O6J1ikoBa KapTKa [IiP

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0223U001448

Jep>kaBHUH peecTpaniliHUI HOMep: 0119U003668

Oco06J1uBi TO3HAYKHU: Binkpura

JaTa peecrtpamnii: 28-01-2023

II. Etran BukoHnauus JiP
Homep eramny: 1

Ha3sBa eramny: JlocnimkenHs ¢isuko-xiMiuHUX, MIKpO-6ios1oriyHmX, GioXiMIYHUX [IPOLIECiB Y BUPOOHUIITBI

Xap4yOBUX NPOIYKTIB 3 3epHAa Ta 60POLIHA
IToyaTok eramy: 01.2020
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:

JocnimeHHs Qi3nKo-XiMiYHUX, MIKpO6i0JIOriYHMX, 610XIMIYHUX NIPOLECIB Y BUPOOHULITBI XapuOBUX IIPOLLYKTIB 3
3epHa Ta 60pouHa

Ha3sBa po60oTH aHIJIiHCBHKOIO:

Research of physicochemical, microbiological, biochemical processes in the production of food products from
grain and flour

Pedepat yKpaiHCBKOIO:

OO6’eKXT IOCIIIPKEHHS — TEXHOJIOTis 6€3rII0TeHOBUX MaKapOHHUX BUPOOiB Ha OCHOBI CyMillli pUCOBOTO Ta
KyKYPYZ3SIHOTO O0OPOIIHA 3 BUKOPUCTAHHSM B SIKOCTi CTPYKTYpOYTBOPIOBaYa 4OOABKY IICUJIiYM; TEXHOJIOTIS
IPiKAKOBOTO 6€3IJII0TEHOBOrO XJ1i6a Ha OCHOBI PUCOBOTO 60POIIHA 3 BUKOPUCTAHHSIM B SIKOCTI
CTPYKTYpOYTBOPIOBAUiB J06ABOK 6iJIKOBOI i IMoJslicaxapuiHoOi Ipupogu.MeTa po60TH — HayKOBE OOIPYHTYBaHHS i
PO3po6Ka iHHOBALIITHOI TEXHOJIOTI] 6€3III0TEHOBO] XJ1i606YI09HOI Ta MaKapOHHOI ITPOJYKILii IIISIXOM
BMKOPHMCTaHHS CTPYKTYPOYTBOPIOIOYUX 100aBOK. MeTOIM OOCIIKEHHS — aHANITUYHI, (i3nyHi, Pi3snKo-XimiuHi,
OpraHOJIENTUYHi Ta 6i0XiMiuHi MeTOAM BU3HAYEHHS SIKOCTi HaniBpabpuKaTiB i rOTOBUX BUPOOGIB Ta 06POOKHU
€KCIIEPUMEHTAJIbHUX JaHuX. HayKoBa HOBU3HA OJ€P>KaHUX PE3YJIbTATiB. JOBENEHO €(DEKTUBHICTh BUKOPUCTAHHS
OOPOIIHSAHMX CyMilllell Ha OCHOBI PUCOBOTIO Ta KYKYPYA3sHOro 60pomHa y cniBBigHomeHHi 30:70 y TEXHOJIOTI]
BMPOOHHULITBA 6€3IJII0OTEHOBUX MAKaPOHHUX BUPOOiB. BCTaHOBIEHO MOKJIMBICTb BUKOPUCTAHHS IICUJIIYMY SIK
CTPYKTYpOYTBOPIOBaYa Ta HAYKOBO OOI'PYHTOBAHO MOr0 [O3UTYMBHNUI BIUIMB HA OCHOBHI CKJIal0Bi 60POLIHA Ta TiCTa;
-710BeJleHO e(peKTUBHUI BIJIUB J0O6ABOK 0iIKOBO] Ta M0JlicaxapyiHOI IPUPOAU Ha CTPYKTYPHI BJIACTUBOCTI TicTa Ta

0€e3TII0TEHOBOTO XJ1i0a.

Pedepar aHIJIiHCBKOIO:

The object of the research is the technology of gluten-free pasta products based on a mixture of rice and corn
flour with the use of psyllium additive as a structure former; the technology of yeast-free gluten-free bread based
on rice flour with the use of additives of protein and polysaccharide nature as structure-forming additives. The
purpose of the work is the scientific justification and development of innovative technology for gluten-free bakery
and pasta products through the use of structure-forming additives. Research methods are analytical, physical,
physicochemical, organoleptic and biochemical methods of determining the quality of semi-finished products and
finished products and processing experimental data. Scientific novelty of the obtained results. the effectiveness of
using flour mixtures based on rice and corn flour in the ratio of 30:70 in the production technology of gluten-free
pasta products has been proven. The possibility of using psyllium as a structure former was established and its
positive effect on the main components of flour and dough was scientifically substantiated; - the effective
influence of protein and polysaccharide additives on the structural properties of dough and gluten-free bread has
been proven.

Inpexc YIK: 664.7, 664.7

Koau TeMaTHYHHX PyOPHK: 65.29

KepiBHHKH po060TH

BiacHe IlIpizBume Im's I10-6aTbKOBI: Tappum Tersna Bonogumupisna
HaykoBH# CTYIiHB: K. T. H.

Buene 3BaHHA: nou.

InenTudikarop ORCID ID:



JoparkoBa iHdpopmamnist:

VIII. HaykoBa (HayKoBO-TexHiuyHa) npoayKuist (HTII)

Ha3zsa HTII yKpaiHCBKOIO: TexHOIIOris 6E3IIIOTEHOBIX MAKaPOHKX BUPOGIB Ta GE3rII0TEHOBOrO XJIi6a
HasBa HTII aHr1ificbKO¥0: Technology of gluten-free pasta and gluten-free bread

HTII, axy nepenba4asiocsi CTBOPHUTH:

ITpuunau, yepe3s ki HTII He Gysi0 cTBOpeHO:

OTpHMaHi P€3yJabTaTH: TexHoiorii, HopMaTuBHi JOKyMeHTH

l'asy3p 3aCTOCYBaHHSI: Xap4yoBa IIPOMHUCIIOBICTb

PeecTpanifiHuil HOMep KapTKH TE€XHOJIOT1ii:

Omnuc HTII: Pospo6sieHo TeXHOIOTII0 BUPOGHUIITBA GE3IIIOTEHOBUX MAKAPOHUX BUPOGIB 3 BUKOPUCTAHHIM
[ICUJIYMY 715 ITIOKPALeHHS PEOJIOTIYHMX BJIACTUBOCTEN TiCTa Ta FTOTOBOI IPOIYKILii, 8 TAKOXK TEXHOJIOTIIO
0€3rII0TEHOBOTO PUCOBOTO XJ1i0a 3 BAKOPUCTAHHSM arapy Ta >KeJIaTUHY Xap4OBHUX [1J15 MOKPALIEeHHS! CTPYKTYPHO-

MeXaHiYHUX BJIACTUBOCTEN TicTa

ConiannbHO-eKOHOMIYHA cripsimoBaHicTh HTII: Toninmuenns SKkocTi XUTTS Ta 370POB's HACENEHHS,

e€(eKTUBHOCTI AiarHOCTUKY Ta JIiIKyBaHHS XBOPUX

Bnsiue HTII Ha mOBKiJIS:

BnposagskeHHst HTII: Briposamkeno

ITpakTnyHa peasnisanis HTII
ITouaTok eramy: 01.2020
3aKkiHYeHHs eTamy: 12.2022

Crnio>KuBavi NPOAYKILii: 3akiazy XxapuoBoi IPOMUCIIOBOCT]

IlepcneKTHBHI PHHKH: VKpaiHu

XapakTep cniBpOOiTHHIITBA 3 iHBECTOPOM
IloTpiOHMI 006CAT iHBECTHILiM, THC. TPH.:
IIpaBa, 0 HaAIOThCS iIHBECTOPY MiCJIsA 3aBEPLIEHHSI POOOTH:
HasaBHicTb Oi3Hec-IJIaHY:
TexHiKO-€eKOHOMiYHe OOrpyHTYBaHHSI:
IToTeH1iaILHUE 0OCAT IIPOAAKY, THC. TPH..
OuiKkyBaHHI TepMiH OKYIHOCTi (POKiB):

JopaTtkoBa iHdpopmanist:

IX. Bi6siorpadiuHuii onuc
Shanina, O., Borovikova, N., Gavrish, T., & Dugina, K. (2022). Technological aspects of rice gluten-free bread
production. Potravinarstvo Slovak Journal of Food Sciences, 16, 579-589. https:/ /doi.org /10.5219 /1725



X. 3aKJIlI0YHi BiTOMOCTI

KepiBHHUK I0pHAHYHOI 0COOH Kynpsiuios Auipiii [roposud
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