O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHUH 00J1iIKOBHI HOMeP: 0417U004365
Oco006J1uBi TO3HAYKH: BinKpura
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Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. AnaH'eBa Banepis BikropiBHa

2. Ananieva Valeriya

KBasmigikamis:

InenTudikarop ORCID ID: He 3acrocosyerbcs

Bup, pucepranii: kanguzaar Hayk

AcnipaHTypa/JIOKTOpPaHTypa: Tak

IIIndp HayKoBOi cneniaJabHOCTI: 05.18.06

Ha3Ba HayKoOBOi CIIELLiaJIbHOCTI: TeXHOJOTis XUPiB, ETEPHUX OJIiil i [HapdyMepHO-KOCMETUYHUX MTPOAIYKTiB
T'asy3p / rasysi 3HaHB. He 3aCTOCOBy€THCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs

Jara 3axucry: 09-11-2017
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dopma BaacHOCTI:
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I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

Iudp cnenianizoBaHoi BYEHOI pagH (Pa30Boi CIeliaJi30BaHOi BYEHOI pazu): [164.050.05
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: HanioHanbHUi TEXHIYHMI YHiBEpCUTET "XapKiBChKUiA
MOJIITEXHIYHMI IHCTUTYT"

Kopg, 3a €IPIIOY: 02071180

MicuesnaxomerHﬂ: 61001, m. XapkiB, Bys1. Kupnn4osa, 2

dopma By1acHoCTI:

Cdepa praBJIiHHﬂ: MiHicTepcTBO OCBiTH 1 HayKU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BimomocTi npo guceprauiio

Mosga guceprarii:

Koau TemaTHYHHUX PYOPHK: 65.65.41

Tema gucepranii:

1. TexHOJIOTi MallOHE3HUX COYCiB MiABUIIEHOI 610JI0TiYHOI LIiIHHOCTI

2. Technology of mayonnaise sauces with enhanced biological value

Pedepar:

1. MeTo10 JocifKeHHs € po3po0OKa TeXHOJIOTi MallOHE3HUX COYCiB 3 BUKOPUCTaHHSIM KOMILJIEKCY 6i0JIoriyHO
aKTUBHUX PEYOBUH POCIMHHOI CUPOBUHH, 1110 326€3ME€YUTh €(PEKTUBHI MOKA3HUKU SIKOCTi 32 OPraHOJIENTUYHUMU Ta
CTPYKTYPHO-MEXaHIYHNMM [TIOKa3HUKAaMHU a TaKOX [IEBHOIO KiJIbKICTIO eceHLiaJIbHuX HyTpieHTiB. O6'€KTOM
IOCJIiI)KEHHSI € TeXHOJIOTis BUPOOHULITBA MallOHE3HOTO COYyCY MifBUIeHoi 6iosoriyHoi 1jiHHOCTI. B poueci
BUKOHaHHS pOG0TU BUKOPUCTAHO TEOPETUYHI Ta €eKCIIepUMEHTa/IbHi METOAU [OCiI’KeHb (DEHTT€HO-
(py1yopecLieHTHA CIIEKTPOCKOIIisl, POTOKOJIOPUMETPIs, ra3opinnHHa xpoMmarorpadis). [171s nianyBaHHs
€KCIIEPMMEHTIB i 0OpOOKM eKCIlepUMEHTAIbHUX JAHUX 3aCTOCOBAHO MAaTEMaTUYHO-CTAaTUCTUYHI METOIM.
PesynbTaTyl BUKOHAHUX €KCIIEPUMEHTAIbHUX JOCIIiKeHb BioOpakeHi y HayKOBill HOBU3HI fcepTaliiiHOi po6OTH,
30KPEMa: BCTAaHOBJIEHO CHHEPri3M aHTUOKCUJIAHTIB PO3pO0JIEHOI KyIIaKOBaHO] 0J1ii Ta MOPOLIKY WKiPKX BUHOTPany
Ha 30i/blIeHHS Nepiofy iHAYKLil OKUCHEHHS TPUALMIITIIILLEPUHIB OJIil; 3 BAKOPUCTAHHSIM allPOKCUMALiHUAX

II0JIIHOMIB BU3HAa4Y€HO e(EeKTUBHI YMOBYU IlepeBeLeHHs [IPOTOIIEKTHHIB IIOPOILIKY IIKIPKY BUHOTPALy Y PO3YMHHUM



CTaH; BCTAHOBJIEHO CUHEPIU3M KOMIIEKCHOTO 3aryCHUKA HEKPOXMAJIbHOI IIPUPOU Ta [IOPOLIKY LMIKiPKA BUHOTPALy
Ha PeoJIOTiyHi BJIACTUBOCTI MAallOHE3HOTO COYCY. 3alIpOIIOHOBAHO CTPYKTYPHY CXeMYy BUPOOHUIITBA MallOHE3HUX
COYCiB MifBUIIEHOI 610JI0TiYHOI LiIHHOCTI. 3a pe3ybTaTaMu AUcepTaLiliHOI poOOTH po3p06IeHO IPOEKT TEXHIUHMUX
yMOB "MalioHe3Hi coycU BiTamiHi30BaHi" a TaKOXX aripo6OBaHO TEXHOJIOTiIO PO3POOIEHOrO0 MAIOHE3HOTO COYCY Y

npomucsioBux ymonax I1I1 "Bikrop i K" (M. KponuBHULIbKiit).

2. The purpose of the study is to develop the technology of mayonnaise sauces using a complex of biologically
active substances of plant material, which will provide effective indicators of quality by organoleptic and structural
and mechanical parameters as well as a certain amount of essential nutrients.The object of research is the
technology of production mayonnaise sauce with enchanced biological value.In the course of the work, theoretical
and experimental methods of research (X-ray fluorescence spectroscopy, photocolorimetry, gas-liquid
chromatography) were used.For planning experiments and experimental data processing applied mathematical
and statistical methods. The results of the experimental studies are reflected in the scientific novelty of the
dissertation work, as:mutual influence of antioxidants developed by the developed blended oil and grape skin
powder on the increase of the period induction of oxidation triacylglycerols oils;with the use of approximation
polynomials, effective conditions for the transfer of protopectins of grape skin powder to a soluble state are
determined;mutual influence of the complex thickener non-starch nature and grape skin powder to the
rheological properties of mayonnaise sauce was established.Was proposed the structural diagram of the
production of mayonnaise sauces with enhanced biological value.According to the results of the dissertation, the
draft technical conditions "Mayonnaise sauces are vitaminized" and the technology of developed mayonnaise sauce
in the industrial environment of PE "Victor and K" (Kropivnitskiy) have been tested.
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Kopg 3a €IPIIOY:
Micue3HaxoaKeHHS:
dopma BaacHOCTI:
Cdepa ynpasiiHHS:

Imentudikarop ROR: He zacrocoyerbcs

VII. BizomocTi npo odiniiHHX ONIOHEHTIB Ta PELeH3€HTiB
OdiuiiiHi OTIOHEHTH
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KBasnigikanis: n.r.u., 05.18.06
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TloBHe HaliMEeHYBaHHS IOPHIHYHOI 0COOH:
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dopma ByracHOCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

BiacHe IIpizBuie Im'sa I1o-6aTbKOBI:
1. JleBuyk Ipuna BonogyumupiBHa
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KBasigikamis: x.1.1., 05.18.06
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PeuenseHTu



VIII. 3akr04Hi BimoMocTi
BiiacHe IIpi3Buie Im'sa I1o-6aTbKOBI
TOJIOBH pagu

BaacHe IlpizBuiie Im's ITo-6aTbKOBI
rOJIOBYIOYOTO Ha 3acCifiaHHi
BigmoBigasbHUH 32 MiATOTOBKY

00JIIKOBHX JOKYMEHTIB
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KepiBHuk Bigginy YKpIHTEI, mpo €
BiZITIOBiZaJIbHUM 3a PEECTpalLilo HayKoBOi

OisIJIbHOCTI

Hemunos Irop BosogumupoBuy

Hemunos Irop Bosogyumuposuy

FOpuenko T.A.



