O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHUH 00J1iIKOBHH HOMeP: 0416U002838
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpauii: 04-07-2016

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Koporaesa €BreHnis OnekcaHpiBHA

2. Korotayeva Evgeniya Oleksandrivna
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

JaTa 3axucTy: 08-06-2016

CreniaJbHICTh 3a OCBiTOIO: 8.05170112

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: 65.65.33, 65.65.41

Tema gucepranii:
1. TexnoJIOTis 0J1ii COHAIHMKOBOI KaICy/IbOBAHOI Ta ii BAKOPUCTAHHS Y CKJIaJii casaTiB

2. Technology of capsulated sunflower oil and its usage in the composition of salads

Pedepar:

1. Y nuceprauii HayKOBO OOGI'PYHTOBAHO Ta PO3POO6JIEHO TEXHOJIOTIIO OJIii COHSUTHUKOBOI KalCyJIb0BaHOi, BU3HAYEHO
crioco6u ii BUKOpUCTaHHS y CKJIafli casaTiB. Bu3Hau€HO yMOBY YTBOPEHHS 0J1ii COHSIIIHUKOBOI KaIlCyJIbOBaHOI yepe3
I BOIIAPOBE NPUMOMHE CE€pPelOBHIIE.YCTAaHOBJIEHO Ta OOIPYHTOBAHO PalliOHaJIbHI KOHLEHTpaLii TEXHOJIOT i
IBOIIAPOBOTO MPUIOMHOI0 CepPEeIOBHUINA Ta PO3YMHY 0D0JIOHKOYTBOpIOBaYa. PO3p061€HO TEXHOJIOTIO 0Iii
COHSIIIHUKOBOI KaIlCyJIbOBaHOI, BU3HAYEHO ii CIIOXXUBHI Ta TEXHOJIOTIUHI BJIACTUBOCTI, OOI'PYHTOBAaHO YMOBU 1
TepMiHM 36epiraHHs. 3anpONOHOBAHO WIJISAXY i BAKOPUCTAHHS Y CKJIaJli CaaTiB, y TOMY YMCJIi Ca/laTiB i3 TMCTIHUX
0BOUiB. PO3p00671€HO Ta 3aTBEPAKEHO HOPMATUBHY I TEXHOJIOTIYHY JOKYMEHTALi0, HOBi TEXHOJIOTIi yIIPOBaIKEHO

Ha MiANpUEMCTBAX XapuoIllepepoOHOro KOMILJIEKCY.

2. It was scientifically justified and the technology of sunflower oil capslated sunflawer oil, it was determined it
using in salads in the thesis. It was deferming the conditions of formation of capsulated sunflower oil through the
double-layer medium. It was installed and grounded rational concentration of the double-layer receiving medium
and liguor of shell adgustable. It was woded out the technology of sunflower oil capslated sunflawer oil,



determined its consumer and technological properties, grounded conditions and periods of storage. It was oftered
the ways of its use in salads, including salads of leafy vegetables. It was developed and approved regulatory and
technical documentation, new technologies was implemented in enterprises archepelego complex.

Jep>kaBHHHM peecTpauiiiHuii Homep [IiP:

IIpiopuTeTHHI HaNIpSIM PO3BUTKY HayKH i TEXHIKH:
CrpareriyHu# NpioOpHTETHHUI HAIIPSIM iHHOBaLiHHOI AiSJILHOCTI:
IlizcyMKH AOCIIiAKEHHS:

ITy6osrikamii:

HaykoBa (HayKOBO-TE€XHiYHa) MPOAYKILis:
ConuiasiIbHO-€KOHOMIYHA CIIPSIMOBaHIiCTh:

OxopoHHi goKymeHTH Ha OIIIB:

BrnpoBaaykeHHS pe3yJIbTaTiB AHCEpTalii:

3B's130K 3 HAYKOBUMH T€MaMH:

VI. BizomocCTi Ipo HayKOBOr0 KEPiBHHKA/KEPiBHHUKIB (KOHCYJIbTAaHTA)

Baacue IlpizBuuie Im's Ilo-6aTbKOBI:
1. Hekneca Onbra IlaBniBHa

2. Neklesa Olga Pavlovna

KBasmigikamis: k.1.1., 05.18.16

InenTudikarop ORCID ID: He 3acrocosyeTscs
JoparkoBa indopmamnist:

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

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiriHHS:

Inentudikarop ROR: He zacrocosyerscs

VII. BizomocTi npo odiliiHUX OTIOHEHTIB Ta pelleH3€eHTiB
OdiuiiiHi OIOHEHTH
Baacue IlpizBume Im'a Ilo-6aTbKOBI:

1. KpaBuenko Muxaitno ®enoposuy

2. KpaByenko Muxaiino ®enopoBuy



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

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. lemupos Irop MukosiaiioBuy

2. lemnpoB Irop Mukosnanosny

KBasigikanis: n.1.1., 05.18.06
InenTudgikarop ORCID ID: He sacrocosyerbcs
JoparkoBa iHdpopmamuist:

IloBHe HaHMEHYBaHHS IOPHIHYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3Haxoa KEeHHSI:

dopma ByTacHOCTI:

Cdepa ynpassriHHS:

InenTudikarop ROR: He zacrocosyerscs

Penensentu

VIII. 3aKkJII04Hi BiZoOMOCTi
BsiacHe IIpi3Buie Im'sa ITo-6aTbKOBI

TOJIOBH pajgu

BaacHe IlpizBuiie Im's ITo-6aTbKOBI

rOJIOBYIOYOTO Ha 3acCifiaHHi

BignoBigasbHUMH 3a HiATOTOBKY

00JIiKOBUX JOKYMEHTIB

PeecTpartop

Muxannos Banepiit MuxaitsioBud

Muxaiinos Banepiit Muxannosud



KepiBuuk Bigginy YKpIHTEI wo e
BiZITIOBiZaIBHUM 3a peecTpallilo HayKoBoi IOpuenko T.A.

JisiIbHOCTI




