O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0406U004815
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpauii: 07-12-2006

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. BonotyxiHa InHa BacuniBHa

2. Zolotukhina Inna Vasilivna

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

Jlara 3axucTy: 22-11-2006

CreniaJbHICTh 32 OCBiTOO: 7.091711

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: 65.63.91

Tema gucepranii:
1. TexnoJorist HaniB(abpUKaTiB HA OCHOBI CKOJIOTUH JJ1s1 BAPOOHULTBA 30UTOI eCEPTHOI MPOAYKIii

2. The technology of semifinished articles on the buttermilk basis for production of mixed dessert foods

Pedepar:

1. O6’exT — TexHosorii HaniBdabpukaris as 36uToi geceprHoi nponykuii (H3I1) Ha OCHOBI CKOJIOTHH Ta iX YO~
KOHLIEHTPAaTy; MeTa — HayKOBe OOI'PYHTYBaHHS Ta po3pobka TexHosoriit H3/IT1 Ha ocHOBI cKOJIOTHH Ta ix YP-
KOHILIEHTPATy; MeTOAM - (i3uKo-xiMivHi, 6ioxXimiuHi, MiKp0o6ioJIOTiYHi, OpraHOJEeNTUYHI, METOAY MAaTEMATUIHOTO
IIJIaHYBaHHS €KCIIEPUMEHTY Ta MAaTEMAaTUYHOI O6POOKY €KCIIEPUMEHTAJIbHUX JAaHUX 3 BUKOPHUCTAHHIM
KOMITIOTEPHHUX [IPOTPaM; HOBU3HA — BCTAHOBJIEHO KOMILJIEKC Pi3NKO-XiMIYHUX Ta (PYHKLIOHATbHO-TEXHOJIOTTYHUX
BJIACTMBOCTE CKOJIOTHH Ta iX YO-KOHLIEHTPATY i3 pi3HUM (AaKTOPOM KOHLIEHTPYBaHHS, BCTAHOBJIEHO
3aKOHOMIPHOCTI 3MiHH iX TEPMOCTIMKOCTI B 3aJI€XKHOCTI Bifl JaKTOPY KOHLIEHTPYBAHHS, a OT>KE€ KUCJIOTHOCTI;
pesysbpTaTi: po3pobieHi TexHosorii H3/IIT Ha OCHOBI CKOJIOTHH Ta iX YO-KOHLIEHTPaTy, BUBHAYEHO XapuOBY
L[iHHiCTb BUPOOIB, I0BENIEHO MiBUILEHY 6i0JIOTiYHY L[iHHICTh, BCTAHOBJIEHO KOMILJIEKCHI [IOKa3HUKU SIKOCT,
BIIPOBAPKEHO B 3aKJIaJIax PECTOPAHHOIO rOCIOJAPCTBa; rajay3b — XapyoBa IPOMHUCJIOBICTS i 3aKj1aiu PECTOPAHHOTO

rocCriogapcCrBa



2. The object - technology of semifinished articles on the buttermilk basis for production of mixed dessert foods;
aim - scientific substantiation and development of technology of semifinished articles on the buttermilk basis for
production of mixed dessert foods; methods - physico-mathematical, biochemical, microbiological, organoleptic,
methods of planning experiment and mathematical processing of experimental data with the use of computer
programmes; novelty - is installed complex physic-chemical and function-technological characteristic of the
buttermilk and its UF-concentrate with miscellaneous by factor of concentration, is installed regularities of the
change their termostability depending factor of concentration, but consequently and acidity; results: technologies
of semifinished articles on the buttermilk basis for production of mixed dessert foods, nutrtitive value product of
foodstuffs is determined, is proved raised biological value, complex quality index is calculated; introduced to food
enterprises; branch - food industry and restaurant business

Jep>kaBHHHM peecTpauiiiHuii Homep [IiP:

IIpiopuTeTHHH HANIpSIM PO3BHTKY HayKH i TEXHIKH:
CrpareriyHu# NpioOpHTETHHUI HAIIPSIM iHHOBaLLiHHOI AiS/ILHOCTI:
IlizcyMKH BOCIiAKEHHS:

ITy6otikamii:

HaykoBa (HayKOBO-TE€XHiYHa) MPOAYKILis:
ConuiasIbHO-€KOHOMIYHA CIIPSIMOBaHIiCTh:

OxopoHHi goKymeHTH Ha OIIIB:

BnpoBaakeHHS pe3yJIbTaTiB AHCEpTalii:

3B's130K 3 HAYKOBUMH T€MaMH:

VI. BizomocCTi Ipo HayKOBOr0 KEPiBHHKA/KEPiBHHUKIB (KOHCYJIbTAHTA)

Baacue IlpizBuuie Im's Ilo-6aTbKOBI:
1. letinnyenko I'.B.

2. Deinichenko G.V.

KBasmigikamis: n.1.1., 05.18.16

InenTudikarop ORCID ID: He 3acrocosyetscs
JoparkoBa indpopmamnist:

IToBHe HaliMeHYBaHHS IOPHIHNYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiriHHS:

InenTudgikarop ROR: He zacrocosyerscs

VII. BizomocTi npo odiliiHUX OTIOHEHTIB Ta pelleH3€eHTiB



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

1. IIuBoBapos IL.I1.
2. [luBoBapos I1.I1.

KBasigikanis: 1.1, 05.18.16

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. I36am €.0.
2. I36am €.0.

KBasigikamis: k.1.1., 05.18.04
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.1.

Yepesko O.L.
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