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Craryc: 3axumeHa
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I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. KoBanenko Banentuna OsekciiBHa

2. Kovalenko Valentina Oleksiivna

KBasmigikamis:

InenTudikarop ORCID ID: He 3acrocosyerbcs
Bup, pucepranii: nokrop Hayk
AcnipaHTypa/JIOKTOpPaHTypa: Tak
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OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs

JlaTa 3axHcTy: 28-05-2009

CreniaJbHICTh 32 OCBIiTOO: 8.091711

Micue po60oTH 34,00yBava: XapkiBCbKuil Aep>KaBHUI YHIBEPCUTET Xap4yBaHHs Ta TOPTiBJi
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dopma BaacHOCTI:
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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: 65.59.01

Tema gucepranii:
1. HaykoBi OCHOBM TEXHOJIOTii IEPEPOOKU M'ICHOI CHPOBMHU 3 BUKOPHUCTAHHSIM (PepPMEHTHUX ITPENapariB

2. Scientific bases of technology of processing of raw meat using enzymatic preparations

Pedepar:

1. 1.O6’exT — TexHOOrii M'iICHUX HaniBPabpUKAaTiB i KyJTiHAPHUX M'SICHUX BUPOOIB i3 CUPOBUHM 3 MiJIBUILIEHUM
BMICTOM CIIOJIyYHOI TKaHUHU, (pepMEHTOBaHOI NpoTomerarepuHom ['20X Ta 10ro KOMIIO3ULiSIMU 3 IIaNIaiHOM;
KOMIIO3MLiSIMU 3 NIaNaiHOM; ME€Ta — TEOPETUYHE OOIPYHTYBAHHSI Ta pO3pO0OKa TEXHOJIOTIN MSICHUX HaniB(paObpUKaTiB
Ta KyJliHAPHUX BUPOOIB i3 CHPOBUHU 3 MiIBUIIEHUM BMiCTOM CIIOJIyYHOI TKAHMHU 3 BUKOPUCTAHHSIM KOMITO3ULII
(epMeHTHUX Ipernaparis; METOIU — KOMITIOTEPHOI MaTeMaTUKU, METOIIN NOCTimKeHHs (Qi3UKO-XiMiYHUX,
TEXHOJIOTIYHUX, CTPYKTYPHO-MEXaHiYHUX, OPraHOJIENITUYHUX, 610XiMiYHMX, MiKPOOiOJIOTYHMX [TOKa3HUKIB,
IIJIaHYBAaHHSI €KCIIEPUMEHTY i MaTEMATU4HOI 0OPOOKY €KCIIEPUMEHTANIBHUX JAHUX 3 BUKOPUCTAHHIM
KOMITIOTEPHHUX TEXHOJIOTi; HOBMU3HA II0JIAra€ B OOIPYHTYBAHHI [OLI/IBHOCTI BUKOPUCTAHHS [IPOTEOiITUYHOTO
(depMEeHTHOro npenapaTy MiKpo6HOTro IOXOAKeHHs poToMeratepuny I'20X i floro koMnosuiii 3 nanaiHom y
TEXHOJIOTisIX M'ICHUX HaniB(daObpUKaTiB i KyJliHapHMX BUPOOiB; BCTAHOBJIEHHI, 110 (POPMYBAHHS TEXHOJIOTIYHUX
BJIACTUBOCTEN M'SICHUX CUCTEM JIOCSITA€ThCS IISIXOM PEryJIl0BaHHS KOHLeHTpallii epMEeHTHUX Ipenaparis,

TeMIIEpaTypPHUX YMOB i TPUBAJIOCTI IIPOTEO0J1i3y; OOIPYHTYBAaHHI paljiOHaJIbHUX 3HAYeHb LIUX IT1apaMeTPiB 3aJIeXKHO



Bizl BMICTY cI10s1y4HOi TKAHMHU B M'SICHII CUPOBUHI; 0OBeI€HHi 6€3M1e4HOCTi HOBOI NPoAyKIii 3 pepMeHTOBaHOI
M’SICHOi CHPOBMHH 32 BMiCTOM KpeaTHHY (KpeaTUHiHy), TJII0KO3U Ta BIbHUX aMiHOKUCJIOT — CIIOJIYK, 3 IKUX MOXYTb
YTBOPIOBATHUCS M1iJ] YaC TEIMJI0BOi 06POOKY KaHLIEpOr€HHi peYOBUHY — FeTEPOLUKIIIYHI apOMaTHUYHi aMiHY;
Pe3yJbTaTU — PO3POOJIEHO TEXHOJIOTI M'SICHMX HaMiB()PabpUKaTiB Ta KyJliHAPHUX BUPOOIB i3 CHPOBUHU 3
MiABUIEHVM BMiCTOM CIIOJTy4HOI TKAaHMHU 3 BUKOPHUCTAHHSIM KOMIIO3ULiN (PEPMEHTHHUX [IPEMNaparis; raaysb -
Xap4oBa IPOMUCJIOBICTb, PECTOPAaHHE rOCIOLAPCTBO.

2. Object- technology of meat ready-to-cook foods and ready-to-serve meat foods from raw meat with high
content of connecting tissue, fermented with protomegaterin G20X and it's compositions with papain; the purpose
is theoretical basis and development of technologies of meat ready-to-cook foods and ready-to-serve foods from
raw meat with high content of connecting tissue with the use of compositions of enzymatic preparations; the
methods are methods of computer mathematics, standart physical and chemical, technological, structural and
mechanical, organoleptic research methods, biochemical, microbiological indexes, planning of an experiment and
mathematical processing of experimental data with the use of computer technologies; the novelty are basis of
expedience of the use of proteolytic enzymic preparation of microbal origin of protomegaterin G20X and it’s
compositions with papain in technologies of meat ready-to-cook foods and ready-to-serve foods, ascertainment,
that forming of technological properties of the meat systems is attained by adjusting of concentration of enzymatic
preparations, temperature terms and duration of proteolysis, establishment of rational values of these parameters
depending on content of connecting tissue in raw meat; proof of safety of new products made from fermented raw
meat basing on the contend of kreatine (kreatinine), glucose and free amino acids from which carcinogenic
compounds (heterocyclic arylamines) can appear during thermal treatment; branch - food industry, restaurant
economy.
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TloBHe HaliMeHYBaHHS IOPHIHNYHOI 0COOH:
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VII. BizomocTi npo odiliiHuX OTIOHEHTIB Ta pelleH3€eHTiB
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Baacwue IlpizBumie Im's Ilo-6aTbKOBI:
1. [lemyk JlropMmusna BacuiiBHa

2. Tlemyk JlrogpMuna BacuiiBHa
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ImenTudikarop ORCID ID: He zactocoyerbes
JonaTkoBa iHdopmalist:

TloBHe HaliMeHYBaHHS IOPHIHNYHOI 0COOH:
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Baacwue IlpizBumie Im's Ilo-6aTbKOBI:
1. Tlepcpkuit €sren E¢ppoimoBuy

2. Ilepcbkuii €8reH EQpoimoBud

KBasmigikanis: 1.6.1., 03.00.04
Imentudikarop ORCID ID: He zacrocoyerbcs
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Penensentu

VIII. 3ak1104Hi BiZOMOCTI
BaacHe IlpizBuiie Im's ITo-6aTbKOBI
TOJIOBH pagu

Biiacue IIpizBuie Im'sa I1o-6aTbKOBi
TOJIOBYIOYOTO Ha 3acCiiaHHi
BignoBigasibHUI 3a HiATOTOBKY

00JIIKOBHX JOKYMEHTIB
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Yepesko Onexcangp [BaHoBUY

IOpuenko T.A.



