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2. Feifei .. Shang
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I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

IIIudp cnenianizoBaHoi BYU€HOI pagH (Pa30Boi CleliaJai30BaHOI BYEHOI pazu). PhD 3399
IloBHe HaiMeHYBaHHSI IOPHUAHUYHOI 0COOHM: CyMChKMIi HALLIOHAIbHMIT arPapHUil YHIBEPCUTET
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IV. BimomocTi Ipo niznpueMcTBO, YCTaHOBY, OpraHi3alliio, B sIKi# 0yJ10
BHKOHAHO JHCEPTaIlilo

IloBHEe HaliMEeHYBaHHS IOPUAHYHOL 0C00H: CyMChKuii Hal[iOHAIbHUI arpapHUil YHIBEPCUTET
Kopg 3a €IPIIOY: 04718013

Micuesnaxo,rm(eﬂnﬂ: ByJ. ['epacuma Konppateesa, 6yz. 160, Cymu, Cymcekuii p-H., 40021, Ykpaina
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V. BizomocTi npo gucepraniio
MoBga auceprTalii: Auriicbka
Koau TemaTHYHHX PYyOpPHK: 65.01

Tema gucepranii:
1. Po3po6ka TeXHOJIOTii BUTOTOBJIEHHS BAPEHUX KOBOAC 3 BUKOPUCTAHHSIM POCJIMHHOI CUPOBUHUI

2. Development of the production technology of cooked sausages with the use of plant raw materials

Pedepar:

1. MeToposoris mocimKeHHs 6a3yeThCsl HA HAYKOBO-/I0KA30BUX Ta €KCIIEPUMEHTAIbHUX JAOCIIIPKEHHSIX
CIIPSIMOBAHMX Ha aHaJli3i Ta BUBUEHHI XIMIYHOIO CKJIafy M'SICHOI Ta POCJIMHHOI cupoBuHU. CpopmoBaHa Ta
OOI'PYHTOBaHA HAayKOBA riMoTe3a, B TEOPETUYHIN YaCTHHI NOCiI)KEeHHS], NiATBEPA’KEHA B ITPOLIECi
€KCIIEpUMEHTAJIbHUX [IOCTIi/I>KEHb.

2. The research methodology is based on scientific evidence and experimental studies aimed at the analysis and
study of the chemical composition of meat and vegetable raw materials. The formed and substantiated scientific
hypothesis, in the theoretical part of the study, was confirmed in the process of experimental research.

Jep>kaBHHH peecTpauiiiHuii Homep [IiP:

IIpiopuTeTHHI HanIpPsAM PO3BHTKY HayKH i TEXHIKH: QyHmaMeHTaNbHi HAYKOBI IOCTI/PKEHHS 3 HANGiIbII
BOXJIMBUX IPOOJIEM PO3BUTKY HAYKOBO-TEXHIYHOIO, COLIiaIbHO-€KOHOMIUHOr0, CyCIiIbHO-MIOJiTUYHOTO,

JIIOJICBKOTO MOTEHLiaNy 1715 3a0€311€4€eHHSI KOHKYPEHTOCIIPOMOXKHOCTI YKPAiHU y CBiTi Ta CTaJIOrO PO3BUTKY



CyCIIiJIbCTBA i Aep>kaBu

CrpareriyHuii NpiopUTETHUH HaNPSIM iIHHOBALiMHOI AisIJIbHOCTI: OCBOEHHS HOBMX TEXHOJIOTIIA
TPaHCIIOPTYBaHHS €HEPrii, BIPOBAI)KEHHS €eHeproepeKTUBHUX, peCypco30epiralourx TeXHOJIOTl, OCBOEHHS

aJIbTEPHATUBHUX IPKEPEJI eHeprii
Hi,ucyMKH IOCJIiA>KEHHSI: TeopeTUyHe y3arajabHEHHs i BUPilleHHs BAXXJIMBOI HayKOBOI MTpoGieMu

Iy6sikaii:

e Shang, F., Kryzhska, T., Duan, Z. (2022). Study on the effect of baking process on the quality characteristics,
moisture distribution and sensory evaluation of bran, duck and pork emulsification sausage. Eastern-
European Journal of Enterprise Technologies, 1 (11 (115)), 41-48. https: / /doi.org /10.15587 /1729~
4061.2022.253210.

e Shang, F., Kryzhska, T., & Duan, Z. (2022). Effects of adding different contents of pig rind on physical and
chemical properties and sensory qualities of wheat bran chicken sausage. Eastern-European Journal of
Enterprise Technologies, 4(11 (118), 6- 14. https:/ /doi.org /10.15587 /1729-4061.2022.261102.

 Shang Feifei, Tetyana A. Kryzhska, Liu Yan, Duan Zhenhua, Svetlana H. Danylenko, Tetyana M. Stepanova,
Olena Yu. Koshel (2022). Effects of different natural food coloring additions on the quality of chicken sausage.
Journal of Chemistry and Technologies/ 30(2), 265-274. https:/ /doi.org /10.15421 /jchemtech.v30i2.244538.

¢ Olena Stabnikova, Svitlana Danylenko, Tetyana Kryzhska, Feifei Shang, Zhenhua Duan. (2022). Effects of
different phosphate content on the quality of wheat bran chicken sausage. Ukrainian Food Journal, 11 (4), 588-
600. DOI: 10.24263 /2304~ 974X-2022-11- 4-8.

o Kryzhska, T., & Shang, F. F. (2022). Effects of taro paste on physicochemical properties and nutritional
components of bran pork sausage. EUREKA: Life Sciences, (6), 52-59. https://doi.org/10.21303 /2504~
5695.2022.002694.

¢ hang Feifei, Tetiana Kryzhska, Svitlana Danylenko, Nina Usatenko, and Duan Zhenhua (2021). Effects of
different duck meat and wheat bran contents on the quality characteristics of sausages. Food Resources. 9(17),
6013. https: / /doi.org /10.31073 /foodresources2021-17-01.

¢ Shang, F., Kryzhska, T., & Duan, Z. (2021). Study on the optimization of spray drying process for Areca taro
powder with microcystalline cellulose. Technology Audit and Production Reserves, 6(3(62), 39-42.
https://doi.org/10.15587 /2706-5448.2021.242333.

e Shang, F., Kryzhska, T., & Duan, Z. (2022). Study on the effect of antioxidants on the quality and antioxidants
capacity of duck sausages. Technology Audit and Production Reserves, 3(3(65), 36-42.
https://doi.org/10.15587 /2706-5448.2022.260198.

e Shang, F., Bal-Prylypko, L., Kryzhska, T., Danylenko, S., Zhenhua, D., & Korol, T. (2022). Influence of different
concentrations of taro paste on the sensory characteristics of poultry meat sausages. Animal Science and
Food Technology, 13(3), 7-13. https:/ /doi.org /10.31548 /animal.13(3).2022.7-13
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Cdepa ynpaBitiHHS: MinictrepcTBo oCBiTH i HayKu YKpaiHu
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VII. BizomocTi npo odilliiHUX OTIOHEHTIB Ta pelleH3€eHTiB
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Koz, 3a €IPITIOY: 00419880

Micue3HaxoaKeHH: ByJI. €BreHa CBepcTioka, 6yx. 4-a, Kuis, 02002, Yxpaina
dopma ByacHOCTI: Jlepxkasna
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Micuesnaxo,szeHHﬂ: ByJ. 'epacuma Konppareesa, 6yz. 160, Cymu, Cymcepkuii p-H., 40021, Ykpaina
dopma BaacHOCTI:

Cdepa ynpaBriHHS: MiHicTepCTBO OCBITH i HayKK YKpaiHu

ImenTudikarop ROR: He zacrocosyerbcs

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Tumenko Bacuib IBaHOBUY

2. Vasyl Tischenko

KBasigikanis: k. c.-r. u., gom., 06.02.04
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JoparkoBa iHdpopmamnist:
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Cdepa praBJIiHHﬂ: MiHicTepcTBO OCBiTH 1 HayKU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

VIII. 3akir04Hi BimoMocTi



BnacHe IlpizBume Im'st Ilo-6aTbKOBI ®orina TersHa IBaniBHa
TOJIOBH pagu

BaacHe IlpizBume Im'a ITo-6aTbKOBI ®orina Tersna IBaniBHa
rOJIOBYIOYOrO Ha 3acCimaHHi

BignmoBimasbHUI 3a IIi,Z;I‘OTOBKy Beperenuenko IpuHa AHarosiiiBHa
00JIiIKOBHX JOKYMEHTIB

PeectpaTop YkpIHTEI

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiJIIOBiZaJIbHUM 3a peE:CTpaI.lilO HayKOBO'l' Opuenko TersiHa AHaToJIiBHA

IistJIbHOCTI




