O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iIKOBHI HOMeP: 0414U002545
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peecrtpamnii: 02-07-2014

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Maraneupska [puHa AnarosiiBHa

2. Magaletska Iryna Anatoliivna

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

Jara 3axucTy: 20-06-2014

CreniaJbHICTh 32 OCBIiTOO: 8.091711

Micue po60oTH 34,00yBaya: KuiBcbkuil HALiOHAIBHUIA TOPTOBEJIBHO-EKOHOMIYHMIL yHIBEPCUTET

Kopg 3a €IPIIOY: 01566117
Micue3Haxoo KeHHs: 02156, m. Kuis, Bys1. KioTo, 19

dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH | HayKy YKpaiHu

ImenTudikarop ROR: He zacrocoyerbcs



I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT
Indp cneuniasnizoBaHoi BYU€HOI pasu (Pa3oBoi cIeniaaizoBaHOi BU€HOI pagu): /1 26.055.02

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI 0COOM: KuiBChKMIil HALLIOHAIbHUIA TOPTOBEJILHO-EKOHOMIYHMIT

yHiBepCUTET

Kopg 3a €IPIIOY: 01566117

Micqesﬂaxo,lpKeHHﬂ: By Kioro, 19, M. Kuis, KuiBceka 06:1., 02156, Ykpaina
dopma BaacHOCTI:

Cdepa ynpaBitiHHS: MinictepcTBo oCBiTH i HayKu YKpainu

InenTugikarop ROR: He zacrocosyerscs

IV. BizomocTi nipo nmiznpueMcTBO, yCTaHOBY, OpraHisalliio, B sIKii 0yJ10
BUKOHaHO JHUCEPTALil0

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI 0COOH: KuiBChKMil HALLIOHAIbHUIA TOPTOBEJILHO-EKOHOMIUHMIL
yHiBEpCcUTET

Kopg 3a €IPIIOY: 01566117

Micue3Haxoa>KeHHs: 02156, m. Kuis, Bys1. Kioto, 19

dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHicTepCTBO OCBITH | HayKy YKpaiHu

ImenTudikarop ROR: He zacrocoyerbcs

V. BimomocTi npo gucepraniio
Moga guceprariii:
Koau TemaTHYHHUX PYOPHK: 69.51.35

Tema guceprauii:
1. TexHoJorisl pyseTiB pubHUX, 30arayeHux 6i0JI0TiYHO aKTUBHUMY PEYOBUHAMU POCVHHOTO [TOXOKEHHS

2. Technology of fish rolls enriched herbal biologically active substances

Pedepar:

1. Incepraliiio NpUCBSIY€HO HAYKOBOMY OOI'PYHTYBAHHIO Ta PO3POOJIEHHIO TEXHOJIOTII PyJIeTiB pUOHUX, 30araueHnx
6i0JIOTiYHO aKTUBHMMU PEYOBUHAMU POCJIMHHOTO IIOXO/IKEHHSI, PEKOMEH/I0BAaHOI 117151 JIIOAEH 3 aKTUBHOIO
PO3YMOBOIO JisyIbHICTI0.Ha HOBY IIPOJIYKIlil0 PO3pO6JIEHO i 3aTBEPKEHO HOPMATUBHY i TEXHOJIOTIUHY
IOKyMeHTaljo. Po3po6yieHO NPHMHLMANY CTBOPEHHS KyJliHapHOI IPOAyKLii BillIOBiAHO 40 Teopii oNTUMaIbHOro
Xap4yyBaHH4. BU3Ha4€HO BIJIMB KPYIOK 3 IPOPOLIEHUX KUTA T IPEYKU, PE3UCTEHTHOIO KPOXMAJIIO, MIIEHUYHNX
BHCiBOK Ha Qi3UKO-XiMiyHi Ta CTPYKTYpHO-MeXaHiYHi BJlaCTUBOCTI KyJliHapHOI IPOAyKIiii, HAYyKOBO OOI'PYHTOBAaHO
napaMeTpy TEXHOJIOTIYHOTO MpoLiecy. Pe3ynbTaTy JOCTiIKEHD BIIPOBAIKEHO Y BUPOOHUIITBO Ta HABYaJIbHUN
Ipolec.

2. Thesis is devoted to the scientific substantiation and designing of technology of culinary production enriched
herbal biologically active substances for the people with mental activity. The culinary products based on raw fish



with groats of rye and buckwheat sprouts, resistant starch, nori seaweed, wheat bran, pollen, spinach, pumpkins
are chosen as study subjects. Principles of food creation according to the optimal nutrition theory are worked out.
The modern research methods are used for to making integrated characteristic by the chemical composition and
nutritional, organoleptic, physico-chemical and microbiological value of the finished products. The technology of
fish rolls enriched biologically active substances is designed according to the research results. The dietary
supplements impact on the physicochemical, structural and mechanical properties of culinary products is defined.
Technological process parameters are scientifically substantiated. The quality and safety of developed products
are investigated. Created products provide the reference daily intake for proteins (%) in 16-17, thiamine in 24-25,
riboflavin in 42-43, folic acid in 18-19, cyanocobalamin 9-16, magnesium in 19-21, selenium in 24-29, iodine in 32-35,
dietary fibre in 31- 33. The tasting evaluation of fish roll samples is similar to prototypes. Comprehensive quality
index of designed rolls is for 55-65 % higher than of the control one. The new products have got a higher
competitiveness level. Regulatory documentation is made and approved. Fish rolls enriched biologically active
substances are implemented in Ukrainian restaurants and canteens. The diets with balanced content of the basic

nutrients, vitamins, minerals and minor components are offered
Jep>kaBHHHM peecTpaniiiHuii Homep [iP:

IIpiopuTeTHHH HANIPpSIM PO3BHTKY HayKH i TEXHIKH:
CrpareriyHu# NpiOpHTETHHUI HAIIPSIM iHHOBaLLiMHOI Aig/ILHOCTI:
ITizcyMKH JOCTiI>KEeHHS:

Iyo6sikarii:

HaykoBa (HayKOBO-TE€XHiYHa) IPOAYKILis:
ConiasibHO-€KOHOMIYHA CIIPSIMOBAHICTh:

OxopoHHi goKymeHTH Ha OIIIB:

BrnpoBaa>keHHS pe3yJIbTaTiB AHCEpPTalii:

3B's130K 3 HAYKOBUMH T€MaMH:

VI. BizomocCTi Npo HayKOBOr0 KepiBHHKA /KEPiBHUKIB (KOHCYJIbTaHTA)

Baacue IlpizBumie Im's Ilo-6aTbKOBI:
1. [lepeciynnit Muxaiino IBaHOBUY

2. Peresichnyi Mykhailo Ivanovych

KBasigikamis: 1.1, 05.18.16

ImenTudikarop ORCID ID: He zactocoyerbcs
JonaTkoBa iHdopmanist:

TloBHe HaliMEeHYBaHHS IOPHIHYHOI 0COOH:
Kopg 3a €IPIIOY:

Micue3Haxoa KeHHS:

dopma BracHoOCTi:

Cdepa ynpasiiHHS:



InenTudikarop ROR: He zacrocosyerscs

VII. BizomocTi npo odiliiHUX OTIOHEHTIB Ta pelleH3€eHTiB

OdiuiiiHi OIOHEHTH
Baacue IlpizBume Im'a Ilo-6aTbKOBI:

1. Jle6¢cbka Tetsna KoctsauTuHiBHA

2. Jleocopka TersHa KoCTAHTHHIBHA

KBasigikanis: n.r.u., 05.18.16

InenTudikarop ORCID ID: He 3acrocosyerbcs
JoparkoBa iHdpopmamist:

IloBHe HaliMEeHYBaHHS IOPUAHYHOI 0COOH:
Kopg 3a €1PIIOY:

Micue3HaxoaKeHHS:

dopma ByracHoCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

Baacwue IlpizBumie Im's Ilo-6aTbKOBI:
1. flnueBa Mapuna OJiekcaHapiBHA

2. SlnueBa Mapuna OznexkcangpiBHa

KBasidikamis: k.r.u., 05.18.16

Imentudikarop ORCID ID: He zacrocoyerbcs
JoparkoBa iHdpopmamist:

TloBHe HaliMeHYBaHHS IOPHIHYHOI 0COOH:
Kopg 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma ByTacHOCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

Penensentu

VIII. 3ak1104Hi BiZoMOCTi

BsiacHe IIpi3Buie Im'sa ITo-6aTbKOBi

TOJIOBH pajgu

[Iputynbscbka Haranig BosogumupiBHa



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

00JIiKOBUX JOKYMEHTIB

PeecTpaTop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZIIOBiZaJIbHUM 32 peEeCTpallilo HAayKOBOIi

OisSIIBHOCTI

[Iputynbscbka Haranig BosogumupisBHa

IOpuenko T.A.



