O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0402U000147
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. ApanacreBa Bita AHaTosiiBHA

2. Afanas'yeva Vita Anatoliyivna

KBasmigikamis:

InenTudikarop ORCID ID: He 3acrocosyerbcs
Bup, pucepranii: kanguzaar Hayk
AcnipaHTypa/JIOKTOpPaHTypa: Tak

IIIndp HayKoBOi cHIeniaIbHOCTI: 05.18.15

Ha3Ba HayKoBOi CcIeniaIbHOCTi: ToBaAPO3HABCTBO XapYOBHUX IPOAYKTIB

T'anyss / ramysi 3HaHB. He 3aCTOCOBYETHCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs

JlaTa 3axHCTy: 26-12-2001

CreniaJbHICTh 32 OCBIiTOIO: 1733

Micue po60oTH 34,00yBava: XapkiBcbka iep)kaBHa akafIeMist TEXHOJIOTIT Ta opraHizauii xapuyBaHHS

Kopg, 3a €IPIIOY: 01566330

Micue3HaxoO KeHHS: 61051, m.XapkiB, Bys.KioukiBchka 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: 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: 65.65.33

Tema gucepranii:
1. ToBapo3HaBya OLIiHKA aHTUOKCUJAHTHUX PiTOL06ABOK 3 HATYpaJIbHUX NIPSIHOIILB Ta MailOHE3iB Ha iX OCHOBI

2. The merchandising estimation of antioxidant phyto additives from natural spices and mayonnaise on their basis

Pedepar:

1. .Hatypanbhi npsiHowi n'stu Buzis. Girono6aBky y GopMi eKCTPaKTiB Ta MOPOUIKIB 3 IIPSHOLLIB, MallOHE3U.
JocimKeHHs aHTUOKCUAAHTHUX, aHTUOAKTEPia/IbHUX Ta (PYHTILMIHNX BJIACTUBOCTEN (PITOH06ABOK 3 HATyPaIbHUX
IIPSIHOMIIB Y (POPMi €KCTPAKTiB Ta MOPOUIKIB, iX BUKOPHCTAHHS MiJ] 4aC BUTOTOBJIEHHS MallOHE3iB 3 METOI0
NiABUILEHHS iX TepMiHYy 36epiraHHs Ta 30iybIIeHHS 6i0JI0TiYHO aKTUBHUX PEYOBUH. XiMiUHi, CHEKTPOCKOIIIYHI,
6ioximiuHi Ta Mikpo6iosioriuyHi MmeTonu. JlaHa ToBapo3HaBya oljiHKa ¢QiTo00aBOK Ta MallOHEe3iB Ha iX OCHOBI.
BcTaHOBIIEHO, 0 BUKOPUCTaHHS (PiTOn06aBOK MiIBUIye TEPMiH 30epiraHHs maiioHe3iB. ONpoOoBaHi HOBI

MallOHe3U B IPOMHUCJIOBUX YMOBaX. EKoHOMIYHA i conianbHa. [linnpremMcTBa Xap40BOi TPOMHUCIIOBOCTI Ta TOPTiBJIi

2. Five kinds of natural spices. Fhytoadditives in the form of extracts and powder from spices, mayonnaises.
Research of antioxidant, antibacterial and fungicidal properties of phytoadditives from natural spices in the form of
extracts and powder, their usage for mayonnaise preparation with the aim of prolongation storage terms and
raising the contents of biologically active substances. Chemical, spectroscopic, biochemical and mycrobiological



methods. Merchandising estimation of phytoadditives and mayonnaises on their basis has been made. It has been
determined that use of phytoadditives increases terms of mayonnaises storage. New mayonnaises have been
probated under industrial conditions. Economic and social. Enterprises of food industry and trade

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. TTaBmmiok P.IO.
2. IMaBmok P.IO.

KBasmigikanis: n.r.1., 05.18.13

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. [InBoBapos ILII..
2. IluBoBapos ILII.



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. Auunbkuy B.B.
2. Sdlnanupkun B.B.

KBasidikamis: k.r.u., 05.18.15

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

HeniHnyeHko I'.B.

Hennnyenko I'.B.



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

JisiIbHOCTI




