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I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

Iudp cnenianizoBaHoi BYU€HOI pagH (Pa30Boi CleliaJai30BaHOI BYEHOI pazu): [l 64.088.01
IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
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IV. BimomocTi Ipo niznpueMcTBO, YCTaHOBY, OpraHi3alliio, B sIKi# 0yJ10

BHKOHAHO JHCEPTaIlilo

IloBHEe HaliMEeHYBaHHS IOPUAHYHOL 0COOH: XapKiBCbKUii ep)KaBHUIA YHIBEPCUTET XapyyBaHHs Ta TOPTIBJIi
Kopg 3a €IPIIOY: 01566330
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dopma ByracHOCTI:
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V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.35.36

Tema gucepranii:
1. YoockoHaseHHs TeXHOJIOTi] HaniB(pabpuKaTy MiCOYHOro BUIIEYEHOTO i3 MiJBUIIEHUM BMiCTOM KaJbllil0

2. Improvement of technology of baked sugar semifinished product with high concentration of calcium

Pedepar:

1. O6'eKT - TexHOJIOris HaniB(abpuKaTy MMiCOYHOr0 BUIIEYEHOTO i3 MiIBUIIEHNM BMICTOM KaJbllil0; META —
YIOCKOHAJIEHHS TeXHOJIOrii HaniBdabpuKaTy IiCOYHOro BUNIEYEHOTO 3 MiJBULIEHUM BMICTOM KaJbllilo 32 paXxyHOK
BMKOPHMCTaHHs HaniBpabpukaTy KickoBoro xap4yosoro (HKX) gk mkepesia J1erko3acBOIOBaHOTO KaJlbLIilo Ta
KYJIIHAPHOI 1 KOHOUTEPCHKOI ITPOAYKLii HA IOT0 OCHOBI; METOAY NOCJIIIKEHHS - CTAHIAPTHI METOAY BU3HAYEHHS
(pizuko-ximMivHMX, MiKpPOBIOTIOTIYHMX, OPraHOJIENTUYHUX MMOKA3HUKIB SKOCTI BUXiTTHOI CHPDOBUHM, HaniBhaOpUKATIB i
rOTOBUX BUPOOiB; METOAM BU3HAYEHHS XiMiYHOTO CKJIa[ly TOTOBOI IIPOLYKIlii; METO[M IIJIaHYBAHHSI €KCIIEPUMEHTY i
MaTeMaTU4YHOI OOpOOKYU eKCIIepUMEHTAIbHUX JaHUX; HAYKOBAa HOBU3HA ~ OTPMMAJIO MOJAJIbIINI PO3BUTOK HAYKOBE
OOrpyHTYBaHHS IlepcrieKTUBHOCTI BukopucTtanHs HKX sk mxepesia 1erko3acBOIOBaHUX CIIOJIYK KaJblliio B
TEXHOJIOTii 60POIIHSIHUX, KyJliHAPHUX Ta KOHAUTEPChKUX BUPOOIB HA OCHOBI NICOYHOTrO HamiBpabpUKaTy; Ofep>KaHO
HOBi faHi moao BrmBy HKX Ha B/aCTUBOCTI KJIEKOBMHM 60POLIHA MIIEHWYHOrO; BIEPIIE BU3HAYEHO
3akoHOMipHOCTI BIumBy HKX Ha BJIaCTUBOCTI €MYJILCIMHMX CUCTEM, Y TOMY YUCJIi EMYJIbCII 11714 [iICOYHOTO TiCTa,;

yIepiue BCTAHOBJIEHO 3aKOHOMIPHOCTI (POpMYyBaHHS CTPYKTYPHO-MEXaHIYHMX BJIACTUBOCTE! MIICOYHOTrO TicTa



3aJ1eKHO Bifi MacoBoi yacTku HKX Ta 06rpyHTOBAHO CIiBBiHOIEHHS OCHOBHUX PELIENTyPHUX KOMIIOHEHTIB y
CKJIaJi TicTa; HAYKOBO OOI'PYHTOBAHO PELeNTyPHUII CKIIall Ta TEXHOJIOTIYHI TapaMeTpy BUTOTOBJIEHHS ITPOAYKIIi 3
MIiCOYHOTO TiCTa 3 MiABUIIEHUM BMiCTOM KaJibllil0; BIiepllie OTPUMAHO KOMILJIEKC JAaHUX i3 OPraHOJIENITUYHUX,
(piznxo-ximMiuHMX, MiKpOOIOJIOTIYHMX Ta TOKCUKOJIOTIYHUX MTOKA3HUKIB SIKOCTi TOTOBOI MPOAYKIIii; pe3yabTaTu
BIIPOBAJPKEHO Ha MiANPUEMCTBAX Trajysi Ta y HABYaJIbHUI NPOLEC; Faly3b BUKOPUCTAHHS - PECTOPAHHE
rOCIIOJJAPCTBO Ta Xap4yoBa IPOMUCIIOBICTb.

2. The object of this investigation is a technology of the sand semi-finished product baked with high concentration
of calcium; the goal was to improve the technology of the sand semi-finished product baked with high
concentration of calcium by pulling it from bones (NKH) as a source of easily digestible calcium and culinary and
confectionery products based on it; the methods of the study were the standard methods for determining of
physical, chemical, microbiological, organoleptic quality of raw materials, semi-finished products and finished
products; methods for determining of chemical composition of finished products, methods of planning
experiments and mathematical processing of experimental data; scientific innovation was the further development
of the study that found the proper way of using of NKH as a source of easily digestible calcium in the technology of
flour, cooking and pastry based on sand semi-finished product; the study has found the new data on the impact of
NKH on the properties of wheat flour gluten; there was first set the influence pattern of NKH for the properties of
emulsion systems, including emulsions for sand dough; there were first found the influence patterns of structural
and mechanical properties of sand dough, depending on the mass fraction of NKH and the value of basic
components of the dough was identified; scientifically substantiated composition and technological parameters of
production of sand dough with a high content of calcium,; the study has found the data of the organoleptic,
physical and chemical, microbiological and toxicological quality of finished products; the results brought into the
business sector and the educational process; the areas of use are restaurant management and food processing.
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Penensentu

VIII. 3ak1104Hi BiZOMOCTI
BaacHe IlpizBuiie Im's ITo-6aTbKOBI
TOJIOBH pagu

Biiacue IIpizBuie Im's I1o-6aTbKOBi
TOJIOBYIOYOTO Ha 3acCiiaHHi
BignoBigasibHUI 3a MiATOTOBKY

00JIiIKOBHX JOKYMEHTIB

PeecTpaTtop

KepiBHuk Bigainy YKpIHTEI, mpo €
BiZINOBiZaJIbHUM 32 peeCcTpallilo HayKOBOi

OisSIIBHOCTI

Muxainnos Banepiit MuxaitsioBud

Muxaiinos Banepiit MuxainoBuy

IOpuenko T.A.



