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I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. [Toranos Bonogumup OsnexciiioBn4

2. Potapov Volodymir Olexioyvich

KBasmigikamis:

InenTudikarop ORCID ID: He 3acrocosyerbcs
Bup, pucepranii: nokrop Hayk
AcnipaHTypa//IOKTOpPaHTypa: Hi

IIIndp HayKoBOi ceniaJabHOCTI: 05.18.12
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Micue po6otu 3a06yBaqa: XapKiBCbKUN [Iep>KaBHUI YHIBEPCUTET Xap4yyBaHHS Ta TOPTiBIIi
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dopma ByracHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBiTH i HayKu YKpaiHu

InenTudgikarop ROR: He zacrocosyerscs



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 TemaTuYHHUX PYOPHK: 65.53.01

Tema gucepranii:
1. HayKoBi OCHOBHM aHaJi3y Ta KEPyBaHHS KiHETUKOIO CYLIIHHA Xap4Y0BOi CUPOBMHU

2. Scientific bases of the analysis and control drying kinetics of the food stuff

Pedepar:

1. O6'eKT - mpoLec CyLIiHHS Xapy0BOi CHPOBMHY; META ~ PO3POOKA IIPUHIUIIIB 3HUKEHHSI €HEPreTUYHNX BUTPAT
iMifBUILIEHHS SIKOCTI FOTOBOI IPOAYKIIii B IIPOLIECax CYIIiHHS Xap40BOi CHDOBUHU; METOLY - CTaHIAPTHI Ta
OpUTiHaJIbHI METOAMKY €KCIIEPUMEHTAJIBHUX JOCIIPKEHDb, aHAJITUYHI Ta YA CEJIbHI METOAY PO3B'SI3aHHS CUCTEM
nudepeHLiaTbHUX PiBHSHD; HOBU3HA - OOIPYHTOBAHO HAYKOBY KOHILEILIIIO IIPO BU3HAYAJIbHUI BIIJIMB CTPYKTYPH Ta
BJIACTUBOCTEN BOJIOTM B Xap4OBill CUPOBMHI Ha KiHETUKY [IEPEHECEHHS MACH, €HEPrii, IMITYJIbCY, 5IKa 3yMOBJIIOE
BUOIp pallioHaJIbHUX TEXHOJIOTIH CYIIiHHS; pe3yJIbTaTH - 3allPOIIOHOBAHI aJIFOPUTMHU ONITUMAJIbHOTO YIIPaBJiHHA
IIPOLIECOM CYIIIHHSI XapyOBOI CUPDOBMHU 32 €HEPrOBUTPAaTaMU, BTpaTaMu 6i0JIOTiYHO aKTUBHUX PEYOBUH,

MEXaHIiYHUMU HalIpy>KEHHAMU; I'ajly3b - OBOYECYIINJIbHA Ta KOHCEPBHA HpOMI/ICJIOBiCTb

2. Object - drying process of food stuff; the purpose - development of principles of reduction the power expenses
and increases of quality the ready production in drying processes of food stuff; methods - standard and original
techniques of experimental researches, analytical and numerical decision methods of the systems of the
differential equations; novelty - is proved the scientific concept about determining influence of structure and



properties of a moisture in food stuff on the kinetics of mass, energy, pulse transfer, which causes a choice of
rational drying technologies; results - are developed algorithms of optimum control of the drying process .of food
stuff on energy consumption, losses of biologically active substances, mechanical pressure; branch - Drying and
Food Industries
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BrnpoBaaKeHHS pe3yJIbTaTiB AHCEpPTalii:
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VI. BizomocCTi Ipo HayKOBOr0 KepiBHHKA /KEPiBHUKIB (KOHCYJIbTaHTA)
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VII. BizomocTi npo odiliiHUX OTIOHEHTIB Ta pelleH3€eHTiB
OdiuiiiHi OIOHEHTH
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1. bypno Oner I'puroposud
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Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. ManbsoBanuit Mupocnas Ctenanosuy

2. ManboBanuii Mupocsnas CrernaHoBud

KBasigikanis: n.1.1., 05.17.08
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JoparkoBa iHdpopmamuist:
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Kop 3a €IPIIOY:

Micue3Haxoa KEeHHSI:

dopma ByTacHOCTI:

Cdepa ynpassriHHS:
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Baacue IlpizBuuie Im's Ilo-6aTbKOBI:
1. Maneunpka Kipa JJMutpiBHa
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PeuenseHTu

VIII. 3akir04Hi BimoMocTi

BaacHe IlpizBume Im'a ITo-6aTbKOBi Yepesko O.L.
TOJIOBH pagu

Biacue IpizBume Im'st [To-6aTbKOBI Hepesko O.1.

rOJIOBYIOYOTO Ha 3acCifiaHHi

BigmoBigasbHUH 32 MiATOTOBKY

00JIIKOBHX JOKYMEHTIB

PeecTpartop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZNOBiZaJIbHUM 32 pEeECTpallil0 HAyKOBOIi IOpuenko T.A.

IisIJIbHOCTI




