O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0412U002112
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peecrtpamnii: 26-04-2012

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. >Kmyzp AsiboHa BikTopiBHa

2. Zhmud Aluona Viktorivna

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'asy3p / rasysi 3HaHB. He 3aCTOCOBy€THCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs
JaTa 3axHCTy: 06-04-2012

CreniaJbHICTh 32 OCBITOO: 7.091706

Micue po6oTH 34,00yBava: Ozecbka Hal[iOHAJIbHA aKaJIEMisi XaPYOBUX TEXHOJIOTII
Kopg 3a €IPIIOY: 02071062

Micue3Haxoa KeHHS: 65039, m. Ozeca, Bys1. KanaTha, 112

dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH | HAayKu YKpaiHu

ImenTudikarop ROR: He zacrocoyerbcs




I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

Iudp cnenianizoBaHoi BY€HOI pagH (Pa30Boi Cleliaai30BaHOi BYEHOI pazu): [l 41.088.02
IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI 0COOH: OziechbKa HaliOHAJIbHA aKaZIEMisl XaPYOBUX TEXHOJIOTIH
Kopg 3a €IPIIOY: 02071062

Micqesnaxo;pKeHHﬂ: ByJ1. KaHaTHa, 112, M. Onieca, Opecbka 06i1., 65039, Vkpaina

dopma ByracHoCTI:

Cdepa ynpaBiriHHS: MiHicTepCTBO OCBITH i HayKK YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

IV. BimomocTi Ipo niznpueMcTBO, YCTaHOBY, OpraHi3alliio, B sIKi# 0yJ10

BHKOHAHO JHCEPTaIlilo

IIoBHe HaﬁMeHyBaHHﬂ lOpI/I,ZLH‘IHO'l' 0COOM: Opechbka Hal[ioHAIbHA aKaleMis Xap4YOBUX TEXHOJIOTIN
Kopg 3a €IPIIOY: 02071062

Micue3Haxoa KeHHS: 65039, m. Ozeca, Bys1. Kanatha, 112

dopma ByracHOCTI:

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTH i HayKU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TeMaTHYHHUX PYyOPHK: 71.33.23

Tema gucepranii:
1. Po3po6ka TeXHOJIOTii COyCiB-PECUHTIB

2. The development of technology of sauce-dressings

Pedepar:

1. ¥V nuceprauii HayKoBO OOGI'PYHTOBAHO i pO3p06JIEHO TEXHOJIOTIIO COyCiB-IpecuHriB. HaykoBO 06IpyHTOBaHO
BMKOPHUCTaHHS KaMeli r'yapy MacoBoio 4acTkolo 0,6 % sK 3ryuiyBada IIpy BUPOOHULITBI COYCiB-pECUHTIB 1715
YTBOPEHHSI M'SIKOi, €J1aCTUYHOI TeKCTypU. OGIPYHTOBAaHO BUKOPUCTAHHSI IIPSIHO-aPOMAaTUYHOI, OBOYEBOI Ta SITiIHO]
CHMPOBUHU ITPU BUPOOHULTBI COYCiB-IpeCcuHTiB. JJ0BE€IeHO, 1110 apOMATUYHICTb IIPOYKTY MOXe OYTH MifBUIIEHA 32
PaxyHOK yBeJIEHHS Yy SIKOCTi 3rylllyBada KameZi ryapy. BctaHOBII€HO, 10 1151 Hai6isbll TOBHOTO BUJIyYEHHS 3
IIPSIHO-apOMAaTUYHOI CUPOBUHM XJI0pOQiy Ta apOMaTUYHUX PEYOBUHU JOLiJILHO 3aCTOCOBYBAaTA KOMOIHOBaHUM

CIIOCi6 epepooKU.

2. In dissertation scientifically grounded and technology of sauce-dressings is developed. Scientifically grounded
the use of kamed guar by mass part 0,6 % as a thickener in sauce-dressings production for formation of soft,
elastic texture. Grounded the use spicily aromatic, vegetable and baccate raw material for sauce-dressings
production. It is proved that the aromatic of product can be enhanceable due to addition in quality of thickener of
kamed guar. It is set that for the most complete exception from spicily aromatic raw mate-rial of chlorophyll and



aromatic it is expedient to apply matters the combined method of processing.
Jep>kaBHHH peecTpaniliHuil Homep JiP:

IIpiopuTeTHHI HaNIpSIM PO3BUTKY HayKH i TEXHIKH:
CrpareriyHuil NpiopUTETHUI HAIIPSIM iHHOBaLilHOI AiJIBHOCTI:
ITizcyMKH BOCTiI>KEeHHS:

Iy6sikaii:

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

OxoponHi gokymeHTH Ha OIIIB:

BrnpoBaaykeHHs pe3yJIbTaTiB AHcepTalii:

3B'A130K 3 HAYKOBHMH TEMaMH:

VI. BizomocCTi Ipo HayKOBOr0 KepPiBHHKA /KEPiBHUKIB (KOHCYJIbTaHTA)

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Tenexxenko JIto60B MukoJsaiBHa

2. Telegenko Lubov Mukolaivna

KBasigikanis: 1.1.1., 05.18.13

InenTudikarop ORCID ID: He 3acrocosyerncs
JoparkoBa iHdpopmamnist:

IloBHe HaliMEeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kop 3a €IPIIOY:

Micue3HaxoAKeHHSI:

dopma BiracHoCTi:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BimomocTi npo odimiiHuX OTIOHEHTIB Ta pelleH3€HTiB
O@inifiHi OIOHEHTH
BiacHe IIpizBuie Im'sa ITo-6aTbKOBI:

1. 'punryeHko Osibra OsekciiBHa

2. I'punyenko Oznbra OJsekciiBHa

KBasigikanis: 1.1, 05.18.16

InenTudikarop ORCID ID: He 3acrocosyetbes



JoparkoBa iHdpopmamnist:

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

Micue3Haxoa KeHHS:

dopma ByTacHOCTI:

Cdepa ynpassriHHS:

InenTudikarop ROR: He zacrocosyerscs

BiacHe IIpi3Buie Im'sa I1o-6aTbKOBI:
1. Ocunosa Jlapuca AnaTtosiiBHa

2. Ocunosa Jlapuca AHaroJiiiBHa

KBasmigikamis: n.r.1., 05.18.13

InenTudikarop ORCID ID: He 3acrocosyetscs
HoparkoBa indopmamnist:

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

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasstiHHS:

ImentTudikarop ROR: He zacrocoyerbcs

PeuenseHTu

VIII. 3ak1104Hi BiZOMOCTI

ByacHe IlpizBuie Im's ITo-6aThKOBI

TOJIOBH pajgu

BiiacHe IIpizBuine Im'sa ITo-6aTbKOBI

TOJIOBYIOYOTO Ha 3acimaHHi

BignoBigasbHuUI 3a MiATOTOBKY

00JIiIKOBHX JOKYMEHTIB

Peectpartop

Hinyx Haramis AHppiiBHa

Hinyx Haramniga AngpiiBHa



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

JisiIbHOCTI




