O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0403U001591
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peecrtpamnii: 15-05-2003

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Kpunosga Jlronmuina B'suecsnaBiBHa

2. Krilova Luidmila Vucheslavovna

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 3axHcrTy: 18-04-2003
CrenjiaJbHICTh 32 OCBiTOO: 101.100
Micue po6oTu 3400yBayva:

Kopg 3a €1PIIOY:
Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiriHHS:

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 0CO0H: J[oHENbKUIl ep)KaBHUIA YHIBEPCUTET €KOHOMIKHM i TOPTiBJi iM.
M. Tyran-bapaHoBCbKOro

Kopg 3a €IPIIOY: 01566057

MicuesnaxomerHﬂ: 83050,m. JonenpK, Bysa. CHOBCbKa,31

dopma By1acHoCTI:

Cdepa praBJIiHHﬂ: MiHicTepcTBO OCBiTU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BimomocTi npo guceprauiio

Mosga guceprarii:

Koau TemaTHYHHUX PYOPHK: 65.09.30

Tema gucepranii:

1. Po3po6Ka TexHOJIOrii COyCiB eMyJIbCITHOTO TUITY 3 BUKOPHUCTAaHHSM aMapaHTy 6arpsiHoro

2. Development of sauces emulsion type technology with the use of purple amaranth

Pedepar:

1. O6(exT - moApibHEHEe HACIHHS aMapaHTy 6arpsiHOro; MeTa - po3poOKa TEXHOJIOTii eMYJIbCIIHUX COYCiB 3
BMKOPHCTaHHSIM 00aBOK [IOAPIGHEHOr0 HACiHHSI aMapaHTy 6arpssHOro; METOAM - OPraHOJIENTUYHI, (Pi3iKo-xiMivHi,
6ioximiuHi, MiKp0o6ioIOTiyHi; HOBM3HA - BU3HAYEHI Ta MiATBEPA’KEHI METOJOM MaTEMaTUIHOTO MOJeJIIOBaHHSI
ONTUMAaJIbHi KOHLIEHTpallii 106aBOK 10 Pi6HEHOro HAaCiHHS aMapaHTy 6arpsiHOro, BCTAHOBJIEHO [TO3UTUBHUM BILJIMB
7,06aBOK aMapaHTy 6arpsiHOro Ha PEOJIOTiUHi Ta CTPYKTYPHO-B'S3KiCHi BJIJaCTMBOCTi COYCiB i3 3HJKEHMM BMiCTOM
JKUPY, iX CMaK Ta XapyoBY LiHHICTb; PE3yJIbTATH - BUNYIEHA NAPTisl COyCiB, OTPUMAHO aKT BIIPOBA/IKEHHSI; Tayly3b -

rpOMaJiChbKe Xap4yyBaHHS.

2. The object is refined seeds of purple amaranth; the aimes to development of sauces emulsion type technology
with the use of purple amaranth; methods of organoleptic, physical-technical,bioche mical, microbiological; the
new approach by the method of mathematical modulation the optimal concentration of refi ned purple amaranth
seeds additions are found and confirm ed, purple amaranth additions influence positively on the reological and



structure-viscosive properties of the sauces with the low content of fats, their taste and alimentary value; the main
party of sauces is issued, the instillation act is received; the field is public nourishment.
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Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BinomocTi npo odiniliHuX OIIOHEHTIB Ta PEl€H3E€HTIiB
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Baacue IlpizBuuie Im's Ilo-6aTbKOBI:
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InenTudikarop ORCID ID: He 3acrocosyerbcs
JoparkoBa iHdpopmamnist:
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Penensentu

VIII. 3ak1104Hi BiZOMOCTI

BaacHe IlpizBuie Im's ITo-6aTbKOBI

TOJIOBH pajgu

BiiacHe IIpizBuie Im'sa Ilo-6aTbKOBi

TOJIOBYIOYOTO Ha 3acCiaHHi

BignoBigasibHUI 3a HiATOTOBKY

00JIiIKOBHX JOKYMEHTIB

PeecTpaTtop

Yepesko O.1

Yepesko O.1



KepiBuuk Bigginy YKpIHTEI wo e
BiZITIOBiZaIBHUM 3a peecTpallilo HayKoBoi IOpuenko T.A.

JisiIbHOCTI




