O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0404U002661
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpauii: 29-06-2004

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Bpecnasenp TeTsHa BitaniiBHa

2. Breslavets Tetyana Vitaliivna

KBasmigikamis:

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

IIndp HayKoBOi ceniaIbHOCTI: 05.18.16

Ha3Ba HayKoBOIi CIeniaIbHOCTI: TexHOJIOTis NPOAYKTIB Xap4yBaHHsI

T'anyss / ramysi 3HaHB. He 3aCTOCOBYETHCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs

JaTa 3axHCTy: 27-05-2004

CreniaJbHICTh 32 OCBiTOXO: 05.02.01

Micue po60oTH 34,00yBava: XapkiBcbka iep)kaBHa akafIeMist TEXHOJIOTIT Ta opraHizauii xapuyBaHHS

Kopg, 3a €IPIIOY: 01566330

Micue3HaxoO KeHHS: 61051, m.XapkiB, Bys.KioukiBchka 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: XapKiBCchbKa Jiep>kaBHa akafleMis TEXHOJIOTI] Ta opraHizariii
Xap4yyBaHHS

Kopg, 3a € IPIIOY: 01566330

Micue3HaxoaKeHHs: 61051, m.Xapkis, Bys.Kioukiscbka 333

dopma By1acHoCTI:

Cdepa praBJIiHHﬂ: MiHicTepcTBO OCBiTH 1 HayKU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BimomocTi npo guceprauiio

Mosga guceprarii:

Koau TemaTHYHHUX PYOpPHK: 69.51.33

Tema gucepranii:

1. TexHOJIOTiS1 CTPYKTYPOBAaHUX aHAJIOTIB ¢ijie pubHOTo Ta KyliHapHOi MPOAYKLii Ha X OCHOBI

2. Technology of structured of fish fillet analogues and culinary produce on theirs base

Pedepar:

1. O6'eKT - TEXHOJIOTisl CTPYKTYpOBaHUX aHasoriB ¢ine pubHoro (CADP) ta kyninapnoi nponykuii (KIT) Ha ix ocHOBI;
MeTa - po3po0OKa HayKOBO 00rpyHTOBaHOi TexHosorii CADP 3 nesnariyunux BupiB pub i KII Ha ix ocHOBI; MmeTonu -
OpraHOJIENITHYHI, peoJIoTiuHi, Ppi3nKo-XimMiuHi, MiKpO6iOIOTiYHi, METOIM MAaTEMaTUYHOTO I1JIaHYBaHHS
€KCIIEpPMMEHTY i MaTeMaTUYHOI 0OPOOKY €KCIIepUMEHTAIbHUX NaHUX 3 BUKOPUCTAHHSIM KOMIIbIOTEPHUX
TEXHOJIOTi}; HOBU3HA - BCTAHOBJIEHO (i3UKO-XiMiuHi, QPYHKI[iOHANIBHO-TEXHOJIOTIUHI, CTPYKTYPHO - MEXaHiuHi
BJIACTMBOCTI CUCTEM i3071b0BaHi 6inky nesariyaux pub (IBI1P) - xup - ansrinat Ca; HAYKOBO OOIPYHTOBAHO Ta
PO3p06JIEHO CIIOCi6 KOMILTIEKCHOI'O KPiOiOHOTPOIIHOTO CTYKpypyBaHHs cucteMm IBIIP->kup-asnprinat Ca; pesysibTaTu:
po3spobieHo TexHosoriio CAQP Ha ocHoBi cuctem IBIIP->kup-anpriHat Ca i KI1 3 ix BUKOpUCTaHHSIM, BCTAHOBJIEHO
CIIO>KMBUI Ta TEXHOJIOTi4HI BJIACTUBOCTI, XapuOBY L[iHHICTh PO3p06JI€HOI IPOAYKIIii; BIPOBAI)KEHO Ha

HiANPUEMCTBAX FPOMaJICBKOrO Xap4yBaHHS; rajly3b - Xap4oBa IPOMUCJIOBICTD i TPOMaZICbKe Xap4YyBaHHS.



2. The object is the technology of structured fish fillet analogs (SFFA) and culinary products (CP) on their base; aim
- scientific substantiation and development of technology of SFFA and CP on their base; methods - organoleptic,
reologycal, physical, chemical, microbiological, experiment planning and methods of mathematical processing
ofexperimental data with using computer; novelty - the physical, chemical, functionally-technological structurally-
mechanical properties of pelagic fish protein isolate (PFPI)-oil-alginate Ca systems was established, the method of
complex krioionotropic structuring of PFPI-oil-alginate Ca system was scientific substantiation and developed;
results: technology of SFFA on PFPI-oil-alginate Ca system base and CP with SFFA using was developed; the
consumer and technological properties, food value of production was elaborated; inculcation is on enterprises of
public catering established; branch is food industry and public catering enterprises.

Jep>kaBHH peecTpaniiinuii Homep JiP:

IIpiopuTeTHHI HaNIpsIM PO3BUTKY HayKH i TEXHIKH:
CrpareriyHui NpiopUTETHUI HAIIPSIM iHHOBaLilHOI AiSJILHOCTI:
ITiZCcyMKH JOCTiI>KEeHHS:

Iyosikarrii:

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

OxopoHHi gokymeHTH Ha OIIIB:

BrnpoBaakeHHS pe3yJIbTaTiB AHCepTalii:

3B'SI30K 3 HAYKOBHMH T€EMaMH:

VI. BizomocCTi Ipo HayKOBOr0 K€PiBHHKA /KEPiBHHUKIB (KOHCYJIbTAaHTA)

BaacHe IlpizBume Im's I10o-6aTbKOBI:
1. KpartHiok JI. M.
2. Krainyuk L. M.

KBasmigikamis: x.1.1., 05.18.16

InenTudikarop ORCID ID: He 3acrocosyerbes
JoparkoBa indpopmamnist:

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

Micue3HaxoaKeHHS:

dopma By1acHoCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BinomocTi npo odiniliHuX OIIOHEHTIB Ta PELI€H3E€HTIiB



OdiuiiiHi OTIOHEHTH
Baacue IlpizBume Im'a Ilo-6aTbKOBI:

1. Oceriko M.I.
2. Oceriko M.L.

KBasigikanis: n.1.1., 05.18.12, 0.18.06
InenTudgikarop ORCID ID: He 3acrocosyerbcs
JoparkoBa indpopmamuist:

IloBHEe HaHMEHYBaHHS IOPHIHYHOI 0COOH:
Kopg 3a €IPIIOY:

Micue3Haxoa KEeHHSI:

dopma BiracHoCTI:

Cdepa ynpasiriHHSL:

InenTudikarop ROR: He zacrocosyerscs

Baacue IlpizBuuie Im's Ilo-6aTbKOBI:
1. Kyuepyk 3. L.
2. Kyyepyk 3. L.

KBasmigikamis: x.1.1., 05.18.16

Imentudikarop ORCID ID: He zacrocosyerbes
JoparkoBa iHdpopmamist:

IloBHe HaliMeHYBaHHS IOPHIHYHOI 0COOH:
Kopg 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHoOCTI:

Cdepa ynpasiriHHS:

InenTudgikarop ROR: He zacrocosyerscs

PeuenseHTn

VIII. 3ak1104Hi BiZOMOCTI
Byache IlpizBuie Im's ITo-6aTbKOBI
TOJIOBH paju

BiiacHe IIpizBuine Im'sa ITo-6aTbKOBI

TOJIOBYIOYOrO Ha 3acCiaHHi

BignoBigasibHuUI 3a MiATOTOBKY

00JIiIKOBHX JOKYMEHTIB

Yepesko O. L.

Yepesko O. L.



PeecTpaTop
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