaTok eTamy: 01.2021

3aKkiH4YeHHs eTamy: 12.2022
Cno>kuBayi npo,uyKuii': CrnenianizoBaHi miAnpueMCcTBa 110 BUIIYCKY XJ1i600YJIOYHUX i KOHIUTEPCbKUX BUPOOIB
IlepcrieKTHBHI PUHKH: PUHOK X71i606yI04HNX | KOHOUTEPCHKUX BUPOOIB
XapakTep cniBpOOIiTHHIITBA 3 iIHBECTOPOM

IToTpiOHUI 00CAT iHBECTHILiH, THC. TPH.:

IIpaBa, 0 HaAAIOTHCS iHBECTOPY MiCJIsA 3aBEPLIEHHs POOOTH:

HasaBHicTb 6i3HecC-IJIaHY:



TexHiKO-€eKOHOMiYHe OOrpyHTYBaHHS:
IToTeHniaILHUE 0OCAT IIPOAAKY, THC. TPH..
OuiKkyBaHHI TepMiH OKYIHOCTI (POKiB):

JopaTkoBa iHdpopmanist:
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