O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0418U004245
Oco006J1uBi TO3HAYKH: BinKpura

JlaTa peecTpamnii: 22-12-2018

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. lleBuenko Anacracis OsieKcaHpiBHA

2. Shevchenko Anastasiia Olexandryvna
KBasmigikamis:

InenTudikarop ORCID ID: He 3acrocosyerbcs
Bup, pucepranii: kanguzaar Hayk
AcnipaHTypa/JIOKTOpPaHTypa: Tak

IIn¢dp HayKoBOi creniaIbHOCTI: 05.18.01

Ha3Ba HayKoOBOi CIIELLiaJIbHOCTI: TexHooris X/1i6oneKapChKUX MPOyKTiB, KOHIUTEPCHKUX BUPOGIB Ta

Xap4YOBUX KOHLIEHTPATIB

T'asmy3sp / ranysi 3HaHB. He 3aCTOCOBY€ETbCS

OcBiTHBO-HayKOBa IIporpama 3i creniaJbHOCTI: He 3acTocoByeTbcs
Jara 3axucTy: 12-12-2018

CnenianpHICTB 32 OCBiTOIO: 8.091702

Micue po6otu 3a06yBaqa: HanjionanbHui yHiBEpCUTET XapYOBUX TEXHOJIOTIN
Kopg 3a €IPIIOY: 02070938

Micuesnaxo,szeﬂna: 01601, m. Kuis, 33, Bys. Bonogumupcoka, 68

dopma ByracHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBiTH i HayKu YKpaiHu

InenTudgikarop ROR: He zacrocosyerscs



I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

Iudp cnenianizoBaHoi BYEHOI pagH (pa30Boi Cleliai30BaHOi BYEHOI pazu): K 64.088.03
IloBHe HaliIMeHYBaHHS IOPUAHYHOL 0COOH: XapKiBCbKUil ep)KaBHUIT YHIBEPCUTET XapyyBaHHs Ta TOPTiBi
Kopg 3a €IPIIOY: 01566330

Micue3HaxoaKeHHS: By KioukiBcbka, 333, M. XapkiB, XapKiBChKuil p-H., XapkiBcbka 0671., 61051, Ykpaina
dopma ByracHoCTI:

Cdepa ynpaBiriHHS: MiHicTepCTBO OCBITH i HayKK YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

IV. BimomocTi Ipo niznpueMcTBO, YCTaHOBY, OpraHi3alliio, B sIKi# 0yJ10

BHKOHAHO JHCEPTaIlilo

IloBHEe HaliMEeHYBaHHS IOPUAHYHOL 0C00H: HanioHanbHU# yHIBEPCUTET XapYOBUX TEXHOJIOTIi
Kopg 3a €IPIIOY: 02070938

Micuesnaxo,rm(eﬂnﬂ: 01601, m. Kuis, 33, Bys1. Bomogumupceka, 68

dopma ByracHOCTI:

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTH i HayKU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHX PYOPHK: 65.33.29, 65.33.29

Tema gucepranii:
1. YoockoHaneHHs TEXHOJIOTI] AiabeTHYHuX X1i606y1I04HNUX BUPOOIB, 30araueHUx (PyHKLiOHAJIbHUMY iHTpeJlieHTaMU

2. Improvement of the technology of diabetic bakery products enriched with functional ingredients

Pedepar:

1. O6'eKT BOCHIIPKEHHS ~ TEXHOJIOTiS XJ1i600YI09HNX BUPOO6iB. METOI0 POGOTU € YIOCKOHAJIEHHSI TEXHOJIOTI]
IiabeTUYHUX XJ1i600YI0UHUX BUPOOiB 3 PPYKTO3010, 30araueHux QyHKIiOHATbHUMU IHIpelieHTaMu: TOBHOL[iHHUM
6iJIKOM, XapYOBMMU BOJIOKHAMU Ta MiHEPAJIbLHUMU PEYOBMHAMU. METOAU OCiIKEHb -~ OPTaHOJIENTUYHI, XiMi4Hi,
¢isuko-ximiuHi, aHaNITUYHI, MiKpO6iOJIOTiUHI 3 BUKOPUCTAHHSIM Cy4aCHUX NPUIAZIB Ta iHYOpMaLiiHUX TEXHOJIOTIH,
MaTeMaTU4YHi MeTOM 1JIaHyBaHHS €KCIIEPUMEHTY Ta 0OpOOKY pe3yJbTaTiB focifkeHb. HaykoBa HoBU3Ha. Briepiue
3aIPOIIOHOBAHO, HAYKOBO OOI'PYHTOBAHO iHHOBALIMHUM CIIOCIO OTPUMaHHS JiabeTUYHUX XJ1i600YI0UHUX BUPOOIB 3i
30a1aHCOBaHUM XiMIYHUM CKJIaZIOM, KU BKJII0Ya€ KOMIIJIEKCHUI BIIJIMB HA CUPOBUHY, HaMiB(aOpUKaTU i TOTOBI
xJ1i606y1049Hi BUpOoOY H06ABOK - 3aMiHHMKIB LIYKPY, TOBHOLIHHUX O1/IKiB TBAPMHHOTO TIOXOIKEHHS, T10JlicaxapuiiB
(inysiny i KJIITKOBMHM), MiHEpaJIbHUX PEYOBUH Y BUIJISIZ] COJIel OpPraHiuHMUX KUCJIOT - LATPATIB, 1O JL03BOJISIE
MIOJIINIIUTY BJIACTUBOCTI HOBUX BUPOOIB i CIIpUsie LOCSITHEHHIO SIKICHOI IPOAYKILi 31 3HDKEHUM TJIiKeMIYHUM
iHmeKkcoM. JlociigyKeHo BILJIMB LIMTPATIB KaJbLlil0, MArHilo, IMHKY Ta 321132 Ha TEXHOJIOTIYHUN IIPOLEC i SIKICThb

BUpPOOIB. [lJoBeieHo, 110 B iX IPUCYTHOCTI aKTUBI3yeTbCs (PEPMEHTATUBHUI KOMILTIEKC OPIKIPKiB, BHACIOK iX



BIUIMBY Ha OBII B TiCTi, 3MiLIHIOETHCS KJIEMKOBUHA, IiJIBUILYETHCS B'SI3KIiCTh TiCTA, 10 [IO3UTHBHO BILJIMBAE HA
ra3oyTpUMYBaJIbHY 3[IaTHICTh TicTa Ta POPMOCTINKICTD XJ1iba. TepmorpaBiMeTpUYHUM aHAi30M OBELIEHO
30i/1bLIIEHHS Yy BUpO6ax 3 J06aBKaMU BMIiCTY MillHO 3B'SI3aHOI BOJIOTH, 1110 3yMOBJIIO€ 3MEHIIEHHS PeTporpaaaliii
KPOXMAJIIO i [IOJOBXXEHHS TEPMiHY 30€pesKeHHs] BUpO6aMU CBIKOCTI. YJOCKOHAJIEHO TEXHOJIOTiI0 BUTOTOBJIEHHS
OyJI04HUX BUPOOIB 3 PPYKTO3010 32 paXyHOK BUKOPUCTAHHS KOMIIEKCHOI [Iii Ha TEXHOJIOTIYHMI NpoLec Ka3einy Ta
IIpe06iOTHKIB, 110 1aJI0 MOKJIMBICTh OTPMMATU BUPOOH 3 MiABUILEHOIO Xap4yoBOIo LiHHiCcTI0. Habynu nopanbuioro
PO3BUTKY NUTAHHS B3a€MO/Iii CKIalOBUX JOOABOK, SKi BUKOPUCTANU JJ1s1 30araueHHs1 BUpo6iB. Po3pobseHi Bupoou

arpo60BaHO B YMOBAX MiAIIPUEMCTB XJIiOONEKAPCHKOI rajysi.

2. The object of research is the technology of bakery products. The aim of the work is to improve the technology of
diabetic bakery products with fructose, enriched with functional ingredients: complete protein, food fibers and
minerals. Research methods are organoleptic, chemical, physico-chemical, analytical, microbiological with the use
of modern devices and information technologies, mathematical methods of experiment planning and processing of
research results. Scientific novelty. For the first time, a scientifically grounded innovative way of obtaining diabetic
bakery products with a balanced chemical composition, which includes a comprehensive impact on raw materials,
semi-finished products and ready bakery products of supplements - sugar substitutes, complete proteins of animal
origin, polysaccharides (inulin and fiber), mineral substances in the form of salts of organic acids - citrates, which
allows to improve the properties of new products and contributes to the achievement of high-quality products
with a reduced glycemic index. The influence of calcium, magnesium, zinc and iron citrates on the technological
process and quality of products is investigated. It is proved that in their presence the enzymatic complex of yeast
is activated, due to their influence on the oxidation-reducing processes in the dough, the gluten is strengthened,
the viscosity of the dough increases, which positively affects the gas-holding ability of the dough and the shape of
the bread. Thermogravimetric analysis showed an increase in the products with additives of the content of tightly
bound moisture, which leads to a decrease in the retrogradation of starch and an extension of the shelf life of
products of freshness. The technology of production of bakery products with fructose has been improved due to
the use of complex action on the technological process of casein and prebiotics, which made it possible to receive
products with high nutritional value. The further development of the issue of the interaction of the constituents of
additives used for the enrichment of products has become further developed. The developed products are tested
at the enterprises of the bakery industry.

Jep>kaBHH peecTpaniiinuii Homep JiP:

IIpiopuTeTHHI HanIpsIM PO3BUTKY HayKH i TEXHIKH:
CrpareriyHui# NpiopUTETHUI HAIIPSIM iHHOBaLiHHOI AiSJILHOCTI:
ITiZCyMKH BOCIiI>KEHHS:

Iyo6sikarrii:

HayKkoBa (HayKOBO-TE€XHiYHa) IPOAYKILis:
Conia;ibHO-€KOHOMIYHA CIIPSIMOBaHiCTh:

OxopoHHi gokymeHTH Ha OIIIB:

BrnpoBaakeHHS pe3yJIbTaTiB AHCepTalii:

3B'SI30K 3 HAYKOBHMH TEMaMH:

VI. BizomocCTi Ipo HayKOBOr0 KEPiBHHKA /KEPiBHUKIB (KOHCYJIbTAaHTA)



Baacwue IlpizBumie Im's Ilo-6aTbKOBI:
1. Ipo6or Bipa iBaniBHa

2. Drobot Vera Ivanovna

KBasigikamis: n.1.1., 05.18.01

Imentudikarop ORCID ID: He zacrocoyerbcs
JoparkoBa iHdopmamist:

IloBHe HaliMeHYBaHHSI IOPUAHUYHOI OCOOH:
Kopg 3a €IPIIOY:

Micue3Haxoa KeHHS:

dopma ByTacHOCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

BiacHe IIpi3Buie Im'sa ITo-6aTbKOBI:
1. Ipo6or Bipa iBaHiBHa

2. Drobot Vera Ivanovna

KBasidikanis: n.r.1., 05.18.01

InenTudikarop ORCID ID: He 3acrocosyetses
JopaTrkoBa inHpopmanist:

TloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kopg, 3a €IPITIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiriHHS:

ImentTudikarop ROR: He zacrocoyerbcs

VII. BizomocTi npo odiniiHHX ONIOHEHTIB Ta PELeH3€HTIiB
OdiuiiiHi OTIOHEHTH
Baacwue IlpizBumie Im's I1o-6aTbKOBI:

1. Jlebenmenko TersiHa €BreHiBHa

2. Jlebepenko TeTgHa €BreHiBHa

KBasigikamis: n.1.1., 05.18.01
Imentudikarop ORCID ID: He zacrocoyerbcs
JoparkoBa iHdpopmamist:

IloBHe HaHMEHYBaHHS IOPHIHYHOI 0COOH:



Kopg 3a €IPIIOY:
Micue3HaxoaKeHHS:
dopma BaacHOCTI:
Cdepa ynpasiiHHS:

Imentudikarop ROR: He zacrocoyerbcs

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Jlebenenko TerssHa €BreHiBHa

2. Jlebegenko TeTgHa €BreHiBHa

KBasigikanis: n.r.1., 05.18.01

InenTudikarop ORCID ID: He 3acrocosyerbes
JoparkoBa iHdpopmamnist:

IloBHe HaiMEeHYBaHHS IOPHIHYHOI 0COOH:
Kopg 3a €1PIIOY:

Micue3Haxoa KeHHSI:

dopma Bi1acHoCTI:

Cdepa ynpasiiHHS:

Inentudikarop ROR: He zacrocosyerscs

Baacwue IlpizBumie Im'a Ilo-6aTbKOBI:
1. Kanakypa Mapis MuxanniBHa

2. Kanakypa Mapis MuxanniBHa

KBasidikamis: x.1.1., 05.18.16

InenTudgikarop ORCID ID: He 3acrocosyerncs
JoparkoBa iHdpopmamuist:

TloBHe HaliMEeHYBaHHS IOPHIHYHOI 0COOH:
Kopg 3a €IPIIOY:

Micue3Haxoa KeHHS:

dopma ByracHoOCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

BsacHe IIpizBuie Im'sa I1o-6aTbKOBI:
1. Kanakypa Mapis MuxainiBHa

2. Kaynakypa Mapig MuxaiiBHa



KBasmigikamis: x.1.1., 05.18.16

InenTudikarop ORCID ID: He 3acrocosyerses
JoparkoBa iHdpopmamnist:

IloBHe HaiMEeHYBaHHS IOPHIHYHOI 0COOH:
Kopg 3a €1PIIOY:

Micue3Haxoa KeHHSI:

dopma By1acHoCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

PeuenseHTu

VIII. 3aKkJII04Hi BiZoMOCTi
BiiacHe IIpi3Buine Im'sa ITo-6aTbKOBI
TOJIOBH paju

BsiacHe IIpi3Buie Im'sa ITo-6aTbKOBI
rOJIOBYIOYOTO Ha 3acigaHHi
BigmoBigasbHUH 32 MiATOTOBKY

00JIIKOBHX JJOKYMEHTIB

PeecTpartop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZIOBiZaJIbHUM 3a peecTpallilo HayKOBOi

OisIIBHOCTI

[MaBmok Paica IOpiiBHa

[TaBmok Paica IOpiiBHa

FOpuenko T.A.



