O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iIKOBHI HOMep: 0402U000144
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peecrtpaunii: 18-01-2002

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. babkiHa IpuHa BonopumupiBHa

2. Babkina Iryna Volodymyrivna

KBasmigikamis:

InenTudikarop ORCID ID: He 3acrocosyerbcs
Bup, pucepranii: kanguzaar Hayk
AcnipaHTypa//IOKTOpPaHTypa: Hi

IIIndp HayKoBOi ceniaJabHOCTI: 05.18.12

Ha3zBa HayKoBOi creniaJbHOCTI: [Tpoyecu Ta 061aHaHHS XaPYOBUX, MIKPOGIOIOTiYHNX Ta

apmMaieBTUYHUX BUPDOOHUIITB

T'asmy3sp / ranysi 3HaHB. He 3aCTOCOBY€ETbCS

OcBiTHBO-HayKOBa IIporpama 3i creniaJbHOCTI: He 3acTocoByeTbcs

Jara 3axucTy: 27-12-2001

CneniaJibHiCTBh 3a OCBITOIO: 1011

Micue p060TI/l 3a06yBaqa: XapKiBCbKa JeprKaBHa akaZieMist TEXHOJIOrI Ta opraHisalii xapuyBaHHs

Kopg 3a €IPIIOY: 01566330

Micue3Haxoa KeHHs: 61051, m.XapkiB, Bys.KioukiBchka 333

dopma ByracHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBiTH i HayKu YKpaiHu

InenTudgikarop ROR: He zacrocosyerscs



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: XapKiBCchbKa Jiep>kaBHa akafleMis TEXHOJIOTI] Ta opraHizariii

Xap4yyBaHHS
Kopg, 3a € IPIIOY: 01566330

Micue3HaxoaKeHHs: 61051, m.Xapkis, Bys.Kioukiscbka 333
dopma By1acHoCTI:

Cdepa praBJIiHHﬂ: MiHicTepcTBO OCBiTH 1 HayKU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BimomocTi npo guceprauiio
Mosga guceprarii:
Koau TemaTHYHHUX PYOPHK: 65.13.19

Tema gucepranii:
1. YonockoHasieHHs poLeCy TeII0BOi 00pO6KY Xap4OBUX MIPOAYKTIB iH(p)pauepBOHUM BUIIPOMIHIOBAHHSIM

2. Improvement of the process of the food stuff heat treatment by infrared radiation

Pedepar:

1. TensioBa 06po6OKa KysaiHapHUX BUPOOiB [U-BUnpoMiHIOBaHHM. TeopeTuyHe Ta eKCIlepUMeHTalbHE OOTPYHTYBAaHHS
HaMpsIMKIiB iHTeHcudikalii Tens10Boi 0OpOOKMU XapuOBUX NPOAYKTiB [Y-BUIIPOMiHIOBAaHHSM Ta PO3pOOKa Ha ix
nigcTasi BucokoeeKTUBHUX KOMOIHOBAaHUX NPOLeciB. MeTonu: cTaHnapTHi Ta MoAu(diKOBaHi, eKCIIepUMEHTAJIbHI.
Anaparypa: ekcliepuMeHTaJIbHUI CTeH]I, BUMiptoBasbHi pusanu. O6IpyHToBaHO iHTeHcudikauito Y-06pobku y
cepeJoBULIi 3 TiIBUIIEHUM BMICTOM JBOOKHUCY BYIJIELIO Ta 32 3MiHM PeLeNITYPHOTO CKJIaly M'SCHUX Ci4YeHUX
BUPOOIB 3 ypaxyBaHHSIM CIIEKTPAJIbHUX BJIACTUBOCTEN CUPOBUHMU. JlOCTIiIHNI 3pa30K TEIJIOBOTO anapara,
arnpo60BaHuil y BUPOOHUYMX YMOBAX, aKTU BIIPOBapKeHHs. EKOHOMIYHA, eKoJioriuHa i coujanpHa. [lignmpuemcTsa,
IKi po3p006JIsI0Th, BUTOTOBJISIIOTh Ta €KCILIYaTYIOTh TEXHOJIOTIYHE 06J1aiHAHHSI.

2. Heat treatment of culinary products by IR-irradiation. Theoretical and experimental substantiation of
intensification directions of heat treatment of food products by IR-irradiation and development on their base of
highly efficient combined processes. Methods: standard and modified, experimental. Apparatuses: experimental



stand, measuring instruments. IR-treatment intensification in the medium with increased content of carbon
dioxide and when changing the recipe content of meat minced products taking into account spectral properties of
raw material was stipulated. Experimental sample of heat apparatus, tested under industrial conditions, utility acts.
Economical, ecological and social. Enterprises, elaborating, producing and utilize, technological equipment
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VI. BizomocCTi Ipo HayKOBOr0 KepiBHHKA /KEPiBHUKIB (KOHCYJIbTaHTA)

Baacwue IlpizBume Im'a Ilo-6aTbKOBI:
1. Muxainos B.M.

2. MuxannoB B.M.

KBasidikamis: k.r.u., 05.18.12
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JoparkoBa iHpopmamnist:

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

Micue3Haxoa KeHHS:

dopma ByracHOCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

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

1. bypmo O.T'.
2. bypmo O.I.



KBasigikanis: n.r.1., 05.18.12
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Micue3Haxoa KeHHSI:

dopma By1acHoCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. [Tonepeynuit A.M.

2. Ilonepeynuit A.M.

KBastidikamis: k.r.u., 05.18.12
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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

HeniHnyeHko I'.B.

Hennnyenko I'.B.



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

JisiIbHOCTI




