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2. Chuiko Marina Mykolayvna

KBasmigikamis:

InenTudikarop ORCID ID: He 3acrocosyerbcs
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IIIndp HayKoBOi cHIeniaIbHOCTI: 05.18.15
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JlaTa 3axHcCTy: 17-05-2012

CreniaJbHICTh 32 OCBiTOO: 8.05170103

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

Kopg, 3a €IPIIOY: 01566330
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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 TemMaTHYHHUX PYOPHK: 65.33.41

Tema gucepranii:
1. DopmyBaHH4 SIKOCTi MAKapOHHHUX BUPOOIB, 30araueHux Ha 6i00praHiuHi CIIOJIyKY Kajbllilo

2. Forming of quality of the macaronis wares enriched by bioorganic connections of calcium

Pedepar:

1. O6'eKT - gKiCTh MaKapOHHMX BUPOOIB, 30araueHnx Ha 6i00PraHiuHi CIIOIyKHY Kasbliiio. MeTa - HayKoBe
00rpyHTyBaHHS1 GOPMYBaHHS SIKOCTi Ta TOBAPO3HABYa XapaKTEPUCTUKA MAaKapOHHUX BUPOOIB, 36arayeHux Ha
6ioopraHiuHi CIOJIyKM Kajlblilo. MeToqu AOCIIIPKEHHS - CTAaHAPTHI i crielliasibHi OpraHoJenTUYHi, QisuyHi,
di3uKo-xiMiuHi MeTOAM BU3HAYEHHS SIKOCTi BUXiTHOI CpOBMHY, HamniBdabpUKaTiB i rOTOBOI MPOAYKLii; MeTogu
IIJIaHYBaHHS €eKCIIEPUMEHTY I CTaTUCTUYHOI 0OpPOOKM eKCIIepUMEeHTaIbHUX JaHuX. HaykoBa HOBM3HA I10JISITa€E B
HayKOBOMY OOIPYHTYBaHHI MOKJIMBOCTI Ta €(DEKTMBHOCTI 3aCTOCYBaHHs HalliB(adpUKaTy KiCTKOBOTO Xap4oBOrO
(HKX) y BUpOOHMILITBI MAKapOHHUX BUPOOiB; BCTAHOBJIEHHI 3aKkOHOMipHOCTeH BBy HKX Ha xapakTep 3B's13Ky Ta
CTaH BOJIOTU B MAaKapOHHOMY TiCTi, HOTO CTPYKTYPHO-ME€XaHi4Hi BJIaCTUBOCTI, IPOLIEC KJIEHCTepU3allii KpoXmato
IIIEHUYHOro 60POIIHA; OOGTPYHTYBaHHI paljioHanbHOI KoHLIeHTpalii HKX y BUpoOHUIITBI MaKapOHHUX BUPOOIB;
BCTAHOBJIEHHI TOTO (PaKTy, 110 B MAKaPOHHUX BUPOOaX, BATOTOBJIEHUX 3 NNIIEHWYHOTO OOPOIIHA BUILIOTO FaTyHKY, HE
BiZiOyBa€eThCSl yTBOPEHHSI HEPO3YMHHUX KOMILJIEKCIB 3 ioHaMM KaJIbIIilo 3a yyacTio GiTHHOBOI KucaoTu abo ii conel;

OTPUMAaHHI KOMIIJIEKCY HOBUX JaHUX 10/10 TIOKpaleHHs Pi3NKO-XiMIYHUX i BAPUJIbHUX BJIACTUBOCTEN MaKapOHHUX



BUPO6iB 3 HKX nopiBHSIHO 3 TpaguLitHUMU MaKapOHHUMU BUPO6aMU. Pe3ysibTaTy BIIPOBAKEHO Ha MiAIIPUEMCTBAX

Xap4yoBOi IIPOMUCIIOBOCTI Ta y HaBYaJIbHUH Npoliec. ['any3b BUKOPUCTAHHS ~ Xap4uoBa IPOMUCIIOBICTb.

2. Object of investigations - the quality of the macaronis wares enriched by bioorganic connections of calcium. The
purpose - scientific ground of forming internalss and commodity description of the macaronis wares enriched by
bioorganic connections of calcium. Research methods are the standard and special organoleptical, physical,
physical and chemical methods of determination of quality of feedstock, semiproducts and prepared products;
methods of planning of experiment and statistical experimental data processing. A scientific novelty consists in the
scientific ground of possibility and efficiency of application of intermediate semiproduct food bone (SFB) in
production of macaronis wares; establishment of conformities to the law of influencing of SFB on character
connections and state of moisture in a macaroni dough, his structurally-mechanical properties process of gelation
of starch of wheatflour; ground of rational concentration of SFB in production of macaronis wares; establishment
of that fact, that in the macaronis wares made from the wheatflour of top grade, there is no formation of insoluble
complexes with the ions of calcium with participation of phytic acid or its salts; receipt of complex of new
information in relation to the improvement of physical and chemical and boils properties of macaronis wares with
SFB as compared to traditional macaronis wares. The results introduced in the food industry and in an educational
process. The branch of application - food industry.
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Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BizomocTi npo odiliiHUX OTIOHEHTIB Ta pelleH3€HTiB
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Penensentu

VIII. 3aKkJII04Hi BiZoOMOCTi



BaacHe IlpizBumie Im's ITo-6aTbKOBI
TOJIOBH pajgu

BiiacHe IIpisBuie Im'sa ITo-6aTbKOBI
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IOpuenko T.A.



