O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0412U006470
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpamnii: 29-12-2012

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. binoyc Bikropis IBaHiBHa

2. Bilous Victoriya Ivanivna

KBasmigikamis:

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

IIIndp HayKoBOi cHIeniaIbHOCTI: 05.18.15

Ha3Ba HayKoBOi CcIeniaIbHOCTi: ToBaAPO3HABCTBO XapYOBHUX IPOAYKTIB

T'anyss / ramysi 3HaHB. He 3aCTOCOBYETHCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs

Jara 3axucrTy: 21-11-2012

CreniaJbHICTh 32 OCBITOIO: 7.03051002

Micue po60oTH 34,00yBava: XapkiBCbKuil Aep>KaBHUI YHIBEPCUTET Xap4yBaHHs Ta TOPTiBJi

Kopg, 3a €IPIIOY: 01566330

Micue3HaxoO KeHHS: 61051, m. Xapkis, By/1. Kioukiscbka, 333

dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH | HayKy YKpaiHu

ImenTudikarop ROR: He zacrocoyerbcs



I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

Iudp cnenianizoBaHoi BYU€HOI pagH (Pa30Boi CleliaJai30BaHOI BYEHOI pazu): [l 64.088.01
IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:

Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma ByracHoCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

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

Micue3Haxoa KeHHS: 61051, m. Xapkis, By/1. Kioukiscbka, 333

dopma ByracHOCTI:

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTH i HayKU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.53.37

Tema gucepranii:
1. CloXMBHI BJIaCTUBOCTI CBIXMX Ta MaJIOCOJIbHUX OTiPKiB, OTPMMaHUX HU3bKOTEMIIEPATYPHUM 6€3PO3CiIbHUM

CIIOCOGOM

2. Consumer properties of fresh and soft-salted cucumbers received at low temperature, without brine

Pedepar:

1. O6'exT - rocnofapcbKO-60TaHiUHI COPTH Ta TiOpUAM OripkiB, 0 NMOMKPeEHi B YKpaiHi; MasocoJibHi oripku. Meta -
BMBYEHHS CIIOKMBHUX BJIACTUBOCTEN OTipKiB CBDKUX Ta MAJIOCOJIbHUX, OTPUMAaHUX HU3bKOTEMIIEPATYPHUM
6€3pO03CiIbHUM CIIOCOO60M. MeToau IOCTiIKEHHS - Cy4aCHi CTaHJAPTHI OPraHOJIENTUYHi, Pi3uKO-xiMivHi
(poTokosopuMeTprYHi, CIEKTPOMETPUYHI, XpoMmaTorpadiuHi, METO, sIIEPHOTO MarHiTHOro pe3oHaHcy (SIMP) Ta
iH.), KBaJliMeTpU4Hi, 610JIOTiUHI, METOY TIJIaHYBAHHS, MaTEMaTUYHOTO MOJIEJIIOBaHHS Ta MaTeMaTUKO-CTaTUCTUYHOI
06pOOKY eKCIIEPUMEHTAIbHUX JJAHUX i3 BUKOPUCTAHHIM KOMITIOTEPHUX TEXHOJIOriM. HaykoBa HOBH3HA: BIleplIe
HAJaHO TOBApO3HAaBUY OLIIHKY HOBUX COPTIB Ta ribpuziB oripkis, mo noumpeHi y CxigHill Yxpaini: XiMidHUI CKi1a,
COPTOBY clieniKy HaKOIIUYEHHSI COJIeH BaKKUX METaliB, paJlioHyKJIi/liB, HITPaTiB, I€CTULUIIB Ta MiKOTOKCHHIB Ta
iX JI0Kasi3alilo B Pi3HMX aHATOMIUYHMX YaCTHHAX OTipKiB; HAYKOBO OOI'PYHTOBAHO ONTMMAJIbHI IApaMeTPU
OXOJIOIPKEHHS Ta OTPMMAHO 3HAa4Y€HHS KoedillieHTa TeMIIepaTypOIPOBiIHOCTI HOBUX COPTIB OTipKiB 3a YMOB ix

OXOJIOIPKEHHS 10 KPiOCKOIIYHOI TeMITePaTypy Ha NIOBEPXHi; JOBELEHO, 10 TEMII OXOJIOIPKEHHSI HOBUX COPTIB



oripkiB Ha 10...20% 6inblie, HiX ri6pyiB; BCTAHOBJIEHO, 1110 3aIIPOIIOHOBAHUI CII0Ci6 POPMYBAHHS SIKOCTI
MaJIOCOJIbHUX OTipPKiB 03BOJIsIE CTA6iIi3yBaTy MPUPOAHUI KOJIip i 36eperty 6i0I0riyHO akTUBHI pe4OBUHM; HaZlaHa
KOMIIJIEKCHA TOBapO3HaBya OI}iHKa MaJIOCOJIbHUX OTiPKiB, BUTOTOBJIEHNX 6€3PO3CiJIbBHUM CII0COO0M; HAyKOBO
OOIPYHTOBAHO Ta €EKCIIEPUMEHTAIbHO MiITBEPAKEHO CIIOXXUBHY LiHHICTh MAJIOCOJIbHUX OTipKiB Ta ii 3MiHM Mif, Yyac
36epiranHs. Pe3ysibTaTy BIPOBAIPKEHO HA MiANIPUEMCTBAX Ta Y 3aKJIa/lax PECTOPAHHOrO rocnojapcTsa. ['amysp
BUKOPUCTAHHS - Xap4y0oBa IPOMUCJIOBiCTb, PECTOPAHHE TOCIIOJAPCTBO.

2. Object - commercial and botanic breeds of cucumbers as well as their hybrids common in Ukraine; freshly-
salted cucumbers. Objective - study of consumer properties of fresh cucumbers and cucumbers freshly salted at
low temperature without using pickle. Research methods - standard modern organoleptic method,
physicochemical methods (photocolorimetric, spectrometric, and chromatographic methods, nuclear magnetic
resonance (NMR) analysis, etc.), qualimetry, biological methods, planning methods, mathematical modeling and
mathematical and statistical processing of experimental data using computer technologies. Academic novelty - it
is the first time a merchandising analysis was given as to new breeds of cucumbers and their hybrids common in
the East of Ukraine: chemical composition, breed-specific character of accumulation of salts of heavy metals,
radionuclides, nitrates, pesticides, and mycotoxins as well as their concentration in various anatomical parts of
cucumbers. Optimum parameters of cooling of cucumbers were scientifically grounded. Value of temperature
conductivity coefficient for new breeds of cucumbers was calculated in conditions of cooling of cucumbers to
cryoscopic temperature on the surface. It was proven that the rate of cooling for new breeds of cucumbers is
10...20% greater than that for hybrid cucumbers. It was determined that the suggested method of quality
formation of freshly-salted cucumbers allows stabilizing the natural colour of cucumbers and preserving
biologically active substances. An integral merchandising analysis was given as to freshly-salted cucumbers
produced without using pickle. Consumer value of freshly-salted cucumbers and its change in storage were
scientifically grounded and experimentally confirmed. Findings of the study are implemented at enterprises and
institutions of catering industry.Area of use - food industry, catering industry.

Jep>kaBHHH peecTpauiiiHuii Homep [IiP:

IIpiopuTeTHHI HaNIpSIM PO3BUTKY HayKH i TEXHIKH:
CrpareriyHui NpiopUTETHUI HAIIPSIM iHHOBaLilHOI AiJIBHOCTI:
ITiZcyMKH JOCTiI>KEeHHS:

Iy6sikamii:

HaykoBa (HayKOBO-TE€XHiYHa) IPOAYKILis:
ConiasIbHO-€KOHOMIYHA CIIPSIMOBAHICTbh:

OxopoHHi gokymeHTH Ha OIIIB:

BrnipoBaaykeHHs pe3yJIbTaTiB AHCepTalii:

3B'SI30K 3 HAYKOBHMH T€EMaMH:

VI. BizoMocTi mpo HayKOBOr0 K€PiBHUKa /KePiBHHUKIB (KOHCYJIbTAaHTA)

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. CemoTiHa 'anuHa AHartosiiBHa

2. Selyutina Galina Anatoliyivna

KBasmigikamis: k.r.u., 05.18.15



InenTudikarop ORCID ID: He 3acrocosyerbcs
JoparkoBa iHdpopmamnist:

IloBHe HaliMEeHYBaHHSI IOPHAUYHOI OCOOH:
Kopg 3a €1PIIOY:

Micue3HaxoAKeHHS:

dopma By1acHoCTI:

Cdepa ynpassriHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BigomocTi npo odilifiHuX ONOHEHTIB Ta PELeH3€HTIB
OdiuiiiHi OIOHEHTH
Bsacue IlpizBuuie Im's I1o-6aThKOBI:

1. OpsioBa Harasig Sl3eniBHa

2. Opsnosa Haraunis fI3eniBHa

KBasigikanis: n.1.1., 05.18.15

InenTudikarop ORCID ID: He 3acrocosyetscs
JoparkoBa indpopmamnist:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiiHHS:

ImenTudikarop ROR: He zacrocosyerbcs

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. )Kyk BanenTtrHa AHartoJliiBHa

2. JKyk BaneHntrna AHaTtosiiBHa

KBasmigikamis: k.r.u., 05.18.15

InenTudikarop ORCID ID: He 3acrocosyerbes
JoparkoBa iHdpopmamnist:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kopg 3a €1PIIOY:

Micue3HaxoaKeHHS:

dopma ByracHoCTI:



Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

Penensentu

VIII. 3aKkJII04Hi BiZOMOCTi
BiiacHe IIpi3Buie Im'sa ITo-6aTbKOBI
TOJIOBH paju

Baache IlpizBuie Im's ITo-6aTbKOBI

rOJIOBYIOYOTO Ha 3acCifiaHHi

BignoBigasbHUIH 3a HiATOTOBKY

00JIiKOBUX JOKYMEHTIB

Peectpartop

KepiBHuk Bigginy YKpIHTEI, mpo €
BiZIIIOBiZaJIbHUM 32 peECTpallil0o HAayKOBOIi

OisIIbHOCTI

Muxannos Banepiit MuxaitsioBud

Muxaiinos Banepiit Muxannosud

IOpuenko T.A.



