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I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT
Indp cneuniasnizoBaHoi BYU€HOI pasu (Pa3oBoi cIeniaaizoBaHOi BU€HOI pagu): /1 26.055.02
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IV. BizomocTi nipo nmiznpueMcTBO, yCTaHOBY, OpraHisalliio, B sIKii 0yJ10
BUKOHaHO JHUCEPTALil0

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI 0COOH: KuiBChKMil HALLIOHAIbHUIA TOPTOBEJILHO-EKOHOMIUHMIL
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Kopg 3a €IPIIOY: 01566117
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V. BimomocTi npo gucepraniio
Moga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.33.35

Tema guceprauii:
1. Texnosoris 6ickBiTHOrO HaniBdabPUKATY i PyJIeTy pernpoOLyKTUBHOTO [IPU3HAYEHHS

2. Technology for semi-prepared biscuit and roll of the functional appropriation

Pedepar:

1. Incepraliiio IpUCBsIYEHO HAYKOBOMY OOI'PYHTYBaHHIO, PO3PO0JIEHHIO Ta IPAKTUYHIN peastisallii TeXHOJIOriN
OOPOIIHSHNAX KOHAUTEPCHKUX BUPOOiB (6iCKBITHOrO HamiB(abpukary i pyseTy) Ta 03100110BaIbHIX
HaniBdabpukaris (KpeMiB, eJjie) pelpoAyKTUBHOTO IpU3HaYeHHs. Po3pobiieHo 3arajbHi MIPUHLUIIY CTBOPEHHS
OOPOLIHSIHUX KOHJUTEPChKUX BUPOOiB PENPOAYKTUBHOIO IIPU3HAYEHHS Ta HAYKOBO OOI'PYHTYBAHO BUOIp JKepe
€CeHLia/IbHUX HYTPieHTiB. BUBU€HO (i3sMKO-XiMiuHi Ta TEXHOJIOTIUHI BJIACTUBOCTI JlaMiHapii, 36araueHux
OPTraHiYHMM CeJIEHOM KYPS4YMX SI€ELlb, 0BOUEBOi CHPOBMHHU (IIIIMHATY, MOPKBH), MoaudikoBaHOro kpoxmamio"ULTRA-
TEX - 2000", oparjeyTBOPIOI0YOro KOMIIOHEHTY, iX BUKOPUCTAaHHS Y BUPOOHULITBI 60POIIHSIHUX KOHAUTEPCKUX
BHPOO6iB. PO3p06J1€HO TEXHOJIOT{I0 GOPOIIHSIHUX KOHIUTEPChKUX BUPOOIB i3 3aJaHMMU NIOKa3HUKAMU [TO>KUBHOI
LiHHOCTI. lOCTIiI>KeHO SKiCTb Ta 6€3MeYHiCTh PO3PO6IEHUX BUPOOIB, TPOBEIEHO ix MeanKo-6iooriuny anpoobatiiio,

371ifICHEHO KOMIIJIEKCHY OL[iHKY SIKOCTi po3p00JieHuX BUPOOiB, OLiIHKY KOHKYPEHTOIPUAATHOCTI. Po3pobseHo Ta



3aTBEPIKEHO HOPMAaTUBHY ,I[OKYMCHTaI_LiIO, S,HiﬂCHeHO KOMILJIEKC BaXO,[[iB 1000 BIIPOBA/IPKEHHA 3alIpOITIOHOBAaHNX

BUPOOIB y 3aKJIa/1aX PECTOPAHHOTO IOCIOIAPCTBA.

2. Thesis is dedicated to scientific motivation, development and practical realization of technologies of flour
confectionary products (semi-prepared biscuit and roll) and decorative semi-prepared products (creams, jelly) of
reproductive appropriation. General principles of creating flour confectionary products of the reproductive
appropriation have been designed and the selection of sources of essential nutrients has been scientifically
motivated.Physicochemical and technological characteristics of laminaria, chicken eggs enriched with organic
selenium, vegetables (spinach and carrot), modified starch, jelly-making component have been investigated and
their application in flour confectionary product manufacturing has been scientifically motivated. The flour
confectionary product technology with the given data of nutrient value has been designed. The quality and safety
of the designed products have been studied as well as their biological approbation has been done.The complex
assessment of quality of the given products has been conducted as well as the assessment of their competitiveness
has been done. Normative documentation has been designed and approved. The introduction of the products
offered to institutions of restaurant facilities has occurred.
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VII. BizomocTi npo odiliiHUX OTIOHEHTIB Ta pelleH3€eHTiB
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Penensentu

VIII. 3ak1104Hi BiZoMOCTi

BsiacHe IIpi3Buie Im'sa ITo-6aTbKOBi

TOJIOBH pajgu

[Tyrauescekuii ['puropiit Pegoposuy



BaacHe IlpizBumie Im's ITo-6aTbKOBI
TOJIOBYIOYOTO Ha 3acCiiaHHi
BignoBigasibHUMH 3a HiATOTOBKY

00JIiKOBUX JOKYMEHTIB
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[Tyrauescekuii ['puropiit Pegoposuy

IOpuenko T.A.



