O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHUH 00J1iKOBHH HOMeP: 0510U000460
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peecrtpamnii: 15-06-2010

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. BaxapeHko Biraniit OsekcaHnpoBuy

2. Zakharenko Vitaliy Olexandrovich
KBasmigikamis:

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

IIIndp HayKoBOi cHIeniaIbHOCTI: 05.18.15

Ha3Ba HayKoBOi CcIeniaIbHOCTi: ToBaAPO3HABCTBO XapYOBHUX IPOAYKTIB

T'anyss / ramysi 3HaHB. He 3aCTOCOBYETHCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs

JaTa 3axHCTy: 26-05-2010

CreniaJbHICTh 32 OCBiTOO: 7.070101

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

Kopg, 3a €IPIIOY: 01566330

Micue3HaxoO KeHHS: 61051, m. Xapkis, By/1. Kioukiscbka, 333

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 TemaTHYHHUX PYOPHK: 65.01.77

Tema gucepranii:
1. Yo0oCcKOHaNIEHHS! METO0JIOTII EKCIIEPTU3M [IOPUCTUX XapYOBUX IIPOAYKTIB

2. Improvement of methodology of examination of porous food products

Pedepar:

1. O6’eKT — TOBapO3HAaBYi XapaKTEPUCTUKHU XapuOBOi CUPOBMHY i MPOAYKTIiB; METa — YAOCKOHAJIEHHS METOZ0JIOTi]
€KCIIePTU3U XapPYOBUX IIPOAYKTIB i3 IOPUCTOI0 CTPYKTYPOIO LIJISIXOM MiIBUILIEHHS PO3MiJILHOI 3IaTHOCTI
BM3HAYEHHS iX KaliJISPHO-MOPUCTOI CTPYKTYPHU; METOAU NOCiIKEHHS — CTaHAAPTHI (Pi3MKO-XiMiuHi,
OpPraHOJIENTUYHI Ta OPUTiHa/bHi, PO3PO6JIE€HI B POOOTi METOAM; TEOPETUYHI Ta IIPAKTUYHI PE3yJIbTaTU — TEOPETUYHO
OOI'PYHTOBAHO i pO3p06JI€HO METOIUKY i CTBOPEHO YCTAaHOBKHU [1J11 BU3HAUYEHHS 3arajlbHoi Ta JudepeH1iabHOi
IIOPUCTOCTI XJ1i60OYI0UHUX i KOMOIHOBAaHUX ITPOMYKTIB Xap4yBaHHs, pO3P0O0JIEHO TEOPETUYHI OCHOBU IIPOHUKHOCTI
SI€4HO] MKapasyIy i Blieplie HayKOBO OOIPYHTOBaHO nudepeHLiaNbHUN NiAXif, 15 OLiHKY CIIOXKUBHUX
BJIACTMBOCTE Mif, 4yac 36epiraHHs s€lib; OTPMMaHO allPOKCHMMYI0oUYe PiBHSIHHS cOpOLii-necop6iiii Bosoru xapuoBuMu
IIPOJyKTaMu Y BCbOMY [lialla30Hi BiTHOCHUX BOJIOTOCTE MOBITPS, sIKE 33J0OBIJIbHO ONHUCYE MpoLeC copoOLii XxapuoBUX
IIPOJYKTiB; BUBEEHO (POPMYJIy IJIs1 PO3PAXYHKY TEIJIOTH COPOLii BOASHOI Iapyu Ha IOBEPXHi NOPUCTUX IPOIYKTIB,
110 [103BOJISIE OL[{HUTH 3MiHU B IUCIIEPCHOCTI KOMOIHOBaHMX IIPOIYKTiB 3aJI€5KHO Bifl BJIACTUBOCTE N0OGABOK;

PO3p0o6JIeHi METOAU [LOCTIiI>KeHb BUKOPUCTaHI IIifi Yac OOIPyHTYBaHHS Ta 3aTBEPKEHHS HOPMaTHBHOI



IOKyMEHTalii Ha HOBi IPOJIyKTH; HOBU3HA MOJISITae y Po3po6iii MeTooorii Ta QpisnyHUX METOLIB IOCTiIKeHHS
[IOPUCTOI CTPYKTYPH XapuOBUX ITPOAYKTIB, BCTAHOBJIEHHI KOPEJIITUBHUX 3B'I3KiB AudepeHianbHoi QyHKI
pos3Ioziny 1nop 3a pajiiycamu 3 sKiCTIO XxapuOBUX IIPOLLYKTiB, B pO3p0OLi METOAUKY BU3HAYEHHS HOBOTO II0OKa3HMKA
SKOCTI — KoedilieHTa Bapiauii niomi QiabTPyrOUMXK NOP XapYOBUX NPOLYKTIB, SKUI KOPEJIOE 3 ixX
OPTraHOJIENTUYHMMMU NOKa3HMKAMHU, Ta KoedillieHTa IPOHUKHOCTI S€4HOI MIKapanayny, IKUi J03BOJIsI€ IPOTHO3YBaTH
CTPOKU 30epiraHHs Kyps4ux si€lb I1icJsl 3HECEHHSI; BIIPOBA/IKEHO Y MiJIIPUEMCTBAX Xapu0OBOi IPOMUCIIOBOCTI Ta

HaBYaJIbHUI NIPOLEC; TaJTy3b — XapuoOBa [IPOMUCIIOBICTb.

2. Object - merchandising characteristics of food raw material and products; purpose - improvement of
methodology of food products’ examination with porous structure through the increase of settling ability of
determination of their capillary and porous structure; research methods - standard, physical-chemical,
organoleptic and original, developed in work; theoretical and practical results - are theoretically substantiated and
developed, devices for determination of general and differential porosity of bakery and combined food stuffs are
created; theoretical bases of permeability of egg-shell are developed and first differential approach to the
estimation of consumer properties during eggs storage are scientifically grounded; approximating equation of
moisture sorption-desorption by food products in all range of relative air moisture, which satisfactorily describes
food products’ sorption process; the formula for the calculation of sorption warmth of aquatic steam on the
surface of porous products is developed, that allows to estimate changes in dispersion of the combined products
depending on properties of additions; the developed methods of research are used during substantiation and
adoption of normative documentation on new products; novelty - lies in the development of methodology and
physical methods of research of food products’ porous structure; establishment of correlative connections of
differential function of distributing pores on radiuses with food products’ quality; in the development of method
for the determination of new quality index - coefficient of variation of food products’ filtering pores area, which
correlates with their organoleptic indexes and coefficient of egg-shell permeability, which allows to forecast the
terms of storage of chicken eggs after taking; it is introduced into food industry enterprises and educational
process; branch of industry - food industry.

Jep>kaBHUHM peecTpauiiiHuii Homep [JIiP:

IIpiopuTeTHHI HaNIpSIM PO3BUTKY HayKH i TEXHIKH:
CrpareriyHui# NpiopHTETHHUI HAIIPSIM iHHOBaLLiHHOI AiSJILHOCTI:
IlizcyMKHu BOCIiAKEHHS:

ITy6ostikamii:

HaykoBa (HayKOBO-TE€XHiYHa) IPOAYKILisi:
ConiasiIbHO-€KOHOMIYHA CIIPSIMOBaHIiCTh:

OxopoHHi gokymeHTH Ha OIIIB:

BrnpoBaaykeHHs pe3yJIbTaTiB AHCepTalii:

3B'S130K 3 HAYKOBHMH TEMaMH:

VI. BizomocCTi Ipo HayKOBOr0 KEPiBHHKA /KEPiBHHUKIB (KOHCYJIbTAaHTA)

BiacHe IIpi3Buie Im'sa I1o-6aTbKOBI:
1. IlusoBapos I1asno IlerpoBuy

2. Pyvovarov Pavlo Petrovich



KBasigikanis: n.r.u., 05.18.16

InenTudikarop ORCID ID: He 3acrocosyerses
JoparkoBa iHdpopmamnist:

IloBHe HaiMEeHYBaHHS IOPHIHYHOI 0COOH:
Kopg 3a €1PIIOY:

Micue3Haxoa KeHHSI:

dopma By1acHoCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BinomocTi npo odiniliHuX OIIOHEHTIB Ta PEI€H3€HTIiB
OdiuiiiHi oIOHEHTH
BiacHe IIpizBuie Im'sa I1o-6aTbKOBI:

1. I[Iputynbsceka Hartanis BosnogumupisHa

2. Ilputynbcbka Haranisg BosmoguMmupisHa

KBasmigikamis: n.1.1., 05.18.15

InenTudikarop ORCID ID: He 3acrocosyetscs
HoparkoBa indopmamist:

IloBHe HallMeHYBaHHS IOPHIHNYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasstiHHS:

Imentudikarop ROR: He zacrocoyerbcs

BaacHe IlpizBume Im's I10-6aThKOBI:
1. JatnoB Bonogumup Bacuinbosuy

2. JatnoB Bonopgumup BacunboBuy
KBasigikanis: n.r.1., 05.18.01

InenTudikarop ORCID ID: He 3acrocosyerscs
JoparkoBa inHdpopmamnist:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kopg 3a €1PIIOY:

Micue3Haxoa KeHHSI:



dopma By1acHoCTI:
Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

Baacwue IlpizBume Im's Ilo-6aTbKOBI:
1. Kob6aca Bonopumup MukomanioBuy

2. Kosbaca Bonogumup Mukosnanosuy

KBasigikanis: n.1.1., 05.18.01

Inentudikarop ORCID ID: He zacrocoyerbcs
JonaTkoBa iHdopmalist:

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

Micue3Haxoa KeHHS:

dopma BiTacHOCTI:

Cdepa ynpassriHHS:

InenTudikarop ROR: He zacrocosyerscs

Penensentu

VIII. 3aKkJII04Hi BiZoOMOCTi
BiiacHe IIpi3Buie Im'sa ITo-6aTbKOBi

TOJIOBH pajgu

BaacHe IlpizBume Im's ITo-6aTbKOBI

rOJIOBYIOYOrO Ha 3acCiiaHHi

BignoBigasibHUI 3a HiATOTOBKY

00JIiKOBUX JOKYMEHTIB

PeecTpaTtop

KepiBHuk Bigginy YKpIHTEI, mpo €
BiZIOBiZaJIbHUM 32 peecTpallilo HayKOBOi

OisSIIBHOCTI

Yepesko OznekcaHap IBaHOBUY

Yepesko Onexcanzp [BaHoBUY

IOpuenko T.A.



