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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 0CO0H: TToNTaBChKuUii yHIBEPCUTET EKOHOMIKY i TOPTiBJIi
Kopg 3a €IPIIOY: 01597997

Micuesnaxo,rm(eﬂnﬂ: 36014, [TonTaBcbKa 06J1acTh, [TosiTaBebkuil pakioH, M. [TonTaBsa, Bys. Kosasns, 3
dopma ByracHOCTI:

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTH i HayKU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemMaTHYHHUX PYOPHK: 65.09.01

Tema gucepranii:
1. HaykoBe 0OGI'pYHTYBaHHSI Ta PO3pOOKA TEXHOJIOTI] XapyOBUX IIPOAYKTIB 3 BAKOPUCTAHHSIM CUPOBUHU, 06PO6JIEHO]

($i3MYHMMEU METOJAMU

2. Scientific substantiation and implementation of food product technology with product processing usage by
physical methods

Pedepar:

1. O6’eKT — TEXHOJIOTii Xap4OBUX NIPOAYKTIB 3 CUPOBUHU, 06PO6JIEHO] y BUXPOBOMY IIapi (PepOMAarHiTHUX YaCTUHOK;
MeTa — HayKOBE OOI'PYHTYBAHHS Ta PO3POOKa TEXHOJIOTIi XapuOBUX NPOAYKTiB, BATOTOBJIEHUX 3 BUKOPUCTAHHSIM
CHMPOBUHU (6OPOIIHA MIIEHUYHOTO, CYyXOTO 3HEKMPEHOTO MOJIOKA, SIEYHOTO MIOPOLIKY Ta KUPOBUX KOMIIOHEHTIB),
00p06J1eHO] Y BUXPOBOMY 1Iapi pepOMarHiTHUX YaCTUHOK; METOIU AOCIiIPKEHHS — TeOPeTHUYHi, (i3uKo-xiMiuHi,
CTPYKTYPHO-M€XaHiuHi, MiKp0o6i0JIOTiyHi, OpraHOJIENTUYHi, IIJIaHYBaHHS €KCIIEPUMEHTIB, MATEMAaTUYHOTO
00pOO6JIEHHS eKCIIepUMEHTAIbHUX JaHMX 32 JOIIOMOTOI0 CydYacHUX iHpopmaliiiHux nporpam Excel, Maple 11, Math
Cad, Statistica; TeopeTrnyHi Ta IpaKTU4Hi Pe3yJbTaTh — TEOPETUYHO OOI'PYHTOBAHO Ta CHOPMYJIbOBAHO HAYKOBY
KOHIIEMNIIi10 palioOHaJIbLHOTO BUKOPUCTAaHHS BUXPOBOTro 1apy (epoOMarHiTHUX YaCTUHOK /111 0OpPOOKY CUPOBUHY, 11O
D03BOJISI€ LiiNIeCIPSIMOBAHO MOAM(IKyBaTH ii B1aCTUBOCTI, iHTEHCH()IKyBaTH TEXHOJIOTIUHI IPOLIECH, 3HU3UTU PiBEHb

MiKp06i0JIOriyHOi 3a6pyAHEHOCTI, MiABULIUTH SIKICTh i 6€3MeYHICTh FOTOBOI MPOAYKIIii, OTpMaT €KOHOMIYHUI



e(eKT; BU3BHaY€HO 3aKOHOMIPHOCTI 3MiHM 01JIKOBO-TIPOTE€IHA3HOTO Ta BYIJIEBOJHO-aMiJIa3HOTO KOMILJIEKCIB
6opolIHa NIIEeHUYHOro, 06PO6JIEHOr0 Y BUXPOBOMY 1api pepoMarHiTHUX YaCTUHOK, SIKi JO3BOIUIU CPOPMYBATU
IIJIaCTUYHO-B’sI3Ki, IPY>KHO-€JIaCTUYHi, rifipaTalliiiHi XapakTepUCTUKY TiCTa Ta BIVIMHYTH Ha [IPOTiKaHHS
6ioximMiuHUX i MiIKPOOGIOJIOTIYHUX [IPOLECIB; NOBEIEHO Y 6i0JI0riYHOMY €KCIIEPUMEHTI Ha JIAO0PAaTOPHUX Lypax
0€e3Me4HICTh Xap4OBUX NIPOAYKTIB 32 PO3POOIEHMMHU TEXHOJIOTISIMI; HOBU3HY HAYKOBUX PE€3YJIbTATIB MiATBEPAKEHO
arpooballielo BUCHOBKIB i pekoMeHJallili Ha HayKOBO-TIPAaKTUYHUX KOH(EPEHLsIX i B IPOMUCIIOBUX YMOBAX;
BIIPOBAPKEHO Y MiANIPUEMCTBAX PECTOPAHHOTIO FOCNOAPCTBA, XapYOBOi IPOMUCJIOBOCTI Ta y HAaBYaJIbHUM NIPOLIEC;

rajaysb — pECTOPaHHE TOCIIOAAPCTBO Ta MiAIPUEMCTBA Xap4OBOi IIPOMUCIIOBOCTI.

2. Objekt - food products made from the raw products worked up with whirl layer of ferromagnetic particles
technologies; aim - scientific grounding up and development of food products technologies made up with usage of
raw products(wheat flour, dry low fat milk, egg powder and fat components) worked up with vortical layer of
ferromagnetic particles; methods of research - theoretical, physico-chemical, structural and mechanical,
microbiological, organoleptical, experiments planning, mathematical rendering of experimental data with the help
of modern informational programs Excel, Maplell, Math Cad, Statistica; theoretical and practical results were
theoretically grounded up and the concept of rational using of ferromagnetic particles whirl layer for raw products
working up, it enables to purposefully modify its features, intensify technological processes, lower the level of
microbiological pollution, increase quality and safety of ready products, obtain economic effect; there was
discerned predictably change of protein-proteinazive and hydrogen-amilazive wheat flour complexes worked out
with whirl layer of ferromagnetic particles which made possible to form flexibly-gluing and springly-elastic,
hydratational characteristics of dough and to influence upon biochemical and microbiological processes going; we
proved that in biological experiment committed upon laboratory rats the safety of food products according to the
developed technologies; novelty of scientific results was implemented in restaurant businesses, food industry
businesses and in process of study; field - restaurant businesses household and food industry businesses
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InenTudikarop ROR: He zacrocosyerscs

BiacHe IIpi3Bue Im'sa I1o-6aTbKOBI:
1. Tenexenko Jl1060B MukosaiBHa
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PeuenseHTu

VIII. 3aKkJII04Hi BiZoMOCTi
BiiacHe IIpizBuie Im'sa Ilo-6aTbKOBi
TOJIOBH paju

BiiacHe IIpizBuie Im'sa ITo-6aTbKOBI
rOJIOBYIOYOrO Ha 3acigaHHi
BignoBigasibHUI 3a MiATOTOBKY

00JIIKOBHX JOKYMEHTIB

PeecTparop

KepiBHuKk Bigginy YKpIHTEI, mo €
BiZIIOBiZaJIbHUM 3a peecTpallilo HayKOBOIi

OisIIBHOCTI

Muxaiinos Banepiit MuxainoBud

Muxainos Banepiit Muxaitsiosud

IOpuenko T.A.



